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The Food Co-op’s mission statement is simply our 
reason for being. It is a clear and succinct reminder 
of why we do what we do, a guide for our decisions, 
and a banner we wave for the world to see. For 
many years, our mission statement has been a 
convoluted 37-word sentence. It was literally written 
by a committee, and nobody was completely happy 
with it. Heck, nobody could even remember all of it!

So last year, board Vice President Juri Jennings and 
I launched a year-long process to review and renew 
our mission statement. We wanted to include all our 
stakeholders and still end up with a strong result, 
not a compromise. Local leaders and consultants in 
the cooperative business sector offered some key 
guidance and support.

RENEWING OUR VOWS  
by Owen Rowe, Board President

2

THE FOOD CO-OP’S 
NEW MISSION STATEMENT

Working together 
to nourish our community

IN THE SPIRIT OF THAT ENDEAVOR, 
WE AFFIRM THESE VALUES:

Inclusion

Respect

Participation 

Integrity 

Love

Stewardship 

Resiliency 
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We started with a series of study sessions at board 
meetings, covering the history and future of co-
ops, how organizations (of all types) use mission 
statements, and how our mission statement fits 
within the framework of governing documents for 
The Food Co-op.

Then we got down to the words and content of 
the mission statement itself. We liked every bit of 
the content, we just wanted to cut to the chase 
and express it more clearly and succinctly. We 
met with member-owners in the store, wrote 
articles for the Commons, and posted blogs on 
the website. We set up a special email address 
for comments, questions, and input. We met with 
every staff team. At board meetings, we talked 
about word choices, what they implied, and how 
they resonated. We heard from many member-
owners who came to those meetings and shared 
their ideas. 

We brought all that input to a meeting in February 
with all the Co-op’s managers and board members. 
We made word clouds! We voted with colored 
dots! We drew circles and spirals and stars and 
maps to express our ideas and the excitement we 
felt as we approached our goal!

And this is our result: from 37 words down to just 
six. A clear, bold, and powerful statement that 
invites everyone who reads it to join us in our 
work together: Working together to nourish our 
community.

It feels a little like wedding vows, or an oath of 
office. This is the work we pledge to do together, 
and we are proud to say so publicly. We will print it 
at the top of every board meeting agenda. We will 
post it prominently in the store, on our website, 
and in staff areas. Thank you for joining us as we 
renew our pledge to our member-owners and our 
community. 

L to R:  Owen Rowe, President • Juri Jennings, Vice President • Lisa Barclay, Secretary • Monica le Roux, Treasurer • Marty Canaday, Board Member • Jennifer Dimon-Hardesty, Board Member • Kenna Eaton, General Manager
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“That which we call a rose by any other name 
would smell as sweet.” –William Shakespeare

 
What’s in a mission? Would we not stop by the Co-op
without its name? Wouldn’t we be drawn by the fresh 
local cabbage, like we would stop and smell the 
sweet roses? 

Well, whatever the case, we have revisited our former 
mission statement, gathered member and staff 
feedback, and are now ready to breath life into it!

There are certain words or phrases that have a natural 
ring to them, and Shakespeare was definitely a master 
at piecing those words together. We feel like we have 
distilled a mission statement that can be referenced, 
remembered, and restated over and over until we’re 
living our intentions.

Here are some of the ideas that the Co-op managers 
have shared with me in how our revised mission and 
values statements can be used. 

· A lens through which we view our actions  

· A stated focus that can be communicated to 
    shoppers  

· A compass that will guide the decision making 
    regarding which vendors and products to offer  
    in the store  

· A statement that empowers the added work 
    put into cultivating our local food movement 
    and community partnerships  

· A method to unite staff members and member- 
    owners alike for a common culture and positive 
    environment  
 
· A decision-making tool that helps us facilitate the  
    best outcomes for our local producers and shoppers  

· A badge of PRIDE! 

The list goes on…. We can paint it on the wall of our 
store, publish it, and speak it to remind ourselves why 
we are here and why we are a co-operative. 

