HEARING OFFICER COMMITTEE SEEKS NEW MEMBERS

September 16, 2025
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September 16, 2025

The Hearing Officer Committee is seeking new members. The committee conducts
and presides over disciplinary hearings, ensures that hearings proceed in an efficient
and unbiased manner and, after deciding whether an accused member violated a
Coop rule, determines what disciplinary action should be taken.


https://linewaitersgazette.com/2025/09/16/hearing-officer-committee-seeks-new-members/

Applicants should be Coop members in good standing for at least two years, have
good attendance records and preferably have judicial, arbitration, mediation or legal
backgrounds.

Members of the committee meet and earn workslot credit on an as-needed basis only,
that is, when hearings are required. Therefore these members must also earn works-
lot credits elsewhere in the Coop and remain in good standing.

The nature of the committee‘s work requires that all members maintain strict confi-
dentiality with respect to all matters on which they work. The committee seeks an ap-

plicant pool that reflects the diversity of the Coop membership at large.

If interested, please email Liam at LRMagician@Yahoo.com.



mailto:LRMagician@Yahoo.com

MEET THE STAFF: NEW FRIENDLY FACES AT THE COOP

September 16, 2025
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Setember 16, 2025
By Oluwakemi Aladesuyi

Below are excerpts of interviews with the Coop’s newest staff members, lightly edited
for brevity and clarity.

Andrew Young, Receiving Coordinator


https://linewaitersgazette.com/2025/09/02/meet-the-staff-new-friendly-faces-at-the-coop/
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Member since 2002, staff since August 2024

| was initially resistant when my wife suggested joining the Coop. | thought the whole
thing was silly. It's a bit of a cliché but | thought that huge membership, trying to do
things in a way that everybody had a voice, would be bureaucratic and slow. What |
found once | was working here was that it was all charming. If you wanted to be more
involved as a member you could. Over the years we’ve come here for films or a class.
Then there are many other years where I've worked my shift and gotten cheap gro-
ceries. But that’s the great thing about this place, it's a built-in community. It's there
for you if you need it.

“THIS PLACE, IT'S A BUILT-IN COMMUNITY. IT'S THERE FOR YOU IF YOU NEED IT. “

ANDREW YOUNG

As a receiving coordinator | do a lot of things. One is what we call “writing the aisles,”
sticking the shelves and making sure things are in place for people to shop. My fa-
vorite thing is being a monitor in the receiving room—checking people in for their
shift, directing them where to go, working with a large group of people. | am a Shakes-
peare-obsessive person. Every character in Shakespeare comes into work a shift ev-
ery month here. There’'s Falstaff, there’s an lago. They're all here, and that’s incredib-
ly vital and entertaining.

A Pitch to New Members: The Coop helps bind the community together. We're in
this very unequal neighborhood, and people still come together here and mix to-
gether and hash things out. But please, don‘t put your headphones on during your
shift. If | see two people working who've run into old friends they haven't seen, and
they‘re talking for 10 minutes, I'm not going to break that up. That’s what this place
is about.



What You Might Not Know: Young instituted a special Sunday night deep-cleaning
shift using power washers and industrial equipment after noticing that the Coop had
lost its deep-cleaning crew during Covid. “People always say, ‘Gosh, you know, |
worked really hard, but | felt like | did something and | had a good time.’ It’s kind of
like you just feel like the Terminator on the sidewalk.”

Gabriel Concha, Receiving Coordinator
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My wife had long known about the Coop, but when she was single she wondered,
‘Does it make a difference to buy an apple for $2.50 or an apple for $1.80?" Then we
met, had kids and decided to join.”

My job description is Receiving Coordinator, but | believe there’s an underlined work
description: creating community. The goal is for members to chat, to get to know



each other while they work. When people work for the Coop they also begin to realize
that they are working for themselves too.

“YOU HAVE TWO HOURS AND 45 MINUTES WORKING WITH ONE PERSON, WHICH
IS QUITE A BIT OF TIME FOR NEW YORKERS."”

GABRIEL CONCHA

The other day | saw two people finishing their shift. While they didn’t know each other

when they began, when the shift ended they hugged and said, ‘It’s so nice that |
talked to you. | really liked talking to you.’ This is what we're here for, to promote that

cohesive community. It transcends the doors of the Coop.”
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A Pitch to New Members: It's hard to take time to get to meet another person deep-
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ly, but that is something that the Coop offers. You have two hours and 45 minutes
working with one person, which is quite a bit of time for New Yorkers. You can build a
relationship, someone you’ll see in the street and say “hi” to. It's a great way to feel
confident in your community, in how you navigate the planet.

