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If, by chance, you haven’t been 
through the co-op recently to
have been personally (and enthu-
siastically!) invited, please join the
crowd at our 1st annual “Buy 
Fresh, Buy Local –Select Michi-
gan Day” Street Festival in front 
of the grocery on Tuesday, Sep-
tember 19 th from 3:00 to 7:30pm.
Local musicians, face painting,
story telling, and more will fill the
afternoon and evening. You
might even spot a wandering
juggler or minstrel! On-going store
tours will highlight the large number
of Michigan products we carry on
our shelves. Meet some of our local
farmers, Michigan producers, our
staff, and enjoy the talents of local
performers who have so generously
offered to support this event.

We will recognize all of
our Michigan vendors to express
our appreciation for all that they
provide for us.

GreenTree is joining
the communities of Grand Rap-
ids, Lansing, Muskegon, Traverse
City, Saginaw, Fowlerville, How-
ell, and Midland to recognize and
celebrate our state’s locally 
grown and produced food. Are
you aware that the variety of
commodities Michigan produces
ranks it second, behind California,
in agricultural diversity? Septem-
ber 14, 2006 has been named the

2nd annual “Buy Fresh, Buy Local 
– Select Michigan Day.”  The 
resolution, introduced by Rep.
David Farhat, was passed in the
Michigan House of Representa-
tives on March 31, 2006 to en-
courage Michigan consumers to
choose local food in their com-
munities. Michigan Food & Farm-
ing Systems (MIFFS) and the
Michigan Department of Agricul-
ture are sponsors for this day and
have worked together to sponsor
and promote several local food
initiatives in the past.

Green Tr ee ha s re-
ceived permission from the City
of Mt. Pleasant to use the entire
block of Franklin in front of the
grocery. We will position the
Mosher Street barricade at our
property line to allow our
neighbors to conduct business as
usual in their parking lots. Please
do not park in the Crapo Agency,
Inc. lot. Limited handicapped
parking will be available near the
store, and we ask that you find a
parking spot along the neighbor-
ing streets or city lots and walk
in.

Let’s celebrate our 
state’s producers and fresh, local 
food. Select Michigan products
will be available at an additional
5% discount during this event!
See you on the 19 th!

Festival Schedule
12:00 noon Franklin will be
blocke d off be twee n Moshe r
and Chippew a in prepara-
tion of the eve nt.

3:30 Bob Busch

4:00 Liam McKay

4:30 To be anno unced

5:00 Lo is Hartzler
Children’s Music

5:30 To be announced

6:00 Casey Nees
Children’s Story 

Telling
6:30 Back Bayou

7:00 Aleticia Tijerina
Native American
Stor ies & Poetry

7:30 End o f Festival
Grocery remains op en until

8: 00p m.

Buy Fresh, Buy Local-Select Michigan Festival September
19th!
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We ask that you remain
withineyesight o f your

childrenat all times.

HAPPY FALL!

“Just Try a Bite”
of a new food today.
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It’s hard to believe that sum-
mer is nearly over and fall is upon us.
Welcome back CMU students, faculty,
staff, and Mount Pleasant area vaca-
tioners. We are ready to jump into
Autumn with some exciting events and
changes and once again we welcome
your participation. Since our last
newsletter we have a new Marketing/
Member Services manager, Hollie
Hamel. Hollie will be in charge of
marketing for the coop, event plan-
ning, and membership services includ-
ing our member worker program.
Since she began her job, just a few
weeks ago, she’s been busy planning 
some exciting events.

The first is a Harvest Block
party, which we are inviting our Michi-
gan vendors to attend, including all of
our local farmers whose produce
you’ve been enjoying all summer.  
With rising fuel costs and corporate
globalization of commodities, including
organic foods, establishing and sup-
porting a local/regional food system is
of utmost importance. One of the
longstanding appeals of organics was
the idea that all of the food comes
from small family farmers, but like we
recently learned about the issues with

large factory style dairy farms i.e. Horizon,
this perception may or may not be accu-
rate. For this reason and many others,
Greentree wants to emphasize its com-
mitment to local and regional producers.

