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Laura Chapman is  a long -time member of 

the food Co -op with personal and professional 

roots in the surrounding neighbor-
hood. She is interested in 
òmarketing to keep the Co -op alive 

in the community and competitive 
with other whole foods markets.ó 

Laura sees òfair prices for high 
quality, ôwholeõ, natural and/or or-
ganic foodó as well as òpurchasing 

co-operatively to serve and benefit 
individuals in the community,ó as essential to 

the mission of our cooperative.  
 

Siddiqah Henighan is a Board Certified Ho-

listic Health Consultant with a dedication to en-

vironmental and food safety issues  and the local 
community.  She writes, òMy commitment to 
community wellness motivates me to increase 

community outreach projects that will educate, 
stimulate and bring a collective/effective driving 

force of leadership to the Cleveland Food Co -op.ó  
 
Potential write -in candidates include:  

Sherry Tolliver  and Idris Abdul Latif . 

Anna Kiss Mauser -Martinez has served on 

the Board of Directors for three 

years and is seeking re -election. 
She is the current chair of the 
Membership and Change Commit-

tees and editor of The Co-op Con-
nect. Anna wishes to continue 

working to turn the Co -op around 
from its precarious position by fur-

thering community connections, encouraging 
more active participation amongst the member-
ship and re -evaluating practices that no longer 

benefit our organization.  
 

David L. Treska  has been a 

member of the Cleveland Food Co -

op staff for 2 years and has been 
elected by the staff to run for a 
board position in order to bring 

more effective communication be-
tween staff, management, and the 

Board of Directors. He is interested 
in working on òmembership par-

ticipation, dismantling of hierarchy, environ-

mental sustainability practices and local urban 
farming.ó 

Annual Report to Members    
  

 We are grateful to University Circle Incorpo-
rated for committing to a 3-year extension of our triple-
net ground lease, which expired in April.  Thanks to 
the labor, donations and shopping of many active co-
operators, we survived 2009 (barely). [Thanks in ad-
vance for viewing the Summary of Financial State-
ments in this issue or financial reports in the store.]   
   THANKS 
 Loyal and creative Co-op staff took on new re-
sponsibilities while accepting cuts in hours and rate of 
pay.   
 Neysa Logan, General Manager since 2006 on 
top of accounting responsibilities, brought us through 
hard times with the full support of  our staff.  Good re-
lations with vendors that Neysa established over many 
years led most to accept slow payments.  We could 

not have made it with a manager vendors had not 
learned to trust. 
 

 Kimetta Davis, HABA and Associate Manager, 
raised our profile in the community with superb cus-
tomer service, excellent blogs and frequent appear-
ances on talk shows, especially longtime Co-op mem-
ber Art McCoy's program.  Kim's websites include 
www.naturallykim, www.kimsremedies and 
www.mommakim.com     
     
   The Co-op benefits greatly from donated labor: 
 All members of the Board of Directors have re-
peatedly stepped forward to do whatever the Co-op 
needed at critical times. 
 Carol Sawyer continues to maintain and en-
hance drought-resistant gardens she designed many 
years ago at our entrances. 
 

Meet Your Candidates for Co -op Board of Directors  



EQUITY PARTICIPATION 

The last issue of Co-op Connect mentioned equity partici-
pation as the most common form of organization, right 
now, for natural food co-ops in the country. The member 
discount way of doing business just won't keep a co-op go-
ing. 

In the process of working with the Ohio Employee Owner 
Center office, board members learned a lot about how 
other cooperative food stores work, and how some of 
them recovered from dire financial situations. In all of the 
cases we examined, the co-op changed to an equity partici-
pation business model.  

Board members also learned about opportunities that our 
co-op could benefit from, as a member of a national asso-
ciation of natural food co-ops. One of the most important 
would be the opportunity to join a central purchasing 
group that would give us large-volume discounts. 

The success of this co-op depends on making some impor-
tant decisions about how to move forward. We need to 
raise a significant amount of cash, so that we can get more 
resources that will help us build operating capital,make 
changes and improvements in th co-op. 

