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Deli staff gather at the newly installed hot food 
and salad bar in the Downtown store.



It is impossible to overstate our gratitude for the patience 
and support member-owners have shown during the 
protracted renovation process that concluded in 2016.  
No big projects are on the horizon at any of our locations. 
We hope you’re enjoying a breather from the rapid changes 
and the chance to let things settle down as much as we are.

The new parking lot has been getting generally good reviews. 
The exit onto Chestnut Street has definitely been a hit and 
we’re hearing from members that they are having an easier 
time finding parking at busy times. It’s a welcome change 
to hear good things about parking, after so many years of 
nothing but complaints. Nothing is perfect, of course, the 
tight aisles are difficult for some and others find the flow  
of traffic in both directions problematic, but overall it’s 
been well received. No plans to change the lot are in  
the works—we’ll continue to keep our eye on it and make 
adjustments as needed.

The addition of the salad and hot food bar in the Downtown 
store is also a hit. Sales from the food bars and other  
grab-and-go items shot up by over 80 percent in the 

first seven months of 2016. While not as spectacular as 
Downtown, sales growth in the Cordata deli was also very 
strong. Cordata customers who’ve been wishing they had 
more hot food choices will soon get their wish when a new, 
larger hot food bar is installed.

As anticipated, the arrival last spring of new competition 
near the Downtown store had an impact on Co-op 
sales. We were very pleased that the affect was less than 
predicted, but overall sales at all the stores did slow in the 
second half of the year. Regaining our momentum, winning 
back everyone’s business, and continuing to attract new  
Co-op member-owners will be a priority in the coming year.

We know there are a lot of stores jockeying for your 
business. We believe that when you’ve checked out the 
competition you’ll find the Co-op is still the best place to get 
honest value for your money on natural and organic foods.

As always, thank you for your support. We’ll do our best  
to continue earning it in 2017.

looking back, looking forward
J IM ASHBY, GENER AL MANAGER



Cooking classes make up the largest set of Healthy 
Connections classes, and for most of the cooking classes 
we partner with Whatcom Community College— 
a highly successful partnership for the last eight years. 
These classes run the gamut from those emphasizing 
local bounty to those celebrating world cuisines from 
Ethiopia to Scandinavia, and from Pakistan to  
Mexico—some classes even manage to do both!  
We premiered “Good and Cheap,” a bargain-priced 
class based on the bestselling cookbook of the same  
name—its two packed sessions were co-sponsored by 
United Way of Whatcom County, with more planned 
for 2017. Four sold-out, two-session cooking classes for 
kids were a highlight of the summer class season.

Beyond cooking, Healthy Connections classes covered 
topics on virtually every aspect of health and wellness. 
Classes featuring a do-it-yourself approach included 
those on natural fermentation, making personal care 
products, bokashi composting, kombucha making,  
and canning. 

healthy connections 
classes   

KEVIN MURPHY, OUTRE ACH TE AM

156
people participated in

co-op classes in 2016

2,693



The Co-op experienced another year of growth in 2016. 
Annual sales exceeded our expectations and the newly 
expanded Downtown store parking lot already seems  
too small. 

For the 52 weeks ended December 24, 2016, sales were 
up 2.5 percent over the comparable 52 weeks of 2015. 
Additionally, the Co-op paid over $6.5 million in wages  
to our staff, which is an 8 percent increase over the  
previous year. 

2016 marked the first year with all three of our locations 
open for a complete year. We have worked exceptionally 
hard to keep overhead and operating costs at a minimum 
and will continue to do so. Expenses from operations, 
excluding personnel expenses, increased only 5 percent.

Preliminary numbers indicate that the Co-op did not  
make a profit in 2016 as we continued our efforts to get  
the right mix of labor-to-sales after our expansion. 

2016 finances in review
JON EDHOLM , F INANCE MANAGER

annual sales
in millions

$27.5

2011 2012 2013 2014 2015 2016

$29.2 $31.5 $33.6 $33.5 $34.9



The Community Food Co-op is the bedrock for sustainable 
local foods in the Bellingham community, because as 
a cooperative we embody the values of transparency, 
education, and concern for the community. 

