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2014
BOard Of 
dIrECTOrS
rEPOrT
According to John Carver (the creator 
of policy governance), Boards exist for 
one reason:

To ensure on behalf of the organization’s 
owners that the organization performs 
as it should.
 
In addition to our general operational 
goals the Co-op Board of Directors sets 
annual goals in specific areas of Board 
function or multi-year issues.  Our goals 
for 2014 were ambitious:

1. Supporting and assisting the GM 
through the reworking of the lease/
expansion process.

2. Refining and clarifying Board 
responsibilities and process. 

3. Participate in Board development 
opportunities, Cooperative Board 
Leadership Development  (CBLD), etc.
 
4. Increase voter participation in 
elections. 

5. Refining outreach goals and strategies 
to actively pursue community/owner 
linkage and promote the Co-op’s 
mission.

As the proposed remodel and 
expansion of our facilities morphed 
into a relocation, the Board of Directors 
repurposed the resources gathered 
and knowledge gained from the former 
and applied them to the latter. We 
gathered a “dream team” to support 
us in the process and demystify the 
complicated process of relocation. We 
consider ourselves fortunate to now 
be surrounded by expert real estate, 
financial, construction, and retail 
support at both regional and national 
levels. 

On a seven-member Board, it is 
imperative that every Board member is 
committed to learning and upholding the 
duties of their position. Our committee 
structure, mission statements, and the 
Board Manual were critically evaluated 
and updated in 2014. Our two incoming 
Board members attended introductory 
training sessions lead by CBLD, and our 
president attended Leadership training.  

Owner participation and expanding the 
Co-op’s services was, and is, an ongoing 
goal for the Board.  In 2014 the Board 
worked intimately with the Marketing 
Department to enhance both in-store 
and outreach events. We relish the 
opportunity to connect with our fellow 
owners. Thank you so much for being 
part of this vibrant, challenging, human 
business. 

-Julia Murphy
Board President 2014

2014
GENEral 
MaNaGEr

 
Armed with spirit of co-operative tenacity, 
the recent rebirth of Chico Natural Foods 
Cooperative is truly a testament to the 
enduring commitment of our owners, 
the support of local community, and an 
unbelievable staff!  The seven cooperative 
principles guide our organization by a set 
of values that emphasize fair and honest 
business practices and concern for our 
community. We want to build our co-
operative economy by providing good 
food at fair prices, and have even more 
happy owners and shoppers.  We clearly 
have strong support by our owners and 
customers, who move us towards this 
ideal. 

 2014 witnessed on par industry-paced 
sales growth, healthy profitability and a 
renewed focus on reinvesting in Chico 
Natural Foods Cooperative to better 
serve our owners and our community.  
While our success is about more than 
numbers, they are a good place to start. 
Our sales for fiscal year 2014 (FY 2014) 
were just over $6 million, a 3.56% increase 
over the previous year. Our ownership 
grew to about 3,000 owners. On average 
throughout the year, over 64% of our 
sales were to owners. This is a steady 
increase over last year’s 62% and is a clear 
indicator we’re continuing to provide 
benefits and engagement opportunities 
that interest our owners. 

Since the Patronage Refund Program’s 
flagship launch in 2012, we have been able 
to share a percentage of our profits with 
our owners. For FY 2014, the Board of 
Directors approved a Patronage Refund 

cash distribution of $13,500. This modest 
number represents a bold new direction 
for our Co-op which now shares profits 
with owners based on their spending here. 
We also started our Co-op Patronage 
Donation program this year. Uncashed 
patronage checks benefited the North 
Valley Food Bank, and owners generously 
shared $8,000 of their rebates to help 
alleviate hunger. 

 One of our most passionate operating 
ends is local food. We work with a 
large variety of local vendors and 
offer thousands of year round local 
options which is another major point of 
differentiation between the Co-op and 
our competition. This past year 35% of 
our sales (over $2 million) were local 
products. CNFC is proud to be a central 
hub in strengthening our regional food 
system. 

Finally, this year we kicked off the 
conversation with our community about 
our growth, our expansion opportunities, 
and our plans for the future. As we 
continue to explore our relocation 
options, we will maintain this dialogue 
about how to best meet the challenges 
that success brings us, and how to keep 
meeting and exceeding the needs of our 
customers and community.

