A Report From the 2005
Annual Membership Meeting

byJoanne McCaughan, Board Member

(Top): Co-op BOD members Shon Forsyth,
Jason Baghboudarian and Gail Sullivan
lead discussion at the Annual Membership
Meeting; (Middle): Members enjoy lunch

at the Annual Membership Meeting;
(Bottom): Tenth Avenue Trio entertains
meeting-goers; (Upper right): BOD member
Samantha Chandler makes a presentation.

PHOTOS—David Nowitz

ach fall, the Co-op Board of
E Directors hosts the Annual

Membership Meeting, as
provided for in our Bylaws. For 2005,
the meeting was held the afternoon
of October 23, at the Olympia Ball-
room. Turnout was low, with fewer
than 50 members in attendance
throughout the course of the event.
While this can be seen as a good
thing, because it means that there
is no special controversy or concern
among the membership, it can also
be viewed as disappointing because
this is a time when members get a
comprehensive look at the previous
year’s activities of the Board.

Music, provided by the Tenth Avenue
Trio, flowed for the first hour or so
as folks assembled and began to
grab a bite to eat. The three singers
provided a nice backdrop for the
members, with an eclectic blend of
folk and “standard Zen." Also present
were some representatives from TU-
LIP Credit Union, including Darlene
Morales, who provided information
about the successful growth of that
organization, now at 675 members.
TULIP has been located at the
Eastside Co-op since it opened two
years ago, and Darlene stated,"TULIP
is 3 good fit with the Co-op.” Annual
meeting attendees were reminded
that any Co-op member may be-
come a member of TULIP regardless
of income level. Otherwise, services
are available only to low-income
residents of Thurston County. At this
time, the credit union offers savings
and checking accounts, small per-
sonal loans, automobile loans, and
also offers debit cards.

Once the business part of the meet-
ing commenced, board member

Gail Sullivan facilitated the event.

A substantial part of the discus-
sion was centered on the proposed
changes to the Bylaws that had been
brought forward as a result of action
by members at the Annual Meet-
ing in 2003. The proposed revisions
were developed through a process
involving the establishment of a
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Bylaws Committee, with additional
work by the Board, prior to being
sent to the membership for a vote.
At the Annual Meeting, the focus
was primarily on Part Four of the
suggested revisions, which would
establish a member-initiated ballot
process.

To illustrate how that process

would work, the Board and several
members participated in a role-play
that quite effectively provided meet-
ing participants a way to imagine
such a scenario. Using fictional issues
like the potential sale of marijuana
as an herbal remedy, the Board told
the member they could not pursue
that course because it would be
illegal. Another scene had a woman
asking that the Board begin selling
breast milk at the stores, and while
perhaps not illegal, there may be
important storage issues involved.
The Board asked that member to
do more research and return with
information. In another hypothetical
situation, the expansion of the kids'
play area, the member was directed
to take the issue to Staff who deal
with facilities questions. The point
here is that every issue brought up
would not become an initiative.

Finally, to illustrate the type of situ-
ation that might rise to the level of
getting onto a ballot, the skit was
completed with a member request-
ing that the Co-op carry organic bulk
tobacco. As it was not illegal, nor a
Staff issue alone, nor was it too com-
plicated, in this example the Board
determined they would provide the
process for getting the issue on the
ballot. The use of this kind of dra-
matic technique was very effective
inillustrating the ins and outs of the
process, and provided those at the
meeting with a better understand-
ing of how it would work if it were
passed. Some at the meeting raised
concerns that the process may go
too far and could limit the authority
of the Board. However, the Board
clarified that they did not take a
position for or against the proposal;

they provided the proposed process
for determination by the member-
ship, at the request of the member-
ship. It was noted that members
should not “just check a box" on the
ballot, but they should really “think
about this"and the impact it could
have.

Other information shared at the
meeting included the work done

by the Board regarding Long Range
Planning. Since sales at both stores
have done exceptionally well, with
double-digit growth over the last
five years, the focus now is on
expansion. Since bigger is not always
better, the Board has developed a
Growth Committee to work over the
next nine months to identify healthy
ways for the Co-op to grow and the
steps that need to be taken to help
that happen. Committee members
were being solicited from among
the membership to volunteer for
positions that would bring forward
proposals. Members of the Co-op

are eligible to serve on committees,
whether special committees like
Growth, or the standing committees
like Education and Qutreach, Finance,
Newsletter, Farm Committee, and the
Personnel Committee.

The Board would like to extend a
sincere thank-you to all those who
joined us for this meeting. If you
have ideas or suggestions on how
to increase meeting attendance,
please be sure to contact us. We
usually meet on the last Thursday
of the month at 7 p.m. However, the
November Board meeting will be
December 1st. Beginning December
Ist, we will meet at the new Co-op
office location: 610 Columbia Street
SW in downtown Olympia.
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Westside Store

921 N.Rogers + Olympia, WA 98502
(360) 754-7666

Open every day, 9am - 8pm

Eastside Store

3111 Pacific Ave.SE+ Olympia, WA
98501 - (360) 956-3870

Open every day,9am - 9pm

Both Co-ops are open every
day of the year, except New Year's
Day, January 1st, for inventory.

The purpose of the Olympia
Food Co-op is to contribute to the
health and well-being of people by
providing wholesome foods and
other goods and services, accessible
to all through a locally-oriented,
collectively managed, not-for-profit
cooperative organization that relies
on consensus decision-making.

We strive to make human effects
on the earth and its inhabitants
positive and renewing and to
encourage economic and sodial
justice.Qur goals are to:

= Provide information
about food

= Make good food
accessible to more people

= Support efforts to increase
democratic process

@ Support efforts to foster
a sodally and economically
egalitarian society

= Provide information
about collective processand
consensus decision-making

@ Support local production

@ See to the long-term
health of the business

» Assist in the development
of local community resources.

Opinions expressed in the Co-op
News are those of the authors
and do not necessarily reflect the
views of the Co-op Staff Board

of Directors, Co-op Advertisers or
anyone else. Co-op members are
welcometo respond.

The Co-op News is published
on a bi-monthly basis and comes
outin February, April, June, August,
October and December. Please con-
tact the editor, Jennifer Shafer, at
360-789-7313 or at olycoopnews@
yahoo.com to discuss your article
idea or advertising inquiry. You
may ako leave messages in the
newsletter box at either Co-op or
mail them to either store, Attention:
Co-op News.

