
MOO-ville Creamery is 
owned and operated by the 
Westendorp family. 11 fam-
ily members are involved in 
the operation of the dairy, 
creamery, and petting farm. 
Daily, they milk 200 cows 
in Nashville, Michigan 
(north of Marshall). 
They believe in pro-
ducing high-quality 
milk with as little 

processing as possible. They 
bottle their own milk, make 
ice cream, cheese, yogurt 
smoothies, and butter, all 
under the MOO-ville logo. 
They do not use growth 

hormones. MOO-ville 
milk has a longer 
shelf life (20 days 

sell-by date) be-
cause of how 
clean MOO-ville 

milk is. MOO-ville milk is 
the only Michigan milk eligi-
ble for the WIC (Women 
Infants & Children) nutrition 
program. YFC is pleased to 
offer MOO-ville, along with 
other WIC-eligible foods.  

The Westendorps believe 
their milk tastes best be-
cause of less processing and 
happy Holsteins!  

W H A T ’ S  I N S I D E :  

Eden Forum Update 2 

Run for the Board! 2 

General Mgr Update 3 

Co+op Basics 3 

Local Honey Project 4 

April Events 4 

  

MOO-ville Creamery 

 Ypsi  Mix 
312 N River Street, Ypsilanti MI                 734-483-1520                 www.ypsifoodcoop.org 

A P R I L  2 0 1 6  

V
ik

k
i 
R

e
e
d

 

YFC Birthday Celebration 

members can sample our 
own Co-op sourdough, 
granola, and other deli-
cious sweet treats. 

Our Bakery is descended 
from the Wildflour Bakery 
in Ann Arbor, via the De-
pot Town Sourdough Bak-
ery in Ypsilanti. The re-
nowned Alan Scott flew in 
and laid the foundation 
for the original wood-fired 
brick oven. It operated 
under various bakers for 
the next 15 years. 

In 2005, the Co-op picked 
up where the Depot 
Town Sourdough Bakery 
left off and began oper-
ating it as the River 

Come celebrate the 41st 
birthday of the Ypsi-

lanti Food Co-
op! We invite 

all mem-
bers to 
join us 
at the 
Co-op 
Bakery 
on April 

23 from 
10am-

noon to cele-
brate in our Bak-

ery! Meet our  
Bakery team and learn 
about the use of our natu-
ral yeast sourdough, plus 
experience the wood-fired 
brick oven in action! All 

Street Bakery (now the 
Ypsi Food Co-op Bakery).  

At this Member-only 
Event we will sip Hype-
rion coffee and eat birth-
day cake, too! It’s an 
Open House, so just stop 
by! What a fun way to 
celebrate the return of  
Co-op Bread, our Birthday 
and our Bakery!  

YES!  

The Co-op Bakery 

began baking again in  

March 2016 with our  

Sourdough & 3-Seed!  

See our website for 

our current baking 

schedule. 



P A G E  2  

Applications to 
serve on the Board 

must be received by 
close of business 

Friday, April 8, 
2016. Please drop 

them off at the Co-
op or email your 

materials to:  
board@ypsifoodcoop.org 

Eden Forum Update 
On Tuesday March 29, 

the Food Ethics 
Committee of the 

YFC Board 
hosted a forum 
about Eden 
Foods. Four 

speakers and 
many other partici-

pants discussed their 
views about why the 
YFC should or should 
not boycott Eden 
Foods products in re-
sponse to their 2014 
lawsuit challenging the 
birth control provisions 
in the Affordable Care 

Act. Lindsay Garinger 
and Paige Briana  
argued against the  
boycott and Roberta  
Wojcik-Andrews and 
Georgina Hickey  
argued for the boycott. 
Notably, all four speak-
ers critiqued the law-
suit and advocated for 
women’s access to con-
traception. At issue, 
therefore, was whether 
or not the proposed 
boycott was the ideal 
response. Thirty people 
attended this participa-
tory democratic forum.  

The boycott will be on 
the 2016 ballot along 
with board candidates. 
Many thanks to every-
one who helped make 
the forum a success in-
cluding Hyperion Coffee 
and the Senior Center. 

