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Mission Statement 

It is the mission of the Ypsilanti Food Cooperative to provide high quality food and goods, produced 
ecologically and sustainably while practicing cooperative economics.   

          Adopted summer 2005 

Vision Statement 

Ypsilanti Food Cooperative strives to provide our community with high quality food and consumers 
goods which are produced using ecologically sound methods, and which promote sustainability of our 
environment and respect for the health and well being of the people that provide them.  The Ypsilanti 
Food Cooperative is committed to practicing cooperative economics and educating the community 
about the relationship between food and health.  

       Previous mission statement November 1997 

Ends 

Ypsilanti Food Cooperative is a thriving retail food cooperative which:  

Has an enhanced sense of community, encased in cooperative values and environmental 
stewardship that builds social capital; 

Is a dynamic business in our community which promotes healthful living; 

Has superior value for its members and is accessible and welcoming to the community.  

 

The Internationally Recognized Cooperative Principles: 
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Board of Director’s Report by Elizabeth Dahl MacGregor 

 

The Co-op's Board of Directors has a tough job. We direct the Co-op. We're 

supposed to lead it. How can we do that? We don't work in the Co-op. We're not 

organic food experts, nor are we grocery store managers. We aren't in the store, 

seeing what happens each day. How can we be accountable for what it does? How 

do we measure how the store is doing? How do we know if we're doing our job? 

We need ways to measure how the Co-op's doing. We need to be able to monitor 

its progress. We need to be able to lift our eyes from the day-to-day and figure out 

where the Co-op's going. Not just tomorrow, but years down the road.  

To do this work, we've adopted a system called Policy Governance. Many other consumer Co-ops around 

the country use it, and we've gotten help from some experts. This gives us a framework we can use to do 

our work.  

Basically, in Policy Governance, we have expectations (and write them down). We assign authority. And 

we check to see if the expectations are being met. That's pretty easy, right? 

Last summer, we met and spent a day defining our expectations. This is our register of policies. There are 

four types of polices: Ends; Board Process; Board/General Manager Relationship; and Executive 

Limitations. The register of policies we adopted included three of those four types. I'll get to that in a 

minute.  

We work with an understanding that policies and decisions come in sizes. The policies in the register are 

organized from the broadest to the most specific, like a set of nesting bowls. Each type or set starts with 

the global policy, the broadest one. When considering any decision, we try to start by asking what we've 

already said about this topic. We know that by looking at our policies, starting with the global policy and 

moving to the more specific.  

Through the policies, we assign authority. We assign a great deal of it to our General Manager, Corinne 

Sikorski, through the Executive Limitations and Ends policies. The Ends are the Co-op's mission; our 

reason for being. Some define them as our impact in the community. The Executive Limitations tell our 

General Manager how to accomplish our Ends. They tell her what is not okay when accomplishing the 

Ends.  

We then monitor how well Corinne is meeting the expectations. Corinne reports to the board what she 

has done, and whether it complies with the policy she's reporting on. Her report is based on her 

interpretation of the policies. We must accept any reasonable interpretation of our policies. We strive to 

monitor and to act with board holism.  

We've spent a lot of time over the past year getting used to this system. Establishing it so it will ensure 

stability and accountability as the Co-op moves into the future. As I said earlier, we adopted three of the 

four types of policies at our retreat last summer. We still haven't adopted our Ends.  

As we move into our new year, the board will be working to define our impact in the community. Why 

are we here? What would be different if we weren't here? Why does it matter if there's an Ypsilanti Food 

Co-op?  

These are not small questions. We hope you'll give your input. There are many ways to do it. You can 

take the customer survey that's in the store now. You can come to the General Membership Meeting and 

vote for directors and answer some questions about your vision of the Co-op. You can email the board or 

talk to us in the store. You can keep shopping at the Co-op and supporting the difference it makes in our 

community. I hope you will. 
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The 2013 Board of Directors: 
Elizabeth Dahl MacGregor, President  Karin Keim, Treasurer 

       David Choberka, Vice President       Jesse Tack 

       Paul Fisher, Chair        Bill Ayars 

      Jeff Clark, Secretary 

 

General Manager’s Report by Corinne Sikorski  

As stated in our Articles of Incorporation and Bylaws, our business was 

organized as a non-profit corporation, organized by members of our 

community, to provide high quality, healthful, affordable foods and 

related goods. Our foods are naturally, organically, and locally grown and  

are minimally processed and packaged. Ypsi Food Co-op has been an 

alternative in the grocery business, and has served our community since 

1975 with a commitment to product excellence and superior customer 

service, while strengthening ties within the local economy and 

community.  

