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Berkshire Co-op Market is the center of a flourishing community that:

Cultivates generosity, cooperation, and care for our environment
Invigorates the local economy through equitable relationships and support of the cooperative movement
Engages our greater community through education and outreach
Is the trusted source of healthful food for all

In addition to the above ends, Berkshire Co-op Market will operate with the following goals:

To be a transformative force in the community;
To serve as a model of a sustainable business alternative;
To nurture social and economic well-being in an environmentally sensitive manner.

Self-Help
Self-Respsonsibility
Democracy
Equality
Equity
Solidarity
Honesty
Openness
Social Responsibility
Caring for Others

Our Ends

Cooperatives Principles & Values

PRINCIPLES VALUES
1. Voluntary and Open Membership
2. Democratic Member Control
3. Members Economic Participation
4. Autonomy and Independence
5. Education, Training and Information
6. Cooperation among Cooperatives
7. Concern for Community
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President’s Report for the 2016 Annual Report 
This past year was a turning point for the Co-op. We hired Dan Esko as 
the new general manager. Dan is probably familiar to many of you from 
the 10 years he worked at the Co-op, before more recently serving as 
operations manager at Shire City Herbals (maker of Fire Cider). He and 
the Co-op staff have already made a number of changes at the store to 
improve the shopping experience and overall ambiance. Dan combines 
a strong commitment to the cooperative business model and to building 
the local economy, all while paying careful attention to store operations. 
Additionally, the Co-op rebounded financially this past year with a strong 
profit after two years of losses and is once again able to offer owners a 
patronage dividend. 

Our big news is, of course, the Co-op’s planned expansion just next door to where we 
are currently located. We’re delighted to be able to remain in the heart of the downtown area 
where we contribute significantly to the excellent quality of life in Great Barrington and provide 
convenient neighborhood access to great food. The move will enable us to nearly double our 
retail space, which will greatly increase our ability to serve our owners and other customers. We 
believe this will result in some cost savings to owners and customers due to a greater economy 
of scale. Additionally, a new space and new equipment will support much improved energy and 
operational efficiency.

While the new store will be larger than our current facility, it will still be far smaller than a typical 
supermarket. Many in the Co-op community have mentioned to me how much they value the 
welcoming and intimate feel of our current store; we are confident that the new store will retain 
that same welcoming feeling while offering a better shopping experience. 

The Co-op will continue to be a trusted source of high-quality food that is sustainably and organically 
produced. At a time when our food system and natural environment continue to be compromised by 
use of toxic pesticides and herbicides, and human health continues to be affected by the steady 
introduction of new GMO crops and processed foods, it is imperative that the Co-op preserve 
its values and focus. We remain committed to working with local farmers and food producers to 
support the local economy and offer fresh, local and nutritious food.

Before long, we will be offering our owners an opportunity to invest locally by supporting our 
expansion through member loans. Member loans were crucial to the move to our current facility, 
and the Co-op has paid off all of these loans as promised and on time. We hope that you who 
are committed to the Co-op and to supporting the local economy will consider investing in the 
upcoming expansion.

Thank you to all of you for your support of and commitment to the Co-op and what we, in 
community, aspire to accomplish.

Report from the President By Daniel Seitz
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It may be hard to believe that our Co-op turns 35 years old this year. I 
would like like to thank each and every owner for participating in our 
very own community-owned cooperative enterprise, and I want you all 
to know that our co-op exists to serve and benefit us, the community of 
owners. In my 12 years here, I have been constantly amazed that by 
leveraging the economic engine of a grocery store, the capital of the Co-op 
can be used to create such a positive impact in the greater community. 
What we are doing here is all about that positive impact and without your 
continued investment, this simply would not be possible.

From purchasing almost $1,000,000 in locally produced food and supporting a needs based 
discount to paying fair wages and investing in charitable donations, education and outreach in 
the community, your Co-op demonstrates its values in all that it does. The cooperative values of 
self-help, self-responsibility, democracy, equality, equity and solidarity, and the ethical values of 
honesty, openness, social responsibility and caring for others. These values were born from the 
wisdom of the Rochdale pioneers in mid - 19th century England and are an expression of our 
collective cooperative identity which helped guide our original founding members decades ago. 
These values are expressed in the seven cooperative principles and are preserved through the 
democratic process by the annual election of a board of directors responsible for the long term 
stewardship of the cooperative. Though the Co-op may have changed much over the years, our 
common values have not and they will always guide us in the future.