Watch for your May 
Newsletter coming in 
the mail to you in late 
April. Please ensure that 
YFC has your correct 
mailing address! Email 
address corrections to 
lisa@ypsifoodcoop.org.  

C
h

ri
st

in
e
 T

h
o

rn
to

n
 

date Forum Tuesday, April 
26 at 6:30pm. 

Duties include attending 
board meetings, serving on 
and possibly leading a com-
mittee, advocating for and 
representing our YFC gro-
cery store, promoting 
member involvement, set-
ting and overseeing long-
term goals and policies, and 
working with the general 
manager to ensure that YFC 
continues to thrive and 
maintain its commitments 
to member-owners and the 
community. 

The Board of Directors 
meets monthly. Directors 
are also expected to attend 
a training on May 14, 2016 

and a board retreat, par-
ticipate in outreach efforts, 
and work on committees 
as needed. Board mem-
bers get a volunteer dis-
count while actively serv-
ing, but there’s no other 
compensation. 

Candidate applications are 
available at the Ypsi Food  
Co-op or online at: 
http://ypsifoodcoop.org/
files/2016%20BOD%
20Candidate%20Brochure_1.pdf 

Applications must be re-
ceived by close of business 
Friday, April 8, 2016.  
Either drop them off at 
the Co-op or email to:  
board@ypsifoodcoop.org 

Run for the YFC Board 
Are you a member who 
wants to support the pros-
perity and health of our 
Ypsi Food Co-op?  

The Co-op needs qualified 
candidates to run for two-
year terms on our Board of 
Directors. There are four 
seats up for reelection this 
year (plus a 1-year term). 

Ballots will be 
sent out with the 
May Ypsi Mix 
newsletter, and 
voting will be fi-
nalized at the  
Annual General 
Membership 
Meeting Thurs-
day, May 5. There 
will be a Candi-

mailto:board@ypsifoodcoop.org
mailto:lisa@ypsifoodcoop.org
http://ypsifoodcoop.org/files/2016%20BOD%20Candidate%20Brochure_1.pdf
http://ypsifoodcoop.org/files/2016%20BOD%20Candidate%20Brochure_1.pdf
http://ypsifoodcoop.org/files/2016%20BOD%20Candidate%20Brochure_1.pdf


Corinne Sikorski & Moki 

M
ik

e
 H

u
g
h

e
s 

General Manager Update 
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As we prepare our Annual  
Report, we are reminded that 
the world is changing quickly. 
Society is looking for change. 
The intensity of political issues 
is running high. Our members 
are looking for food sources 
that match their ethics. The 
Labor force is under pressure, 
and for businesses selling 
food, which is a low-margin 
retail operation, it is especially 
difficult. YFC’s sales and prof-
its have been affected. 

Cooperatives help people help 
themselves. An original pur-
pose of food co-ops was to 
change the food system, to 
change the growing methods 
and to bring organic foods to 
the marketplace. We have 
succeeded. Organic foods and 
local foods are prevalent eve-
rywhere. They have been capi-

talized upon which has cre-
ated a very competitive 
situation for co-ops around 
the country. Today, there 
are no less than a dozen 
major grocery stores in our 
geographic area that YFC 
competes with every day. 

There is no doubt; food co-
ops across the country have 
succeeded in so many ways 
by bringing the cooperative 
model to a variety of op-
portunities around the 
globe. Success in 2016 and 
the future will rely on our 
ability to redefine our-
selves. We need to be more 
than a grocery store. YFC 
cannot compete with the 
prices of large retailers 
(who can purchase in quan-
tity at a lower cost to them-
selves).   

We are in the 
midst of plan-
ning for an 
expansion 
of the 
bakery 
and adding 
a café. We 
need support 
from our cus-
tomers, staff, board, 
and community through 
shopping and strengthen-
ing YFC’s financial ability to 
improve and move for-
ward. Come to the Annual 
Meeting to learn more.  

We invite you to stop by in 
April for incredible savings 
on Field Day products (see 
below). For everyday, low 
prices, Co+op Basics can’t 
be beat! 

