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 2006 review of Directors’ decisions 
view of Directors’ decisions 

   Every month 
the Board 
receives and 
reviews monitor-
ing reports and 
committee and 
Board meeting 
minutes and they 
make decisions. 
We began the 
year by setting a 
date for the 
Annual General 
Meeting and 
coordinating it 
with the election 
schedule with 
the intent that 
both be carried 
over into the 
future. We end-
ed the year by 
setting the first 
step to planning 
that future by 
scheduling the 
first session for 
Strategic Plan-
ning. Between, 
we made other 
decisions and 
conducted
regular business. 
I hope reading 
the schedule will 
engender ques-
tions and encour-
age you to be-
come involved.

Carrie Rice, 
President

JANUARY • scheduled election and An-
nual General Meeting (AGM) events 
• established procedures for making the 
results of the 2005 Member Survey avail-
able to membership • established proce-
dures for handling correspondence to the 
Board • continued Third Tuesday Board 
meetings for six months • directed the 
GM to compile a project team to bring 
to the Board conceptual drawings for a 
building remodel. (Put on hold awaiting 
strategic planning.)

FEBRUARY • established 2006 Board 
election parameters • set budget for an 
April member forum • declined to investi-
gate a real estate opportunity.

MARCH • posted Member Survey com-
ments on the Board’s bulletin board (at 
the front of the store)• approved a By-
Law establishing a minimum member age 
of 14• settled AGM details • granted 
responsibility for election-related decisions 
to Election Committee• hired a consultant 
to develop a GM compensation package.

APRIL • raised monthly stipends for 
Board members from $25 to $49. 

MAY• no decisions other than approvals 
of monitoring reports.

JUNE • accepted resignation of Board 
member Gale Wallis.

JULY • established a procedure to assure 
that topics placed on the “parking lot list” 
be assigned and prioritized for action 
• initiated planning for a September 
member forum • seated newly elected 
Board members Jason Squire, Richard 
Wojt, and Paula Mackrow• elected 
Board officers: Carrie Rice, President; 
Ruth Apter, Vice President; Brenda McMil-
lan, Secretary• established Board meet-
ing time.

AUGUST •voted to participate in the Na-
tional Purchasing Program • moved dis-
cussion of monitoring reports to executive 
session before making them available to 
the membership • initiated preparations for 
strategic planning process • endorsed “No 
on Initiative 933”.

SEPTEMBER • sent five Board members to 
the Provender Conference • terminated the 
Board facilitator contract.

OCTOBER • created a Product Selection 
Guideline Committee (PSGC) • assigned 
the task of selecting a strategic planning 
consultant to the Board President and GM 
• gave a bonus to the GM.

NOVEMBER • accepted resignation of 
Board member Max Barnard • appointed 
Bobby Jenusaitis to the vacant seat • hired 
Froula and Glessing to perform the annual 
financial review • hired Mark Goehring 
to develop a GM compensation plan • 
approved the 2007 Board budget • sched-
uled a Third Tuesday Board Meeting to set 
the 2007 election calendar • approved 
PSGC charter • resumed using a consent 
agenda format.

DECEMBER • confirmed that the 2007 
Board election will be three 3-year seats
• scheduled a strategic planning prepara-
tion meeting in January• created email list 
and website policies for member outreach 
• made assignment to Policy Governance 
Committee • approved By-Law changes 
to remove references to “senior members” 
and replace the Board nomination and can-
didate petitioning process with candidate 
self- nomination. 
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  Janet Welch 
Thru’ May 08 

 Paula Mackrow 
Thru’ May ‘09 

Jason Squire 
 Thru’ May ‘09

 Bobby Jenusaitis 
Thru’ May 07 

Susan Miller
Thru’ May 07Brenda McMillan

Thru’ May 07

Richard Wojt
Thru’ May 09

Carrie Rice
Thru’ May 08 

 2006-2007 The Board

Ruth Apter
Thru’ May 08

3



 From Briar Kolp, General Manager

Two Thousand and Six: 
a year of working from the inside out

By Briar Kolp, General Manager

Supporting our employees with dollars & benefits:
The year began with an employee survey and wage 
review, resulting in the extension of wage ranges, the 
raising of cashiers and stockers to the next level on 
the wage plan, and the development of a merit pay 
program for 2007.  Other results of the employee 
survey were: an increase in the health insurance 
reimbursement for participants, improvements in staff 
recognition programs, and a review of employee ben-
efits.  A dental plan was added to the benefits pack-
age for implementation in 2007.

In the survey, we were gratified to find that employ-
ees agreed strongly that supervisors and team lead-
ers encourage team members to share ideas, sugges-
tions, and concerns; and decisions were seen as fair 
and consistent.

Steps toward remodeling our building:
Co-op management worked with the Board to look 
at allocation of funding for building remodeling 
plans.  Many discussions kept leading us to the 
need to prioritize a strategic thinking process and 
exploration before anything else.  We began the 
selection process for finding a strategic leader and 
hired a resource person in early 2007.

