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Business That’s Good for Everyone
Article courtesy of www.strongertogether.coop, reproduced with permission.

In tiny little Rochdale, England, a group of people formed a
grocery Co-op as an affordable alternative to the company
store. When the Co-op store first opened over 150 years ago,
it sold a mere seven items, but it started a whole new way of
doing business based on fairness and concern for local
communities.
Today, cooperatives exist all over the world as a different
way to offer goods and services that people want and
need. Cooperation is such a powerful positive force that the
year 2012 has been designated the International Year of
Cooperatives by the United Nations, in recognition of the
influence of cooperatives worldwide. The cooperative
community will be celebrating together this year, and two
such cooperatives— one in Spain, the other in the UK—are
interesting examples of what Co-ops can accomplish and
how they can thrive.

Mondragon
In the Basque region of Spain, a group of people based in the
small town of Mondragon wanted to promote peace and
generate employment opportunities after the Spanish Civil
war. They founded a small Co-op workshop making
paraffin heaters. As their vision for a better world grew, so
did their worker owned Co-op.
Currently, the Mondragon Co-op is Spain’s seventh largest
company, and the largest employer in the Basque region. Its
holdings include 256 companies, and it provides employment
for over 83,000 people, with revenues of $20 billion. The
Co-op’s companies manufacture consumer goods, provide
business services, and run one of the largest retail groups in
Spain, operating grocery stores, gas stations, and sports

Farm Visits
By Amanda Tomczyk, Produce Buyer, Bulk Buyer
Co-op Owner

This week I have had the privilege of
beginning our local farm visits. This was particularly
exciting for me because this is my first year as GreenTree’s
produce buyer. Not everyone has the opportunity to travel
to each local farm they buy produce from and talk with them
at length about their growing practices. It has definitely
been one of those days where I say, “I love my
job!”

stores. What a massive impact, right? That’s not all. The
Owners benefit from sharing in the achievements of the
business through excellent wages, health care and retirement
planning. What we really love about Mondragon is that
they are one of the world’s best examples of how cooperative
values in action make it possible to have a compassionate
workplace and business success.

The Co-operative Group
What it’s like to have local Co-ops be a large part of daily
life? We look to The Co-operative Group, located in
Manchester, England for one answer to that. Their Co-op
gradually grew over the course of 140 years to be one of the
United Kingdom’s largest retail business groups. It is the goto place for electronics, durable goods, groceries and gas, and
their services include travel planning, legal assistance,
insurance, and funeral care. The Co-op has over 5,000 retail
outlets, and boasts 5.5 million members and employs 110,000
people.
These cooperative powerhouses are two of many Co-op
success stories. These commercial enterprises are highly
successful and, as member-owned businesses, they give back
to and care for their communities because it’s what their
members want. The Co-ops exist to serve their memberowners through value and values.
The theme for the International Year of Cooperatives is
“Cooperative enterprises build a better world.” Mondragon
and The Co-op Group do this by bringing people together,
respecting local communities, and sustaining the
environment. And if you look around you, you’ll find Co-ops
large and small, in one form or another, doing the same.
dedicated to growing food in a responsible, sustainable way.
All of them embrace the idea that we are responsible for
what we do, to the earth and to each other.
There are several visits still to be made. For now, I have a
few pictures from Monroe Family Organics in Alma. They
are certified USDA Organic and provide us with baby
spinach and spring mix currently, but as the season
progresses, also look for broccoli, bok choy, chard and many
others from Monroe Family Organics!

The ability to speak with each of these farmers
today has reaffirmed my feelings that we need
to support small local farmers. Some produce in
the U.S. is picked up to 7 days before being put
on the shelf for customers to buy. The produce
we get locally is typically picked the same day it
is brought here to GreenTree. These folks are
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Let Your Mouth Do the Talking
By Dawn Sandahl, Wellness Buyer, Co-op Owner

