
     This is the first installment in a series of arti-
cles about the future of the Cleveland Food Co-
op. 
     The notion of being a cooperator remains un-
familiar to most Americans. Though Ben Franklin 
started the first co-op in the US, natural food co-
operatives have changed a lot in the past 15 
years. They have grown to be a major player in a 
multi-billion dollar industry that they birthed. 
     This didn’t happen easily. Not all co-ops made 
it from the 70s to now. Those that have survived 
made some big changes. They made some hard 
choices about their ownership structures, market 
focus, and operations. Most importantly, they car-
ried the cooperative idea up and out – regional 
groups developed into national associations. This 
banding together helped many co-ops cope with 
the explosion of the market for natural or organic 
food, and the entry of large chains into the com-
petition for customers. 
     We survived the reconstruction of Euclid Ave-
nue and the economic downturn. The Cleveland 
Food Co-op is at risk of failing. Our chance to re-
verse this requires we owners to make some 
choices. This series of articles will discuss prob-
lems we face and the options we have as Co-op 
owners. 
     Case Western Reserve University, the Cleve-
land Foundation, and our board members paid the 

Ohio Employee 
Ownership Center 
(OEOC) to conduct 
a study of the Co-
op’s ability to move 
to a location Case is 
developing on May-
field near Euclid.  In 
compiling the re-
port, OEOC gathered some important data about 
this co-op, and described some resources that are 
available to us. 
     They identified problems at the Co-op in their 
report.  Many of these problems we are all aware 
of whereas some were openly expressed for the 
first time.  The Co-op is slow in its payments to 
vendors. During August and September, Staff 
members took pay cuts and 50 households in-
creased their capital contributions by $50 per 
adult member in response to a request from the 
Board. In the last few months the Co-op has re-
duced its payables to its vendors by $40,000, 
from $140,232 on July 31, 2009 to less than 
$100,029 on November 8, 2009. Our building 
needs repairs and some equipment needs to be 
replaced. 
     Some problems are operational.  Some prob-
lems relate to our site. Many people contribute 
useful ideas about ways to improve the Co-op, 
but few take the lead on any of these initiatives. 
     Presently we have a number of things working 
for us. First, our staff are loyal, positive and com-
mitted to cooperative values.  Our owners are 
similarly committed to the cooperative approach. 
The surrounding area has the sales potential to 
support a successful food cooperative. 
     Local vendors represent 25% of the Co-op’s 
business. Most of our owners and workers live in 
the greater University Circle neighborhood.  Other 
co-ops with similar statistics report that they re-
turn 53 cents of every dollar 

GOOD NEWS!  

3-Year Lease 
 

 University Circle Inc., the Co-op's landlord, has com-

mitted to extending our lease another three years.  

Debra Berry, Vice President of Planning and Real Es-

tate Development, informed me by phone.  When we 

sign a written agreement, purported to be coming soon, 

we will plan a Co-op celebration.     

   --Vicky Knight 
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 It's fall--time to eat a wide variety of delicious   
winter squash! Winter squash comes in many shapes and   
colors. All have a thick, hard skin to temper colder 
weather, which sweetens their mild, firm flesh. Most 
squash are vine-type plants whose fruits are  
harvested when fully mature. Winter squash take longer 
to mature than summer squash and are best  
harvested in the fall. 
 Winter squash tends to be slightly starchy and is 
traditionally baked with spices and seasonings. Store  
winter squash fresh in cool, dark places for up to three 
months.  Avoid storing squash near apples, avocados, or 

passion fruit as these are natural ripening agents that re-
lease ethylene gas. 
 Winter squash may be cooked whole or split 
lengthwise. Pierce whole squash in several places, and 
bake halved squash hollow-side up. The flesh may also be 
scooped out and lightly steamed. 
 The seeds of winter squashes are nutritious and 
full of protein and healthy oils. Pumpkin seeds are  
commonly toasted with salt, although any squash seed 
can be used. Squash and pumpkin seeds can be blended 
with water and strained to produce a milk that makes an 
excellent base for soups. 

There are many types of winter squash, including: 
 

ACORN SQUASH - This is a medium-sized, heart-shaped variety of winter squash. It has a beautiful, fluted, dark-
green to orange skin. It has bright- to pale-yellow, slightly stringy flesh and a mild flavor. It is traditionally baked with 
maple syrup and spices but is delicious steamed as well. 
 

BUTTERNUT SQUASH - This large, long-necked winter squash with smooth, pale-orange to beige skin has brilliant 
orange, smooth, rich flesh.  It is excellent in soup and tastes similar to sweet potatoes.  The more orange the color, 
the riper, drier and sweeter the squash. 
 

DELICATA SQUASH - This is a smaller, pretty squash with smoothly ribbed, yellow skin, flecked with orange and 
green.  It has very sweet yellow-orange flesh.  It is a tasty winter squash with creamy pulp that tastes like corn and 
sweet potatoes.  It can be baked or steamed. 
 

