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Annual Report—May 7, 2015 

This Annual Report encompasses the new Ends, as determined by the Ypsilanti Food Cooperative 

Board in June of 2014. The data covers the period of January 1, 2014 through December 31, 2014.  

I certify that the information contained in this report and attachments is true. 

 

 

 General Manager  

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 Co-op exists so that: 
-Ypsilanti is a resilient, inclusive, thriving and healthy community  
-The entire community has access to healthy food and products that are 
   locally produced, organic, and non-GMO  
-Ypsilanti has a strong, vibrant local economy 
-Our community is knowledgeable about sustainability, local economy,  
   good food, and cooperative economy 
-Our community has a model for sustainable, environmental, and 
   cooperative business practices 
-Our member-owners, workers, and the public are part of a democratic 
cooperative community 
-Ypsilanti has a thriving sense of community with a culture of openness, 
accessibility, and diversity 

 

 The 2014 - 2015 Board of Directors: 

 Elizabeth Dahl MacGregor, President             Karin Keim, Treasurer 

 David Choberka, Vice President        

 Jesse Tack     Michelle Shankwiler      Bill Ayars       Ben Miller 

 

  



  Ypsilanti Food Cooperative 

3 
 

Board of Director’s Report by Elizabeth Dahl MacGregor, YFC Board President: 

In 2014, the Board met more than a dozen times, including one retreat. 

While meeting and retreating, we talked. A lot. Because that’s our job—to 

set YFC’s direction. We use policies to do that.  

There are four types of polices: Ends; Board Process; Board/General 

Manager Relationship; and Executive Limitations. We work with an 

understanding that policies and decisions come in sizes. The policies in the 

Policy Register are organized from the broadest to the most specific, like a 

set of nesting bowls. Each set starts with the global policy, the broadest one. 

When considering any decision, we 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. The Executive Limitations tell our General Manager how to accomplish 

our Ends and what is not okay when accomplishing the Ends.  

We then monitor how well Corinne is meeting the expectations. Corinne reports what she has done 

to the Board and if 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.  

In 2014, the Board met to adopt Ends for the Co-op. We gathered input from you at the General 

Membership Meeting and in the store. We took that feedback and met on a Saturday in early June to 

figure out what our Ends would be. The Ends are how we 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?  

After several hours of discussing, tweaking, and rearranging post-its, we came up with an Ends 

statement we were proud of. This lays the foundation for what Corinne reports, both to us over the 

course of the year, and to you in this report. This is why we have the Food Co-op and what we hope 

it will help accomplish.  

This is also why the Ypsilanti Food Cooperative is different. The Co-op has a care for the community 

that other stores don’t. The Co-op keeps money in the community. The Co-op supports other local 

businesses. The Co-op gives you a voice in where the food you eat comes from and what it supports.  

Over the next year, the Board will be focusing on the strategic direction of the Co-op. We hope this 

will tie in with what we’ve heard from the membership about many and varied politics of those who 

produce the food we eat.  

We’re interested in having a conversation about this. The question of what the store should carry is 

answered in part by our Ends. But the Ends are not very specific (nor should they be). Is it the Co-

op’s role to decide what’s ethical? Or should the Co-op be giving you the information to decide for 

yourself? Is it more important to have the right food or to have access to food for more of our 

community? We hope to have input and support from the membership in finding the answers to 

these questions as we set the direction for the new year.  

 

General Manager’s Report by Corinne Sikorski, General Manager 

2014 was a busy year, with sales of $1.6 million maintaining their previous 

level. Competition is fiercer than ever, as every grocery store around has 

added organic, “natural,” and local foods. It is a struggle for other 
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independent grocery stores as well: Kroger has just purchased Hillers, a local Michigan company. 

Kroger from Ohio, advertises itself as a cozy neighborhood store where cashiers know your name! 

YFC, your neighborhood grocery store, really is your cozy neighborhood store and we really do 

know many of your names! At the same time, we continue to improve the operations of the store to 

keep up with progress and to be better able to compete. 2014 was a pivotal year for us with the 

installation of our first ever POS (point of sale) computerized cash register! It has brought new 

challenges to staff, as the computer is intended to take over so many of the functions of the cashier. 

Thus when it does not function correctly, it can be difficult for us to function correctly! Over the 

past year, we hope you have noticed improvements as we work at making the systems go more 

smoothly.   

Also in 2014, we worked to improve employee satisfaction, which included the use of an employee 

survey to measure engagement and determine concerns. Many improvements have taken place 

including pay increases for all staff and our average pay improved. Our Leadership Team, made up of 

department coordinators, continues to take on the challenges of outside competition and improving 

operations here at the Co-op.  

The Board rewrote the Ends Statement in 2014, which meant a new view of our goals. The Ends have 

been used to structure this Annual Report, and while differently worded than previously, they 

embody the same values that Ypsi Food Co-op has had since its inception in the early 1970s!  

