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Mount Pleasant Food Co-op began as
buying club in 1970.  Let’s say that 
again: 1970. Our food co-op is ap-
proaching its 37 year anniversary, when
statistically more than 50% of small
businesses fail, 37 years is something to
celebrate. From my understanding the
co-op has experienced its share of strug-
gles and we still have challenges today.
I believe it’s important that we celebrate 
our history and our present, and that we
begin to think about our future.  There’s 
no better place than our Annual Mem-
bership Meeting to get together and
commemorate the community we’ve 
become. This year the board and staff
are working diligently to make sure that
the Annual Membership Meeting is not
only informative but also fun for the
whole family. Along with the annual
reports and election results, we also plan
to have live music, children’s activities 
and delicious food. To keep up on the
details check out information in the
st o re o r t h e o n we bs it e at
www.greentree.coop

One of the really great things about a
new fiscal year (GreenTree’s is the 
same as the calendar year) is that some-
how despite the fact that it’s January it 
feels a litt le like early spring. In many
of our departments we are planting the
seeds for 2007 or at least choosing
which seeds to plant, which areas need
cultivation, and which projects are per-
ennial and just need some attention. As
we bid farewell to 2006, I am excited
about the possibilit ies that lie ahead.
We are continuing to work on plans for
a remodel which includes a kitchen,
deli, a new produce cooler and other
physical updates. This Old House is in
need of some renovations and we’ve got 
the plans to do it.

Throughout the last year, our pro-
duce buyer Tim and I have had meet-
ings with GreenTree’s local farmers.  
Our objective for the meetings is to
create a mutually beneficial, long-
standing relationship. I am happy to
say that I think we are getting there.
This summer you can look forward to
local produce from Swier Family
Farm (also in their 2nd year of CSA),
Firefly Lane, Fizzy Widgetland, and
Seventh Generation among others.
Keep your eye on the produce for
signs indicating “local” and enjoy.  

Cooperation among Cooperatives is
one of the Seven International Coop-
erative Principles. GreenTree has
supported and participated in the lar-
ger cooperative community for some
time. We are currently members of
the National Cooperative Business
Association, National Cooperative
Grocers Association, North Country
Cooperative Development Fund, and
the Cooperative Grocers Information
Network, just to name a few. We also
purchase our products from other co-
ops when available including Frontier
Herbs, Just Coffee, Blue Diamond,
and Equal Exchange. In my experi-
ence, networking and supporting other
co-ops is a vital and important piece
of our operations.

In October 2006, after over a year of
negotiations, the National Coopera-
tive Grocers Association (NCGA), on
behalf of its members, signed a con-
tract with our largest supplier United
Natural Foods Inc. You may know
UNFI more affectionately as our
“Monday Truck.”  As members of 
NCGA, GreenTree will reap many
benefits from this contract including a
better cost of goods from UNFI. The

contract went into effect on January 1,
2007 and we are still in the analysis stage
of developing a new pricing strategy.
From the looks of it, GreenTree’s mem-
bers and shoppers will see the benefits of
this contract reflected in lower shelf
prices among other things.

In the last newsletter I mentioned the
possibility of GreenTree transferring
from its current discount structure to
what is known as Patronage Rebate. We
plan to have a discussion about dis-
counts, Patronage Rebate and other hot
topics at the upcoming Annual Member-
ship Meeting.  We’ll be using the World 
Café format of small group brainstorm-
ing so bring your thoughts, ideas, and/or
questions as we’d love to hear them.  
Thanks to the members who have al-
ready shared their comments, questions,
and concerns; it’s great to have member 
input and participation.

I recently attended a conference with
other food co-op General Managers and
learned of a co-op in Vermont that was
working on a one-hundred-year vision. It
was inspiring to me to see a community
so interested in the future. I think Green-
Tree is at an exciting point in its exis-
tence; surely we have the energy to focus
on our present plans and also to begin to
consider the co-op we want to be in the
years to come. Like so many choices we
face today, I think it is important for us
to consider not only our current needs
but also the impact that our decisions
will have on future generations of Green-
Tree members and the greater Mount
Pleasant community. The Mount Pleas-
ant Food Co-op pioneers who started that
buying club so many years ago had a
vision. Let’s work together to continue a 
vision that will ensure that our co-op
thrives for another 37 years.
In Cooperation,
Sarah Christensen

