ANNUAL REPORT 2017

A YEAR IN REVIEW

Cindee Lolik
General Manager

2017 was literally a stellar year for your Co-op. In my
Annual Report for 2016 we had already completed the
first two quarters of 2017, and while sales were a little
softer than we had hoped for, we were able to gain
some modest profits. Then we hit the third quarter,
where the eclipse took us into the best August the
Co‑op has ever experienced. Sales were up over 30%
at both stores in the week leading up to the celestial
event, taking what is normally a slow summer month
for the Co-op over the top in terms of sales and profitability.
That profit enabled us to move forward in 2018 with
the projects you have already seen coming to fruition,
such as finally replacing the roof on the oldest section of the South Store (a shout out to Stutzman &
Kropf Roofers, a local roofing firm), transforming the
outside of the store with fresh paint (thank you, Fitzpatrick Painting), and great signage designed in-house

FROM THE BOARD
and created for us by a local graphics business, Element
Graphics. It’s also allowed us to replace the old signs
on top of the North store with new ones designed
in-house and made for us by Foress, a local sign maker.
A fresh coat of paint is scheduled for the North store
next year, as well. We love working with our neighbors
and friends so we can give back at all levels.
That financial success also ensured that we could continue our mission in the community beyond selling
great food at our stores. We were able to donate to
many organizations in our town and help raise money
for some of them as well, such as our food booth at
the first SAGE Summer Concert in 2017, from which
we donated 75% of our profit to the Corvallis Environmental Center. We also raised funds for the Sustainability Coalition at Fall Fest, and made smaller
monetary and food donations each month to various
community organizations.
2017 also saw the Co-op expand our reach into some
new venues, such as sponsorship of the Candy Shoppe
at the Corvallis Knights Baseball games, and doing more
outreach on the OSU campus to bring our message of
great food and great community to our growing student population.
We owe all of that success to you, our Owners, and
to our customers, vendors, Staff and Board of Directors. Each contributing to our Co-op Community in a
myriad of ways.
Shout it from the rooftops First Alternative Co-op is

Community Owned - Oregon Proud!

Jim Mitchell
Board President

Hello fellow First Alternative Owners.
As I look back at 2017, I see First Alternative (FA) being in the best financial condition that we’ve been in for
quite a few years. Sales were up, but even better, net
income was up significantly. This Spring, the Board and
the Finance Committee spent several meetings discussing the issues related to the issuance of Patronage
Dividends to the Owners. The Board decided to retain the earnings this year for several reasons including:
there are deferred maintenance items badly needing
attention, 2017 was the first year we’ve had significant
net income and it may not be a new trend (we hope it
is), and the amount of the average dividend that would
have been issued was fairly small. Ultimately, we decided reinvesting the earnings into the business was
the wisest decision. This improvement in our financial
health was achieved while continuing to provide great,
wholesome food and wellness products. We and the
staff work hard to provide the products we feel good
selling, knowing that the money spent is going to suppliers that share our values.
In addition to challenges from competitors, working to
have quality products at reasonable prices and other
normal pressures of running grocery stores, we were
faced with having the cold weather homeless men’s
shelter temporarily located across the street from the
South Store. We were assured by the coalition operating the shelter that this would be only for the 2017-18
winter and that they would have a permanent site elsewhere for winter 2018-19. The Board has an Ends Policy that has seven goals describing the impacts we try

to achieve in our community. One of the goals states:
“There will be a thriving business that is a model for
sustainable, ethical business practices and environmental stewardship.” We interpreted that the issues with
having the shelter as a neighbor were related to running an ethical business. In working with the coalition,
we requested a number of control measures such as
changing the check-out time to avoid conflicting with
the morning breakfast customers, placing the entrance
to the shelter on the north side of the building to reduce loitering at the store, requiring provision of a
sheltered smoking area on their site, and others. The
coalition complied with these requests and we each
tried hard to be good neighbors and kept communications open between us. Although there were some issues such as some theft and loitering in and around the
store, the police department provided great responses
and the coalition staff and volunteers responded to reports of problems.
I am often asked by people not familiar with FA to tell
them what I think is so special about our co-op. Because there are so many things, I focus on what differentiates it from the privately- and corporately-owned
grocery stores. As a business that is owned by members of the community, the community has a say in
how the business operates using the democratic process to elect representatives to serve on the Board and
to vote on bylaw changes. Additionally, all the profits
are used to reinvest in the stores to benefit the Owners, direct donations to the community, patronage dividends to Owners (when we can), employee wages and
purchases from our local suppliers. Last year, FA generated nearly $17 million dollars in sales revenue. Of
this, over half was directly returned to the local area
through wages and purchases from our local suppliers.
Other reasons include: great food and products, wonderful staff providing great customer service and the
“feel” in the stores of being welcoming and fun places
to shop. I love shopping at the Co-op and believe the
over 10,000 Owners do, too!
Next year we look forward to meeting the challenges
and opportunities sure to face us, and I’m confident in
working together and with involvement of our Owners, we’ll succeed.