Healthy food is still our main focus, but our Ends Statements show our desire to serve more of the 

Ypsilanti community. Like Maslow’s Hierarchy of Needs, as YFC has met most of our fundamental 

needs (which I could equate to physical security, personal interactions, and food security), we now 

strive to reach higher levels. We are motivated to go beyond the scope of basic needs and strive for 

constant betterment of ourselves and our community!  

One of the ways we already do this is as a WIC provider. We were accepted for WIC over six years 

ago and were re-accepted in 2014 to continue for another three years. WIC supports the health of 

women and their children, but comes in the form of foods that may not otherwise fit our food 

guidelines; ie. Such as Cheerios. The ability for us to be flexible in our product lines allows us to 

serve more of our community. We are interested in looking at other ways to serve the wider 

community and have been discussing expansion here at 312 N. River Street and to other locations. 

Being able to fill needs in our community while upholding our visions of great foods that are healthy 

for people and the environment continues to be our mission…. You can participate in this process 

through shopping, commenting in the comment log to your needs and requests, and by attending 

meetings. Watch as we continue to consider what this means in the future.  

Thank you for keeping our community store alive! 

Our Ends Statement 
Ypsilanti Food Co-op exists so that: 
… Ypsilanti is a resilient, inclusive, thriving, and healthy community:  

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 in numerous events in Ypsilanti including various Ypsilanti festivals, the Elvis Fest, EMU 

events, and sponsored an Ypsi Public Schools Nutrition Fair.  
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How likely is it that you would recommend Ypsi 
Food Co-op to a friend or colleague?

Very Likely

Likely

Somewhat Likely

Somewhat Unlikely

Unlikely

Very Unlikely

Concern for community is a core value of co-ops, not just a marketing strategy. It has been a part of 

YFC’s way of doing business down through the years. 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 continued at 

both the Depot Town and Downtown locations. Being interested in providing high quality food to 

our community has always been our mission, which led us to become involved in the Ypsilanti Health 

Initiative, helping educate seniors about healthy eating.  

In the Great Good Places, by Ray Oldenburg, retail grocery stores should strive to be the Third 
Place in the lives of their customers-a place beyond home and work that nurtures social interaction. 

There is the potential to unify and anchor a neighborhood, a living breathing component of the 

neighborhood “that is highly accessible by foot, that encourages people to stay a while, that creates 

opportunities for small indulgences that are not tied to purchases, and that is rich and memorable.”  

The Food Co-op has created that for many folks in our community, it feels like home. We are known 

for providing value and being dedicated to issues that created sustainability of the environment and 

our local economy. We are connected with families whose children have grown up to become staff. 

We add value to our community.  

Talks, Tours and Tastings are done annually to help educate the community about a variety of issues,  

and in 2014 the following were conducted: Kombucha brewing workshop; Tastings of champagne for 

Valentine’s Day, Boskydel Wine, UV kombucha,The Brinery and Short’s beer. We observed the Co-

op’s 39th Birthday in April; took the Eat Local Challenge in July, celebrated Organic Harvest Month 

in September as well as Co-op Month/Fair Trade/Non-GMO Month in October, including a special 

Co-op Membership drive featuring 1/3 off memberships; plus offered early membership renewal in 

December. We highlighted our Co-op Thanksgiving offerings daily throughout the last half of 

November, focusing on bread, sides, sweets, and special drinks for winter holiday meals.  

Events with an educational spirit which YFC participated in 2014 include the Earth Day at Washtenaw 

Community College, as well as the county Earth Day celebration at the Leslie Science Center in April, 

and the HomeGrown Festival in September. 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 the downtown Ypsilanti District Library in 2014 to offer Sustainability Film Series 

in the spring and early summer, and the Thrive Ypsi Series in the fall. (More on Thrive Ypsi is to be 

found below.) 

In 2015 we will develop a plan to expand the YFC Café and Bakery. Our current plan is to continue 

growing in this location, increasing both the physical space and the products carried by expanding 

into the full space available in the lower level of the Mill Works building. Through this expansion we 

anticipate accelerated growth in sales, the 

ability to provide food to a broader 

spectrum of the Ypsilanti population, and 

more outreach and education opportunities 

to the community.  

This will add to the renaissance that is 

happening in Ypsilanti and that YFC has 

been a leader and anchor of for the past 39 

years! From our 2014 customer survey, we 

found our customers give us a high 

satisfaction rating! 

 

Ypsilanti Food Co-op exists so that the entire community has access to  
healthy food…  
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Interpretation:  

That continually increasing sales and membership will show continuing access in our community to 

healthy food.  