The second event in the making
is a Greentree sponsored viewing of a film
called “The Future of Food”.  This thought 
provoking documentary covers the cur-
rent state of the United States agricultural
industry and the political and corporate
forces that are driving the world’s food 
system. Check out our website at
www.greentree.coop for more informa-
tion on these and other upcoming events,
store information and more.

At the beginning of the summer
we extended our store hours and began
staying open until 8pm Monday-Saturday
and until 5pm on Sundays. After consid-
eration we are going to keep these ex-
tended beyond summer. We hope this
will be a convenience for you and your
family.

So what else is in the works at
Greentree? We are planning to purchase
a new produce cooler and with that we
may do some resetting of our current
floor space. We hired a man named P.J.
Hoffman, who works for Cooperative
Development Services and specializes in
floor plans for food cooperatives. In the
design we are also looking to make a
more accessible check out counter and
some other needed updates. One of the
things I appreciate most about Greentree

and that I’ve been thankful to experi-
ence over the last three years is its evo-
lution. It seems to me that it is always
developing and improving. The mem-
berships support in these transforma-
tions, in my experience, has been vital
and equally appreciated. We look for-
ward to that support once again.

In Cooperation,
Sarah Christensen
General Manager
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Member Workers

Become a Member
Worker and sup-

port the Co-op in a
wide variety of
ways. On-going
store needs or
special events;
there’s something 

for you!

Sheryl Judd volunteers hours each
month maintaining and updating our
website with amazingly good cheer.
Watch for the major expansion of
our site by the end of this month.

THANK YOU, Sheryl!

Sarah Christensen
General Manager

Store Happenings

Just fill out the form lo-
cated at the Volunteer

Board in the store. You
will be scheduled to at-

tend a one-hour orienta-
tion, and then you deter-

mine your schedule.
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Marketing/Member Services
Hello to all. This April I returned to Mt. Pleasant after leav-
ing in 1979 for “just one year in Alaska” that continued until I 
settled into the Lansing area in 1994. Much of my work has
involved advocacy and support for people in various settings,
but is was in Lansing that I had the opportunity to focus on
the fascinating and complex issues of food. Sustainable local
systems, access, health, nutrition, and simply finding the time
to prepare food within our fast-paced lifestyles are all just the
tip of the ice burg. (pardon the arctic pun.)
There are so many opportunities available for us to share the
cooperative's vision and philosophy. We are in the right time
and the right place. The hum of health-conscious-guilt-
ridden-social-angst increases daily (and touches us all), yet I
believe that by offering convivial community events, partner-
ships, and membership support we can impact some of that
tension. Food is such a lovely way to gather together.
It's been fun meeting so many of you in the grocery as I at-
tempt to master ringing up your purchases and chatting si-
multaneously. The diversity of people shopping in the store
echoes the community's friendliness and warmth.  I’d  love 
for you to introduce yourself the next time you're in, or
drop me a line at advertising@greentree.coop. It's awfully
good to be back.

Oh, Peanuts, how do I love thee? Did
you know that we have organic bulk peanut but-
ter? Not to mention than just about every other
month a prepackaged organic peanut butter is on

sale, including the month of September? Let’s celebrate!  Here 
are some facts about peanuts that I found on Wikipedia.com and
from “The New Whole Foods Encyclopedia.”
The peanut, which is actually a legume, is unusual because they
self-pollinate, (they inbreed) and they mature underground.
The peanut stores more fat than starch compared to other
beans.
The peanut originated in South America and was introduced to
the rest of the world after the European colonization.
Peanuts produced in the U.S. are usually rotated with cotton,
which is heavily sprayed with pesticides, often 16 times more
than food crops; an important consideration when deciding
whether to buy organic peanut products.

