
Hello Co-op Community! It is 
officially fall. Leaves are changing 
colors and falling to the ground. I 
love when things are moving and 
changing. My kids have returned 
to school and have resumed 
a “somewhat normal” routine. 
We are masking indoors, which 
I know is exhausting, but also 
allows us to return to some 
routine in our daily lives.
At our September Board meeting, 
we held our Annual Owner Business 
Meeting, normally part of our 
Owner Rendezvous. This was an 
opportunity for the Board to share 
financial status and future plans with 
Owners. Zoom was the platform 
for the second year in a row. Our 

Finance Manager Mark Tarasawa 
presented the 2020 financial report 
including the financial impacts of 
the pandemic, through periods 
of panic buying, lockdowns, low 
travel, wildfires, up to the present. 
In a demonstration of strong 
leadership, staff excellence, and 
Owner loyalty, by Summer 2020 the 
sales began to recover, and by year 
end sales growth came to 4.8%. 
In 2021, the annex fire took out the 
commissary and limited production 
capacity from a temporary facility, 
lowering sales, but a positive 
net income overall is projected 
for the end of 2021. We were 
very grateful to our Owners 
who attended the meeting.
Moving on to our regularly 
scheduled agenda items, we spent 
time on the preliminary 2022 budget 
assumptions. This helps prepare the 
Board for the full budget, which will 
be reviewed and discussed at our 
October Board meeting, with the 
intent of approval at our November 

meeting. We also discussed the 
upcoming Board retreat. We look 
forward to the retreat every year. 
It's a chance for the Board to meet 
as a whole outside of our monthly 
meetings, and to meet with the 
First Alternative management 
team. The topics for our retreat 
this year are strategic planning and 
development of new policies that 
focus on Equity, Diversity, and 
Inclusion. We are intending to meet 
over Zoom for the retreat. Oh, how 
we miss our in-person meetings!
Also this month, we heard from 
our General Manager about Owner 
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EVERYONE 
WELCOME
Open daily
7 am -9 pm

The Co-op will be closed  
on Thanksgiving Day,  

Thursday November 25 

Owners interested in virtually 
attending meetings should contact 
BREC@firstalt.coop for details.

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

Finance Committee:  
Reviews, analyzes, and 
makes recommendations 
on financial matters.
Wednesday, November 17, 4:30 pm 

Owner Relations Committee:  
The conduit for communication 
between Owners and the Board. 
Wednesday, November 10, 6 pm

Strategic Planning Committee:  
Develops strategic plans consistent 
with the Board's vision and direction.
Monday, November 8, 6 pm 

First Alternative Board  
of Directors: Elected Owners 
putting our principles into action. 
Tuesday, November 30, 6pm

Continued on the next page...



relations and customer relations. We learned how many 
Owners we have and what percentage are considered 
active based on purchasing and the many ways that 
First Alternative stays in contact with Owners through 
support work, periodic surveys, special product 
requests, and providing access to Board information 
and financial conditions. We saw data on safety of 
our shopping and working environment, customer 
service experience, and store ambience. The Board 
was pleased with the positive results and was active 
and inquisitive in promoting and maintaining these 
aspects of the First Alternative Co-op community.  
Entering my third year on the Board of Directors 
has seen a shift in my committee work. My first two 