Our Co-op’s greatest impact is realized 
in the work that is done every day at the 
store, in our interactions with customers, 
owners, staff, and suppliers. As you well 
know, we are not your average bottom-
line-based business. We are an integral 
part of Butte County life, a community 
hub, a source of high quality food, 
education, cooperation, and a great place 
to shop and work.

-liza Tedesco, General Manager



2014 Sales by Department

Produce 16.3% 

Deli 8.4% 

Bread 3.3% 

Refrigerated 11.2% 

Frozen 2.2% 

Grocery 34.5% 

General Merch 3.1% 

Wellness 10.9% Bulk 10.0% 

Net Income 0.45% 

Local Purchases 17.9%  

Non-Local Purchases 44.4% 

Wages 21.04% 

Employee Non-Wage 5.14% 

Occupancy Expenses 3.58% 

Operating Expenses 7.39% 

Income Taxes 0.10% 
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The CNFC Human Resources (HR) 
department supports and upholds 
the goals of the Co-op by fostering 
a positive and engaging work 
environment while identifying and 
responding to the changing needs of 
the store, its staff and owners, and the 
Chico community.  

In anticipation of the July 1, 2014 
minimum wage increase to $9.00, a 
new wage scale was implemented 
January 1.  The minimum base wage for 
entry-level positions was set at $9.25 
and moving to $9.50 after the 90-day 
introductory rate. We increased the 
wages attributed to each wage level 
as well. 

Toward the end of 2013, the Co-
op was “hiring-up”; bringing in and 
training additional team members 
and adding new support positions in 
preparation of the 2014 renovation 
and anticipated sales increase. 
However, early on in 2014, due to 
circumstances beyond our control, 
there was a change of plans and the 
major renovation was cancelled. In 
response to higher labor expenses 
than anticipated, positions and hours 
were reduced through attrition. As 
a result, by the end of the year, the 
Co-op reduced the staff total from 56 
employees to 52 and reduced the full-
time positions from 35 back to 33, the 

number of full-time employees before 
hiring-up. 

We held four quarterly all-store 
meetings, each with two-hour 
agendas to provide education and 
special training. As a part of our 
strategic goals, we have started the 
development of a storewide Safety 
Team dedicated to providing safety 
training at these all-staff meetings. 
The safety team will include team 
members from all departments and 
expect to meet regularly. 

We continued to offer Co-op 
University classes to all staff, including 
classes in Customer Service, 
Shoplifting Awareness, Co-op 
Workplace Basics, Co-op Advanced 
(The Ends & Finance), and Sexual 
Harassment Prevention. Additionally, 
we developed a Sexual Harassment 
Prevention training program for 
supervisors, fulfilling California legal 
requirements, providing a two-hour 
class to 19 managers, buyers, floor 
supervisors, and all those who serve 
in a supervisory role. Other advanced 
Co-op U classes are being discussed 
for further leadership development. 
Starting in January 2014, the Co-op 
implemented a 360 degree feedback 
program; a process that is not tied 
to an employee’s annual or mid-year 
review, but designed to provide 

HUMAN RESOURCES

different layers of feedback from a 
variety of viewpoints. The purpose 
is to give each employee an insight in 
how he or she is perceived, looking 
at their strengths and weaknesses as 
it relates to store-wide expectations. 
Combining perceptions from all 
different viewpoints – not just from 
his or her supervisor - helps provide 
each staff member with more 
meaningful feedback. The intention is 
to foster an environment of personal 
development.

Finally, the Co-op takes pride in our 
staff and believes strongly in work/life 
balance. To further that end, CNFC 
continued to offer an employee 
assistance program (EAP) designed 
to offer resources and solutions for 
personal issues, which may affect 
employees at work. In 2014, there 
were 67 calls to the Employee 
Assistance Program (EAP) center for 
assistance in a variety of areas from 
legal services to family care. 