What You Might Not Know: Concha spends his mornings working as a physiothera-
pist specializing in Body Mind Centering. He helps people with chronic pain through
movement therapy. “I help people understand what they have inside their body and
how to use it,” he explained.

Jacob Slaton, Bookkeeping Coordinator
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Member since 2022, staff since August 2025

My wife was talking about this great place with great produce. But when | came, it
was the cooperative aspect that drew me in. With a degree in accounting, I'd always
thought I'd work for family businesses, mom-and-pops. The reality of modern capital-
ism is that accountants work with large companies, and that didn’t really jibe with

me. Working in a community that’s based on helping the people around them resonat-
ed with my values. It's not profit over everything.

“INSTEAD OF RAISING PRICES LIKE TRADITIONAL STORES, THE COOP CAN FOCUS
ON REDUCING EXPENSES ELSEWHERE."

JACOB SLATON

There’s an additional layer of glasses you have to wear when making financial deci-
sions for a coop. We're not trying to make money; we're trying to break even. We
don’t mark up peaches 80% just because they sell fast when they are in season. The
whole idea is to bring produce to consumers at the lowest possible price. That creates
an extra wrinkle when you're looking at problems, but that’s what reqular businesses
don’t think about. We have benchmarks that allow us to say, “OK, we have a map of
where we're going by end-of-year.” But instead of raising prices like traditional stores,
the Coop can focus on reducing expenses elsewhere.

A Pitch to New Members: Covid ruined so much when it comes to sharing spaces in-
-person. It allowed us to stay home, shop online, get groceries delivered. Then you
wonder: Why am | not seeing anybody? Why do | feel lonely? You don't build roots by
staying in your room or shopping online. While it takes work to get your groceries in-
-person, you get the opportunity to be around 16,000 other people who have chosen
to dedicate their time to creating this place.



What You Might Not Know: Slaton’s favorite Coop product is Harry's Berries
sourced from a third-generation Japanese American family in California using tradition-
al Japanese agricultural techniques. “I will cut them up and put them in vanilla ice
cream in the early part of summer.” But they are hand-picked, air-flown strawberries.
In other words, expensive. "I'm saving money all year round just for my strawberry fix-
ation.”

Oluwakemi Aladesuyi is a journalist, yoga teacher and creative strategist. She is look-
ing forward to buying fresh dates at the Coop.

SECRET SHIFTS: INSIDE SOME OF THE COOP’S MOST ELUSIVE WORK
SHIFTS

September 16, 2025


https://linewaitersgazette.com/2025/06/24/secret-shifts-inside-some-of-the-coops-most-elusive-work-shifts/
https://linewaitersgazette.com/2025/06/24/secret-shifts-inside-some-of-the-coops-most-elusive-work-shifts/
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June 24, 2025

By Nikia Dawkins

Ever wondered how to get a work shift credit without actually setting foot in the
Coop? Or how to get on the beer shift? Or what kind of expertise is required for the re-
pairs shift? And what about all those Coop committees? What are they really up to
anyway? Me too! Turns out there are a lot of secret shifts at the Coop. Some are so se-
cret, in fact, that the participants declined to be interviewed for this very article, but,
thankfully, just as many welcomed the attention. Today, we’ll shine a spotlight on the
unique joys and challenges of two shifts that are completely misunderstood: repairs
and beer.

Jim Christensen, an expert handyman who manages the repairs squad, is entirely



transparent: “The Coop is famous for not having enough room for things and being
cobbled together over 53 years by an ever-changing cast of amateurs, which natural-
ly produces some wonky results.” Despite that, the repairs squad has accomplished a
lot so far this year, including an event that was the first of its kind—WeLDfeST '25.
“We had four guys—they happened to all be men—but they had welding experience
and were good trainers. One of them had taught another repairs person how to weld,
and he got excited about it. Our shopping carts are the main things that are always
breaking down, so we’ve got some basic welding equipment, and we repair those in--
house. But the expertise to do so was scattershot. We just didn’'t know when people
were going to come in and do it.” So on the evening of Sunday, May 4, the experi-
enced welders held a training session and, well, sparks flew. “We had a nice mix of
members and staff, men and women, and a lot of artists, and we got everybody up to
speed. Now we have twice as many people to weld carts as we did before.”

