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The Coop has long been a trailblazer in trying to save energy and operate as a respon-
sible citizen in a world where the climate crisis has become increasingly urgent.

Way back in 1991, the Coop installed an energy efficient gas-powered air-condition-
ing system that avoided using ozone-depleting CFCs. The Coop started buying electric-
ity generated only from solar and wind farms in 2005. All lighting was replaced with
LEDs in 2019. Those new fixtures use 75 percent less energy and last 25 times
longer, saving $40,000 per year.
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There is more that can be done, but those ambitions run up against the challenges of
the very nature of the Coop itself. The Coop is open nearly every day of the year, the
turnover of groceries from the shelves is high, and members are constantly coming in
and out to shop or work. There is very little time for repairing or replacing equipment
because everything is constantly being used. The doors and loading bays are often
open, letting heat out during the winter or heat in during the summer.

“We are a huge energy user,” explained General Coordinator Elinoar Astrinsky. “We
have refrigeration on 24/7, and we have lights on pretty much 24/7.” 









Still, the Coop has a commitment to doing things better. 

“We want to reduce our energy consumption—not just for costs but to be good envi-
ronmental stewards,” Astrinsky said.

The Coop operates two energy systems. The first, powered by natural gas, regulates
the internal temperature—heating, ventilation and air conditioning. The second is pow-
ered by electricity from the local grid, and operates the refrigeration systems that
keep food chilled or frozen, the lighting and computer systems, and the network of el-
evators and conveyors that lift and lower food and people around the building. 

Improving these systems is not straightforward, but it is the role of Astrinksy and the
Energy Efficiency Committee. 

Previously, low energy-consumption equipment that did not draw from the local elec-
tricity grid—including the 1991 gas-powered AC system—was favored over all-electric
systems. Today, local NYC laws and national trends have led to a push to reduce fos-
sil fuel use in favor of renewable electricity. 

Some energy decisions are common sense. The motors that power the refrigeration
cases in the Coop have recently been changed to so-called electrically commutated
ones, which are costly but three times more efficient. 

The open refrigeration display cases have been fitted with night curtains—screens
which are pulled down when the Coop is closed—to reduce energy loss.





Night curtains on open fridges reduce energy loss.
Historically, the changes adopted by the Coop have been effective.

In 2008, the Coop’s energy performance was rated in the top 25 percent when com-
pared to grocery store peers as part of the U.S. Environmental Protection Agency En-
ergy Star program. (At the Coop’s entrance, there is a small plaque to the right of the
main doors, bearing the familiar Energy Star logo, which is more often seen as a blue
sticker on a new appliance.)

The certification was received under the stewardship of Bob Sauchelli, a former E.P.A.
employee and Coop member. “Energy Star is not a recipe,” explained Sauchelli. “It is
not a prescriptive based rating system. It’s a performance-based one. You could put
perfect technology into a building and then mismanage it completely—overheat it in
winter, overcool it in summer.” In other words, the Coop performed well because it
had made sensible decisions in choosing cooling systems—and then used the sys-
tems wisely.

The Coop also performed well due to its success as a grocery store. “The busier the
store, the higher the energy budget,” Sauchelli said. The number of people passing
through means that the Coop is being compared to stores with equivalent customer
bases, which are much larger and need to heat and cool larger volumes.





The front door and loading doors are often open.
In 2024, some improvements to reduce energy loss were considered and rejected. A
reconfiguration of the entrance vestibule to reduce air flow and heat loss when the
doors are open was deemed impractical due to the exceptionally high shopper traffic
at the Coop. Additional plastic film glazing on the inside of all windows was deemed
undesirable because it would hinder their use.

In early 2025, additional glazing (a plastic laminate) is scheduled to be added to the
large skylight above the shopping floor to reduce heat loss. With 17 years worth of en-
ergy consumption reduction efforts now completed since the last Energy Star certifi-
cate, is it time for the Coop to renew its status, and see how well it is performing?
Sauchelli said he “would love to see the plaque updated” and would happily assist
with the process.

Dan Bergsagel is a structural engineer from London. He likes to talk about the unex-
pected things hiding in plain sight.
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The Coop can often feel overcrowded, with shoppers jostling one another and the en-
try line flowing up the street. At the same time, membership size is still below
pre-2020 levels—a decrease brought about by the pandemic—despite significant
efforts to increase efficiency.

That is the tension that the Coop’s leadership regularly confronts: How many mem-
bers should the Coop have? 

This past fall, the Coop reached its 2023 goal of 16,000 members, which is 1,200 less
than the 2019 peak. Still, General Coordinator Joe Szladek says the Coop hopes to
add another 500 members this year. New members are crucial to the Coop’s long-
term success because they help to bolster the Coop’s finances, typically spending
more per visit. 