Our goal is to bring in any local product that meets 
the same basic criteria we apply to a similar nonlocal 
product. Our basic list of quality attributes that we 
consider when bringing in a new local product are: clean, 
sustainably produced, locally produced, socially responsible 
production, appropriately packaged, and healthful. If the 
local product meets these criteria, and if we don’t currently 
have a source for the product locally, we will almost always 
give it a chance.

Once we slot a new local product, we go above and beyond 
to ensure that the product will be successful for the 
producer as well as the Co-op. We work closely with  

the producer to set up in-store demos, use introductory 
pricing, and develop shelf talkers and educational signage. 
In addition, we manage pricing to maintain no more than a 
25 percent price difference between the local product and 
comparable products, and we provide good shelf placement  
within the category (even if sales are low).

In the end, we see the economic, social, and environmental 
value in local products, whether they be value-added or 
straight from the farm. We truly believe that when you buy 
local products, you are creating jobs in our community, 
keeping money in our community, and helping to support  
a more independent local economy.

why and how we support local   
JOSHUA JACKSON , MERCHANDIS ING MANAGER



Local Giving

Local Taxes

Wages $6,278,063

$194,031
$228,670



The Community Food Co-op is more than just a  
grocery store. Part of our co-op’s mission is to provide  
our community a place to gather, learn, and strengthen  
our community. We intentionally are open to  
forming partnerships that build on shared goals  
that strengthen our community. 

In partnership with other community organizations, 
we grew Fresh Bucks benefits and locations in 
Whatcom County, we strived to grow healthy 
eaters through the Real Food Show assembly in 
schools throughout Whatcom County, and helped 
grow local farms with Co-op Farm Fund grants  
and loans.

In addition, we reached out with information and tasty food 
samples to welcome and nourish our extended community, 
because quality food is our passion.

co+efficient
ADRIENNE RENZ , OUTRE ACH MANAGER

$35,000

58,706
the Co-op matched in Fresh Bucks program

minimum number of pounds of healthy, 
edible food diverted from landfi ll 

and given to those in need



that’s

5 1/3
trips around
the equator

133,131
alternative 

transportation 
miles traveled

29%
OF STAFF

used alternative transportation 
(electric car, bike, walking, bus, or carpool)



At the Community Food Co-op, we take pride in maintaining 
our status as a leader in providing an exemplary workplace 
in our community. 

Our progressive benefit program offers deep discounts 
on store purchases and covers 75 percent of the cost for 
health, vision, and dental insurance plans for employees 
working at least 20 hours a week. We offer four weeks of 
paid parental childbirth leave for all eligible employees, and 
every employee accrues paid sick and vacation time from 
date of hire at a rate that increases with seniority. We strive 
for an atmosphere of inclusiveness and transparency through 
open book management and an open-door policy at the 
management team level.  

The Co-op is a great place to work!

exemplary workplace   
BETH ANDREWS , HUMAN RESOURCES MANAGER “ I have made so many friends with 

people that work at the Co-op and 

so many of the people that work  

for businesses we work with.” 
— JON EDHOLM , F INANCE MANAGER

“ … I feel so lucky to work with  

such talented, fun, creative,  

kind, visionary, loving, inspiring, 

amazing people…” 
— JE AN ROGERS ,  OUTRE ACH TE AM



# of full-time staff
(30+ hours/week)

# of part-time staff
(<30 hours/week)

total staff

84
253

169

85% 96%
OF STAFF OF STAFF

eligible for healthcareearned livable wages



board of directors 2016   
J E AN ROGERS ,  BOARD COORDINATOR , OUTRE ACH TE AM

2016 Board highlights included the second year of the Farm 
Fund’s Next Step program, that pairs grants with loans in 
collaboration with a local community foundation and credit 
union. The program supports sustainable farms to increase 
local wholesale production. The Farm Fund allocated loans 
and grants totaling $61,956. The Farm Fund also hosted its 
fourth annual Farm Fund Hootenanny, kicking off Eat Local 
Month in collaboration with Sustainable Connections and 
presenting the second annual local farmer awards.

