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2,292 jars 
 of Midori kraut

5,353 LBS.  
of farmer-direct  
Red Cherries  
(mostly from River Valley Organics)

1,745 5oz. BAGS  
of Red Dog Farm arugula, 
bagged up in-house 
in compostable cellophane bags

LOCAL PEPPERS 
380 lbs. of Italian Sweet  
FROM MIDORI FARM 
80 lbs. of Jimmy Nardello 
60 lbs. of Hungarian Hot Wax  
FROM FINNRIVER

4,560 bunches of carrots 
from Dharma Ridge

120,851 lbs.  
OF BANANAS!

PRODUCE 
SOLD Together We Make Good Things Happen 

Kenna S. Eaton, GM

Having talked for at least seven years about improving our store to make it a 
better place to work and shop, we are finally on our way! It’s amazing to think 
that by the time you read this, we will have broken ground, and a 3,000-square-
foot addition will be rising on the north side of our building. It might even be 
completed. Wow!

To get ready, we used a very collaborative process that started with a store 
planner and then included all our staff to make sure that we had a good plan. 
Being visual, hands-on type people, we even got down and dirty—literally—
marking off space in the store with blue tape, for instance, to visualize exactly 
where the check stands should be and whether there would be enough room for 
the bean jars. There is!

As we dug deep into how the construction might impact our work, we quickly 
realized that we needed to craft some pretty thorough plans in order to mitigate 
the effects, both to our daily work flow and your shopping trips. Once again, staff 
collaborated to think through possible scenarios, to measure and pace off each 
step along the way, and to create detailed strategies to get our work done, not to 
mention to find ways to lessen the impact on the parking lot during construction. 
It will be very interesting to see how it all pans out.

As the work nears completion, you can expect a refreshed store with new 
equipment that is more energy efficient and more user friendly. You can expect 
an improved flow to your everyday shopping experience, from the redesigned 
produce department to the enlarged meat and seafood department, from the 
much anticipated hot food bar to the dedicated bulk room. You can expect a fun, 
new dining experience at the front of the store—with the addition of windows 
on the world—and you can expect our Wellness department relocated to be 
more accessible. And for our staff, it will be a huge upgrade, with more space in 
the back rooms to organize product and do their work.

So what hasn’t changed? We are still the same people, still committed to serving 
our community in the passionate manner you’ve come to expect over the 
past 45 years. You’ll see the same dedication to farm-direct produce, the same 
quality goods curated to meet our high standards, and the same great staff 
offering awesome, friendly service. And you can expect to enjoy shopping in the 
community market you own for the foreseeable future.

Thank you for being part of our “digging in” story—we really are stronger 
together, and we couldn’t do it without you!

We Have a Plan!
Monica le Roux, Board President

I’m proud to say that the work of renewing The Food Co-op’s Strategic Plan 
has been completed! Our Strategic Plan guides all our operational activities, 
laying out Ends (those things which we seek to achieve as a result of all we do) 
and the strategies we believe will best accomplish those Ends. The process has 
been a lengthy one, stretching over the last year and a half, and it has involved 
the board, the staff, and our membership, in a rotating schedule of study and 
engagement, meant to test our previous Ends and strategies to see where they 
needed to be reshaped to better address the needs of our changing world.

The process included reaching out to the membership in the store and online, 
consultations with the heads of each department in the store, and thorough 
discussion amongst the board members and the general manager about where 
our priorities should lie. Most of all, we were exploring what it looks like to form 
partnerships to achieve our Ends—partnerships between our members, board, 
and staff, and between our store and the wider community of shoppers and 
producers.  The document as a whole will be available in print, posted online, 
and hung on display in our store, but we’d like to share the renewed Ends with 
you here.  We hope they resonate with you as they have with us.

Thank you to everybody who participated in our process— 
I am so grateful for your efforts.

We strive toward the following Ends:
1. Our community is well served by a strong cooperative grocery store, integral 

to the lives of our customers, our farmers, and our producers.

