Managers Report
Sunsets West Co-op

December 8, 2010
The Coop has been operating for 3 years in the present building starting up in November 2007.

In 2007 we began with an inventory of $300 which was the lowest order we could get from Charlie’s Produce in Seattle. It was delivered to the door. We had no refrigeration, no counter, no till, and no experience.

My report today is a different story. 

By the end of 2008 the inventory measured $4,516.71, by the end of 2009 the inventory measured $10,753.04, and we are now close to the end of 2010 and the inventory will be manually tallied between this Christmas and New Year. In 2011 we will be creating a digital stock inventory. 

Our sales have three divisions, firstly over the counter food sales mostly at 40% mark up, dairy and Bell Street bread and avocados are the exceptions as they are lower; secondly Buyer’s Club at 10% mark up on wholesale and thirdly, Consignment Sales at 25 % mark down from marked price.  

Our statistics are interesting, we have looked at our sales for the lowest months at $3,402.36 and our highest months $5,000.00 to $8,896.26 over the last two years and found that the lowest month is the same both years but the highest months are different by a large margin (higher of course).  

I have seen clearly the growth each year.  I know from last summer what I will expect to achieve before next June. So far I have been accurate.

The Buyers’ Club has been open to anyone interested in good food at good prices.  From today it will be a member’s only opportunity; this really makes it worth becoming a member. Purchases from the Buyers’ Club have an average investment of $2,959.93 per year; this tells me folk appreciate the advantage of shopping this way. It also helps us get better prices for the Co-op shelves by buying in larger quantities.

To make all this happen in the early years we are both grateful and delighted by the support of Sundara Inc and her Sundara Yarn business. Sundara shared a part of her business with us as we processed her product ready for sale over the internet. This drew attention to her product as travelers saw it being processed, and were, in many cases able to touch the yarn and appreciate the colors first hand, something the internet does not allow. During the time that we were under contract to Sundara Yarn the Co-op received operating capital as the Managers Fee and for work that Terry and I did to add to the resources of the Co-op. During a webinar that I shared with NWCDC on Co-op Startups recently, I was very much aware of the stress that inventory acquisition can cause young businesses, but, that didn’t affect us. Consequently, we were able to grow ‘organically’ as our need demanded it. Our contract with Sundara Yarn finished on Sept 8th 2010. During the three years that we did weekly consignments for Sundara we were able to create a large stock inventory for her. We shared the work with 18 different people in town, 8 of these people were involved as work experience for high school students.  Some folk worked with us for a short period and other regular weekly workers were self employed for a long period.  The contract brought $64,080.62 to our Co-op, and $29,704.25 to the Community workers.

We have several other contractors who do pick up and delivery for the Co-op. Tim brings in the monthly Azure Standard Buyers’ Club order and has done so for many months now.  He meets the semi at Wal Mart car park in PA at 7.45 pm on Tuesday nights once a month and then after packing it into this van travels it our here for another unpack at 9.30 to 10.00pm, we stay with it from there till it is sorted and refrigerated. Thanks Tim.

Tasha does a weekly pick up and delivery for us in peak season and every other week in off peak to collect and deliver orders from many different sources in PA and sometimes Sequim. Thanks Tasha.
George does a somewhat weekly Costco pick up for us; we pay him 3% on the cost of the order. Thanks George.
Our primary suppliers are:

 Azure Standard of Oregon with a monthly order of organic and eco-farmed bulk and individual items. It is good food, good prices in singles or bulk to which we add 40 %.

Dairy Fresh Farms of Port Angeles delivers all of our basic dairy, we add 35% and follow the market or seasonal trend.

Costco of Sequim for all our basic needs and some gourmet additions we add 40 % to cost.

Saars Market Place in Port Angeles cuts us a deal on fresh produce all year round. Our special is avocados which are a stable price regardless of the market fluctuation and we adjust our prices to make fresh food fair, usually not the full mark up
The Community Garden in Sekiu in summer brings us seasonal vegetables grown locally.

Franz Bakery in Port Angeles is where we get all our basic bread lines.
Country Aire in Port Angeles all our specialty yogurts and specialty cheeses and natural medica’s.

McPhee’s Asian Grocery in Port Angeles all our Asian goods.

Princess Valiant Coffee and the best of the Peninsula in Port Angeles for all our specialty coffee, cocoa and chocolate. Denise collects local items for our pick up on Mondays.

Our Secondary Suppliers are:

Bell Street Bakery specialty breads from Sequim.

Terra Firma Cosmetics from Raymond WA

Leitz Farms for bulk farm supplies Sequim

Jose’s Famous Salsa from Sequim

Gold Flame Company from Sequim

Elwha Apiary from Herrick Rd PA

Clark Farms beef meat raised in Sequim

Our Consignors are:

Laurel Burtness soaps and skin creams from Bear Creek Naturals at Bear Creek
Cydney Hanson potter from La Push

Rita Calamar soy candles from Forks

Frank Young Planter Pots from Clallam Bay

Wendy Erickson beach glass jewelry from Clallam Bay

Mary Kay Michelena sewing from the Pysht 

Product Line Increases:

This happens wherever a new opportunity to show case someone local appears or a request from a shopper is placed. Our goal is to stock what people want to buy.  To keep the store interesting and up to date and to keep the sense of a treasure hunt alive and well.  Movement and change keeps the mind young.

Equipment:

We have limited equipment according to our space and electrical supply. What we have has largely been donated by a range of people; we thank the people who have offered us equipment and thank you for caring about your Co-op and its needs.

New Building Acquisition

We have spent the last year looking for just the right future home for the Co-op. We have looked at several buildings in Clallam Bay; at this point no fixed choice has been made although plans are in the air.

Member/owner/workers

Many hours have been invested to take the project to where it is today. These hours are used as ‘sweat equity’ or balance of payment for grants and support offered by various authorities, those hours for management and counter support amount to the grand total of            .
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  A Co-op is a member (worker and customer) owned retail business that provides high quality grocery and retail items at the lowest prices to their customers.  

     Cooperatives strive to enrich their communities through consumer education, volunteer discount programs, member ownership, and the creation of livable wage jobs. Cooperatives  integrate their communities by selling locally grown and produced goods from small family farms and businesses as much as possible.

People for a Happy Venture …  Working together for the greater good of their own combined communities. Through your Co-op, Eating well is a luxury you can afford!
Our Mission Statement sums it up this way:
Our Co-op aims to inspire and encourage creative energy within the community..
We aim to engage people in living their dreams Sunsets West Co-op, is organized to produce, purchase and distribute goods and services for the mutual benefit of its patrons, offering a variety of healthy goods for patrons' choice.

FUNDS RAISED ARE REINVESTED IN THE CO-OP FOR GROWTH.
We aim to encourage community members to co-operate with one another and nourish their community and its improvement; we aim to involve members in community garden and cottage industries.
.  This we have done by encouraging the creation of a community garden and creative ways of developing a business from the grass roots up, growing nutritionally as it goes, accepting offerings for sale and learning’s that come to us from our communities, we also have a close connection with the school district in offering work experience, business development and exposure for skills and hobbies that are presented to us.

We are  here , so come on in ...
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