Many of us associate the humble peanut with PB and
J’s, or with the most delicious deserts ever created using some 
luscious combination of chocolate and peanut butter. Yet it is
not as well known in the northern U.S. as a main character in
savory fare. Here are a few great recipes featuring the brilliant
peanut.

Ginger Peanut Sauce
Serves 2-4
From “How it all Vegan!” by Tanya Barnard and Sarah Kramer
This is my favorite sauce. My favorite way to eat it is on Thai
Kitchen Rice Noodles with sautéed tofu and broccoli.

1 medium onion, chopped
4 (or more) cloves of garlic, minced
1 Tbsp olive oil
1 cup hot water
½ tsp curry powder
1 Tbsp fresh ginger, grated
1 cup natural peanut butter (or other nut butter)
3 tbsp Tamari, Braggs, or soy sauce
1 tbsp sesame oil (not toasted!)
Dash of cayenne pepper

In a medium saucepan, sauté the onions and garlic in oil until the
onions are translucent. Stir in the water, curry, ginger, nut but-
ter, Tamari, sesame oil, and cayenne. Whisk or stir until
smooth. Simmer for 5-7 minutes on medium-high heat, stirring
often. Serve over noodles, stir-fries, or vegetables.

Staff in the Spot Light Hollie Hamel
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An Ode to Peanuts
by angie pohlman

African Groundnut Stew
Serves 4-6
From “The Voluptuous Vegan” by Myra Kornfeld
This is a perfect soup for the end of the summer when the
nights are getting cold and the leaves are starting to change
colors.  This soup has a lot of steps, but don’t be intimidated, 
it is really very easy to make, and a nice reward after all your
hard work. Serve with a spicy salad green such as arugula,
watercress, or dandelion.
½ large or 1 small head of cauliflower, cut into large florets (3
cups)
4 Tbsp extra-virgin olive oil

Salt
1 onion, cut into small dice (1 cup)
2 (or more) garlic cloves, minced
1+2 Tbsp minced peeled ginger, divided
¼ tsp hot red pepper flakes
1 medium turnip, cut into large chunks; or ½ lb yucca, cut
into large chunks (1 cup)
2 medium carrots, cut into large chunks (1 cup)
1 celery stalk, cut on the diagonal into 2 ½ inch pieces
2 large tomatoes, peeled, seeded, and chopped into small
chunks, or 1 14.5-oz can diced
2 tbsp shoyu or tamari
2 cups water
1 small sweet potato, cut into large chunks (1 ½ cups)
1 lb kabocha, red kuri or delicate squash, halved, seeded, and
cut into big chunks (about 4 cups) ~ I have substituted more
sweet potato for the squash with great results
¼ cup creamy peanut butter mixed with ½ cup warm water
2 green onions, diced (1/4 cup)
¼ cup chopped fresh cilantro, plus more for garnish
Pinch of cayenne pepper



For additional information go to Michigan Land Use Institute @ http://www.mlui.org
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By Patty Cantrell and Michael Hamm

Great Lakes Bulletin News Service

Beulah — Robust efforts to increase sales of fresh, local foods in Michigan could significantly boost employment and personal income

across the state, according to a new study by university and nonprofit researchers.

Eat Fresh and Grow Jobs examines six different scenarios in which existing farmers double or triple the amount of fruits and vegetables they
sell into fresh produce markets, such as wholesale grocery sales and farmers markets. Using an economic modeling tool customized to
Michigan, the study determined the shift could increase net farm income in Michigan by $164 million, or nearly 16 percent. As farm families
spend this new income, the study shows they could generate up to 1,889 new jobs across the state and $187 million in new personal in-
come from those jobs.  “What this study shows is Michigan can improve the economy by creating linkages between farmers and consumers
throughout the state,” said co-researcher Michael Hamm, director of the C.S. Mott Group for Sustainable Food Systems at Michigan State
University.  “There are big opportunities for Michigan farmers to tie into the national trend toward local food, use that to addto their
bottom line, and create jobs with their increased spending capacity,” he said.  The study is the first job-forecasting model for fresh foods in

Michigan and one of the most comprehensive of its kind in the country.