WHAT’S IN A NAME? 
Juri Jennings, VP
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Special thanks to Rodney (Grocery Manager), Dave (Front End 
Manager), Julie (HR Manager), Laura (Produce Manager), and 
Andrea S. (Marketing Manager) for sharing your ideas with me to 
help write this article. And of course everyone else for supporting 
the board in distilling the mission and value statements to their 
current form. 

Cheers (with milk), 
Juri Jennings, VP² (very pregnant vice president at the time of writing)

UPDATE: Niko was born April 24, 2019!

The Front End 
& Grocery  

teams each had 

3  Hearty Thank You 
awards

 this year!

Our community of more than  

6,526 members

 welcomes
523 new members 

who joined in 2018!

5

To our owners, board, staff, and partners – 

thank you for making it a great year. 

We are stronger together!

The Food Co-op 
provided over

90 
jobs 

in 2018!
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I’m continually impressed by the dedication of The 
Food Co-op staff. They embody our mission—
working together to nourish our community—in 
ways big and small, from helping shoppers find 
just the right product to fit their particular diet to 
listening to members’ concerns to researching 
ways to make the store more sustainable. They 
cultivate our co-op garden, making good things 
grow.

Local food is at the heart of nourishing our 
community, both literally and figuratively, and staff 
work hard to expand and support it. Laura creates 
crop calendars to help farmers plan their season 
and to make sure we have as much local produce 
for as much of the year as possible. Kenna arranges 
micro loans to local farmers so they can grow more 
or extend their growing season (for instance, with 
hoop houses). Rodney brings in new local products 
(have you tried Midori’s yummy fermented hot 
sauce?). Jacob teams up with local meat producers 
to bring us more in-house cuts of local meat so that 
we can pass the savings on to our members. Deb, 
who has worked at the Co-op for over 25 years 

and knows everything (no, I’m not exaggerating), 
gives logistical support to local entrepreneurs. 

The price of food is always an issue when it comes 
to nourishing our community. Good food is not 
cheap—if food is cheap, someone somewhere 
is paying for it. We help increase access to 
healthy food through programs like Veggie RX (in 
conjunction with the Farmers Market) as well as 
donations to organizations such as the food bank 
and Dove House. In the store, staff work constantly 
to make good food accessible by, for instance, 
threading the maze of rules for WIC (the Women, 
Infants, and Children program) or looking for 
products to add to the Co+op Basics program. With 
the support of the National Cooperative Grocers 
and the Organically Grown Company, our Co+op 
Basics now includes over 300 products, including 
some produce, enabling shoppers to purchase 
ingredients at the lowest price possible for every 
meal. And then there’s Mich, who nurtures our 
extensive bulk section, a really useful department 
when you are trying to eat on a budget.

NOURISHING  
OUR COMMUNITY
by Lisa Barclay, Board Secretary

School
 Lunch

FUNDRAISER

$14,068
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This year I was particularly excited by the new 
cooking club at Blue Heron Middle School 
organized by the Co-op’s Andrea S. and Port 
Townsend School District’s Stacey Larsen. Local 
chefs taught kids how to make fun meals with local 
ingredients, and the kids loved it. In addition, our 
school lunch fundraiser garnered over $14,000 
for the school district lunch program, so they can 
afford more fresh, local ingredients. 

Staff also strive to make the store sustainable. While 
you cannot always see the results immediately, 
we are continually trying to improve (have you 
noticed the new compostable produce bags?). 
Dave designed our new recycling center for the 
new North entrance. Katelyn suggested we have 
compost buckets next to the fruit and veg washing 
sinks. Jacqui looks for the most sustainable 
mercantile and Wellness products, like bee’s wax 
food wrap and Dental Lace floss with refills. Tracy 
and her deli team will soon be packaging cold “to 
go” soup in glass jars. Over the years, Rene and 
Scott have won us several awards for reducing 
our emissions, while Kenna has been working with 
other local organizations to try to get a commercial 
composter in the county, which would really help 
both us and the Farmers Market cut down on 
waste. Then there are those wonderful waste 
audits, organized by Estelle, so we can find ways to 
reduce what we send to the landfill. Go SURF! (The 
Food Co-op’s Sustainability Resource Fellowship)