2. Our community has a resilient local and regional food economy, supported 
by our co-op and our community partners.

3. Our staff and board have the knowledge, skills, and passion to make our 
cooperative thrive.

4. Our members and customers are proud to shop at a local cooperative 
grocery that is working to reduce its impact on the environment.

5. Our community is informed, engaged, and empowered to join us in making 
a difference.
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WE BOUGHT 
FROM 122 
DIFFERENT 
LOCAL 
FARMERS  
& MAKERS
Supplied 1,689 bags  
of Farm-to-School apples

$6.7 MIL.  
IN ORGANIC 

SALES

How Great is Our Co-op?  Let Me Count 
(Some of) the Ways
by Lisa Barclay, Board Secretary

The Co-op was a big part of the reason I moved to Port Townsend. I knew any town that could 
support such an amazing store had to be pretty special. Plus, I loved the name—The Food Co-op. It’s 
unpretentious, yet stakes a claim to being so central to the community that everyone knows what you 
mean when you say “The Co-op.” 

In return, the community is central to the Co-op. As a cooperative, we are closely intertwined with 
our community, and our steadfast purpose is to help our community thrive. Most of what we do, both 
independently and with partners, is geared toward strengthening our town and county. On one level, 
that means bringing into the store as many local products as we can, but it also means working to 
support the community in other ways. 

A straightforward example of that support is the small loans we make to local farmers and producers. 
But we also work in ways we hope have a ripple effect in the community, such as the forums we held 
to brainstorm ways to remove barriers for getting local produce into Port Townsend restaurants 
and institutions, or when we brought in Sara Southerland, who runs the “Eat Local” campaign in 
Bellingham, to speak at our annual meeting. Then we hosted follow-up events, with the result that the 
Jefferson County Local Food System Council (JCLFSC) now has a committee striving to bring an “Eat 
Local” campaign to PT. And there’s our produce manager, Laura Llewellyn, who works tirelessly for 
local, joining the JCLFSC, hosting a dinner last winter to talk to farmers about how the Co-op can better 
help them, and creating a crop calendar with farmers to help them plan what to grow and when for the 
Co-op. 

Personally, I’m very excited about a new collaboration with Port Townsend School District Food Service 
Director Stacey Larsen—in 2018 we will be sponsoring “Cooking with the Co-op” for middle schoolers! 
A variety of local chefs will be teaching kids how much fun it can be to eat healthily. 

On a completely different note, we’ve allied with the director of the Farmers Market, Amanda 
Milholland, to try to get an industrial composter for our county. The Co-op and Farmers Market strive 
to find the most environmental packaging and food containers available, and a composter that can 
handle heavy-duty plant-based packaging would be a big asset to our community. (You, reader, can 
send a polite note to the city or county telling them you think getting such a composter is important. 
Try Gary Lanning at Glanning@cityofpt.us)

Sometimes our efforts ripen with time. For years we had a “Local Cultivator,” who worked with farmers 
and producers to get local products into the store. As of last spring, we no longer have a single “local 
cultivator”; instead, each department has its own local cultivators, which I think is terrific. Now we have 
15 “local cultivators” instead of one!

I also want to salute the staff “green team,” SURF, for their work to make the store more sustainable, 
from literally searching through our garbage to make sure we recycle all we can to collecting food 
waste for local pigs! And I cannot leave out our amazing maintenance department, which as helped us 
win the “GreenChill Achievement” award from the EPA for the past several years. 

I’ll end on a straightforwardly economic benefit of our Co-op:  Cooperatives have what studies call 
“the multiplier effect,” meaning that every dollar spent at the Co-op has more of an impact on the 
community than a conventional chain grocery store because we spend more of our money on local 
goods and services and we don’t send our profits elsewhere. So supporting your Co-op is supporting 
your community. Thank you!



