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     Welcome back to another edition of the Co-op 
Table!  In this issue, you can find some informa-
tion that would have appeared in our Winter is-
sue. This year, we’ll be working with variations on 
a theme of healing.
     The collection of recipes from two talented 
Co-op friends are great to explore for Spring, 
when the local kales begin to come in strong 
again and foraging in the woods is possible too.  
We were also excited to share our investment in 
the Co-op Kitchen, and how your Round-Up at 
the Register donations were last allocated!
     Last, I’d like to remind all that we happily ac-
cept member contributions to the Co-op News or 
spots on our website, as member involvement is 
key to our cooperative experience!
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STAYING SAFE? Still want to 
serve your Co-op community?  

 
 

Join the Co-op  
Member Relations Committee 
   Earn Working Member benefits     

-- while meeting virtually! 
 

    As a Committee Member-at-Large, you may  
help with organizing and supporting Co-op events;    
 Creating a Co-op Member Guide; Considering ap-
peals; Updating policies such as: Tabling, Register    
   Round-Ups, Meet once, or twice, per month, for 
       two hours at a time and work on projects for 

three or more hours per month, as needed.  
 

To apply: request an application at: 
memberrelations@olympiafood.coop 
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                  Fruit & Nut Kale Salad 
 Ingredients 
 

2 Tbs dried fruit or about 1/2 cup of diced fresh fruit
2 Tbs balsamic vinegar
1 Tbs rice vinegar
1 Tbs honey or agave syrup
1 Tbs olive oil
1 tsp salt
2 bunches Italian kale, torn or cut into bite-sized pieces
2 Tbs nuts or seeds, lightly toasted and chopped if pieces are large
shredded Parmesan cheese or  crumbled feta (optional) 

Directions 
 

Whisk balsamic vinegar, rice vinegar, honey or agave, olive oil, and salt in a 

large bowl. Add kale, fruit, and nuts; toss to coat. Let marinate for 20 minutes 

at room temperature for best flavor, tossing occasionally. Season to taste with 

salt and pepper. Sprinkle shredded parmesan or feta on top (if desired) and 

give it a final toss before serving.  

(Adapted from epicurious.com by Erin Martin, Staff Member.) 
 

 

             Lemon & Garlic Kale Salad  
 
Ingredients 
 

1 large bunch Italian kale, sliced into ribbons
2 cloves garlic, chopped
juice of one lemon
salt
pepper
3 Tbs olive oil
1/2 cup walnuts, toasted and chopped
handful of grated parmesan cheese 

Directions 
 

Place chopped garlic in a large bowl. Top with a pinch of salt and some fresh 

pepper. Add lemon juice and stir. Slowly add oil in a stream, whisking as you 

go. Taste, add more salt and pepper if desired.  Add kale to bowl. Mix with 
dressing, using your hand to massage the kale a little. Stir in the walnuts and 

parmesan.  Let marinate for 20 minutes at room temperature for best flavor, 

tossing occasionally. 
 

(Adapted slightly from drweil.com by Erin Martin, Staff Member)
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You won’t want to eat nettles 
once they flower. They are ex-
tremely high in Vitamin C, and are 
fun to pick - when wearing gloves!

Spring is a time of new growth 
and possibilities, a time to plan 
new projects and eat the ten-
derest of greens. It is also the 
season to eat nettles!

Spring Feast
Nettle Soup 
New Potatoes, Fresh Fennel & Spring Peas 
One Pan Roast with Chicken, Tofu, Asparagus and Leeks

By Monica Peabody, Co-op Deli Collective

 I discovered the One Pan 
Roast at feastingathome.com. 
Turns out it’s delicious and 
makes dinner so easy!  
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Chicken, Tofu & Asparagus: 
One-pan Bake
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Ingredients 

1 Tbsp olive oil
1 onion, chopped
2 garlic cloves, minced
2 packed cups nettle leaves
1 lb sliced potatoes
4 c broth (your choice)
1 lemon
Fresh herbs (your choice: 
tarragon, mint, thyme…)
Salt and pepper 
Mushrooms, fresh herbs, 
crème fraiche, yogurt, etc. 

 for garnish 

Directions 

Sauté onions and garlic in olive 
oil until fragrant and golden.  Add 
stock and potatoes and simmer un-
til potatoes are soft.  Stir in the net-
tles and fresh herbs. Use tongs or 
gloves, the hot broth will take their 
sting away. Turn off the heat.  Im-
mersion blender the soup until 
smooth. Add salt, pepper and lem-
on juice to taste. Garnish with thin 
sliced, crispy sautéed mushrooms, 
fresh herbs, and a dollop of crème 
fraiche.  