Thirty-seven years and counting…
by Sarah Christensen

Our Annual Membership Meeting is at the Coop onApril 26, 2007!
(Details on page 5)
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As I gradually transition from
GreenTree’s bookkeeper to its pack-
aged grocery buyer, I find myself
reflecting on an attitude found at
conventional stores and even some
co-ops. When asked whether or not
their store refuses to carry certain
products based on their ingredients,
I’ve heard the reply, “It’s none of our 
business.”
The statement implies that what

should or should not be purchased is
solely the consumer’s business.  By 
this reasoning, what is offered in the
store is being based solely on con-
sumer demand. The store simply
provides as many choices as possible
to consumers, who then decide for
themselves what is best. If the prod-
uct sells, then the store continues to
carry it.  If it doesn’t, then they stop.  
This response ignores the fact that
what buyers bring in and promote
often shapes what consumers will
demand.

Historically, members at GreenTree
have made the assumption that if
GreenTree is selling it, then it is the
“best” brand available of that prod-
uct. Our limited shelf space, for one,
prevents us from offering as many
varieties as you might find else-
where. Members assume that our
buyers have attempted to offer prod-
ucts that they believe are healthier,
often allergen-free, more environ-
mentally friendly, more economical
sustainable, and more humane than
other products –while simultane-
ously trying to keep everything as
affordable as possible. (Some folks
may be surprised – hopefully de-
lighted -- to hear that GreenTree has
not sold products that contain either
hydrogenated oils or high-fructose
corn syrup for over a year.)

In short, we have made it our busi-
ness to offer products that satisfy a
set of criteria that our members have
historically valued. This practice has
its challenges when shoppers request
products that would require compris-

ing these criteria if we brought
them in. For example, some of
the gluten-free products we offer
are not organic. How often
should we allow an allergen-free
standard to supersede the organic
one? Should we bring in some of
the hot-selling gluten-free lines
that include hydrogenated oil in
the ingredient list? Would you
rather buy a local, non-organic
product or an organic version
made by a company now owned
by a corporate behemoth? What if
the latter choice has the lower
price? Where exactly do we draw
the line?

By drawing a line in the first
place we increase our workloads.
Products must be scrutinized.
This requires research and often a
balancing act as we try to deter-
mine which standards should take
precedence over the others.
(Generally, this is most effec-
tively done on a case-by-case ba-
sis.) Occasional phone calls from
folks requesting items suggest
that we might bring in new busi-
ness from non-members if we
would just carry some of the
trendier products. In short, we
might be turning some customers
away by making the aforemen-
tioned criteria our business.

Of course we never completely
disregard anyone’s request.  We 
still offer to everyone the option
of special ordering any product by
the case if it is available from our
distributors. But if enough shop-
pers were to request a product that
would require compromising our
criteria, should we carry it in the
end? At this point in time, none
of these buying policies is stated
directly in our by-laws nor are
they a part of a policy that the
General Manager is required to
execute. Should they be? Is leg-
islating it the best way to serve
your needs?

What is Our Business? by Kristen Ulmanis

  As Mt. Pleasant’s Super Wal-
Mart opens its doors with an or-
ganic section, as Meijer brings in
its own line of organic products,
as Kroger continues to offer many
of the products we do, I wonder if
this is a practice that we should
continue. If you ever run into
buyers at these stores, you might
ask them if they avoid buying
certain products because of
health, environmental, or social
concerns.

If letting go of certain product
criteria brought more business to
GreenTree, would you support
our dismissing it? If we brought
in that business, would we lose
yours in turn?

Do you believe that our shop-
pers’ freedom to choose is 
thwarted by our buyers’ avoiding 
certain products? Or by making it
our business, are we doing some
of the legwork that our shoppers
simply don’t have the time or in-
formation resources to do?

If you value that service, how
much do you value it? Is it
enough for you to support this
practice by relying on GreenTree
for your food purchases as much
as possible?  If it isn’t enough, 
should we bother?

While I leave these questions for
you to answer, I look forward to
assuming a position that will al-
low me to question what is being
promoted by companies. I value
the ability to consider the shared
concerns of our shoppers in my
buying decisions. You can help
me better serve you by letting me
know your priorities and product
ideas. Catch me at the store,
leave a message at the register,
e m a i l m e a t k r i s -
ten@greentree.coop, and find me
at our Annual Membership
Meeting!
  After all, in a cooperative, it’s 
everyone’s business.
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GreenTree Gift Cards
Are Available .

