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Every day we are one step closer to
building a deli. Our goal is to have
the deli up and running by
midsummer. (Yes, that’s the middle
of this summer!) We will be offering
a variety of healthy and delicious
“grab it and go” options made right
here at your friendly neighborhood
Co-op!
Along with construction of an onsite
kitchen for the deli, we also plan to
widen our grocery aisles, build a
universally accessible restroom,
update some of our bulk equipment,
and have an office with a door!
Want to know more? Just keep an
eye on our website
(www.greentree.coop), bulletin
boards, and FaceBook page (just type
in GreenTree Cooperative) for
future updates.
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Your Food Community
By Laura Coffee, Marketing & Outreach Manager, CoCo-op Owner

Michigan is a very diverse and bountiful state when it comes
to making things. A stroll down GreenTree’s aisles will
yield Michigan breads, beans, soymilk, coffee, jams, soaps,
body products, lip gloss, solid perfumes, laundry soap,
popcorn, hot sauce, reusable bags, candles, pasta, cheeses,
yogurt, ice cream, glass bottle milk, maple syrup, honey,
eggs, bison, lamb, chicken, beef, beer, wine, mead, pitas,
flour, granola, pickles, nut butters,
applesauce, salsa, tea, grains, and
produce in abundance! All of
these items– and more– are grown,
produced, or processed,
(sometimes all three) in Michigan.
Many of these Michigan made
foods and products are also Fair
Trade and/or certified organic.
Thomas Creamery (yogurt, ice
cream), Hilhof Farm (milk, cream), Eden Organic
(applesauce, beans, tamari), Higher Grounds (coffee), Vita
Spelt (pasta, flour), and Graham’s Organics (beef, chicken,
pork) are just a few of the companies that have invested in
organic certification.
Some companies have gone even further and considered
sustainability and health issues when creating their

The Price is Right
(At GreenTree)
By Stacy Saul, Merchandising Manager and Grocery
Buyer, Co-op Owner

packaging. Hilhof Farm milk comes in glass bottles that can
be returned to the dairy and reused many times. Eden beans
come in cans with BPA free linings, so you don’t have to
worry about possible contamination. Moon Works laundry
soaps are available in bulk: Reuse your own containers and
there is no packaging at all!
Choosing Michiganian edibles also provides some great
culinary opportunities. Experiment with
seasonal ingredients, like fresh herbs or
heirloom tomatoes, and bring an element of
surprise to the dinner table. Indulge a love of
all things spicy with Baker’s chicken Chorizo
sausage, McClure’s Spicy Bloody Mary mix,
or Ray’s Polish Fire hot sauce. If you have a
sweet tooth you can add a fun twist to old
favorites by baking with pure maple syrup
instead of sugar.
When you decide to buy products from your own town,
county, or state, you are getting the freshest flavors,
supporting your community, encouraging local economic
growth, and bringing accountability back to the production
process. So the next time you stop by the Co-op, treat
yourself to a taste of Michigan. Trust me- it’s really
something to savor.
match for that particular month or season.
GreenTree also has many products that have an "Everyday
Low Price.” Diapers, milk, and bread are a few of the items
that are part of this program. Our price for one gallon of
Organic Valley milk is just $5.99. Organic Valley butter is
the same price as Ric's at $6.59 for a pound. Local eggs from
the Yoder's are just $3.75, compared to Kroger's organic eggs
at $4.29 a dozen. Almond Breeze aseptic milk is $2.39,
compared to Meijer at $2.50, and Kroger at $3.19.