HOW EQUITY PARTICIPATION WORKS 

While there are some legal and administrative details to 
research and make decisions about, equity participation in 
a food cooperative is a little like investing in a company. 
Owners who share the equity also share the profits. For 
food co-ops, the basic idea is that people who have put in a 
certain amount of money get a payment at the end of the 
year ς IF there was a profit ς based on how much they 
spent at the co-op during the year. 

It's important to know that grocery business is a very small 
margin kind of business. Groceries make only a 1-2% profit 
on their sales; large numbers of sales are what make a gro-
cery store of any kind profitable.  

Following are two examples of possible equity participation 
systems. In each case the co-op had sales for the year of 
$5,000,000. The cash flow was $100,000. The Board de-
cided that $50,000 of the cash could be distributed among 
the owners. Owners are people who've made a one-time 
payment of $200 to the co-op to purchase a share. 

One example:  
The $50,000 would be distributed among all of the people 
who had contributed $200, based on how much they spent 
at the co-op that year. Let's say that the equity partners 

spent a combined $4,066,560 that year. In this situation 
the people who spent $60 each week [$2880 for the year] 
would get $35.41 as a rebate or credit;people who spent 
$165 each week [$7920 for the year] would get $97.38. 

A second example: 
A hybrid co-op includes the staff as another class of equity 
partner: the co-op would have member-owners and 
worker-owners. We could decide that co-op staff should be 
invested in (and rewarded for) the co-op's success.  

In this example, the co-op has the same $50,000 in cash for 
the year. The Board decides that the money should be dis-
tributed to owners; 75% would go to consumers and 25% 
to workers. The consumer-owners spent $$4,066,560 dur-
ing the year and workers put in 36,000 hours. Consumers 
who spent $60 each week [$2880 for the year] would get 
$27 as a rebate or credit; consumers who spent $165 each 
week [$7920 during the year] would get $73. Full time 
workers would get $867; workers with 720 hours [ an aver-
age of 15 hours per week] would get $300.  

All of these numbers are changeable. 
 

 

EXAMPLE 1: 

 
          

 

EXAMPLE 2: 

 

There are lots of questions about the details that the 
change committee needs to study and discuss. How much 
should people need to contribute in order to get an equity 
rebate? If people make their equity contribution over time, 
how long should they have to make the contribution? 
What if people want to join, but don't want to buy equity? 
They could still vote on electing board members and on 

policy questions. They would still benefit from member-

MEEPS CONSUMER

consumers $50,000

annual sales $7,920 $3,840 $2,880 $1,200

# households 47 63 705 1185

net distribut. $97.38 $47.21 $35.41 $14.75

ASSUMPTIONS:

sales surplus cash Distribution

$5,000,000 $100,000 $50,000

Equity in the Cleveland Food Co -op      By Patt Needham 

MEEPS HYBRID

consumers $37,500

annual sales $7,920 $3,840 $2,880 $1,200

# households 47 63 705 1185

net disrtibut. $73 $35 $27 $11

workers $12,500

annual hrs. 2080 1200 720 260

# employees 7 9 5 4

net distribut. $867 $500 $300 $108
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Appointment of Interim General Manager for Member and Community Relations  
 The Board of Directors is pleased to announce the appointment of David Berenson to the posi-

tion of Interim General Manager, effective March 8. David is charged with responsibilities for member 

services and communications, for community outreach and for leadership in bringing the Member and 

Employee Equity Patronage-Rebate Plan (MEEP) before our members and, if approved, implementing 

it.  

  Neysa Logan will continue to serve as our store manager and Kimetta Davis as associate man-

ager for human resources and community relations. 

 

FOR THE CO -OP AND FOR THE  

ENVIRONMENT, BRING YOUR OWN 

MUGS, CONTAINERS, & BAGS  

 

Help us cut down costs! Coffee cups and 

lids cost the Co-op on average $260 per 

month. Bulk containers and bags  

average $275 per month.  

