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A Message
from the
General
Manager
Cindee Lolik
At this point in 2020, it seems like 2019 was a decade
ago. However long ago it was, the last year saw
your Co-op moving forward with improvements to
the stores and maintaining a strong presence in our
community.
We invested in both stores in 2019. We were able
to complete a repair, resealing, and restriping of
both parking lots over the course of the summer of
2019 making the parking lots safer and easier for our
customers’ convenience.
At the North Store we had repairs done to the
building’s façade before having the exterior painted
to match the new color scheme at the South Store,
painted in 2018; the South Store roofs were also
painted this past summer to complete that project.
Inside the North Store a new back stock cooler was
installed in the Produce Department, one that staff
can pull a full pallet of produce into for easy unloading,
and we also improved the Deli Kitchen at North by
installing a new oven and hot food holding equipment.
We were also able to finalize the installation of a new
scullery area in our Commissary, which has made the
lives of our dishwashers (talk about a hard job) a bit
easier than with the old antiquated set up we had
before.
In the meantime, we continued our extensive
outreach into the community. We brought the
Community to us at the February Wine Soirée; we
enjoyed providing the food booth at the Corvallis
Environmental Center’s first SAGE concert of the
summer; we continued our ongoing participation in
both Open Streets and Corvallis Fall Festival, where
we raised money for the Sustainability Coalition with
the help of Coalition volunteers; and we loved the
hustle and bustle of our Co-optoberfest celebrations
at each store!
We heard back from many of you through the survey
we have running through our cash register system.

Randomly selected customers are asked to participate
in a short survey about their experience at the
Co‑op and get a $5 coupon for their time and effort.
Management monitors these surveys and uses them
to reward staff for the inevitable praise they receive
from our customers or to take your suggestions and
comments and make our stores better places to shop.
If you get a chance to fill one of these out, please do!
We appreciate and value the feedback!
We find ourselves, as does everyone else, in a new
“abnormal” since early March of this year. This was
supposed to be a year of big celebrations and events
with and at the Co-op since we turned 50 this year.
The world around us had other plans. Our focus
has shifted to making sure our staff, customers,
vendors and anyone connected with the Co-op and
our operations stay safe. This resulted in a shifting of
priorities and investment in the here and now when
it comes to Personal Protective Equipment; launching
a much needed Pickup & Delivery service at virtually
a moment’s notice; finding the sanitation supplies we
need to keep our stores clean and disinfected, etc;
making sure we have our shelves stocked as much as
possible. It has not been without significant challenges.
Our staff have been doing an incredible job under
difficult circumstances for the last few months.
No one became a grocery store worker with the
idea that they would be considered “essential
workers” in a disaster such as a worldwide
pandemic—but our staff have handled these
demands and will continue to handle them while
maintaining their usual friendly customer service
and care for our Owners and community.
We’ve been here for you for 50 years through thick
and through thin and see the next 50 years ahead as a
challenge we are excited to meet!

A Message
from the
President
Jim Mitchell
Hello fellow First Alternative Owners. 2019 was
another great year for First Alternative (FA) providing
superior food and wellness products and outstanding
customer service. This resulted in being able to invest
in our community and our stores and issue Patronage
Dividends to our Owners again this year.
We invested in our community through donations
of Owner dividends to Stone Soup and our store
donation programs including Beans for Bags, passthrough donations to the schools, and sponsorship
and participation in events such as da Vinci Days,
the Fall Festival, SAGE concerts and Open Streets.
Strong business provided funds to invest in the stores,
too, by making roofing repairs, replacing struggling
or failing major equipment, and giving both stores a
facelift with new paint and resurfaced parking lots.
At the annual Board retreat we focused on two
topics: strategic planning for the South Store
and reviewing our Ends policy. The results of
our strategic planning discussion were a list of
questions we needed to answer with assignments
to the directors for follow up. The Board’s Ends
policy sets the expectations of the outcomes of
our business. The old version was long, somewhat
repetitive, and in some areas duplicated in other
policies. The final version of the policy is:
First Alternative exists to be a successful
cooperatively-owned business, ensuring
that our community will have:
• A reliable source of healthy food
• A stronger local economy
• A business with a welcoming
atmosphere for everyone
The men’s emergency cold weather shelter was
operated across the street from the South Store again
in 2019. Due to the great relationship our fantastic
General Manager, Cindee Lolik, and the employees