Acceptance of advertising does not
indicate endorsement by the Co-op

Co-op Donations

By Grace Cox, Staff Member

here are many joyful things about

working at the Co-op, and one of

the most joyful things that | get
todo is coordinate the donations budget. |
love giving money away, and | love that our
members and customers provide us with the
opportunity to support our community and
the many frontline projects and non-profit
agencies that save lives everyday.

Every year, the Co-op allocates a certain
amount of money in the operating budget to
be used for donations. In profitable years, the
Board of Directors also allocates 10% of the
profits to community donations. This year,
the operating budget included $5,000 for
donations, and the Board will distribute an
additional $9,400.We also use a significant
portion of our advertising dollars to sponsor
community events and important commu-
nity services.

For the last several years, fundraising for
non-profits has been particularly difficult.
Government social service programs get cut
back further each year, creating a larger and
larger demand for basics like food and shel-
ter.In 2004, many good-hearted progressives
used their personal donations budgets on
the presidential campaign. Immediately fol-
lowing the campaign season, the tsunami hit
Indonesia. This fall, Katrina, Rita, and now, the
horrifying earthquake in Pakistan have all
created huge needs for financial resources.
(Gas prices are high, and dollars are tight. As
local retailers face big box competition, even
that pool of donation money has shrunk
some.We feel very lucky and privileged to be

‘ Habitat

for Humanity*®

Shop in our Store
or Donate

Greatly reduced prices everyday
thanks to our donors!

south uget Sound gy Bullders Restore

Remodeling?

Shop for building materials, cabinets,
doors, windows, lumber and MORE!

Donate your used, new, and excess
buiiding materials (tax-deductibie).

Loocated in downtown Olympia
210 Thurston Ave.
ph. 753-1575 Weds. thru Sat 94

‘;QQ

-
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t
able to continue to donate Ve
resources to our community Fod
and the world. e

e
| get 5-20 requests for do- 2
nations every week. | slice P
our $5,000 budget as thin N
as possible. Some organiza- _:»'_
tions get on-going dona- -
tions to support their kitch- A=
ens, such as Media Island L
and the Safeplace shelter. '
We have donated to United
Community AIDS Network,

Bread and Roses, Stonewall

Youth, Olympia Film Society/Capitol Theater,
Special Olympics, Fellowship of Reconcilia-
tion, Olympia Movement for Justice & Peace,
Procession of the Species, Thurston-Santo
Tomas Sister County Association, Proyecto
CIELO ESL classes, Evergreen Coalition
Against Sexual Assault, LASO, Dispute Reso-
lution, several schools and childcare centers,
and many others. We also used this budget
to match community fund-raising events for
Tsunami Relief, Katrina Relief, and Kashmir
Earthquake Relief.

We have used our advertising money to
sponsor large and small community events,
including the Bicycle Commuter Contest,
Mud Bay Jugglers 25th Anniversary Benefit
Show for Bread and Roses, Olympia Film
Festival, and Olympia Teen Fest, to name just
a few.We also underwrite local broadcast
of Democracy Now! and support Works In
Progress, Sitting Duck, the Senior News, the

Green Pages,and many event programs with
our ad dollars.

With the exception of the disaster relief ef-
forts, the vast majority of our donations are
made to local organizations. Our budget is
too small to make donations to individuals,
so we work with organizations that work
with individual needs. We do not donate to
national charities with huge fund-raising
overhead, international fronts for the CIA,
specific religions, and rarely donate to those
“sexier” charities that have a much easier
time raising funds.

We'd like to take this opportunity to thank
all of you for contributing to the Co-op's
financial stability that allows us to make
these donations and support our community.
We'd also like to thank the thousands of
volunteers who donate their time to these
incredible community organizations. You
save lives every day.

THE NALANDA INSTITUTE
BUDDHIST STUDY AND MEDITATION

every THU 7em: MEDITATION &
DHARMA DISCUSSION

QUALITY TEACHING, FRIENDLY GROUP

1211 WILSON STREET, OLYMPIA

INFO AT (360) 786-1309
WWW.NALANDAOLYWA.ORG

Training Program

Nutritional Therapist™

BLUE HERON BAKERY

Whole Grain Baking Since 1977

Why choose Blue Heron?
« No artificial colors, preservatives,

This new paraprofessional course Cutting Edge Nutritional Education

trains students to conduct
functional nutritional evaluations,
balance body chemistry, and help
others achieve vibrant health and
wellness. By the end of this
training, students will have the
skills and foundations on which to
build new careers.

Nutritional Therapy
Association, In¢

.
800-918-9798
www.nutritionaltherapy.com

Learn how to understand and recognize the
role of diet, nutrients and lfestyle in
healthy outcomes.

ALWAYS SAFE & LOCK, inc.

www.alwayssecurity.com
SECURITY TECHNOLOGY SPECIALISTS

Card Access « Closed Circuit TV « Handicapped Operators

Visit Our Showroom

(360) 357-8500
Fax: (360) 754-8331

alwayssafe815@hotmail.com

of the product or service offered.
http://www.olympiafood.coop
= 815 4th Ave. E.
Olympia, WA 98506
page2

Natural Before it was Fashionable. or flavors.

., X i * Handmade locally.
Breads, Cookies, Pastries, and Granola | guciainably produced Ingredients

4935 Mud Bay Rd
Olympia 98502
www.blucheronbakery.com

preferred.
« Natural foods leader for 28 years,

You can find our products

360) 866-2253 (BAKE 3
G 53 ) on Mud Bay, at the Olympia

7amio6pm Farmers Market, and in
quality food stores
Seven 'l'“ aweek throughout the South Sound.

Sound
Chaeice

Home ¥ Inspections

www.SoundCheicelnspections.com m
NACHI 1D: 0410594 | Washington Structural Pest License: 68963 N
20+ years of experience with South Sound homes

George Sharrett
Tel: (360) 561-0951
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Thank you, Working Members, for all you do!!