Have you ever noticed how great the sale
prices are at GreenTree? Every two weeks, we have a new
sale on over 50 of your favorite items throughout the store!
Co+op Deals are the lowest prices in town on some of your
Another way that you can save money is by shopping on our
favorite brands such as Cascadian Farms, Amy's, Udi's,
Owner Appreciation Day, always the first Saturday of the
Garden of Eatin, The Greek Gods, Quorn, and many others.
month. Owners (that’s you!) receive 10% off on all non-sale
How do we get these great deals? GreenTree is a member of items. It’s a great day to stop by the Co-op; get free coffee
and samples, enter to win the monthly gift basket prize, and
the National Cooperative Grocer's Association (NCGA).
shop, secure in the knowledge that you can save even more
NCGA brokers great prices from each of the participating
companies. We then get fantastic prices that we pass along to on all your healthy favorites!
you, the Green Tree shopper.
Don’t forget, too, that as an owner you can order cases of
your favorite products anytime during the month and receive
How about the deals that you get as an Owner of
an extra 5% off of sale items or 10% off non-sale items!
GreenTree? These month long sales are picked by the
buyers of each department in the store. We try to focus on
Anytime is a good time to shop at GreenTree, where the
what's made here in Michigan and what might be a good
price is right!
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Sustainable Summer Skincare
By Sydne Conant, Wellness Buyer and Co-op Owner

Welcoming summer
means looking and
feeling your best
while spending extra time outdoors.
Conventional skin care products can
contain chemicals, fragrances and
preservatives that are harmful to your
skin and overall health. Choosing the
right product can be difficult and
expensive, but there is an alternative:
You can make your own skin care and
bug repellents using all-natural and
organic ingredients.

have many topical uses including
aromatherapy, massage, and medicinal
applications. Essential oils can be
harmful when applied directly to your
skin; so, make sure you always dilute
with a carrier oil.
i

Several essential oils work to fend off
biting insects. To keep away
mosquitoes try cinnamon, clove,
lavender, eucalyptus, peppermint,
rosemary, or lemongrass oil. For ticks
and lice, try eucalyptus or rose
geranium. A good starting ratio is 2
i
tablespoons of carrier oil and 10-25 drops
The bugs will be biting before you
know it, but keeping them at bay can be of essential oil. Always begin with the
lowest amount of essential oil and add
simple. To create a perfect repellent,
start with a carrier oil. Carrier oils are more only if needed. Rub or spray onto
your skin or clothing, being careful to
vegetable based oils used to dilute
avoid the eye area, and enjoy a bug free
essential oils and "carry" the essential
summer!
oil to your skin. Common carriers are
i
olive, jojoba, almond, and coconut oil.
For a shaving oil to use on your face or
Next, you will need to add one or more
legs, pick a carrier oil and your favorite
essential oils. Essential oils are
essential oil. Use 3-5 drops of essential
concentrated plant extractions. They

oil per ounce of carrier. You shouldn’t
have to moisturize afterwards!
i

Making a great skin moisturizer is as
easy as going to your kitchen! Coconut
and olive oils can be used alone and
applied directly to the body. Try
rubbing some on damp skin after you
get out of the shower or bath.
i

Store your new skin care products in
glass (dark colored if possible) in a cool
dry spot. They should last for months!
i

When using essential oils, make sure to
check with a doctor to make sure there
won't be any harmful side effects,
especially if you are pregnant or
nursing. Always do a patch test: Put a
few drops of any new oil on the back of
your wrist or inside forearm, cover with
a bandage and leave on for a day. If
irritation, itching, or redness occur,
bathe the area with cold water and
discontinue use or reduce the
concentration of essential oil.

Let’s Take a Coffee Break
By Christian Colombini, Bulk Buyer

Coffee break everybody! Whether you
drink coffee or not, we are all impacted
by the coffee industry on a daily basis.
One cup at a time. I know some of you
may have had slight-sticker shock
recently after the last price increase on
all the bulk coffees. (With the current
economy, the last thing we need is to
pay more for our daily fix.) There are
many reasons why these prices are
going up.

I would like to take a moment to
appreciate a couple of great Michigan
coffee roasters for their continued
support of cooperative growers (and
grocers!) worldwide. Coincidentally
they both operate out of Traverse City,
the town where I grew up.