-Holly riggs, HR Manager

MANAGER: Holly Riggs
STAFF: Janeen Cain, Cameran Miligan



The Co-op strives to serve its 
community in every action it 
undertakes. Every decision is assessed 
to increase efficiencies, minimize waste, 
and make a positive impact on the Co-
op, the community, and the earth. Our 
marketing efforts abide by this ethic. 
Whenever possible we look for ways 
for our actions to create favorable 
outcomes for everyone involved.  When 
we communicate with our owners, 
shoppers, and larger community we are 
forthright and take the time and effort 
to speak plainly, with intelligence and 
understanding. We strive for beautiful 
and thoughtful design that honestly 
reflects the values of the store. Rather 
than dedicating our resources to 
traditional advertising, we support 
community-oriented organizations 
through sponsorship, collaboration, 
and participation in community building 
events. 

In 2014 you may have noticed 
much progress was made in our 
communication efforts. We launched a 

new website, including a blog, calendar, 
and food bar menu. We refined our 
patronage refund program, making the 
process simpler and more effective. 
We continued the monumental task 
of redesigning our publications and 
promotional materials. After analyzing 
our customer survey and market 
research, new outreach, engagement, 
and education policies were 
implemented. We continued to develop 
and deliver our Co-op programming—
cooking demonstrations, elementary 
school education, store tours, farmer 
meetings, Board of Director elections, 
and more. In collaboration with our 
Facilities and Sustainability Department 
and independent contractors, we 
redesigned and remodeled the interior 
of the store.  

-dylan Tellesen, Marketing Manager

MARKETING
MANAGER: Dylan Tellesen
COORDINATORS: Suzy Tolen, Graphic Design; Joey Haney, Ownership 
and Outreach



FRONT END
FRONT END MANAGER: Alissa M. Ziemianski 
FLOOR SUPERVISORS: Trenton Burnham, Karina Hathorn, Alba Miranda
LEAD CASHIERS: Kate Ronan (back-up Floor Supervisor), David Brunner (back-up 
Floor Supervisor), Seth Mares, Zach Sorenson, Shelby Vincent
CASHIERS: Jeff Anderson, Sierra Ashmead, Caitlin Gale, Cassidy McLemore, 
Kelsey Orr, Santana Perez, Josh Perkins, Andrew Simpson, Matt Slem, Emily Teague, 
Seana Watkins

In addition to improving day to day 
department operations, we focused 
on team building and leadership 
development for the Floor Supervisor 
position. Floor Supervisors play a 
critical role in successfully executing the 
daily operations of the store. They are 
expected to provide on-floor support for 
all staff, coordinate responsibilities for 
the Front End and handle emergencies 
all to ensure an optimum experience for 

our owners and customers. Dedicating 
time and resources to providing 
ongoing training opportunities to Floor 
Supervisors is a no-brainer. The strength 
of this leadership position directly 
impacts the performance of the lead 
cashier and cashiers and the success of 
the store. 

–alissa M. Ziemianski
Front End Manager

The vision of the Co-op’s Front End Team is to always be the best part of your 
day by delighting all customers and co-workers with excellent communication, 
accuracy in all transactions and the best environment for your Co-op experience.



As a recognized regional leader in 
the Northern California business 
community, Chico Natural Foods 
Cooperative is continually seeking 
opportunities to improve its 
practices, especially in regards to 
sustainability, environmental ethics, 
and general efficiency. 2013 brought 
about large changes in the way the 
Co-op envisioned and managed 
our facilities. The creation of a new 
combined department Sustainability 
and Facilities intimately linked our 
environmentally minded goals with 
the nuts and bolts of our internal 
and external practices. Rather 
than use sustainability as window 
dressing, or create a sustainability 
department at odds with our other 
production departments, the Co-
op had the foresight to weave 
sustainability practices into all areas 
of the business. The result is truly 
remarkable. 

Chico Natural Foods Cooperative 
has been environmentally 
conscious since its inception, but 
through diligent work, dedication 
to improvement, and innovative 
problem solving, the store managed 
to reach new heights of efficiency and 
environmental stewardship in 2014. 
CNFC reduced energy consumption 
by 4% through equipment upgrades 

and reduced materials sent to the 
landfill by 10% by weight. The Co-
op piloted National Cooperative 
Grocer’s SIMS program--now titled 
Coefficient—a new sustainability 
reporting software program. We 
were one of five co-ops chosen 
nation-wide to pilot the program. 
Adjunct to my duties as Facility & 
Sustainability Manager, I sat on the 
Board of Directors of the Sustainable 
Food Trade Association Board as 
BOD Treasurer. CNFC revised 
GMO policy and prepared for 2015 
bag ordinance with a new Roplast 
bag design and further policies.