We'd like to recognize the following working members for volunteering this year:

Aaron Cnossen

Adelaide Dunklee

Adi Khalsa

Alaka Lindsley

Alan King

Alan Mountjoy-
Venning

Alban Marc

Alicia Blythe

Alison B Eastlake

Alison Fine

Alison Muck

Allen Stanton

Amber Whitehall

Amberle L Duval

Andrew McLeod

Andy

Angeline Zalben

Angie M Dalton

Ann Butler

Ann M Beal

Anna Ross

Annjeanette Daubert

April S Sheeley

Ariel Provasoli

Aspen Tyler Cascade

Ava K Arsaga

Becca Dishrow

Ben Tabor

Benjamin CBeug

Benjamin D Davis

Bill Dawson

Bill Dean

Bill, Mary & Amanda

Bradley J Naragon

Brett Clubbe

Brian Emmons

Brooke Bell

Bruce Pahl

(Cal Durant

Caleb P Fitts

Calen Swift
Cameron Kauffman
Carley Borgen
Carol Maxwell
Carol Watson

Carol White

Cary Retlin
Catherina Cegin
(C Coates

Cecelia Cadoo

Celia Chantal

Chris & Nathan
Chris M Beug
Chrissy Ritter
Christian A Bates
Christie Hartman
Christina Cornett
Christine Wendlendt

Christopher M Barrows

Cindy Franklin
Claire Dulka
Colin W Fissenden
Colleen Chambers-
[verson
Connie Bunyer
Corey Birdsall
Corey Haddad
Cory Murray
(raig Extine
CraigW Arnold
Crain Arnold
Crystal Asistio
Dale Myers
Dan Dugger
Dana Caron
Daniel CWalker
Daniel Farrell
Daniel Fritz
Daniel Walker
Daniele Favaro
David B Zenaty

David Lavendar
David RWagner
David Zenaty
Davis Wagner
Deena Douglas
Diane Frank
Diane Froelich
Diane Pisco
Doug Henderson
Douglas Goslin
Eden Vardy
Edouard Bidanset
Elaine Espinoza
Eli Cnossen
Eliza Whiteman
Emily Sladek
Eric Christison
Erica Stillman
Erika Donovan-
Howard
Erika Koltveit
Evangeline Rand
Flip Bickley
Gabe Groosome
Gail Sullivan
Gaylah Balter
Ginny Kerr
Graham Mcevily
Heather Joy
Hillary B Schofield
Hillary Kleeb
Hillary Scheel
Hillary Scholfield
Howard Bryan
Jacob Rosenblum
Jacqueline Arsaga
James A Sandoval
James Sandovel
James Varner
Jan Cnossen
Jane Brown

JasmineVan Pelt

Jason Baghboudarian

Jason Drew

Jay Kelly

Jeff Berland

Jeff Giaimo

Jeffrey Bartone

Jennie Sowers

Jennifer

Jennifer L Chaney

Jennine Maynes

Jenny L. Frank

Jeremy Winans

Jesse Compton

Jesse Giffen

Jessica Davis

Jill Lieseke

Jim Embree

Jim Morgan

Joanne McCaughan

Jodi Boe

John Fuller

John Nason

Jon Eppo Epstein

Joy

Julie Ling

Kaleb Hunkele

Kara Joy Sullivan

Kari Eggertson

Karly Nelson

Karyn Williams

Kat Ames

Kathleen Bellefeuille-
Rice

Kathleen Montesano

Kathy Pingel

Katie Wulf

Keith

Kelsey Martin-Keating

Kendra N Andersen

Kevin Norton

Kevin Warner
Kim Chaplin

Kim Henderson
Kimberly Madson
Kirstin Paisley
Kristi

Kristi Berland
Kristin A Oogjen
Kristin Oojgen
Larry & Kathy Coutts
Lauren Welsch
Laurie A Bock
Lea Mitchell
Leann Waggoner
Leia

Leland Blanchard
Lemur Leffink
Levon Campbell
Lilly Love

Linda Friedman
Lisa Perle

Lisa Pfenning
Lisa Vatske
Louise Carson
Lucas Limbach
Madison Cripps
Marc Loring
Margaret Stowell
Marharyta Zhenchuk
Marina Aune
Mark Lawton
Markus Taylor
Marlys M Baalman
Marsha Salomon
Mary Burras
Mary M Sabin
Mary Sahin

Maya Iturra
Megan MclLaughlin
Melanie M Bolser
Melinda Bilodeau

Melissa A Bokoff
Melissa Brinks
Melissa J Baggett
Melissa Roberts
Meredith June Ray
Michele Raven
Michelle Underwood
Minali Schrader
Nancy B Blackden
Naomi Sherper
Nell Tallos
Nich Beckman
Nicholas | Mathis
Nicholas Mathing
Nick Swiatkowski
Nicky Gsottschneider
Nicole CBacak
Nicole Butts-
Grossman
Nina Vitus
Nisqually Reach
PACES Crew
Paige Jackson
Pat Hill
Paul Birrer
Paula Connelley
Penny Blanchett
Rachel Fernandez
Rebecca Leach
Regina Murray
Rhonda Starling
Rick Nelson
Robin Moore
Ryan A Tompkins
Ryan Cyphers
Ryan McLaughlin
Ryan Tompkins
Samantha Chandler
Samuel P Fox
Sandy Miller
Sara K

Sara Lucia

Sara Swan

Sarah Schmidt
Sarah Williams
Saskia Valentine
Scott Bishop

Scott Douglas
Scott Welsh
Seamus Walsh
Shannon Dye
Shawn Ritterbush
Shelia Weiss
Shellee Billings
Shelly E Beug
Shon Forsyth
SophiaVon Wrangell
Stacy Soeten
Stephanie A Warren
Stephanie Cook
Stephanie Mansperger
Stephanie Warren
Steve Vitus

Steven Giovannoni
Susan Trinin
Suzanne Cnossen
Tammy Martin
Taryn Goodman
Tasha Cnossen
Tasi Coogan
Teresa Myers
Teresa Wills
Timothy Hitchcock
Tom Brown