Even though some professional architects, designers and electricians often sign up for
the repairs shift, no prior skills or experience are actually required. “All we need is a
basic willingness to problem-solve and learn and collaborate,” he said. “My predeces-
sor Crystal Goldenstein had a knack for shooting videos to break down a task. She
shot a great video for how to clean the grease trap and maintain it every week. So if |
get two rank beginners and show them that video and where all the pieces are, they
can do it. We're really trying to get organized and make sure that we have teaching
tools and sometimes physical tools that anyone can pick up and learn on short no-
tice.” On a typical shift, Christensen might hand you a copy of an email he received
that says something in the building is broken. “Something | haven’t even looked at,
and I'll send a pair of people down to scout it out and see what's going on.” Recently,
he noticed that the Coop’s soap dispensers were a bit too generous, so he asked a
couple shift workers to take one apart and figure out how to make it dispense a little
less soap. They solved the problem in no time. “They found a part that had a horse-
shoe plastic piece on it. It was 8 mm tall, and if we cut 4 mm off of it, we could cut the
piston stroke in half and use half as much soap. So all of the dispensers have been
hacked to save us money and still get the job done.”



“WE'RE ALL ON CHANNEL 4 ON THE RADIOS, AND THEY JUST KIND OF COME AND
GO. | THINK WE HAVE IT HUMMING NOW. IT'S BEEN A LOT OF FUN FOR ME, AND |
THINK IT’S BEEN A LOT OF FUN FOR THEM.”

REPAIR SQUAD MANAGER, JIM CHRISTENSEN

At this point, the repairs shift is a chaotic but well-oiled machine. “Sometimes | have
eight people coming in on a given night, and we all break off into four pairs. | hand
out radios, and | give them assignments in the conference room. We're all on channel
4 on the radios, and they just kind of come and go. | think we have it humming now.
It's been a lot of fun for me, and | think it’s been a lot of fun for them.”






Beer Squad member Ben Rojas seen stocking the low alcohol beer section.

According to Kusi Merello, who manages the beer squad, the best part about working
the beer shift is “stocking what you want to purchase after your shift.” However, the
most important thing to know is that it’s a physical job that requires excellent time
management skills.

“When choosing what to stock from the backstock in the basement, you often need to
go up and down the stairs a bit as you stock various sections of the floor,” she said.
“It's important that you're able to lift and use the stairs frequently.”
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The main beer shelf is to the right of the egg case, but there are so many other
places where beer can be found on the shopping floor.

Depending on how depleted the shelves are, it can be challenging to prioritize your
time and get all of the beer sections organized and stocked within the 2.45 hours, es-
pecially when you consider that there is beer nearly everywhere at the Coop. When |
say “everywhere,” | mean places you'd never suspect, like the cubbies at checkouts
#14 and #17 (across from the ice cream case). Inside those, you'll find beer at heavi-
ly discounted prices due to distributor overstock. “Right now, we have a hard cider,
Bold Rock, that is 26 cents a bottle,” she said. Hidden under the bread bins in aisle 3,
you'll find the hard kombucha, seltzers, and Makku, which is “Korean gluten-free beer
brewed from rice that's yummy and fun to drink.” The bottom two shelves of the sea-
sonal end cap (across from the egg case) showcase seasonal beers, which are among
Merello’s favorites, especially summer releases because they're “lighter, with a crisp-
ness to them and often with a citrus kick.”



PHOTO BY ROD MORRISON

Max Steele stocking one of the cubbies across from the ice cream case.
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Kusi Merello, long time Coop staffer, in charge of the Beer Squad.

On the bottom shelf of the seltzer end cap, you can find the Great Brewer’s Mystery
12 Packs. “These are a special item we get from Union Beer Distributors,” she said.
“When they have a case with damaged cans or bottles, they can’t sell the case. What
they do is mix and match them into 12 packs that are sold as mystery packs. They're
a super deal at under $12 a box after deposit and tax. You can get some really expen-
sive beers in these. It's a gamble—they’re not for everyone—but they sure are fun to
open and share if you're taking beer somewhere.”

“| BECAME THE SUPERVISOR FOR BEER AFTER OUR FORMER BEER BUYER AND
DEAR FRIEND AND COLLEAGUE MATTHEW MARVEL PASSED AWAY. | USED TO
HELP HIM WITH THE BEER ON EVENINGS AND WEEKENDS."”

