WHOLE FOODS COMMUNITY CO-OP, INC.

DRAFT  Minutes of APRIL 2007 Meeting of Board of Directors

DATE: 

April 23, 2007

TIME: 

4:30 PM

LOCATION: 
Hartley Nature Center, 3001 Woodland Avenue

Attended by:  Theresa Koenig, David Helf, Erik Hahn, Jean Sramek, Lynn Fena, and Jeri Brysch.   Also present:  Member Heather Murphy (arrived at 5:21 PM) and General Manager Sharon Murphy.

Motion, seconded and carried is abbreviated as MSC, followed by the names of the maker, second and vote tally. U = unanimous vote.

OPEN SESSION

Jean called the meeting to order at 5:07 PM.  David Helf served as timekeeper.  Board members were prepared and no conflicts of interest were noted.   

Board approved (MSU, Jeri, Erik) appointment of Heather Murphy to fulfill Terese Tomanek’s term until the next regularly scheduled Board election (September 2007).   Jean advised that Heather attended a Board orientation session on Friday, April 20, 2007.  Heather Murphy arrived at 5:21 PM and was welcomed as a Board member.

Jean advised that there would be no closed session at this meeting.

IMPORTANT DATES


Board member participation at WFC’s May Day Mayhem event on May 5, 2007, from 11 AM to 3 PM:  Jean (all hours but residing at SFA table), David from 11 AM to 1 PM, and Lynn from 1 PM to about 2:30 PM.

Sharon advised that Board and Management Team members are invited to participate in a review of exterior art options for WFC on Monday, May 14, 2007, beginning at 5:30 PM in the classroom.  Participants with a conflict of interest will be asked to withdraw prior to the decision discussion.

Jeri, David, Lynn and Erik, along with five Management Team members, will represent WFC at the 2007 Consumer Cooperative Management Association Conference in LaCrosse, WI, on June 14-16.  David, Lynn and Erik will travel on June 14 and June 16.  

REVIEW


Minutes - Board approved (MSC, Jeri, Theresa, Heather abstained) the Minutes of March 26, 2007, Board meeting as submitted. 

Management Report – The Board reviewed the April Management Report and the review of the first quarter of progress on the calendar 2007 Business Plan.  The Board requested that the Minutes of this meeting convey appreciation to staff and management for their efforts and professionalism in light of the wage/salary freeze and for being engaged in the process of sustaining the co-op.

Sharon advised that the May Management Report will likely include a request for Board approval of a capital equipment acquisition in excess of $5,000 (the limit established by Policy B5, Section 13, Asset Protection) for equipment, software, training, and installation costs related to new accounting software.   

Sharon also advised that WFC has received a request from the Eastside Co-op in Minneapolis to place funds on deposit at Northcountry Cooperative Development Fund (NCDF) for three to five years as a loan guaranty on behalf of Eastside Co-op.   Sharon has asked NCDF if WFC can transfer up to $2,000 from our funds already on deposit in a savings account at NCDF into the loan guaranty account for Eastside Co-op.   Eastside Co-op will pay 2% interest on funds deposited in the loan guaranty account.

At Sharon’s request, Board members completed and critiqued the draft 2007 Member Survey.


Membership Report – The Board approved (MSU, Jeri, Lynn) 72 new members on the April

Membership Report and authorized (MSU, Lynn, Theresa) the equity transfer request on the April Membership Report.


   Income Statement – The Board asked that the review of the March Income Statement and 3rd QTR/FY 2007 Income Statement and Balance Sheet be carried over to its May agenda as an attachment to management’s May Compliance Report on Policy B4 Financial Condition.   Average daily sales to date in April 2007 are 3% below average daily sales in April 2006.   

Compliance Reports – The Board took the following actions:

· D6 Board Meetings (Erik) – barring objections, accepted as submitted.

· D9 Minutes Procedure (Erik) – barring objections, accepted as submitted.

· D8 Food Policy Committee (Erik) – barring objections, accepted as submitted.


Committees – Notes from the Bylaws Committee meeting on April 11, 2007, and notes from the Board Compensation Committee meeting on April 14, 2007, were included in this meeting’s packet.  Discussion of the proposal from the Board Compensation Committee will be carried over to the Board’s May agenda.   The General Manager contract developed by the General Manager Evaluation Committee will be presented for approval at the May Board meeting.