I’ll admit it – I need
to go to the dentist.
After having all of
my baby teeth pulled (except my two
front teeth, which my brother knocked
out) and wearing braces for two-and-ahalf years as a teen, I’m all dentisted
out. I haven’t gone in five years already!
But now I suspect that I have a cavity
slowly growing in one of my molars.
Why do we ignore our teeth? Cavities
don’t go away. In fact, the longer we put
it off, the more the ailment grows and
likely the dentist bill. Dental health and
overall health are connected; oral
problems may have implications for the
rest of the body – like signs of heart
disease and diabetes.1 We do need those
dental check-ups; we also need to take
daily care of our teeth and mouth.
Most of us agree that brushing daily is
necessary – and we do it without
complaint – flossing is another story,
changing brushes is forgotten, and
going to the dentist is…well, like pulling
teeth. Our brushes should be swapped
out every three months,2 after illness,

and of course after dropping your
toothbrush in the toilet because you like
to multitask (who doesn’t?).
Toothbrushes can have more germs
than that toilet, according to an article
on World Dental’s website.3
A few years ago I watched a PBS
program about design: what is good
design, and how common objects are
changing shape as people re-vision their
form and
function. This
episode was on
chairs,
toothbrushes,
and garden
shears. I was
fascinated by the
toothbrushes section. Apparently,
thousands from garbage barges in the
ocean wash up on beaches or get tangled
in fishing nets every year.4
In February, I brought Radius
toothbrushes into the store. The style I
like best is the Source. Made out of
recycled flax, wood, or old dollar bills,
they have replaceable heads that can be

swapped out while keeping the beautiful
handle. This saves on the amount of
materials wasted every time you throw
out that old toothbrush. The plastics
used by Radius in their state-of-the-art
eco-facility in Pennsylvania are made
from plants, not petroleum. They are
also biodegradable.
Another awesome toothbrush they
make is the large-headed original with
an ergonomic handle. It too is
made out of compostable plant
materials and they boast that it
can be used for 10 months
before disposal, (I suggest
sanitizing it once in a while). I
have one, and though I only use
it two times a week, I love it.
The soft brushes massage my gums and
I feel like my mouth is incredibly clean
when I am finished with my “mouth
brush.” I also feel like products with
clever or unusual design make the
routine fun.
It’s also important to use toothpaste
that will keep your mouth healthy.
...Continued on page 10

Allergen-Free Sweet ‘n Salty Trail Mix Bars
By Amanda Tomczyk, Produce Buyer, Bulk Buyer, Co-op Owner

Ingredients
•1 cup honey (or maple syrup)
•1 cup turbinado sugar
•1 tsp vanilla (or coconut) extract or
flavoring
•1 tsp salt (optional)
A total of 3 quarts (12 cups) mix, using 3
or more of the following ingredients:
•4-8 cups of puffed grain cereal
•raisins
•dried cranberries
•dried cherries or blueberries
•dried fruit, like pineapple or mango
•banana chips
•flaked coconut (sweetened or
unsweetened)
•roasted, shelled sunflower or pumpkin
seeds
Line an 11”x 17” pan (jellyroll pan) with
aluminum foil. Spray the foil surfaces
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with spray-oil, or coat with dairy-free
shortening or margarine.
In a large heatproof bowl (stainless
steel, ceramic or glass) combine the
cereal, fruit, seeds and salt (if using).
Set aside.
In a medium saucepan,
combine the honey (or
maple syrup) and sugar.
Cook over medium
heat, stirring constantly
until the mixture begins
to boil. Clip a candy
thermometer to the pan, making sure
that the thermometer is immersed in
the mixture, but not touching the
bottom of the pan. If using maple syrup:
Cook without stirring until the
thermometer reaches 235° F. If using
honey: Cook without stirring until
thermometer reaches 250° F. Quickly
remove from heat, stir in the vanilla (or

other flavoring), and pour over the
cereal mixture. With a wooden or heatproof plastic spoon, mix and stir until
the syrup mixture coats the cereal
mixture. Immediately turn out onto the
prepared, lined pan. With
oiled hands (or just slip a
plastic sandwich bag over
your hand), press the mixture
firmly down until it fills the
pan.
Set the pan aside to cool for a
bit (approximately 15 – 45
minutes, depending on weather). Be
careful: If the bars are too warm, they
will not cut well; they’ll be too gooey.
But, if you wait too long, they will have
hardened, making it very difficult to cut
through. So, when the bars are mostlycool, and somewhat firm, using an oiled
knife or pizza cutter, cut into 36
rectangular bars.