Marcia, our store manager, and Tracy, our food services manager, 
took a course on how to increase the local and organic capacity in our deli at the 
2017 Provender Conference. 

Our grocery manager, Morgan Carrico, attended the National 
Cooperative Grocers (NCG) Convergence Conference on climate change, which 
included keynote speeches by Paul Hawken and Lara Dickinson, who spoke about 
NCG’s partnership with the Climate Collaborative to curb global warming, taking 
action in the areas of agriculture, food waste, and policy. We’re joining other 
companies throughout the supply chain who are stepping up to make climate 
commitments. We have joined Climate Collaborative and made commitments to 
reduce food waste and increase energy efficiency. We will be reporting progress 
throughout the year.

We began collecting noncontaminated plastic to be recycled into 
Trex, which helped lower our plastic waste from 27% to 21% of your total waste, 
according to the waste audits conducted by staff. 

Earth Day Beach Cleanup—Over 128 people volunteered, picking up 776 
pounds of trash and recyclables from beaches all around the area.

We won a “Public Health Hero Award” for our ABC Club (a free apple, 
banana, or carrot for each school-age child of a member-owner while shopping 
at the Co-op). The award cited us for “contributions in making our community a 
healthier place to live.” 

We raised $1,046 (up 21% over last year) for the Northwest 
Watershed Institutes annual Plant-a-thon project through the sales  
of satsumas in December, which helps pay for a program that brings educators to 
the classroom to teach kids about ecology.

The Food Co-op earned our third GreenChill Partnership award 
from the EPA! This year our recognition was once again for Best Emissions  
Rate (small/independent partners), but also—for the first time—for Superior  
Goal Achievement, of reaching our refrigerant emissions goal. 

to Sustainability, and to Fun! Beans4bags 
raised $11,702.15 
from 234,043 beans

Most-asked question in Produce:  

Is it organic?  
And of course the answer 
IS ALMOST ALWAYS YES,  
almost all of our produce is organic, 
except a fews things like jicama.

We sold over 1.25 
tons of Midori krauts,  
in bulk from the deli case 
and in the produce case. 
That’s a lot of cabbage  
and other veggies!

We sold over 6,700  
LOCAL BAGELS 
in 2017.  That works out to be over 

18 EVERY DAY 
for the 363 days we were open

Our Staff—Dedicated to the Co-op,  

We sold over 2,000 lbs  
of Nash grains.   
The amount was equally  
split between whole 
grains and flour 

We had 87 local  
wines/ciders/beers  
to choose from, 
approximately 10%  
of our offerings in the  
beer/wine department

We offered  
17 local  
cheeses  
& sold over 1,800 pounds

2,484 SEED PACKS  
from our local farms 
Oatsplanter, Seed Dreams, 

and Sunwise Seeds

Our Produce Manager Laura Llewellyn, with the help of Board 
Vice President Owen Rowe and facilitator Holly O’Neil, put on a 
dinner for local farmers in January, both to thank them for their hard work and to 
discuss how to strengthen our local food system. 

We again sponsored the “Fresh Bucks” and “Gimme 5” 
programs at the Jefferson County Farmers Markets, where 
qualifying customers can increase their buying power for certain food items 
purchased at these weekly markets.

Co+op Basics—our program that provides a variety of foods  
at the lowest possible cost to all shoppers—continues to grow  
in popularity as we add new items to the mix. We’re up to over 200 items!  
Look for the Basics logo on the shelves. 

Round Up at the Register raised $3,850.70 for the Jefferson County 
Land Trust and hurricane victims. 

We sold 3.5 tons of fresh local blueberries, up from 2 tons in 2016. 
When Finnriver ran out of berries, we purchased from Hunter’s Moon Farm,  
a new organic vendor from Whidbey Island specializing in late-season varieties. 

That is 5,522 pints, plus 790 3-pound flats, 30 1/2 flats, and 24 full flats.  
(Yes, you can order flats of fruits at the Co-op!) 