 --Neysa Logan, General Manager 

Community Room Reservations  

New Co -op Member Benefit  
 

 Co-op members may reserve the Com-

munity Room behind the Front Desk for use 

between 5 and 7 pm  Monday-Saturday for any 

community purpose or group committed to 

nonviolence.   

 To reserve the room, a Co-op member 

signs up on the Calendar that will hang outside 

the Front Desk, giving a number or reliable 

way  to be reached. 

only sales and other events. Is there a way to have stu-
dents participate? What about seniors or low-income 
households? 

This example includes some other assumptions, but is a 
fair illustration of the idea of equity participation in the co-
op's profits. Payments like these only happen when the co-
op makes enough money to pay the equity owners a re-
bate. This co-op won't be making any rebate payments in 
the first year. This example includes some other assump-
tions, but is a fair illustration of the idea of equity partici-
pation in the co-op's profits.  

A positive cash flow of $100,000 comes from a total annual 
sales figure of $5,000,000. Our feasibility study reports 
that we have the potential in this market for annual sales 
of up to $7,000,000. That much success depends on many 
things, but we have some real opportunities for such suc-
cess. 

WHY LOOK AT EQUITY PARTICIPATION? 

Offering people an equity interest in this co-op is an impor-
tant way to raise some of the cash that will restore it.  

ω We need to raise $350-400,000 to demonstrate 
that there is a community here committed to the 
cooperative process. We believe that this is quite 
doable.  

ω Equity participation also increases our expression of 
cooperative values. First, it increases owner in-

volvement in the business of the co-op. In addition, 
it can make us a really important economic support 
for the neighborhood and the city; we keep most of 
our money in this area.  

ω Such an accomplishment gives us the credibility to 
negotiate for additional resources in Cleveland and 
in the national cooperative community.  

RELATED NEXT STEPS 

Designing and implementing our Member & Employee Eq-
uity Participation (MEEP) system will be the demonstration 
of our capacity to implement the rest of the plan. We are 
looking for people with some expertise to help in working 
out the details of our new equity business model. 

Creating an equity system for doing business, and raising 
funds, are two crucial pieces of a 3-year plan for recovering 
this co-op. We need to make a realistic,  plan that will put 
us in a positive cash flow situation in 3 years. This is what 
we will use to approach various people and agencies for 
support in completing the planned tasks. We're actively 
looking for member participation in the process of devel-
oping this 3-year plan. 

Raising cash and developing this plan will make it possible 
to make some of the changes that many of you have sug-
gested in the past. We have a long list of good ideas that 
require money to complete. We agree with you that these 
changes would likely increase sales and improve the co-op. 
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  F o r 
years Anne Crowley has cleaned whatever needed 
cleaning including our stove, prep rooms - you name it 
- bringing needed tools.  

  Idris Abdul Latif and Michael Powers have 
added their labor Saturdays to keep the store clean.  
On Sunday afternoons Kelly Heikkila, a Montessori 
High School student, volunteers in Produce, freeing 
Matt Loveland to prepare just-culled produce for the 
deli. 

 Ed Fritz, our "Mr. Fix-It" for many years, is gen-
erally on top of more than one repair.  Recently he put 
wheels under the ice machine and got a recalcitrant 
drain working.     

 Vincent D'Abate, with help 
from Ed, Kevin Williams, Miles 
Stephens and Sam Richmond, got 
our giant crushed-ice machine, 
long broken, working better than 
ever. (Since our ice is from filtered 
water, the Co-op will sell bags of 
crushed ice.)  Vincent, Ed and 
Kevin (below) are working on fix-
ing our doors. 

 Denis Mullaney replaced 
our bathroom faucets.  

 Kevin Williams works tirelessly on events and 
community outreach as well as Food Not Bombs, a 
collective that uses our kitchen and culled produce 
from 1-4 pm Sundays to prepare meals to share with 
homeless or low-income persons.  Generally, Kevin is 
most of Food-Not-Bomb's clean-up crew working until 
5:30 or 6 pm.  Longtime Co-op and Food-Not-Bombs 
member Matt Maier often helps deliver meals or mops 
the hall and kitchen floors.  Food Not Bombs wel-
comes help. 