Operational Definitions:  

Total sales and customer count increase over time. For each Fiscal Year the CoCoFiSt benchmarks for 

sales growth (= 3% or >), profitability (>0.5%), current ratio (<1.25) and debt-to-ratio (>3.0) are 

met.  Total number of members and total equity invested increases over time. 

Data:   Sales 

12 mo. period, ending: total sales customer count 

12/31/14 $1,651,212. 82,206 

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

12/31/12 $1,603,626. 81,954 

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

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

         Benchmarks 

as of: FYE net income Sales growth Net Income 
percentage 

current 
ratio 

debt-to-equity 
ratio 

12/31/14 $(8,863.08) 0.69% -0.54% 2.98 0.43 

12/31/13 $29,535.34 2.5% 1.8% 3.61 0.47 

12/31/12 $15,090.82 17.9% 0.9% 3.97 0.57 

12/31/11 $16,134.50 8.5% 1.1% 4.05 0.64 

12/31/10 $106,309.55 7.2% 8.5% 4.84 0.17 

While sales growth has slowed we continue to be an important organization to the Ypsilanti 

community. Local businesses have become interested in our product to carry in their restaurants, and 

folks in the Normal Park neighborhood joined us for a lively discussion about bringing a Co-op 

satellite store to their community. We may have reached a saturation point with our current layout 

and product availability. Much staff energy and time is being focused on expansion and continuous 

growth in Ypsilanti. Operational improvements are also a priority and installing a POS system was a 

good first step. It has caused some frustrations for the staff and community, which may have affected 

the sales and customer count.  

Membership 

Date Total # 
members 

# New 
Members 

# members with-
drawing equity 
in past year 

Total equity 
invested in 
past year 

Total equity 
refunded in 
past year 

Total paid-in 
equity  

12/31/14 969 204 6+1* $11,411.84 $711.76 $187,879.44 

12/31/13 917 215 6 + 6* $17,900.30 $1,193.48 $171,907.40 

12/31/12 867 172 8 $18,286.92 $780.57 $155,200.58 

12/31/11 799 179 12 $14,878.62 $782.98 $136,913.68 

12/31/10 777 166 5 $16,478.84 $507.03 $122,035.06 
* one member used fairshare equity to repay NSF checks in 2014 

Comments: Our member equity continues to grow. Membership has grown in number. New people 

becoming interested in membership slowed slightly. Our current membership system went into effect 

in 2004, which means many of our members have become fully vested in 10 years, and will not need 

to continue to add to their member share account.  
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Ypsilanti Food Cooperative Financial Statement 

Balance Sheets 

      

 
12/31/2014 

DRAFT 
12/31/2013 12/31/2012 12/31/2011 12/31/2010 

Current Assets $278,996.69 $315,819.94 $286,342.88 $267,118.15 $243,507.36 

Fixed Assets 233,627.83 218,929.37 216,797.91 211,679.38 94,751.26 

Other Assets 84,025.28 80,393.13 76,256.12 72,093.28 16,234.52 

      

Total Assets $596,649.80 $615,142.44 $579,396.91 $550,890.81 $354,493.14 

      

Current Liabilities 93,675.54 $90,772.80 $72,126.96 $65,942.79 $50,353.27 

Long-Term Debt 87,799.60 108,623.44 138,355.97 149,415.03 0.00 

Total Liabilities 181,475.14 199,396.24 210,482.93 215,357.82 50,353.27 

      

Member-Owner Fair Shares 192,949.18 176,992.15 160,592.35 142,302.18 127,043.56 

Other Equity 229,867.98 238,754.05 208,321.63 193,230.81 177,096.31 

Total Equity 422,817.16 415,746.20 368,913.98 335,532.99 304,139.87 

      

Total Liabilities and Equity $604,292.30 $615,142.44 $579,396.91 $550,890.81 $354,493.14 

      

Ypsilanti Food Cooperative 

Statements of Operations 

Years Ended December 31 

      

 2014 DRAFT 2013 2012 2011 2010 

Gross Sales $1,651,212.42 $1,644,029.63 $1,603,626.46 $1,356,743.84 $1,250,474.34 

Cost of Goods Sold (1,001,027.53) (961,956.71) (966,952.80) (808,958.88) (756,869.54) 

Gross Profit 650,184.89 682,072.92 636,673.66 547,784.96 493,604.80 

      

Member Discounts (17,476.93) (23,051.60) (23,437.39) (20,170.91) (18,671.56) 

Selling, General and 
          Administrative Expenses 

(666,270.68) (632,717.16) (600,216.17) (528,721.22) (428,954.12) 

Operating Income (Loss) (16,085.79) 26,304.16 13,020.10 (1,107.17) 45,979.12 

      

Non-Operating Income 15,805.16 8,948.32 11,738.10 20,175.76 76,004.78 

Non-Operating Expense 8,582.45 (4,820.06) (9,667.38) (2,934.09) (15,674.35) 

Net Income (8,863.08) $30,432.42 $15,090.82 $16,134.50 $106,309.55 
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… and products that are locally-produced, organic, and non-GMO:   

Interpretation:  

YFC adheres to our Purchasing Policy, supporting our Mission 

Statement and Ends.  