Building our local foodshed:
The co-op worked to build systems to increase the 
locally produced food and products available in our 
community.  We co-sponsored the Fourth Annual 
Jefferson County Farm Tour and also a local train-
ing program for new farmers.  We hosted farm-
ers and producers selling their goods in the co-op 
parking lot after the seasonal close of the Farmers 
Market.  We welcomed Sunfield Farm Education 
Association’s securing of land for their educational 
working farm.  And Mount Townsend Creamery 
opened its doors and is selling locally-made cheese 
at the co-op.
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Ending the year with laughter and magic:
The staff and board members gathered for a holiday 
party at Manressa Castle with a feast, conversation 
and magic - an inspirational transition into 2007 - 
and a good start for strategic thinking for the future.

Evaluating what we sell:
The Choices, Choices Forum brought co-op members 
and producers together for an evening of exploration 
of food choices and their impact on the environment, 
health, the local landscape and economy. 

Looking outward:
We strengthened our wholesale buying power 
through collaboration with other Food Co-opera-
tives in the National Cooperative Grocers Associa-
tion.  This year a new joint purchasing contract was 
negotiated with United Natural Foods (UNFI) who 
supplies 45% of the co-op’s inventory.

Guest speaker Michael Shuman, author of Going Lo-
cal and Michelle Long from Sustainable Connections 
fired up our community to sponsor a very successful 
“Think Local First” Celebration.  The Co-op intro-
duced our new “L local” labels during the celebra-
tion and presented vendor demos in the store of 
locally produced foods and other items.
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 Year in Review by Deborah Schumacher

CONNECTING WITH COMMUNITY
The Co-op works hard to cultivate 
and nurture community in our town. 
To that end we like to make our 
store a place where folks will like to 
gather, whether it’s knocking carts 
and chatting in the aisles or 
sharing a bite to eat in the deli 
or the courtyard. Gatherings we 
hosted last year included Summer 
Nights in the Courtyard, featuring 
Thursday Night Suppers and Friday 
Nights in the Courtyard. Thursday 
Night Suppers ran from June to 
September and featured sixteen 
local bands. This is a public event 
open to everyone in the community 
with over 1,175 attending last year. 
The event caterer reported selling 
an average of 85 dinners each 
Thursday, and on a number of these 
evenings, the salmon cart ran out of 
food altogether! Friday nights we 
introduced suppers featuring Dale’s 
Famous Burgers and veggie 
burgers. We also hosted 
December’s Chestnut Roasting, this 
year with the addition of the Port 
Townsend Girl Scouts, who set up 
a table outside the store alongside 
the roasting stand, where they 
made seed bird feeders that they 
strung around the Co-op grounds. 
In our local vendor booth, the 
Alcove, 96 different cottage indus-
tries, artists, and local groups intro-
duced their product or service to 
members of the community. In April 
and October we said “Thanks!” to 
our members on Member Apprecia-
tion Days, giving co-op members 
10% off most of their purchases 
and serving free Co-op Kitchen Car-
rot Cake in the store.

LOCAL FOCUS
This was the year that our 
store’s focus turned to local 
farmers, local food, local sus-
tainability, and our local econ-
omy. We hosted or contributed 
to several events throughout the 
year with “local” as the central 
topic. In March we sponsored 
a Local Food Forum that was 
attended by many local produc-
ers and that initiated a dialogue 
about sustainability. In August 
we celebrated Buy Local Day, 
giving shoppers a chance to 
meet some of our local pro-
ducers and a fresh view of the 
local products we carry with 
new “L-Local” signage. We also 
offered a 10% discount on all 
local products to encourage 
folks to try some of the excep-
tional local products we sell in 
our store. We participated in 
the Going Local Seminar at Fort 
Worden and we participated 
in and sponsored several Local 
20/20 events throughout the 
year. Our Board sponsored the 
Choices, Choices Forum, which 
spawned the Product Selection 
Guidelines Committee (PSG) 
that is currently looking into the 
products we sell in the store and 
working to develop a boycott 
policy. It was an important year 
for us and positions us to take a 
key role in helping to develop 
our local economy.
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PARTNERSHIP/SPONSORSHIP 
& EDUCATION
We partnered with our community 
to sponsor and participate in the 
EarthDay EveryDay Celebration, 
sponsor the 4th Annual Farm Tour, 
and to educate our membership 
and members of our community 
young and old. Marko Colby of-
fered three Fermented Foods 
Classes in the Co-op Annex with 
full classes each time. Aimee Kelly 
Spencer of Body Alive! offered a 
6-week Raw Foods Series, co-spon-
sored by The Co-op. The Co-op 
Kitchen provided a raw food dinner 
to the class following the class’ tour 
of the store. Two Electric Car Expos 
were held in the Co-op parking lot 
in April and October to promote 
sustainable transportation. And 
kids of all ages were introduced to 
organic and local through several 
Food Co-op Store Tours, including 
the 9th grade PTHS health classes 
(120 students) and the 1st and 2nd 
grade classes from Grant Street 
School (60 students). The kids from 
Grant Street were treated to pea-
nut butter & honey sandwiches on 
whole wheat bread, fresh-pressed 
apple juice, an organic apple, and 
runner beans donated by Organic 
Seed Alliance. They strung dried 
fruit and visited our vegetable gar-
dens. Their experience inspired the 
classes to set up their own garden 
at Grant Street, which the kids are 
currently tending. 