Tom Connor
Tomoko

Toni Tartaglia
Tracy Looman
Travis Hayes

Tricia L Ehlen
Valarie Burson
Vanessa L Charles
Vernon Dewey

Walt C Sonnenstuhl
Volunteer Events . o
Cleaning Parties happen every month at each store. ~ Save the Date for Winter Inventory. Volunteer where Will Bailey
December-January 2006 They're a great way to volunteer three hours of time and  you really count—Co-op Inventory. Inventory is a fun Yul Rivera
Be a hands-on member in your store! Volunteer as a get to know your Co-op. Help us get the stores looking ~ and easyway to help out. The next inventory will be Zach Riipinen
cashier, stocker, cleaner and more. Attend a Volunteer  spic & span. Come help us scrub, wipe, wash,polishand ~ Sunday, January 1st at 2 pm.We do inventory Zoot § Bedoll
Intro Tour (VL.T).Tour the store and learn about vol- dean the stores after they're dosed. Snacks are provided  at both stores four times a year. Please join us for food,
unteer opportunities at the Co-op.If you are interestedin  for all cleaning parties, and you're encouraged to bring friends and fun, while we count everythingin the store.
volunteering, please attend this 1% hour orientation. music you'd like to listen to.
Sun Mon Tue Wed Thu Fri Sat Please
4 December 5 6 7 8 9 10 forgive us
6pm EastsideVIT G30pm Westside WT Gpm Eastside Cleaning Pary Tpm Easide W1
&pm Wes side Cleaning Party ! if the names
1 WestsdeVIT 12 13 14 15 16 17 of some of
i pm Eastide VT our fabulous
Spm Wes side Cleaning Party
working
18 19 20 21 630 o Westsids \IT 22 23 24
8o Wes ide Clearing Party £30pm EasideBuk Clacing members are
missing—we
25 26 27 28 29 30 31
&pm Westside Ceaning Pasty love you and
appreciate
1 January 2 3 4 P - 6 7
2pm Easwide Inventory s hefzz?z?e’:,:fﬁa\' Gpm Exwide W your help
2pm Westide lnventory o e despite our
8 actavtt 19 10 n 12 13 14
SomWes &dﬁ‘:gl:ﬁ;i\r‘;y Gpm fastside Cleaning Party Gpm Exswide W Tpm Easside W1 error!
15 16 17 18 U I b 20 21
Spm Westide Cleaning Party &30pm i::;r&?‘\_'q Gpm Eastide WT
= spmWestsdevt | 23 = = = Extide T = 28 \otunteer Party6.pm
&pm Wes side Cleaning Party e Westside Bowfing Lanes
29 30 31 1 February 2 3 4
Spm Wes side (leaning Party
For more information about volunteering at the Co-op, please contact Polly or Eunsil at the Eastside store, (360) 956-3870 or Tatiana or Bec at the Westside store, (360) 754-7666.
Or stop by either store to get more information, fill out a volunteer application, or sign up for an upcoming event.
00 |\’€\N
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Recipes

very culture has tradi-

tions of sharing food.
Here are some interesting
recipes gathered from many
sources.

The following recipes are
reprinted from www.indian-
countrytoday.com, courtesy
of Dale Carson,a Wampanoag
cook of legendary powwow
foods and historic feasts. Visit
the website to read lots of
great tips and stories.

Pumpkin Bread Pudding

6 eggs

2 cups milk

1/3 cup heavy cream

2 teaspoons pure vanilla
extract

1 tablespoon cinnamon
Y teaspoon allspice

1 teaspoon fresh-ground
nutmeg

1% cups sugar

3 cups pumpkin puree,
canned or fresh

4 cups day-old cornbread in
large chunks

2 cups raisins, regular or
golden

Sauce:

2 cups brown sugar, packed
2 sticks unsalted butter

Y cup maple syrup

1% cups water

Preheat the oven to 350
degrees. Put the first nine
ingredients (through pump-
kin) in a large bowl, and mix
together well. Grease a glass
or ceramic baking pan and
put the cornbread chunks
and raisins in it. Pour the
pumpkin mixture over this,
and let it stand for 15 min-
utes or so. Put the baking pan
in a larger roasting-type pan
and fill this with one inch of
water to keep the pudding
from scorching. Cover pud-
ding with foil and bake for
1% hours. Remove foil and
continue to bake until firm to
the touch. Remove from oven
and cool.

For extra-delicious sauce,
combine brown sugar, butter,
syrup, and water in a sauce-
pan. Bring to a boil and stir
until it feels like thick maple
syrup. Serve the hot sauce
over cold pudding.

Sweet Potato Pudding

Ya cup butter

2 eqgs

4 cups grated sweet potatoes
2 cups cream or buttermilk

1 tsp.vanilla

1 tsp. grated orange peel

Y2 tsp.nutmeg, grated

A Guide to

Potluck and
Party Food

By Maureen Tobin, Staff Member

ow often have you been invited
H to a potluck and felt stressed

about going because you didn't
know what to bring? Or have you dreamed
of throwing a fun gathering but don't want
tospend hours in the kitchen pre-
paring? Just about everyone
| know has been there, but
our busy lives don't mean
we have to forgo getting
together with friends. With
the help of ideas from seasoned
potluck participants, you can get in the spirit
of sharing food without great effort.

Part of the fun of a potluck is the

unknown quality, the expectation that
a \ariety of dishes will appear, and every-
one will be satisfied. Often this is the case,
but | have definitely shown up to potlucks
featuring seven green salads or five kinds of
brownies and no main dishes.Therefore, a
little bit of planning and organization can do
a lot to ensure a varied and balanced dinner.

If you are the host, you may want to create
a theme (Greek, Indian, Japanese, comfort
foods, etc) or, as you invite people, give them
a menu category to fill (appetizer, salad,
dessert, beverage). It can be a good idea to
know a little about who is coming, whether
there are many or just a few who avoid
meat, fish, or dairy,and whether anyone has
allergies to wheat, soy, etc. It's nice to include
everyone and make sure that each person

has at least a couple of things to eat. And

of course there are those who don't usually
cook and will enjoy the assignment of bring-
ing drinks, crackers, or flowers.

When | am hosting, | like to make a main
dish and provide something snacky as well
as a hasic beverage or two. This way, if noth-
ing else in those categories shows up, people
will at least have something to munch on
and drink while chatting and something
hearty and filling later. An example would be
chips and salsa, a big pot of chili, and some
lemonade and beer or wine.

Another nice touch is to bake some bread or
rolls, which fills your home with good scents
and doesn't have to be too complicated
(cornbread and biscuits are quick). Even

continued on page 7

Preheat oven to 350 deg. Beat
the eggs and butter together in
large bowl. Add the rest of the
ingredients, and mix together
well. Grease a shallow glass or
ceramic baking dish, and pour
the mixture into it. Bake for 14
hours. The top should be golden
brown and the center firm to
the touch.

Wild Rice Soup

Y cup butter (or substitute)
% cup onion, chopped

Y cup celery, chopped

Y cup green bell pepper,
chopped

2 cloves garlic, minced

Y cup mushrooms, sliced (any
variety)

1 carrot, shredded

Ya cup flour

Y cup wild rice, uncooked
4-6 cups stock (chicken or
vegetable)

salt and pepper to taste

1 cup light cream (optional)
2 Tbl.dry sherry (optional)

Melt the butter in a large soup
pot over medium heat. Add the
onions, celery, green pepper,

and garlic, and sauté about 5
minutes. Add to this the mush-
rooms and carrots, and sauté for
another 2-3 minutes. Sprinkle
flour over the vegetable mixture,

and cook another 2 minutes,
stirring constantly.