The Secret is in the Sales
By Stacy Saul, Merchandising Manager and
Grocery Buyer, Co-op Owner

Did you know that GreenTree has
over 60 Co+op Deals sales, and 75+
Owner Deals every month! That's an amazing 125+
sales every 30 days!
Co+op Deals are sales available to everyone. You
can find these sales all around the store from your
favorite shampoo to your dog’s wet food. Each
department has deals that are at least a 20% savings
per item. Did you know that as an Owner, you can
place a special order on a Co+op Deal item or an
Owner Deal item and receive an extra 5% off?
Where else can you get such great prices?
Many of our prices are already an "Everyday Deal",
such as Hilhof milk, diapers, and butter. These are
fixed prices on items that you use everyday. These
are priced at 20-30 percent lower prices to help you
save money each visit.
Another great way to save everyday at GreenTree is
by purchasing our exclusive brand, Field Day. This
brand was developed specifically for Independent
Natural Product Retailers and Co-ops. They are
valued priced products such as pasta sauces, apple
juice, cereal, olive oil, salad dressings, olives, and
paper products! Most of these products are certified
USDA Organic, with 92% of them certified NonGMO! Be sure to check out Field Day. High quality,
great taste, and amazing prices!
With so many ways to save, there is no reason to
not shop at GreenTree!

All the up north, half the drive!
Call:
989-772-5437
Or visit:
buckleyscanoe.com

GreenTree Owners get $5 off any
weekday canoe rental or $3 off any
weekday kayak rental!

Jerry H. Sundberg
Manager

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

Chicken Pickin’:
Is FreeBird Your Choice?
By Lindsey Merkel RD, Deli Coordinator, Co-op Owner

It is a fun and difficult challenge to bring the most
delicious products to our shelves and our steam table while trying to
make the food as healthy and sustainable as possible. The next trick
is to keep the price within your budget as well as the deli’s. I have
come to a trying quandary when selecting the meat, particularly
chicken, that we feature: is FreeBird brand good enough?
Since the deli opened in October, we have used Baker’s Acres
chicken breasts from Marion, MI; Graham’s Organics whole
chickens from Rosebush, MI; and also FreeBird whole chickens and
breasts, which hail from the “rolling countryside of Pennsylvania's
Amish Country” and are supplied to us by major distributor United
Natural Foods, Incorporated (UNFI). These chicken products are
mainly used in our wildly popular Curried Chicken Salad
Sandwich. We use the meat scraps and carcasses to make highquality chicken stock for soups, such as the wintertime favorite
Chicken and Wild Rice and our springtime feature, Rustic
Mushrooms and Rice Soup.
Although FreeBird’s chicken has great flavor and texture, affordable
prices, and seemingly reasonable ethics, I still wonder: Is it good
enough? Their brand is based on an implication of freedom, birds
that are “free to roam the barn,” as they boast on the box. The
barns provide 33% more space than conventional growers, according
to their website, freebirdchicken.com. The birds are also certified
humanely raised by the Global Animal Partnership
(globalanimalpartnership.org), but they spend their whole lives
inside of a barn.
FreeBirds eat a “totally vegetarian diet,” including corn and soy,
which are most likely Genetically Modified (GMO), as they are not
fed an Organic diet. This does not translate to pasturing, though,
which our two Michigan producers offer their birds (see
www.grahamsorganics.com). Pasturing is the practice of raising an
animal outdoors where it can graze and forage for its food, among
the other obvious benefits of life outside the barn. Read more about
pasturing here: http://bit.ly/Li3QxE, and see pages 3 and 4 for more
information about pastured chickens.
In order to make the decision as to whether to continue using
FreeBird or to switch to local meat and raise the price, I need the
input of Owners and customers. I have set up a survey online, and
you can find it at surveymonkey.com/s/PQMWSQ9. In the
survey, I detail the price difference that would occur if we were to
transition to all-local chicken.
As a token of our appreciation for your input, you will receive a
coupon for $1.00 off your next deli purchase for completing the
survey. I would really appreciate ideas for more meat-containing
items that we could feature. I am a very infrequent meat consumer,
and input from omnivores is very useful.
You can also email me with any comments
or questions, chicken related or otherwise, at
deli@greentree.coop. That’s the Co-op
difference: We make our decisions based on
our Owners, not the owner.
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GreenTree Cooperative:
By Sarah Christensen, General Manager, Co-op Owner