Ingredients 

2 lbs new potatoes
1 fennel bulb
2 c spring peas, shelled,  
pods, or pea greens
¼ c white wine vinegar
1 c mayonnaise/Vegenaise
1 lemon
Salt and pepper

Directions 

Boil potatoes until soft. Save hot wa-
ter. Sprinkle potatoes with vinegar. Add 
peas, to the hot water to slightly soft-
en (unless subbing fresh pea greens.) 
Chop fennel bulb and fronds, removing 
only the tough parts. Add the juice of 
the lemon and salt and pepper into the 
mayonnaise or vegenaise, to taste. Mix 
all ingredients together and enjoy! 

New Potatoes,Fresh Fennel & Spring Peas

Nettle Soup

One Pan Roast with Chicken, Tofu, Asparagus and Leeks
Ingredients

2 lemons
¼ c olive oil
4-6 garlic cloves
2 tsp salt 
½ tsp pepper
1/3 c fresh herbs 
(tarragon, rosemary, 
etc.)
1 large bunch aspar-
agus
1-2 large leeks, 
thickly sliced
1 lb chicken (or 1 lb 
tofu, thick sliced, or 
both)
 

Directions
Preheat oven to 450F.  Make mari-
nade in a large bowl with zest and 
juice of one lemon, olive oil, garlic, 
salt and pepper. Mix well. Add half of 
fresh herbs. Roll veggies in the mari-
nade bowl first, then chicken, cover-
ing liberally. Nestle them together on 
the pan.  Zest second lemon. Sprin-
kle zest over the food on the pan, 
then slice the lemon and place slices 
over asparagus. Bake everything for 
20 minutes, or until chicken reaches 
an internal temperature of 165F.  You 
can broil it at the end for more crisp-
ing and browning. Toss everything 
to distribute the juices, sprinkle with 
the rest of the fresh herbs.
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Photo credit: Monica Peabody, Staff Member

                               

How can we, as the complicated group of indi-
viduals who make up the Olympia Food Co-op, 
contribute to healing, and what does that mean?  
Why do we have a sense that we all need a new 
beginning? Healing our planet, our neighbors, our 
community, our relationships, our grief: these are 
thoughts shared by many at this time. 

Spring brings to mind for me a few more specific 
must-do items related to healing- the need to heal 
our planet as well as the need to change our na-
tional labor practices, including raising the mini-
mum wage.  Raising wages in this country would 
benefit all workers, but especially communities 
with higher numbers of people of color, who also 
have a disproportionate number of workers trying 
to survive on wages that simply don’t cover living 
expenses.   

As someone who has worked with our annual 
budgeting for the Co-op for many years, I can tell 
you that workers’ wages are also very tied to 
medical expenses for employers and employees. 
These expenses have been rising for years and 
while the Co-op has tried very hard to not pass 
the rising cost on to employees, in the end the 
need to create a balanced budget, in which ex-
penses don’t outweigh revenue, has often led to 
minimal increases in wages. The need for a na-
tional health care plan that will assist both indi-
viduals and families, but also small employers like 
the Co-op, is something I see as absolutely re-
quired to heal our country’s inequities in income, 
access, and care.

The ‘Fight for $15’ began many years ago for la-
bor organizers, so long that many now believe-
expenses have already outpaced that figure, at 
least in some parts of the country. The Co-op 
Staff started discussions about our hourly wag-
es and especially the starting wage in 2015, 
when the starting wage was $12.86/hour but 
made several large increases at the 6-month and 
12-month marks of employment.  We have had, 
for most of our history, a seniority-based pay 
scale with an annual increase of 25 cents/hour 
for each employee on their “anniversary” as well 
as annual decisions about other wage adjust-
ments, usually meant to address cost of living 
increases.  

Starting in 2016, we were able to make a plan 
to increase the first years of the wage scale and 
by 2019, the starting wage had also gone up be-
yond $15/hour. For 2021, our starting wage is 
$15.42 and our average wage is $18.62/hour. We 
estimate that the average cost to the Co-op for 
each paid labor hour is about $32.02, including 
wages, payroll taxes, medical benefits and re-
tirement funding. As you can see, medical ex-
penses make a big difference—what changes 
could we make if more dollars per hour could be 
funneled into other parts of our budget? 

The Staff Collective decided to start closing our 
stores each year on May 1, International Work-
ers’ Day, partly in hopes of raising awareness of 
the many struggles facing workers, issues that 
often seem hidden from consumers as we go 
through our busy lives, accepting the services of 
many for work that is often hard, dangerous, un-
derpaid, and even discriminatory. Our workplace 
is one that is empowered to have difficult con-
versations about pay and equity and safe work 
conditions but may millions of workers are not 
so lucky. At a time when large retailers are mak-
ing more than ever before for their stockholders, 
we hope that 2021 can be a time of new begin-
nings for more workers, with fair pay and access 
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   Healing   
& New Beginnings

By Maureen Tobin, Editor
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By Desdra Dawning, Co-op Member

Do we really understand the meaning behind 
all these logos?  