Check the Co-op for details!

The following members have generously Volunteered time and talents throughout this past
quarter. If we have accidentally missed anyone, please notify us.

Thanks to you all.

An additional heart-felt thanks to Mark Smith and all other generous Krapohl Ford folks who pro-
vided the tent, tables and crew for our first annual Street Festival last fall!

Additional New Offer:
Commercial Accounts! Check

www.greentree.coop or inquire at
the counter.

Rebecca Dunning
Jack Allbee
Melissa Block
Sarah Curry
Mary Anne Lee
Karen Lee
Janine Elder

Holly Harris
Sheryl Judd
Elisabeth Larsen
Pete Little
De Maramand
Ryan Mertaugh
Betsy Moskowitz

Fran Rosen
MaryVallee
Steven Webster
Angela West
Bill Boggess
Bill Wohlgamuth

Upcoming Events
Volunteers are wanted for these events. Call the Coop today!

In April…
 Thursday, 04-19-07. CMU Earth Day Event. 10 am to 5 pm (the north side of Warner)

Join GreenTree and others to commemorate Earth Day!

 Saturday, 04-21-07. Community-wide Earth Day event. 11am to 3pm (Island Park, Mt.Pleasant).
Presented by Mt. Pleasant Parks and Recreation, Isabella County Parks and Recreation, Conservation
Districts, Isabella County Recycling, CFX95.3, Chippewa Watershed Conservancy, Adventure Seminars and
more! GreenTree will be there!

 CMU Cooking class at the SAC (date to be determined).

 Thursday, 04-26-07. GreenTree Annual Membership Meeting. 5pm to 7 pm (in front of the coop). Some food
provided and potluck dishes also welcome. Youth activities will be offered, your vote regarding open Board
positions is essential, and fascinating discussions are bound to ensue. See you there!

In May...
 Tuesday, 05-22-07.  Isabella County Senior Center .  “Comfort Foods”.  12:30—1:30pm.

 Thursday, 05-03-07. Vegetarian/Vegan cooking class at Art Reach (319 S. University, Mt. Pleasant). 7:00pm to
8:30pm. Register at GreenTree through April 25 or until class is filled. $10.00 per person.

 Tuesday, -5-15-07. Bulk Foods cooking Class at Art Reach (319 S. University, Mt. Pleasant).
7:00pm to 8:30 pm. Register at GreenTreethrough May 9th or until class is filled. $10.00 per person.
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Pumpkin Seed Cheese

2 cup pumpkin seeds, soaked in water at least 1/2 hour
1 bunch cilantro or parsley
juice from one lemon
1 clove garlic
1 tablespoon olive oil
1/2 teaspoon salt or to taste
white pepper to taste

Drain pumpkins seeds then combine with remaining in-
gredients in food processor or blender until smooth.

Curried Millet with Veggies

1 can coconut milk (light ok)
1 cup millet, toasted in dry skillet
3 cups water
1-2 Tablespoons ghee or oil
1 Tablespoon mustard seeds
2 Tablespoons sesame seeds
2 teaspoons cumin seeds
1/2 teaspoon celery seeds
1/2 teaspoon paprika powder
1 teaspoon ginger powder
4 cups stir-fry veggies of choice (we love a leek,
red cabbage, carrot, broccoli, garlic, kale combo)
1 jar pickled ginger
Plain yogurt (goat, cow or soy are all delicious options)

Gluten Free Chocolate Rice Crispy Treats

These can be made vegan and free of most com-
mon allergens, but you don't need to tell anyone
else that ;)

3/4 cup brown rice syrup
1 Tablespoon ghee, oil, margarine or butter
1/4 rounded teaspoon arrowroot powder
1 Tablespoon cocoa or carob powder
2 cups crispy brown rice
optional:
flax seeds
toasted coconut

Heat all ingredients, save for crispy rice in med-large saucepan. Bring to boil stirring constantly then hold boil two
minutes. Add rice then stir to coat. Lightly oil pan as well as a spatula to press the gooey goodness gently into
pan. Sprinkle with flax or coconut if desired. Cut and serve after they've cooled. Enjoy!

