
We have been open now for a 

little over five months!  Staying 
open and operational is a huge 
accomplishment for the first year 
of a new business.  So far, we're 
doing great (and learning a ton).   
 

Thanks to all our holiday shop-
pers!  Sales were above average, 
in spite of poor weather and we 
were pleased with our success! 
But as with any new business, 
we're always looking for ways to 
save money on expenses.  Here 
are a few steps we've taken re-

cently: 

�   We've improved office space 
efficiency, thereby improving 

work efficiency.   

� Colleen’s position as CFO/

Office Manager has 
moved to part-time, as 
tasks are becoming rou-
tine and we transition past 

the early start-up phase.   

� We are eliminating the 
storage room space in the 
adjacent building, and 
using space in the base-
ment of Kinport Junction 
for some back stock. In 
addition, a member has 
donated space (for larger 
spare equipment) and this 

helps tremendously! 

All of these measures add up 
and we'll continue to work on 
maximizing efficiency so 
your dollars are well spent. 
 

Keep spreading the word, 
and remember to support 

your co-op! 

A financial update from your Co-op 

Non-Profit Status: Giving back to our community 

This last month, we talked to a few folks that did not know yet that the Co-op is in fact, 
incorporated by the state of Idaho as a non-profit.  Being non-profit does not automati-
cally qualify an organization as a federal tax-exempt entity, but it does strictly hold 
them accountable for putting the profit back into the community, which is the goal of 
the Co-op.  If you would like to read the Articles of Incorporation or the legal bylaws of 
the Co-op, they are posted on the Co-op website and to the corkboard at the front the 
store by the shopping carts.  If you have a suggestion or opinion as to HOW we need to 
be giving back to our community, we encourage you to become an active member of 
your co-op! Come to board meetings, email us, join the on-line forum, GET involved! 
Your ideas, action, and inspiration are not only important—- but they help shape the Co-

op and are vital to it’s success. 

Memberships are available and affordable!   
If you have non-member family and friends that would like to join, let them 

know that they can take advantage of the Co-op Payment Plan.  Anyone can make $25 
payments for memberships, with the member-owner discount starting after $150 has been 

achieved. This is an affordable way of becoming a member-owner!  

 

Also—Don’t forget to take advantage of our Student and Senior Days 
(whether you are a member or not!) for 10% off your purchase 

(Tuesdays and Wednesdays, respectively) 
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New Products! 

POCATELLO CO-OP 

to community events and beyond. These gatherings are infor-
mal and hopefully dynamic and proactive! Bring a chair and 

food, if you wish.  

REDUSE-REUSE-RECYCLE! 

SAVE YOUR JARS! 

As you know, there is an on-line forum on our website (which 
is a great way to keep connected with members and Co-op 
Management).  Members often submit suggestions, comments, 
and other questions and it has been a nice resource to share 
information about upcoming events, community projects, and 

cooperative activities.   

A member suggested re-using glass jars  for the Co-op’s bulk 
section and we would like to promote the reuse of containers 
for the bulk section. You have always been welcome to bring 
in your own containers to fill up bulk products. However, we 
are also now accepting glass jars or bottles for donation, which 
we will sterilize and offer for use, along with the plastic and 

paper bags! 

Save your egg cartons too! Both Eater’s Supply and Happy 

Acres Eggs accept egg cartons.  

 

Recently, a community member came in inquiring about the 
Co-op accepting food stamps. The state-certification process 
had not been started; so, as a volunteer project, she re-
searched the requirements, found all of the necessary paper-
work, and got the needed signatures. Within a week, she had 
everything lined-up and mailed the papers. If approved, the 
Co-op could be accepting food stamps within about a 
month! 

This is a great example of the freedom and potential of a Co-
op:  If you would like to see the Co-op offer a great service, 
you can make it happen! There are a number of ways, be-
yond helping around the store, that you can be active in the 
Co-op. There is a list of possible volunteer projects that we 
thought of on the corkboard by the bulk section, but if you 
have your own ideas feel free to contact Lindsey or Karen at 

the store or come to the new monthly gatherings! 