2011 Highlights

We spent a good portion of 2011 planning the renovation Products and Services:
of our store, which brought us, among other things, a deli. ♦ Our top selling item in 2011 was Organic bananas.
We sold 4858 pounds.
The planning actually began in December of 2010 when
♦
We added a grab and go deli, a universally
the GreenTree Board of Directors hired a consultant on
accessible bathroom and built an office.
relocation and expansion planning. We knew that we
♦
We expanded the aisles, got bigger carts, and put
needed to provide a better shopping experience to our
in new bulk displays
Owners and customers and we also wanted to finally
make our collective deli dreams a reality. What we didn’t
Finance:
know was how absolutely necessary this project was.
From the onset of 2011, we experienced a sales decline that ♦ Total Owners-985
we did not anticipate. This decline continued all the way ♦ Total Equity Invested-$69,745
♦ Total Owner Discounts $11,141.38
through to October, right around the time that our
(via owner appreciation day)
renovation project was completed.
♦ Net Loss-$45,063.64
♦ Percentage of Sales to Owners-60%
Unfortunately we ended the year with a loss
of $45,063. There were several factors that
went into this number. While we were
experiencing declining sales, we were
planning a project that took additional time
and resources, outside of what was included
in the project cost. We
continued to invest in
staff and labor
throughout the year.
We also saw a marked
increase in product
cost from our largest
distributor, one that
we tried to absorb
rather than
pass along to
the customer.
Aside from
labor, we
managed to
stay within
budget for
most of our
expenses. The
investments
that we made
in 2011, both in
labor and in
product and
services, are
5

The 2011 Annual Report
already paying off in 2012. In the first quarter of 2012, Outreach continued…..
we had 13% sales growth and 3% net profit. If you’re
We are a strong and growing part of the Mount Pleasant
an Owner and reading this, I hope it demonstrates to community. We appreciate the opportunity to collaborate
and support other
you how critical your patronage is to the success
businesses,
of our Co-op. I also hope that you’ll tell us when
If you’re an Owner and
something isn’t meeting your needs, whether it’s
organizations, and
people in and around
product selection, location, or something else
reading this, I hope it
Mount Pleasant.
entirely.

demonstrates to you how
critical your patronage is to
the success of our Co-op.

Marketing/Owner Services:
In 2011, we had three community garden projects
growing. We enjoyed our second year at Pine
Street Community garden. Thank you again to
the Central Michigan Mental Health Facilities
Board for the use of this space. We offer the space for
free to community members on a first come, first
serve basis. Thank you also to Gratiot County Parks
and Recreation for the use of their water trailer, to the
Busch family for the use of their hose, and to Mike
Brockman for tilling the garden plots. We also
worked with Union Township to put in a new
community garden at Jameson Park. Thank you to
Jerry Sundberg
for tilling the
space and to Matt
Kampf of Kampf
Family Farm for a
donation of
compost. Our
third garden
project involved
working with the
City of Mt.
Pleasant’s PEAK program. We began with the
students of the afterschool program in May. We
talked to the kids about plants and what they need in
order to grow. We asked them what they’d like to
grow in their garden. As you can imagine, it was a
long list. Then we got busy planning and planting the
garden. Thank you to Dave Breedlove of Pleasant
Thyme Herbs for his donation of plants to the project.
With his support, we were able to fill the garden with
organic and heirloom plants on short notice. Also
thank you to Josh Johnson for making the sign for the
school garden. As evidenced by each of these projects,
great things happen with the help of many. We
certainly wouldn’t be able to do this all on our own
and we love collaborating with the talents of others in
the community.