Life is a Banquet!
Here are a meal’s worth of recipes from Erin Swystun Krumrey

Different versions of this have been floating around
Mt. P for awhile now. I was introduced to seed
cheese about five years ago from Laurie Arboreal and
was just recently shown the original recipe in one of
the Co-op's cookbooks. Its pretty versatile, you can
combine/mix greens and even add some complimen-
tary spices. We made it last fall with basil and that
batch stands as the best one ever made so I'm
told. Have fun with it!

Combine toasted millet and water in large pan or
pressure cooker. Stir until boiling then cook covered
until millet is fluffy (approx 25 mins. at med.). Heat
ghee in large skillet, add all seeds, cook until they
begin to pop. Pour in coconut milk, cover. Boil
down about 12-15 minutes. Pour milk mixture over
millet and stir to
coat. I like to use some of the juice from the pickled
ginger during the stir-fry process. Simply get the
veggies going then spoon out some juice as well as
the succulent ginger slices. I start with the hardiest
veggies first then add accordingly, saving the kale for
last. If you prefer softer more well done kale, let it
cook longer!
Layer veggies over millet then drizzle with yo-
gurt. Yum!

Combine toasted millet and water in large pan or pressure
cooker. Stir until boiling then cook covered until millet is
fluffy (approx 25 mins. at med.). Heat ghee in large skillet,
add all seeds, cook until they begin to pop. Pour in coconut
milk, cover. Boil down about 12-15 minutes. Pour milk
mixture over millet and stir to
coat. I like to use some of the juice from the pickled ginger
during the stir-fry process. Simply get the veggies going
then spoon out some juice as well as the succulent ginger
slices. I start with the hardiest veggies first then add accord-
ingly, saving the kale for last. If you prefer softer more well
done kale, let it cook longer!
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GROCERY SHOUTS from Kristen:
In April and May, we’ll bring in some new products to try as part of our monthly CAP 
sales program.  Check them out on the end caps and in the freezers.  I’ll be watching the 
sales to gauge your interest. Also let us know verbally if any of these are keepers and
should be carried regularly.
In April:
Nature’s Path has expanded its line of organic toaster pastries.  In addition to the current 
varieties we carry, we’ll try out Frosted Maple & Brown Sugar as well as Frosted Cherry 
& Pomegranate varieties for $2.49 each.
Blue Diamond, the almond grower cooperative that makes the popular Almond Breeze
almond milk we sell, also makes tasty gluten-free crackers. Many of you already buy the
Almond and Pecan varieties.  Now we’ll offer the Smokehouse flavor.  (Avoiding dairy?  
You’ll be able to enjoy this particular flavor.)  All will sell for $1.79 each.
Just for April, we’ll be bring in Knudsen Sparkling Cranberry Juice for $2.29, Endangered 
Species individually wrapped Bug-Bites for $ .39 each, and 24-count bags of milk choco-
late, bite-sized Easter candy for $3.99 each.
In May:
Enjoy Life, whose gluten- and dairy-free cookies we regularly carry, also makes a gluten-
and dairy-free granola.  We’ll offer the Cinnamon Crunch and Very Berry varieties at 
$3.29 a box.
Enjoy Life also makes gluten-free, bagels. Look for the Onion variety in our frozen
bread case at $3.49.
Guayaki -- the fair trade tea distributor whose bagged and loose-leaf tea we
carry –now makes 16-oz. bottled blends of yerba mate, fruit juice, and herbs. Pure
Endurance and Pure Mind will be the two we’ll bring in at $1.69 each.
Cedarlane Natural Foods specializes in vegetarian frozen dinners. Look for the 3-layer Enchilada Pie for $2.79. Be-
cause it’s made with all-corn tortillas, it’s gluten-free. The cheese is rennet-free. The beans, tomatoes and tortillas
are organic.
Hankering for some different dairy-free frozen desserts? Good Karma offers their organic, pint-sized varieties of
Rice Divine rice cream for $2.49 each.  We’ll feature Carrot Cake, Mudd Pie and Very Vanilla.
A sure sign of warmer weather is the return of our seasonal display of Cool Fruits freeze pops. A box of 14 fruit-
juice freeze pops will run for $2.29.