  

Looking to stretch your grocery budget? 
So are we! That’s why we’re pleased to 

introduce our new Co+op Basics 
program. Co+op Basics offers 

everyday low prices on many 
popular grocery and house-
hold items. From milk to juice 
to cereal, you’ll find both 
new low prices on many fa-
vorite products. Especially 

look for Field Day brand prod-
ucts as the cornerstone of 

Co+op Basics. For a limited time 
only, we're making selected Field 

Day products available at even lower 
prices (40% OFF!) so now is the time to 
stock up and save.  

Don’t worry, we 
aren’t paying our farmers 
any less. We’re simply committed 
to improving our selection so that eve-
ryone can find more value when shop-
ping at YFC. You’ll find dozens of Co+op 
Basics items, most are organic and sev-
eral gluten-free.  

As an example of Co+op Basics’ afforda-
bility, consider that canned organic 
beans (already very affordable at $1.49 
for a regular 15 oz can) will be available 
in April for 5/$5.00! According to an 
MSU study, buying in highly recyclable 
steel cans is a sustainable option, too! 
Just look for the Co+op Basics signs this 
month for outstanding savings!  

Co-op Basics 40% off in April 

Run for the YFC Board 
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Friday April 8 
Deadline for Board Candidates  
Planning to run for the Board?  You must submit your 
application materials by close of business 4/8/16!  
Download application materials from our website at 
http://ypsifoodcoop.org/content/meet-your-co-op-board 

Saturday April 9, 3pm 
New Member Orientation at YFC 
“Get to Know Your YFC Grocery Store!” 
with a short presentation and a tour 
of the Food Co-op. 10% grocery dis-
count for attending!    

Monday April 11 
YFC Birthday 
Our YFC Grocery Store is 41 years 
old. See our Member-Only Bakery 
event on page 1 — help us celebrate on 
4/23! 

Tuesday April 19,  6:30pm 
YFC Board Meeting at Ypsi Freighthouse  
Board meetings are open to the membership to ob-
serve except when an executive session is called.   

Thurs April 21, 7pm 
Orientation for Local Honey Project at YFC 

Volunteer beekeepers should plan to attend! More 
info about volunteering: see https://

www.facebook.com/
localhoneyproject 

Tues April 23, 10am-noon 
41st Birthday Bakery Celebration at YFC 

See article on page 1 for complete details. 

Tues April 26, 6:30pm 
Board Candidate Forum at Senior/Community Cen-

ter, 1015 N Congress, Ypsi 

Candidates running for the Board will discuss 
their commitments for service. Bring your 
questions!   

SAVE THE DATE:   
Tues May 3, 3-7pm & Sat May 7 9-1pm  
Ypsi Farmers Markets Open 

 Tuesday markets take place on Washington 
St. at the Farmers Marketplace (between 

Michigan & Ferris) and Saturday markets take 
place in Depot Town on the Freighthouse Plaza 

(Rice & E Cross). See you there! 

SAVE THE DATE:   
Thursday May 5, 6:00pm  
Co-op Annual General Membership Meeting at Freighthouse 
All member/owners & shoppers welcome. Reports about 
2015, Board election, a potluck dinner, plus plan to vote on 
the proposed Eden Foods boycott. Bring a dish to pass! 

Apri l  Events  

Local Honey Project 

Want to help honeybees and positively impact your local food  
system? Join the Local Honey Project as a volunteer bee- 
keeper! The goals of the Ypsilanti Food Co-op’s Local  
Honey Project are to manage urban honeybee colon- 
ies at Growing Hope, the Farm at St. Joe's, and in the 
Honeybee Alley at the Ypsilanti Food Co-op; to prop- 
agate Michigan-adapted survivor honeybees; to use  
natural, organic management practices; to learn and  
practice beekeeping skills; and to produce local "Co-op  
Urban Honey!"  

YFC will hold an Orientation for the Local Honey Project on  
Thursday, April 21, 7pm. Volunteers are responsible to providing their own  
veil and smoker, plus commit to self-education. (We can provide reading 
suggestions!) 

Plan to join us on April 21 to learn more about volunteering for YFC’s  
Local Honey Project! 

Susan Cleaver 

Celebrate the birds & the bees in April! 

http://ypsifoodcoop.org/content/meet-your-co-op-board
https://www.facebook.com/localhoneyproject
https://www.facebook.com/localhoneyproject
https://www.facebook.com/localhoneyproject