The first is Great Northern Roasting
Company established in 2001, which
roasts Truckstop Blend– an extremely
popular coffee among GreenTree staff
The weather plays a huge part, like the and customers. We also carry their
Birds, Bees and Trees Blend made from
disastrous rains that swept over South
beans grown in Nayarita, Mexico. It is
America this year. This led to record
breaking lows in crop yields. Combined described as having notes of blueberry
and strawberry with a smoky chocolate
with the unusually low supply, there
cherry finish. That’s not even
has been a global increase in
the best part. According to
demand for gourmet coffee.
One thing is for sure: at
www.greatnoroco.com, their
GreenTree we’ll always do our
coffee “provide[s] our growers
best to keep prices as low as
with a sustainable living,
possible. That way, we’re able
protect[s] the standing timber
to continue our support of
on their land, a valuable
organic, cooperative, and Fair
habitat for birds, and 3% of all
Trade coffee farmers and
proceeds are donated to saving
roasters across the world.
honeybees from colony
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collapse disorder.”
The second
outstanding MI
business that GreenTree carries is
Higher Grounds organic roastery and
coffee bar, also located in Traverse City.
This company has only been around a
few years, but has taken the green
coffee industry by storm!
By purchasing fair trade organic coffee
beans from and establishing
relationships with farmers in countries
like Colombia, Mexico, Ethiopia,
Sumatra and Uganda, Higher Grounds
proves that businesses that do well can
still help people in need. Their Coffees
for Change line helps raise funds for
important causes. With each purchase
of these coffees, Higher Grounds
donates a portion of the proceeds to the
promotion of organic agriculture,
education about economic justice,
protection of bird habitat and
indigenous rights, and the construction
of potable water systems. To learn
more, visit www.highergroundstrading.com.

Get Some Local Flavor
By Molly Kampf, Produce Buyer, Co-op Owner

Local season is upon us in the
produce section. The employees are
excited; we enjoy having the freshest veggies, fruits and
berries possible to offer to our fellow cooperators. So, what
is in store for the produce cooler this summer?
As the Produce Buyer, I have spent a great deal of time
preparing for this season. I have met with all the farmers,
they have their seeds planted, are watching them grow and
weeding around them. I have visited most of their farms and
they are busy! This year we have new farms and old farms
and everything in between. I am looking forward to what
each of them has to offer. Our list of farmers includes, but is
not limited to: Woodland Mushrooms and Sprouts, Jerry
Montini, Campus Grow, Dawn Star Farm, Pelcher Farm,
Whimsey Farm, Sharon Fairchild, Monroe Family Organics,
Cooley Farm, Sunny Meadow, Swier Family Farm, Sunny
Slope Gardens, Hilltop Farm, The Roost Family Farm,
Hygeia Homestead, Yoder Family Farm and Rollins Family
Urban Homestead. There is a total of 17 locations within
approximately 30 miles of GreenTree.
So what will GreenTree have for you this summer? A
continuum of fresh and local options! We will begin with
spring mix, spinach, stir fry mixes, lettuces, rhubarb,
strawberries, herbs and mushrooms. Soon after we will be
carrying chard, arugula, bok choy, kale, peas, green beans,
other berries, green onions, zucchini and yellow squash.
Hopefully some Chinese eggplant and patty pan squash will
make it past the gardener’s kitchens and into ours. Later in
the season we will have peppers, tomatoes, cucumbers,
kohlrabi, black eggplant, melon and carrots. August will

The Last Strawberry
Fruit Gazapacho
Recipe by Leigh of
cheaphealthygood.blogspot.com

bring that magical week or two filled with the best and
sweetest sweet corn of the entire year. Finally, the potatoes,
yams, pumpkins, broccoli, cauliflower, celery, and onions
will begin to arrive. We may have a short growing season in
Michigan, but our farmers will pack it full of delicious
options to satisfy our palates.
We are especially excited about the local strawberries. They
will be arriving from Cooley’s in abundance! These bright
red berries are filled with Calcium, Vitamin C and Vitamin
A; they are delicious and nutritious! Strawberries are always
picked by hand, as the berries like to hide under the plant’s
leaves and are just too tender for a machine to pick. There
are over 200 pests that can invade a strawberry plant and its
fruit. Where there are pests there are almost always
pesticides. They are developed to protect the fruit, but may
be harmful for humans and the environment. Strawberries
have soft skin that is extremely susceptible to the absorption
of pesticides; they are one of the top six foods that
researchers recommend you eat organic.*
Fortunately, we only carry Certified Organic or local
strawberries. At GreenTree, local means that we have
visited the farm or garden and approve of their growing
practices. No chemicals or sprays are used on our farms! So,
are you as ready as GreenTree is for the full flavor of local
season?
*For more information about what fruits and veggies you should
eat organically see: 1. http://today.msnbc.msn.com/id/13737389/
ns/today-today_health/t/organic-food-it-worth-extra-money/
2. http://www.foodnews.org/methodology.php