Sometimes we plant a seed that takes a while to 
flourish, but it is exciting when it begins to bear fruit. 
For instance, two years ago we organized a talk on 

Eat Local campaigns for our annual meeting and 
followed up with community meetings to organize 
a campaign in Port Townsend. While the Food 
Co-op doesn’t have a lot of time or resources to 
devote to the project due to our expansion, we are 
thrilled to participate in what is now a community 
effort. Laura worked on the project while it was in 
its early stages, and now our marketing manager, 
Andrea, is collaborating. Similarly, Owen (a board 
member) and Kenna helped organize the Olympic 
Cooperative Network, which has put on a series of 
classes on starting various kinds of cooperatives.

Finally, I see acts of care and kindness whenever 
I’m in the store, and I read about them in our in-
house newsletter, which tells the story of each 
Hearty Thank You, High Five, and Eco Print award: 
Linda cutting short her break to go search the 
backrooms for a truant product, for instance, or 
Hank creatively filling a special order so that a 
customer didn’t have to make a second trip from 
Sequim. I could go on and on, but I’m already way 
over my word count, so I’ll just conclude with a big 
“Thank you” to our staff for the truly amazing job 
they’ve done keeping the store functioning and 
welcoming to their fellow member-owners during 
the complexities of our remodel. Thank you!

 of total store  
sales from 

organic products

45%
supporting 

organic
including

~ $3 million
in organic produce 7
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Well, we did it! The project we dreamt of for close 
to ten years is finally complete. Well, almost. As 
with any project of this magnitude and length, 
some parts still need finishing. But what you 
see today is the bones and flesh (without the 
“tattoos”) of what we will be for the foreseeable 
future. 
Back in 2015 (and earlier by some accounts), we 
began seriously studying our options for creating 
a larger, more workable and more “shop-able” 
Co-op for our community. We considered both 
relocating and expanding on-site. We talked with 
members and staff, conducted marketing and 
financial feasibility studies, and in the summer of 
2016, decided that the most viable option was to 
grow on-site. And thus we began our “digging 
in” project.

Yes, it took almost two years for us to design, 
build, and remodel, but we think it was worth it—
and hope you do, too. We grew our footprint by 
almost 25%, adding a 2900 square-foot addition 
for our staff to work in. Inside, we removed extra 
built-ins (like doorways and backrooms) and 
added 1500 square feet to the sales floor. We 
re-used existing fixtures when we could, and 
we brought in new equipment and new shelving 
when we couldn’t. We removed the tile on the 
floor and exposed the concrete underneath. We 
built a new energy-efficient entry way with a lea 
side door and an upcycling center (where you can 
drop off your egg cartons, jars, and plastic bags). 
We rearranged every department for better flow 
and functionality, and we tried our darndest to 
do it in a way that makes sense and will work for 
the long haul. 

SETTLING IN 
by Kenna Eaton, General Manager
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12,000 lbs
of healthy, edible 

food diverted from 
landfill and given 
to those in need 
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This was a massive undertaking, and through 
it all we relied upon our staff to keep us going. 
Not only did they have to work in temporary 
locations, but they often had to move repeatedly 
to accommodate various stages of construction. 
Grocery had to place chocolate on metro racks 
with wheels and roll it around the store multiple 
times. Wellness had to work wonders by first 
moving into only a portion of their new space, 
which required many “tai chi” moves to find 
homes for gifts, socks, and all those cool things 
they sell, before they could finally expand into 
their final new space. The examples go on and 
on. Every team had a part in this process. Every 
staff person played a role in making this project 
successful, from washing bulk bins and shelves to 
building new shelves and shelf sets. Staff worked 
long and often weird hours to accomplish all these 
moves, and they did it with positivity, passion, and 
collaboration. 
But we couldn’t have accomplished all of this 
without the support of our board of directors 
either. This group was key to making the decision 
to grow here, to invest in our future by making 
our building more functional and fun. Based upon 
staff and member input, they built the vision that 
fueled the entire project. 
Finally, we couldn’t have done it without you, 
our members. Thank you for your patience and 
your perseverance. You put up with entry doors 
moving, product shifting, the dining room closing, 
the porta potties arriving, and all the other 
assorted inconveniences. You guys are awesome. 
Co-ops rock!!!