Product label information has become the pri-
mary source for us, as consumers, to assure 
ourselves of quality of our purchases. In ad-
dition to ingredient and nutritional listings, 
we also may see tiny logos issued as proof of 
certifications from a variety of organizations. 
When we see these logos, we may stop there, 
assuming that someone else has done their re-
search, and has provided us with products that 
are either safe, healthy, environmentally sound 
or socially just. 

Why is this certification important? Will know-
ing more about these certifications help us to 
become more conscious as consumers?

 Over the next several issues of the Co-op Ta-
ble Magazine, I’ll be sharing some commonly 
used logos and certification definitions that we 
frequently find on labels at the Co-op:

BPA-Free Certificate 

Bisphenol A (BPA) is found in polycarbonate 
plastics, which are hard, clear (or clear-tinted), 
unbreakable plastics. They have been used 
since the 1960’s to make products like wa-
ter bottles, food-storage containers, drinking 
glasses, pitchers, baby bottles and sippy cups.
In the early 1930’s, British biochemist Edward 
Charles Dodds had researched the potential for 
BPA to be used as an artificial estrogen 
replacement. This hormone disruptor has been 
shown to affect the brain, and prostate gland 

Logos on Labels    
What Do They Mean?

in fetuses, infants and children. It may also 
increase blood pressure, according to the 
Mayo Clinic.  

While the U.S. Food and Drug Administra-
tion (FDA) testing shows BPA to be safe at 
the low levels sometimes found in foods, 
some folks have become concerned about 
the long-term bioaccumulation of this chemi-
cal compound in our environment, our food 
supply and our bodies. 
One organization—TURCERT—offers certi-
fication for products that follow standards 
much tighter than those of the FDA. With-
out a label, you can pretty much assume that 
any opaque plastics are BPA-free. So, if you 
can’t see through it, that’s the first step in 
identifying BPA-free plastics in your home.

For any plastics that fit the description of be-
ing hard, clear (or clear-tinted) and unbreak-
able, flip them over and look for a recycling 
number. Polycarbonate plastics will have a 
number 7 on them, but they’re not the only 
plastic that gets labeled with a 7, so you’ll 
need to do a bit more investigating.

Look to see if the container is labeled as un-
breakable or microwave-safe. If it is, that’s a 
good indicator that it contains BPA. Get rid of 
it—recycle if you can. If you see a label indi-
cating that the container is hand-wash only, 
it’s probably made of acrylic and safe. 

Spring 2021 WWW.OLYMPIAFOOD.COOP   |   9
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Kosher 

“Kosher” is a Hebrew word that literally means 
“fit” or “proper.” When used in relation to food 
products, Kosher means that the item in question 
meets the dietary requirements of Jewish law, as 
written in the Torah (both written and oral). Over 
the centuries, the Rabbis have explained and de-
tailed these laws, adapting to societal and cultur-
al changes throughout the ages as they continue 
to define Kosher.

Contrary to popular assumptions, Kosher does 
not simply mean “food blessed by a Rabbi” or 
a particular style of cooking. The difference be-
tween Kosher and non-Kosher depends upon 
two variables: the source of the ingredients and 
the status of the production equipment. 

Basic Kosher Standards:
Categories of Kosher Law:
•	Permitted	and	prohibited	food	sources
•	Preparation	of	meat
•	Separation	of	meat	and	dairy
•	Ingredients	and	utensils/equipment

Food Sources:
•	Land	animals:	Only	those	with	cloven	hooves	
and those that chew their cud.
•	Sea	life:	Fish	with	fins	and	scales	only.
•	Fowl:	All	birds	of	prey	are	forbidden.	Primarily	
only familiar fowl are acceptable.
•	Rodents	and	Insects:	Virtually	all	are	prohibited.
•	Unprocessed	fruit	and	vegetables:	All	are	ok.	

GMO foods can be certified Kosher as long as 
they meet the requirements of Kosher law. Con-
sumers must then look for NON-GMO on the la-
bel for further information. *2

Gluten-Free Certification Program (GFCP)

“Gluten” is a group of proteins found in 
wheat, rye, barley and other grains that im-
parts the sticky texture to our doughs. This 
organization developed out of the need to 
address the many people, globally, who suf-
fer from a variety of symptoms from either 
Celiac/Coeliac Disease or Non-Celiac/Coeli-
ac Gluten Sensitivity or intolerance. Celiac 
Disease is a long-term autoimmune disor-
der that primarily affects the small intestine, 
creating chronic diarrhea, abdominal disten-
tion, and nutritional malabsorption. Reaction 
to gluten brings about a variety of symp-
toms. Our genes carry the propensity for 
this disease, so some human populations 
are more affected than others, but studies 
indicate that a large percentage of us carry 
this gene. 