We also sold 4,432 1/2 pints and 16 flats of local raspberries,  
mostly from Dungness River Lamb Farm.

Local made up 17% of our total purchases in 2017—be sure to check 
your receipt to see how much local you are buying, and let’s see if we can raise 
our percentage next year!  

We again sponsored a culinary course at Dove House  
on Cooking with Whole foods.

We sold over 350 
Mountain Spirit  
Kick Ass tinctures 



The Co-op aims for about 
1% profit, but sometimes 

we make more than we 
expected, as we did in 2017. 

This happens partly because 
we all shopped more but 

also because our staff was 
really efficient and/or was 

shorthanded part of the time. 
So when we make a profit 

of more than 1%, we give a 
percentage of it back to our 

staff. That is, some of the 
profit goes to staff, some  

to members, and some  
to the bank. 

In 2017, we were able  
to give currently-employed 

staff a $2 bonus for every hour 
they worked at the Co-op in 
the previous year. We were 
pretty thrilled to be able to 

give people who had worked 
so hard with such dedication a 

sign of our appreciation and  
an acknowledgment  
of their importance  

to the Co-op.

Gainshare—
Thanking Our 
Staff For Their 

Hard Work

Member Patronage—Shopping Together 
Makes Us Stronger
by Lisa Barclay, Board Secretary

When we first started investigating the possibility of member patronage dividends 
a few years ago, jargony terms like “allocation,” “member patronage,” and 
“retained or distributed portion” made the system seem more labyrinthine than 
it really is and led to some rather long and complicated explanations. But really, 
member patronage just means we members support our Co-op by shopping at 
our store and in return we get great food. Our patronage—the act of shopping in 
our store—means the Co-op has the money to run that amazing store we love as 
well as do the good things in the community we expect. The patronage dividend 
system means we may get a little refund at the end of the year and the Co-op gets 
to build up equity, making us fiscally stronger. 

Here is how it works. Each year, if we have a profit, we can give some back to 
our members and put some in the bank. In technical financial terms, we may 
allocate some or all (usually all) of the profit we made from our members as 
member patronage dividends. That allocation is then divided between retained 
and distributed dividends:  the distributed dividend is the portion given back to 
members, and the retained dividend is the portion put in the bank. How much 
each of us gets depends on how much we shopped at our Co-op—the dividend is 
a percentage of the amount each member spends in the store in a year.

The government requires that co-ops distribute at least 20% of patronage dividend 
allocations, so that is what most cooperatives do, retaining 80% (although it can 
vary year to year, depending on the circumstances). The retained portion of the 
dividend is similar to the $100 capital investment you make when you join—it 
is an investment in the future of your cooperative. Some members have asked 
why they shouldn’t get it all back, but it isn’t a dividend in the corporate sense. 
When we own shares in a corporation, our concern is for a monetary return on our 
investment. When you invest in a co-op, you are investing in your own business 
and in the future of your community.

Cooperatives have often acted as bulwarks of economic stability in their 
communities, and we are lucky to have such a strong co-op—not to mention such 
a great store and such amazing staff! So thank you for patronizing your Co-op.



2017 AT THE FOOD CO-OP IN NUMBERS
Member Patronage Dividend:  
We distributed $67,009  
$6,893.52 was donated by members to our charitable fund. 

(including $4,787.67 in expired dividends)

74 full time staff, up 8 from 2016
SALES TO OWNERS: 88%
Statement of Cash Flows
For Period From: 1/1/2017  to  12/31/2017