You may notice some variance in our 2103 Annual Report from previous years; we have connected our 

reporting to the current YFC Ends to better tell our story, one that conveys the community enrichment we 

have provided for almost 40 years.  Every day something real is happening in our community because of 

cooperation. We have a connection to great food.  We support local farmers and producers. We give 

attention to the environment. We are a positive workplace. We are sustainable. We continue to do great 

work every day, as we continue to expand and grow.  This past year has been a year of internal transitions 

as we prepare for further growth that supports our transformation of our community and the world.  

While 2013 sales leveled out in terms of growth, our staff and board were no less busy. We have 

continued to work at creating a great experience for all in our cooperative. With most of Phase 1 of the 

renovation completed, we dedicated more time refocusing on our internal structure, the parts of our 

organization that aren’t so visible, but are the “legs” we stand on. While the board worked on Policy 

Governance, we worked on the operations of the store, actively building staff capacity to catch up with 

previous growth, as well as ready ourselves for further growth through expansion.  With the support of 

the National Cooperative Grocers Association and Cooperative Development Services we have: clarified 

roles and expectations through an Employee Handbook and a revised Organizational Chart; developed 

clear expectations to hold all accountable with revised Job Descriptions; conducted enhanced hiring of 

qualified new staff members; invested in training for this coming year; conducted evaluations; and 

worked on building our Leadership Team.  

Policy Governance incorporates a strategic priority of strengthening the relationship between the board 

and the manager.  It also works to strengthen the relationship between the board and the members, and 

you will have opportunities to give input to your Co-op on its future, especially at the Annual Meeting 

and through the current Customer Survey.  

As we continue to plan and envision the future, the board will be rewriting our Ends.  Whether you are a 

new owner or have been around awhile, you have probably noticed that YFC is much more than just a 

grocery store. This year’s annual report reminds us all of the great work that has been done toward 

accomplishing our current mission and Ends, and we hope you find that work aligns with the 

expectations of you our members.  
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Ypsilanti Food Co-op is a thriving retail cooperative:  

Interpretation:  

Ypsilanti Food Cooperative is a grocery store cooperative owned by members of the Ypsilanti 

community and is a thriving retail business. 

Data:  

At $1,644,288.00, sales had an increase of 2.5% over 2012. Improvements to internal systems and 

structure allowed us to produce an income of 1.8% of sales. With a strong income we have been able to 

pay down some of the loan balance we assumed for the renovations and expansion, lowering the amount 

we are paying in interest on those loans.  

With continued growth in membership, through returning and new members, our member equity grew to 

$176,992.15.  Member owners received 23,051.60 or 1.4% of gross sales—in member and volunteer 

discounts, which were paid out at the register at the time of purchase. 

 

  

Looking at our financial situation for the 

year, we had a generous “gross margin” of 

41.8%. This means that the “cost of goods” 

was 58.2%, or that out of every dollar of 

product sold, 58 cents went to buy the goods 

to sell, with the remaining 42cents left to pay 

for all of the store’s expenses. 

Our highest expense is personnel, at 27.98% 

of gross sales.  The Co-op has a dedicated 

and hard working staff of 26 employees that 

do everything from cashiering, stocking and 

cleaning to baking breads, pies, granola, and  

 

UPDATE 
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deli items.  We also have bookkeepers, beekeepers, managers and a small marketing staff.  We have kept 

payroll consistent with sales, while at the same time restructuring front end staff in March of 2013; 

creating a system of shift supervisors and cashiers that keeps at least two staff persons in the store at all 

times, both for security and safety, as well as improved customer service.  Continued structure adds to 

accountability in all departments as we grow and expand. The continuation of the expansion projects will 

spur growth in our fresh departments and overall store sales and will enhance the shopper experience!   

 

12 month 
period, 
ending: 

total sales Sales growth Net Income 

percentage 

customer 
count 

12/31/13 $1,644,288. 2.5% 1.8% 83,464 

12/31/12 $1,603,626. 18.2% .9% 81,954 

12/31/11 $1,356,799. 8.5% 1.2% 70,955 

12/31/10 $1,250,474. 7.2% 8.5% 67,020 

 

 

Membership 

Date Total # 

members 

# of  New 

Members 

Total equity 
invested in 
past year 

Balance of 
member 

equity  

12/31/13 917 215 $17,900.30 $171,907.40 

12/31/12 867 172 $18,286.92 $155,200.58 

12/31/11 799 179 $14,878.62 $136,913.68 

12/31/10 777 166 $16,478.84 $122,035.06 

12/31/09 695 163 $14,468.00 $105,556.22 

 

As a thriving cooperative business our membership continues to grow.  A 6% growth in membership in 

2013 shows our customers are willing to invest their money in support of our business.  The 

continuous/annual renewal of many members over the past 10 years since has increased the number of 

fully invested members and translated into an increase in our Gold Card Members so that we now have 

