
February 2021
From the 
Board & GM

The Board did not meet in December, 
2020, so instead of informing you of what 
we did, we’ve decided to do a special Board 
President and General Manager article.

2020 was quite the year, and certainly 
not close to what we had anticipated. 
We were looking forward to celebrating 
50 years of business serving our 
community, strengthening our financial 
health and planning for major changes for 
improvements for our South Store.

It ended up being a year of challenges 
in the form of a pandemic; major 
slowdowns or shutdowns of much of 
the local economy and businesses with 
commensurate impacts on our neighbors; 
and racial, social, and economic injustice 
and inequality; not to mention a highly 
contentious presidential election.

Through it all, First Alternative and its staff 
continued to provide fresh natural, organic 
food and products. We are very grateful 
to our local producers who really stepped 
up to the plate for us so we could keep 
our shelves as full as possible when there 
were disruptions to the food supply chain. 
While we don’t have a local toilet paper 
manufacturer, we have a plethora of great 
food right here in the Valley.

To keep our mission on track to be 
a reliable source of healthy food, 
management implemented store policies 
and practices consistent with guidance 
from local, state and federal health agencies 
intended to protect customers, staff and 
vendors from the Covid-19 pandemic. 
These included enforcing a mask policy for 
all staff, vendors and customers; Plexiglass 
barriers at the cash registers; sanitizing 
carts and hand baskets after each use; 
providing hand sanitizer throughout the 
stores for our Owners/customers; and 
quickly putting together what has been a 
very popular pickup and delivery program 
and many other adaptations to running a 
grocery store. These adaptions did not 
come without a financial impact on our 
business. The preliminary net income for 
the year, while still positive, is about half 
of what we had budgeted with the major 
unanticipated costs coming from increased 
personnel costs and Owner discounts 
directly connected to the response to the 
Covid-19 pandemic.

One bright financial spot is that 
management applied for and successfully 
managed a federal Payroll Protection 
Program (PPP) loan which was used to 
make sure we could keep all of our staff 

employed during the pandemic. Our 
Delis and Commissary were particularly 
hard hit in terms of sales as we could no 
longer offer a self-service hot bar and 
salad bar, the highest selling items for our 
Delis, the PPP loan was very useful to us 
as we reassigned staff to help with order 
pickup and deliveries which are about six 
times as costly as the customer shopping 
for themselves, and increased cleaning 
frequency in the stores. Our loan has already 
been through the forgiveness review process 
with the Small Business Administration. We 
qualified for full forgiveness and it has now 
been converted to a grant.

2021 looks promising with the distribution 
of vaccinations for the Covid-19 virus; a new 
federal administration and opportunities 
to leverage some of the adaptations which 
were implemented into improved services 
to our customers. Assuming we can gather 
again in large groups by next summer, 
we will celebrate our 50th anniversary in 
special events including our annual business 
meeting and Owner Rendezvous. We are 
excited to see what “normal” looks like 
in 2021 and what opportunities lie ahead 
to improve what we do for our Owners, 
customers and community, while we focus 
on not just returning to normal but going 
forward to better.

Please practice social distancing while shopping

Thank 
you!

For a complete list of changes, visit firstalt.coop/COVID-19

STORE HOURS
8 am -8 pm daily

Pick-up & Delivery  
at firstalt.coop/order 

Jim Mitchell, 
Board President
Cindee Lolik, 
General Manager

Inside: learn how to join 
in on Board Committee 
Meetings and how to run 
for the Board of Directors



Interested in becoming an Owner? Visit the Customer 
Service desk or firstalt.coop/ownership

.Winter Wine Soirée
Home Edition 2021
The last year taught us that sometimes we 
can save lives simply by staying home. We've 
taken that lesson to heart and decided 
to bring one of  the year's biggest parties 
home to you. And you. And yes, even you 
(provided you're all 21 or older, of  course!)

Become a Co-op Owner Today
February Board Committee Meetings
All Co-op Board of  Director's committee meetings are currently taking place 
on Zoom. Owners interested in virtually attending one of  these meeting 
should contact BREC@firstalt.coop for details.

