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A Year In Review

S

aying that 2018 was a busy
year for your Co-op would be
an understatement. Not only
did we reach a new all-time peak
for sales and profitability, we were
able to continue to put our profits
back into the business, pay our
Cindee Lolik
hardworking, excellent staff a bonus
General Manager
at year end, and the Board declared
a patronage refund for Owners. As someone remarked to
me recently, “it’s like the Co-op is in its golden age”—how
apt since we’re planning for our 50th anniversary in 2020
and that is the golden anniversary.
2018 saw the South Store exterior get a major facelift,
with carpentry work to repair some dry rot and water
damage before we painted the store and added some
bright new signage to complete the renovation. In 2018 we
also upgraded the signs on the roof of the North store,
and this year the North store exterior will be painted
to match the South, along with repairs to the exterior
and added protected bicycle parking for staff. Both store
parking lots are also being repaired, resealed, and restriped
in the summer of 2019.
The north end of the South Store also got a new roof in
2018! The roof had been leaking for years and we’d been
patching it and patching it and patching it. Now both stores
should be snug and dry, as 2017 was the year our landlords
at the North Store repaired and replaced that roofing.
Our Commissary also received some love in 2018—we
moved the laundry room from adjacent to the bakery to
outside of the production area in preparation for moving
the whole dishwashing line out of that area as well. The
new dish pit, as it is fondly known, is a marvel of stainless
steel. Not only does it increase water efficiency, it also
created much better working conditions for dishwashers.
2018 also saw some really serious changes to packaging
issues here at First Alternative. At the end of 2017, the
Oregon Department of Agriculture told us we had to
discontinue our container sanitizing program in the Bulk
Department, and they are enforcing a rule in the Retail
Food Code that temperature controlled products need a
new container each and every time they are purchased;
Republic Services stopped recycling plastic tubs including
yogurt tubs; and issues with food-based GMO linings in
hot food containers and coffee bags came to light.
Co-op staff moved quickly, albeit reluctantly, to remove
the sanitized containers from customer use and to educate
customers as to why, and let our customers know about
the need to use a new container for each temperature
controlled bulk product including the salad bar, hot bar,
and soups. Staff also moved quickly when we found out

that the food containers we use for hot food were being
changed to use a food-based GMO lining. We now have
non-GMO certified hot cups, deli boxes, and soup cups
that are even compostable—but unfortunately Republic
Services will not take them from residential accounts in
your compost bins. Finally, we have a group of concerned
Owners who are taking on the plastic recycling issue with
support from the Co-op.
First Alternative continued its rich tradition of supporting
organizations across all spectrums of the Corvallis
community in 2018. We began a new student discount
program where all college students get a 15% discount
on fresh produce every Tuesday. Our Marketing Team
continued our relationship with the Corvallis Knights by
sponsoring the Corvallis Knights Candy Shoppe at home
games, and our talented bakers created a new Corvallis
Knights cookie that is sold at games and in the stores.
Marketing also supported the continued da Vinci Days
revival— a collaboration that began last year—with
our Graphic Specialist lending her creative skills to the
design of a new commemorative da Vinci Days tote bag.
Our Outreach Specialist continued her great work at
community events and even found time to help establish
a great relationship with Ashbrook School where she
does the shopping for their kitchen each week so they
have healthful, fresh food for their students every day.
Our Communications Specialist expanded the Thymes
by adding an additional 4 pages while continuing to
communicate to our Owners with emails and social media
throughout the year.
We supported non-profits in our usual fashion of
donations in 2018 and also did a couple of creative
donations. A quilters group that uses our South Store
meeting room wanted to do something for the Co-op for
allowing them to use the space. Of course they wanted to
make a quilt for us, so we decided it was a great way to
help our friends at the Corvallis Environmental Center by
raffling it off and donating all the proceeds to them.
We tried a new approach to Buy Local First Day where we
donated 10% of all local purchases from that day to Stone
Soup. Stone Soup has over 175 community volunteers
who contributed over 25,000 hours of time to create
over 29,000 meals for those in need in our community.
They are also the designated non-profit you can donate
your patronage dividend to, if you wish. Stone Soup also
provides the Men’s Shelter across the street from the
South Store with soup every night during the season.
All this great work and there were many unmentioned
highlights, on top of our sales of local products increasing
from 26% to nearly 32%! Thank you all for supporting your
Co‑op in 2018! We couldn’t have done it without each and
every one of you.

From The Board

H

ello fellow First Alternative
Owners. 2018 was a great
year for First Alternative
(FA). Last year was another year of
providing superior food and wellness
products and outstanding customer
service. We were able to do this
Jim Mitchell
while still being able to give back
Board President
to and directly contribute to our
community through the Beans For Bags donations program,
pass-through donations to the schools, and sponsorship and
participation in events and with community groups.
Following the previous good year, we continued to increase
our sales revenue, and ultimately the bottom line, so the
Board decided to issue patronage dividends. The last time
we were in enough of a financially sound position to issue
dividends was eleven years ago. Because the Board has been
discussing ways to enhance the performance of the South
Store and our involvement in that part of our community,
and to continue to address deferred maintenance items, the
Board decided to retain 80% of the patronage dividends for
the current and future capital needs at the stores.
2018 was also a year of strengthening partnerships with
the area farmers. The management team has been working
diligently on implementing improved communications
and coordination with our local farmers which ultimately
increased our sales of locally produced foods from 26% to
nearly 32%, which is about 10% higher than the average of
other grocery co-ops.