339, which is a 26% increase over the previous year! 
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Ypsilanti Food Cooperative Financial Statement 

Balance Sheets 

      

 12/31/2013 12/31/2012 12/31/2011 12/31/2010 12/31/2009 

Current Assets $315,819.94 $286,342.88 $267,118.15 $243,507.36 $180,570.03 

Fixed Assets 218,929.37 216,797.91 211,679.38 94,751.26 35,624.94 

Other Assets 80,393.13 76,256.12 72,093.28 16,234.52 11,004.05 

      

Total Assets $615,142.44 $579,396.91 $550,890.81 $354,493.14 $227,199.02 

      

Current Liabilities $90,772.80 $72,126.96 $65,942.79 $50,353.27 $47,256.04 

Long-Term Debt 108,623.44 138,355.97 149,415.03 0.00 0.00 

Total Liabilities 199,396.24 210,482.93 215,357.82 50,353.27 47,256.04 

      

Member-Owner Fair Shares 176,992.15 160,592.35 142,302.18 127,043.56 109,156.22 

Other Equity 238,754.05 208,321.63 193,230.81 177,096.31 70,786.76 

Total Equity 415,746.20 368,913.98 335,532.99 304,139.87 179,942.98 

      

Total Liabilities and Equity $615,142.44 $579,396.91 $550,890.81 $354,493.14 $227,199.02 

      

Ypsilanti Food Cooperative 

Statements of Operations 

Years Ended December 31 

      

 2013 2012 2011 2010 2009 

Gross Sales $1,644,029.63 $1,603,626.46 $1,356,743.84 $1,250,474.34 $1,166,548.20 

Cost of Goods Sold (961,956.71) (966,952.80) (808,958.88) (756,869.54) (719,212.20) 

Gross Profit 682,072.92 636,673.66 547,784.96 493,604.80 447,336.00 

      

Member Discounts (23,051.60) (23,437.39) (20,170.91) (18,671.56) (17,138.10) 

Selling, General and 
          Administrative Expenses 

(632,717.16) (600,216.17) (528,721.22) (428,954.12) (402,609.03) 

Operating Income (Loss) 26,304.16 13,020.10 (1,107.17) 45,979.12 27,588.87 

      

Non-Operating Income 8,948.32 11,738.10 20,175.76 76,004.78 15,971.52 

Non-Operating Expense (4,820.06) (9,667.38) (2,934.09) (15,674.35) (3,722.24) 

Net Income $30,432.42 $15,090.82 $16,134.50 $106,309.55 $39,838.15 
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…has an enhanced sense of community:  

Interpretation:  

Ypsilanti Food Cooperative exists to provide a benefit to the owners of the business as well as the 

community. An enhanced sense of community is defined by the concept contained in Cooperative 

Principle #7: Concern for Community.  This is expressed economically through YFC support of local 

vendors and through YFC promotion of organizations and efforts that align with our Ends and build 

community 

 Data:  

The impact of the choices YFC makes in where to 

purchase our goods and services has an economic 

impact. NCGA’s study of the social and economic 

impacts of food Co-ops finds that for every dollar spent 

at a food Co-op, $0.38 is reinvested in the local 

economy compared to $0.24 at conventional grocers. 

Also, our profits are returned to the community via 

discounts, or are reinvested in the Co-op rather than 

going to individual owners or flowing to Wall Street.  

47% of our vendors are considered to be local. That is 

80 out of the 170 vendors we used in 2013 were from 

within a radius of 100 miles from the Co-op.   

Our purchases of $455,593.56 from those vendors represent about $759,322.60 in sales and an additional 

$288,542.59 reinvested in Ypsilanti and the surrounding area! That is about $1.2 million!! 
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The demand for locally-sourced produce continues to increase, and we have 

responded by establishing strong relationships with various local farms. Because 

of our smaller size, we are especially proud to work with new and small farms, 

giving them a wholesale outlet for their produce to allow them to grow and thrive. 

 

The Co-op provides farm produce from Almar Orchards (Flushing), Capella Farm 

(Ypsilanti), Detroit Mushroom Company (South Lyon), Dry Bucket Farms (Grass 

Lake), Ferris Estate Farms (Dixboro), Goetz Farm (Riga), Green Things Farm 

(Ann Arbor), Growing Hope (Ypsilanti), Seeley Farm (Ann Arbor), Snicks Farm (Jonesville), Dave 

Steinhauser (Ann Arbor), Enos Steury (Montgomery), Steve Karpo (Tipton), Tantre Farm (Chelsea), 

Polliwog Farm (Ypsilanti), Dominic Orlando (Willis), Deanna White (Ypsilanti), and others.  Featuring 

these products builds our local economy and food system, while also lessening the stress on the 

environment of growing and shipping industrial food.  

