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GreenTree Sales Signage
Guide-at-a-Glance
Along with a new deli, GreenTree has a new look! This simple guide illustrates our updated system of
sale signs. All your favorite sales are still here, they’re just easier to read. If you have any questions
about any of our updated signs, just grab the nearest storekeeper and ask away!

GreenTree Sale

Owner Deals

Brand

Brand

Product

Product

$

$

Date Sensitive
No Special Orders at sale price.

Non-Owner $

This bright green sign indicates a
product is on sale due to its
expiration date. It cannot be special
ordered at the sale price.
Applies to all shoppers.

This orange sign indicates a product
is on sale for Co-op Owners only.
This sign replaces the neon green
Owner Appreciation signs.
Applies to Co-op Owners only.

GreenTree Sale

Everyday Deals

Brand

Brand

Product

Product

$

$

Regular Price $

Regular Price $

No Special Orders at sale price.

No discount on Everyday Deal price.

This bright green sign indicates a
product is on sale at the Department
Buyer’s discretion. It cannot be
special ordered at the sale price.
Applies to all shoppers.

This blue sign indicates the regular
price of the product has been
permanently reduced. Cases can be
ordered, but there is no special order
discount on the reduced price.
Applies to all shoppers.

2

Our Bodies, Our Body Care
By Sydne Conant, Wellness Buyer, Co-op Owner

Last year we
published an article
in our fall newsletter
about Whole Foods’ challenge to
natural food stores and cooperatives to
stop carrying falsely labeled organic
body care products. The concern was,
and still is, that there are no USDA
regulations on how body care products
are labeled. Unlike food items, a
shampoo or lotion can say “organic” in
its labeling without actually having
organic ingredients. Many “natural”
and “organic” lines of beauty products
are guilty of this type of labeling. This
is confusing to consumers who are
trying to make an effort to use only
‘clean’ body products. We consider
‘clean’ body products to be products that
are free of harmful chemicals,
preservatives, and artificial colors and
fragrances.
i

Here at GreenTree, we want our
products to be free of parabens, sulfates,

artificial fragrances and colors, and to
only be labeled organic if there are
actually organic ingredients in them.
Why don’t we want any of these
ingredients in our products? Parabens
are chemical preservatives believed to
cause cancer and allergic skin reactions
in a small amount of people. Sodium
Lauryl Sulfate and Sodium Laureth
Sulfate are surfactants used as lathering
agents in cleaners and body products.
They can cause skin irritations and
rashes. Artificial fragrances and colors
can be made up of thousands of
chemicals for which the FDA has very
few regulations regarding their use.
Many people have
sensitivities to smelling or
touching artificial
fragrances and colors. For
these reasons, we believe
that you should get the best
possible products for your
money and your health!

Starting now, GreenTree is
implementing new body care ratings.
We are going to keep some of your
favorite brands on the shelves and mark
all new and old products with our new
seal of approval ratings.
i

Our new ratings are as follows:
A gold star “Best” rating means that the
product is free of parabens, sulfates,
artificial colors and fragrances, uses
organic ingredients, and is fair trade.
Alaffia, Pure Life Soap Co., and Dr.
Bronner’s are brands that fall in the
“Best” category.
i

A silver star “Better” rating means
that the product is free of
parabens, sulfates, and artificial
colors and fragrances. Many of
our local products, including
Sanatio Skin Care, fall in the
“Better” category.
Continued on page 10...

Bulk is Beautiful: Let’s Mix It Up!
By Christian Colombini, Bulk Buyer

Summer is winding down, and school is
back in session. It seems there is never
enough time in the week, what with all
our responsibilities piling up. That is
why it is especially important to take
some time to enjoy these last few
months before winter sets in.

bulkiest ingredient. If you are a cashew
lover, they make a great base. They
have a high protein and fat content that
will keep you full longer. Sesame sticks
come in a few flavors, like cheddar or
garlic, and make for a nice crunchy base
that’s not too heavy. Plus, they’re
cheap!

foods like peanuts and
sunflower seeds, and
coconut can
sometimes be tasty with salt as well.
Papaya and pineapple pair well with
curry mixes.

