
STATE OF THE CO-OP 
Delivered by Randy Lee, CFO 
PCC Annual Meeting 
April 29, 2014 
Seattle, Wash. 

 

Good Evening.  It is a pleasure to add my welcome to Maggie’s and to see the room 
filled with so many PCC members and staff. Later this evening we’ll take a look back at 
PCC’s more than 60 years in business, but first I’d like to share some highlights of our 
most recent fiscal year – 2013. I’ll start by talking about ways our co-op grew last year, 
followed by examples of ways PCC gave back – to our members and to our community. 
 
2013 was, by any measure, a year of impressive growth for PCC. We ended the year 
exceeding $200 million in sales, an increase of 12% over the prior year. To put that 
$200 million milestone in perspective, we topped $1 million in annual sales for the first 
time 38 years ago in 1975. From there, it took another 31 years to reach $100 million in 
2006, the year we opened our Redmond store. In just 7 more years, with help from our 
Edmonds store which opened late in 2008, we doubled sales – from $100 to $200 
million. 
 
Last year, we broke ground on our long-awaited 10th store, to be known as Greenlake 
Village. Located on the east side of Green Lake Park, on the ground floor of a multi-use 
development, this fine new store will open 5 weeks from tomorrow on June 4.  It will be 
our second Green Lake location, as our current store on Aurora Ave. N., which was the 
“big” Greenlake store when it opened in 1996, will now take its turn as the “not-so-big” 
Greenlake store.  
 
While waiting for the new store to take shape, our store development team initiated 
several equipment upgrades and facility improvements in our existing locations last 
year, with the largest being a major remodel of our Fremont store.  Fremont is now 
home to PCC’s first organic salad bar, as well as a hot food bar and smoothie bar. Our 
Redmond and Issaquah stores both received their own permanent WISErg Harvester 
units, which process food scraps on-site in such a way that they can be transformed into 
nutrient-dense liquid fertilizer, sold at all PCC locations. 
 
Throughout the year our merchandising team and store staff maintained their focus on 
offering shoppers the best in fresh, delicious food choices, delivered with stellar 
customer service.  As always, new products were introduced ranging from exclusive-to-
PCC wines whose sales support efforts to restore wild salmon habitat to a new raw 
dessert line from the PCC Bakery.  In fact, more than 4,000 new products were 
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introduced in the stores last year as part of the process of constant renewal and 
keeping our offerings fresh.  Nutrition information for baked goods was added to our 
Deli Nutrition database. PCC’s staff members are regarded as experts in a number of 
product categories as reflected last year in a variety of articles in national trade 
publications about how we procure and merchandise our meat, seafood, produce, 
cheese and gluten-free products. 
 
Standing behind all of our products are PCC’s product standards, which we reviewed 
and strengthened in 2013 such that we now sell only chocolate made from ethically 
sourced cocoa.  This means our vendors follow fair labor practices that restrict child 
labor and ensure fair treatment of workers. 
 
The growth we experienced in 2013 made it possible for PCC to give back at 
unprecedented levels. We were pleased that 97% of our active members took 
advantage of PCC’s Member Benefits Discount program, through which they saved 
almost $3.9 million on their PCC purchases.  Members enjoyed an additional $60,000 in 
discounts on PCC Cooks classes.   
 
Our consumer education efforts benefit all PCC shoppers and are centered on the 
monthly Sound Consumer, but also include the PCC Cooks, PCC Kid Picks, and PCC 
Nutrition Education programs.  The Sound Consumer covered important and timely 
topics last year, ranging from sustainable seafood to efforts supporting the proposed 
labeling of genetically-engineered foods.  It also responded to a wide range of reader 
inquiries including PCC product standards, arsenic in rice, and food stabilizers linked to 
health risks.  
 
Our PCC Cooks program deserves special mention; it reached its 30th anniversary and 
offered more than 1,200 classes for adults and more than 200 kid classes last year.  
Also deserving of your attention is the extensive information available through several 
electronic formats created and maintained by PCC’s Web team. Nine searchable 
databases, video libraries, nutrition podcasts, electronic newsletters and our 
comprehensive website are all accessible and easy to use.   
 