 Ian Charnas, who created and maintains our 
website (clevelandfoodcoop.org), gained funds for 
groups of Cleveland school children to visit, tour and 
purchase food from the Co-op. 

  Jeremy Koosed, operating manager of Plant 
Kingdom Bakery, delivers nutritious bars, scones and 
other concentrated-protein treats baked mostly from 
local organic ingredients. COMING SOON are Jer-
emy's FRESH hemp and other nut milks and granolas. 

 Sam Richmond has served ably as secretary to 
the board since 2003.  His work is prodigious.  Thus, 
the study of the Co-op undertaken by the Ohio Em-
ployee Ownership Center with funds from CWRU and 
the Cleveland Foundation depended on Sam's compil-
ing financial and other information.  

    Margaret Lund, a former co-op development 
loan officer whom the OEOC hired to interview man-
agers from other Co-ops and write the study report, 
helped us attend a national food co-op managers con-
ference.  Kim, Sam and I joined Margaret and OEOC's 
Jim Anderson and Jay Simecek to visit the Lexington 
Co-op in Buffalo NY, flourishing in a new building six 
years after nearly going broke.  GM Tim Bartlett, en-
couraging teamwork and outstanding customer ser-
vice, was a source of inspiration, materials, and advice 
on more than one occasion.  We contacted all the Co-
op managers Margaret listed in the study plus others. 

 At our invitation David Finet, who reported on 
successful turnarounds of co-ops in East Lansing and 

Toledo, spent two days of his vaca-
tion meeting with our staff and re-
viewing our finances.  Prompt ac-
tion on his recommendations that 
staff take py rate cuts and that we 
ask members to raise their capital 
contribution kept us from going un-
der in August and September.      

 Out of Co-op solidarity, too, 
Ken Charboneau, GM of the Peo-
ples Co-op in Ann Arbor MI visited 
in November, reviewed our fi-
nances, acquainted us with ser-

vices we had no idea our largest vendor could provide, 
and proposed we hold impressive sales to bring our 
members back. Those who met with Ken were 
amazed how much we learned in so short a time. 

 Produce got help resetting from Miles Market, 
and Chris of B&B showed us how to display and keep 
produce fresh and full.  We also got advice for pro-
duce from Co-operative Grocers Information Network 
(CGIN listserve).    

 From Jay Simecek of OEOC  we have learned 
of another source of free information: cdsconsult-
ing.coop/node/559#2.  

 Local Farms and Gardens 

 We plan to enhance displays and signs for our 
many local products.   

 Since 2006 Geauga Family Farms has been 
among local growers we support with our purchases.  
Each week GFF delivers produce in season and eggs, 
home-baked bread, jams, jellies and cheeses.  GFF 
invites people to purchase CSA (Community Sup-
ported Agriculture) shares (enough for 3-4 persons) or 
half shares (enough for 1-2 ) and, from late May 
through October, receive a weekly box of whatever is 
harvested.  Boxes can be picked up at the Co-op on 

Annual Report Continued from page 1 
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S a t u r d a y 
afternoons.  For details, call Marvin Hershberger at 
(440) 548-2399.  

 Margaret Armistead of Eco-Village, Cleveland, 
will supply us weekly come June with 48 pounds of 
collards and 48 pounds of assorted kale.  We are 
seeking other local growers too. 

 Patt Needham, Bill Coughlan, and all members 
of the Co-op Change Committee drafted the mission 
statement members are voting on till March 5. They 
also developed a proposal for a member and em-
ployee equity patronage-rebate plan (MEEP) that, if 
members approve it, will turn us into a hybrid con-
sumer-and-employee-owned co-op (see related arti-
cle, ñEquity in the Cleveland Food Co-opò on page 2).  
Focus groups will be scheduled to gain members' in-
put and to educate prospective "investors" about what 
we are being asked to support. To be contacted for 
such a meeting, email s.richmond@csuohio.edu or 
call Vicky at 216-381-1372.         