 Year in Review

DONATIONS
The Food Co-op gave more 
than $5,400 in donations 
to 67 community events and 
organizations. Our donations 
reflect our commitment to our 
community to support local 
arts and artists, education, 
the cultivation of our local ag-
riculture and local economy, 
and to assist folks in need. 
Some of the events and orga-
nizations we supported with 
food and/or dollars:
Artist Trust
Boiler Room
Centrum
Cornucopia Institute
Eagle Scout Wetlands Resto-
ration Project
Farmers Market
Jefferson Land Trust
Jefferson County Crop Walk
Jefferson County Fair
Kidswalk
OlyCap Thanksgiving & 
Christmas Dinners
OPEPO
Sunfield Farm
Swan School
United Good Neighbors
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 Treasurer’s Report by Sally Lovell, Senior Accounting Analyst

Board policies require an independent CPA firm to conduct a financial review every year, and to conduct a 
more detailed audit no less than every third year.  Our last audit was for 2004, and the next audit will be 
of our 2007 financial reports.  The CPA findings are reported directly to the Board.  The Port Ludlow CPA 
firm of Froula and Glessing performed the financial review for year 2006, and their financial statements are 
published on pages 12 and 13.

Sales Growth
Our annual sales growth for the past three years has been: 
    2006 over 2005 = 6.1%,   2005 over 2004 = 7.7%,   2004 over 2003 = 18.8%
Our budget for 2007 sales over 2006 sales shows a projected gain of only 3.4% over 2006 sales.  

Net Profit
Nationally, food co-ops our size average a net profit of 2% of sales.  Yes, two pennies net profit for every 
dollar you    spend on groceries!  Our net profit (“bottom line”) for the past three years has been:
    2006 = 2.22% of sales;    2005 = 1.92% of sales;    2004 = 1.62% of sales

This net profit goes toward paying down our long-term debt, paying for new equipment or building improve-
ments, and increasing the equity our members have in the assets listed on our balance sheet. Increasing our 
member equity strengthens our financial position.

Cash Stash
Profit does not equal cash, and cash flow is critical to every business.  In 2006, The Food Co-op had regular 
weekly cash outlays averaging $170,000.  
    Ready cash as of Dec 31st:     2006 = $667,747;    2005 = $509,743;    2004 = $704,130
    CD Investments as of Dec 31st:     2006 = $189,686;    2005 = $103,624

Member Loans Payback Schedule
In 2000 and 2001, we received a total of $492,500 in member loans to finance our move to Kearney 
Street.  $292,500 of this was in simple member promissory notes, and $200,000 was in a special seven-
year secured loan.  We also have our mortgage with Kitsap Bank.  Below is a table showing the payback 
schedule through 2010 for all of our loans.

Member Equity
Member equity is essentially the percentage of our collective store assets on which we owners don’t owe 
money.  For example, year end 2006 we had $3,462,811 in total assets and our total member equity was 
$1,342,098, or 38.8% of assets.  

    2006 = 38.8% of assets;    2005 = 35.9% of assets;   2004 = 46.4% of assets
The benchmark for food co-ops our size is for member equity to be 25 – 50% of assets.
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 Treasurer’s Report
Membership Trends
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 Employees

Our Employees
For the years 2004-2006, our average number of employees remained the same.  As you’ll see in 
the table below, each year we have improved the wage plan and benefits.  In addition, employees 
are working more hours, and thus more people are eligible for the health benefits.  
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 Local Expenditures

Local Expenditures
What percent of the Food Co-op sales dollars circulate right back into our local economy? See the 
table below.  As you can see, the total dollars given back to our local economy has increased each 
year, but as a percent of sales, those expenditures didn’t keep pace with our increase in sales.
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 Financial Report
The Food Co-op
Statements of Income and Changes in Members’ Equity
For the years ended December 31, 2006 and 2005
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sales pie chart17.4%
Food
Services

13.4%
Chill & 
Frozen

10.5%
Wellness

6%
NF/Beer & Wine

19%
Produce

11%
Spec. 
Orders
& Bulk

22%
Packaged
Grocery



 Financial Report
The Food Co-op
Balance Sheets
December 31, 2006 and 2005
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“The future is not a 
result of choices among 

alternative paths 
offered by the present, but a 

place that is created--
created first in the mind and 
will, created next in activity. 
The future is not some place 

we are going to, 
but one we are creating.” 

 -John Schaar.

The Food Co-op
414 Kearney St. Port Townsend, WA 98368

Store 360-385-2883   Business line 360-385-2831  FAX 360-385-0654
www.foodcoop.coop

John H. Schaar is an American writer and 
scholar; He is Professor Emeritus of Politi-
cal Philosophy at the University of Califor-
nia at Santa Cruz. Before teaching at UC 
Santa Cruz, he taught at UC Berkeley. He 
also teaches at Deep Springs College as 
a part of their visiting faculty. He was 
raised on a farm in Pennsylvania. 