Board Recruitment & Elections Committee:
Working to recruit qualified Board candidates. 
Tuesday, Feb. 9, 6 pm

Finance Committee: Reviews, analyzes, and makes 
recommendations on financial matters.
Wednesday, Feb. 10, 4:30 pm 

Owner Relations Committee: The primary conduit for 
communications and relations between Owners and Board.
Tuesday, Feb. 10, 6 pm

First Alternative Board of Directors:
Elected Owners putting the cooperative principles into action.
Tuesday, Feb. 23, 6pm

Owners are the backbone of  our stores and efforts in the community.  
All it costs is $70. It's refundable and payment plans are available.

Owner Sale Day: Owners who are current on their share 
payments are allowed one day of  their own choosing per month 
where they get 10% off on items not already on sale.  
(Some restrictions apply. Discounts do not stack.)
Voting Privileges: Each Owner share gets an equal vote. 
Owners elect our Board of  Directors and Beans for Bags donation 
recipients. As an Owner, you can run for the Board of  Directors 

and help shape the Co-op's future.
A Sense of Pride: Co-op Owners 
are invested in a community-based, 
environmentally and socially aware business; 
they are invested in the economy, local farms 
and businesses, and in organic and sustainable 
food democracy.

38
New Owners 
in December:

The Wine
Territorial  
Vineyards
Eugene, OR

First Alternative  
50th Anniversary  
2018 Pinot Gris 
Bottle Price $16.99

Valcan 
Cellars
Corvallis, OR

Willamette Valley 
Pinot Noir 
Bottle Price $19.99

Emerson 
Vineyards
Monmouth, OR

Brother Red 
(Red Blend) 
Bottle Price $17.99

Take a guided tasting tour with the 
winemakers from the safety and comfort of  
your own home! Glasses, snacks, and even 
wine stoppers included. Let's Soirée! 



@firstaltcoop

Follow us on Facebook, Instagram, 
or Twitter for news, recipes, and 

special offers or scan the QR Code 
to get special announcement and the 

twice-monthly Co-op Connection 
Newsletter sent to your inbox.

Oregon college students save on fresh, 
local, organic study fuel every week at the 

Co‑op with Student Produce Tuesday! 

The Co-op is First in Alternatives

    Collaboratively guide the 
Co-op’s vision, mission, and 
goals into the future

   Work with other 
community members

    Contribute professional skills 
to a local cooperative business

    Learn more about First 
Alternative Co-op

    Represent the interests 
of  Co-op Owners 

  15% Discount

HOURS North Albany 
Farmers' Market
Thursday, February 11, 1 - 4 pm at  
Midway Farms, 6980, Highway 20

Multiple vendors will be part of  this farmer’s 
market. There are also vendors that are 
entirely gluten free and/or vegan. Rain or 
shine. You may pre order (please go to: www.
northalbanyfarmersmarket.com) or purchase 
the day of  the event. Please wear a mask. 
Also taking place March 11 and April 8. 

The HOUR Exchange is a network of  local 
individuals and businesses who use local 
currency as a tool to promote sustainable, 
community-based economics. 

Owners interested in candidacy 
should contact the Chair of  the Board 
Recruitment and Elections Committee at 
BREC@firstalt.coop. Board application 
packets are available at www.firstalt.coop 
and at customer service in both stores. 
Applications are due by March 31st.  

Elections will be held June 1 - 21st. 

Interested in Serving on the  
First Alternative Co-op Board?

Here at the Co-op, we pride ourselves on being first in alternatives. Just look below to see 
a little of  what we offer for our vegan (left column) and gluten free (right column) shoppers. 
That's just a taste! Everyone's welcome at the Co-op and so is every diet. We have products 
catering to the nutritional needs of  raw food enthusiasts, vegetarians, keto, paleo, and more. 
Looking for help, just ask one of  our friendly staff for assistance! 

GLUTEN FREE

An unparalleled selection of products for every diet in the aisles



Delicious and easy breakfast or dinner! The 
dried dill adds a wonderful flavor to the eggs. 
Feel free to use fresh or previously frozen spinach.