The Food Co-op 

Welcomes 
everyone. 
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The last year has brought lots of changes for The 
Food Co-op, with an expansion-remodel project 
leading the charge. It’s been amazing to see the 
progress as our staff ebbs and flows with the 
construction/remodel crew, and what a fabulous 
job they have done. With a fresh new floor plan 
evolving at the store, we took the opportunity to 
assess our current look and feel, and refine it so we 
remain relevant into the future while honoring our 
deep historical roots. 

You may have seen that we have been sprucing up 
our look with fresh paint and new signs in the store, 
but it doesn’t stop there. We have also developed 
a new website which is easier and friendlier to 
look use, a new logo that is flexible and fun, and 
a clean and fresh look in our advertisements and 
flyers. Please rest assured, though, we are still 
the same Food Co-op you know and love! We 
used information from our owner surveys, written 
customer comments, board and staff input, our 
peers at National Co-op of Grocers (NCG), and 
professional designers to design a logo and style 
that will serve us well into the future. 

Our intention is for our new look to represent our 
deep roots in the Port Townsend community, reflect 
the business that we are in (selling groceries and 
building community) and convey the key elements 
that make us unique:

• Community-owned co-op
• Strong connections with local farmers 
   and producers
• Delicious food with standards you trust
• Support of health/nutrition
• Support for a healthy planet

For example, our new colors represent the sea, 
the land, and the fruits of the earth. Our fonts 
show off our personal, friendly way of connecting 
in the community. And the logo itself uses these 
elements to convey who we are in a transparent, 
straightforward way. Our goal was to create 
something that could ebb and flow with the tides 
of change both in-store and in our community yet 
honor the beautiful place we all call home.

SAME CO-OP,  
FRESH LOOK 
by Andrea Stafford, Marketing Manager



Honoring the Past, Looking to the Future
I’m sure some of you will feel nostalgic for logos 
from days past, and that’s okay. Change is hard! 
There will always be a special place in our history 
(and hearts) for the names and logos that got this 
thriving business to where it is today. For instance, 
The Heron and Cooper will always be part of our 
story. In fact, I like to think that Cooper has decided 
to retire and is back on his farm growing veggies 
with Organica and Quimper the dog, just the way 
he likes it. And our beloved heron has decided to 
live his life out at Kai Tai Lagoon, just across the 
street, frolicking about with the other local herons, 
doing what herons do best. 

As for the NEW look and feel of the Co-op, you 
have already begun to see changes happening, 
and there is more to come. So keep checking in, 
and bring your friends to see the new look, because 
everyone is welcome at the Co-op.

If you have questions or comments about this change, 
please contact me at Marketing@foodcoop.coop.

CLASSES 
on cooking, 

sustainability, 

& more

Donated

$500
to  

CO-OP 
DISASTER 

RECOVERY FUND 
project by CDF

(Cooperativre Development 
Foundation)

Through
 satsuma sales,  

we raised          

$1256
          for the

              Northwest 
                 Watershed 
                    Institute’s      

                Plant-a-thon

Our new Grow 
Fund Grant gave 

$855 
to the

 Community 
Wellness Project
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Beans for Bags
$12,071.23 

given to the community  
=234,043 bags a year

our 
website gets 

3,000+ 
visits every 

month

Total raised 
rounding up at the 

register for the 
Jefferson County 

Land Trust 

$3,850

11

42
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As treasurer, it is my job to monitor the board’s 
expenditures as we work to reach out to our 
member-owners and as we seek to educate 
ourselves as board members for the tasks we have 
taken on. This means assisting with the creation 
of budgets for our committees, and the board 
as a whole, and checking throughout the year to 
make sure that for each project we take on, the 
finance department has the necessary information. 
When the board makes its important annual 
financial decisions regarding our financial review 
or audit and the patronage dividend proposal, 
it is also the job of the treasurer to either make a 
recommendation or prepare to answer both the 
board’s and our member-owners’ questions as to 
our course of action. 