“Gluten Free Certification” is a process de-
signed to protect consumers with Celiac dis-
ease and other gluten-related disorders by 
confirming that a food, drink or supplement 
meets the strict standards for Gluten Free 
(GF) safety. *3
 
In the summer issue of the Co-op Table we 
will have even more examples of logos on 
labels, so stay tuned!10  |  OLYMPIA FOOD CO-OP Table Spring 2021
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    By Bradley Naragon, Eastside Remodeling Coordinator

 (Image credits: Monica Peabody)

Co-op 
Kitchen 
Remodel      

Our Eastside store has been under scrutiny for 
many years for possible remodeling options.  
From the beginning we had a lot of questions of 
what was possible for all our remodel dreams 
and visions for the Eastside location. We still have 
some of these visions; albeit they have become 
much more realistic in terms of affordable remod-
el projects. Over the last year, we succeeded in re-
modeling our Co-op Kitchen.

Part of our direction and decision-making as the 
Remodel Team was informed by the Expansion 
Committee of the Board, which included Board 
and Staff members. I have been very thankful to 
have the help of Mary Jane, our long time Facili-
ties and projects Staff member, and Olivia, Staff 
member on our Merchandising Coordination Ac-
tion Team, and who played an integral role in the 
Westside Remodel a few years back. 
 
At the start of our work as a Remodel Team, we re-
alized very quickly that we needed to hire an archi-
tect to help us refine our visions into project plans, 

which we could use to get estimates on the 
costs. Based on a few recommendations, we 
went to Swalling Walk and began to work with 
Kara Walk. Kara was great to work with and we 
soon had a start to a whole lot of plans and pos-
sibilities! We began working with Kara in No-
vember of 2018.

Next, we needed to get serious on what to real-
ly do!  We were at the point where there was no 
way to proceed unless we got some real bids 
from a contractor and also went to the City of 
Olympia for more information. Again, based on 
community input, we decided to contract with 
J.A. Morris Construction in April of 2019.

To make a long story short, we learned that 
there would be need for the Olympia Food Co-
op to foot the bill for frontage improvements if 
we increased the retail space by more than 500 
square feet. Essentially, we would have to pay A 
LOT for even a small amount of in-store expan-
sion. While we still want to improve the batho- 

By Bradley Naragon,  
Eastside Remodeling Coordinator
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room situation and get new floors at the Eastside, 
with the support of the Expansion Committee we 
decided to go forward with a “small” part of the ex-
pansion vision - remodeling the kitchen. 

This gave us a chance to see how J.A. Morris 
worked and to decide if we would want to contin-
ue with them for future projects. This project was a 
design build - the contractor had to invest a lot of 
time as we all worked together to refine the plan, 
working with our staff team and our architect. Be-
cause of this needed investment from J.A. Morris, 
we decided to not shop around for further bids for 
the kitchen remodel and see how this one project 
went. 

Fall of 2019 was a time of refining and detailing out 
the kitchen plans. We were barely ready in time for 
the date we had pushed out to start the project on 
site! These things take more time than one would 
expect if you are not familiar with larger project 
planning.

The weekend of February 8th and 9th, 2020 kicked 
off the on-site work as we emptied the kitchen. De-
molition, foundation and structural work all fol-
lowed.  As we got to the end of the project, sud-
denly we were in a global pandemic and there was 
no pressure to open up the kitchen right away. This 
was actually helpful, circumstantially, because there 
were a lot of loose ends, besides delays in con-
struction and permitting and city approvals with the 
pandemic impacting operations. 

The project was planned to be two months long, 
but it wasn’t until April 10th that we received the 
Health Department inspection, and another week or 
more until we were all up to code and ready! 

We have been intentionally calling this space the 
“Co-op Kitchen” instead of “the Deli” or “Deli kitch-
en” because there are other departments which use 
this shared workspace. Our Cheese department has 
always shared the kitchen space, using the kitchen 
for in-house cheese cutting and packaging. More 
recently, the Bulk department has begun to also 

Love Poem to Sweet Potato Cake 
Dearest Sweet Potatoe Cake, 

I savor every bite I take. 
I wonder who could bake,

such perfection in a confection,
and frost it with creamy delight?

Spices hitting the tongue just right.
I fight to not take another bite,

and eat this whole piece in one night. 
Whoever crafts these just deserts,

In this unjust world, heals lifes hurts.
Oh, the hardships you redeem,

From a taste of mascarpone cream,
My Sweet Potato Cake Love Supreme 

Love, Lucas 
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use this space at the Eastside location.
While it was a bit sad to see this gorgeous new 
kitchen not being used in May, cheese work did 
move back in right away and the Deli has progres-
sively increased use of the kitchen and new equip-
ment. Those who have been shopping at the East-
side will know that we have more packaged Deli 
offerings on the salad bar now than any time pre-
vious during the during the pandemic. 

We even have coffee and tea back, which took 
some time for us to find single serve condiment 
options, something we’d never even researched 
before the pandemic.