Operational Definitions:   

The YFC Purchasing Policy attempts to define specific issues regarding 

the products we carry and where we obtain them to sell at the Co-op. 

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.  

Through our grocery business and expansion, we anticipate accelerated growth in sales, the ability to 

provide food to a broader spectrum of the Ypsilanti population, and more outreach and education 

opportunities to the community. This will add to the growth of local food and economy in Ypsilanti. 

  

 

59% of our vendors are considered to be local. In numbers that is 79 out of the 139 vendors we 

used in 2014 were from within a radius of 100 miles from the Co-op. In 2013, 35% were non-local. 

See our website for a list of our current local providers. 

Our purchases of $450,669.53 from those vendors represent an estimated $744,902.61 in sales and 

an additional economic multiplier of $283,062.99 reinvested in Ypsilanti and the surrounding area! 

Co-ops put 14 cents more per dollar into the economy than would a private grocery store. This 

means $104,286.36 is put into our local economy above a chain store for the same sales.   

Our various departments create business plans for their departments to create operational excellence, 

and will continue to create connections with local growers and producers to help strengthen our 

local economy. A focus on pricing while maintaining margin will help our whole community 

participate at YFC.  

We also support the local economy through the services that the Co-op uses. Our printing is done 

by Standard Printing in Depot Town, and much of our paper is from Niles, Michigan from recycled 

paper. Our accounting is done by local accountants Heller & Wetzler in Ypsilanti. Other local 

services include repairs and cleaning, as well as architectural services.  

Local: 80 
(59%) Regional

: 19 
(14%) 

Nonlocal
: 37 

(27%) 

Number of Vendors 
(COGS only) 2014 

Local: 
$451695.
69 (45%) 

Regional: 
$47740.5 

(05%) 

Nonlocal: 
$495607.
62 (50%) 

Local Vendors by 
Purchases 2014 
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Definitions 

* Whole is defined as having only 

one ingredient. 

* Local is defined as products grown 

or produced in our region within 100 

miles of Ypsilanti.   

* Regional will include all of 

Michigan and nearby northern parts 

of Indiana, Ohio, and Illinois, 

Minnesota, and Wisconsin, roughly within 500 miles. They are available seasonally, and vary in 

distance from the Co-op by type of product, but all are within a day’s drive of the Co-op.   

* Minimally Processed is defined as those traditional processes used to make food edible, to preserve 

it, or to make it safe for human consumption e.g. smoking, roasting, freezing, drying, fermenting, or 

those physical processes that do not fundamentally alter the raw product such as separating a whole 

raw product into component parts such as pressing fruit to produce juice (USDA Food Standards 

and Labeling Policy definition).  

Our complete Purchasing Policy is available upon request and is available on our website at  

http://ypsifoodcoop.org/content/yfc-purchasing-policy. 
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… and has a strong, vibrant local economy:  

Interpretation: 

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

in our own community. Providing workers in our community with a viable way to make a living will 

contribute to a vibrant local economy.  

Data:  

In 2014, we supported these groups through in-kind and monetary donations for a value of $3,404:

AA Learning Community 

Americorps Canning Demo 

Anchors Unlimited Science Fun 

Arts Alliance scavenger hunt 

Bike Ypsi Spring Ride 

Christian Motorcyclists  

Depot Town Merch Fall Fest 

Eating Gardens/Harvest Kitchen 

EMU 

   Art Around Town 

   EcoJustice Conference 

   Fall Fundraiser luncheon 

   Vision Day - Ypsi Bucks 

Explorers Homeschool Assn 

Farm at St. Joe's 

Food Gatherers 

Food, Land & Justice Conference 

Friends in Deed 

Friends of the Ypsi Freighthouse 

Girl Scouts Heart of Michigan 

Glacier Hills Rehab Center 

Growing Hope  

Holmes Elementary

 

Hope Clinic 

High Scope Education Center 

ICPJ Crop Walk 

Lamaze Family Center 

Live Art Throw Down 

Meals on Wheels home tour 

Mid-Michigan Cool Food Club Tour 

Ozone House 

PTD Productions  

SOS food pantry 

Student Advocacy Center 

WCC - Earth Day 

Webster Church Camp Fund 

WEMU Radio 

Wright Summer Ed & Explore Tour 

Ypsi Co-op Nursery 

YDL Bookmobile 

Y Schools Native American Month Reading 

night 

Ypsi Jaycees Egg Drop 

Ypsi Township Adult Ed 

 

 

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 

 Edible WOW 

 Gleanings Historical Society Newsletter 

 Growing Hope Calendar 

 Newcomers Welcome Service 

 Online Calendars (WEMU, Arborweb, eCurrent, YACVB, Crazy Wisdom, etc.)   