Cash From Operations Source of Cash Use of Cash

Net Income (Loss) $564,094

Change In Inventory & Receivables $13,015

Change In Land, Building, Equipment $108,331

Change In Investments $86,139

Change in Current Liabilities $150,855

Change in Long Term Liabilities $124,615

Change in Patronage Dividends $108,715

Change in Member Capital Investments $43,005

Net Cash from Period $515,447

Plus Beginning Cash $1,520,046

Equals Ending Cash $2,035,494

December 31, 2017

ASSETS
Total Cash $2,035,494

Inventory & Receivables $508,282

Total Current Assets $2,543,776

Land, Building, Equipment $2,605,128

Investments $352,686

Total Assets $5,501,590

LIABILITIES
Total Current Liabilities $847,766

Total Long Term Liabilities $778,610

Total Liabilities $1,626,375

Retained Earnings $3,290,087

Patronage Dividends Paid ($331,885)

Capital Investments $917,012

Total Member Equity $3,875,214

Total Liabilities and Equity $5,501,590

The Food Co-op Balance Sheet
December 31, 2017

Sales: $15,158,547 100.0%

Cost Of Goods Sold $9,397,074 62.0%

Gross Profit / Margin % $5,761,473 38.0%

Operating Expenses:

Total Personnel $3,808,242 25.1%

Total Occupancy $265,939 1.8%

Total Store Operations $421,766 2.8%

Total Marketing & Outreach $132,559 0.9%

Board Expenses $73,976 0.5%

General Admin $529,450 3.5%

Total Operating Expense $5,231,931 34.5%

Net Operating Income $529,542 3.5%

Total Other Income (Expense) $38,088 0.3%

Federal Income Tax Exp $3,536 0.0%

NET INCOME (LOSS) AFTER TAXES $564,094 3.7%

The Food Co-op YTD Profit & Loss Summary

Average Basket
2015 2016 2017

JAN $27.83 $27.99 $27.81

FEB $27.00 $27.36 $27.76

MAR $27.86 $27.21 $29.47

APR $27.62 $28.08 $28.21

MAY $27.91 $28.02 $28.53

JUN $27.79 $28.03 $28.57

JUL $27.37 $28.08 $28.54

AUG $26.64 $26.81 $28.12

SEP $26.53 $26.61 $27.82

OCT $27.39 $28.53 $27.74

NOV $29.22 $28.84 $29.61

DEC $29.36 $29.84 $30.70

YEAR $27.69 $27.93 $28.57

Sales
2015 2016 2017

JAN $1,051,728.81 $1,117,659.92 $1,140,578.00

FEB $964,862.56 $1,075,173.53 $1,065,865.24

MAR $1,127,501.92 $1,175,873.51 $1,284,883.27

APR $1,115,144.91 $1,199,987.47 $1,209,049.96

MAY $1,181,763.81 $1,257,331.88 $1,281,958.84

JUN $1,194,164.67 $1,223,895.00 $1,288,574.63

JUL $1,243,147.98 $1,320,752.30 $1,402,208.78

AUG $1,200,174.66 $1,260,666.38 $1,361,176.87

SEP $1,146,000.28 $1,206,956.35 $1,299,413.78

OCT $1,157,448.37 $1,211,046.91 $1,263,639.76

NOV $1,140,546.19 $1,146,809.51 $1,245,750.58

DEC $1,192,752.62 $1,233,798.31 $1,316,884.01

TOTAL $13,715,236.78 $14,429,951.07 $15,159,983.72

Customer Count
2015 2016 2017

JAN 37,797 39,925 41,020

FEB 35,740 39,303 38,394

MAR 40,466 43,214 43,595

APR 40,372 42,732 42,861

MAY 42,340 44,874 44,926

JUN 42,965 43,670 45,095

JUL 45,415 47,039 49,133

AUG 45,046 47,014 48,407

SEP 43,196 45,349 46,712

OCT 42,254 42,441 45,546

NOV 39,028 39,768 42,077

DEC 40,629 41,350 42,899

TOTAL 495,248 516,679 530,665
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$1,640
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$1,610

$1, 600
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—
2015 2016 2017

Total sales of locally produced goods
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The Food Co-op, 414 Kearney Street, Port Townsend, WA 98368  

www.foodcoop.coop | 360-385-2883