Now add the wild rice and stock
tothe pot; bring to a boil. Re-
duce heat to medium-low, and
simmer for about an hour until
the rice is well cooked. Season
with salt and pepper. Before
serving, stir in the cream and
sherry if desired.

Tzimmes

A “complicated Yiddish stew”
loosely translates to “fun, excite-
ment, brouhaha”

Reprinted courtesy of God-
dess in the Kitchen by Margie
Lapanja, with some feedback
and additions from Michael

1% |b prunes, pitted, or raisins
3 cups boiling water

2 Tbs. oil

3 pounds beef, cubed (or use
ground beef alternative, or tofu)
2 onions, diced

1% tsp. salt

Ya tsp. pepper

3 sweet potatoes, peeled and
quartered

4 carrots, peeled and sliced

Y cup honey

2 whole cloves or a pinch
ground cloves

¥ tsp.ground cinnamon

2 Ths. fresh lemon juice
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Wash the prunes, pour the boil-
ing water over them, and soak
for 30 minutes. Meanwhile, in a
large heavy pot over medium-
high heat, heat the oil,and
brown the beef and onions. Add
the salt and pepper, reduce heat,
and cook over low heat, covered,
for 30 minutes.

Stirin the remaining ingre-
dients, including the “prune
water,"and cook, covered, on
low heat for an additional 90
minutes. Serves 6 or more.

Broiled Pineapple
Slices with Pistachios

A fun party dessert

(NOTE: If you can't find fresh ripe
pineapple, try with mango or
cantaloupe)

Y4 cup honey or maple syrup

2 Ths. fresh lime juice

2 Ths. chopped fresh mint leaves
8 slices (%4 in. thick) fresh
pineapple

2 Ths. chopped pistachios

In small bowl, mix maple syrup,
lime juice, and mint leaves. Just
before serving, preheat broiler.
Put pineapple slices on baking
sheet. Broil 4-6 inches from heat
source until just beginning to
brown, 3 to 5 minutes. Transfer

pineapple to plates. Pour syrup
over fruit and sprinkle with
pistachio nuts. Serve with scoop
of ice cream if desired.

The Lentil Lada

Reprinted from Cooking with
the Dead by Elizabeth Zipern

1 pound black beans, cooked
and spiced with cumin and chili
powder to taste

1 pound lentils, cooked

2 cups raw brown rice

2 cups quinoa

1-2 cups steamed vegetables
salsa and enchilada sauce,
(homemade or store bought)
whole wheat tortillas

Brown quinoa in a skillet, add 2
cups water, simmer. Cook brown
rice. When both have absorbed
their water, add black beans,
cooked lentils, and steamed
vegetables altogether in large
pot. Simmer to mix flavors.

Lay a tortilla in the bottom of

a casserole dish, scoop mixture
intoiits center. Repeat with
several more tortillas, or enough
toline and fill casserole dish.
Top with enchilada sauce and
tofu and/or cheese. Bake at 350
degrees for 15-20 minutes, serve
with chips and salsa.
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Meet the Staff

Pat Maley

by Jen Shafer, Co-op News Editor

at Maley has been a friendly face at
P the Co-op for almost sixteen years.

First hired in 1990, when the collec-
tive consisted of 9 people and the Westside
store, Pat has been a steady contributor to
sound customer service. On Sunday nights at
the Westside, you can hear his familiar bellow
as he counts down the minutes to the store’s closing. Pat works a variety of shifts including
produce, deli, and floor shifts. He also manages some of the banking. When Pat is not at the
Co-op, heis busy balancing his career as an audio engineer with that of being a father.

For longer than he has worked at the Co-op, Pat has had a small recording studio located
firstin a chicken coop on the now-defunct Yogurt Farm to the current location inside the
Capitol Theater. For years, he helped local musicians to record and often release their own
music either through his label, Yoyo Recordings, or on other independent labels. With the
help of current Co-op staff member Michelle Noel, among others, Pat put on the notorious
Yoyo-a-Gogo Music Festivals, which happened in the 1990's and early 2000%. He still runs
his label but also keeps busy with recording bands, producing the Gillian Welch concerts,
and contracting with the State of Washington’s Department of Information Services.

One of his favorite things about the Co-op is how much the Co-op is loved by its member-
ship. Repeatedly, he hears from former Olympians, who now shop at other co-ops, that
“there is no place like the Olympia Food Co-op.”

When asked about the greatest lessons learned at the Co-op, he replied, “No matter how
good at communication you think you may be, there is always something more to learn
and improve.” He also has learned that it is important to be pro-active in taking responsi-
bility for your actions in an effort to learn and grow within the collective.

Things he hopes to see at the Co-op in the future include a new store which embraces the
(Co-op’s mission statement by being a “green” building composed of recycled and sustain-
ably-harvested and/or created products, alternative energy resources, and ergonomically-
designed features for both Staff and membership.

Interesting Tidbits:

Hometown: Medford Lakes, NJ (southern NJ)

Number of siblings: 5

Age upon moving to Olympia: 19

Favorite foods:|acinato kale, chicken soup, pie

Favorite music: music made by friends, music made with his family, the Mountain Goats
to name one hand of many

Hobbies: photography, walking, listening to community and public radio

Zodiac sign: Capricorn

Favorite places in Olympia: McLane Creek, Capitol Theater, his home, ABC House
Favorite places in the world: Second Beach-La Push, Ruby Beach, Australia, Ireland,
Pacific Northwest, New England

' POWER
 BAGELS

111 N. WASHINGTON ST.
DOWNTOWN OLYMPIA

OWNERS OF THE
SAN FRANCISCO STREET BAKERY

The Co-op is always accepting employment
applications for Staff collective positions.

Applications and information are available at the stores, or can be
downloaded from the Co-op’s website: www.olympiafood.coop
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Meet the Staff
Marie
Poland

by Jen Shafer, Co-op News Editor

utting her business degree to
P good use is Staff member, Marie

Poland. Having earned one at
WWU, Marie has been practicing commu-
nity-minded business for more than five
years. Besides working at the Co-op as a grocery manager at the Eastside and serving on a
handful of the Co-op’ developmental committees, Marie also co-produces the Your Money
Matters Coupon Book, now in its fifth edition. The coupon book offers discounts for local
businesses within the South Sound and fosters local economy by encouraging people to
keep their money in the hands of smaller, |ocal businesses versus going to larger, corporate
businesses which take money elsewhere.