 Ypsilanti Courier/Heritage News 

 Ypsifoodcoop.org and YFC Facebook page 

 National Co-op Directory  

The Ypsi Mix Newsletter, YFC website, and Facebook pages for The Ypsilanti Food Co-op (3600 “Likes”) and the 

Local Honey Project (430 “Likes”) help keep us in close contact with our members and help support our local 

food system.  
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Community Events 

Through Community Events, we also shared with others in our community to create a spirit of fun and 

celebration. We participated in many events in 2014: 

 Chamber of Commerce Gala and Year Ender Gathering 

 EMU Volunteers from the VISION office 

 SOS Chili Challenge 

 Local Food Summit 

 Michigan Good Food Summit 

 WCC Earth Day 

 AA Earth Day at Leslie Science Ctr 

 Ypsilanti Heritage Festival 

 Homegrown Festival in Ann Arbor 

 Huron Valley Girl Scouts  

 Pianos Around Town – September 

 GLREA National Solar Tour October 4 

 Let’s Grow Ypsi 

 Ypsilanti Farmer’s Markets / Depot Town Harvest Festival 

 Halloween in Depot Town 

 Tree Lighting in Depot Town; serving cookies & cocoa 

and Book Reading 

 Ypsilanti Heritage Foundation presentation about the 

Food Co-op 

Ypsilanti Freighthouse fundraising efforts 

We also supported university and high school students in their endeavors to report on Food Justice, 

Organizational Communications, and “How to Use WIC.”  

We worked with Emmanuel Lutheran Church to provide gift cards for produce to their clients.  

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.  

Staff  

Staff enjoyed an increase in hourly rates, moving the average from $11.26 per hour 

to $11.69 in 2014.  

While not all of our staff make the Washtenaw County Livable Wage of $9.49, all 

of our full time staff do make the livable wage. All of our managers/full time staff 

make $13.00 per hour or more.  

Following a staff survey, a workplace improvement plan was formed which includes 

staff development through ongoing training, clarity of policies and continued improvements to benefits.  
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…Our member-owners, workers, and the public are part of a democratic cooperative 
community:  

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.  

Operational Definitions:   

Investment of equity:  Members contribute equitably to our cooperative. Shopping at the Co-op shows support 

of the 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, helping them understand their role. 

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 

12/31/14 $11,411.84 $ 740,700 (est.) 33+6 kids 76 6 for 4 seats 

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 

* Data was entered by cashier and may have previously included members that had not renewed for the current 

year. In May of 2014, we installed our first POS system; these numbers have not yet been tallied, but we are on 

our way to more accurate data.  

Loan data  

Member Loans 06/2011 $117,000.00 

In 2011 six members loaned the co-op $117,000.00 for our expansion campaign. All are being repaid in various 

interest amounts and timeframes. The lenders do not receive additional ownership or votes.  

New Member Orientations  

Entitled “Get to Know Your Co-op,” orientation sessions were held 13 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. During our successful Co-op Month membership drive, the 1/3-off price resulted in 42 new 

members in October alone. A total of 41 members attended the orientation program in 2014. 

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. Customers may also volunteer and 

comment directly to the General Manager or the Board if they have any concerns. Spiral notepads at the Deli 

cooler and at the front checkout counter also provide an avenue for member comment and input. 
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In 2014 our Annual Meeting attendance was done substantially. The day of the week was moved to a weekend 

from a week night, but we also changed our voting process and opened up the voting before the meeting such 

that attendance at the meeting may have been affected.  

Staff 

Staff participates in a democratic process through input at all staff meetings held bimonthly. With support from 

the National Cooperative Grocers Association, our internal structure was revised with the intent of instituting 

greater delegation and accountability amongst the staff. Begun in 2013, the organizational chart has continued to 

be adjusted in 2014.  

A Leadership team was formed in 2014 to more thoroughly manage the operations of the Food Co-op. Giving 

more authority to more staff both enhances opportunities for growth and success and supports a cooperative 

workplace.  

 

…Our community has a model for sustainable environmental and cooperative business 
practices: 

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.  

Operational Definitions:   

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 recycling 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 if not able to be 

salvaged by our deli department. Volunteers hauled our compost to their back yard for 

many years, and currently it is taken to Dawn Farms. 

We are a Waste Knot Partner, with other businesses in Washtenaw County, that live up 

to various standards around environmental sustainability, and in 2008 were awarded the 

Environmental Excellence Award.  

We supported the Local Food Summit in 2014 with food donations. In addition, Co-op literature was passed out 

at the Local Food Summit as well as at other events.  