It is a collaborative effort of Michigan State University’s C.S. Mott Group for Sustainable Food Systems, the Michigan Land Use Institute’s 

Entrepreneurial Agriculture Project, and the W.E. Upjohn Institute for Employment Research based in Kalamazoo.

Eat Fresh and Grow Jobs includes a number of recommendations for how state leaders can help more Michigan farms take advantage of fresh
marketing opportunities. Strengthening efforts to promote Michigan-grown foods is a top priority.  Already, the state’s Select Michigan
campaign, which provides a marketing boost to Michigan producers in grocery stores, has increased sales of Michigan products despite a
limited scope and meager budget of around $300,000 per year. Michigan asparagus growers, for example, went from selling about 5 per-
cent of their crop to fresh markets in 2002 to fully 25 percent in 2005, thanks in large part to Select Michigan. John Bakker of the Michigan
Asparagus Advisory Board says, “Select Michigan was exactly what we were looking for to revitalize and jumpstart our fresh market ef-

forts.”

Overall, the study’s projections for up to 1,889 jobs could warrant a state economic development investment of at least $9.5 million to-

ward marketing Michigan foods and helping farms and related businesses supply more fresh markets.

That investment amounts to just $5,000 per potential job compared to the more typical level of economic development investment at
$15,000 per job nationally. Many of the study’s recommendations are no- or low-cost changes in state government, from new coordination

among agencies on food system goals to putting more emphasis on fresh market opportunities in existing agriculture programs.

The Michigan Food Policy Council, which will soon release its recommendations to Governor Jennifer M. Granholm, is one body that fo-
cuses on how the state can accomplish a range of goals −from improving public health to saving farmland −by building better market links
between Michigan farms and consumers.  “Michigan’s dynamic agriculture industry continues to contribute significantly to the health of our
communities and our economy,” said Michigan Department of Agriculture director Mitch Irwin, who leads the Council. “We are keenly
focused upon keeping up the momentum of this growing sector through the promotion of our quality, homegrown products.” The reasons

for Michigan farms to expand into fresh markets are compelling:

Currently 74 percent of Michigan fruits and 44 percent of its vegetables are sold at relatively low prices as ingredients for canned, frozen,
dried, and other processed products.

Much of the $1.9 billion of higher-value fresh fruits and vegetables consumed in Michigan comes from other states and countries.
Michigan farms can meet a broad range of fresh produce market demands.
Michigan-grown fresh produce is gaining in competitive advantage through new consumer demand for locally grown food.
“Consumers are beginning to buy more local foods for a variety of reasons,” said co-researcher Patty Cantrell, director of the Entrepre-
neurial Agriculture Project at the Michigan Land Use Institute.  “It ranges from restaurant chefs who know they can sell the story of the
local farm along with the farm’s sautéed greens to parents getting kids excited about fruits and vegetables by offering them juicy, fresh-

picked varieties.”  She adds: “It’s time to take these opportunities seriously and invest in them significantly.”

Patty Cantrell directs the Michigan Land Use Institute's Entrepreneurial Agriculture Project. Reach her at patty@mlui.org. Michael Hamm directs Michi-

gan State University's C.S. Mott Group for Sustainable Food Systems.
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Here are some sugges-
tions on where to pass
them on locally for re-
cycling and ideas for
reusing them yourself:

1. Re-use them for
shopping at the Green
Tree.
2. Give clean ones to
the GreenTree, watch
for signs indicating need
3. Bring to Save-A-Lot,
put in the area next to
checkout for customers
to use since cashiers do
not provide bags for
purchases.
4. Salvation Army, used
for bagging pur-
chases. They also take
paper sacks, and
boxes. You can always
check with the manager.
5. GoodWill, same as
the Salvation Army,
although I have seen
them use plastic bags
now with their own
logo on them.
6. Stuff them into the
Hollow Posts provided
at Island and Nelson
Parks for providing bags
for dog lovers to use
for pet clean-up while
on hikes
7. Carry some in your

hiking/hunting jacket to
help pick up trash and
pop cans on the trail, or
your own pet's poop
8. Put some in the
trunk of your car for
emergency uses. They
can come in handy for
many things while you
run errands.  I’ve even 
used them when my
dog soiled in my car,
and to cover seats to
prevent soiling accidents
when transporting peo-
ple with incontinence
problems. In rain-
storms and winter they
are great to put over
muddy shoes and on the
floor to prevent messes
on the car rugs. Also
make great car trash
bags.
9. Ric's grocery gives
credits when customers
bring their own shop-
ping bags.
10. Use as packing ma-
terial when shipping
personal items in boxes.
11. Use as wastebasket
liners instead of pur-
chasing more plastic
bags for this purpose.
12. In season, use at
the farmer's market for
your own purchases,

and to give to the farm-
ers to use for more of
their customers. Also
bring them berry bas-
kets and other boxes
suitable for shoppers.
13. Use while hiking to
collect wild berries, wild
veggie, seeds, mush-
room specimens and
native herbs.
14. Make a temporary
‘rain hat’ when caught 
without your umbrella.
15. Save clear plastic
bags for storage of
clothing and other
items.
16. Use to carry small
items to and from your
car, and to pack small
things separately on
trips.
17. Pack a nice one to
use as a laundry bag in
your luggage.

Thanks for keeping our
environment viable.

Want to find good uses for those many plastic
shopping bags accumulating at home?

On the Same Note…
The GreenTree staff is committed to recycling these plastic bags. We
are currently circulating a proposal to potential community partners
outlining a micro-enterprise/cottage industry to address this challenge.
We are hopeful this will result in offering people an opportunity to earn
money constructing permanent and durable shopping bags from the
pieces of many bags.  (Doesn’t this sound like the chicken nugget the-
ory? We like this one better, and will keep you informed.)

Sister Marie Kopin CPPS
GreenTree member since 1976, Mt. Pleasant, Michigan

Donations
Heartfelt thanks to the
numerous donors who
have so generously sup-
ported the GreenTree
Cooperative Grocery.

 We participated in the Mt.
Pleasant Sidewalk Sales in Au-
gust and had conversations with
many people who have not
shopped in the grocery yet.

 GreenTree had a table at the
CMU Ware’s Fare in early Sep-
tember and passed out samples
and invitations to the upcoming
Street Festival to hundreds of
students.

 We will be walking in the Mt.
Pleasant Mardi Gras Parade on
September 15th and handing
out Earth Balls.  Let’s build a 
float next year!

 Don’t forget our 1st Annual Se-
lect Michigan Street Festival in
front of the grocery on Tuesday,
September 19th from 3:00pm to
7:30pm!

 GreenTree will have tables at
two Health Fairs on the Reser-
vation in October.

 We are finalizing a date for late
October to show the full-feature
film “The Future of Food” as a 
community event.

 Early in the new year we will
begin a series of cooking classes.

 A Youth Member Group will be
invited to form and decide on
ways to support the CO-op.

Watch our website and the grocery
for more details!

There are many ways that you can
support these events. Call or stop

by to discuss.
HAPPY FALL!