The Board had been boycotting Driscoll’s (a berry 
distributor) at the request of local farmworkers who 
subsequently won a historic vote for union representation 
by Familias Unidas por la Justicia, ushering in a new era for 
farmworker justice in Washington state. The boycott was 
lifted at the union’s request while they negotiate a contract. 
At an evening event with Co-op member-owners, FUJ 
President Ramon Torres stated that the Co-op’s support 
was the catalyst for many other co-ops to join the boycott.

The Board used the 2016 Annual Meeting to highlight local, 
organic farms, featuring a conversation with a local Organic 
Valley farmer. Directors also hosted a forum to get member 
input about the Farm Fund, resulting in good attendance and 
substantial feedback. The Board started updating member 
events in order to increase interaction and communication 
with member-owners. Planning for more diversity and 
inclusiveness at the Co-op is a current Board priority.

The Board focused on oversight of the financing and 
overarching goals for the Downtown expansion—working 
to reflect member input along with our mission, vision, and 
values; and to strengthen sustainability practices with the 
remodel and new facilities.



1,642
active members and

the Board of Directors thank the

new members in 2016

14,601

in sales from members

$27,163,432



At the Co-op, local isn’t just a tagline and sustainability isn’t 
just a talking point. It’s simply the way we do business. 

In 2016, we had a satisfying number of achievements; here 
are some of the most notable.

• We phased out all GMO ingredients from our production 
departments and committed to never using items from  
the “Dirty Dozen.”

• We were the only grocery stores west of the Rockies to 
be ENERGY STAR® certified in 2016.

• We held rank in the EPA’s list of top 30 retailers in the 
nation to purchase green power every quarter of 2016.

• We switched to organic Smart Chicken in our delis—the 
only supermarket deli in the region to use organic chicken 
in production.

• We instituted a staff GIVE fund (Generosity Is Very 
Empowering) which allows staff to apply for free financial 
assistance when they are in need. The fund is fully funded 
by voluntary payroll deductions.

• We installed two (free to use!) electric car chargers at  
our Downtown store to complement the two we have  
at our Cordata store.

• The new Downtown store bike structure was built 
using materials from the Connection Building that was 
demolished last year. 

• We were voted Best Grocery Store in Bellingham by 
Cascadia Weekly readers; Bellingham Alive! magazine 
readers voted us Best Grocery Store as well as Best 
Health Food Store in 2016.

• Our staff walk their walk (literally)—29% of Co-op staff 
used alternative transportation in 2016 (we consider 
electric cars, walking, carpooling, bus rides, and bike rides 
as alternative transportation).

We’re proud to have the support of our community to 
continue making a positive impact. By shopping at the  
Co-op you are helping us make a real difference— 
The Co-op Difference.   

sustainability at the co-op
MELISSA ELKINS ,  SUSTAINAB IL IT Y COORDINATOR



89%
of our waste stream 
was diverted from 
the landfi ll. That’s

576 tons! 1,459,960 1,450,000

kWh used 
in 2016

green power kWh RECs 
purchased in 2016

33%
of total store sales 

came from 
organic products 

Including more than

$4.4M
in organic produce

Supporting
Organic



To our owners, board, staff  

and partners — thank you  

for making it a great year.  

We are stronger together!

405 E Holly Street • Bellingham, WA 98225

360-734-8158 • www.communityfood.coop

ASSETS 2016 2015 2014
Current Assets $2,633,242 $3,105,043 $4,782,591

Long Term Assets $12,668,237 $11,977,370 $8,623,705

Total Assets $15,301,479 $15,082,413 $13,406,296

LIABILITIES 2016 2015 2014
Current Liabilities $2,102,091 $2,346,308 $2,707,750

Long Term Liabilities $8,701,534 $7,276,239 $5,132,299

Total Liabilities $10,803,625 $9,622,547 $7,840,049

EQUITY 2016 2015 2014
Capital Donations $20,851 $20,851 $20,851

Member Equity $1,739,400 $1,672,462 $1,612,613

Retained Earnings $2,787,603 $3,766,553 $3,122,320

Total Equity $4,547,854 $5,459,866 $4,755,784

balance sheet