We caught Sarah sharing “one 
last thing” with Kristen during 

her Grocery Buyer training.
Welcome to the floor, Kristen!
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ANNUAL MEMBERSHIP MEETING
At the COOP

Thursday, April 26, 2007 5:00 to 7:00pm
The inclement weather alternative is the First Methodist Church

basement, 400 S. Main St., Mt. Pleasant

Oh, yes, it’s OUR time of the year!  We GreenTree members formally gather together this time of year to celebrate 
as a cooperative with great food and music as we conduct business.  It’s our  time to receive coop reports, cast our 
vote on Board positions, and discuss other issues put before the membership.

Cross your fingers for good weather as we are gathering in front of the Coop under huge tents complete with ta-
bles, chairs, music, snacks and potluck dishes. There will also be several youth activities planned as well.

In keeping with our tradition, potluck dishes are more than welcome. GreenTree will provide light fare so please
don’t let not having a dish prevent you from attending.  Come mingle, munch, listen to music and attend to Green-
Tree business in fine style.

Mark your calendars and set your alarms—you are going to love this one!  Dress for the outside, as it’ll take some 
serious weather to move us to the Methodist Church. Please come to the COOP first if you have nay questions
regarding the weather.
Also coming soon:
Watch in the coop for posted names of people running for Board position—you will also be able to cast your vote
there.



Wendell declares: “Gentle people; start you tillers be-
cause the greenhouse is back! Hollie Hamel

2007
Serving as a board member is a great way to get involved in your cooperative! Board members serve as the voice for the member-
owners of the coop. Make sure this voice is heard and run for the board.

The Greentree Board has 3 seats open for reelection this year. Board terms are three years long. The basic responsibilities of board
members include:

1. Attend board meetings. These are the second Thursday of each month from 6:45-9:00PM.

2. Work on goals set forth by the board’s governing policies.  Be responsible for writing reports on these policies a couple of times a
year.

3. Attend occasional trainings
Attend social Greentree functions involving membership.

Write a Letter of Intent
If you are interested in running for a board seat, write a letter of intent that includes the following information, and then hang a copy on

the board bulletin board in the store before April 15. Voting will begin April 15 and run up to and including the an-
nual membership meeting on April 26. Election results will be announced at this meeting.

1. A little bit about yourself, including your history with Greentree other cooperatives and any experience you feel relevant, i.e. busi-
ness, natural health, social or environment related.

2. Your overall intentions/reasons for running for the board.
What insights, skills, and experiences you could bring to the board.

Please join us in representing our fellow Greentree Cooperative member/owners. Take part in the cooperative spirit and become a
part of our board.
If you have any questions, please contact the board via the board mailbox in the store.

*Please join us for the annual membership meeting April 26!*

As well as organizing the greenhouse, Wendell is
also our new refrigerated foods buyer. He has been
trying to source out more local Michigan products
with good success. Look for new cheeses from Grass
Lands Dairy near Grand Rapids, and new milk op-
tions from Country Dairy, “our little dairy down the 
road”.

He is also looking forward to introducing the new
fully cooked organic chicken products from Nature’s 
Premier in Frankenmuth. The chicken is available in
three flavors; Spicy Barbeque, Hickory Smoked and
Oven Roasted. You can select the Julienne (great in
salads, stir fries and sandwiches, too), or the chicken
comes as ready-to-eat wings, leg quarters, snack-
packs, and half birds. Wendell is working on carry-
ing locally made hummus, so please let him know
what you think of it when it arrives.
  If you don’t quite know how to introduce yourself 
to this guy, just bring your copy of the newsletter and
ask him for his autograph...hmmm...I think I forgot to tell
himI was adding that into the article...happy spring!
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Wendell Banks is a
valued addition to our
staff and long time
GreenTree supporter
PLUS a local farmer
(Morning Dew Farms
just south of town).
He is managing the

greenhouse, and things out there are beginning to hap-
pen.

“Besides a large assortment of vegetable plants and 
flowers, we have also started growing our own sprouts
and plan to offer wheat grass and micro-greens soon.
Most plants will be ready for your garden by mid May.
And for those wishing to start their own garden plants,
we have an excellent selection of organic seeds avail-
able. “

Interested in volunteering support to the Greenhouse?
Volunteer members are welcome on Wednesdays and
Saturday afternoons. Please contact Hollie at 772.3221
regarding opportunities and orientation.
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News from the Board

On a more serious note:
Which GreenTree staff composed this Bumble Bar ditty while sitt ing in class one day? All will be revealed at the
Membership Meeting. Have YOU tried a Bumble Bar yet?