It is estimated that adding another 500 members would bring roughly $1.8 million in
additional annual revenue. 

Szladek says that figuring out the correct membership size has been a delicate bal-
ance since the stark fall to 12,500 members in 2020. “As we were starting to build
back up,” he said, “we wondered, ‘What number do we get back to that is appropriate
for the Coop?’ The initial hope was to take the edge off the crowdedness of the Coop
pre-pandemic.” 

“At 17,200 members, we had to keep finding new space for things. To fit deliveries,
we had to move stacks of produce in the basement over two inches, and then another
two inches, and then another two inches,” he said of peak membership. “We just did-
n’t have any more room. It was very challenging.” 



Szladek said the staff discussed a target and agreed that if members were shopping
at pre-pandemic levels, “we probably don’t want to be at 17,000.”

Here’s the catch: Coop members are not shopping at pre-pandemic levels. 

In January 2024, members bought an average of 87 units of groceries per month,
whereas in 2019, they purchased 97 units per month. Szladek said several factors con-
tributed to the 13 percent drop, including the reduced shift commitment (from every
four weeks to every six weeks). 

“The six-week cycle means members are coming to the Coop fewer times per year to
work,” Szladek said, “and it’s possible they’re splitting their shopping between more
local options between shifts.” Despite the Coop’s beloved lower prices, rising housing
costs are also a factor, with members forced to move farther away. “It’s very expen-
sive to live near the Coop,” Szladek added, “so people aren’t always close to shop
here.”





Even Membership Coordinator Karen Mancuso has moved farther away. “I am a Coop
shopper through and through, but if I wasn’t here all week and able to shop while I
am working, I might shop more at other places,” she said.

The Coop’s leadership also worries about competition from other grocery stores.

“We’re always thinking and wondering about who’s going to open near us and how
that’s going to impact the Coop,” Szladek said. “When Whole Foods opened in 2012,
we noticed a dip in sales. It was only 2 percent, and we were very resilient, but it’s a
more complicated landscape now, with considerations like food inflation and online
shopping.” 

The Coop could increasingly face pressure from new low-cost grocery stores coming
to the neighborhood, including Lidl on 5th Avenue (opening next year) and the long-
rumored Gowanus Trader Joe’s. 

The Coop plans to be open an additional hour every day starting on Monday, February
3, going from 84 hours a week to 90 hours. This move is intended to address both ex-
ternal competition from other grocery options and internal competition for shifts and
room in the aisles. Szladek said the Coop continues to explore online ordering op-
tions, which would also counteract competitors like Instacart and provide a new swath
of shifts for members. 

As the Coop inches toward 16,500 members, the membership office is not operating
very differently. “There are probably hundreds of people out there who want to join
the Coop,” Mancuso said. “We tell everyone the same thing, ‘Look at the website, cre-
ate an account, and it will tell you when we open appointments to join.’ We’re trying
to be really transparent about it.” 

If the Coop takes on too many new members, she said it’s relatively easy to slow
down the flow. 



“In 2007, we realized we had to start controlling the number of people who could join.
That’s when we created the online sign-up for orientations. We control things so much
more now because it’s all digital,” Mancuso said. “We can cancel new member enroll-
ments for the month of December, for example, because of the holidays, or maybe
we just don’t need more people right now. Before this, we just always had orienta-
tions every week, and the new members began to spiral out of control.”

Despite concerns about overcrowding, Mancuso and Szladek both feel confident
about the Coop’s increased efficiency since the pandemic. 

“I think at first it was a little scary,” Mancuso said, “People thought, ‘You guys really
want to go back up to 17,000?’ We couldn’t really handle that before COVID, but now
we can because of all of these new systems; the lines move so quickly, and there are
way fewer people waiting on line in the store. I think most members appreciate that.”

Zach Schiffman is a social editor and writer at New York magazine, comedian and
Park Slope local.
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when I joined the Coop at my then-roommate’s insistence, I was a skeptic. I ques-
tioned whether it could possibly be as wonderful as it had been described—particular-
ly when there was a work commitment.

But after a few weeks of Coop shopping, I knew that I had been proven resoundingly
wrong. My entire grocery bag had transformed, and with it my cooking habits. I
looked forward to meal preparation on Sundays when I’d previously dreaded it. I tried
new recipes and new products and paid attention to what was on the shelves, rather
than blindly grabbing the same items each week. 

My experience got me thinking about how joining the Coop has reshaped members’
approach to food and cooking.