2011 Community
Association
Memberships
♦ Chamber of
Commerce

2010/2011 Contributions, Donations, and SponsorshipMardi Gras Parade, CROP Walk, Wares Fair, CMU
Health Fair, Tribal Health Fair, CMU Earth Day, Mount
Pleasant Sidewalk Sales, Art Reach Chair Affair, Mount
Pleasant High School Jazz Band, 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
2011 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 2011, GreenTree
sponsored the following events.
♦ Annual Membership Meeting
♦ Eat Local Mount Pleasant
2011 Cooperative Association Memberships:
Cooperation among cooperatives is one of the cooperative
principles. We believe 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, 9 Subscriptions to
Cooperative Grocer Magazine, The Cornucopia Institute
(an organic watchdog group), North Country
Cooperative Development Fund, Frontier Natural
Products Co-op
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What to do with Your CSA
By Laura Coffee, Marketing & Owner Services Manager, Co-op Owner

Participating in a CSA (Community
Supported Agriculture) program can be
a great way to ensure that you and your
family get a healthy helping of fresh,
in-season, fruits and vegetables all
summer long. Sometimes though, all
that delicious produce can get a bit
overwhelming.

Since nearly 1/3 of all the food produced the bottom of the
is wasted, finding a way to use up every box, just hop online and check out
www.theproduceguide.com, or visit
last bit is especially important.
your local library.
The summer 2012 growing season will

be my third time participating in a CSA
program, and I’ve learned a lot in that
time. The first major lesson was
simple: Don’t bite off more than you
For those of you who aren’t familiar
can chew. In 2010 I purchased a full
with the concept, a CSA program
share, and with only a two-person
provides benefits to both the consumer household to eat it all, there was way
and the farmer. With most programs,
too much food. I ended up giving away
anyone wishing to participate will sign quite a lot of food, and some of it still
up for a share and pay for a seasons
went to waste. Now I split two shares
worth of produce in February or March. with three of my neighbors, and the
This provides the operating capital the amount of produce is just right. If you
farmer needs to purchase any supplies, have a big family or do a lot of juicing, I
equipment, or services they may need
suggest opting for a full share. If your
for the coming season. It also
helps them to accurately
estimate how much of any
given crop they will need to
plant, as they already know
exactly how many people they
will be feeding.

The third lesson: Put it away ASAP.
Clear out a section of your fridge, get
some designated containers, wash
everything, trim off the tops, and chop
the greens. If your produce is ready to
go, you’ll be much more inclined to pull
it out and use it. Just develop a routine
and stick to it, it really will save you
work in the long run. (At the end of the
week I like to toss the leftover veggies
into single serving containers and pop
them into the freezer – homemade stir
fry just got easier!)
The fourth lesson: Try new recipes.
Yeah, sautéed green beans are tasty,
but after 7 days in a row, you might
want to shake things up a bit.
GreenTree carries a variety of
produce centered cookbooks if you
prefer your food info in hard copy.
For electronic inspiration, try
cheaphealthygood.blogspot.com,
www.foodnetwork.com, or
www.vegetariantimes.com/recipe.

When the growing season
begins and crops start to ripen
CSA members will receive a
share, typically 1/2 bushel or so,
The fifth lesson: Appliances are
of the produce that is ripe that
your friends. A dehydrator will let
week. Depending on the
These are last year’s CSA shares from August 9th. you store just about anything but
program, the shares may be
lettuce until next year. You can
household is smaller, try splitting the
picked up directly from the farm or
vegetables with friends or neighbors, or make zucchini chips, fruit leather, and
brought to a common drop-off point.
“sun” dried tomatoes. A big jar of
purchasing a half share.
Due to the seasonal nature of this
dehydrated veggies is a great starting
The
second
lesson:
Know
what
you’ve
system, each week will result in a
point for winter soups or casseroles. A
got!
It
can
be
really
difficult
to
eat
a
different assortment of fresh produce.
blender can be used to make smoothies,
(Some CSAs may even include flowers, weeks worth of veggies if you have no
cold soups, and pestos. Anything you
idea
what
they
are
or
what
to
do
with
meat, eggs, or baked goods.) One week
can eat raw can be run through a juicer
them.
The
easiest
way
to
identify
any
may bring an abundance of greens,
for a healthy snack, and the pulp can be
mystery produce is just to ask your
while the next brings an influx of
added to baked goods too!
farmer
about
anything
unfamiliar
when
tomatoes. This can sometimes make it
The sixth lesson: Share the goodness
you pick up the share. But if you get
difficult to use all of your produce
home and find some mystery greens in with your friends and neighbors.
before the next weeks share arrives.
Sharing puts the Community in CSA!
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A Word from the Board