While seemingly a minor issue, the Ypsilanti Food Co-op staff do an exemplary job of keeping the sidewalk at the 

Co-op clean of snow and ice during the winter season. We use salt sparingly to avoid overuse and pollution, and 

instead work at it regularly during snowfall.  

Our staff will also continue to support the work of the Board in educating the community about the cooperative 

economics. We will continue to run our business under the cooperative business model, where all shareholders are 

equal owners and work to engage them in understanding what that means.  
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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 24 occasional helpers, 

including 7 regular volunteer beekeepers. Overall, over 300 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.  

The summer of 2014 was one of recovery, following the loss of all colonies due to the “snowpocalypse” of 

2013. We imported new Buckfast queens from Ontario and worked with the Northern Bee Network to 

furnish our replacement colonies with northern adapted, winter-hardy queens. In addition, we caught 2 

swarms and received a split from survivor hives. We had 5 hives, plus a few nucleus colonies by midsummer. 

In the fall, the Co-op was part of the second annual city-

wide Festival of the Honeybee planned by Ypsi Melissa, a 

bee stewardship effort led by a key Co-op volunteer. As 

part of the festival, a large group of riders visited YFC’s 

Honeybee Alley plus the hives at Growing Hope on the 

“Bike to Bees” tour. The same weekend, volunteers staffed 

an information table at the Homegrown Festival 

celebrating the local food system. Outreach also included 

two presentations at area schools (right).  

Our goals in 2015 are to continue to rebuild our 

Michigan-adapted, survivor honeybee colonies and 

continue to teach about their vital role in a healthy food 

system.  
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It’s been another exciting year for solar power in Ypsilanti and the 

surrounding area. SolarYpsi has 54 sites with 26 in the city limits. 

Ypsilanti has a city total of 144kW of installed solar power. Some 

installations are very small (a single panel for WirelessYpsi in Frog 

Island) and some very large (like the Corner Brewery’s 140 panels). 

The number of systems in Ypsilanti and the local area is growing. 

YFC has 60 solar panels on our roof. The total power generated is 

(14.942+28.210+3.14) 46.292 MWh. At an average energy price of 

$0.15/kWh, this represents (46.292*1000*0.15) $6,943.80 worth of power that the Ypsi Food Co-op did not 

have to buy. In addition, with the solar currents program, the Co-op received $0.11/kWh generated for the 

first two systems. This represents an additional 

((14.942+28.210)*1000*0.11) $4,746.72 of income to the Co-

op. 

New this year are aerial videos of the different solar 

installations around town. Cameron Getto is the drone pilot, 

videographer, video editor, and publisher. Cameron has made 

14 approximately one minute videos which can all be seen on 

the SolarYpsi YouTube channel, at youtube.com/SolarYpsi. 

The SolarYpsi Facebook page that Steve Pierce started has also 

been growing with 185 “Likes”. 

SolarYpsi got published in the national magazine HomePower 

and was also on the local TV show CitiTV Channel 19. SolarYpsi continues to give solar presentations to small 

groups and individuals. In 2014 SolarYpsi gave 9 talks reaching 460 people face-to-face. Most of those reached 

were at the annual Ypsilanti Heritage Festival where SolarYpsi installed a large installation for the third year in a 

row. 

The biggest news this year was that an anonymous donor is funding 5000-watt solar installation for 6 non-

profits organizations around town. From a list of Ypsilanti organizations, the donor selected these 6: Corner 

Health Center at 47 N. Huron Street (www.cornerhealth.org), Parkridge Community Center at 591 Armstrong, 

Ypsilanti Senior/Community Center at 1015 N. 

Congress (www.ypsiseniorcenter.org), the Michigan 

Avenue branch of the Ypsilanti District Library at 229 

W. Michigan, (www.ypsilibrary.org), Ypsilanti Department 

of Public Services offices at 14 W. Forest, and 

Washtenaw International High School at 510 Emerick St 

(www.wihi.org). By coordinating these projects as one 

job, SolarYpsi was able to collect bids with lower overall 

pricing, than the cost of six separate projects.  

Solar power is growing, but we really need to pick up 

the pace if we want to achieve our goal of a 1000 roofs 

by 2020. A quick review of the SolarYpsi website 

shows the number of systems installed per year as 2 

systems in 2009, 4 in 2010, 10 in 2011, 8 in 2012, 12 in 

2013, and 12 in 2014.   

The goal for SolarYpsi for 2015, our 10th anniversary, is to continue to promote solar within the City of 

Ypsilanti, encourage more solar panels on homes and businesses. The future continues to look bright, and 

more solar installations in the City of Ypsilanti could confirm us as a “Solar Destination. 