GOLDEN NUGGET SQUASH - A pumpkin-shaped squash 
that ranges in size from one to three pounds with both skin 
and flesh that are orange.  It may be cooked whole or split 
lengthwise (removing seeds).  Pierce whole squash in sev-
eral places, and bake halved squash hollow-side up.  

HUBBARD SQUASH - The extra hard skin make them one of 
the best-keeping winter squash.  These are large and 
shaped irregularly with warty, variable skin.  They range 
from big to enormous, taper at the ends, and come in both 
blue-gray and dark green varieties. 
 

KABOCHA SQUASH - Kabocha is a generic Japanese word for squash, 
but refers most commonly to a squash of the buttercup type.  It may 
be cooked whole or split lengthwise (removing seeds) .  It has a rich, 
sweet flavor, and is often dry and flaky when cooked.  Use in any dish 
in which buttercup squash would work. 
 

PUMPKIN - This is one of the most popular winter varieties suited for 
the late fall festivities of Halloween and Thanksgiving.  It has wide, 
ribbed, bright-orange skin and a sweet, honey-flavored flesh that 
works well in sweet and savory dishes. 
 

SPAGHETTI SQUASH - A small, watermelon shaped squash, which 
ranges in size from two to five pounds.  It has golden- yellow, oval 
rinds and a mild, nut-like flavor.  When cooked, the flesh separates in 
strands that resemble spaghetti pasta. 
 

TURBAN SQUASH - Turban squash has colors that vary from bright 
orange to green or white.  It has golden, yellow flesh which tastes 
similar to hazelnut.  

Squash Season By Sheila McCarthy 

Squash Risotto  

2 cups squash, shredded  

2 little onions, chopped  

2 tbsp olive oil  

1 cup Arborio rice  

1½ tbsp sage (chopped, fresh)  

½ cup white wine (dry)  

2 cups vegetable broth  

1 tbsp butter  

dÈÚÕdÕÆ×ÒÊØÆÓpdØÍ×ÊÉÉÊÉ 
 

If you don't want to use alcohol, 

substitute vegetable broth for the white wine.  

1. Heat the olive oil in a large saucepan over 

medium - high heat, add the squash and cook 

for 5min, stir.  

2. Add the rice and the sage, cook for 1 min-

ute, stirring continuously.  

3. Pour the white wine in the saucepan and 

cook until all the fluids have disappeared, re-

duce the heat to simmer.    

4. Add ½ cup of the vegetable broth and con-

tinue to stir and simmer. Repeat until all the 

vegetable broth is gone and your rice is soft 

and fluffy.  

5. Fold in parmesan and butter, salt and pep-

per to taste, serve.  



spent to the local economy. 
We could likely document a 

similar impact on the local economy. This would 
coincide well with the announced purpose of the 
Greater University Circle Initiative - to effectively 
link this area’s institutions with the surrounding 
neighborhoods. 
     We have significant assistance and support 
available to us, but some important decisions 
need to be made first. 
     The National Cooperative Grocers Association 
(NCGA) offers its members significant benefits. 
First, it offers member stores volume pricing. 
United Natural Food, Inc (UNFI) is the dominant 
natural food wholesaler in the US, and NCGA 
members enjoy a volume discount from UNFI. 
NCGA negotiates directly with manufacturers each 
month for select special prices. By offering these 
specials monthly and by buying other items at 
volume discounts and with good margin manage-
ment, our co-op could be price competitive. 
     NCGA members comprise the third-largest  
“chain” of natural food stores in the country, be-
hind Whole Foods and Trader Joe’s. Since the be-
ginning of the current recession, same store sales 
data for NCGA stores is better than for Whole 
Foods.  Financial stability will allow us to join.  
     Staff, owners and board members have done 
almost all of the things needed to save this coop-
erative that can be done without cash. As men-
tioned, staff have agreed to pay cuts. Board 
members used their personal resources to pay 
the Co-op’s portion of the funds for the OEOC 
study. Volunteer and board members have de-
signed new signs and painted them, designed and 
planted the gardens, fixed the roof, and cleaned 
the store. Volunteers have traveled to other coop-
eratives to discuss their operations.  Interviews 
with managers at other co-ops and natural food 
stores resulted in some free consulting work for 