For a sweeter mix I really like a
combination of cashews and
cranberries. These flavors go really
After you make the base for your trail
well with our bulk Ginger Snap
mix, it’s time to think about the
Granola also, so keep in mind that
secondary ingredients. Seeds like
granolas add some bulk to your trail
sesame, hemp, flax, and sunflower are
another great source of protein and fatty mix. Granolas are also full of
carbohydrates, a great fuel to keep your
acids like Omega 3. These little
stamina up.
powerhouses of flavor and nutrition
make an excellent addition to any trail
If you’d like to add a little chocolate to
mix.
your creation, you could mix in some
At GreenTree, we carry everything you
Sugars play a vital role in any exercise “Naughty But Nice” Granola by Pure
need to put together a unique blend of
all your favorite nuts, dried fruits, and activity. Dried fruits tend to be the best Bliss Organics for the sweet cocoa and
source of natural sugars that are easy for peanut butter crunch that it delivers. A
other tasty morsels. Not sure what
handful of banana chips and some
you’d like in a trail mix? Here are a few you to process while on the go. If you
are making a salty mix however, think roasted salted peanuts will take it over
suggestions to get you started. First,
the top! Whatever you decide to use to
carefully about your flavor
start with a base to fill out your mix.
combinations. Some fruits work better personalize your trail mix, have fun…
This could be anything, so just pick
than others. Raisins pair well with salty and mix it up!
what you like the most to be the
Whether you like to go hiking,
camping, bicycling, or just for casual
walks through the woods, one thing that
is always great energy food is trail mix,
not just your everyday pre-packaged
trail mix either. I’m talking about your
own creations here, custom calibrated to
suit your nutritional needs while
satisfying your individual cravings.
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Lentil Soup
Vegan, Gluten Free
Recipe from Feb. 89 GreenTree
Newsletter: original source
unknown
As the weather begins to cool, this
filling and savory soup hits all the
right notes. Add a loaf of chewy
Stonehouse bread to the table, and
you’re guaranteed to please!
♦
♦
♦
♦
♦
♦

1 cup green lentils
♦ 1 bay leaf
1 Tbsp oil
♦ ¼ tsp sea salt
1 onion, sliced
♦ 2 Tbsp soy sauce
1 stalk celery, sliced
(or wheat free
1 carrot, sliced
tamari)
5 cups water

Place pot on medium heat, add oil and fry onion
until transparent. Add rest of ingredients, allow to
boil a few minutes and then reduce heat and simmer
about 40 minutes. Serves 6.
i

Bean Soups: These may be prepared by substituting
any kind of dried beans for the lentils in this recipe.
Soak beans in water overnight or boil for 1 minute
and soak for 2 hours. Bring beans to a boil, then
reduce heat and simmer, covered for 1 ½ hours or
more until beans are completely tender. Add above
veggies and herbs and simmer about 30 minutes. For
variety, use your choice of vegetables and a pinch of
basil, thyme, or oregano. Tomatoes or tomato sauce
make a nice addition and young folk usually like
noodles added.

Let’s build a museum!
To find out more visit us on
the web at:
www.mpdiscoverymuseum.org
Call: (989) 317-3221
Or Email:
info@mpdiscoverymuseum.org

Krapohl Ford
Lincoln Mercury
Located at 1415 East Pickard
Call: 1-800-772-5974
Or: 1-989-772-2991
Visit us online at:
http://krapohlford.dealerconnection.com