Following up on this last topic, I am pleased to be 
able to state that in 2019 The Food Co-op will again 
be issuing a patronage dividend. The dividend 
is always split, with a portion being retained as 
member equity to help fund the Co-op’s capital 
needs, and a portion issued as funds directly to 

our member-owners. You may use these funds in 
the store, request them in the form of a check, or 
donate them to enable our co-op to support other 
co-ops and non-profits. You will be receiving notice 
of your exact dividend in June.

We as board members have a fiduciary duty to 
hold this organization in trust for you, its member-
owners. Amongst other things, that means that we 
have what is called a “duty of care.” For example, 
it is our job as board members to take the care to 
properly inform ourselves of the financial state of 
The Food Co-op. This duty involves reading the 
relevant reports, budgets, and business plans, 
asking questions of the general manager, and 
requesting more data as needed. Our goal is to 
understand trends in the store and in the grocery 
industry in both the short and long term, and 
to account for the reasons behind differences 
between our budget and the actual numbers as 
the year goes on. Furthermore, it is our job to make 
sure the financial choices being made are taking 
us at the appropriate speed in the direction of the 

REPORT FROM THE BOARD TREASURER 
by Monica le Roux
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Ends named in our Strategic Plan. Finally, as our 
expansion has progressed over the last couple 
of years, extraordinary effort has been taken to 
ascertain that plans are in place for contingencies 
both negative and positive, and timely progress is 
being made.

Those member-owners attending our annual 
meeting will have a chance to ask clarifying 
questions of the general manager and the board, 
and we will do our best to answer or find and 
convey the information to you shortly thereafter. 
Additionally, if you’ve read over our Profit and Loss 
statement, our Balance Sheet, or our Cash Flow 
Statement here in this annual report, and you’d like 
to resolve something that you’ve found confusing, 
this is your chance! We truly appreciate your 
willingness to fully participate in The Food Coop’s 
shared ownership and representative democracy.
Thank you for reading, and I hope to speak with 
you at our Annual Meeting. average patronage 

earned by owner$39.71

$87,040patronage paid

13
Patronage paid out in 2018 for earnings in 2017



OSA
Partnered with the 

on Purple Sprouting  

BROCCOLI
Organic Seed Alliance
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Local

Local  sales 
account for

14%  
of sales

Local Wa are the products  
produced or grown in  
Washington State.

The Food Co-op defines Local 5 
as products grown or produced in 
Jefferson, Kitsap, Island, Mason 
and Clallam Counties.

Purchases from 
local farmers 

has increased by 
287% 

since we started
tracking in 2004 
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1,865  
bags of  

Farm to School  
Fuji Apples 

20.76%
total sales
 are from 
produce

Bananas 
140,141 lbs
or 383.94 lbs 

per day

Red 
Cherries 
7,995 

lbs

Local Wa are the products  
produced or grown in  
Washington State.

The Food Co-op defines Local 5 
as products grown or produced in 
Jefferson, Kitsap, Island, Mason 
and Clallam Counties.

We won
 The Leader’s Readers’ 
Choice Award for Best 

Produce!

Sales of Local  products have increased 
18% 

over the past 5 years

33,099.7 lbs 
Fuji Apples or 
90.68 pounds 
a day (just one 

variety!)
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 2,220 lbs 
zucchini from 
Midori Farm

327
 bottles of  

Mountain Spirit
Kick Ass –

biggest selling 
local wellness-

product

~3000 lbs. of salad mix from Red Dog Farm! 

5,861.25 lbs. cauliflower
6,675 lbs. of broccoli from Dharma Ridge!

7,787.50 lbs. of bulk local orange carrots!