us. UCI recently agreed to extend our expired 
lease for up to 3 years. The Board of Directors is 
actively pursuing funds and looking for an experi-
enced, professional general manager. 
    There are several things we need to do now 
that will take some effort and cash. Any potential 
partners need to see an active cooperative culture 
here. They need to see the owners collaborating 
to rescue this cooperative and expanding rela-
tions with the community.  The Co-op needs a 
large infusion of cash from investors or lenders. 
     In most food cooperatives today, members 
collect a dividend at the end of the year – ONLY 
when the store makes money. This has replaced 
the member discount model which, in effect, pays 
the member/owner a dividend before it’s been 
earned. Besides paying something out before 
knowing you’ve got it, this model has proved an 
unsustainable way to do business.  It leaves in-
adequate resources for repairs, equipment re-
placement, or expansion.  
     The newly-formed Co-op Change Committee is 
investigating the member equity with patronage 
dividend model thoroughly. Making the change to 
such a system would demonstrate to potential 
partners (1) the Co-op member/owners’ desire 
for change and (2) the ability of the board and 
staff to lead the organization through a major 
transformation. We will need the participation of 
all of our active members/owners in this effort as 
well as to attract new owners/members/investors. 
     A core group comprised of board members 
and owner volunteers needs to develop a busi-
ness plan for the next three years that charts the 
recovery of this cooperative. Owners who lack 
some specific skills may have contacts that pos-
ses the experience necessary for the development 
and implementation of this plan. 
     This article offers you a picture of where your 
Co-op stands.  Future articles will describe spe-
cific changes we need to make, choices we face, 
and what we need from all of our owners. 

 

FOR THE CO -OP AND FOR THE  

ENVIRONMENT, BRING YOUR OWN 

MUGS, CONTAINERS, & BAGS  

 

Help us cut down costs! Coffee cups and 

lids cost the Co-op on average $260 per 

month. Bulk containers and bags  

average $275 per month.  

 --Neysa Logan, General Manager 

Upcoming Events 
Meetings of the Board of Directors 

 

Board Meetings are held monthly in the Community 

Room at the Co-op. All members are welcome and en-

couraged to attend. They are currently scheduled for:  
 

Wednesday, December 16th - 6:15 p.m. 

Wednesday, January 20th - 6:15 p.m. 

Annual Meeting of the Members 

Thursday, February 4th - 6:30 p.m. potluck 

         7:30 p.m. meeting 

Need for Change 
Continued from page 1 



About the Cleveland  Food Co-op 
We are a cooperative grocery business owned by thou-
sands of household members who shop at the store. 
Started in 1968 as a food buying club, we serve the 
Cleveland area with natural foods and other quality 
products while supporting good health and vitality in the 
community. 
 

Our Mission Statement 
The Cleveland Food Co-op is a cooperative which 
strives to be the most innovative provider of reasonably 
priced, high quality natural food products to our com-
munity while exercising environmental responsibility. 
 

The Co-op Connect is edited by Anna Kiss Mauser-
Martinez. Submissions are welcomed! Inquire at  

annakissmm@gmail.com  

The Co-op Connect is printed on 30% post-consumer paper. 

www.clevelandfoodcoop.org 

Please recycle me!  

7 Co-operative Principles 
 

The Cleveland Food Co-op is different from other 

natural food grocery stores in that we follow coopera-

tive principles that guide our decision making proc-

esses and inform our organizational approach. 
 

Principles: The cooperative principles are guidelines 

by which cooperatives put the values into practice. 
 

1. Voluntary and Open Membership 

2. Democratic Member Control 

3. Member Economic Participation 

4. Autonomy and Independence 

5. Education, Training and Information 

6. Co-operation among Co-operatives 

7. Concern for Community  

Cleveland Food Co -op Member Appreciation Days  

Friday -Sunday, December 18 -20   
Show your member card and Receive 10 % off your purchase  

CO-OP HOLIDAY BROWNIES 
 
6 oz semisweet chocolate chips 
(or chunks of your favorite chocolate) 

½ cup of coconut butter 
1 teaspoon cinnamon 
1 cup brown sugar 

½ cup whole wheat pastry flour 
2 eggs 

1 teaspoon vanilla extract 
½ cup chopped almonds, lightly toasted (optional) 

¼ cup dried sweetened cranberries (optional) 
 
1. Preheat over to 350 degrees. 
2. Melt coconut butter and chocolate and set to the 

side to cool. 
3. Grease an 8” by 8” baking pan with coconut butter. 
4. In a small bowl combine cinnamon, sugar and flour.  

Mix well. 
5. Whisk or beat one egg into cooled chocolate and co-
conut butter; add second egg and vanilla and beat 
again. 

6. Using a wooden spoon stir all ingredients together in 
a bowl. 
7. Pour batter into prepared pan and bake for 25 to 30 

minutes or until firm but still moist inside. 
8. Cool for one hour; remove from pan and serve. 

Recipe  CO-OP SEEKS CANDIDATES 

FOR BOARD OF DIRECTORS 
 

Will you help lead the Co-op through changes 

to serve our community better?  Will you co-operate 

with others dedicated to making the Co-op vital and 

vibrant?  Are there skills and resources you or some-

one you know can bring to Co-op leadership?   
      

We are seeking particularly candidates with 

pertinent business experience, however we need other 

skills and resources too. 
 

If elected to the Board, there is a minimum 

commitment of two hours per month for three years.  

In addition to Board meetings, there are service op-

portunities through committees concerned with Co-op 

change, finance, facilities, personnel policies, and 

membership outreach and events.           
 

Please consider becoming a candidate for the 

Board.  Cashiers will have Candidate Information 

Packets beginning December 1, due January 18.   