In hindsight, Kara at Swalling Walk and Paul Or-

thowith J.A. Morris were great to work with. 
While the overall cost of the project was a lot 
more than we initially thought it would be, we 
would say this was a successful project. Total 
costs came in a bit over $200,000. Little fun fact: 
new commercial kitchen hoods cost LOTS! Like 
$10,000 a foot! A lot of the costs of this project 
involved getting our existing kitchen up to cur-
rent code, and about a quarter of the project 
costs was the hood alone.

The Remodel Team still has its eyes on other 
Eastside improvements, but the financial costs 
of this project combined with the financial im-
pact of operations during Covid-19 have pushed 
these talks further into the horizon. 
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I’ve been taking advantage of the 
servicecess since early March 
2020. As an elder with autoim-
mune challenges, I find myself in-
creasingly grateful to the Co-op 
for establishing a way for me, and 
others who are taking extra care, 
to stay as safe as possible during 
these trying COVID19 Pandemic 
Times. 

I’m heartened by the way our Co-
op has risen to the occasion to 
create this program for us to or-
der our groceries online, pay for 
them by phone, and pick them 
up at the Eastside store. I simply 
drive up to the back door at the 
appointed time, give a few honks, 
pop the trunk, and a Staff member 
comes out to deposit the bags in 
my car. A release of control has

been helpful as I’m now depen-
dent on others to choose the 
freshest products for me, and to 
place the heaviest items in the bot-
tom of my bags. Sometimes things 
are not in the bag when I look for 
them, because the Co-op is “Out 
of Stock” or the product is no lon-
ger available from their distributer.  

The orders I receive are not com-
pletely predictable, however, the 
benefits of being able to main-
tain social (physical) distancing by 
using the Online Order for Pick-
up Service far exceeds the possi-
ble frustrations that come with not 
picking out my own groceries.  

Our Co-op is a full year into the 
pandemic, and Staff is still com-
mitted to providing this accom-

modation for our most vulner-
able members. I recently spoke 
at some length with Patrice, 
one of the Staff members who 
helps to coordinate this ser-
vice., We chatted about how 
providing the service is working 
out for the Staff, and how they 
are challenged by it.  

Patrice told me that when the 
pandemic hit, the entire Co-op 
Staff had to make very quick 
changes. As a former Co-op 
Board member, I know how the 
organization’s consensus deci-
sion-making can considerably 
slow down certain processes. 
The pandemic emergency re-
quired quick decisions and ef-
ficient solutions for a timely re-
sponse. By March of 2020, both 
stores were shopping, bagging, 
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Organic Juice + Smoothie Bar
Wellness is a daily commitment

Juices 
Smoothies 

Smoothie bowls 
Wellness shots 

Plant-based snacks

Organic + locally sourced 
Monthly specials

623 5th Ave SE Olympia, WA 98501   
360-878-2421 

Now offering pick-up catering, call for details.
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Bike on Through to the Other Side: 
All Rides Count This May in the Bi-
cycle Commuter Challenge!
 

By Duncan Green, Co-op Member 

 

For 34 years and counting, Intercity Transit’s 
Thurston County Bicycle Commuter Chal-
lenge (BCC) has been encouraging local res-
idents to use their bicycles to get around. 
In all those years, our community and the 
world have rarely faced challenges like the 
ones we face now. The good news is that bi-
cycles have so many amazing qualities that 
can help us get through to the other side of 
our current situation. 
 
To help us get the most out of these bene-
fits, we have adapted the Bicycle Commuter 
Challenge to allow all types of bike riding to 
count in the BCC. We added some new ac-
tivities to make up for having to cancel our 
in-person events. Teams can still compete 
for bragging rights and prizes, and we’ll have 
just as many fabulous prizes as ever, includ-
ing the Grand Prize: a $4500 gift certificate 
for a guided tour with Adventure Cycling As-
sociation! We hope you’ll join us this spring, 
and “bike on through to the other side!” 
         
2021 Bicycle Commuter Challenge Events: 
Bicycle Art Challenge: April 1-30     
34th Bicycle Challenge: May 1-31 
Youth Bike Challenge: May 1-14 

Bicycles are relatively inexpensive to own 
and operate as a means of transportation for 
those who have been economically impacted 
by the pandemic. For those who are work-
ing from home, bicycles are almost magical 
in their ability to change our outlook by go-
ing for a quick ride on a lunch hour, before 
or after work. It is easier to maintain physical 
distance from others while riding a bike, and 
you can get much farther from home than 
you can on foot (contd. p. 23).  
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WE ACCEPT EBT!

Use your EBT card at the Market Office and receive 
a match of up to $40 per day in additional SNAP 
Bucks to spend on fresh fruits and vegetables  
from local farmers through all of 2021.

olympiafarmersmarket.com
Check website for days:

The SNAP Market Match Program is a collaboration  between the 
Olympia Farmers Market and the Washington State Department of 
Health, thanks to funding from the State of Washington.