Our facilities-oriented achievements 
center around the remodel of 
our store. We significantly scaled 
back our plans to remodel the 
store in anticipation of relocation 
but still managed to make major 
improvements such as painting the 
interior, reorganizing the floor plan, 
purchasing a new cheese case, and 
expanding the kitchen. The Co-op 
also created further efficiencies by 
bringing our janitorial services in-
house to increase the maintenance 
of the store & ensure non-toxic 
cleaning practices are followed.

-Bri Saseen, Sustainability and 
Facilities Manager

SUSTAINABILITY
MANAGER:  Bri Saseen
STORE CONDITIONING CLERkS: Brian Alpert & Irwin Torres 
UTILITy & MAINTENANCE CLERk: Peter Ratner



MANAGER:  Topher Dalton
COORDINATORS: Kellan Reagan and Amanda Rouse

RETAIL SUPPORT           

The beginning of 2014 at the Co-
op found all of us here riding the 
crest of the strong 2013 we had just 
experienced. We eagerly anticipated 
the finalization of our remodel plan 
and the new things we were excited 
for it to bring us. 

By mid-2014 however, we found 
ourselves needing to drastically 
alter these plans from remodeling 
the place we’d called home for over 
30 years to reaching out into our 
community and finding and creating a 
new place to house our Co-op. This 

bittersweet, but ultimately exciting 
opportunityleft us with the realization 
that we needed to prepare for that 
future with some bold steps.

One of those steps was the merging 
of our Grocery and Wellness 
departments into what we now 
call Center Store to open up some 
operating room for the creation of 
our new Retail Support Team.

Topher dalton, Retail Support 
Manager



PRODUCE MANAGER/BUyER: Cameron Scott
PRODUCE BUyERS: Kevin Durkin, Tyler Hawkins
PRODUCE CLERkS: Chris Matthews, Auburn Johnson, Stacey Canning, 
Steve McClain, Eoin King

PRODUcE

2014 was a year of change, challenge, 
and progress. I had the honor 
to assume the role of Produce 
Manager and continue the great 
work of my predecessor Bryan 
Shaw. I feel so lucky to be able to 
work day in and day out with the 
great people in Produce. We have 
grown the Produce Department so 
we can continue bringing our owners 
the best quality organic and local 
produce in the North State. 

Local Produce Buyer Tyler Hawkins 
spearheaded the establishment of 
the Sustainably Grown Program last 
year. We began visiting local farms 
to learn more about each farm’s 
unique approach to growing high 
quality produce. We now verify that 
those farmers who have not gone 
through the organic certification 
process only use natural and OMRI 
(Organic Materials Review Institute) 
approved inputs in their fields. 
The Co-op respects and shares 
our customers’ high standards for 
produce and we literally go the extra 
miles to ensure that the food we 
sell is simply the best. We also have 
a great time visiting the beautiful 
farms we are fortunate enough to 

have surrounding, and sometimes 
right in the middle of, our town. The 
Produce Department’s purchases 
from these local farms directly 
contributed $114,313 into the local 
agricultural economy in 2014. We are 
proud to work with and help support 
the amazing farmers whose tireless 
labors bring our community such 
healthy and beautiful food.

Our new programs helped us to 
break a years-old departmental 
goal last year: to surpass $1 million 
in annual produce sales! Just a 
few years ago this seemed like an 
impossible feat, but the dedicated 
effort of all of our team members 
and the enthusiasm of our faithful 
owners and customers enabled us to 
surpass this incredible benchmark.  

As always, we are building strong 
relationships with local farmers, 
expanding our department by 
offering unique products you cannot 
find anywhere else in Chico, and 
providing our owners and customers 
the best quality produce in the 
North State. 