Cultural Projects 

 Joan Diouf proposed the Co-op host local art-
ists and vendors throughout 

Black History Month.  Artists displayed their work or 
held workshops such as  children's drum-making, 
head-wrapping, and herbs and immunity (Josh and 
Jossie, 216-308-1612).  All are willing to repeat work-
shops, and others can be scheduled according to 
skills and preferences.  All vendors joined the Co-op 
or purchased a membership for someone else.   

 As throughout our history, persons from diverse 
cultural and economic backgrounds--activists, artists, 
musicians, persons skilled in many trades, students 
and staff of all University Circle institutions--
intermingle here.  They come for wholesome food, fil-
tered water, whole grains, cereals, legumes, herbs 
and other products in bulk.  Many also come to see 
friends, learn more about nutrition or health or find out 
about community events.  Black History Month 
showed our potential for cultural events.     

Women's History Month.   

 Joan Diouf's work inspired us to plan events for 
Women's History Month.  On March 8, from 5-7 pm 
the Co-op will celebrate International Women's Day 
with a performance by poet Katy Daly, with musical 
accompaniment. On March 17, from noon to 6 pm, 
Phyllis Bennis will display and take orders for quilts 
and purses she makes from recyled materials.  Activ-
ists, artists, her-storians, poets and musicians are in-
vited to schedule a display or performance of their 
work, a film, discussion or workshop: (216) 381-1372.   

 A cultural project is evolving in the cafe area.  
One way to participate is to come to the Co-op on 
Mondays or Tuesdays between 5 and 7 o'clock.  We 
have diverse small drums and  wooden instruments.  
All are welcome.  For details, call Vicky at (216) 381-
1372.  Other projects are reported in this issue.   

 *  *  *  * 
  Like Cleveland and inner-ring suburbs, the Co-
op is getting poorer economically, yet multi-culturally 
we're as rich as ever.  We're a unique 42-year-old in-
digenous institution with a growing mission.  As our 
metropolitan area over decades has continued to lose 
jobs, population and most federal aid, more and more 
of our members are low-income, and more of our ac-
tive members are our neighbors in greater University 
Circle.  Over the last decade we increased our com-
mitment to this constituency. Since 2003 seniors en-
joyed an everyday 10% discount, recently limited to 
Wednesdays and Sundays (a policy to be revisited in 
light of senior shopping data). 

 We want to do more outreach to low-income 
seniors and others who live in HUD and other highrise 
buildings near the Co-op.  We want to serve, educate 
and provide a welcoming space for more of our com-
munity. 

 We also want to bring back members who left 
during the eighteen months the Euclid Corridor dig 
contracted traffic to one lane for 20 blocks as Whole 
Foods opened.  Many got used to shopping else-
where, such as Marc's, which  moved nearer the Co-
op.  The economic downturn that followed this 
county's loss of 10% of jobs and population in five 
years left us with only 3/4 of our 2006 business.  

 Excellent new leadership has evolved among 
Board and Change Committee members and in the 
store.  Six well-qualified candidates are running for 
four open board seats.  Our new Interim General Man-
ager will concentrate on community relations and out-
reach. 

 Social work students from Cleveland State will 
soon be taking orders and making deliveries to mem-
bers who find it difficult to come to the store. 

 Despite so many positive developments, we're 
not out of the woods yet.  I hope 
members carefully consider the 
proposal of the Change Committee 
reported this issue. 

          --Vicky Knight   
            President,  
            Board of Directors 
  Februry 26, 2010 

Annual Report Continued  
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 In 2009, Ohio voters were convinced by misleading 
ads to support a constitutional amendment (Issue 2) that 
set up a Livestock and Farming Board to determine farm-
ing and agriculture practices; however, this board was to 
be made up primarily of representatives from the indus-
tries that are most abusive of our livestock animals, our 
environment and our food safety.   
 Now there is a movement by environmentalists 
and animal rights supporters to try to either repeal or 
change this from our state constitution.  Look for more 
information about these efforts at the Food Co-op in the 
near future, or check with your favorite environmental or 
animal rights organization. 
 