  

http://www.wireless.ypsi.com/
http://solar.ypsi.com/installations/brewery
https://www.youtube.com/user/SolarYpsi
http://solar.ypsi.com/blog/2014/09/solarypsi-on-cititv-channel-19/
http://www.mlive.com/business/ann-arbor/index.ssf/2013/09/1000_residential_rooftops_iden.html
http://www.mlive.com/business/ann-arbor/index.ssf/2013/09/1000_residential_rooftops_iden.html
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…Our community is knowledgeable about sustainability and local economy: 

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: 

Our 2014 Marketing Plan continued the expansive educational opportunities our members and community have 

come to know about food, sustainability, the environment, cooperatives and local economy. It incorporated our 

new branding and expanded upon telling our story about great food, as well as the other benefits of what 

Ypsilanti Food Co-op is about.  

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 the 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 

Thrive Ypsi Film Series:   

In 2014, we concluded the monthly Sustainability Film Series begun in September 2010 in collaboration with the 

downtown branch of Ypsilanti District Library and Growing Hope. We educated about sustainability through films 

like these: Surviving Progress, Pruitt Igoe Myth, Countdown to Zero, Earth Days, Koyaanisqatsi, Nothing Like 
Chocolate, and A Place at the Table.  

With the new Thrive Ypsi series, we have refined our outreach slightly and are now concentrating only on the 

newest documentary films which haven’t been screened locally, plus each event has a specific local thrust and a 

community activity component. The films screened were Connected by Coffee; Viva La Causa; and Food for 
Change. The latter event, during Co-op Month in October, specifically involved Co-op Month activities, bringing 

together 6 new and existing local cooperatives, including YFC. Attendance at these events ranged from 18-45 

attendees each month.  

Several cooperatives are forming in Ypsilanti and groups of community folks have met to consider ideas such as a 

book co-op, a permaculture cooperative, and a bike co-op. Cooperatives that have formed recently are the 

Ypsilanti Growers Co-op and CORY-the Cooperative ORchard of Ypsilanti. 

 

… good food and cooperative economy 

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 39 years in April, with ice cream and cake from 

our own Bakery!  
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A Bakery & Deli Kitchen making Healthy Food 

In 2005, the General Manager made a decision to take 

over the Depot Town Community Sourdough Bakery, 

which had gone defunct. The Co-op Bakery products have 

become a great draw for customers of the YFC. The 

bakery accounted for 7.95% of the co-op’s gross sales in 

2014. In addition, our Deli Kitchen makes ready to eat 

sandwiches, soups, chilis, sides, salads and appetizers. The 

Deli accounted for 5.30% of YFC’s gross sales. Using 

organic ingredients, which are mostly local, these products 

are truly locally made, and augment the grocery side of 

the business with an artisan product, which is also made 

with solar power! We sell food that is healthy for people 

and the environment, and let others know about the 

benefits and how they can participate.  

Highlighting Cooperatives 

YFC highlights food produced cooperatively, like the Grazing Fields egg cooperative, Fair Harvest 

cooperatively-produced jams and frozen fruits, and Michigan Chestnut Growers Cooperative. 

Community Outreach 

Throughout the year, YFC provides outreach to the community through talks, workshops, and tastings to 

share information about healthy food and cooperative living! Programs organized by the Ypsi Food Co-op 

included the final screenings of the Sustainability Film Series. Also in the store were a Valentine’s Bubbly 

Tasting, Kombucha Brewing workshop, Unity Vibration Kombucha Tasting, Info Session for Board Candidates, 

Co-op’s Birthday cake & ice cream promotion celebrating 39 years, Boskydel Winery Tasting, and Unity 

Vibration Kombucha Tasting.  

During September's Organic Harvest Month, the Thrive Ypsi series began with the screening of Connected by 
Coffee and a tasting with local coffeehouses B-24 and Ugly Mug.  

During October's Co-op Month (also Fair Trade/Non-GMO Month), YFC sponsored the second Thrive Ypsi 

event at the historic Ypsi Freighthouse: a Co-op World Café with 6 local co-ops and screening of Food For 
Change about the history of food cooperatives. We hosted Ypsi Cooperative Preschool, Ypsi Growers Co-op , 

CORY (Co-op ORchard of Ypsi), Ypsi Food Co-op, a Co-op Assisted Living group (AA), and The Hive Co-op 

Housing group (seeking to buy in Ypsi). We created a hospitable space with tables set out in a fan, decorated 

with tablecloths, flowers, sheets of easel paper, marker pens, etc. Our YFC tri-fold display was up, along with 

brochures and fliers; plus, we provided crayons and co-op coloring books for kids at a separate table. Each 

table was hosted by a member of the co-op or forming co-op. Participants discussed pertinent questions with 

the leader of the table. Every 10 minutes, we called out to signal for participants to change tables. About 45 

members of the general public attended, some leaving early and some arriving late. Food was provided from 

the Co-op & Bakery, as well as from three Depot Town restaurants: Maiz, Sidetrack, and Aubree’s.  