years, I was on the Board Recruitment and Elections 
Committee. BREC provided a great introduction into 
the minutiae of how process can be accomplished 
on the Board. All organizations have a series of steps 
that must be accomplished to achieve a particular 
end. BREC helped me understand our Board Manual, 
Google Drive, Committee Charters, and the election 
process in detail. This committee is a well-oiled 
machine, mainly thanks to Board Advisor, Judy Forgey. 
Judy has been a longtime volunteer (and employee) of 
First Alternative. She has been a stabilizing force that 
has helped streamline our elections process and other 
Board processes for years. It is Owners like Judy that 
help make First Alternative the special community that 
it is! Thank you for your service and dedication Judy!
I have joined the Executive Committee and the 
Finance Committee. I am in awe of the Finance 
Committee. Board Director Rob May and Owner 
members help our Finance team steer the finances 
by looking at trends, asking questions, and making 
suggestions. I am very excited to learn more and make 
contributions as we dig into big financing questions 
in the near future, such as: how to finance our annex 
rebuild beyond what insurance money has provided?
The Executive Committee ensures that Board 
work runs smoothly. We meet monthly to discuss 
the upcoming agenda, any new items that have 
come up, and how our process is working. I love 
getting in the weeds and speaking about and 
taking suggestions on our process. It's a challenge 
to have monthly meetings that run efficiently, are 
respectful with people’s time, and allow all members 
to contribute on a level that is self-gratifying. 
Stay safe, stay healthy, and stay kind. 

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

59
New Owners 

in September:

Everyone Can Shop, Anyone Can Join

...From the previous page

SAVE: Get 10% off your  purchases of items not already on sale,  
one day per month. (Some restrictions apply.) 

EARN: Owners receive a patronage dividend in years the  Co-op is profitable. The 
more you spend, the more you earn! 

SUPPORT: Invest in a locally-owned business that supports local farmers and 
producers, fair trade practices, sustainability,  and community. 

VOTE: Each Owner has an equal voice. Vote for or serve on our  Board of Directors and vote for annual 
donation recipients. 

CONNECT: Enjoy access to Co-op Community events for Owners and build a sense of community.

Become a Co-op Owner today and join a cooperative 
community 12,000 Owners strong, and growing!



Fifty years ago, a handful of  local residents passionate 
about racial equality and social justice formed a branch 
of  the National Association for the Advancement of  
Colored People (NAACP) in Corvallis. Today, the 
community-led branch serves Linn and Benton counties.

On November 6, its 600-plus members invite the 
community to celebrate the group’s accomplishments 
with a hybrid live and virtual celebration in Corvallis. The 
live event begins at 4 pm at Student Experience Center 
(SEC) Plaza on OSU campus (2251 SW Jefferson Way). 
The virtual event begins at 6:30 pm. Both will feature live 
music, food, and opportunities to be in the community.

Proceeds from this celebration will help keep the local 
branch operational, fund social change programs and 
initiatives, and support partners with similar missions. 
Tickets and information about the Freedom Fund 
Celebration are at linnbentonnaacp.com/Events. 

CELEBRATING 50 YEARS

Beyond the celebration: join, volunteer, or donate to the our local NAACP branch at: linnbentonnaacp.com

A Note About Supply Chain Challenges
The effects of the pandemic continue to be felt in 
many aspects of our lives. For the Co-op and our 
shoppers, the impact it's had on the food supply 
chain has been particularly challenging. As you may 
be aware, supply chain disruptions continue to affect 
product availability in all industries, including ours. 
Where last year’s issues were caused by 
increased demand due to shoppers stocking 
up, this year’s challenges are affecting all 
aspects of the supply chain: ingredient 
availability, packaging resources, transportation, 
production, and wholesale staffing shortages. 
In addition to the pandemic, we are also seeing 
impacts from climate change and extreme weather 
on production of a wide range of commodities and 
ingredients. All of these supply chain challenges 
have also had an impact on rising costs and prices.
In challenging times like these, we see the resilience of 
our local producers and the importance of maintaining 
and growing a vibrant local food system. The Co-op 

is grateful to work with so many wonderful local 
vendors to bring you the products you love.
If you notice that we are out of a product you want, we 
will always do our best to provide you with alternative 
options. We may have to offer new or different brands, 
or fewer flavors or sizes. We encourage you to try 
something new and when 
in doubt or if you need 
assistance, please ask!
Our food system 
is strong and these 
challenges will get better 
in time. We thank you 
for your support and 
understanding as we 
continue to navigate the 
current challenges. We’re 
all in this together!