In a nutshell: 
ω  Issue 2 was put on the ballot by a maneuver by 

industry lobbyists, many from out-of-state, who 

convinced the legislature to put it on the ballot by 
inserting the language as part of the state budget 
bill. 
 

ω It's a constitutional amendment which codifies 
the worst practices of factory farm industries into 
our constitution. 
 

ω This negatively affects the quality and safety of 
our food supply, as well as the inhumane treat-
ment of farm animals (which is already pretty 
bad!) and the effects on our environment, 
whether you live near a farm or not. 
 

ω The industry groups who favored this made it 
seem like they were protecting the interests of 
farm animals, but this is anything but true! 

Following Up on Issue 2: Ohio Livestock Care Standards  By David Berenson  
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Listening Project 
 

 Three Co-op members so far have volunteered to 

listen if someone wishes to speak, describe a conflict or 

grievance, or make a complaint.  If more than one per-

son is involved, one or two listeners may, with parties' 

permission, convene a peace conference. 

 People willing to listen and refrain from giving 

advice are invited to  contact Vicky (216.381.1372) or 

Sam (s.richmond@csuohio.edu). 

The TRADE Act 
 

 The TRADE Act (Trade Reform, Accountabil-

ity, Development and Employment stipulates ways to 

improve the lives of working people: enforcing  interna-

tionally recognized labor standards, allowing nations to 

enforce environmental protection, ensuring food and 

product safety, ending passage of trade agreements via 

Fast Track (which deprives Congress of the ability to 

amend them); and changing existing trade acts.    

Cleveland Food 
Co- op Has New 
Lease on Life  
By Patt Needham  

 University Circle, Inc. 

(UCI) has agreed to extend 

the Food Co -op's lease at its 
present location. After a series 

of meetings and telephone 
conversations, UCI staff re-

ported that it is committed to 
executing a lease extension 

for three years with the Cleve-
land Food Co -op.  

 Cleveland Food Co -op 

has been at its current loca-
tion since 1984. The land un-

der the co -op building belongs 

to the Cleveland Institute of 
Art (CIA). One of the pur-

poses of UCI is to hold for fu-
ture use, and manage in the 

mean time, property for insti-
tutions in the Circle.  We have 

been renting the land from 
UCI since 1984. We have 

been operating on a month - to
-month basis since April 2009.  

 For some time, the co -

op's future at this site has 
been in doubt. Many plans for 

this area were up in the air. 
The most pertinent element 

has been the plan to re - route 
Circle Drive. The goal is to 

eliminate the jog from Circle 
Drive at Mayfield to Mayfield 

and 117 th  Street. The time -

line for completing the design 
and other preparations for this 

construction project makes it 
sensible to continue the lease 

arrangement between UCI 
and the co -op.  

 There are several differ-

ent 'players' making plans for 
changes in the area surround-

ing us. As described above, 
the City and UCI want to 

eliminate the traffic bottleneck 
at 117 th  St. and Mayfield. Ad-

ditionally, RTA has a plan to 
close the Rapid station at 

123 rd  Street, and build a new 
station at Mayfield and 123 rd  

(at the foot of Little Italy). 
MOCA is moving to Mayfield  

Continued on next page  
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Simply Delicious    
 

 This "recipe," which has evolved over many 

years, will appear in the Co-op's fortieth anniversary 

cookbook, Simply Delicious , forthcoming*.  

 

* Instructions for simple, wholesome favorites may be given 

to Kim in HABA or emailed to s.richmond@csuohio.edu.  

Please give the source, your name and phone or email ad-

dress.  If you prefer, I will happily transcribe your recipe 

or simple instructions. --Vicky Knight (216) 381-1372 

         

Roasted Squash Soup  
with onions, ginger or garlic  
 

 A heavenly soup anyone 
can make or revitalize for days by 

adding fresh ingredients such as celery, thinly sliced gin-
ger root, cubed potato, sliced leek(s) or green onion(s), 
carrot(s), parsnip(s), chopped parsley, cilantro or virtu-
ally any edible herb, root or vegetable except broccoli, 
better added raw or slightly steamed as a  garnish or set 
out in a bowl.  If you like, a small pitcher of hemp, co-
conut or other milk will add a delicate flavor and 
creamy texture as it cools the soup. 
  