BEER SQUAD MANAGER, KUSI MERELLO



There’s also a wide selection of nonalcoholic beer, which started off as a shelf but is
now an entire column in aisle 3. In addition to making sure that the shelves are well-s-
tocked, beer shift workers should also be available to shoppers who are looking for
something specific or who need a recommendation. As a result, prior knowledge
about beer is extremely helpful, and Merello herself was a bartender before joining
the staff at the Coop. “I became the supervisor for beer after our former beer buyer
and dear friend and colleague Matthew Marvel passed away. | used to help him with
the beer on evenings and weekends.”

If you're interested in becoming part of the beer squad, the process is simple: Leave a
note with your name and email address in Merello’s mailbox on the second floor of
the Coop. An office worker can point you in the right direction. She’ll contact you to
set up a training shift, for which you will receive credit. After that, you'll be given the
official authorization to sign up for any available beer shifts in the future.
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Ordering andtockin-g beer is a physical job that requires excellent time-management
skills.

Stay tuned for a look behind-the-scenes of the vitamin shift and food class committee
in my next report!

Nikia Dawkins is a creative writer and journalist who's currently trying to become a
morning person.

VOLUNTARY ARTICLE: PLASTICS IN TESTICLES? THAT'S RIGHT, GUYS!

September 16, 2025


https://linewaitersgazette.com/2025/06/24/member-submission-plastics-in-testicles-thats-right-guys/

June 24, 2025
By Lesley Broder, Ricki Jaeckel, Zoé Kaplan-Lewis, Jessica Roff, Anne Schoeneborn,
Abigail Shelton, Matthew Spencer and Lois Wilcken

Just one year ago, NPR and several other media sources reported on a study conduct-
ed at the University of New Mexico and published in the May 15 issue of the peer-re-
viewed Toxicological Sciences. A team of researchers studying microplastics in both
human and canine testicles did not expect the quantity that they found in human-
s—actually three times higher than in dogs. The study followed a smaller one in Chi-
na, in 2023, that also found microplastics in testicles. The studies establish no firm
causal connections with human health issues, such as the well-documented global de-
cline in sperm count, but they make a powerful argument for further research, and a
good dose of precaution.


https://www.npr.org/sections/health-shots/2024/05/22/1252831827/microplastics-testicles-humans-health

You don’t have testicles? That doesn’ t Iet you off the hook. In March 2024, The New
England Journal of Medicine published the results of a three-year study that found a
correlation between micro- and nanoplastics (MNPs) in heart tissues and heightened
risk of disease. Just last month, Nature Medicine published yet another study on MNPs

in decedent human brains, and the scientists found a possible correlation with demen-
tia.

A MICROPLASTIC, BY THE WAY, IS A SHARD OF PLASTIC MEASURING NO MORE
THAN FIVE MILLIMETERS IN LENGTH, AND A NANOPLASTIC IS ONE BILLIONTH THE
SIZE OF A MICROPLASTIC.


https://www.nejm.org/doi/full/10.1056/NEJMoa2309822
https://www.nature.com/articles/s41591-024-03453-1

Interested now? A microplastic, by the way, is a shard of plastic measuring no more
than five millimeters in length, and a nanoplastic is one billionth the size of a micro-
plastic. The latter is capable of passing through a cell wall. Besides the polymer at the
base of plastic (a chain of molecules made from fossil carbons), the industry adds up
to 16,000 chemicals to impart properties like durability, flexibility, texture and color.
These include known toxins. The New Mexico study found an abundance of polyethy-
lene (PE) and the carcinogenic polyvinyl chloride (PVC). Even a nanoplastic carries the
chemicals. They never go away. And we would be remiss for not mentioning that plas-
tic particles like to migrate from packaging into food.

We are members of the Coop who have been meeting regularly since July 2024 to
form a Plastics Reduction Committee. At the January General Meeting (GM), we deliv-
ered a warmly received presentation of our reasons for wanting to work with the Coop
community to reduce our use of plastics (especially single-use), provide alternatives
for shoppers, and educate members about the crisis and what we can do. We were on
the agenda for a vote to establish the committee at the May GM, but other pressing is-
sues postponed the vote. We are not on the agenda for the June GM, but we are opti-
mistic we will soon come up for a vote.