Ingredients
1 cup watermelon
1 cup pineapple
1 cup mango
1 cup strawberries
1 cup orange juice
2 tbsp lime juice
10 mint leaves, chopped

for couple of minutes or so.
i

5) Strain out the berry seeds if you
want/have the patience (I didn’t
bother). Pour the berry mix into the
watermelon mix, and stir to combine.
i

6) Chill for at least 2 hours or cool down
with a few ice cubes to serve
immediately.

Because the fruit is well in season, there
i
is no need for added sugar. The mint
1)
Wash
and
chop
fruit into coarse
i
adds that je ne sai quoi that all my
7)
Garnish
with
mint
sprigs; serve to
chunks.
You
don’t
have
to
be
neat
about
friends are catching on to. It used to be
mmms
and
wows.
it; it’s all going into the blender/food
my secret weapon, but it’s become a
processor.
trademark. Add mint to just about any
i
Yields about 16 oz and approximately 6 servings
fruit dish and you will receive praise to 2) Whiz the lime juice, watermelon, and
the stars.
yellow fruits together in the blender 1 (Note from your
i
I love to
minute or until smooth. Pour into large editor:
Use just about any fruit you like. I
serve soup like
bowl or storage container.
this with a big
found watermelon to be a terrific
i
dollop
of home
addition because it was on sale (!) and
3) Combine berries and orange juice in
made vanilla
provided a good amount of liquid. If
the blender. Zap for 2 minutes or until
whipped cream
you opt out of the melon family, you
on top.
completely pureed.
i
may need to add more juice.
Delicious!)
i
4) Add chopped mint leaves and blend
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GreenTree Cooperative Grocery:
By Sarah Christensen, General Manager, Co-op Owner

♦
♦

Net Profit-602.72
Percentage of Sales to Owners-52%

Marketing/Owner Services:
In 2010 the Mt. Pleasant Food Project, GreenTree’s
outreach program, began our 2nd community garden
adventure- the Pine Street Community Garden.

Staff members show off our new Co-op T-shirts.

GreenTree’s mission is to empower people and
celebrate community through food and cooperative
principles. And celebrate we did! In 2010, we had a
40th birthday weekend full of discounts, a bike
giveaway, and of course, cake. Overall, it was a solid
A hand painted sign welcomes visitors to the Pine Street Garden.
year, with approximately 10% sales growth and an 18.5%
Thanks to the generosity of the Central Michigan
increase in the number of Co-op Owners.
Mental Health Facilities Board, and the loan of a water
As members of the National Cooperative Grocer’s
tank from Gratiot County Parks and Rec, we were able
Association (NCGA), we were able to renegotiate our to transform a vacant lot on Pine Street into a
contract with United Natural Foods Inc., which
neighborhood garden. Plots were available free of
translated into lower shelf prices for you. We increased charge to interested parties. Graham’s Organics kindly
our training and professional development for staff and donated compost and Jerry Sundberg of Sunstar
focused on having fun! Customer service continues to Landscaping helped with soil testing, locating top soil,
be our most emphasized area of operations. We hire for and good old-fashioned sweat equity. Special thanks
it, train it, and expect it. We know that customer
also go to Jaqueline Upshur for her sign design and
service is never perfect, but we intend to keep aiming
creation. It really was a community effort and one that
for excellence.
we will be able to continue to provide in 2011.

2010 Highlights
Products and Services:
♦ Our top selling item in 2010 was Sunny Slope
Garden Eggs
♦ We started the Pine Street Community Garden
♦ Began our Kids Club program called Green Sprouts
♦ Expanded Owner benefits by creating Community
Partners Program
Finance:
♦ Total Owners-843
♦ Total Equity Invested-$50130.00
♦ Total Owner Discounts $11171.93 (via owner
appreciation day)
5

Green Sprouts get some fresh air while crafting birds.