Now matching up to $40 in 2021!

Open Year Round
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The Community Sustaining Fund of Thurston Coun-
ty (CSF) is pleased to announce their Fall 2020 Grant 
Awards. Funding for CSF grant cycles is provided by 
customers who generously choose to Round-Up their 
purchases at the Olympia Food Co-op. CSF returns 
100% of these donations back to the community via their 
Spring and Fall grant rounds. Unique to the Fall 2020 
Grant Cycle, CSF was honored to administer funding 
gathered by the Friends of Sue Lundy Memorial Fund. 
These funds are targeted to support applicants propos-
ing projects that support local food and farms, in honor 
of Sue Lundy’s legacy in these areas.
 
The 2020 Fall Grant Cycle also prioritized applicants 
whose projects were in direct response to the COVID-19 
pandemic.  This criterion will continue for the Spring 
2021 Grant Cycle by prioritizing applicants who are look-
ing to:
•	Support	the	recovery	of	individuals	who	have	been	im-
pacted by COVID-19 medically, socially and economical-
ly. 

•	Provide	aid	(food,	shelter,	compassion	and	other	neces-
sities) to those who are struggling with the effects of clo-
sures and other economic hardships. 

•	Mitigate	and	correct	the	suffering	caused	by	racism,	xe-
nophobia, and all forms of prejudice. 

•	Encourage	and	foster	social	and	community	harmony	
among groups of people with varying beliefs and ideolo-
gies. 

•	Cultivate	a	healthy	natural	environment	through	proj-
ects that seek to honor, repair and sustain our Earth. The 
following organizations are the two grantees awarded 
funding in the CSF Fall Grant Cycle:
 
South of the Sound Community Farm Land Trust (CFLT)
The CFLT Mission is to promote vibrant local food and 
farming systems through farmland preservation strat-
egies and partnerships that increase opportunities for 
farms and farmers to flourish. CFLT’s work focuses on 
the continued support of a viable agricultural econo-
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my that provides for local food security, builds a com-
munity that can access locally produced food, and en-
sures farms can continue to provide a good economic 
return to those who work the land.
 
The CFLT was awarded $2,000 towards the design and 
printing of their 2021 Fresh from The Farm: South Sound 
Farm and Food Resource Guide (formerly known as the 
South Sound Farm Map). This yearly publication brings 
community members and visitors face to face with our 
blessed local bounty of farms, farmers, farm products, 
markets, and food banks. The Guide educates and in-
forms with seasonality guides, farm and farmland sta-
tistics, and interesting articles from Thurston, Mason, 
Lewis, and Grays Harbor Counties. It is a free and wide-
ly distributed resource that combats food insecurity by 
providing information to access local food banks. The 
CSF appreciates the opportunity to support a project that 
has firm roots and benefits in Thurston County, and also 
reaches into and benefits community around the South 
Puget Sound.
 
The 2021 Guide highlights the growing number of farm-
ers in our area who are women and Black, Indigenous, 
and Persons Of Color. As stated in the CFLT Statement of 
Solidarity, “As a farmland trust, we are aware that racism, 
exclusion, and displacement have been woven into the 
history of American agriculture. We know there is struc-
tural racism in many of our agricultural institutions and 
systems. Farming has many challenges—racism and dis-
crimination should not be one of them. We’re continuing 
our journey and we still have work to do together.” 

The CSF and the Sue Lundy Fund both support CFLT’s vi-
sion to bring forward the presence of Women and BIPOC 
farmers in our community. Their stories and success are 
vitally important to the future of farming and our com-
munity. The CSF was able to award the CFLT with the full 
amount of their request, half coming from the CSF funds 
and half from the Sue Lundy Fund. The 2021 Guide will 
be available in print throughout the South Sound Region 
and electronically at www.communityfarmlandtrust.org .
get and operating plan to set the course to sustainabili-
ty. (Not to mention developing their awesome webpage). 
When the CSF was established in 1987, the dream was to 
support projects like this, with local impact and a plan for 
longevity.
 

Funding for the Community Sustaining Fund of 
Thurston County (CSF) is provided by customers 
who generously choose to Round-Up their pur-
chases at the Olympia Food Co-op. CSF returns 
100% of these donations back to the community 
via their Spring and Fall grant rounds. Unique to 
the Fall 2020 Grant Cycle, CSF was honored to ad-
minister funding gathered by the Friends of Sue 
Lundy Memorial Fund targeting applicants and 
projects that support local food and farms.
 
The 2020 Fall Grant Cycle also prioritized appli-
cants whose projects were in direct response to 
the COVID-19 pandemic. This criterion will con-
tinue for the Spring 2021 Grant Cycle. Visit csf.org 
for a detailed application. 
 