SUPPORTING LOCAL AND ORGANIC PRODUCTS
Local Bread on the Rise
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The Co-op receives deliveries of locally-baked breads
almost every day of the week, not just because we
want customers to have access to the freshest bread,
but because we want our local bakers to succeed.
In 2017, we proudly became the first local retailer
carrying breads from Corvallis’ Wild Yeast Bakery.
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This two-person “community-supported bakery”
had been selling bread to the community at local
markets and by subscription since 2014. When we
put out word that we needed more bread on our
shelves, Wild Yeast’s Craig and April Hall Cutting
answered the call and got kneading.
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The Co-op has long understood that nurturing small
local producers is integral to building a healthy local
economy. In 2000 when local restaurant Big River
wanted to start selling their delicious breads at retail,
the Co-op was the first business in town to carry it.
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Owner Brant Pollard would personally deliver the
bread in his own car. Now their baking business
is thriving, and Big River Breads are available at a
number of store in Corvallis and Eugene.
Bread won’t rise without proper ingredients, and
careful handling. Local businesses are no different.
Here at First Alternative Natural Foods Co-op, we
have all the ingredients for success at both.
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EMPOWERING A POSITIVE WORKFORCE

HONORING PEOPLE AND PLANET

Working the Eclipse

Winter Wine Soirée
Delightful tastes of local wine and complementary
snacks have made our annual Winter Wine Soirée a
lovely event in our community for years. In 2017 we
took a deeper look at the positive impact this event
could have. We already knew that our community
was passionate about giving back, but we didn’t know
how that connected with the Wine Soirée. After a
good brainstorming session, we landed on hearts. In
addition to Valentine’s Day, February is also national
heart month. It was with that connection we decided to donate $5 from every Soiree ticket sold to the

Samaritan Health Services Cardiac & Pulmonary Rehab
Fund. These funds give access to Cardiac & Pulmonary
Rehabilitation to those who may not be able to afford
it on their own. While establishing this partnership we
were able to visit the rehabilitation center in person.
That experienced revealed to us that this program was
not just about rehabilitation, but a lifestyle centered
around community and wellness. We left confident
that this was the purpose our Wine Soirée needed. In
our first year of partnership we were able to raise over
$1,000 for the program and were able to make plans to
raise even more in the future.

The summer of 2017 provided our community with
a cosmic event that will be hard to forget. Just before the eclipse started, the sales floor emptied out
of customers, and the traffic outside disappeared. We
closed the store and everyone working went up to our
back deck eating area. As the darkness fell, shadows
like waves flowed across the parking lot and outside
of the buildings. The horizon looked like a sunset in all
directions. We stared up in awe at the corona, wisping and swirling around the hidden sun. Then just as
suddenly as it had gone, the light returned. We trickled back to our positions and listened to the sound of
approaching vehicles.

Chris Johnson
North Grocery Manager
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Summer at SAGE
The mission of the Corvallis Environmental Center
(CEC) is to educate, engage, and inspire people to
get involved in creating a healthy, sustainable community. As a community-owned organization, this
mission resonated with us in a big way. It was this
connection that drove us to partner with the CEC to
kick off their summer concert series at SAGE. This
collaboration took the form of a food tent where we

sold a variety of eats from our store. When all was said
and done, we donated 75% of our profits from food
sales, which totaled in at over $400, to the CEC.
Looking back, we saw this event as a way to celebrate
summer with our community while also giving back to
an organization that will keep us educated, engaged,
and inspired.

Trip to Argentina
Last October, I was fortunate enough to visit La Riojana Wine Cooperative in northwestern Argentina.
“Cooperation Among Cooperatives” is one of the
seven Cooperative Principles, and if that wasn’t reason enough to proudly offer La Riojana wines in our
stores, their incredible quality is.
The wines are all certified fair trade, and a percentage of every case sold goes towards very worthwhile
projects in and around the communities of Tilimuqui
and Famatina, such as clean water access, building
classrooms at the local school, and a soon-to-be
open healthcare clinic.
It was humbling and inspiring to see the impact this
winery is having on these people and communities.
They are being given what they deserve, the results
of which are lifting them from extreme poverty
to having their basic needs met. I cannot express
enough thanks for the opportunity to see, first hand,
the work La Riojana is doing for these people, and to
continue telling the story of their community being
brought back to life.

Holly Smith
South Deli Manager

OUR COOPERATIVE MISSION
First Alternative is the only community-owned market that provides
fresh, local, and organic food in the Heart of the Willamette Valley. We
celebrate local producers, sustainable products, a healthy work/life balance, and active lifestyles.We recognize that organic labeling isn’t enough.
We support local and organic products straight from the producer.
We curate our product selection with socially responsible practices. We
focus on supporting local producers and food sustainability.We want our
shoppers to feel good about the food and products they purchase and
our overall brand emphasizes our service, dedication, and support. We
strive to be a welcoming and friendly environment to all.
We are producers, farmers, local supporters, and community-focused
consumers. With our profit, we honor people and planet. We are dedicated to keeping money in our community and bettering the planet
through environmental sustainability.