Monthly Gatherings:  
Every second Saturday at 6:00pm at the Co-op, there is an 
open community gathering to brainstorm and facilitate im-
provements to the Co-op. This is a great opportunity to share 
your ideas, get involved, and get to know your fellow mem-
ber-owners! Topics range from product ideas, to education, 

Membership suggestions in ACTION:  

We now have two new 95% organic bulk liquids: soy sauce at $.19/oz and bulk extra virgin olive oil at $.49/oz!   
It’s good to see you using the bulk vanilla! Next on the liquid bulk agenda is maple syrup!  Mark, with the Western Montana 

Growers Co-operative, is also looking into finding us bulk honey from the Montana/Idaho region. 

In non-food, we brought in new Twist brand, 100% biodegradable sponges.  We also now have unscented bulk lotion at $.39/oz! 

In chilled grocery, we brought in Kefir starter. If you haven’t had kefir, it is cultured milk, much like yogurt, that contains 
healthy enzymes and is easier on the stomach for many of those with lactose intolerance. This product will help those who are 

interested in making their own kefir! 

We also brought in bulk Angelino plums, Calimyrna figs, and unsulfured Turkish Apricots! Dried Papayas are now pre-

packaged (still at bulk prices), and housed in the cooler at the end of aisle one. 

We will be bringing in an organic shade-grown espresso roast bean from Caffe Ibis, which will be on sale for the month of Feb-

ruary for $8.99 (regularly priced at $10.29)! If you like this roast, we can replace one of the other bean options. Let us 

know!  

A few 15% off monthly sale items for February: 
All bulk granolas, Brown Cow whole milk 6oz. yogurts, Wallaby 6oz. yogurts, White Wave baked tofu, RiceDream  and SoyDream 

pint frozen desserts, select Castor & Pollux raw-hide dog bones, Blue sky sodas, and more. 

Supplement sale items are:  Acidophilus, CoQ10, Kyolic, Oscillococcinum, and Rainbow Light men’s, women’s and prenatal vitamins. 

Last month, we had nearly 200 items on sale! We’ll continue to seek out manufacturer and distributor sales when we can. 



We have started bi-weekly personal, economic, and/or environmental health spotlights! Some of these correspond to national 
observances. We hope to organize classes, demos, in-store education, and sales revolving around these topics. If you have knowl-

edge about some of these topics and would like to get involved, give us a call at the store. 

By Popular Demand….We are now organizing Co-op sponsored classes!   
Senang has agreed to let us use the restaurant’s loft Saturday mornings before 12:00pm for classes! We have a couple of mas-

sage therapists interested in teaching classes. If you have ideas or would like to facilitate a class, call Lindsey at the store.  

The Grower's Circle is a membership driven group that has formed to organize discussion, networking, and classes on gardening and 
well…….. growing! It also seeks to raise awareness about local growers, community gardens and possibly long-terms goals like ob-

taining a Co-op winterized greenhouse.  

 

The Co-op Grower's Circle will meet every other Saturday at 10:00AM in the loft of Senang, until 

further notice. The next meeting will be February 9th! 

 
Mark Your Calendars!  
The first Grower's Circle class will be February 16th at 10:00am in the loft of Senang on seedlings 
and plant propagation by Kathy Spiegel!  
 
 

In-Store Education 

Jan 13-26: Vision and Eye 

care 
May 18-31: Blood Pressure 

Awareness  

Sept 7-20: Cholesterol 

Awareness 

Jan 27-Feb 9: Heart Health June 1-14: Men's health Sept 21-Oct 4: Organic 

Farming 

Feb 10-23: Cancer Preven-

tion  

June 15-28: Vegetarian 

Awareness 
Oct 5-18: Breast Cancer 

Awareness 

Feb 24- Mar 8: Natural 

Pregnancy  

June 29- July 12: Independ-

ence  

Oct 19- Nov 1: Celiac Sprue 

Awareness 

Mar 9-22: Natural Weight 

Loss 

July 13-26: Muscle and tissue 

health  

Nov 2-15: Diabetes Aware-

ness  

Mar 23- Apr 5: Natural First 

Aid 

July 27-Aug 9: Skin and Hair 

health 

Nov 16-29: Alzheimer's Pre-

vention 

Apr 6-19: Environmental 
Sustainability 

Aug 10-23: Locally-grown 

Produce  

Nov 30-Dec 13: Buy Local: 

Crafts 

Apr 20- May 3: Osteoporo-

sis Prevention 

Aug 24-Sept 6: Fair-trade/Co-

operatives 

Dec 14-Dec 27: Buy Local: 

Foods 

May 4-17: Women's Health   

The Co-op Grower’s Circle 