For Jenna Zucker, who joined in the summer of 2024, the Coop has been transforma-



tive. Zucker, who is dairy-free, felt stuck in repetitive eating habits due to limited op-
tions elsewhere.

“The Coop gave me so much more variety in the types of dairy-free options I had, and
I was drawn to that—I wanted more variety in my eating habits and routine, and I real-
ly got that from the Coop,” Zucker said. 

They now experiment with new recipes using cashew-based dairy-free cheeses, and
have discovered favorites like vegan apple pie and Coop candies.

Gabriela Herrera joined the Coop in May 2024 and was surprised by the abundance of
products beyond produce. “I feel assured that the products have been vetted for sus-
tainable or organic standards, and I can confidently buy them knowing they align with
my preferences,” she said. Herrera’s routine, already built around cooking, has ex-
panded to include seasonal and local ingredients she hadn’t previously used.

For Sarah Slaton, who joined the Coop with her husband two and a half years ago, the
access to seasonal produce has reinvigorated her approach to cooking.



“Before the Coop, I felt like I was constantly working with the same ingredients
throughout the year,” she said. “Now I’m already looking forward to citrus in January
and ramps in the spring. Every season there’s something to look forward to at the
Coop, and it keeps cooking fun throughout the year.”

Barbara Weisfeld, a member since 2001, described how the Coop inspired her to fo-
cus more on high-quality, affordable ingredients. 

“Even if I’m not the best cook, I know it’s going to be okay because the ingredients
are amazing,” she said. 

The Coop also encouraged Weis to take her health more seriously, noting that being
surrounded by high-quality, healthy food options influenced her overall habits. “I was
a smoker before I joined the Coop,” she said. “I think being a part of the Coop made
me take my health more seriously.” 

The Coop has also introduced members to new foods that have become staples in
their diets. Avery Trufelman confessed that she was a staunch vegetarian before join-



ing the Coop but was tempted by the array of tinned fish, leading her to adopt a pes-
catarian diet. “I blame the Coop!” she joked. Trufelman also uses Coop-sourced oats
and almonds to make her own plant-based milks.

Herrera listed several new favorites, including Spicy Bjorn Corn, Keogh’s Irish Potato
Chips and bulk teas, while Slaton now always has Rancho Gordo beans and jelly
beans from the bulk section on hand. For Weis, vegan banana walnut muffins and pa-
leo almond butter chocolates have become regular treats.

Beyond the products, members emphasized the community culture of the Coop. Zuck-
er described it as a “home for food lovers” where conversations about favorite foods
at checkout lines make the experience unique. “Food is not a thing that is shameful
but rather really enjoyed,” they said. “That’s invaluable to me.”

Trufelman echoed this sentiment, highlighting the sense of purpose she feels volun-
teering through the Coop and how the community aspect has kept her involved even
after she moved further away.

“I love volunteering at CHiPs, and my Coop membership ensures that I do it regular-
ly,” she said. (CHiPs is a soup kitchen, food pantry and shelter for women with young
children on Fourth Avenue between Sackett and Degraw Streets. Coop members can
receive shift credit for volunteering there.)  



Members like Zucker and Weisfeld said they appreciate how the Coop creates an in-
tentional environment where food is valued and conversations about sustainability
and health are normalized. As Zucker put it, “It’s a real antidote to what can often be
a toxic culture about food pervasive in our society.” 

Herrera was drawn to the Coop for its collaborative spirit. “I loved the aspect of com-
munity and the ability to contribute to the operations of the market,” she said. “It’s
more than just a store—it’s a shared space that we all maintain together.”

Weisfeld noted that, overall, she has found a sense of comfort and belonging in the
community: “There are some wonderful people in the Coop.” 

When she first joined the Coop, she had inconsistent schedules and the shifts helped
her establish a routine and sense of stability. “My work schedule varied all the time. I
didn’t think I could do the shifts at first—but I actually found my niche,” she said. “It
ended up being a gift.”

Liora Fishman joined the Coop in December 2021. She lives in Prospect Heights and



has a wonderful dog, Ollie, whom she loves very much.
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In the Jan. 7, 2025, issue of the Gazette, we outlined several significant risks posed if
the Coop were to boycott Israeli goods. Today, we turn our attention to a critical con-
cern: a proposed repeal of the 75% supermajority requirement for General Meeting
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votes on boycotts. Advocates for the Israeli boycott are seeking to reduce this thresh-
old to a simple majority, creating an easier path to approving a boycott of Israeli
goods. 

We understand that members who favor these changes value the Coop and are act-
ing on their beliefs in alignment with their political values. Members who have ex-
pressed a desire for a boycott may not intend to divide the Coop, but their proposals
threaten to do just that—alienating members, destabilizing finances and detracting
from our core mission of providing affordable, high-quality food to working members.
While we respect their right to raise these issues, we must acknowledge the risks
their proposals pose to the broader Coop community. 