Å Preheat oven to 325 degrees or slow-bake in an out-

door oven. 
  
Å Cut as many onions as you want into quarters or 

chunks, discarding outmost skin.  Let onions bake in 
a pot, uncovered, till beginning to brown.  

  
Å Let 1 or 2 butternut, acorn or combination of 

squash--halved, quartered or whole-- bake till tender 
in covered ceramic pot or glass pan.  Water in the 
bottom of the pot leads to succulent squash and 
sweet broth, and keeps squash from sticking. 

   

Å Pour over onions a little water, cider, wine or the 
water in which coriander or fenugreek seeds, tama-
rind or anything flavorful has been soaked. 

 
Å Transfer onions and liquid into soup pot big enough 

to serve the number you hope to serve. 
  
Å Add more boiling water or broth, thinly sliced gin-

ger root to taste, and/or as many cloves of garlic as 
you want, peeled, maybe halved.  

 
Å Optional: add celery stalks, washed and chopped; 

dulse or kombu; carrots; cubed potatoes or sweet 
potatoes, or sliced leeks (first cut lengthwise and 
submerged in water so as to shed dirt or sand).  
Leaks, potatoes and/or sweet potatoes can replace 
onions and/or squash, in which  case no oven is 
needed. 

  
Å When squash has cooled enough to handle, remove 

skin, scoop out stringy core with seeds, cut rest of 
squash into chunks and add to soup. [Seeds may be 
washed and sun dried or roasted.]   

 
Å Let simmer at least half an hour or for hours.    
 
Å Optional:  Just before the soup is served, thinly 

sliced collards, kale, mustard or other greens, or 
whole dandelions, can be added.  Cut or shredded 
red cabbage, a carrot or greens can be added raw as 
garnish or set out in bowls, along with washed and 
chopped parsley, cilantro, chives or other herb.     

 
Å Optional:  Let 1/2-2 cups of any of the following 

steam, bake (with onions, for example) or boil: 
brown or wild rice mix, quinoa or red quinoa, barley
-with -its-hull (termed "hulled barley") or other 
wholegrain.  Let people add cooked grain to their 
soup, bowl or plate as they like. (If rice is cooked in 
the soup, the soup must be watched carefully so as 
not to burn, unless it is in a slow cooker, double 
boiler or steamkettle/soupmaker. 

and Euclid. 

UCI is working to develop a 
residential, commercial and 

arts district along Euclid Ave-
nue from Mayfield to 118 th  

Street.  

 Historically, our lease 
with UCI has been what's 

called a 'triple net lease'. The 
triple net lease is used exten-

sively in commercial real es-
tate. This is a lease  in which 

the tenant pays  rent  to the 
landlord , in addition to all 

taxes , insurance , and mainte-

nance  expenses  that arise 

from the use of the property . 
The lease enables renters to 

maintain ownership control of 
the premises. Fixed rent is 

lower with the triple net lease. 
Renters also tend to have 

more control over negotiating 
a triple net lease, allowing 

them to ultimately have more 
control over the property. 

Some triple net leases have a 
reserve fund to which a por-

tion of the tenantôs rent pay-
ments go. This reserve fund is 

used on an emergency basis 

to pay for expenses the ten-
ant cannot afford.  

 The security of a 3 -year 
lease at our present location 

gives the co -op the stability it 

needs to make plans. The 
lease also gives all of the par-

ties interested in the co -op's 
success confidence to invest 

in all sorts of ways to the co -
op. Without this lease, it 

would be impossible to make 
any progress on our plans for 

the future.  