 

 

 

Community is an important element of all cooperatives, and the Ypsi Food Co-op has continued to  

support and promote community building in many ways.  The Co-op’s contributions to local 

organizations range from donating food to serve at events, gift baskets for raffles, and providing 

discounts to senior groups participating in health education programs.  

In addition to these tangible benefits, we are changing the perception of Co-ops by providing greater 

value to our community. We have been involved in our community over the years, through participation 
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in numerous events in Ypsilanti including various Ypsilanti festivals, the Elvis Fest, and various EMU 

events. We have been a member of the Depot Town Association, and have held community Contra and 

Salsa dances in the Ypsilanti Freighthouse. In the early 1980s, we were one of the original vendors of the 

Ypsilanti Farmers Market, and currently continue at both the Depot Town and Downtown locations.   

 

 

The Ypsilanti Freighthouse 

 Educational events we participated in 2013 include the Earth Day events at Washtenaw Community 

College, the Earth Day celebration at the Leslie Science Center in April and the Waste Knot event of 

Washtenaw County; Honeybee Alley was featured on the Ypsilanti Garden Club’s annual tour as a part 

of the Ypsilanti Heritage Festival, and we offered a honey tasting at the HomeGrown Festival.               

We did presentations about the Co-op at various events (see Community Sponsorships, Events and 

Involvement, below for a full list).    

We collaborated with Growing Hope and Transition Town Ypsilanti in 2013 to offer the Sustainability 

Film Series on a monthly basis.  (More on the film series can be found under…Builds social capital.) 

Supporting nonprofits and organizations is a measurable way that we express the values of our Co-op in 

our own community.  In 2013, we supported the following groups through in-kind and monetary 

donations for a value of $2,766.00:    

 

  

 

 

 

 

 

 

 

 

 

 

  

AA Ecology Center HARC 

AA YMCA Hope Clinic 

Bernie Mac Foundation  High Scope tour  

Emmanuel Lutheran Produce Program MI CATS  

EMU: honors class Ozone House  

EMU: Instagram Scavenger Hunt Student Advocacy Center  

EMU: Occupational Therapy Think Local First   

EMU: University Christian Fellowship Washtenaw County Waste Knot Program 

EMU: Youth Riot Washtenaw Literacy  

EMU: Ypsi Bucks HARC WEMU 

Friends in Deed WISD 

Friends of the Ypsilanti Freighthouse YDL Bookmobile 

Girl Scouts Heart of Michigan YDL Summer Reading 

Growing HopeYHS Band 
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Through advertising, we supported local publications that supply information about a variety of topics, as 

well as letting the community know about the Co-op and the great things we have to offer:  

Co-op Deals Flier 

Current Magazine 

Edible WOW 

Gleanings Historical Society Newsletter 

Growing Hope Calendar 

Newcomers Welcome Service 

Online Calendars (Facebook, AnnArbor.com,  

Ann Arbor Chronicle, iSPY, WEMU, 

Upcoming.com, Arborweb, eCurrent, etc.) 

Ypsilanti Courier/Heritage News 

Ypsifoodcoop.org 

National Co-op Directory  

 

The Ypsi Mix Newsletter (monthly), our website and 

Facebook pages for The Ypsilanti Food Co-op and the 

Local Honey Project help keep us in contact with our 

members and our community.   

Through Community Events, we also shared with others 

in our communiity to create a spirit of fun and 

celebration.  We participated in a number of events in 

2013: 

Chamber Gala 

SOS Chili Challenge 

Local Food Summit 

WCC Earth Day 

AA Earth Day at Leslie Science Center 

Ypsilanti Heritage Festival 

Homegrown Fest in AA 

Pianos Around Town begins – 10/8 

GLREA National Solar Tour October 

Ypsilanti Farmer’s Markets / Depot Town Harvest Festival 

Halloween in Depot Town 

Tree Lighting in Depot Town; serving cookies & cocoa  

 

The Ypsi Food Co-op is a member organization of Think Local First of 

Washtenaw County, whose mission is to support and cultivate locally-owned, 

independent businesses that are committed to making our community a 

healthier and more vibrant place to live. 
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…encased in cooperative values:  

Interpretation:  

Following Cooperative Principle #2: Democratic Member Control, our business is owned and 

controlled by its members.  There are varying levels of participation, depending on a member’s 

needs and motivations. Some definitions include these below, and help us realize the value of the 

cooperative to various people.  

 

 Investment of equity:  Members contribute equitably to our cooperative.  

 Shopping at the Co-op shows support of their own business. 

 Attendance at the annual meeting promotes further understanding of the business of the  

cooperative. 