Recent Action &
Upcoming Events

If you have any events or special activities that
you would like to share with other GreenTree

Members
please call 772-3221 or email Hollie at

advertising@greentree.coop.



pound of WhiteWave tofu or a pound of bulk tofu made from
organic Michigan soybeans up in Traverse City at Oryana Food
Co-op? The Organic Consumers Association recently reported

that WhiteWave tofu
and Silk soymilk, both
subsidiaries of the dairy
conglomerate Dean
Foods, are sourced from
China and Brazil. Does
that information influ-
ence your decision? The
WhiteWave pound of
tofu runs $2.19 while
the Oryana tofu is
priced at $2.79/lb. Does
your decision change
again?
Most of us who shop at
Greentree already con-
sider criteria other than
price when purchasing
our groceries. None-
theless, even at Green-
tree we all look for

bargains, especially from our monthly CAP and Member Advan-
tage sales. Of course, our main supplier (United Natural Foods)
and the National Cooperative Grocers Association usually nego-
tiate those sales with larger, national manufacturers. Most of
our local producers are smaller, which means their production
costs are higher than larger facilities that can take advantage of
economies of scale. Furthermore, the price of shopping at a
smaller, locally-owned store increases the price as well. Because
we can’t purchase the volume that a Wal-Mart or Kroger can,
we pay more for the products and must pass that additional cost
on to our customers.

Many of us have committed ourselves to shopping at
Greentree as a local, transparent cooperative. Now I am inviting
you to join me in exploring a similar commitment within Green-
tree. When I debate about which products to purchase, I ask
myself a series of questions, such as: How much is it? Does it
meet my quality expectations? Was it organically made? In addi-
tion to these questions, I invite you to join me in asking: Who
made this product? How far did it travel to get here? How will
this purchase impact my own community as well as that of the
workers who helped assemble this product?

To help us answer these new questions, Greentree has
invited all of its Michigan producers to a street party on Tuesday,
September 19 th right in front of the store. In addition to live
music and activities for the kids, we will have an opportunity to
sample products and to meet the people who make them. We
can also get to know others who are interested in “going local.”

So drop in. Ask questions. Figure out for yourself if
the local questions are worth asking.

Do you know of local or regional products that are organically
or at least sustainably produced that you think Greentree should
carry? Let us know!

by KristenUlmanis

It’s not that difficult to celebrate the advantages of purchas-
ing local products during this time of year. Chances are that
you have already filled your plate a few times with fresh fruit
or veggies from one of the area producers that supply
Greentree. As I munch on my cob of Grahams Organics
sweet corn, savor some of those Swier Family Farm radishes
and greens, top a sandwich with a Firefly Lane tomato, or
moan after biting into one of Joe and Mary Cooley’s mouth-
watering berries, I can’t imagine buying anything but local 
products. Superior taste aside, arguments in favor of pur-
chasing locally grown goods are many and are quickly be-
coming part of our daily conversation as we face ever-
expanding corporate behemoths.  Let’s review a few:

When we buy locally, we support producers who
live in our community. We can be assured more easily that
their farming or employment practices are ethical and sus-
tainable. We may even know them as our friends and
neighbors. Because they will probably turn around and
spend their income in our community (rather than shipping it
off to a corporate headquarters), our original investment in
their product strengthens our local economy even more.

Buying locally also saves on energy use and pollu-
tion. Worldwatch Institute estimates that food in the US
typically travels between 1,500 and 2,500 miles from farm to
plate. More travel means more fossil fuel use not only for
transporting but also for road infrastructures and vehicles, all
of which cost us precious water as well. Moreover, you
think that $3-plus gallon of gas is over-priced?  That’s noth-
ing compared to what it really costs us in terms of environ-
mental degradation.

Supporting local producers also encourages a di-
versity of providers. As larger corporations buy out smaller
suppliers, we put our food supply into the hands of an elite
cadre of companies that have proven to earn their profits in
ways that undermine our health and environment. Prai-
rieFire for Rural Action estimates that ten cents of every
dollar Americans spend on food goes to Philip Morris. (Do
you enjoy those yummy Back-to-Nature cereals and cookies
as much as I do? Guess which corporation owns that com-
pany?)

While our commitment to local produce might be
strong during the harvest season, I am wondering if the
membership is interested in supporting local and regional
products year-round and throughout the store? Some of
you may be surprised to learn of the energy that all of our
buyers put into finding local products.