Y’all Ready for Chris?
By Chris Wiesman, Deli Coordinator, Co-op Owner

Christopher Wiesman, that is. And I love food. I
love cooking food, eating food, and sharing food
with others. Although it was not the central
passion of my life’s work, cuisine was a hobby I
enjoyed very much. And then I was hired at
GreenTree as the Deli Coordinator and cooking became not only
my avocation, but my vocation as well.
I am especially excited to share my passion for food and cooking
with GreenTree shoppers. I’ll be honest: My eyes tend to be bigger
than my stomach. (When I want cake, I can easily convince myself
that I’ll eat entire pan-full, because, why not?) So I often end up
gifting much of what I cook to my friends (who are no doubt
grateful for my constitutional inability to estimate my hunger
correctly). Working for GreenTree’s deli is a perfect fit for me,
then: I get to make a wide variety of foods in the giant portions I’m
already used to.
But enough about me. You’re probably wondering what kinds of
foods you can expect to see at this, our long-awaited deli. We will
showcase a gamut of grab-&-go delights: sandwiches, wraps,
spreads, deviled eggs, green leafy salads, compound salads (or what
I like to think of as picnic salads), muffins, cupcakes, cheesecake,
cookies, sliced meats and cheeses, soups (hot & cold), quiche, and
more! Our food will always be fresh and made from the highest
quality ingredients. Our menu will feature organic, local, and
seasonal ingredients as often as possible, and, like all products sold
at GreenTree, deli foods will be free of hydrogenated oils and high
fructose corn syrup. Vegan or gluten-sensitive (or both)? Don’t
despair! Many of our baked goods and savory dishes will be vegan
and plenty of menu items will be made without gluten.
Since GreenTree is committed to promoting sustainable consumer
habits, our deli will feature packaging from companies that
emphasize sustainability and endorse healthy business practices.
Smartcycle, whose deli containers we will be using, says on their
website, “[m]ore than 25 million tons of plastic packaging are sold
in the U.S. every year…. Unfortunately, less than 5 percent of that
gets recycled.” Fittingly, then, their packaging is made from
recycled bottles. Anchor and Fabri-Kali, two other deli suppliers of
ours, engineer many of their products so that they may be
consumer-reusable. We will be ordering our soup cups from
Huhtakami, who employs water-based inks and an elemental
chlorine-free bleaching process. The cutlery we will have available
is made from potato starch, which, unlike corn starch, does not
come from a genetically modified organism. This is only an
abbreviated list of our suppliers, but we will always keep an eye
toward fostering relationships, whenever possible, with suppliers
whose business practices most closely match our own at GreenTree.
Why does this matter? Well, at GreenTree we seek to promote a
healthier world where people engage in sustainable lifestyles and
where cooperative enterprise is the foundation of a sustainable
economy (more information can be found at www.greentree.coop).
Our deli is just another opportunity to bring that vision to life. We
look forward to sharing this vision, and our food, with you.
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Growing GreenTree
By Sarah Christensen, General
Manager, Co-op Owner

New Checkout counters- Well they’re used, but

new for us, and a whole lot more functional. They
won’t have a belt, but they will have a check writing
I am currently sitting in GreenTree’s office. It’s always station and a bagging well.
been a cozy place, one that makes the “everything but
We appreciate your patience throughout this transition
the kitchen sink” cliché seem like child's play. We’ve
and look forward to your feedback. And thank you for
grown and stretched here over the years with
everything and the kitchen sink and the public
your investment in GreenTree. We are using the
bathroom, but the times, they are a-changing. We are in money from Owner investments to help pay for the
the midst of a project that we hope will make your
project. It’s a really great example of how the
shopping experience better. Here’s the breakdown of
cooperative business model works. Alone, $210 can’t do
changes to come:
much, but when you multiply it by 943 (our current
Deli—We are adding a Grab-and-Go deli to our
number of owners) it can and will make a big difference
operation. The kitchen will be located where the office in what your Co-op can bring to the Mt. Pleasant
is currently. The deli case will be in the front of the
community.
store stocked with sandwiches, salads, spreads, olives,
cheese, single beverages, and a whole lot more.

Cheese— Cheese will be displayed in the deli case in
the front of the store, and that means we’ll be able to
expand our selection.

Refrigerated— With cheese moving out of the fridge
we’ll be expanding our refrigerated selection.

Grocery and Wellness—Say goodbye to those 3 foot
aisles in the front of the store. We’re moving some
walls so that we can create 5 ft. grocery aisles
throughout the store. We’re also taking the opportunity
to bring in some new products. So be sure to check
those out.

Bulk—We’re upgrading some of our bulk equipment
including the Herbs and Spice and the bulk flour,
sugar, and bean displays. The new display will allow
us to offer nuts and other items in bins. (We currently
pre-bag these items.)

Bringing in the new bulk shelves.

New Furnace and Duct work—The Co-op can be a
chilly place in the winter. Ever since we took out the
drop ceiling in 2004, some parts of the store are just
downright cold. There have been days when we
couldn’t get the store above 59◦ . We’re getting a new
furnace (which will now be upstairs instead of in the
office) and larger duct work to improve heat
distribution and increase energy efficiency.

Bathroom—The restroom will essentially be in the
same spot, but will be universally accessible. Oh, and
you won’t have to walk through the office or the
kitchen to get there.
5

Working cooperatively and putting it all together.