Marie worked in the corporate, computer world in Seattle for several years before |eaving
for a nine-month travel throughout Southeast Asia. She then moved to Olympia, where she
was employed by Media Island, and now the Olympia Food Co-op for the last five years.
Currently, she runs a private astrology practice called Around the Wheel Astrology and the
production company Women Rock (which produces the coupon book) with partner Diane
Pisco.

One of her favorite things about the Co-op is working in a collective. She says,” We do our
best to be as inclusive as possible, to hear all voices even when one differs from another.”
She also likes that a circular type of decision-making (consensus vs. hierarchy) allows the
unique nature of each person to unfold. She loves all the people involved, with a special
mention of the kids that come to shop at the stores.

Greatest lessons learned at the Co-op for Marie have to do with the anti-oppression

and diversity training the Staff and Board participate in. She has learned to see her own
privilege and oppression as well as to see others’ struggles more clearly. In a similar vein, it
has helped her to take responsibility for her actions in the workplace. With a collective, it is
not helpful to blame;she needs to take initiative and sometimes be her own authority. This
has caused her to take personal inventory of her skills and to figure out where she is most
useful.

Her vision for the Co-op's future is being inclusive when figuring out how to grow, using
sustainable technologies to grow, and creating a |arger store with neighborhood satellite
stores. She jokes that “bicycle-powered blenders for smoothies would be fun.”

Lastly, Marie would like to see cottage industries/locally-made products being a larger
force at the Co-op than they already are. She even envisions a label “community-support-
ing,"a possible step beyond ‘fairly-traded.” A visionary businesswoman is an important
person to have around!

Interesting Tid bits:

8 CoopNews

Hometown:Renton, WA

Number of siblings: 3 lovely and adoring sisters

Favorite foods: blueberry pancakes, bacon, Thai and Indian food, dates, Calmyrna figs
Hobbies: astrology, hiking, magic

Favorite music: just about everything, folk, old-time, Dead Can Dance, Tune Stranglers
Zodiac sign: Aquarius

Favorite places in Olympia:Watershed Park, old house on Pattison Lake

Favorite places in the world: Mt. Rainier, Nisqually Basin, Varnassa, India, Koh Phi Phi
Island, Thailand

SAVE ON GAS!

Now, for the first time a US Patented, highly developed Fuel Catalyst
is available.

Enviro-Max Plus!

Up to a 35% increase in mileage
For every $1 vou spend on Enviro-Max Plus,
et up 10 53,00 in fuel savings
Increase Horsepower and Performance
Additionally save on future engine repairs and tuneups
by reducing engine wear by up to 50% or more!
~haust

aust
As a catalyst it allows yvour fuel 1o burn 100%

Up 10 80% reduction in polut

thereby eliminating carbon buildup and increasing
gas mileage.
To order, or for more information
visit http://savegasdu.com
or call 206.679.1193

A day money back Guarantee

Business Opportunity!

HELP US SPREAD THE WORD!

: .
4
, / "
g . HELP FPROTECT THE ENVIRONMENT

giant breakthrough
solution to the high cost of gasoline!




Finance Report

Budget Planning Keeps the
Co-op Healthy and Strong

By Kitty Kop pelman, Staff Member

Why Plan?

One of the duties of the Co-op’s Board of
Directors is to approve the annual operating
budget. Sounds simple enough, but to get
to that moment of approval (or rejection),
lots of other things need to happen first.

At the time this goes to print, the Staff and
Board will be well on our way to having
our 2006 operating budget prepared. Every
year, the Co-op goes through the process of
financial planning for the upcoming year's
operation. The budget is broken down into
both revenue (from sales) and expenses.
The planning process helps ensure that

we make realistic, attainable plans, allows
everyone in the organization to be on the
same page about what we are trying to
accomplish financially throughout the year,
and gives us a mechanism for holding our-
selves accountable for staying on that page.

Sales and Margin

Sales projections are the first piece of the
puzzle and drive all the assumptions that
follow. Early in the planning process, the
(Co-op's bookkeepers lead discussions with
department managers to develop sales
and margin goals by specific merchandise
department.This is done by examining
sales and margin performance history for
several preceding years, considering fac-
tors that might impact the coming year’s
performance, and then ultimately, making a
best guess. At the same time as individual
departments are carrying out this process,
the Co-op’s Finance Committee does the
same for the store as a whole. Next, the
entire staff |ooks at all of these projections
and gives their input.

Expenses

The expense planning process starts with
Staff. Individual Staff people are responsible
for proposing, monitoring, and reporting

on budgets that are associated with their
specific job duties. In the fall, these Staff
people look at the Year-to-Date perfor-
mance of their budgets and propose the
coming year's budget. The biggest of these
expenses is the labor budget, representing
more than % of the total expenses. For this
item, there is a small committee of staff
who work on addressing all of the details of
this nearly two million-dollar budget, and
make a proposal to the entire staff to agree
on the plan. Once all of the expenses are
proposed, the Co-op’s bookkeepers compile
all of the individual expense budget pro-
posals into a draft of the total expenses for
the coming year.

Cash and Liquidity
Another factor that needs to be consid-
ered in the planning process is cash. The
system of simply budgeting for income and
expenses doesn't take into account other
factors that are pertinent to a business,
such as loan payments and capital improve-
ments. These items are not considered ex-
penses because rather than being used up
after they're purchased (like, for example,
utility costs), they add to the value of the
business and are expressed as such on the
balance sheet. These items are planned for
in a separate projection known as“Cash
Flow’The Cash Flow projection is designed
to give a complete view of all actual cash
in and out for the coming year. This helps
us know that we will have enough cash on
hand to carry out all the other plans in the
budget.

Putting it All Together

Now that all involved parties have made
their first “best guess” on their area of ex-
pertise, the bookkeepers put it all together
to see how it looks as a whole. If everything
fits together as it needs to, it then goes

to the Staff and Finance Committee as a
complete draft for consent. And finally, the
Board of Directors has their opportunity to
approve it, too.

How Did We Do?

After we've done all this planning and

the year begins, we want to see how it all
actually plays out. We keep track of all this
on a quarterly basis. Every three months,
the Staff, Finance Committee, and Board of
Directors review budget reports to monitor
our progress. We use these reports to help
us make adjustments to the remainder of
the budget year,and to help us plan for
next year.