3 eggs, beaten
¼ tsp dill
½ tsp water
Salt & pepper to taste
2 cups spinach, rinsed 

and chopped
2 cloves garlic, 

minced
½ cup grated cheese
2 tsp butter

Place eggs into a small mixing bowl, add 
dill, water, salt & pepper and whisk until 
mixed. Heat skillet and add butter. When 
melted, add spinach and garlic. Stir and cook 
until spinach is wilted, then spread spinach 
out in skillet and pour eggs over. Cook over 
medium-low heat until eggs are mostly set. 
With a large spatula, flip omelet over briefly 
to finish cooking eggs. Flip back over, spread 
cheese over top, cover and cook 1 minute 
until cheese starts to melt. Fold omelet in half. 
Slide onto a plate, cut in half  for 2 servings.

Super food–nutrition and flavor! This Oregon 
Dal is the perfect meal for a beautiful 
Oregon day. It’s an energy-building blend 
of  lentils, sweet potatoes, and kale that 
will keep you running, hiking, or biking.

1½ onion, peeled 
and chopped

1 clove garlic
1 Tbsp olive oil
¼ # green lentils
½ # white sweet 

potato, peeled 
and cubed

1 tsp ground cumin
½ tsp salt
¼ tsp chile powder

2 ½ cups hot water 
mixed with 2-3 
Tbsp vegetable 
broth powder

3-4 leaves curly green 
kale, chopped, 
with large center 
rib removed

¼ cup raisins
1 cup cooked 

brown rice

Heat a large, heavy saucepan over medium 
heat. Add oil, onion and garlic. Cook, stirring 
frequently 2-3 minutes, or until onion is 
soft. Add cumin, salt and chile powder and 
cook 1 minute, until fragrant. Add broth and 
lentils. Bring mixture to a boil. Reduce heat, 
cover and simmer 10-15 minutes. Add sweet 
potatoes and kale and cook an additional 
15-20 minutes until lentils and sweet potatoes 
are tender. Add water in small amounts, 
as necessary, during the cooking process. 
Stir in raisins. Serve over brown rice.

Ready for the best and easiest homemade 
peanut sauce ever!? Served over rice noodles 
with cubed tofu, it's quick, easy and delicious!

6 oz Pad Thai 
(rice) noodles

1 block tofu, cubed
2 Tbsp olive oil
2 green onions, sliced
1 – 1” piece 

ginger, peeled
1 garlic clove

½ cup peanut butter
2 Tbsp tamari
1 Tbsp lime juice
1 tsp (packed) 

brown sugar
¼ tsp crushed red 

pepper flakes
1/3 cup water

Prepare peanut sauce. Place all ingredients 
in a blender and blend until smooth. If  
needed to thin, add water 1 Tbsp at a time. 
Set aside. Heat 2 quarts water to boiling, 
remove from heat, add noodles and cover. 
Let sit until noodles reach desired firmness, 
then drain. Meanwhile, heat oil in a skillet, 
add tofu and cook until lightly browned. 
Add green onions and sauté 1 minute. Stir 
together noodles, tofu and sauce and serve.

Small salad $4.99  Large salad $8.99
NAME

SIZE
small

GREENS
spinach

VEGGIES (4 free, 50¢ for each additional)

tomato
cucumber
red onion
shredded carrot
shredded beet

TOPPINGS (2 free, 50¢ for each additional)

artichoke hearts
giant white beans
marinated chickpeas
dolmas (2 pieces)
roasted red pepper
roasted garlic
olive mix

DRESSING (1 free, 50¢ for each additional)

ranch
chipotle ranch
balsamic vinaigrette

EXTRAS (add $1 ea.)

avocado
chevre

Proteins from deli case may be added for additional price by weight.

large

spring mix

sliced mushroom
broccoli
diced red pepper
sliced cabbage

olive tapenade
sauerkraut
shredded cheddar 
shredded Parmesan
shredded mozzarella
feta crumbles

thousand island
honey mustard
vegan caesar

fresh mozzarella
hummus

In kitchens everywhere, cooks are getting 
back to the basics to feed their families 
and looking to pay less while doing it.

The Co-op’s here to help, with our new 
Budget Recipes series, an extension of  the 
award winning Budget Bites meal plans. 

We regularly post new Budget Recipes 
to our website and social media pages. 
Bookmark firstalt.coop/recipes and check 
back regularly or follow @firstaltcoop 
on Facebook or Instagram for delicious, 
affordable recipes like these.

For more recipes, visit:
 firstalt.coop/recipes 