Growing Gardens
Two years ago, GreenTree Cooperative
Grocery started an outreach program called
the Mount Pleasant Food Project. The goal of
the program is to connect people to the
resources and education needed to grow
healthy, fresh food. In its first year the
program helped launch Campus Grow, a
student run garden on Central Michigan
University’s Campus. In 2010 the Mount
Pleasant Food Project turned a vacant city lot
in the 400 block of Pine Street into a
community garden. The lot is owned by
Community Mental Health for Central
Michigan, who generously agreed to let
community members use the space in 2010
and 2011. This year we added two more
gardens to our efforts: Jameson Park and
Pullen Elementary.
• Pine Street Community Garden
In 2010, a vacant lot in the 400 block of Pine
Street was transformed into a community
garden. This neighborhood garden gives
access to those with limited home garden
space.
• Jameson Park Community Garden
Our most recent garden adventure is at
Union Township’s Jameson Park. The future
sight of a community kitchen. Similar to
Pine Street, this community garden will
provide plots to local residents who need
more space to grow their own food.

Welcome to the Pine Street Garden.

Our beautiful canoe bed, courtesy of Buckley’s Canoes.

• Pullen Panthers’ Yummy Garden
In collaboration with the City of Mt.
Pleasant PEAK program, we put in a garden
at Pullen Elementary School. Children in the
afterschool program decided what they
wanted to grow and named the garden while
we worked on the design and planting. The
summer PEAK program kids spent the
summer watering, weeding, and caring for
their garden.
Each new garden brings us closer to realizing
our goal of empowering people and
celebrating community through food and
cooperative principles. After all, you can’t
get much closer to your food than growing it
yourself!

Welcome to the Pullen Panthers’ Yummy Garden.
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Can Organic Heal the Earth?
By Laura Coffee, Marketing & Owner Services Manager, Co-op Owner

The world we live in is made up of
information. We are constantly
bombarded by information, via
television, radio, magazines,
newspapers, status updates, and tweets.
It can be hard to know which sources to
believe, who to trust. Controversial
topics can be particularly
difficult to understand. One
such topic is the debate over
organic versus conventional
farming.
Over the next three issues
I’m going to attempt to break
this argument down and lay
out the reasons why organic
farming really could be the
answer. (I’ll always provide
you with sources so you can check the
information for yourself.) In this first
installment we’re going to address the
environmental costs of these competing
farming methods. Most of the
environmental issues that arise from
conventional farming come down to
one practice: monocultures.

planting of a single species can also lead
to depletion of soil nutrients, due to the
appetites of so many plants all hungry
for the same minerals. This in turn
leads to an increased need for (usually
chemical) fertilizers. Monocultures also
lack genetic diversity. If a pesticide or
herbicide resistant
pest does arise, an
entire season’s harvest
could be wiped out at
once.