Upholding Cooperative Principles

The 75% threshold is not arbitrary—it is rooted in the International Cooperative Al-
liance’s 7 Cooperative Principles, which promote unity while embracing diversity. Deci-
sions such as a boycott, which have far-reaching implications, should reflect a broad
consensus rather than a slim majority. By preserving the 75% threshold, we ensure
that boycotts genuinely represent the collective will of the membership and align with
the Coop’s core values, as demonstrated by our 50-year legacy of inclusivity, shared
labor and cooperation.

The Risks of Reducing the Boycott Threshold

Since 1973, boycotts at the Coop have historically received overwhelming support, of-
ten near 100%, with none below 80%. This support has been essential to maintaining
the cohesion and sustainability of the Coop.  Lowering the threshold would undermine
this tradition and could result in:

Divisiveness and distrust among members
Member departures



Fewer new members joining
Financial instability
Higher prices
Staff layoffs

For more info on these risks, see our previous Coordinators’ Corner here.

Simple Majorities, Super Majorities and Coop Democracy 

A simple majority vote for boycotts risks allowing the views of a narrow majority to
override the concerns of a substantial minority, eroding the sense of belonging and
mutual respect that defines our Coop. Divisive boycotts will alienate many members,
causing thousands to feel unrepresented or unwelcome, potentially leading to signifi-
cant departures.

In addition, requiring a 75% supermajority to approve a boycott is not anti-democrat-
ic; democracies often use supermajorities when unity, inclusivity and long-term stabili-
ty are prioritized, particularly in situations where divisive outcomes could jeopardize
the integrity of the institution. By requiring broader consensus for boycotts, the Coop
avoids division, polarization and instability, safeguarding its core principles and sus-
tainability, while a simple majority risks alienating members and weakening the com-
munity.

The Role of Politics at the Coop

Our shared labor and cooperative culture reflect the Coop’s approach to  political
stances. While broader political considerations and boycotts are a part of the Coop’s
history, moving forward with a boycott without near unanimous support threatens to
erode what unites us: the shared efforts of running a successful, welcoming and sus-
tainable cooperative. By retaining a high threshold for boycotts, we prioritize the prin-
ciples that bring us together.

https://linewaitersgazette.com/2025/01/07/coordinators-corner-our-coop-at-risk/


Protecting the Coop’s Future

The Coop’s success is built on its shared labor model and ability to serve a diverse
community. Lowering the 75% boycott threshold to a simple majority undermines our
Coop. 

We urge all members to act to protect our Coop:

Attend General Meetings to voice your concerns.
Vote against lowering the boycott threshold and related governance changes.
Engage in respectful dialogue with fellow members about these issues.
Write to the Gazette to share your perspective.

MEMBER SUBMISSION: TRASH TO TREASURE: COOP WASTE INSPIRES AR-
CHITECTURAL STUDENTS’ CREATIONS
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In November 2024, the bustling basement of the Park Slope Food Coop became an un-
likely muse for creativity. Twelve first-year architecture students from Pratt Institute
descended on the Coop, but not for groceries—they were there to collect stacks of dis-
carded cardboard and onion bags for an ambitious final project.

Under the guidance of PSFC member and sustainability architect and educator, In
Cho, the students were tasked with transforming recyclable materials into prosthetic
devices capable of supporting the human body in motion. The project wasn’t just
about sustainability; it was a challenge to reimagine the potential of humble packag-
ing waste as structural, weight-bearing objects.

Joseph Gordon, a receiving coordinator, played a key role by carefully stockpiling ma-
terials for the students. The Pratt group marveled at the Coop’s behind-the-scenes op-
erations, particularly the sheer volume of packaging involved in food distribution.

The students’ designs culminated in innovative prosthetic devices that supported



two-person interdependent movements, blending engineering, architecture, and sus-
tainability. The result? An experiment that turned waste into art, function and inspira-
tion.

“It’s amazing how these everyday materials challenged us,” said one student. “We
learned to see them not as trash but as opportunities for design.”

Students showcase one of their creations. Photos by In Cho.
This collaboration showcased the creativity of Pratt’s budding architects while high-
lighting the importance of sustainable practices and rethinking waste as a re-
source. Big thanks to PSFC Receiving Coordinators Joseph Gordon, Marvin Pique and
Dominique Esser, and fellow guests, who attended the final presentation, inspiring
the next generation of architects.

Tim is a longtime Coop member who enjoys his 5:30 a.m. lifting shift at the top of the
belt.


