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Good Evening. On behalf of CEO Tracy Wolpert, who couldn’t be with us tonight, it is my pleasure to join 
with Carol Binder in welcoming you to our 2013 annual meeting. 
 
This is always a special evening. For PCC employees, it’s fun to be together in one place and to talk with 
members – who shop at least one of our stores – over a terrific dinner.  For all of us, tonight is an 
opportunity to catch up on co-op activities over the past year – and to meet the candidates for our 
Board of Trustees in the election that began … today.  Our annual meetings always include discussion 
about a topic of importance to our co-op, and tonight’s focus on Organics is particularly timely.   

This annual meeting is special for yet another reason. 2013 marks our sixtieth year in business. PCC 
began as a food buying club of 15 families in 1953. Starting in the basement of one member, PCC has 
evolved into the largest consumer owned and operated natural foods cooperative in the country. We 
now have 49,000 active member households, 9 stores, and nearly 1,200 employees.   
 
Within the next two years, we will open two stores, in Seattle’s Green Lake and Columbia City 
neighborhoods. Both stores will showcase what sixty years of experience have proven to be successful 
for our co-op:  an emphasis on fresh, local and organic products; an enjoyable shopping experience with 
great customer service; and mutually rewarding relationships in the communities we serve.  We look 
forward to future celebrations of these new stores but we have several reasons to celebrate right now. 

First and foremost, our co-op is on solid financial ground. Last year we reached $179 million in sales, 
more than double our sales of just 10 years ago. In 2012 our members enjoyed more than three and a 
half million dollars in purchase discounts … a 9.1 percent increase over the prior year.  

Our co-op has taken a leadership role in the local and national debates about genetically modified 
organisms – or GMOs – in our food.  For many years we have spoken out against GMOs – and for the 
right of consumers to know if their food contains GMOs. Last year we raised the bar through PCC staff 
involvement –and financial support of $100,000 – for Initiative 522.  This initiative would require 
labeling of GMOS in food sold in Washington State. Our involvement made certain that this initiative will 
be on the ballot in November. We have also joined with grocery retailers across the country in declaring 
we will not sell genetically engineered seafood even if it is approved by the US Food and Drug 
Administration.  



Earlier this month PCC announced a new standard to ensure certain that fair labor practices are 
followed by producers of the chocolate we sell. Our shoppers can be assured that all of the chocolate 
bars and candy, as well as cocoa powders, in our stores were made under conditions where workers are 
treated and compensated fairly – and child slave labor is prohibited. 

Another cause for celebration is that now it is even easier for PCC customers to shop for our products 
and learn more about them – from nutritional value to methods of preparation. The PCC website offers 
seven searchable databases that make creating a personal shopping list as easy as a keyboard stroke.  
The most recent additions – Deli Nutrition and Bakery Nutrition Facts – are already popular. Together, 
our many forms of communication – from our family of electronic newsletters, to our library of online 
videos – provide the latest product information to our shoppers whenever they want it. 

Much of PCC’s recent progress is rooted in past accomplishments. A perfect example is our PCC Cooks 
program, celebrating its 30th anniversary this year.  The program began with one person, a card table 
and a skillet. It grew quickly in size, content and locations, particularly over the past 19 years under our 
current PCC Cooks team. Last year PCC Cooks offered more than 1,160 classes taught by 65 instructors 
and supported by more than 200 volunteer assistants.  The program has earned international 
recognition and, just this month, was described as a “genius” program and part of why PCC was ranked 
in sixth place rank among 50 Food Establishment “Movers and Shakers” by Seattle magazine.  Special 
thanks to program manager Marilyn McCormick and her team for this tremendous success. 

Another long-established program is PCC’s Foodbank Program. For 24 years PCC shoppers have helped 
feed hungry neighbors by donating money and time to this program. PCC uses shopper contributions to 
buy bulk food at wholesale prices. We then organize repackaging parties hosted by our partner food 
banks. Last year alone we used more than $72,000 in donations to buy and distribute more than 31 tons 
of food through this program. 

Our PCC Scrip Program has helped local schools and non-profits raise funds for 13 years. 193 program 
participants raised a record-breaking $236,000 last year.  Our PCC Kid Picks Program, now 9 years old, 
has introduced healthy food choices in our stores, at schools and at community events all over King and 
Snohomish Counties.  Look for a new PCC food sampling vehicle – for use by both our Kid Picks and PCC 
Cooks programs – later this year. 

The ongoing success of these programs – and our co-op – relies on the loyalty and support of our 
customers, and especially you, our members. Thank you for being here tonight – and for sixty years of 
shaping and shopping PCC. 

#  #  # 

 

 