Animal monocultures,
or CAFOs, are also
prone to outbreaks of
disease, and the
crowded livestock is
often treated with
preventative doses of antibiotics. When
cows, who would normally eat a grass
based diet, are fed primarily grains, it
changes the pH of their stomachs. (The
grain they are fed is generally grown as
a monoculture crop, adding to the
problems mentioned earlier.) This
creates a breeding ground for new types
of bacteria, which can become resistant
A monoculture is when a farmer
to antibiotics due to the regular
chooses to plant a huge area of land
with only one type of crop. (The term exposure. The animals may also
become unhealthy due to a lack of
is also sometimes used to refer to
physical activity. Finally, housing such
CAFOs, or Concentrated Animal
Feeding Operations.) Large farms may a large number of animals in a single
location creates a huge amount of waste
plant around 640 acres of corn in a
matter. The unhealthy (sometimes
season. An acre is roughly equivalent
in size to a football field, minus the end antibiotic-resistant) bacteria in this
waste often gets into the water and
zones. Monocultures are a cheap and
contaminates vegetable crops, leading to
easy way to grow the most food on a
given acre of land. Because there is no outbreaks of foodborne illness.
competition from other species, the
What do pesticides, herbicides,
plants can be grown closer together,
fertilizers, and animal waste have in
treated with one fertilizer or pesticide/ common? They all end up in the water.
herbicide, and harvested all at the same We all learned about the water cycle in
time with the same equipment. This
elementary school: Rain falls, finds its
also reduces the amount of labor
way into rivers, lakes, seas, and plants,
required to bring the crops from
evaporates back into the sky, forms
planting to harvest.
clouds, and falls again. What we
There are downsides to monocultures as sometimes forget is that water is a very
well. Closely crowded plants of a single effective solvent. It dissolves and
species are more susceptible to the onset incorporates the things it comes into
contact with, bringing them along on its
and transmission of disease, often
necessitating heavy pesticide use. The cyclic journey. The huge machinery
needed to care for large farms is
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extremely heavy,
compacting the soil and making it less
absorbent. This increases the likelihood
of erosion, and compounds the problem
of chemical runoff. When these
chemicals reach the water, they can
cause algal blooms, which lower the
oxygen levels, causing the death of
many plants, fish, insects, and other
aquatic animals.
Organic farms are generally much
smaller in size than their conventional
counterparts, reducing the need for
oversized machinery and incidents of
soil compaction. Fewer and more
natural pest control methods are used,
further reducing chemical runoff. Crop
rotation, alternating the crop planted in
a field from one season to the next,
allows for healthy replenishment of soil
nutrients. Animals are allowed access
to the outdoors and opportunities to
graze naturally. Their manure
nourishes the earth and can be
composted for use as fertilizer. They
are not given antibiotics or growth
hormones. Finally, because they use
smaller machinery, non-chemical
fertilizers, and have less concentrated
livestock operations, organic farms
produce fewer greenhouse gases than
conventional farms.
When all these factors are taken into
account, it seems that organic farming
methods are indeed less harmful to the
earth and can even help replenish
depleted soils. Sustainability is only
part of the argument though. Next time
in this space: Can choosing organically
farmed foods affect your health?
Learn more:
The USDA on corn production:
http://www.ers.usda.gov/publications/
sb974-1/sb974-1.pdf
The EPA on runoff: http://www.epa.gov/
owow/NPS/Ag_Runoff_Fact_Sheet.pdf
The USDA on organic production:
http://www.nal.usda.gov/afsic/pubs/ofp/
ofp.shtml
The Sustainable Table on farm pollution:
http://www.sustainabletable.org/issues/

A Word from the Board

The Spa Space
While summer sun is warm and wonderful, all the
exposure, heat, sweat, and product can leave you
feeling a bit less than glowing by the time fall rolls
around. So if you are looking for a gentle way to
give your skin a post summer boost try this quick
and easy scrub:

Cornmeal and Honey Scrub
(Recipe from Organic Body Care by Stephanie
Tourles, available for purchase at GreenTree.)
This product leaves skin smooth, soft, and very
hydrated. Because this scrub can be a bit runny and
sticky, don a shower cap or
wrap your hair in a towel
before use.
1 1/2 tsp cornmeal
1 tsp honey
1/2 tsp water
In a small bowl, combine ingredients thoroughly and
allow cornmeal to absorb liquids for 1 minute.
Application Tips:
Using your fingers, gently massage onto the face and
throat, lie back, and leave on for 15 minutes. Rinse
with warm water.
Recommended for:
All skin types except those with
acne or acne rosacea; broken
capillaries or thread veins;
sensitive and irritated skin; thin,
mature, or elderly skin; or
sunburned or windburned skin.

By Mike Brockman, Board Chair, Co-op Owner

I took a trip to the Northwest this
summer - during which I had the
opportunity to visit two Food Co-ops to
which I used to belong. One of them is in
Moscow, Idaho and the other in
Bellingham, Washington.
i

When I worked as a baker at the Moscow
Food Co-op in 1994, they had just moved
to a new location that was about the same
size as GreenTree’s current building.
Since then they have moved and
expanded twice, and now occupy a
prominent downtown space about the size of a typical
Walgreens. They have a great bakery/deli counter, and even
have about 600 square feet of seating for customers that wish
to dine in. I felt proud to see this growth, and hope that
maybe my pesto rolls and monster cookies of 1994 had some
small part in it.
i

I found the Community Food Co-op of Bellingham
Washington in the same fabulous downtown location it was
in when I was a member there in the late 90's. Their answer
to expansion was to open another location across town in a
bustling area near shopping centers and a community college.
Both branches are full of customers and seem to be doing
very well.
i

Here at GreenTree, we have mustered the courage and
confidence to embark on yet another "store reset", in an
effort to better meet the stated desires of our membership.
We will be offering some prepared (ready to eat) food, made
on site. We are also reconfiguring the guts of the store so
that it makes more sense. The growth of our little Co-op
over the past couple of decades has been very slow - but
steady. This has to be the LAST time that we look at 214
Franklin and say, "Gee, what if we moved this over here, and
turned this desk on its side, and we could store these things
behind here......". The next time, we need to take it to the
next level.
i

Ad Rates:
Small ad: 3.5” wide by 2.0” high: $45 per issue ($40 per
issue for GreenTree Owner-members)

Large ad: 3.5” wide by 4” high: $ 85 ($75 GreenTree
Owner-members).
Space in the Winter 2011 newsletter must be reserved
by October 15th. Ad spaces are based on a first-come,
first-serve basis depending on the layout of each
newsletter. Payment must be received with cameraready or high resolution electronic copy (jpg, pdf, or
gif) at the time of reservation.