 Voting in board elections controls the capital of the cooperative through a democratic system. 

 Running for the board is an active support of member ownership.  

 Members may loan money to the cooperative, but do not gain additional ownership. 

 Through attending workshops, orientations and social events, the Co-op actively engages 
customers and encourages them to become member-owners, and helps them understand their 
role as member-owners. 

Data:  

12 month 
period, 
ending: 

Equity invested 
during period 

Total spending 
from members 
during period* 

Annual 
meeting 
attendance 

Votes cast 
for board 
election 

# of members running 
for board 

12/31/13 $17,900.30 $ 643,646 71+8 kids 73 6 for 3 seats 

12/31/12 $18,286.92 $600,885 40+7 kids 29 6 for 4 seats 

12/31/11 $14,878.62 $547,321 28 +3 kids 26 5 for 5 seats 

12/31/10 $16,478.84 $410,844 37+3 kids 31 5 for 4 seats 

12/31/09 $14,468.00 $561.443 32+3 kids 49 4 for 3 seats 

* Data is entered by cashier currently, but the new POS will provide 100% accuracy!  

Loan data  

Member Loans 06/2011 $117,000.00 

 

2011 six members loaned the Co-op $117,000.00 for our expansion campaign.  All are being 

repaid in various interest amounts and timeframes, and some of these loans have already been 

repaid.  The lenders do not receive additional ownership or votes.   
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New Member Orientations  

Entitled “Get to Know Your Co-op,” orientation sessions were held 15 times throughout the 

year, usually attended by a group of 3-10 new and renewing members.   In January thru April, as 

memberships were renewed and new memberships promoted, YFC held 2 sessions per month.  

From May through November, one session was held each month, ending with our December 

Membership promotion.  In December, new members received a free Co-op Bakery baguette 

upon joining. A total of 42 members attended the orientation program in 2103. 

There are opportunities to learn more about the Co-op’s activities through our website, our 

Facebook page, posters in the store and the monthly Co-op newsletter-the Ypsi Mix.  They may 

also volunteer and comment directly to the General Manager or the Board if they have any 

concerns.  

 

…Environmental stewardship: 

Interpretation:  

Ypsilanti Food Cooperative has a commitment to manage our resources and practices to 

minimize our footprint on the environment, while helping others understand the benefits, and 

what they can do as well. As implied in Cooperative Principle # 7, Concern for Community, we 

are guided in every aspect of how we do business.  From the high-efficiency lighting and heat in 

our store to the use of in-line hot water heaters, from the solar array which powers our on-site 

Bakery to the landscaping outside that filters storm-water, the Ypsi Food Co-op shows by its 

actions that we care about our community and the environment. 

Data:  

The Ypsi Food Co-op has been a leader in creating an environment with the highest 

environmental ethics.  Originally formed to sell organic and natural foods, we also promote bulk 

buying and reuse of packaging to reduce waste.  We were active in the formation of the Ypsilanti 

Recycling Initiative, which was later taken over by the City of Ypsilanti. We continue to recycle 

almost 100% of possible recyclable materials.    

The way companies are sustainable matters to consumers—they want authenticity. It has always 

been our goal to be sustainable, not just talk about and sell sustainable. We continually strive to 

reduce and eliminate waste wherever possible.  Almost 100% of our fresh waste is composted. 

Volunteers hauled our compost to their back yard for many years, and currently it is taken to 

Dawn Farm. 

 

 

We are a Waste Knot Partner, with other 

businesses in Washtenaw County, that live up 

to various standards around environmental 

sustainability, and in 2008 we were awarded 

the Environmental Excellence Award.
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We supported the Local Food Summit in 2013, by presenting a break-out session on bottled 

water:  the costs, both economic and environmental.  The Ypsi Food Co-op has made it a policy 

to sell water only in a bulk form.  We also sell re-usable water bottles, including our bee-themed 

YFC logo water bottle.  In addition, Co-op literature was passed out at the Local Food Summit as 

well as at other events.   

 

Local Honey Project:  

At the Ypsi Food Co-op, one way we work to protect our 

environment and enhance our community is through the 

Local Honey Project.  Honeybees are critical to food 

production because it is through pollination that many 

fruits & vegetables are formed.  It is said that honeybees 

are responsible for one out of every three bites of food on 

our plates.  Without bees, our ability to feed ourselves 

would be severely threatened.   

YFC’s Local Honey Project had a total of 30 volunteers 

in 2013 and over 400 volunteer hours were given by 

YFC’s dedicated bee-lovers!  The project is led by 

Ypsilanti Food Co-op staff.  Volunteer beekeepers care 

for our colonies at three hive sites, help harvest Co-op 

Urban Honey, learn and teach about bees, staff 

information tables at local events, care for our Honeybee 

Alley nectar 

garden, and 

are active in all aspects of our beekeeping enterprise.  