Meanwhile, we will continue meeting and learning. If you are interested in learning
more, we can make the following recommendation (downloadable):

Landrigan et al. 2023. “The Mindaroo-Monaco Commission on Plastics and Human
Health.” Annals of Global Health 89(1): 23, 1-215. https://annalsofglobalhealth.org/ar-
ticles/10.5334/aogh.4056.

Questions? You may reach us at reduceplasticpsfc@gmail.com


https://annalsofglobalhealth.org/articles/10.5334/aogh.4056
https://annalsofglobalhealth.org/articles/10.5334/aogh.4056
mailto:reduceplasticpsfc@gmail.com

MAY GENERAL MEETING REPORT
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ILLUSTRATION BY MAGGIE CARSON

By Kim Velsey

The May 27 General Meeting was well attended, with a large number of members
coming out to voice opinions, concerns and frustrations about what happened at the
April 29 meeting, when the Board—for the first time in Coop history—adjourned the
General Meeting without discussing the published agenda, went straight to the board
meeting and voted to allow a Coop-wide referendum on hybrid meetings. Supporters
and opponents of the Board’'s move both turned out, many of them wearing buttons,
and used every opportunity to speak up about the situation. There was also an ex-
tended discussion of hybrid meetings following Coop Secretary Elizabeth Tobier’s pro-
posal to amend the bylaws to specify when Coop meetings could be held remotely.

Open Forum


https://linewaitersgazette.com/2025/06/24/may-general-meeting-report/
https://linewaitersgazette.com/2025/05/13/confusion-conflict-and-boards-decision-to-issue-a-referendum-on-hybrid-meetings-rock-april-general-meeting/

The Open Forum segment was dominated by questions and comments on the events
of the April meeting. Someone asked what would happen to agenda items from the
last meeting—would they be carried over? Jaime Principe, commenting that the “stan-
dard procedure that has been around for as long the Coop has been completely disre-
garded,” wanted to know the name of the legal counsel who had advised the Coop
that a referendum could be held after the last meeting—a demand echoed by several
others, including Noah Potter. Potter also withdrew his name from the running for the
Board. Someone else said that board members who voted to adjourn the GM and
move on to the board meeting and referendum vote without public discussion should
resign. A number of people in the audience applauded until the meeting chair told
members to hold their applause.

One member asked, as she put it, a “less serious” question about why there weren’t
peanut- and almond-butter grinders at the Coop as it seemed like it would be sustain-
able and affordable to have them.

Treasurer’s Report

Coop General Manager and Treasurer Joe Holtz, first noted that the Coop would be
closing early, at 5 p.m., on Juneteenth (June 19).

Holtz then addressed what had happened at the April meeting and the Coop’s deci-
sion to allow a referendum on hybrid meetings to move forward: “We received a legal
opinion that it was OK for the Board to take the action they did at the GM meeting.
We're not saying it’s right.” Holtz noted that they had deviated from the Coop’s gener-
al bylaws for the first time in the Coop’s history; the one other time the Board deviat-
ed from the membership’s advice, during the 1990s, the agenda was followed and ad-
vice was given. Holtz said that before the April GM, a message was sent out by mem-
bers of the pro-Palestinian group, which led to what he called a “curated group” at-
tending. “We have not had such curated general meetings in the Coop’s past,” said
Holtz. Though what happened, “is legal,” he added, “we do not believe it is right or in
the best interest of the Coop. The boards in the past have been trustees of the demo-



cratic process.” He noted, however, that “elections have consequences.”

Holtz said that the legal counsel was a firm that has a specialty department in cooper-
ative law and that there was no written opinion; he felt he could not share the firm’s
name without consulting them and speaking with the General Coordinators. When
asked by a member what the cost of the legal advice had been and if the advice of
membership was sought before seeking legal advice, Holtz responded that the Coop
had not received an invoice yet, but that legal fees were a line item in the financial
statement, to be used at the General Coordinators’ discretion, and that there was not
“a history of micromanaging the staff.”

Asked how many times meeting venues had been cancelled because of an email cam-
paign that threatened violence—referring to City Tech cancelling the Coop’s venue
rental—Holtz said that he didn’t think violence was ever threatened, rather that peo-
ple had called the venue and predicted it. “l wish we were at City Tech on April
29—that would have been the best thing, in my opinion,” he said.