The 2010 Annual Report
Green Sprouts
We also added a kids club to our Outreach offerings in 2010.
The Green Sprouts club is free and open to anyone. Kids
club members receive a free piece of fruit every time they
shop with their parents. We also hosted kid-friendly
activities every 3rd Saturday of the month.

Community
GreenTree is a strong and growing part of the Mount
Pleasant community. We appreciate the opportunity to
collaborate and support other businesses, organizations,
and people in and around Mount Pleasant.
2010 Community Association Memberships
♦ Chamber of Commerce
♦ Naturopathic Community Center
2009/2010 Contributions, Donations, and
Sponsorships
♦ Mardi Gras Parade
♦ CROP Walk
♦ Wares Fair
♦ CMU Health Fair
♦ Tribal Health Fair
♦ CMU Earth Day
♦ Mt. Pleasant Earth Day
♦ Mt. Pleasant Sidewalk Sales
♦ Art Reach Chair Affair
♦ Vowles Teacher Appreciation
♦ Mount Pleasant Discovery Museum
♦ Isabella Community Soup Kitchen
♦ Chippewa Watershed Conservancy
♦ WCFX Salute to Working Women
♦ Commission on Aging Health Fair
♦ Isabella County 4H Awards
♦ Wellness Central Fitness Yoga Retreat
♦ Beal City Kindergarten
♦ Mid Michigan Cycling Club
♦ NCC’s Trunk or Treat
2010 GreenTree Events- After 40 years in the
food Co-op business we are a source of not
only food, but food information and Co-op
information. In 2010, GreenTree sponsored the
following events:
♦ Cooking Workshops
♦ Annual Membership Meeting
♦ Eat Local Mount Pleasant

strongly in the cooperative business
model and value our relationship with the
following Co-ops:
♦

♦
♦
♦
♦
♦
♦
♦

National Cooperative Grocers Association (NCGA)
**Through our participation in NCGA, we are
members of the Organic Consumers Association
(OCA).
Cooperative Grocers Information Network (CGIN)
National Cooperative Business Association
Common Cooperative Financial Statements
2 subscriptions to Cooperative Grocer Magazine
The Cornucopia Institute (an organic watchdog
group)
North Country Cooperative Development Fund
Frontier Natural Products Co-op

2010 Ow ner vs. Non Ow ner Transactions

Owner Transactions

48%

52%
Non Owner
Transactions

1%1%

2010 Expenses

Cost of GoodsPersonnel

1%
4%2%

Occupancy
Operating
Administrative

24%

Governance
Discounts

67%

2010 Cooperative Association Memberships:
Cooperation among cooperatives is one of the
seven cooperative principles. We believe
6

The Back of the Box
By Laura Coffee, Marketing & Outreach Manager, Co-op Owner

The information on food packaging can
vary from confusing and misleading to
helpful and informative, but no matter
what a company’s market strategy,
there is one consistent guide to the truth
about your lunch: The Nutrition Facts.
The nutrition information found on the
back, side, or bottom of your packaged
food is regulated by the Food and Drug
Administration (FDA). There are strict
guidelines for every part of the label,
including the font that can be used. The
basic layout of the chart will be the
same, regardless of package size, though
larger packages may also include a more
detailed breakdown of a 2,000-2,500
calorie per day diet. The daily values on
each label are based on a 2,000 calorie
diet. You may need to consume more or
less based on your age, sex, body size,
and activity level.
The most important piece of
information on the label is probably the
serving size and the number of servings
per container. Located right below the
words “Nutrition Facts,” the serving
size helps put all the other information
on the label in perspective. Think about
how much of a food you typically eat,
and then compare it to the serving size.
You might be surprised to learn how
large a difference there is between the
two amounts. If you typically eat a cup
and the serving size is only a half cup
you will need to double all the
information on the label to understand
exactly how much salt, sugar, and fat
you are really getting from your food.
(Tip: If you have trouble stopping after one
serving try measuring out a single serving
into a bowl. Put the rest of the package
away before you begin eating.)
If you look to the right of the serving
size you will see that it is also listed in
grams. While most of us aren’t going to
weigh out a serving of potato chips this
information can come in handy,
especially when comparing two
different products. A one-cup serving of
cheerios weighs 28 grams. A one cup
serving of spoon size shredded wheat
weighs 49 grams. That’s a pretty big
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variation, and it can help put nutritional consume over the
differences between the two cereals into course of one day
is in one serving. The FDA considers 40
perspective.
calories per serving to be low, 100 to be
The next piece of information is the
average, and 400 or more to be high.
number of calories in a serving.
(Calories indicate how much energy
you are getting from a serving of food.)
This is further broken down to show
how many of those calories come from
fat, what types of fat they come from,
and what percentage of your daily
recommended intake those calories
constitute. Remember, the percentage
listed is not telling you what percent of
your food is made up of fat. It is telling
you how much of the total amount of
fat (100% or about 65g) that you should