Atits simplest, the Co-op’s budget is like a
tube. Sales come in one end, and expenses
go out the other end.The planning process
entails making a best guess at how wide
the tube will be and how much will go
through it over the course of a year. All of
this guessing helps us to direct how we

Merchandise sales are what pro-
duces our margin revenue, and
the margin revenue is what isused
to pay for the expenses. Margin

is what is left from sales after we
pay for the things we sold.

Sales - Cost of Goods Sold
= Gross Margin

Margin revenue is used to pay
for all of the expenses of running
the stores. The Co-op typically
budgets for a break-even (zero
profit) budget.

Gross Margin - Expenses

= Profit

want to carry out our operations and gives
us a way to measure our success. We may

not always guess correctly, but by carrying
out the process, we have the opportunity to
learn how to guess better next time.

If you have any questions about the bud-
geting process or anything else financial,
please feel free to contact me or any of the

bookkeepers at 357-1106

Dte . DU oo DO
Sales (after discounts) 6,249,965 5,886,743 363,222
(ost of Goods Sold -4,470,177 -4,179,587 (290,590)
Gross Revenue from Sales 1,779,787 1,707,155 72,632
Other Revenue 20,536 18,765 1,771
D3 SU LU U U
Community & Marketing Expenses 50,247 59,000 (8,753)
Staffing Expenses 1,432,976 1,411,694 21,282
Operations Expenses 241,010 219,892 21,118
Depreciation Expense 36,068 36,068 —
Interest Expense 10,019 11,871 (1,852)

Total Expenses

Net Income

Yoga Alliance
Approved

Visit seRadiantHealthYoga.com
or call 754-3983

& REC the

NOW OFEN

Jan.9-21
July 16 - 28

TRADE

LAST WORD
BOOKS

@ 211 4TH AVE
LOCALLY OWNED
G OPERATED gy N T

POETRY OPEN MIC

Individual 0

COUNSELING CONSULTANTS
209 EAST FOURTH AVENUE
OLYMPIA, WASHINGTON 98501

360/786-8879

Ronnie Hacken, MA., LM.F.T.
Maureen Foye Parker, MA,, LM.F.T.

relationship Q@

family
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Business Card:
$45 single run
$35 for two or more
consecutive
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Double
Business Card:

$75singlerun

1,770,320 1,738,525
$30,004 $(12,604)

Suzanne Shafer

Realtor/Associate Broker

A sustainable community
is everyone’s business

31,795
$ 42,608

$65 for two or more

consecutive

Buy an ad in the Co-op News!!

Circulation:

5-6,000 bi-monthly to
Co-op members and
to local, community

distribution points.

Submissions: Contact Jennifer Shafer at (360)-789-7313 or at olycoopnews@yahoo.com

December 2005 /January 2006




Potl UCk continued from page 4

more simple is to rely on a good, local busi-
ness to provide fresh bread and perhaps a
cake or pie. If you are gathering to celebrate
something in particular, like a birthday or
going away party,its a good idea to make a
dazzling dessert, or ask someone specifically
to bring one.

If you are worried that you won't have
enough plates, cups, wine glasses or utensils,
you can ask people to bring their own,
though it might work better to just ask a
good friend to bring a bunch (that way

you only have two kitchen's stuff to sort
through). If you're going all out, you can
always rent dishes, which don't even have

to be washed. Other things to think about
ahead of time are warming up the oven

to keep hot food hot, making extra ice or
buying a bag, having some extra bowls, serv-
ing spoons, and napkins ready, and having
candles burning to welcome guests with a
festive atmosphere.

As a guest to a potluck, the biggest pressure
is what to bring. If you have time to cook,
preparing something ahead of time can be
helpful. Choose a dish meant to be served
room temperature or cold, or put the dish
together and plan on heating it in the oven
or microwave (you can usually do this at
the party). Many appetizers need only 10
minutes in the oven to have a hot and im-
pressive treat,and there is an array of non-
cooking options for those with short time.
Crackers or bread with hummus, cheese,
olives, or fruit is always a good standby.
Then there are those baby carrots; what else
are they for besides party food? Any such
dipping vegetable can be used with bean
spreads and dips that are store-bought or
homemade.

You may want to make an ingredient list for
your dish, or bring copies of the recipe for
sharing. Don't use your best china for potluck
dishes, as things do tend to get broken when
|ots of people are around. Putting your name
underneath the dish can help it be returned
to you later. And last, remember food safety
and don't |et perishable foods sit out for
long periods of time; two hours is usually the
maximum before food becomes dangerous.

Favorite potluck offerings
(informal survey of staff members & friends):

Chunk of blue cheese with honey drizzled
over it generously; serve with bread (Mo)

Something | want to eat, usually with meat
(Grace)

Sliced polenta rounds with roasted red pep-
pers and blue cheese, baked in oven (Kim)

Sliced baguette with pesto and Brie, baked
in oven (Angie)

Big pot of Chai with rice milk (Kristin)

Cherry tomatoes stuffed with gorgonzola,
pistachio, cream cheese and pepper (Cali)

Juice punch with 2 bottles juice and
sparkling water, slices of fruit, and of course
chocolate (Tara)

Interesting, traditional native recipes (Gary)
Deli bar salads (Michael)

Cold noodle salad or salmon (Todd)

Beer (Kitty)

Board Report

ByJodi Boe,Board Member

for and organize the October 23

Annual Membership Meeting at the
Olympia Ballroom. Board members dis-
cussed the best way to present their most
recent work around instigating, managing,
and organizing change. This is always an
exciting time of year for presenting and
receiving member feedback.

I n September, the Board met to plan

The instigation of change begins with the
newly forming Growth Response Over-
sight Committee (GROC). Soon, Board
members, Staff, and Members at-large will
become a group to oversee the growth
of the Co-op. This endeavor is going to

be exciting and challenging for everyone
involved. This committee will seek input
and determine the best route for Co-op
growth: new store, more stores, bigger
stores, smaller stores, etc. Samantha
Chandler and Jason Baghboudarian will
serve on the committee from the Board.
A third board member may be added
after the board elections.

The managing of change came in many
forms including Bylaws changes, new hir-
ing procedures, and capital plans projects.

The Bylaws changes included a member-
initiated ballot process proposed by the
Bylaws Committee. It is currently being
voted upon by the members. There was
good discussion about these changes at
the annual meeting. The Board has spent
more time on this issue than any other
over the past year. All are interested to
see how the members vote.