Also for Co-op Month, we also hosted a Board Meet & Greet, plus offered Tastings of Bell’s Brewery beer and 

fermented items from The Brinery.  

The third Thrive Ypsi event in November included screening Viva La Causa and a tour at the Growing Hope 

Center. Also in November, Thanksgiving Sampling of our healthy organic holiday fare, a Board Meet & Greet, 

and a Tasting of Short’s Beer.  

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 
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adopted by the Board of Directors. In 2014, these policies are continuing to help define how we assure that the 

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

Membership 

204 new members joined the Ypsi Food Co-op during the 2014 year. We had a total of 969 active members in 

2014, a 4.31% increase over the 917 active members in 2013. There are now 395 Gold Card members, fully 

invested with $200.00 equity in the cooperative!  

There have been 6 requests for membership termination in 2014, which is less than 0.62% of the membership, 

and shares were able to be returned.  

Members benefited by the reimbursement of profits through our discount system, and received $17,476.93 or 

1.06% of sales in 2014. This is a decrease of 24.18% over 2013; mainly from the working discount of $7,974.34 

in 2013 to $7,244.98 in 2014.  

 

… Ypsilanti has a thriving sense of community with a culture of openness, accessibility 
and diversity:  

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 mo. period, 
ending: 

total sales sales to 
members* 

sales to non-
members* 

customer 
count 

12/31/14 $1,655,339.13 44.75% 55.25% 82,016 

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. Our Co-op sales booth at each market features our own Co-op Bakery bread and other 

Michigan products for sale.  

In addition to the Downtown Ypsi and Depot Town markets, Growing Hope managed farmers markets in Wayne 

and Westland this year for the first time. YFC did not attend the indoor Winter Farmers Market. 
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WIC and EBT 

 WIC  EBT  

2014 $2,701.31 0.16% $105,975.30 6.40% 

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% 

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 adhere to our Purchasing Policy standards, we 

feel that it is a service to our community to provide them. This allows families to shop here, as well as obtain 

a better quality product when allowed, such as Co-op produce.  

Both WIC and EBT fluctuate according to government disbursement and customer income levels.  

In June 2014, the WIC program needed to be reassigned according to their three year certification period, so 

we reapplied. The new certification was renewed in March of 2015.  

 

Customer Survey Data 

Our customer survey in spring 2014 provided us with some interesting information about our customer base. 

 
 

 

What is your highest level of education? 

Less than high school 
diploma 
High school diploma 

Some college/tech/trade 
school 
2-year college/tech/trade 
school degree 
4-year college degree 

Graduate/Professional 
degree 

What is your age range?

18 – 24

25 - 30

31-34

35-39

40-44

45-49

50-54

55-64

65+
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We have a wide diversity of shoppers in the realms of age, household income, and a high level of education. 

Our ethnic diversity is rather limited.  

Expansion 

We are in the process of planning an expansion and renovation of our current location. The redesign of our 

store will make it easier to shop, through layout, design, signage, and our product line, both for customers 

looking for specific products and information, but also in terms of physical access. Customers with limited 

mobility would find our store limiting, and the renovation will address many of those problems, such as the 

entry way and the aisles.  

We are also in the process of conducting a Market Study to understand possible locations for YFC future 

development, which would allow access for more Ypsilantians.  

 

I respectfully conclude that progress has been made towards The Ypsi Food 
Cooperative’s Ends – 

  Corinne Sikorski, GM 

 

 

The Twin Pines Story 

NCBA's first President, Dr. James Peter Warbasse, created the original twin pines logo to symbolize the 

cooperative community.  Dr. Warbasse defined the symbol in this way:  

 “The pine tree is the ancient symbol of endurance and fecundity. More than one pine is used to signify 

cooperation. The trunks of the trees are continued into roots which form the circle, the ancient symbol of eternal 

life, typifying that which has no end. The circle represents the all-embracing cosmos which depends upon 

cooperation for its existence. The two pines and the circle are dark green, the chlorophyll color of man’s life 

principle in nature.”  

You'll find many cooperatives in the United States use a form of the twin pines in their logo or name, although 

this symbol of cooperatives is most used in Latin America.  

 

 

What is your approximate annual 
household income? 

Less than $15,000 

$15,000-$24,999 

$25,000 - $34,999 

$35,000 - $49,999 

$50,000 - $74,999 

$75,000 - $99,999 

$100,000 - $149,999 

$150,000 or more 

Please tell us 
your ethnicity:

Asian American

Black or African American

White or Caucasian

Hispanic or Latino(a)

Native American/Alaskan 
Native
Two or more/multiple race

Other (specify below)