Will there be a next time? That is what our board needs to
figure out. Mount Pleasant is very unlike the two
communities that I mentioned earlier. Here, a relatively
small percentage of the local population cares much about
what goes into their food, and seem mainly concerned about
how many cases of crap they can get for a 20. We would love
to double or even triple our membership, and add a bunch of
people who would commit to buying lots of their staple items
at GreenTree (not just a few specialty items). I would love
to see a list from each of our current Owners of the items
that they only buy at GreenTree. If you feel up to it, drop
the board a note, or come to a board meeting; it will help us
move forward. I am proud of our little Co-op, and hope we
can help it grow into a store that serves a larger percentage of
our local population.
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Community Partner: Crystal Mountain Lotus Moon
By Dawn Sandahl Storekeeper, Co-op Owner

Crystal Mountain Lotus Moon is a downtown destination for those who are looking for a relaxing and
cleansing experience offered by experienced massage therapists and spiritual healers. The storefront, next to the Grace
Church on the corner of Main Street and Michigan, was opened in December of 2010 by John and Erica Marsden. The
store is open Monday through Friday from 11am to 7pm, and Saturday from 10am to 6pm.
The store opened due to a collision of circumstances; Erica and John never meant to open a store. They were looking for
a place for a friend to do healing work when they found the location on Main Street. John says, “It happened by itself.
People started helping. It was meant to happen and it just happened to be the right time.”
Upon opening the front door to this “metaphysical emporium,” customers will find an assortment of jewelry, natural
stones and crystals, books on spirituality and religion, music, incense, jewelry supplies, yoga supplies, and home decor.
In the back of the store lies the true heart of Crystal Mountain Lotus Moon – the services it offers to the community.
Come in for a massage, foot detox, auricular acupuncture (using five points on the ear), reflexology, and energy work
like reiki, as well as other healing and balancing body treatments that can be tailored to your individual needs and
physiology.
In addition to all this, they also offer classes – like tai chi for adults and children, wire wrapping for adults and children,
zen meditation, astrology, and henna tattooing. The great thing about all of Crystal Mountain Lotus Moon's services
and classes, ranging from short 15 minute sessions up to two hours, is that they are
affordable – nothing is over $100 and some are per-donation. Visit
www.crystalmountainlotusmoon.com for more information on pricing and events.
As a GreenTree Community Partners, Crystal
Mountain Lotus Moon is extending special offers
and discounts to GreenTree Owners. GreenTree
Owners now receive 10% off all body work services.
(Excluding foot detox and other specials like
community health days on the second Saturday of
every month.) Make an appointment today or drop
in for a class or to shop!
John had this to say about Crystal Mountain Lotus
Moon's benefit to the community, “We help build a
community by having a place where people can contact
others. There's no other shop like this anywhere in Mount
Pleasant. We wanted a place that people can find out about
and explore whatever spiritual path they are interested in
without judgment.” Just one more reason why small
decisions really can build a community!

Who are GreenTree’s Community Partners?
Whitford Chiropractic Clinic- GreenTree Owners get a Crystal Mountain Lotus Moon- GreenTree Owners
free initial consultation and exam on their first visit. Phone: receive 10% off all body work services. (Excluding foot
989-773-2534, Website: whitfordchiropractic.com
detox and other specials like community health days on the
Lavana Shurtliff Jewelry- GreenTree Owners receive 20% second Saturday of every month.)
Phone: (989) 817-2860,
off any merchandise purchased at Lavana Shurtliff Jewelry.
E-mail: crystalmountainlotusmoon@gmail.com
Contact Lavana at 989-773-3801 or www.lavana.com
Wellness Central Fitness– Will wave initial
sign-up fee for GreenTree Owners. Phone: 989-779-5602,
Website: www.wcfitness.org