The Board and management work hard to ensure the best
prices for the products sold in the store. In addition to
providing a variety of products with a range of prices, FA
provides low-income discounts, 15% off fresh produce
to college students from all over the state on Tuesdays,
allows OSU student-athletes to use their “Orange” card for
purchases, a 10% Owner Sale Day (on a day of the Owner’s
choosing each month), and sales on popular items. The value
of the discounts and savings by Owners and low-income
customers on purchases in 2018 was more than $90,000.
Although we understand why some of our natural/organic
products appear expensive compared to the conventional
products at chain stores, we are trying hard to keep prices
as low as we can while ensuring fresh, high-quality products.
The Men’s Cold Weather Shelter was operated across the
street from the South Store again in 2018. The General
Manager, Cindee, and I met with the great folks involved
in operating the shelter and suggested several changes and
mitigation measures to minimize any negative effects on our

business. While the shelter was operating, at the close of
the deli each day, the South Store took the remaining hot
bar items to the shelter, which further strengthened our
relationship with the shelter operators and occupants. This
last year went much better than 2017 and there were very
few issues.
The Board created a new standing committee, the Strategic
Planning Committee (SPC). This new committee was
formed to help the Board and management in mediumto long-term planning and project implementation. The
committee will be able to do in-depth study and planning
that would be difficult for the entire Board to accomplish.
The Board sees opportunities for the South Store due to
the passing of the South Corvallis Urban Renewal Plan and
this committee will be taking the lead on investigating and
developing options for Board consideration.
The Board Recruitment and Election Committee (BREC)
studied and ultimately recommended to the Board that
we implement electronic voting (e-voting) for the 20192022 Director of the Board election. Because we can add
survey or other questions at no additional cost, the Owner
Relations Committee (ORC) developed three questions to
add to the e-ballot. These questions were designed to get
Owner responses about Owner-Board communications and
what types of events Owners would like participate in. The
Board is excited to be using this improved election method
and expects to continue with e-voting.
The Board is pleased with the performance of the
stores and is looking forward to, and working hard with
management to, ensure FA will thrive into the future. We
plan to identify the best ways to communicate with you
so that we can be sure we are representing your interests.
Check out the Board articles in the Scoop, attend a Board
meeting, follow FA through our website or on Facebook,
Instagram, or Twitter (@firstaltcoop). If you would like to
communicate or become involved with the Board, contact
me or any of the other Board members, send us an email at
FABoard@peak.org, or send us a letter at FA’s address.
In closing, FA continues to get stronger, contribute in
meaningful ways to our community, and act as a significant
employer providing an employee compensation package
which is highly rated by the employees. By using the
cooperative business model and following the International
Cooperative Principles, the Board ensures an emphasis on
democratic rule, representation of the Owners, an open
and responsive Board, products and services intended to
meet Owners’ desires, and a business that is a model for
sustainable and ethical business practices and environmental
stewardship.
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Supporting Local People and Products
Since we first opened our doors in 1970, First
Alternative Co-op has been dedicated to supporting
local people and products. Every step of the way
we’ve been supported by a community that places
as much importance on building and maintaining a
sustainable local food system as we do.
Thanks to dedicated local growers and producers
in Corvallis, the Willamette Valley, and the state
of Oregon, there’s never a shortage of great new
products and produce for us to offer. By the end of
2018, we had sold more than 4,000 different local
products, everything from apples to zinfandels.
It was a great year for local products—sales of local
products jumped from 26% of our total sale in 2017
to nearly 32% in 2018, bringing in $5,638,858.
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And our shoppers can trust that when we say local
at the Co-op, we mean it. Our three-tiered system
of local designations covers products originating
from down the street to across the state in an easy
to understand manner.
Products labeled Local 6 come from Benton and
its five contiguous counties—Linn, Lane, Lincoln,
Marion, and Polk. Our oldest local designation,
it was created in conjunction with the Corvallis
Sustainability Coalition. Products coming from
outside those six counties, but from within the
Oregon borders are labeled Local Oregon. Our
third designation, Local Direct, is a special category
reserved for products that get delivered to us
directly by the producer or grower, reducing that
products carbon footprint. It’s commonly found in
our produce section, where fresh, local, organic
produce is provided direct to us by 45 local farms
throughout the year.
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Local 6: Groceries from the six counties
closest to home—Benton, Linn, Lane,
Lincoln, Marion, Polk.
Local Direct: Groceries delivered directly
to the Co-op by the growers or producers.
Local Oregon: Groceries that were born
and raised here in the Co-op’s home state.
Local Products by Designation:
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Local Oregon
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Local Six
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Local Direct
Products