Lease Continued... 

http://www.investorwords.com/2749/lease.html
http://www.investorwords.com/3626/pay.html
http://www.investorwords.com/4177/rent.html
http://www.investorwords.com/2772/lessor.html
http://www.investorwords.com/5972/taxes.html
http://www.investorwords.com/2510/insurance.html
http://www.investorwords.com/2917/maintenance.html
http://www.investorwords.com/2917/maintenance.html
http://www.investorwords.com/1842/expense.html
http://www.investorwords.com/3900/property.html


About the Cleveland  Food Co-op 
We are a cooperative grocery business owned by thou-
sands of household members who shop at the store. 
Started in 1968 as a food buying club, we serve the 
Cleveland area with natural foods and other quality 
products while supporting good health and vitality in the 
community. 
 

Our Mission Statement 
The Cleveland Food Co-op is a cooperative which 
strives to be the most innovative provider of reasonably 
priced, high quality natural food products to our com-
munity while exercising environmental responsibility. 
 

The Co-op Connect is edited by Anna Kiss Mauser-
Martinez. Submissions are welcomed! Inquire at  

annakissmm@gmail.com  

 

www.clevelandfoodcoop.org 

Please recycle me!  

7 Co-operative Principles 
 

The Co-op differs from other natural food grocery 

stores insofar as co-operative principles guide our de-

cision-making: 
 

Principles: The cooperative principles are guidelines 

by which cooperatives put the values into practice. 
 

1. Voluntary and Open Membership 

2. Democratic Member Control 

3. Member Economic Participation 

4. Autonomy and Independence 

5. Education, Training and Information 

6. Co-operation among Co-operatives 

7. Concern for Community  

Be Cooperative  

Volunteer!  
 

The Co-op needs volunteers to dedicate  their time to 

improving and sustaining our store. Help out at any 

time in package bulk, price -checking, answering 

phones, and cleaning & maintenance. Write for The 

Co-op Connect , tend the gardens, or offer project -

specific support painting, repairing, and revitalizing 

the store.  Have special skills? We can make use of 

them!  
 

The Co -op Change Committee seeks new members 

to help formulate a 3 -5 year plan for transforming our 

Co-op.  
 

Contact Sam Richmond ( s.richmond@csuohio.edu )

or India Meesig (coopindia@gmail.com )  
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Prepared for the Annual Meeting of the Members  
Cleveland Food Co -op  

February  2010  
 

1.  Compared to the prior year, sales are down 

$ 247,426 or 13% and inventory is down  

$17,547 or 17%.  

2.  The gross margin on sales  for year ended in 
2009 was $578,321   or $73,916 below the 
prior yearôs $652,237. The ratio of gross mar-
gin to sales  for 2009 was . 35 , for 2008 . 34 .  

For 2007 it was .33 ,  and for 2006 it was .32 .    

3.  Labor to sales ratio is .25 , which is an im-
provement  over prior three -year average 
(.26). Board has approved a freeze on wages  
and hiring, managers and full - time employees 

have taken cuts in hours and rates of pay.  

4.  The Food Co -op suffered a net loss of 
$26,810  for the year ended Sept 27 2009,   
$39,098 for the year ended Sept 28 2008,  
$46,186 for the year ended September 30, 
2007 and  $75,887 for the year ended October 
1, 2006. Net income for 2005 year was 
$34,177; $10,500 for the year before that, and 
$3,000 for the year that ended in 2003. Tech-
nically, financial statements for 2009 show a 
net income of +$479 due in part to a write off 

of prior accounts payable of $27,307.  

5.  Accounts payable  (trade) 2009 is $112,791 , 
down from $117,765 for FY2008.  Total current 

liabilities have been reduced  $40,000 from 
$165,909 FY 2008 down to $124, 775 FY2009.  
($27,307 was written off; $12,693 was paid 

off.)   

6.  The Co -op has no long - term debt .   

7.  Member equity  is $1,894 .  

8.  The lease for the store expired in April 2009.  
The Co -op has a commitment from its landlord, 
University Circle Inc., to extend the lease 

three years . 

Summary of Financial Statements for Year Ended September 27, 2009  