After calories you’ll find cholesterol and
sodium. The FDA states that (ideally)
your total intake of fat, cholesterol, and
sodium should add up to less than 100%
of the recommended Daily Value (DV).
That is, you are probably getting
enough of these nutrients and need to
know how much a product contains so
you can avoid overdoing it. The
recommended DV for carbohydrates
and fiber are the opposite. The FDA
recommends you get at least 100% of the
DV for these ingredients. Generally 5%
or less is considered to be a low amount
for any nutrient and 20% or more is
considered high. Don’t forget, if you eat
two servings you need to double those
percentages!
Some of the items listed on the
nutrition facts do not have a
recommended DV. This is because
there is no concrete scientific evidence
as to what constitutes a healthy average
amount. Sugar, protein, and trans fats
fall into this category. Many companies
have begun to cut trans fats from their
recipes since New York banned their
use in restaurants in 2006. Until more
conclusive studies are done, it may be
best to limit your intake of trans fats as
much as possible since they have been
linked to an increase in heart disease.
The amount of sugar and protein you
need varies with personal health and
weight concerns. Your Health Care
Provider or qualified Nutritionist
should be able to help you work out this
number.
The last thing on the table will be a
breakdown of the vitamins and
minerals contained in your food. These
numbers, like those for fiber and
carbohydrates, indicate that you should
get at least 100% of the DV.
(Article Continued on page 10)

The Spa Space
Give yourself
a seasonal
treat with this
delectable
strawberry
cleanser from
EcoBeauty by
Lauren Cox
with Janet
Cox.

“I have definitely struggled with my fair share of
breakouts and oily teenage skin. This cleanser is my
favorite to use during those times. Strawberries
contain alpha hydroxy acids, which help exfoliate
your skin by removing surface impurities and dead
skin cells, leaving you with clearer, smoother skin.”

6 whole strawberries
3 tablespoons witch hazel
2 tablespoons almond oil
Put all of the ingredients in a blender and blend until
smooth. Pour the cleanser into a clean jar with a
tight-fitting lid and store it in the refrigerator, where
it will keep for about 2 to 3 weeks.
To use, place a small amount in the palm of your
hand, then gently massage it into your skin. Rinse
well with warm water, then pat your skin dry.
Yeild: 3 ounces

A Word From the Board
By Mike Brockman, Board Chair, Co-op Owner

The Board is finally playing with a full deck.
As of the recent Annual Meeting and Board
election, GreenTree has all Board seats filled.
We are happy to welcome Liz Busch and Jay
Fields to the Board, and extend our gratitude
to Eric Baerren for re-upping for yet another
3-year term.
It’s been a while since all 9 Board positions
have been filled, and I think it’s a good sign
for GreenTree. The next couple of years for
GreenTree will be exciting and, at times, controversial, as we
seek to expand our services to include an “in-house” prepared
foods department, and further down the road, to move to a
new location. It will be nice to have more voices involved in
the process.
Making decisions that affect close to 1000 other people is a
big responsibility, and we don’t take it lightly. Having two
more voting members at our meetings will allow us to feel
more confident about the decisions we make. As I have
stated before, we would also like to see more interest in
Board meetings from the general membership.
I also want to use some of this space to extend thanks to
Mark Smith at Kraphol Ford for (once again) allowing us to
use their big tent for our Annual Meeting. Not only did they
graciously grant our request, they sent their own employees
to set it up and take it down (at our convenience). It is great
to have this type of support from another business in the
community.
As long as I’m dishing out the thanks, I shouldn’t forget to
thank Tim Brockman of Max and Emily’s for allowing us to
use his restaurant for our Board meetings, which often
extend past his normal hours of operation. We have been
meeting there monthly for the past 4 or 5 years, and probably
have not thanked him enough.
Well, I hope you all have your gardens in, and have a fun
and productive summer. See you at GreenTree!