The Spa Space
One of the key ingredients to looking and feeling
beautiful is having a clean, healthy smile. Here’s an all
natural toothpaste recipe to help you do just that!
What You Need:
• sodium bicarbonate (aka baking soda)
• finely ground real salt containing trace minerals.
(regular white table salt NOT recommended).
• for moisture use one of the following: water or green
tea or aloe vera juice.
• vegetable glycerin or coconut oil
• peppermint oil (optional)

1. Mix three parts baking soda (sodium bicarbonate)
with one part finely ground real salt ($3.49/lb. in bulk).

2. Add three teaspoons of glycerin (or melted coconut
oil) for every 1/4 cup of dry mixture.
3. Add enough liquid to make a
thick paste. If desired, a few drops of
peppermint oil may be added for a
fresh taste.
Apply and use just as you would any
other toothpaste. Store unused
toothpaste at room temperature in a
covered glass container.
Tips:
1. Don't like the flavor? You can use a different mint
oil, cinnamon leaf oil, clove oil (small quantity) instead of
or in combination with peppermint oil. Use essentials
that are therapeutic grade and organic. We carry Aura
Cacia brand, which is both! Use EO very sparingly, just
one to three drops should suffice.
2. Glycerin is available in our baking section by the
liquid flavorings.
3. You can also use bentonite clay with the salt for a
more polishing toothpaste ($16.00/lb in bulk).

By Mike Brockman, Board Chair, Co-op Owner

The GreenTree Board is playing with a Full
Deck!
i

I probably shouldn't even mention anything,
lest I jinx it. As of last month's Annual
Membership Meeting, all 9 board seats will
have someone's posterior in them. Right up
until a couple days after voting began, it
looked like we were going to start the summer
with two board vacancies. My thanks to Jerry Sundberg and
Mark Fairbrother for stepping up, heeding the call, throwing
their hats in the ring, lending a hand, joining the party, etc...
Both of these people were inserted as write-in candidates,
and are now joining me (MikeB) in a 3-yr term that will run
until May 2015. We (the board) look forward to the fresh
perspectives that our new members will bring to our
discussions.
i

It is fun to think about the changes that may occur over the
course of the next 3 years. Anyone who came to the Annual
Membership Meeting (and was listening) is aware of the fact
that GreenTree is preparing to contract the services of
experts to perform a Market Study. This is being done to
help nail down the if, when, how and where variables of a
long overdue store expansion/relocation. As far as I'm
concerned, it begins right now.
i

GreenTree has evolved quite a bit over the past few years;
the credit for this must largely be given the our General
Manager, Sarah Christensen. Her commitment to the vision
of "what GreenTree could be", seems to guide her in making
insightful decisions affecting all aspects of running our
Co-op. As a result of this success, GreenTree is ready to "act
its age" and move out of its current home. If we hope to be
able to meet the needs of our growing membership, 214
Franklin street will have to become a part of our history.
i

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

Large ad: 3.5” wide by 4” high: $85 ($75 per issue for
GreenTree Owners).

Space in the Fall 2012 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.

We (the board) encourage all members to lend a voice and a
hand in this process. We can do a great thing for the Central
Michigan Community; let's get crackin'.