Many go on to become “bee stewards” and 

entrepreneurs, caring for their own hives, urban and 

rural.  This year, we bottled up over 70 pounds of 

comb honey, our first harvest, which was sold in the 

Co-op! 

Through this project, we reached out to our 

community in many ways this year: 

In the spring, we held a workshop on Basic 

Beekeeping at the Growing Hope Center, one of our 

“bee yards.”  We hosted school children in the Co-op’s Honeybee Alley (pictured above), 

located adjacent to the Co-op building.   

In the summer, students from Eastern Michigan University helped beautify the Honeybee Alley 

by planting, raking leaves, and trimming herbs.  We made presentations at the local library and at 

our Annual General Membership Meeting. During the annual Ypsilanti Heritage Festival, our 

volunteers marched in the parade in festive honeybee attire (see picture), and the local Garden 

Club tour featured the Honeybee Alley, where  Beekeepers sat on the bench in the Alley and told 

“bee stories,” and offered ideas for bee-friendly plantings to attendees.   

Bee-ing in the Ypsi Heritage Festival Parade 
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In the fall, the Co-op was part of the first city-wide Honeybee Festival planned by Ypsi Melissa, 

a bee stewardship effort led by a key Co-op volunteer.  As part of the festival, 30 riders visited 

YFC’s Honeybee Alley plus the hives at Growing Hope on the “Bike to Bees” tour.  The same 

weekend, volunteers offered honey tasting and face-painting at the Homegrown Festival of local 

food.  The Local Honey Project was invited to a fall Science Café at the University of Michigan, 

as well.  This exciting and challenging group included many former/present university faculty 

and students.   

Clearly, Ypsi Food Co-op’s Local Honey Project has a wide outreach, spreading the word about 

concern for the environment in the sweetest possible way!  

 

Ypsilanti Food Cooperative Solar power update for 2013 

It was another sunny year for the Ypsilanti Food 

Cooperative and River Street Bakery. The initial 12 

panel, 2.3kW system and the 30 panel, 6.0kW system 

continue to generate power and we have added a third 18 

panel, 4.0kW system to the roof. The Ypsi Food Co-op 

also helped launch the 1000 solar roof goal for the City of 

Ypsilanti and helped convinced City Council to pass a 

resolution supporting this goal. The Ypsi Food Co-op and 

SolarYpsi have also gotten approval to install solar panels on the Ypsilanti Freight house and 

hope to finish that project this spring. Several Ypsi Food Co-op members have also gone solar 

and put panels on their homes. We hope that more members will make the move and bring the 

City closer to having 1000 solar roofs within Ypsilanti. 

Looking at cumulative numbers from the day they 

were installed, the initial system installed in the Fall 

of 2009 has generated 11,902 kWh of power, the 

River Street Bakery system installed in the summer of 

2010 has generated 20,305 kWh of power, and the 

newest system switched on last July has generated 

1,120 kWh of power. That’s a total of 33,327 kWh of 

power that the store did not have to purchase from 

DTE Energy. Assuming an average price of power of 

$0.15/kWh, that represents about $5,000 of power that 

the Cooperative did not have to purchase. Our SolarCurrents agreement with DTE Energy on the 

first two systems, the Cooperative made an additional $3,543. 

Our newest system is made with 18 Evergreen 220-watt solar panels and 18 Enphase 215-watt 

microinverters. We choose microinverters to make all the solar panels act independently 

mitigating shading issues on the panels. As the picture shows, the solar panels needed to work 

around an exhaust vent on the roof. This pipe causes shading issues on the panel to the left in the 

morning and on the panel on the right in the afternoon. The rack was custom designed using 

UniStrut galvanized steel channel and is not physically attached to the roof, but ballasted with 

concrete blocks and cables. We choose the Evergreen panels because they went out of business 
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and were able to get the panels for $0.78 per watt. All the labor was supplied by volunteers 

giving us a final installation price of $3/watt.   

The Enphase 

microinverters also 

give us the ability to 

track the power being 

produced on each 

panel. Here is a picture 

of the power being 

produced. 

As the Co-op’s roof 

fills with solar panels 

we need to move our 

focus to getting other 

locations installing solar power. UniSolar also went out of business and we were able to buy 16 

solar panels for $0.45/watt with the goal of installing them on the Freighthouse. We have the 

panels and permission from the Historic District for the project. YFC also helped Environment 

Michigan generate a report supporting the project of installing 1000 solar roof in Ypsilanti. If 

you’re interested in installing solar power on your home contact Solar Ypsi for help.  