Holtz then presented the highlights for the income statement for the 12 weeks ending
April 27—the full eight-page document was sent to members via email. Compared to
the same period last year, net sales were up: $14.91 million this year vs. $13.52 mil-
lion last year. The gross margin is up 19.61% from 19.23%, and operating income
went from $2,000 negative to $85,000 positive. These numbers were likely impacted
by changing the base markup from 24% to 25%.

Alyce Barr asked about the legal expenses for the Unity council lawsuit initiated last
year. Holtz said that total legal fees last year came to $2,513 and this year so far are
$3,412, and that the Coop has a robust insurance policy for suits brought against it,
but has to pay out $35,000 before the insurance kicks in.

Member Committee Reports

Steve Jenkins of the Personnel Committee announced that General Coordinator Joe



Szladek had been selected as the Coop’s next General Manager. The Coop, with the
help of the Carlyle Search Group, reviewed over 1,200 resumes, interviewed five can-
didates in person, did another round with three candidates, then a final round with
Coop staff members. Szladek's dedication to the Coop and his vision “made him a nat-
ural choice,” according to Jenkins.

After that, Szladek got up to speak, starting off with a joke that Coop members “got
another Joe.” He said it was an honor to be stepping into the role given how special
our Coop is: “It’s proof that a member-owned co-op can thrive on a large scale. We've
thrived, with members providing over 80 percent of the labor.” He added that he’'d
been a staff member for the past 15 years and a member for five more and “felt very
lucky to be running this store.” His top priority, he said, “will be the stability of the
Coop.”

“I DON'T THINK THE COOP WOULD BE HERE, AT LEAST NOT IN THIS FORM AND
THIS SIZE, IF NOT FOR JOE [HOLTZ].”

INCOMING GENERAL MANAGER JOE SZLADEK

“We're employed by membership to help run our shared business,” he added, which
meant being “transparent when it matters, navigating disagreements, keeping the
health of the Coop front and center. | think we significantly agree on more than [we]
disagree on.” Thousands of members, he said, rely on the Coop, unaware of the flyer-
ing and debates, and while their voices don’t often show up at these meetings, they
are important for the Coop to take into consideration. He also thanked Joe Holtz for
his leadership and tireless work on behalf of the Coop “I don’t think the Coop would
be here, at least not in this form and this size, if not for Joe.”

Szladek also said he would be looking into ways to keep the Coop competitive: offer-
ing more prepared foods, building on the success of Court Street sandwiches, and



even possibly adding home delivery. Asked whether the Coop would be hiring another
General Coordinator to replace him, Szladek said they are considering different op-
tions.

Bart DeCoursey of the International Trade Information Squad then gave a short pre-
sentation on Trump's tariffs, describing the havoc they were wreaking on the market
while making projections difficult. He added that the committee has room for new
members.
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Revolving Loan Committee Election

Kathy Martino, the only current member of the Revolving Loan Committee, and Joe
Holtz, the staff liaison to the committee, were up for re-election and election, respec-
tively. Martino explained that the committee oversees a fund, which currently has
around $67,000, that gives low-interest loans to new worker co-ops like the Greene
Hill Food Coop in Clinton Hill. Greene Hill received two loans, one of which was paid



off, another which has about $7,000 left, and the committee is in the process of evalu-
ating another loan application from them.

Martino described her background working at the New York City's Comptroller’s
Office. Then Holtz explained the origins of the fund: It was created in response to the
many inquiries the Coop received asking for guidance and help—the Coop would mail
out information packets but felt that it was not enough, particularly for groups who
wanted to start worker co-ops, which largely fell out of favor in the 1970s. The fund,
which sits in a 501c3 (or non-profit) foundation, is a donor-advised fund, with the
Coop serving as donor and supplying advice through the Revolving Loan Fund Com-
mittee. When loans are repaid, they are returned to the fund.

The Revolving Loan Fund Committee now has two members—one, who was not at the
meeting, still has time on her term and therefore is not up for re-election. As Holtz ex-
plained, the committee often goes a long time without work, during which period
members do not receive work credit.

One member suggested adding a third member to the team who could learn from
their institutional knowledge, which Martino replied was a great idea.

The vote followed, with Martino re-elected and Holtz elected to the committee.