-Cameron Scott, Produce Manager

MANAGER:  John Campbell
ASSISTANT MANAGER: Uriel Viramontes
BUyERS: Amber Sawyer, Brenden Price, Rosalina Acevedo
LEAD STOCkERS: Shelby Vincent, Vincent Portillo, Cho Yang, Mike Townsend
STOCkERS: Azariah Varela, Corryn Fleming, Rebecca Lee, Spencer Rouse, 
Tyler Milligan

cENTER STORE      

The year of 2014 turned out to be the 
year of transitions for the Co-op. We 
began the year ready to do a full store 
remodel, then found out the remodel 
would be scaled back and we would 
instead be looking for a new location. 
For the first nine months of the 
year, the store operated as usual; I 
continued my tenure as the store’s 
Wellness Manager. As 2014 continued 
on, the Co-op had to confront 
declining sales growth. One of the 
strategic changes we implemented to 
help deal with slowing sales growth 
was to blend the Wellness and 
Grocery departments together. Thus 
the Center Store Department was 

born.  The change gave us additional 
operational efficiencies and more 
customer service coverage on the 
floor to provide better service to our 
owners and shoppers. Center Store 
includes all production departments 
on the sales floor with the exception 
of Kitchen and Produce. As Center 
Store Manager I oversee a team 
including Assistant manager, Buyers, 
Lead stockers, and Stockers totaling 
13-15 staff members, our department’s 
aggregate sales account for 71-73% of 
total store sales.

John Campbell, Wellness Manager



2014 was a time of planting seeds for the 
Co-op kitchen. Continued sales growth 
necessitated a time for us to evaluate 
our space, production, equipment and 
staffing needs to provide for the most 
efficient operation possible. Our owners 
have been so supportive of our ever 
expanding kitchen offerings, we wanted 
to continue our momentum building a 
successful prepared foods program. 
Within the existing framework of our 
store remodel plans, we began to assess 
our kitchen and refrigeration space 
and added equipment and shelving 
that would maximize every square foot. 
Many conference calls were spent with 
consultants from the NCG and local 
equipment vendors going over sample 
floor plans and menus to determine how 
we could best use the space we have. 
Small, almost unnoticeable changes 
were made strategically, such as moving 
a doorway three inches to allow for a 
larger stove and oven to be installed. 
These small changes made a big 
difference behind the scenes, allowing 
us to expand our department and pave 
the way for our hot bar and salad bar in 
2015. 

The kitchen team continued to grow to 
a staff of 12 by year end. We hired a very 
talented new lead baker and created 
another lead cook position. Our team 
attended multiple food shows and Co-
op trainings, including the Cooperative 
Café in Sacramento where they were 
given a chance to meet staff from 

co-ops in Tucson, Quincy, Davis and 
Sacramento. We further expanded our 
deli items focusing on boxed entrees 
and entrée salads. All kitchen staff had a 
chance to work on recipe ideas and offer 
feedback to each other. I also attended 
the economic summit in Chico to learn 
about the current trends in Chico 
business and continued working on 
the executive board of the Downtown 
Chico Business Association. We visited 
Heartseed Farm and Pyramid Farm.

One of the most gratifying ways we see 
the fruits of our labor is in the co-op’s 
participation in community events. Our 
kitchen team works very closely with 
our marketing team to create a cohesive 
marketing plan for the year. We then 
create an events calendar including 
off site vending, food demonstrations, 
food education, donations and 
volunteer work. The broad spectrum 
of organizations we work with give 
employees a chance to enrich their jobs 
while also giving a diverse population 
of Chico a better glimpse of the co-op, 
what we do, and why. It is a common 
occurrence to see someone we met at 
an offsite event shopping at the co-op 
for the first time soon after. We see the 
way our store connects the community 
to the food we serve, the staff who make 
it possible and the farmers and vendors 
we represent. 

-Beth Hunter, Kitchen Manager

KITcHEN
MANAGER:  Beth Hunter
PRODUCTION SUPERVISOR: Delisa Freistadt
LEAD COOk: Michael Nalin
LEAD BAkERS: Lauren Henderson, Jennifer Peterson
PREP COOkS: Kyle Freeman, Jayme Beres, Damien Fowler, Hailey Sparlin, 
Ciaran Flanagan, Gisella Williams, Cassidy McLemore, Eoin King



CHICO NATURAL FOODS COOPERATIVE 
818 Main Street, Chico, CA 95928

(530) 891-1713

chiconaturalfoods.coop
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