 

…Builds social capital: 

Interpretation 

Social capital is the expected collective or economic benefits derived from the preferential 

treatment and cooperation between individuals and groups, with the idea that networking has 

value.  

Data:  

We collaborated with a variety of organizations throughout the year including:   

 A2Y Chamber of Commerce and the Chamber Gala 

 Cornucopia and informing about GMOs  

 DDA Operations and Finance committee and  
Shape Ypsi 

 Depot Town Association and events in Depot Town 

 Friends of the Ypsilanti Freighthouse board and using 
the Café during the Heritage Festival 

 EMU and the Green Tent at the Heritage Festival  

 Great Lakes Co-op Grocers Group 

 National Cooperative Grocers Association 

 MOFFA 

 

“A proper community, we should 

remember, is a commonwealth: a 

place, a resource, an economy. It 

answers the needs, practical as well 

as social and spiritual, of its 

members—among them the need to 

need one another.” 

--Wendell Berry 



  Ypsilanti Food Coop 

17 

 

Sustainability Film Series:   

In 2013, we continued the monthly film series begun in September 2010 in collaboration with 

Growing Hope, Transition Ypsilanti, and the downtown branch of Ypsilanti District Library.  

The films that were shown address topics such as community resilience, energy, sustainable 

food, clean water, transportation, justice, and other topics relevant to a world with a warming 

climate, more costly/less available energy, and economic instability.  The films screened were 

Fixing the Future;  The Power of Community;  Patagonia Rising; Homeland; Urban Roots; 

Within Reach; Dive; YERT: Your Environmental Road Trip; Designing Healthy Communities;  

Promised Land; Soul Food Junkies; and The Economics of Happiness.    

Attendance ranged from 15-30 attendees each month.   

 

…Is a Dynamic business 

Interpretation:  

While everyone—conventional grocers, drug stores, and even convenience stores—is selling 

natural and organic, we continue to lead the way in being a different business model while 

keeping our mission at the forefront.  

Data:  

We celebrated being in business and serving the community for 38 years in April, with ice cream 

and cake from our own Bakery!  

A Bakery:  

In 2005, the General Manager made a decision to take over the Depot Town Community 

Sourdough Bakery, which had gone defunct. Acquiring the space and equipment and finding a 

way to make the bakery functional took some creative thinking and plenty of hard work.  

Renamed the River Street Bakery, the products have become a great draw for customers of the 

YFC.  The bakery accounted for 9% of the Co-op’s gross sales in 2013.  Using all organic 

ingredients, which are mostly local, the products are truly locally made, and augment the grocery 

side of the business with an artisan product, which is also made with solar power! 

Policy Governance:  

Our business is not just a business, but one that is owned by members of the community and 

provides for goals that have broader bottom lines than just financial profit for stock holders.  In 

2013 Policy Governance was adopted by the Board of Directors, which will help define methods 

of assuring that the mission of the cooperative continues to reflect the needs of the owners.   

Organizational Chart 

With support from the National Cooperative Grocers Association, our internal structure was 

revised with the intent of recognizing greater delegation and accountability amongst the staff.   
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…Promotes healthy living:  

Interpretation:  

We sell food that is healthy for people and the environment, and let others know about the 

benefits and how they can participate.  

Data:  

It was a busy year for YFC outreach with talks, tours and tastings designed to share information 

about healthy living! Programs organized by the Ypsi Food Co-op included the following: 

Candle Making with Amy Lesser; tours of Tantre Farm and Maggie’s Organics; a “Healthy 

Honeybees” presentation at the YDL Whittaker Road branch, tastings of Boskydel Wines and 

Spotted Dog Winery; a Solar Ribbon Cutting event celebrating the installation of a further 4kW 

of solar panels on our building.  We also observed the Co-op’s 38th Birthday in April; took the 

Eat Local Challenge in July, celebrated Organic Month & Fair Trade Month in September as 

well as Co-op Month/Non-GMO Month in October, and promoted Co-op Membership in 

December.  In contrast to previous years, we highlighted our Co-op Thanksgiving offerings daily 

throughout the last half of November, focusing on bread, sides, sweets, and special drink 

accompaniments for winter holiday meals.   

Our Purchasing Policy follows our Mission Statement and Ends, and attempts to define specific 

issues regarding the products we carry and where we obtain them to sell at the Co-op.  We love 

food and care about where and how it was grown and how it tastes and effects people.  