GreenTree Board of Directors
Eric Baerren: Vice Chair • Wilma
Blackman • Michael Brockman: Chair • Liz
Busch • Lyndsey Chippeway: Treasurer/
Secretary • Mark Fairbrother • Jay Fields •
Talat Halman • Jerry Sundberg
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Community Partner: Simmons Enterprises
By Rachel Cromell, Storekeeper

“Networking is the key to survival of the planet and our community.”
These are the words of James Simmons, founder and owner of Simmons
Enterprises since its creation in 2002. James has over 26 years of experience in home
remodeling, plumbing, carpentry and electrical work. Simmons Enterprises offers a variety of
services including free consultations, complete plumbing, design and construction, home
additions, decks and patios, and kitchen, bath, and basement remodeling. The business is both
licensed and insured, and references from past customers are available.
James and his team work using a three-step plan to create the best possible results for clients.
He said, “Remodeling is challenging both intellectually and physically. First, I need to connect
with the client's vision of the proposed project. Second, we make a plan as to how to make that
vision a reality. Third, the physical aspects of changes occur. I especially enjoy working with
naturally occurring materials such as wood, ceramic tiles, gypsum, water, pigments, glass,
masonry products, metals, etc. I am in touch with Mother Earth in all of this.”
Working closely with homeowners to make their vision a reality is part of the small-business
experience that won’t be found in services from a big-box store. Customer service, attention to
detail, and safety precautions are standards that the team upholds for every project.
Communication with customers is a key value for Simmons Enterprises, which ensures that
everyone is on the same page throughout the project. Whether the overall goal is to increase
home resale value by modernizing a room or to build a custom patio for family gatherings,
James and his team believe in working with the customer every step of the way.
James has been involved with Co-ops since the 1970’s, including the Wolfmoon and ELFCO
establishments in Lansing and the People’s Food Co-op in Ann Arbor. One of his proudest
achievements is work with the Ecology Center where he helped develop one of the very first
curbside pick-up recycling programs in the U.S. He firmly believes that local business, familyoriented community, and education are important values. GreenTree’s community partner program is a good fit for his
business because it is in tune with his philosophy; James said that success in small business is about promoting each
other and the local community. James originally started work in the Lansing and Ann Arbor areas, and has depended on
local referrals and testimonials to grow his business since he moved to Mount Pleasant.
GreenTree Co-op is excited to add Simmons Enterprises to our community partner program. This program was created
to grow a network of local businesses and community members in the Mount Pleasant area. Simmons Enterprises is
located at 813 N Main St #388, and can be reached by phone at (989) 400-5762. It is open 9-5 Monday through Friday, and
closed on weekends. E-mails can be directed to simmonsenterprises8415@yahoo.com, and the company’s website
(complete with testimonials, project pictures, and services) is http://simmonsenterprise.com/. Simmons Enterprises is
offering 10% off labor to those who show a GreenTree Owner card.

Who are GreenTree’s Community Partners?
The Book Shelf– GreenTree Owners receive 5% off any

Simmons Enterprises- Offers a 10% discount on labor

magazine purchase.

(plumbing and contracting) to GreenTree Owners.

Phone: (989) 317-3067, Located at: 1014 S Mission Rd

Phone: 989-400-5762
E-mail: simmonsenterprises8415@yahoo.com

Buckley’s Canoes– GreenTree Owners get $5 off any
weekday canoe rental or $3 off any weekday kayak rental.
Phone: (989) 772-5437, E-mail: info@buckleyscanoe.com

Crystal Mountain Lotus Moon- GreenTree Owners
receive 10% off all body work services. (Excluding foot
detox and other specials like community health days on the
second Saturday of every month.) Phone: (989) 817-2860,

Wellness Central Fitness– Will wave initial
sign-up fee for GreenTree Owners. Phone: 989-779-5602,
Website: www.wcfitness.org

Whitford Chiropractic Clinic- GreenTree Owners get a
free initial consultation and exam on their first visit. Phone:
989-773-2534, Website: whitfordchiropractic.com

E-mail: crystalmountainlotusmoon@gmail.com

Lavana Shurtliff Jewelry- GreenTree Owners receive 10%
off any merchandise purchased at Lavana Shurtliff Jewelry.
Contact Lavana at 989-773-3801 or www.lavana.com
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If you have your own business in the Mt. Pleasant area and
are interested in becoming a GreenTree Community Partner,
please contact us by calling 989-772-3221 or sending an email
to laura@greentree.coop

Staff in the Spotlight
Featuring: Rudy Hansen, Deli Assistant, Co-op Owner

Where are you from?
Minneapolis, MN
How did you first find
the Co-op?
Google
How long have you
been working here?
It will be a year in
August.