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 Fall 2011 newsletter must be reserved by
August 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.
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Community Partner: Buckley’s Canoes
By Jeff Kuhns, Storekeeper, Co-op Owner

Are you looking for an opportunity to explore the natural world? Or searching for an activity that will
entertain and exercise the entire family? Buckley’s Mountainside Canoes allows you to experience the
beauty of the gentle Chippewa River in true three-dimensional high-definition!
Buckley's Mountainside Canoes is a family-owned and-operated business honoring the traditions established by John
and Donna Buckley over nearly 40 years. The Busch family is proud to continue a strong practice of environmental and
community stewardship. One sustainability project, started by the Buschs, involves turning retired canoes into organic
garden beds. Thanks to Buckley’s, you can check out one of these great canoe beds at GreenTree’s Pine Street Garden.
On the community front, keep an eye out for displays of local artwork when you stop by to rent your canoe.
You can join Buckley’s sustainability mission and help preserve the river’s natural
wonder by picking up trash and debris in the river while you canoe. Or lend a hand by
collecting bottles and cans, then Buckley’s will redeem the deposits for The Chippewa
Watershed Conservancy. The mission of the Chippewa Watershed Conservancy is to
protect natural habitat and open space in the counties of the Chippewa River
watershed. Visit their website at http://www.chippewawatershedconservancy.org/
for more information and plenty of volunteer opportunities.
Buckley’s location, directly on the Chippewa River just off of west M-20, allows you to
begin or end your canoeing or kayaking conveniently at your vehicle. From May 20th
until September 5th, summer hours take effect and Buckley’s will be open seven days a
week! On weekdays, they will be open from 10 am until 5:30 pm and on weekends,
from 9 am until 6:30 pm. After September 5th, fall hours of operation are dependant on
weather. Check the website for up to date information. You can choose the length of
your river voyage; options range from one to five hours. The sections of river for
which Buckley’s provides services weave through miles of natural forest in Sylvan
Solace, Deerfield and Meridian parks. The Chippewa River averages a
depth of three feet, though the water table is generally higher after the spring
thaw. Reservations can be made by calling (989) 772-5437 or online at
http://buckleyscanoe.com/contact-us-reservations. Stay updated on the
latest river conditions by visiting Buckley’s Facebook page.
We are proud to welcome Buckley’s Mountainside Canoes as GreenTree’s
newest Community Partner! Buckley’s has agreed to provide you
(GreenTree Owners) savings that will have you paddling back for more.
On weekdays, owners at GreenTree receive $5 off canoe rentals and $2 off on
kayaks! They offer 60 canoes, 28 single kayaks, and 3 double kayaks to help
facilitate your aquatic adventures. The river is calling you, and now you are
ready to take the paddle. Make your canoe debut today!

Who are GreenTree’s Community Partners?
Justice Records- Owners of GreenTree receive $1 off Buckley’s Canoes– GreenTree Owners get 5$ off any
of every new item purchased, as well as buy one get one weekday canoe rental or $2 off any weekday kayak
½ off all used items in the store.
rental.
www.justicerecords.org.
Phone: (989) 772-5437, E-mail: info@buckleyscanoe.com

Lavana Shurtliff Jewelry- Greentree Grocery
owners receive 20% off any merchandise purchased at
Lavana Shurtliff Jewelry
Contact Lavana at 989-773-3801 or www.lavana.com

Wellness Central Fitness– Will wave initial
sign-up fee for GreenTree Owners.
www.wcfitness.org, 989-779-5602
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If you have your own business and are interested in
becoming a Community Partner, please contact us.
GreenTree Cooperative 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: Andrea Hernandez, Storekeeper Team Leader, Co-op Owner

Where are you from?
Born in Lakeview MI, raised in Vestaburg, MI.