Student Produce Tuesdays
There are over 30,000 students living in the Corvallis
area, all of them with an appetite for knowledge and
the potential to have a positive impact on our world.
Every student has the potential to be a future
steward of the cooperative movement, a small
farmer, or a sustainability innovator, and it’s our duty
to help them get the best education they can.
There’s no better food for developing minds
than fresh, local, organic produce, and being the
community’s premier produce destination, we
decided it was our duty to make it more affordable

for college students. That’s why we launched Student
Produce Tuesdays in the fall of 2018.
On Student Produce Tuesdays, students currently
enrolled in any Oregon college just need to show
their student ID at the register to get 15% off all
produce in the store.
We want growing minds to have access to the best
fresh, healthful foods because we understand that
the more care and effort put into raising something,
the better it turns out. That is as true for people as
it is for produce.

Giving Back to the Community
Being locally-owned and operated means that the
money moving through the Co-op stays local. We
recycled almost almost $18 million into the local
economy in 2018, but that’s far from the only way
we give back to the community.
Continuing our support for education, every quarter
in 2018 the Co-op made donations to local schools
totaling $1,000.
During the winter months, the Co-op supported
the Men’s Cold Weather Shelter across from the
South Store by making financial donations to Stone
Soup, and donating our leftover soup and hot bar
foods at the end of every day. Later in the season,
our Winter Wine Soirée at the Vue Corvallis
raised $1,100 for the Good Samaritan Cardiac
Rehabilitation Scholarship Fund, which helps provide
support for people recovering from cardiac events.
In the spring, we were proud to support activism
in the community with $200 donations to both the

SAGE Garden Concert
Corvallis Women’s March and the Corvallis March
for Our Lives.
When summer rolled around, we served concessions
at the premier SAGE Garden concert, and donated
$433 of our sales to the Corvallis Environmental
Center. Then, our Alaffia Bike Drive teamed us up
with the fair trade bodycare producer to collect and
donate 26 bikes, along with various parts, to in-need
students in Togo, West Africa, because we like to
give back to our global community as well.

Building a Better Kitchen
The Co-op’s commissary services continued to
thrive in 2018. To help us improve efficiency and
safety, we made some much-needed improvements
through the year. The remodel included expanding
our kitchen and bakery production areas, which will
play a key role in helping the commissary team keep
up with increasing production needs now and into
the future.
Improvements include a few pieces of new
equipment, a new dish line to improve ergonomics,
efficiency, and safety, and a new textured floor
to prevent slips and falls. The new dish line can
wash four times the volume of dishes per hour—a
huge improvement—and reduces labor costs. The
improved safety features are an important update to
help ensure food safety standards are met and that
our staff has a safe working environment.
The new and improved kitchen and bakery areas will
help the commissary team continue to provide all
the delicious, house-made items that our customers
love and appreciate!

South Store Repaint
Our South Store has never looked better. In
the summer of 2018, our flagship store in south
Corvallis got a fresh coat of paint, courtesy of
Fitzpatrick Painting Inc. The cool gray exterior color
is easy on the eyes, and really makes our easy-torecognize two-tone green trim pop.
This consistent new look and feel is enhanced by
elegant and easily-visible new signs bearing our
name, logo, and slogan (fresh, local, organic) on the
main building, annex, and meeting room.
Created by Element Graphics, these signs make it
easier than ever for people walking, biking, or driving
by to discover First Alternative for themselves.

Cooperating Around The Globe

Cacao pods are harvested from thousands of trees
over several days, then cut open for their beans. The
cacao beans are fermented then dried before the
chocolate making begins at an Oro Verde’s chocolate
factory created with the help of Equal Exchange.

George Brown

In the summer of 2018, Equal Exchange Co-op
Fair trade certifications are an answer to the
invited George Brown, our North Store Grocery
marginalization of farmers and producers in
Assistant Manager, on a trip to visit the cacao
developing
countries, and the Co‑op is a determined
cooperative Oro Verde in San Martin, Peru, where
supporter. We believe workers
he stayed with a family of cacao
the world over deserve to be
farmers, and got a behind-theFair trade certification paid fair wages for their labor and
scenes look at the production of
is an answer to the
fair prices for their goods, and
organic, fair trade cacao.
we
reflect that in our product
marginalization of
It was an eye opening journey.
selection. Our shoppers, voting
farmers and producers with their wallets, have let us
“I sort of had this picture of the
farmers living on their farm in a
in developing countries know that they support the
small house…like some of the
mission as well.
small scale vegetable farmers
here in the Valley.” George said. “But what I saw and
learned was completely different. Here was a family
with a cinder block house with dirt floors.”

Co-op customers’ purchases of
fair trade goods last year totalled

Equal Exchange began their partnership with
Oro Verde in 2012 with an agricultural extension
program that trains local farmers in the technical
aspects of cacao production, helping local farms
learn to be self-sufficient, successful, and sustainable.
George accompanied his host family to their farm,
El Vistosa, and watched the process of cacao farming.
Cacao pod (below),
Drying cacao beans
(right)
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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.