We choose to emphasize products that have a positive influence on our health, the environment 

and the people and animals involved.  They are:  

 Produced using sustainable practices including organic agriculture  

 Produced with ecologically responsible processes that are whole or minimally processed 

 Products from countries with good human rights records  

 Animals that have been humanely raised in accordance with recognized standards such as  
the National Organic standards or the Certified Humane standards 

 Are minimally packaged or in recyclable or returnable containers, with an emphasis on 
bulk  

 Foods that are healthy alternatives to mainstream products 

And, it is our goal to eliminate products with the following: 

  containing genetically modified organisms (GMO’s), growth hormones or antibiotics, and 
have  been irradiated 

  containing artificial preservatives, additives, sweeteners, colorings or flavorings 

  containing synthetic pesticides, fungicides, or herbicides 

  containing known harmful ingredients such as hydrogenated/partially hydrogenated oils, 
high fructose corn syrup, artificial sweeteners, nitrates or nitrites, MSG, or synthetic 
chemicals prohibited by the National Organic Standards Materials List 

 use of animals for testing purposes.  

 bottled water is minimally available, especially in single serve containers.  
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…Superior value for its members 

Interpretation:  

People in our community find it beneficial to invest in Ypsi Food Co-op.  

Data:  

215 new members joined the Ypsi Food Co-op during the 2013 year.  We had a total of 917 

active members in 2013, a 6% increase over the 867 active members in 2012. 

There are now 339 Gold Card members, meaning they are fully invested with $200.00 equity in 

the cooperative!  

Members benefited by the reimbursement of profits through our discount system, and received   

$ 23,051.78 or 1.4% of sales in 2013  

…Accessible and welcoming to the community:  

Interpretation:  

A diversity of people of our community find it beneficial to shop at the Ypsi Food Co-op.   

Data:  

As a cooperatively owned business, we are here for our members, but this global part of the Ends 

policy expects that we are also here for “people in our community.   

The Co-op seeks to welcome everyone, whatever their beliefs or choices or abilities.  We uphold 

policies that maintain a neutral stand on political, religious, or other issues that are not directly 

related to providing the goods and services that we offer.   

We see members and non members alike shopping in the Co-op:  

12 month period, 
ending: 

total sales sales to members sales to non members customer count 

12/31/13 $1,644,288.00 46% 54% 83,464 

12/31/12 $1,603,626.46 43% 56% 81,954 

12/31/11 $1,356,743.84 48% 52% 70,955 

12/31/10 $1,250,474.34 51% 49% 67,020 

Ypsilanti Farmers Markets 

We participated in the formation of the Ypsilanti Farmers Markets in 2006, to help support 

healthy, fresh, food access to consumers who may not be able to get to supermarkets. 2012 was 

the Co-op’s final year managing credit card and EBT card processing in support of the city’s two 

Farmers Markets, which was taken over by Growing Hope.  Ypsi Food Co-op maintains a sales 

booth at each of the city’s two Farmers Markets: Downtown and Depot Town Farmers Markets.  
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Our Co-op sales booth at each market features our own Co-op Bakery bread and other Michigan 

products for sale.   YFC also staffed a booth at the indoor Winter Farmers Market held weekly at 

Adams Elementary in November and December.   

 

WIC and EBT 

 WIC  EBT  

2013  $3,316  0.21%  $71,516  5% 

2012 $3,379  0.22%  $81,807  5% 

2011 $2,183  0.17%  $92,071  7% 

2010 $4,138  0.35%  $84,117  7% 

2009 $ 5,435  0.50%  $40,752  4% 

 

The Special Supplemental Nutrition Program for Women, Infants, and Children (WIC) provides 

Federal grants to States for supplemental foods, health care referrals, and nutrition education for 

low-income pregnant, breastfeeding, and non-breastfeeding postpartum women, and to infants 

and children up to age five who are found to be at nutritional risk. 

The foods provided through the WIC Program are designed to supplement participants’ diets 

with specific nutrients. Different foods are provided to each category of participants. WIC foods 

include infant cereal, iron-fortified adult cereal, vitamin C rich fruit or vegetable juice, eggs, 

milk, cheese, peanut butter, dried and canned beans/peas, and canned fish. Soy-based beverages, 

tofu, fruits and vegetables, baby foods, whole wheat bread, and other whole grain options were 

recently added to better meet the nutritional needs of WIC participants. 

While not all of the foods allowed through the WIC program follow our normal standards for the 

YFC Purchasing Policy, we do feel that it is a service to our community to provide the products 

allowed.  This allows families in our community to shop for their products, as well as obtain a 

better quality product when they are allowed, such as the produce carried at the Co-op.    

Both WIC and EBT fluctuate with the amounts provided by the government and income levels of 

our customers.   

 

We would like to thank our members and customers, staff and volunteers and the board of 

directors for continuing to support our “gem” of a business in Ypsilanti!  

2014 will bring continued improvements and expansions to our business.  

Read the Ypsi Mix, the website and facebook to stay up to date on the great things 

happening at your Co-op!   