Favorite movie?
Eat, Pray, Love

How did you first find the Co-op?
Exploring the Downtown area. I was looking for
healthier choices than what other stores offered.

What’s your favorite thing
to do in Mt. Pleasant?
Take my family and dog to the park for a walk and
picnic. I love all the Mt. Pleasant parks!
i
Tell us something about yourself others might not
know.
I’m an open book, if you’re around me enough… there
isn’t much you won’t know.

How long have you been working here?
Since January 31st, 2011.
What is the best part of your job?
Customer interaction and leading the team of
Storekeepers!

i

Where are some of your favorite travel destinations?
Do you like to cook?
Love to cook! Especially with new/unique ingredients. New Orleans, L.A.– I love that city more than anything
and have been there the last two years and plan to go
I actually collect cookbooks! Baking is my favorite.
every year from now on! Tucson, AZ is beautiful, and
Describe your perfect breakfast.
also Florida is amazing!
Scrambled eggs with mushrooms & cheese, Applegate
Sunday Bacon, Oat
What are your hobbies?
I love to make cards and craft. I love cooking, knitting,
& Nut toast with
and horse-back riding too!
jelly, and a
grapefruit!
What music is playing in your car, home or head?
What is your
The Cranberries, Mumford & Sons, Katy Perry, Dave
Matthews Band.
favorite GreenTree
i
product ?
Where do you see yourself in 10 years?
Ooh… That’s a
I hope to still be at GreenTree, maybe have some little
tough one! Can I
ones running around at that point! And celebrating my
say everything?
10 year wedding anniversary of course!
Back of the Box Continued…
“Vitamin Fortified” foods may contain much higher levels of one
nutrient than another as they are added back into the product after
processing.
Finally, right below the nutrition information, you will see a list of
ingredients. Ingredients are listed by weight, with the first item on
the list being heaviest. So if the first ingredient on the list is High
Fructose Corn Syrup there is more of that in your food than
anything else. The lower something is on the list, the less of it there
is in your breakfast, lunch, or dinner.
Nutrition labels are important. Just a quick glance at the serving
size can help you make healthier food choices. For an easy first step
try revisiting your childhood and read the back of the cereal box!
Tip: Whole foods don’t have a nutrition label or list of ingredients, so you
might have to do a little research. Try http://www.nal.usda.gov/fnic/
foodcomp/search/ for a comprehensive guide to the nutrients in your food.
FDA Labeling Guide: http://www.fda.gov/food/labelingnutrition/
consumerinformation/ucm078889.htm
Jerry H. Sundberg
Manager

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

Calorie Calculator: http://nutrition.about.com/od/changeyourdiet/a/
calguide.htm
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214 N. FRANKLIN AVE.
MT PLEASANT, MI 48858
WWW.GREENTREE.COOP

Locally Grown
Community Owned

Hey Kids!
Are you a Green Sprout yet?
Membership in the GreenTree Green Sprout
Kid’s Club is free and fun! Sign up today and
start getting a free piece of fruit every time you
shop in the store. We also have membership
cards, birthday greetings, and special drop-in
activities. Keep an eye out, there’s a new
schedule coming soon!
And now you can
find fun stuff on
GreenTree’s website!
Just grab your
parents and go to
www.greentree.coop.
You can print out
your very own Co-op
coloring pages. If
you want to bring
them into the store when you’re done we’ll hang
them up for everyone to enjoy!

Community Garden Info
All available plots at
the Pine Street
Community Garden
location have been
filled for this season.
However, we are
now pleased to be
able to offer
additional plots at
our brand new
Jameson Park
location. After all,
the world can always
use another garden!
Please contact Sarah
(sarah@greentree.coop) for more information on this
second community garden opportunity.
Love to garden but can’t commit to a plot for the entire
growing season? Why not lend a hand and contact
Mt. Pleasant Food Project via Facebook?