4,188 ½ pints raspberries from Dungeness 
               River Lamb Farm!

Produce purchased



Check out our 
IMPACT REPORT 2018 

which details our  
sustainability efforts
found on our website16

“MENU FOR 
THE FUTURE” 

Sponsored the 
winter discussion 

series of

We partnered 
with the Marine 
Science Center 

to teach
 workshops on 

toxics in the home

One of our most
 popular outreach 

events was the
 “Lunch and Learn”

 program with  
Local 20/20’s Beyond 
Waste group, which 

gave tips on reducing 
plastic in the home.

Zero Waste Class
SOLD OUT!

students 
tour the 

store

We supported 
regenerative farming 

practices in the Amazon 
rainforest through the 
NCG Co-op Forest 

program

Sustainability



Check out our 
IMPACT REPORT 2018 

which details our  
sustainability efforts
found on our website 17

Gainshare

$151,788 Virginia 
will hit the 

20 year 
mark as a 

produce 
stocker!

100%  
of staff who 

completed an exit 
interview said 

that they would 
recommend the 

Food Co-op as an 
employer to a friend 
or family member!

Food Services
CATERED 

2 big events:
The Bar

 Associastion
 and Jefferson 
County Library

wages paid

$ 2,720,591 

Wages are 17.50%  
of our sales

150,177 
Annual hours it takes 

to run the store 
$103.53  

Sales $ per Labor Hour 

 $18.12 
Average Wage

♥

&

17.50%

17

Staff



SALES:             $15,547,819  100.0%
COST OF GOODS SOLD   9,651,154  62.1%
GROSS PROFIT / MARGIN %  5,896,665  37.9%

OPERATING EXPENSES:
Total Personnel    4,005,357  25.8%
Total Occupancy    279,640  1.8%
Total Store Operations   452,408  2.9%
Total Marketing & Outreach  97,976   0.6%
Board Expenses    62,878  0.4%
General Admin    556,527  3.6%

TOTAL OPERATING EXPENSE  5,454,786   35.1%

NET OPERATING INCOME    441,879   2.8%

TOTAL OTHER INCOME (EXPENSE)  16,069   0.1%
Federal Income Tax Exp   1,686    0.0%

NET INCOME (LOSS) AFTER TAXES  456,262  2.9%

THE FOOD CO-OP YT D  PROFIT & LOSS SUMMARY
December 31, 2018

$500
Food Co-op 

 Initiative
donation

to support new 
co-op start ups

we had

2018
6,526  

active memberships

by the end of

Finance has had zero 
staff turnover for 

6 years 

18
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ASSETS
Total Cash            $1,865,636
Inventory & Receivables 631,537
Total Current Assets  2,497,174
Land, Building, Equipment 4,143,922
Investments   362,283
Total Assets   7,003,378

LIABILITIES

Total Current Liabilities 1,047,511
Total Long Term Liabilities 1,671,691
Total Liabilities  2,719,202
Retained Earnings  3,746,348
Patronage Dividends Paid (418,924)
Capital Investments  956,752
Total Member Equity  4,284,177
Total Liabilities and Equity 7,003,378 

BALANCE SHEET
December 31, 2018

500,000
transactions each year 

for the last

processed over

% SALES  
BY DEPARTMENT

Wellness
11%

Produce 
21%

Grocery
49%

Food Service
13%

Meat
6%

Produce 
& Food Services

saw the biggest growth in sales

4years
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Working Together 
to nourish our community.

Inclusion.
We work to welcome and include our whole community.

Respect.  
We respect our community as individuals and treat each other with civility and grace.

Participation.  
We participate whole-heartedly in our community, our local food system, and the governance of our co-op.

Integrity. 
We commit to integrity in our work, governance, and community relationships.

Love.  
We love what we do, and we share that passion with our community.

Stewardship.  
We steward our resources to sustain and regenerate our community.

Resiliency.  
We build resiliency in our community, economy, and food system so that future generations can thrive.

www.foodcoop.coop • 414 Kearney Street, Port Townsend, WA 98368