This fall, in an effort to help educate members as
to which products are made closer to home, we will start
labeling all of the products in our store that are Michigan-
made. Then, instead of asking shoppers to put a tally mark
on a sheet or fill in a bubble on a survey, we’ll gauge how 
strongly you favor those local products simply by how often
you buy them.

Admittedly, going local might not be as straightfor-
ward at first. The choices might force us to reflect on what
we truly value. For example, will I buy that pre-packaged
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The Local Questions: Will We Ask Them?
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By Shelly Smith
GreenTree Co-
Chair Board of Directors

In the recent years, Greentree
Grocery has become increasingly in-
volved in the wider cooperative grocer
community. The store has benefited
from our involvement in various groups
such as the National Cooperative Gro-
cers’ Association (NCGA) and the Great 
Lakes Cooperative Grocers’ Association 
(GLCA), among others. We hope you
have benefited from the results in our
store: increase in the number of prod-
ucts sold, special sales, and knowledge-
able staff.

The Greentree Board of Directors
has benefited from these associations as
well. As previously reported, we are in a
state of evolution as we move from a
smaller, in-store managing role to a gov-
erning role. This comes under the head-
ing of policy governance, which has been
mentioned in prior newsletter articles.
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Board Report
Essentially, policy governance is a “value-
based leadership system, which clarifies
the responsibilities of the board and man-
agement” (Courteau and Shindelar).   
Developed by John Carver, this system of
board leadership concentrates on the
primary responsibilities of a board:
“linking with owners, guiding the coop-
erative through setting policies, and con-
trolling the co-op through monitoring of
its policies.”  (Courteau and Shindelar)  
For us it means clearer separation of the
roles of general manager and board,
which will allow both parties to grow in
their individual areas. This translates into
more benefits for members, and we hope
the larger community through an ever-
improving store and more community
outreach, among other things.

Our board is currently working on
setting policies and we have just begun
monitoring; we have had our first moni-
toring reports from Sarah, Greentree
general manager. To help us in our en-
deavor, we have had some training, begin-
ning with an overview of policy govern-
ance from Carolee Colter who did our
personnel training last winter. More
recently, in June we sent Angie Pohlman,
board member and store management-
team member to the Consumer Coop-
erative Management Association (CCMA)

conference in Atlanta. Angie attended
sessions specifically related to board is-
sues, with topics such as linkage with
membership, ethics and responsibility of
boards, and NCGA 101: All You Need
to Know as Directors. Also in June, we
had Mark Goehring, part of the Coopera-
tive Board Leadership Development
(CBLD) leadership team visit for a day-
long training on policy governance. We
addressed what policy governance can do
for our cooperative, how we go about
transitioning to this system, and what it
means for our future.

As stated, this is a big transition for
Greentree and the board. We are work-
ing hard to fully adopt policy governance
and are very excited about the places it is
taking our cooperative. We also look
forward to the resulting benefits to
Greentree members. If you have any
questions or concerns about this process
or anything else regarding the board, you
may address them through the suggestion
box, and we also have a board mailbox in
the office.

Courteau, Mary & Shindelar, Corinne.
The Governance Toolbox, 1997.
.

She lly Smith & son Sammy

Well Wishes From Dean...

JoinUs?
If you have some time on the 19th you’re welcome to join us at noon or later to set up for the Street Festival.  There’s plenty of fun to b e had
putting up the big tent, b arricaides, tab les and chairs, and more. Of course, it all g ets to come down at 7:30, too.

See Y ou There!

To Supporters of GreenTree,

I remember it like it was yesterday,
being at The GreenTree and usually
waist-deep in the produce case or
plugging away at the newsletter or
website. I will never forget the time
and effort; combined with everyone’s 
energy; spent to increase GreenTree’s 
beauty,. It was in early July when I left
GreenTree in search of a home lo-
cated in western region of the United
States. After three temporary stops
and a short house-sitting job in Mon-
tana and Idaho, I have finally settled in

Sandpoint Idaho which is an incredible
artist community with amazing moun-
tains and numerous lakes within the
Selkirk Mountain range. Sandpoint is
located two hours South of British Co-
lumbia, Canada and five hours East of
Seattle, Washington in the panhandle of
Idaho.