—First Alternative Co‑op 
Management Team 



Community Happenings
Fill Your Pantry
Shop in person: Sunday, November 14, noon‑3pm 
at Peoria Gardens, 32355 Peoria Rd SW, Albany 
A one-day farmers’ market offering bulk quantities 
of beans, grains, storage crops, and preserves 
from local food farmers, ranchers, orchardists, and 
beekeepers. Prepare for winter while supporting 
across the Willamette Valley! Get all the details 
at www.tenriversmarketplace.com. 

Scan this QR Code with 
your smart phone to join 

our email lists.

@firstaltcoop

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

recipes, and special offers.

2022 
Election 
Results

The votes are in and tallied! Thanks to every Co-op 
Owner that voted and to every organization that applied. 
Here are the 16 Owner-selected organizations:

We'll announce the quarterly schedule soon on social media 
accounts. A huge thanks to everyone who cast votes!

firstalt.coop/holiday

Owner sale day discounts can 
be applied to these prices
Learn all about our Thanksgiving offerings, 

get planning and menu ideas and more 
at our Holiday Headquarters:  

First Alternative
NATURAL FOODS CO-OP

North: (541) 452-3115 & South: (541) 753-3115 
www.firstalt.coop

TURKEY TIMER

Cook turkey in a preheated 325° oven. Add 30 
minutes to the cooking time for stuffed birds. 
The cook times for pasture-raised birds may vary. 
Begin checking your bird an hour before the end 
of the recommended roasting time. The thickest 
part of the turkey thigh must reach 165°-170.°

3  -  5  hrs.  
4 -   6  hrs.
5  -   7  hrs. 
6 -   8  hrs.  
7 -   8  hrs.  

weight                   cook time
8 - 12 lbs. 
12 - 14 lbs.   
14 - 16 lbs.  
16 - 18 lbs. 
18 - 20 lbs.

How do I store my fresh turkey?
 In the refrigerator at a temperature of 

36-40°. It will stay fresh until Thanksgiving.  
After that date it will need to be frozen.

May I special-order a turkey?
 Sorry, no special orders or holds. Our 

turkeys arrive in mid-November. They are 
sold on a first come/first served basis. 

What size turkey do I need?
 Figure on at least one pound of turkey per 

person. If you want plenty of leftovers, plan 
1.5 - 2 pounds per person. 

Are Mary’s Turkeys fresh or frozen?
 Mary’s Turkeys are not frozen. They may feel hard 

on the outside due to the blasting of cold air done 
at the plant for safe shipping and freshness. 

TURKEY TIPS

 
2021 Turkey Buyer’s Guide

Mary’s Turkey free-range turkeys grow naturally 
with plenty of open space on a ranch in Utah.  
They are fed 100% vegetarian, non-GMO feed 
free from hormones or antibiotics.  A humane 
environment leads to healthy, flavorful meat. 
Learn more online at www.marysturkeys.com 
or by calling (888) 666-8244.

Non-GMO Whole Turkey.............$2.99/lb

Organic Whole Turkey.................$3.99/lb

Heritage Whole Turkey...............$5.99/lb

Non-GMO Turkey Breast............$5.99/lb

Organic Turkey Breast.................$7.99/lb

Non-GMO Whole Duck...............$3.99/lb

Non-GMO Whole Goose.............$6.99/lb

Non-GMO Game Hens................$5.99/lb

Organic Game Hens....................$6.99/lb

This year, Owner sale day discounts 
may be applied to these prices!
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Turkey delivery 

expected on  

or around  

November 17 

1. CARDV
2. Jackson Street Youth Services
3. Chintimini Wildlife Center
4. CASA
5. Co-op Recycling Center
6. Vina Moses
7. Greenbelt Land Trust
8. Heartland Humane Shelter and Care
9. Philomath Community Gleaners
10. Senior Dog Rescue of Oregon
11. Corvallis Environmental Center
12. Benton Habitat for Humanity
13. Grace Center for Adult Day Services
14. Coastal Range Food Bank
15. Ten Rivers Food Web
16. Corvallis Sustainability Coalition