Tell us something about yourself others
might not know.
I like UFC fighting/boxing.
Where are some of your favorite travel destinations?
Alaska; New York; Duluth, MN; Colorado; the mountains
in Arizona; Austin, TX; Big Bend, TX; Isla Mujeres,
Mexico; Nicaragua...
What are your hobbies?
Dancing, swimming, biking, reading, and attempting to learn
more about horticulture.

What is the best part of your job?
Helping with ideas for recipes in the kitchen, the ability to
work on new and exciting projects and of course, the people!

What music is playing in your car, home or head?
Depends on the day.

Do you like to cook?
I love to cook.

Where do you see yourself in 10 years?
37

Describe your perfect breakfast.
Poached egg and smoked salmon, with a chive garnish atop
rye toast and a cup of black Mexican coffee.
What is your favorite GreenTree product ?
LaTourangelle white truffle oil.
Favorite movie?
The Marx Brother’s Duck Soup.
What’s your favorite thing to do in Mt. Pleasant?
Sit by the river.
...Let Your Mouth Do the Talking, continued from page 3

Some conventional toothpastes contain sugar (yes, sugar!),
SLS (a surfactant), artificial colors and flavors, and fluoride,
which can be dangerous if swallowed, even lethal for
children. Whatever side of the fluoride/no fluoride
discussion you are on, GreenTree has natural toothpastes
with essential oils and gentle polishing clay instead of
detergents and abrasives. Some even contain xylitol, a
natural sweetener that strengthens enamel and kills bacteria.
So maybe I should go about scheduling an appointment for
the dentist. After all, the braces are long-gone and the only
teeth left to pull are my wisdom teeth, which I am
determined to suffer through. I’m sure it won’t be that bad to
get a filling, but in the meantime I’m working on prevention!
1: www.abcarticledirectory.com/Article/Oral-Health-Is-Directly-RelatedTo-Overall-Health/1148437
2: www.usnews.com/news/50-ways-to-improve-your-life/
articles/2008/12/18/change-your-toothbrush-more-often
3: www.worldental.org/oral-hygiene/toothbrush-and-toilet-badbacteria/765/).
4: www.telegraph.co.uk/earth/environment/5208645/Drowning-inplastic-The-Great-Pacific-Garbage-Patch-is-twice-the-size-of-France.html

Have you been getting your mail?
Last month, we sent out invitations to the Annual Owner
Meeting, which was held on May 18th. A number of
invitations came back to us instead of reaching their
intended destinations.
If you, or a fellow Owner, did not receive your invitation
to the Annual Owner Meeting, please check the address we
have on file on your next visit to the Co-op. If the address
is incorrect we can fill out a “Changes in Owner
Information” slip, and you should begin receiving your
mail again shortly.
It is essential that we have correct contact
information for our Owners so that we can
provide you with voting information,
coupons, and (in years when a profit is
made) patronage rebate payments.
If you need to receive a new Owner Card in order to enjoy
the benefits of our Community Partners program, please
contact us at laura@greentree.coop
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214 N Franklin
Mt. Pleasant, MI 48858
www.greentree.coop

Thank You So Much!
We appreciate the participation of everyone who
made our Annual Owner Meeting such a success:
The Fields Family– provided
the beer tap and CO2.
Krapohl Ford Lincoln
Mercury– provided the tent.
www.krapohl.com
Mt Pleasant Discovery
Museum– provided children’s
activities.
www.mpdiscoverymuseum.org

To Hit– (Mike List and Tim
Mocny) provided music.
www.tohitthings.com
And we thank all of our
Community Partners who were able
to attend the event:

Buckley’s Mountainside Canoes
http://buckleyscanoe.com
Simmons Enterprises
http://simmonsenterprise.com

The Ramsey Family– provided McLaren Fitness
temporary fencing.
http://www.cmch.org/CentralMichigan/
CentralMichigan.aspx

Whitford Chiropractic
www.whitfordchiropractic.com