at the South Store have with the operators of the
shelter, we saw very few issues again. The Deli
continued to donate the hot-bar food at the end of
the day to the shelter and it was greatly appreciated.
Following the recommendation from the Board
Recruitment and Elections Committee (BREC), we
held the first electronic election for directors. The
number of Owners voting more than doubled our
usual turnout. We had five candidates with their
photos and candidate statements easily accessible
from the e-ballot and we were able to add questions
that can assist us in Owner outreach and events.
Speaking of events, 2020 is First Alternative’s 50th
anniversary. The Marketing team and the Owner
Relations Committee (ORC) have been planning
some fun ways to celebrate this wonderful milestone.
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 for at least
another 50 years.
We strive 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 web site and other social media channels. 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.
Although this didn’t happen in 2019, the Board lost a
valuable, treasured and long-serving fellow director.
Joel Hirsch tragically lost his life in a car crash in early
January 2020. Joel was finishing up his third term (nine
years) on the board. The Board misses his friendly and
caring nature, thoughtfulness, humor, and spirit.
In closing, FA continues to get stronger, to
contribute in meaningful ways to our community
and is 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
inclusivity, 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 welcoming place
and a model for sustainable and ethical business
practices and environmental stewardship.

Patronage Dividends
Patronage dividends are one of the many
benefits Owners have the opportunity to
enjoy, and in 2019, First Alternative Natural
Foods Co‑op declared a patronage dividend to
Owners for the first time in 11 years.
Patronage dividends can be declared by the
Board of Directors in years that the Co-op is
profitable. Each year, the Board of Directors
makes the decision about if and how a
patronage dividend is declared.
In 2019, the Board declared a total patronage
dividend of over $160,000. Owners received
20% of their dividend as cash and the other 80%
was retained as equity under the Owners’ name
to help continue to support
store operations. The
amount each Owner
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Stone Soup Donation
In keeping with the Co-op’s mission to provide
opportunities to serve the community, Owners
were given the option to redeem the cash portion
of their dividend or donate it to a local non-profit
organization, Stone Soup. The Co-op’s General
Manager Cindee Lolik was thrilled to be able to
present a check of $3,000 to Stone Soup thanks to
the many generous Owners who chose to donate
the cash portion of their dividend.
Stone Soup is an all-volunteer organization whose
mission is to help feed the hungry in Corvallis. The
average cost per meal is 95¢, which means the
donation to Stone Soup helped provide resources
for over 3,150 meals.

Charitable Highlights of 2019
In 2019, the Co-op donated a total of $10,284.75 to non-profit organizations and programs that align
with our mission to leave our community and the world better than we found it.
The Beans for Bags program continues to encourage shoppers to
choose to use reusable bags or boxes, while also giving them the opportunity
to vote for a local non-profit organization to receive a donation. The
program supports sixteen different community organizations throughout
the year, totaling $4,000 in annual donations. It also helps save approximately
120,000 disposable bags from being used each year. Since it’s inception, the Beans for Bags
program has provided over $91,000 in donations and saved more than 2 million bags.
Buy Local First Day, led by the Corvallis Sustainability Coalition, was another great
opportunity for the Co-op to highlight our focus on local products and give back to
the community. The Co-op chose to donate 10% of sales on
Buy Local First Day to the Corvallis Men’s Cold Weather Shelter,
and was excited to be able to present a check for over $2,500.
Pennies for the Pantry, was a new fundraising campaign launched in
November that gave Owners an opportunity to donate at the registers to help
purchase food for the South Corvallis Food Bank. The Co-op raised over
$
350 from our amazing shoppers to help the food bank during the holiday
season. The money was used to purchase bulk flour, sugar, oats, noodles,
cloves, cinnamon, ginger, granola, rice and raisons. Our General Manager,
Cindee Lolik, and a small group of Owners volunteered to pack the
donations into family-sized portions.