Pension Education and Reporting Committee Election

Nils Mellquist and Avi Fisher, both up for re-election to the Pension Education and Re-
porting Committee, explained their qualifications briefly, then, in response to member
questions, explained at length that the committee helps manage the Coop staff’'s $12
million pension fund by interfacing with the investment manager and keeping tabs on
its performance. “We try not to advise, just make sure it is adhering to the mission
statement,” said Fisher. There was some confusion among audience members be-
tween the Coop mission statement and the pension’s mission statement—which are
different—and whether the investments were in companies that were socially respon-



sible. “I've been on the committee since 2019, and I'm surprised it's taken someone
that long to ask that,” said Fisher, explaining that there were no socially responsible
carve outs, but that members could introduce resolutions to make them. One mem-
ber suggested that staff members, but not the larger membership, have a say over
whether the investments were socially responsible. A staff member got up to say that
while they do not currently have a say over the pension fund, they do have control
over their own 401Ks.

Both Fisher and Mellquist were re-elected.

Remote Meetings

Coop Secretary Elizabeth Tobier presented a proposal to amend Article VI of the by-
laws to add a paragraph specifying under which circumstances a GM can be held re-
motely using a videoconferencing application. Speaking on the benefits of in-person
discussion and engagement, she argued that remote meetings should only be held
when the Coop cannot locate a meeting space in which to hold a scheduled meeting,
either because of anticipated member turnout and/or a politically charged topic on
the agenda. “There is this myth that the GM is the decision-making body of the Coop.
No, it isn't,” she said. “It's a place where members come together. Working on ideas
together is the actual work of the General Meeting. This is best achieved by getting to-
gether in person.”

She also presented graphs on hybrid meetings held during the pandemic, showing

that while meeting attendance started out exceptionally high—around 500—it fell to
levels comparable to or even lower than average GM attendance, around 100.

“THERE IS THIS MYTH THAT THE GM IS THE DECISION-MAKING BODY OF THE
COOP. NO, IT ISN'T.”

COOP SECRETARY ELIZABETH TOBIER



A number of members then spoke in favor of and against the proposal. Several mem-
bers spoke of their positive experiences with hybrid meetings in other groups, includ-
ing community boards and unions. Membership Coordinator Jana Cunningham recom-
mended not only making meetings remote, but recording them and delaying voting
until the next meeting to accommodate people who were not only unable to attend in
person, but working or putting kids to bed during the meeting time.

Another member said that if an issue was so divisive that no one would rent the Coop
space to discuss it, it was better to “let the issue lie” because “we don’t want to over-
turn what we’ve created.”

Chair Committee Goodbye

Imani Q'ryn announced that it was her last board meeting as a member of the Chair
Committee after 18 years on the Board and 20 years on the committee. “It’s been an
honor being on the Board and working with my fellow Chair Committee members,”
she said.

Kim Velsey has been a Coop member since 2020. When she’s not writing for the
Gazette, she’s a staff writer at New York magazine.

MEMBER PRODUCTS ON THE COOP’S SHELVES

September 16, 2025
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June 24, 2025
By Oluwakemi Aladesuyi

It may have crossed your mind once or twice: opening a cafe, elevating your bread
baking to the next level or selling some pickles in a jar. It is hard to be a lover of food
and not want to share it in some shape or form. And in this economy, who isn’t think-
ing about launching a small side hustle?

The Gazette was curious about the members who took the ethos of the Coop to heart
and brought their goods to our shelves. Here’s what we learned from five current
(and former) members who have braved the entrepreneurial waters, distilled into ac-
tionable takeaways for anyone who might be curious:

Community as a Model (Chez Chrystelle)
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The first thing to know is that “Chez” of Chez Chrystelle is literal. During the pandem-
ic, Chrystelle Seidman hosted BBQ “stoop dinners” on Tuesdays as a way to bring her
love of grilling to friends and neighbors. In a period of such profound isolation, stoop
dinners became about something more than food, they were as much about communi-
ty. Seeing people come together around the meals she prepared (after vaccines were
rolled out) ignited something in Seidman.

Inspired by the desire to create something filling, balanced, healthy and delicious for
her friends and family, she landed on salads—a reprieve from the $30 salad desk sal-
ads of the office workers everywhere. Word of mouth spread and Seidman began mak-
ing dishes for friends of friends and salads for parties. One such friend, also a Coop
member, thought her ready-to-go salads would be great at the Coop. And they have
been—she now sells over 700 salads a week.

Advice: Having a partner like her husband has been essential. Tap your loved ones to
make things work.

