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Co-op Market Grocery & Deli September 2015 

1

Every time you buy organic, 
you’re persuading more farmers 
to grow organic.  

– Mother Earth News 

You may not realize just how 
powerful your dollar is when you 
spend it at Co-op Market. Your 
purchases – and your suggestions – 
guide our decisions about the 
products we put on our shelves. 
When you buy locally grown, fairly 
traded and organic products from 
us, you are voting with your dollars 
for a better world.  

We want to know what foods and 
goods you’re excited about. We 
want to know if you’ve had a 
problem so we can fix it and work 
to do better in the future. And of 
course we want to know if we’re 
doing things right. 

Have you ever filled out one of our 
brown comment cards and put it in 
the wooden box at Customer 
Service? We know it can feel like 
your words are disappearing into a 
black hole, but we promise that 
we’re listening. And we’re working 
to improve the way we respond. 

2

Every morning, we collect your 
comments and log them into a 
database before giving them to the 
appropriate buyer or manager.  If 
we have contact information, we 
get in touch. When the question is 
answered or the problem solved, 
the result is dated and logged.  

We’ve made the database 
available to all employees so that 
we all share the solutions. Soon 
we’ll install another metal bulletin 
board at the front of the store, and 
we’ll post selected comments and 
answers there for you to read, too.  

The vast majority of your 
comments are product requests. 
Sometimes we can stock the 
product – and we’ve found some 
wonderful new things because you 
asked for them. If we can’t put your 
request on the shelf, we may be 
able to special order it for you. 

Thank you for your passion: You’re 
helping us become the best store 
we can be. 

Customer comments: 

Your requests, your ideas, your vote 

Pay it forward 

2

We hope to start our program in 
November – a food- and family-
centered time when we focus on 
giving thanks for all that we 
have. As with our Lend-a-Hand 
register round-up donations, 
this program will be entirely 
voluntary. 

With our new Co+op Basics 
program making staples more 
affordable – and perhaps some 
workshops on how to shop the 
co-op on a budget – we’re 
excited about finding a new way 
to serve our community.  

continued from page 4 

Since October 2014, our 
shoppers have rounded up at 
the register & donated 
$8212. You’ve given $16,330 
of your spare change to 14 
groups since Lend-a-Hand 
started in October 2013! 
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Artichoke Basil Hummus 
INGREDIENTS 

• 4 cloves garlic 
• 1 15-oz. can chickpeas, drained (reserve 

juice) 
• 1 tsp coarse sea salt 
• 1/3 cup tahini 
• 6 TBSP lemon juice 
• 1 jar marinated artichoke hearts 

(approximately 6 ounces) 
• 1 bunch fresh basil 

 
1. Wash basil and remove stems. 
2. Combine all ingredients except reserved 

chickpea juice in a blender or food 
processor. Include liquid from the 
marinated artichoke hearts. 

3. If mixture is too thick, slowly add chickpea 
juice until you reach the desired 
consistency.   

4. Serve as-is with crackers or as a delicious 
sandwich spread. 

If you’re hosting a party and really want to wow 
your guests, serve with warm baguette slices 
drizzled in olive oil and sprinkled with shaved 
Parmesan cheese.  

– Serves 4. 

Strawberry Coconut  
Chia Pudding 

INGREDIENTS 

• 1 cup whole milk (substitute a nondairy 
option if you prefer) 

• 2 TBSP chia seeds 
• 1 cup strawberries (fresh or frozen) 
• ¼ cup shredded coconut 
• 1 fresh strawberry for garnish (optional) 

 
1. Blend milk, coconut and strawberries in 

blender or food processor until smooth. 
 

2. Pour into a different container and mix in 
chia seeds. 

 
3. Chill in refrigerator for 2 hours. 

 
4. After 2 hours, stir pudding with a spoon. 

Garnish with a fresh sliced strawberry    
and enjoy! 

– Serves 1. 
 

 
 

We are a team… 
My favorite thing is to go out to the Deli during lunch 
rush and hear people raving about our products – 
especially when they say they’ve never been to our store. 

I am proud of our team and the amazing, selfless effort 
everyone puts in to make the store thrive. I’ve never 
worked a job that I look forward to coming to every day 
before, but I get excited about work now. 

I think we’ve hit our stride. We have a well-rounded 
menu, with more items coming all the time. Look for 
breakfast burritos – and more – on our new hot bar! 

Our ideas matter here, and our voices are heard. If a 
customer requests a certain thing, we can make it for 
them. That is very empowering. 

– Jessica Loppnow, Deli Team Leader 
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October Celebrations… 

National Cooperative Month:  Co-ops across the US 
celebrate all the ways co-ops build a better world – through 
equality, through ownership and by investing in people and 
their communities. 

Fair Trade Month:  Investing in people secures the future of 
the products and planet we love. Fair Trade improves lives, 
protects the environment and produces high quality goods. 

Non-GMO Month:  Coordinate our voices and actions to 
stand up for our right to know what’s in our food, and to 
choose non-GMO. 

Bulk Is Green Week:  From October 11-17, we celebrate all 
the benefits of shopping in bulk: saving money on nutritious 
food and reducing packaging and food waste. 

Please join us! 

526 Gaffney Road 
Fairbanks, AK 99701 

THIS IS YOUR CO-OP. 

You do not have to be 
an Owner. 
Everyone is welcome 
to shop here. 
Anyone can join. 
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7TH 
ANNUAL 
CO-OP 
MEETING 

 
Birch Hill Recreation Area 

 
Thursday, October 15, 2014 
Doors will open at 5:30 p.m. 

 
There will be soup from the Deli! 

Please join us. 