Community outreach programs and activities, implemented by our community relations 
team, strengthened many long-standing PCC relationships – and established some new 
ones – in 2013. Through sponsorships and donations totaling more than $600,000, we 
supported family-oriented events, food and physical education programs, and efforts 
that support local, sustainable agriculture. Some outstanding examples include PCC’s 
Families Helping Families partnership with Seattle Children’s Hospital, the annual Big 
Day of Play hosted by Seattle Parks and Recreation, and our continuing support for the 
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PCC Farmland Trust. To-date, the Trust has saved 9 Washington State farm properties, 
totaling almost 1,300 acres and supporting 13 organic farms. 
 
A serious disappointment last year was the lack of enough votes in the state-wide 
election to pass Initiative 522 that would have required the labeling of genetically-
engineered food in Washington State.  PCC had committed significant resources to the 
campaign, consistent with our support of GE food labeling for more than 15 years. 
Despite a narrow loss, we are encouraged that similar efforts across the country are 
contributing to a growing momentum that we trust ultimately will require more 
transparency around this issue. Congratulations to Vermont, whose governor last week 
signed into law a measure very similar to our I-522. 
 
Moving into 2014, we are on solid ground, financially and operationally, thanks to a 
marketplace that supports our business and, in particular to our remarkably capable 
staff of more than 1,100 wonderful folks. Every day, virtually around the clock, PCC staff 
members are focused on making certain that when the doors open at each store, great 
food is ready to go and our customers are well-served. PCC employees also are always 
there to respond to out-of-store needs, from phone calls asking about our products, to 
emails and website or social media posts about how and where we do business.  
 
We should be proud that we create quality jobs with quality benefits at each store we 
operate.  Our Greenlake Village store will employ 130 people, many new and many 
transferring from existing stores;  those transfers will in turn create openings and job 
growth in each of the neighborhoods where we operate.  We will add 60 new jobs when 
our Columbia City store opens next year (fewer because we will be taking our Seward 
Park staff with us).  
 
That’s where we’ve been and some of what we’ve been up to, but where are we going 
with your co-op?  We’ve spent 60 years building this wonderful institution; let me very 
briefly share some thoughts in the world of “What’s next?” 

First, let me assure you that we will continue to provide the best offering of organic and 
natural foods that our talented staff can procure, prepare, and provide in a friendly and 
service-oriented manner in our well-designed stores.  We are honored to be your 
gatekeepers for trusted and quality food that you expect from this company that you 
actually own. 

But some aspects of the world of food retailing are changing, and changing rapidly.  
Technology – and in particular the internet – is changing how more and more people 
purchase and receive their groceries. In the months ahead, we will be providing you 
with many more attributes of our products to aid in finding the types of foods you are 
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looking for.  In addition, we will be evaluating and may be able to offer you viable 
delivery options, ranging from order pick-up at a PCC location to home delivery.  

In the near term, this would be a small part of our business.  But in 5 or 10 years; it will 
very likely be a much bigger part.  While the exact timing remains uncertain and the 
economics even more so, we intend to develop a healthy and viable balance between 
on line and physical store offerings to meet our members’ & shoppers’ changing needs. 

In the big picture, our rate of growth, which is governed by our member-elected board of 
trustees, will continue at a prudent and moderate pace.  We will pursue additional store 
locations where our members are concentrated and underserved.  We do have some 
areas targeted, but don’t yet have anything to announce; I wish we did.   

We intend to continue to strengthen our ties to other food cooperatives across the 
country.  Our affiliation with NCG, or National Cooperative Grocers, a purchasing co-op, 
has significantly improved our buying power for many years.  We are large in the world 
of natural food cooperatives but small in the world of retail grocery.  We will benefit and 
grow stronger through expanding our affiliations with other cooperatives, including 
Central Co-op, here in our own back yard. 

Overall, we intend to continue building a healthy cooperative in an even healthier 
cooperative sector.  We also look forward to welcoming each of you to our new 
Greenlake Village store soon, and thank you for being here this evening and for 
shopping in our soon-to-be 10 PCC locations throughout the year. 
 

#  #  # 
 

 