Dynamic
Duality

School
A of
-5, Energy
Healing

Workshops
Healer Certification
Private Healing Sessions

At the October meeting, the Board
approved the new Hiring Handbook
presented by Kitty Koppelman. The Board
was impressed with the handbook and
spent some time examining the anti-op-
pression document. The handbook will be
put to good use as the Co-op prepares to
hire new staff.

Also at the October meeting, the Board
consented to the proposed Capital Im-
provements Projects. The Staff compiled a
list of capital improvement needs, keeping
in mind that the growth of the Co-op
should affect their priorities list. Both
stores will see some much-needed im-
provements in 2006, like a new front door
at the Eastside store and new produce
and bulk bins at the Westside store.

The Board finished the October meeting
by brainstorming a list of organizations
to be recipients of donations from the
Co-op.This is a result of the Co-op policy
that states that part of the Co-op's profits
will be distributed in community and staff
bonuses. The staff bonuses are distributed
to Staff equally, based on hours worked.
The community bonuses are given at the
discretion of the Board. We now have

a list of local organizations that we will
prioritize by the November meeting and
finalize by the end of the year.

Another big change for the Board will be
a new meeting space. The Co-op business
office and meeting space is moving to 608
Columbia St., SW in downtown Olympia.
The Co op will be sharing the space with

Committee

Meetings

December 1
Board of Directors

(November meeting)

December 1
Outreach and
Education Committee

December 15
Standing Hiring
Committee

December 21
Finance Committee

December 22
Board of Directors

January 5
Outreach and

Education Committee

January 13
Newsletter Committee

January 18
Finance Committee

January 19
Standing Hiring
Committee

January 26
Board of Directors

the Free School. Our next meeting will be
at the new office on December 1,at 7:00
pm. This is the November meeting post-
poned a week due to Thanksgiving. There
will be another meeting on December 22,
which is the actual December meeting.

Cooking * Gardening * Calendars * Cards * Journals

< @Er%a Books

Olympia's Largest Used Bookstore

\(‘

360. 264. 5212
DynamicDuality.com

Recycle Your Books Any Day of the Week

Quality New, Used
& Out-of-Print Books S\’\‘

509 E. 4th Ave. * www.orcabooks.com * 352-0123

Around the Circle Midwifery, ..

Constance Frey, LM, CPM
Carolee Hall, LM, CPM

200 Lilly Rd. NE, Building B, Suite 1 ® Olympia, WA 98506
Pager Service (360) 705-5919

Office (360) 459-7222

BROWSERS’ BOOK SHOP

107 N. Capitol Way e Olympia, WA 98501 e 360 357-7462

Used and New Books
Book Searches

Jenifer Stewart

bbshop@qwest.net

Owner
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COMPASS ROSE

...upicale shopping in downtown Olympia

i 416 CAPITOL WAY SOUTH. DOWNTOWN OLYMPIA. 360 236 0788
i MON-THURS, SAT 10—6 / FRI10=7 / SUN1T1=5 / HOLIDAYS: 10—9, M-F
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The Co-op would’@

What is it? « whasiv
Deadline: January 2nd, 2006

Name

| Age

| Guess

| Wheredo you want to pick up
your gift certificate?

1 Eastside I Westside

bulk food is used as “sand” at Olympia’s

Hands-On Children’s Museum. Fil| out
this form and put it in the What Is [t? box in
the Co-op office. Enter once per newsletter.
Guess correctly, and you'll win a $1.00 gift
certificate to spend at the Co-op! The answer to last issue’s What is it? was: Eggplant

I f you're 10 or under, guess what Co-op

— — — c— e

Congratulations: Jayden L, age 5 * Annaliese G.,age 7 « Olivia G., age & « Fuchsia D.,
age 6 « Natalie age 10 - Ashley K., age 11 - Maize, age 10 » Hannah T, age 5 « Jasmine,
age 7 - Lexi D.,age 7.

_ Olympia Food Co-op

- c v 3111 Pacific Avenue SE
’ Olympia, WA 98501

-v Address Service Requested

* Printed on recyded paper using say-based inks

vill be on Saturday, January

\
v

be mailing invitations to all our working members

Olympia. Join us for fun, food, and bowling! We will
as well as posting information around the Co-op.
We can't wait to celebrate you and all the hard
work you donate to your Co-op.

28th, 2006 from 6-9pm at Westside Lanes in west

All Volunteers are invited to our next Working

Member Party. It

Pictured (clockwise from upper right): Stocker, Colleen Chambers-Iverson;
Cheese packager, Robin Moore; Cashier, Alan Mountjoy-Venning;

2005 Co-op Election Results

his year’s balloting included Bylaws

changes as well as Board of Directors
elections.We received 200 ballots and of
those, 183 were counted as valid ballots,
and 17 were unverifiable. A ballot cannot
be counted if we are unable to determine
whether the person casting the ballot is a
member of the Co-op. If you do not put your
name on the envelope, or if your name does
not appear in our membership database, we
cannot count your ballot.

The Bylaws changes that were proposed
were all accepted. Ballot measure #4, which
included the member initiative measures,
had the most opposition, but was still voted
in. The Bylaws will be amended to reflect
the changes that have been adopted.
Before the member-initiated ballot process
is officially in place, the Board will need

to finalize the structures to support that
system. The Board will inform the member-
ship as soon as that system is ready.

Board elections: Jason Baghboudarian
was elected for a two-year term. He was ap-
pointed to the Board last spring to replace

Ryan McLaughlin, who resigned from the
board. Kathy Strauss is the other candidate
to win the election this year. Congratula-
tions, Jason! Welcome to the Board, Kathy!

Election Results—183 total verified ballots

Ballot Measures

Ballot Measure #1—Yes 154  No8
Ballot Measure #2—Yes 150  No?9
Ballot Measure #3—Yes 152 No7
Ballot Measure #4—Yes 98 No 60
Ballot Measure #5—Yes 145  No12
Ballot Measure #6—Yes 142 No 10
Ballot Measure #7—Yes 140  No 15
Ballot Measure #8—Yes 149  No7
Ballot Measure #9—Yes 142 No 15
Ballot Measure #10—Yes 151  No5

Board of Directors

Mel Bilodeau—39 votes

Jason Baghboudarian—137 votes
Jake Rosenblum—41 votes

Kathy Strauss—127 votes
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