The 2020 Fall CSF Grant Recipients are:  

South of the Sound Community Farm Land Trust
The Mission of the Trust is to ”promote vibrant lo-
cal food and farming systems through farmland 
preservation strategies and partnerships that in-
crease opportunities for farms and farmers to 
flourish.” The group was awarded $2,000 towards 
the design and printing of their 2021 Fresh from 
The Farm: South Sound Farm and Food Resource 
Guide (formerly known as the “South Sound 
Farm Map”). This yearly publication brings com-
munity members and visitors face to face with 
our blessed local bounty of farms, farmers, farm 
products, markets, and food banks.  
 
The Guide educates and informs with seasonali-

ty guides, farm and farmland statistics, and inter-
esting articles from Thurston, Mason, Lewis, and 
Grays Harbor Counties. It is a free and widely dis-
tributed resource that combats food insecurity by 
providing information to access local food banks.   

The 2021 Guide highlights the growing num-
ber of farmers in our area who are women and 
Black, Indigenous, and Persons Of Color and will 
be available in print throughout the South Sound 
Region and electronically at www.community-
farmlandtrust.org.
 
Bowl of Hope: Startup Campaign
Providing highly nutritious and delicious hot food 
for distribution to the most vulnerable in our 
community via shelters and outreach centers, 
BOH believes all people, especially those suffer-
ing without homes or adequate nutrition, deserve 
the best food we can cook and the same food 
we serve our family and friends. It is their be-
lief that this can be done regularly and affordably 
with community support and lots of TLC. The 
CSF’s highest goal is to support the start-up of 
long-term organizations and programs, and that 
is what we were able to do with a $2,000 award. 
BOH is currently serving 300 meals per week and 
with the donations they receive, will increase to 
500. The CSF is honored to support BOH with 
funding to support some of our communities’ 
most vulnerable with the most basic and nourish-
ing need: good food. 

The Community Sustaining Fund thanks all 
those members of the Olympia Food Co-op who 
Round-Up at the Register!

By Desdra Dawning & Ashley McBee, Co-op Members 

2020

2020 Fall Grant Cycle Report 
Community Sustaining Fund  

of Thurston County

18  |  OLYMPIA FOOD CO-OP Table Spring 2021  



Spring 2021 WWW.OLYMPIAFOOD.COOP  |

 

Crani�acral �erapy & Energetic Unwinding  
Gentle Pain Relief  

headaches, neck & back pain, joint pain, whiplash injuries 
 

 White �ger Medicine
 

360 890-2715 
209 E Fourth Ave, Ste 207 

Downtown Olympia 

www.whitetigernaturalmedicine.com 

 
 

(Bike contd. from p. 17)  
Intercity Transit provides 
award-winning public 
mobility including Fare 
Free bus routes and Di-
al-a-Lift service, plus van-
pools for those with lon-
ger commutes. All fixed 
route buses except the 
“The One” route have 

bike racks. Intercity Tran-
sit is partnering with over 
100 public transit agencies 
across the nation to pro-
tect passenger and driver 
health by following pub-
lic health guidance and 
industry best practices 
throughout the COVID-19 
pandemic.
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  Jill Lieseke, Finance CAT

This year has certainly been an anomaly, to say the 
least. The Olympia Food Co-op is ending the year 
with a loss of -117,844 at the end of 4th Quarter 
2020. Sales, although lower than what was budget-
ed, have come in very strong relative to the chang-
es that have had to be made due to our current sit-
uation. We have started opening an hour later to 
have time in the mornings to clean and sanitize 
the store.  We are closing an hour earlier to have 
time to pick products for the curbside orders. The 
amount of people in the store at a given time has 
been limited following WA State guidelines. The 
Deli’s salad bar has not been able to open as nor-
mal, resulting in a loss of sales. All of these factors 
have had an impact on our sales, and the outcome, 
although less than what we budgeted for, is still 
pretty strong.  

 On the report accompanying this article, the line 
item called Actual- ‘Other Revenue’ is significant-
ly more than the budgeted amount. This ‘Oth-
er Revenue’ overage is the outcome of the volun-
tary ‘Pick Fee’ which has been implemented with 
our new online ordering system. This overage has 
countered our lower sales figures, bringing the ‘To-
tal Net Revenue’ a little over the budgeted amount.  
There has been a lot of extra work that has gone 
into our Online Order for Pickup service and we re-
ally appreciate all of those who were able to donate 
to the ‘Pick Fee’.   

The Order for Pickup system has primarily added 
extra labor costs; shifts were created to pick gro-
ceries, to gather and ring up orders, as well as the 
staff needed to take payment and run the groceries 
to customers waiting. We also had to add a door 

person for many months to monitor the people 
coming into the store and to help sanitize. There 
is a Task Force that meets frequently to make sure 
that the Co-op is fulfilling regulations and doing 
the best that we can to make shoppers and work-
ers safe.  As well, as we are all trying to be as 
safe as possible, this means that in some instanc-
es Staff have had to quarantine to wait for test re-
sults. These circumstances resulted in hiring more 
people to cover extra work and many vacant 
shifts. This has made a significant impact to our 
staffing costs which ended with $274,220 over the 
amount that we budgeted for staff costs.  