The Board approved (MSU, Lynn, David) the recommendations of the Food Policy Committee with respect to WFC’s Food Policy as follows:

Page 6/Produce Policy – revise Produce Department priorities, as requested by the Produce Manager, to reflect the changing nature of the industry and WFC’s goal to support local/regional growers:

1) Local Certified Organic (seasonal)  [same position]

2) Local Non-certified Organic (seasonal) (affidavit growers under NOP) [same position]

3) Local sustainably-grown/minimal chemical application/non-GMO  produce (seasonal)  [new]
4) Good quality Certified Organic from closest possible source  [previously #3] 

5) Non-Organic only when necessary [previously #4]

6) Waxed items only when necessary (labeled as such), excluding petroleum-based waxes [previously #5]

Page 6/Produce Policy – revise Produce Department priorities, as requested by the Produce Manager, to reflect the changing nature of the industry, the volatility of produce pricing, the above change in priorities to support local/regional growers, and to better serve the produce needs of our community:
WFC is committed to carrying, at any time, at least 90% 75% organic fresh produce of the finest and freshest quality possible.
Page 6/Fresh/Dried Flowers/Potted Plants Policy – revise the display restriction, as requested by the Produce Manager, to bring display criteria in compliance with the National Organic Program (NOP) Final Rule:

FRESH/DRIED FLOWERS/POTTED PLANTS POLICY

Fresh and dried flowers and potted plants sold at WFC will be from the least chemically treated varieties available and, preferably, locally grown.   As needed, these products will be watered with filtered water. Fresh and dried flowers and potted plants will not be stored or displayed above or in direct contact with food. Certified organic dried flowers may be used as part of displays containing dry produce items.

Page 9/Dairy Policy – remove highlighted sentence, as requested by the Cool Buyer and Merchandising Manager, as nutritional information about non-dairy alternatives can be found in brochures available at WFC’s Customer Service Counter:

DAIRY POLICY
WFC is committed to carrying any or all organic dairy products available, although it will continue to stock non-organic products until alternatives are available.  BGH-free products are to be preferred, and WFC's goal is to carry only BGH-free fresh milk, cream, sour cream, and cheese.  

Local organic dairy products will be preferred when quality and availability allow.   WFC is committed to providing as many non-dairy alternatives as possible for customers who prefer dairy-free products.  WFC will post information on the dairy case about dairy-free diets and calcium alternatives.
Page 11/Grocery/Packaged Policy – revise percentage of allowable products that contain hydrogenated oils, as requested by the Grocery Buyer and Merchandising Manager: 

GROCERY/PACKAGED POLICY 

WFC will aim for a goal of 90% non-hydrogenated oils/fats in packaged foods containing oils, and labels will be placed on packaged items that “contain hydrogenated oils”.   A statement will be posted with information on the health effects of hydrogenated oils.   Items free of hydrogenated oils will be offered as soon as available, with continuing research until the 90% goal is reached.  WFC will carry no packaged products with hydrogenated oils.

Page 18/Handicapped Accessibility Policy – revise as recommended by Merchandising Manager and General Manager to reflect the realities of operations at 610:

HANDICAPPED ACCESSIBILITY POLICY
Because of the presence of organically grown foods and chemically-sensitive patrons with chemical-sensitivities, WFC will present as non-toxic an environment as possible.   It will be a smoke-free environment (posted as such), and employees will not wear scented products while on duty. 

Proper and effective ventilation will be implemented as soon as possible.  Every effort will be made to keep the store premises pesticide-free and toxin-free.  Non-toxic cleaning supplies will be used whenever possible, with continual upgrading until the store is toxin-free.   A sign will be posted stating:  "As a courtesy to our patrons, our staff does not wear scented products while on duty.”

Proper and effective ventilation has been implemented.  Every effort is made to keep the store premises pesticide-free and toxin-free.  Non-toxic cleaning supplies are used throughout the building in keeping with WFC’s Mission, Certified Organic Retailer status, and LEED certification.

Pages 19 & 21/Education Policy – combine and clarify references to brochures as recommended by the Food Policy Committee:

· Well-written, well-designed brochures will be available at all times and routinely expanded.

· Special brochures about such things as hydrogenated fats, refined sugars, fish, etc., are to be available.
· Well-written, well-designed brochures providing up-to-date information on Food Policy issues including, but not limited to, allergy-free foods, refined sugars, safe levels for consumption of fish and seafood, organic standards, and foods and products offered at WFC, etc., will be available at all times.

Board Calendar – Theresa and Erik facilitated a Board visioning/brainstorming session regarding WFC’s Mission Statement and ENDS.  They will summarize the comments for inclusion in the May meeting packet.  Continuation of this discussion will be added to the Board’s May agenda.


Old Business – There was no old business on this meeting’s agenda.


New Business – Lynn assigned the following Board compliance reports due in May:

· D1 Governing Style (Theresa)

· D4 Board Members’ Code (David)

· D7 Relationship to Members (Lynn)

· General Manager Evaluation Committee (Jean)


Proposals – Proposals on this agenda will be carried over to the Board’s May agenda.


Following a brief evaluation, the meeting adjourned at 7:55 PM (MSU, Jeri, Lynn).

Respectfully submitted, 

Sharon Murphy, General Manager