Community Events

It was another year full of exciting events, both at the stores and in the community. Hosting and participating in events
helps the Co-op engage with our Owners, shoppers, and new community members and is a great opportunity to
provide education about who the Co-op is and the values that are important to us.
The North Store participated in a new event in 2019 –
Park(ing) Day! Park(ing) Day is an event designed to help
communities consider the question, “What would it be
like if the world needed fewer parking spaces?” Along with
multiple other businesses in town, the North Store turned
two parking spaces in the parking lot into a park, complete
with chalk art, lawn chairs, tasty samples, and good
company!
The Co-op also participated in some of our favorite annual
events, including throwing a pool party for the Owner
Rendezvous, cooking up a delicious dinner for a SAGE
Garden concert, hosting an ice cream booth at Corvallis
Fall Festival in partnership with the Corvallis Sustainability
Coalition, and so much more!

North Store Repaint

Parking Lots

The North Store got a fresh
coat of paint last year, thanks to
Equilibrium Painting! The cool
gray exterior featuring pops of
two-tone green now matches the
South Store, which was repainted
in 2018.

In addition to the refreshed
exterior at the North Store,
we completed parking lot
maintenance at both stores in
July to help address some muchneeded repairs and improve
customer experience.

In keeping with the Co-op’s
mission, we were excited to
partner with Equilibrium Painting
who place an equal emphasis on
sustainable business practices.
They use zero VOC or the
lowest VOC paints, stains, and

products on the market. As a
green business, they prioritize
alternative low-impact practices,
use sustainably manufactured
business supplies and gear, and
enjoy working with local and
like-minded business partners to
offset their and their customer’s
carbon footprint.
North also got some new signage
thanks to our friends at Element
Graphics that helps highlight the
Co-op’s mission of providing
fresh, local, organic food!

Co-op Community Continues to Build
In 2019, the Co-op Community continued to grow through new events
and opportunities for Co‑op Owners to engage and connect. The first
Co-op Community event of the year was a Marys Peak Watershed
Tour in May. The tour of the Rock Creek Watershed and forest,
located on the lower slopes of Marys Peak, focused on upcoming
forest management activities and the restoration of Peacock larkspur
(a state-listed sensitive plant species), as well as on taking a closer look
at the water treatment process. A small group of Owners enjoyed the
opportunity to get special access to this area of Marys Peak and spend
time getting to know one another.
Next up was the Corvallis Christmas Parade! For the third year, the
Co‑op Cart Brigade got out the tinsel, holiday lights, and dancing shoes
to march down Fourth Street in the Corvallis Christmas Parade. The
festive group enjoyed a delicious dinner while they decorated shopping
carts at the South Store, then had a spirited time representing the
Co-op in the parade. Their talented decorating skills and dance moves
were noticed by more than just the audience, and the Cart Brigade took
home the Downtown Corvallis Association’s Choice Award!

Stonefruit Tour
Each year, the Co-op makes an effort to provide opportunities for
different staff members to take part in trips that allow them to
continue to grow their knowledge and expertise about the products
they sell.
Last year, Produce Managers Kyle Mays and Natalia Mikkola joined a
weeklong tour of stone fruit farms in California. The tour, hosted by
Organically Grown Company (OGC), gave them the chance to take a
closer look at six farms where some of our fruit comes from and learn
about the processes it undergoes before reaching the Co-op.
The tour included visits to both farms and pack houses so they could
experience as much of the process as possible. Both the farmers and
OGC staff that facilitated the tour shared the wealth of knowledge
that they’ve gained over the years with the tour participants, which is
one of the most valuable parts of a tour like this. Getting first-hand
insight about the food, farms, and process helps Kyle and Natalia
better understand the food on the Co-op’s shelves and gives them the
ability to share that with our shoppers.
“It was such a great experience to get to walk the orchards with these
families and hear their stories,” Natalia shared. “I was so encouraged
to see the next generation returning to their farming roots to carry on
their family’s stewardship of the land.”
It is also a great opportunity for First Alternative staff to connect and
engage with staff from other Co-ops. They were able to talk shop
about successes and hardships, merchandising, sales challenges, and
other aspects of retail, which allows them to solve problems together
and get new ideas.
“It is so worth it to send staff on these types of trips,” Kyle explained.
“It builds so much respect and appreciation for the food movement
and showcases how the values of the Co-op and OGC are bigger than
just us. It is helping people build a better understanding of how this
movement improves both our local community and the world as a
whole. I feel very privileged to be able to call this my job.”

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.