I want to share my bumble bar...so people know how good they are...I want to watch them chew and taste...and see
the “happy” on their face...If I stood up inside this class...And yelled “there’s something I want to pass”...what 
would they do?  Would they try a bite, or turn and run in nervous fright?  I want to share ; that’s all, you see…

‘Cause Bumble Bars taste good to me.

Eric Baerren; Annual Membership Meeting

Have fun, meet other Greentree members and see what they’re up to, listen to good music, and –most of all–help
shape the future of the grocery store for which you plunked down money for a membership.

The Co-op’s annual membership meeting, scheduled for April 26, is your best opportunity to offer your opinions 
on whether the store should continue with its membership discount, or move towards a membership equity program,
which would provide the Co-op extra cash to offer a litt le more than just a place to buy good food. There are also
board elections, and other things that are best done with as much input from members as possible.  But, don’t fool 
yourself thinking this is some stodgy old meeting, where people sit at tables and listen to long, droning speeches. It’s 
also a celebration of Greentree, and co-op members are helping the board to organize music and food, and fun stuff
for kids. It’ll be two hours (5-7 p.m.) of good folks, good food, and good thinking.

You pay for the right to have a say. Get the most of your money, and have a lot of fun while doing it, at the annual
membership meeting from 5-7 p.m. April 26 at the Co-op (look for alternate locations in case our mid-Michigan
weather wakes up cranky that morning).

Erin Swystun Krumrey; Policy Governance

I joined Greentree's Board of Directors in October of 2006 and have had the opportunity to work alongside some of
the Co-op's greatest supporters and its biggest fans. We've spent long hours adjusting and adapting the language of
policy governance and each of the board members has worked hard to propel the system into a more fluidly running
entity.
The Co-op's elected board has been entrusted with promoting member needs and well being by developing and

overseeing the governance policies that guide the management practices of the Co-op. It encourages each of us
member-owners to learn about where our Co-operative fits into the broader industry and to find out more about the
various interests and needs of other members. The need for policy governance is a terrific sign. We're a growing
force in the Mount Pleasant community.
The Co-op is truly an illustration of what individuals can accomplish when they work together as a community and

stands as an example of democratically owned business working in the best interest of its members. Each of us
member-owners has a unique opportunity to communicate our interests and continue to show support for Co-
operative practices. Individually we can vote with our actions and with our money.

I have read the General Manager, Sarah's provocative call to members in the December newsletter multiple times. I
have been excited and eager to engage in conversations about where our Co-op is headed. I am wondering how
many other member-owners read that and felt inspired and willing to share thoughts?

Members of the Board are determined and enthusiastic, however the Board cannot accurately represent the mem-
bership without communication. I want to cry out "This is our coop folks! It only happens because we're here. It
will only continue to thrive if we stay involved and get others involved!" I hope you will take the Board members
commitment as evidence of their interest and support of your Co-op. All in all, I hope you will feel as inspired as the
Board does.

I was recently hired on as a storekeeper so my position will change but my involvement and support remains sin-
cere. I am looking forward to this connective community resource during my position as storekeeper. As I will be
stocking the shelves and cashing you out, I'll see you at the Co-op. I hope when you come in to shop you will smile
and say, "This is my Co-op".
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Serving your local community for over 35
years!

Longer Store Hours
Continue!

Mon–Sat 9am - 8pm
Sunday 12–5pm

See you at the Co-op!
“Just Try A Bite”

of a new food today

OUR MISSION: The GreenTree Coop-
erative seeks to provide healthy, earth-
friendly food that meets high quality
standards and to provide information and
education to the greater community,
which allows people to make informed
choices about their own health and their
impact on the greater environment.

OUR VISION: We seek to promote a
healthy world where people engage in
sustainable lifestyles with a reduced
need for petroleum and where coopera-
tive enterprise is the foundation of a sus-
tainable economy.

THE INTERNATIONAL COOPERA-
TIVE PRINCIPALS

1. Voluntary and Open Membership
2. Democratic Member Control
3. Member Economic Participation
4. Autonomy and Independence
5. Education, Training and Information
6. Cooperation Among Cooperatives
7. Concern for Community

CMU students concluded that spinach, kale, tempeh and more were worth cooking at
the “Go Green” class held  on campus  this March.