The Co-op has had to implement so many chang-
es to cope with the current reality. Some of these 
changes will be improved and become a perma-
nent part of our operations. The most significant 
change is the Online Order for Pickup system.   
You will see some positive changes coming soon 
with our online ordering systems.  

We also had some great news at the end of 2020. 
The Small Business Administration has forgiven 
the Payroll Protection Program loan we received 
earlier in the year.  This has made a huge positive 
impact on our cash on hand and will help the Co-
op as we continue to navigate through these un-
certain times.  

We will continue to focus our efforts on safety, 
while trying to figure out ways to raise sales to 
gain revenue and cut expenses when possible.  
 
Thank you for supporting our Co-op! 
Question? Email jill@olympiafood.coop.

       2020 Financial Statement Review

20

Finance Report
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Finance Report
                           2020 Income Statement

ringing up and loading our groceries.  “We 
pulled it together on a shoe-string,” Patrice 
noted. She explained that developing the se-
fvice was a costly, labor-intensive process, es-
pecially since there was no initial infrastruc-
ture. Staff quickly initiated a website ordering 
system. 

To help offset costs, Staff made it possible for 
members to add an additional amount to their 
order as a donation for the service. “All contri-
butions to the Co-op Pick Up orders go direct-
ly back to keeping the program running. Any 
amount given is super helpful to the longevity 
of this service.” 

I asked Patrice how long the Co-op will be 
maintaining  this service, and she said that it 
will continue for as long as they are required 

to offer accommodation during the pandemic. 
She said that the Staff are examining the pos-
sibility of even keeping the service into the fu-
ture – post-pandemic. 

Patrice is very enthusiastic about their On-
line Order for Pick Up Service and has been 
from the start. I mentioned to her how proud I 
am of our Co-op for reaching out to the most 
vulnerable in our community to ensure their 
wellbeing. She agreed with me, adding that 
when thinking of the ways Olympia Food Co-
op serves our community, the Online order 
for Pickup Service is among the programs for 
which she feels most proud. I totally agree!  
 

Place your order Tues. thru Sat. only at: 
www.olympiafood.coop

Online Order for Pick-Up Service (contd. from p. 14)
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Like many parts of life in the year 2020, the work 
of the Board has been affected by the COVID-19 
pandemic in a variety of ways: most notably, face-
to-face meeting has been curtailed and Board ac-
tivities are conducted remotely. This includes meet-
ings of the Board, committee meetings and the 
Annual Membership Meeting. 

Board Meetings 
Metings are held every third Thursday of the 
month. We are meeting on Zoom and if you wish 
to make use of the public comment portion of the 
meeting, or just watch the Board in action, please 
send a request to ofcboard@olympiafood.coop. 

Temporary Workers 
If you notice a new face or two at one of the stores 
that might be one of our new hires. The pandem-
ic has taken a toll on our staffing capabilities and to 
keep our stores open, stocked, and staffed we have 
hired a few temporary workers.  

Elections 
There were two candidates for the positions 
open on the Board for 2021. Jayana Marshall 
was elected as a new member of the Board of Di-
rectors and Joanne McCaughan, having served 
twice previously on the Board, was re-elected. 
Both candidates were elected to serve three-year 
terms. 

Looking Forward to 2021  
Board members received committee assignments 
in late January and more reports about commit-
tee work will be coming soon. The Board has sev-
eral initiatives planned which we hope to com-
mence in 2021. This includes a capital campaign, 
further work on expansion, further implementa-
tion of eco-friendly practices, and ways to foster 
member involvement in the Co-op, including re-
energized outreach for new Directors.  

By Jim Hutcheon, Director

 Finally, this year has been a difficult one for peo   
 ple and organizations in many ways, and... 

   ”We are grateful for the support that the community has shown our Co-op.”

Board Report

(Healing contd. pg 6) 

to benefits and safe conditions that should be a 
human right.

Finding solutions to our need for affordable and 
non-polluting energy sources would also greatly 
benefit our most at-risk communities: it has been 
proven over and over again that race and income 
correlate with exposure to environmental toxins 
and reduced life expectancy. We know that the Co-
op can be part of the solution to some of these 

problems, and hope that one new beginning for 
us all can be finding ways to heal our planet. We 
look forward to a spring and summer full of bik-
ing, composting and gardening, living our best 
lives outdoors and embracing it.  

As we get further into the year, exploring how 
we will reach our to our neighbors, both housed 
and unhoused, and finding ways to heal through 
mutual aid and community resilience.
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