I am currently working six days a
week on the mountain at Schweitzer
Ski Resort at the Activity Center, the
climbing wall and Special Event moun-
tain bike races. Every day in this new
area feels like an unending vacation. I
plan on remaining here until the sum-
mer of 2008 when I will be hiking the
PCT (Pacific Crest Trail) from Cali-
fornia to Washington. If you are ever
in the area of would like to visit
please drop me a line, to P.O. Box
2555, Sandpoint ID, 83864. Thank
you for all the wonderful memories,
and I will keep you posted as to my
happenings in the next couple of
years.

Take Care of other Humans,
Dean Erich Schillinger



Printed on Kenaf Paper
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Kenaf is a 4, 000 year old NE W crop with
roots in ancient Africa. Amember of the
hibiscus family ( Hibiscus cannabinus L), i t
is related to cotton and okra, and grows
wel l in many parts of the U.S. It offers a
way to make paper without cutting trees .
Kenaf grows quickly, ris ing to heights of 12-
14 feet in as li ttle as 4 to 5 months . U.S.
Department of Agriculture studies show
that kenaf yields of 6 to 10 tons of dry fiber
per acre per year are generally 3 to 5 times
greater than the yieldfor Southern pine
trees, which can take from 7 to 40 years to

reach harvestable size.
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Let us
know
what
your
top ten
favorite
pro-
duce
items
are, or
what
you’d 
like to
see
more of
while
shop-
ping
with us!
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Produce Survey Chris Venegas

The Good News
A quarterly publication of
GreenTree Cooperative Grocery
214 N. Franklin
M ount Pleasant, MI 48858
989-772-3221
Fax: 989-775- 3961
www.greentree.coop

Servi ng y our local communi ty for over 30 y ears!

Longer Store Hours
Continue!

Mon–Sat 9am - 8pm
Sunday 12–5pm

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

of a new food today

Drop this off, or ask for one at the store!

African Groundnut Stew,
(continued from page 3)

½ cup chopped, roasted unsalted
peanuts, for garnish (optional)

Preheat the oven to 375F. Toss the
cauliflower in a bowl with 2 Tbsp of
the oil and sprinkle with salt. Spread
on a parchment-covered baking sheet
and roast in the oven for about 30
minutes, stirring after 15 minutes,
until the cauliflower had begun to
brown.

Heat the remaining 2 Tbsp of oil in a
large pot. Add the onions and cook
over medium-high heat until translu-
cent. Add the garlic, 1 tbsp ginger,
and re pepper flakes and cook an-
other 5 minutes.
Add the turnips (or yucca), carrots,
celery, tomatoes, and shoyu and
cook uncovered over medium heat,
stirring occasionally, for about 5 min-
utes, or until the tomatoes are re-
duced and thickened.Add the water,

cover the pot and bring to a boil
over high heat. Lower the heat and
simmer, partially covered for 10 min-
utes. Add the sweet potato, squash,
and 1 teaspoon salt and cook for
another 15 minutes, or until the
vegetables are tender. Stir in the
roasted cauliflower and the peanut
butter mixture and cook just a few
minutes, stirring every so often to
make sure nothing sticks to the bot-
tom of the pot. Add the remaining
ginger, scallions, and cilantro, adjust
the salt to taste, and a generous
pinch of cayenne. If the stew is too
thick, add a bit more water. At this
point, if you felt like it, you could
partially or entirely puree the soup,
which is my favorite way to eat it.
Use an emersion blender or add it to
a food processor or blender in small
batches. Serve with peanuts and
chopped cilantro sprinkled on top.