Labor of Love (Mentis Estate Olive Oil)
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Anastassios Mentis is a photographer, but he knew that the olive oil being sold at
many gourmet shops was incomparable to the olive oil from his family groves in

- o !
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Greece. At a time when consumer taste for olive oil has been spoiled by artificially
low prices and cheaper imitations, it can be tough to compete. Anastassios recalls la-
beling a thousand bottles in his first run by hand, and going to 100 stores one by
one—only to have 90% reject him. But the remaining 10% was enough for his labor of
love, fueled by memories of the sounds from his grandfather’s factory, summers har-



vesting olives in Greece and the warmth in his heart of keeping his family legacy
alive.

Advice: Even if nine doors close, the one that opens can be enough.

The Coop Is a Special Place (Hany’s Fire Cider)
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Hany EIDiwany of Hany’s Harvest made his first batch of Fire Cider in a jar, then a




pail, then a rented space at a community-minded commercial kitchen. When enough
friends wrote suggestions in the book at the front of the Coop (a relic from the before
times), the supplements buyer reached out and brought Fire Cider to the shelves.
Coop members love their dried mango, fancy olives and ramps, but they're also open
to education about new products—something that gave EIDiwany a real morale boost
since not many people knew about Fire Cider in 2017. For a long time, the Coop was
the number-one customer for his Fire Cider.

In the consumer packaging space, there can be pressure to grow fast. EIDiwany has
seen it happen to businesses that take venture capital money and then lose their val-
ues. One compromise would have been to ship in plastic versus glass—at the cost of
introducing microplastics. Adhering to values may not generate the most dollars, but
it makes the most sense in the long term.

Advice: It's possible to grow by making your core values central to your strategy.

Old Worlds Can Meet New Markets (Masala Mama)
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Nidhi Jalan describes the journey to Masala Mama as a typical immigrant story. Miss-




ing the taste of home and the depth brought by complex, unique spices to Indian dish-
es, she saw an opportunity.

She started with a spice-blends business but found that what the market needed was
convenience. Nidhi pivoted and launched a line of simmer sauces and recently added
ready-to-eat beans like rajma, dahl and channa. While she built the supply chain to
source ingredients in India during the spice business, these days she finds everything
she needs from suppliers in Canada—from jars to specific spices. She thought there
might be synergy with bean suppliers in Mexico, given the overlap in legumes as sta-
ples of both Indian and Mexican cuisines, but the red beans and yellow lentils were
hard to source for her needs, so she switched production of the new ready-to-eat line
to India.

Advice: Flexibility is the name of the entrepreneurial game.

Don’t Let Distribution Be the Death of You (Granola Labs)
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Alex Crosier had a desire to open a coffee shop called Citizen (and yes, the slight polit-



ical/socialist undertone was intentional). Wanting a cafe that would sell granola, she
created Granola Labs. The “lab” part was inspired by the periodic table and the experi-
ments Crosier did to create flavors beyond the base of cranberry cashew.

In 2010 and 2011, artisanal food businesses in Brooklyn were booming—there were
lots of people pickling, for example—but that meant that Crosier easily found commu-
nity in fairs and markets as well as the confidence to get a small production space in
Sunset Park. Initially, she hit a stone wall when she approached the Coop about stock-
ing Granola Labs. The buyer at the time was adamant that the Coop didn’t need more
granola. But she found her champion in the next buyer, who stocked Granola Labs in
the bulk bins.

And it was time to make granola. The new Whole Foods had just opened in Gowanus
and was eager to stock local items. Granola Labs did well, enough to be distributed re-
gionally, and to become 50% of her sales, ultimately an Achilles’ heel. While the vol-
ume was there, the margins from working with a major third-party distributor were
slim, which led Corsier to wind the business down.

Advice: Think about having a better mix of sales channels. Crosier would consider
getting back into the granola game if she grew an online business as well.

Lessons Learned

These accounts of members who sell their goods on our shelves should disabuse read-
ers of the notion that a food business is a “side hustle” — anything successful is going
to have to tap into a reservoir of hope, heart and community. Thankfully, the Coop
has the community part covered. At some point, these entrepreneurs found that the
Coop community was helpful in small ways (encouragement and enthusiasm) and big
ones (being that stepping stone for a small business).

Oluwakemi Aladesuyi is a journalist and a creative strategist. Sometimes she day-
dreams about building a puff-puff empire.