Buckley’s Canoes– GreenTree Owners get 5$ off any
weekday canoe rental or $2 off any weekday kayak rental.
Phone: (989) 772-5437, E-mail: info@buckleyscanoe.com
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If you have your own business and are interested in
becoming a Community Partner, please contact us.
GreenTree is always interested in fostering ties between
small businesses and creating awareness of the resources the
Mt. Pleasant community has to offer! Contact us at 772-3221
or laura@greentree.coop

Staff in the Spotlight
Featuring: Dawn Sandahl

Where are you from?
I’m from the Upper Peninsula, mid Menominee County.
How did you first find the Co-op?
I first found the store a few years ago when I began to be
interested in healthier lifestyles and diet choices. Friends
recommended it to me.
How long have you been working here?
I started in mid May, 2011, so it has been just over 3 months.
What is the best part of your job?
I love my coworkers! I couldn’t ask for more friendly and
helpful people to learn from. I think the positive attitude
here is contagious.

Favorite movie?
Brick Lane, a beautiful British
film about a Bangladeshi
woman finding her identity.
It’s also one of my favorite
novels.
What’s your favorite thing to
do in Mt. Pleasant?
I love going to Island Park and walking in the river or going
tubing. I live right across from the park and I couldn’t be
happier about it.
i

Tell us something about yourself others might not know.
I’m a poet and fiction writer, vegan, and I’m good at doing
impersonations and accents. In school, I was a cheerleader
for six years!

Do you like to cook?
I love to cook! I would rather
i
make a meal from scratch than
Where are some of your favorite travel destinations?
go out any day. It relaxes me,
I wish I traveled more. But if I could go anywhere, I would
as a skill I take pride in, and the
choose India, Sweden, or France. India for the food and
results aren’t too shabby either.
beauty, and Sweden and France to see my ancestral ground.
Describe your perfect breakfast.
What are your hobbies?
Granola, fresh fruit, nuts, and
I love anything where I get to create something new. I knit
Earl Gray tea.
and crochet profusely. I’m also new to soap-making.
What is your favorite
What music is playing in your car, home or head?
GreenTree product ?
The Pixies, Radiohead, My Brightest Diamond, Bob Dylan,
My favorite product (at the
or Portishead.
moment) is the Fantastic Foods i
vegetarian sloppy joe mix. I
Where do you see yourself in 10 years?
usually make sloppy joes from scratch with my Mother’s
I hope to have written a few books by then, have my MFA in
recipe and seitan, but these are (dare I say) just as good!
poetry, and write in my little cabin in the woods.
Our Bodies, Our Body Care, continued from page 3…
A green star “Good” rating means that the
product is free of parabens and has a great
everyday price. Nature’s Gate, Avalon Organics,
and Kiss My Face are favorite brands that fall in
this category.
Some of our favorite new “clean” products
include Leap Organics—a fun line of bar soaps
and facial care that are vegan, gluten-free,
certified organic, and packaged with recycled
products. Scents You Remember is a local line of
lip balms and solid fragrances that are vegan and
scented with essential oils. Pure Life body lotions
are vegan, biodegradable, and free of artificial
dyes, fragrances, parabens, and alcohol. Plus,
they smell great!
i

Jerry H. Sundberg
Manager

P.O. Box 331
Mt.Pleasant, MI 48804-0331
sunstarlandscaping@gmail.com

With all the positive changes happening at
GreenTree recently, we hope these new ratings
help you make the best body care decisions for
your family. Stop in soon and see how we’re
getting better every day!
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214 N. FRANKLIN AVE.
MT PLEASANT, MI 48858
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Locally Grown
Community Owned

Deli Sneak Preview
Shhhhhh….
You heard right, GreenTree is
opening a Grab-and-Go deli !
Though we may still be working on
the building, menu planning is well
underway. Here’s a quick look at
some of the great dishes that we’ll
be making in the coming weeks:

BLT with cheddar and
feta cheese

Rose pistachio cupcake
with lemon icing

i

Lemon poppyseed
muffins

Eggless “egg” salad
sandwich

i

Gourmet Chef’s Salad
Quiche Lorraine
Cheesecake au chèvre
Roasted pepper
hummus
Deviled eggs

BLT wrap with
pepperjack cheese
Minestrone soup
i

Fruit sushi
And these are only a few of
the delicious dishes you can
expect from GreenTree’s
Grab-and-Go Deli!!