The past  year has been a 
challenging time for the Co-op in 
many regards and the organization 
has and continues to undergo 
much change. Most significantly the 
C o - o p  h a s  e x p e r i e n c e d 
management changeover from the 
general manager’s office to every 
single store department. Any 
organization undergoing this much 
change in leadership is bound to 
slip and fall a little along the way, 

and we are no exception. On behalf of the management team, I want to take a moment to first, 
thank you for your patience and understanding as we struggled at times along the way and 
second, to apologize if the Co-op has failed to meet your needs or if our service hasn’t met your 
expectations during this time of transition. I want you to know that if this was the case it wasn’t 
for a lack of effort or care but because a new generation of store leadership is being established 
and we are in many ways re-building the Co-op culture from the ground up. Management is 
committed to staff empowerment and accountability with communication, education, training and 
development at the core of our efforts. We are building a culture of service to all stakeholders at 
the Co-op and are learning, growing and adapting every day. Admittedly, we are not perfect 
and we do make mistakes along the way but sometimes the best ideas are born from these moments 
and are integral to our collective evolution.  

State of the Co-op 

Photo by Benchmark Development and Gruskin Architecture + Design, P.C.
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There is a very bright future ahead for the Berkshire Co-op Market and I am incredibly excited 
to be at the helm of such an amazing mission driven organization. Working with our dedicated 
board, management team and employees, we have jus t  f in ished one of our most
financially successful years in Co-op history. I am pleased to announce that we were able to allocate 
$78,000 in profit to owner patronage dividends, keeping more of the Co-op’s profits in our 
community. We were also able to allocate almost $14,000 to staff bonuses and over $22,000 to 
charitable donations with our 1% Wednesday program truly making a huge difference. Through 
this program, the Co-op donates over $1,000 a month to one of twelve community organizations 
determined by you, the owners of the Co-op. Your Wednesday patronage has helped Construct 
Inc., Greenagers, Community Health Programs, The Housatonic River Walk and the People’s 
Pantry among others, provide much needed services and deliver real value to our community. 
Be sure to vote for the 2017 - 1% Wednesday recipients in the store or at the annual meeting on 
October 29th. It really is up to the owners of the Co-op where this money goes in the community 
and I encourage you to participate democratically in your Co-op. After all other expenses, taxes 
and patronage dividends are accounted for, the Co-op was able to post a net, after tax profit 
of $168,000. This profit is retained by the cooperative as ongoing working capital to sustain 
everyday operations and to fund our expansion planning.

Many years in the making, we now have plans to relocate to a brand new 14,000 square foot 
space by the end of May, 2018. We are excited to retain our convenient, downtown presence 
as we’ll be moving just next door to our current location. Our new Co-op will feature almost twice 
the amount of retail space, enabling us to stock more delicious, healthful food at competitive prices. 
The new store will include larger selections of produce, bulk items, meat, seafood, cheese and 
prepared foods. Equally important, the Co-op will increase our impact on the local community 
and economy. We will expand access to nutritious food; increase the amount of local produce, 
products and services we purchase; create new jobs; expand the range of our charitable dona-
tions; and invest in more community education and outreach. We can’t do this without the support 
of the Co-op’s ownership and the third principle of cooperatives - member economic participation 
will truly be put to the test in the coming months. From now until November 18th we are making 
an appeal to Co-op ownership to invest in the new store by making an owner loan to the cooperative. 
The new store simply can not come to fruition without you so, please consider doing what you 
can to make a loan to your Co-op. Together, we can make the new store a reality!

State of the Co-op 
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Meanwhile, we continue to make small investments in our current facility in order to create an 
improved shopping experience and to better meet your needs. We have repainted the whole 
store, replaced all of our shelf tag holders, moved the shopping carts inside and opened up the 
store entrance in order to make it safer for entry and exit. Work continues in all departments to 
improve systems, operating standards, product selection, and pricing in an effort to improve our 
service and positively impact sales. In the past several months, the new Co+op Basics program 
was successfully rolled out, which offers a wide selection of quality, organic staples at 
really affordable prices. On October 1st we introduced our new needs based discount program, 
H.E.L.P. (Healthy Eats at Affordable Prices), and sign ups are increasing everyday. To help fund 
this program, other discount expenses needed to be reduced so our current senior owner discount 
was limited to two days a week. Owners are offering mostly positive feedback though some have 
expressed displeasure with the senior discount changes. We are listening carefully to everyone, 
are open to making the senior discount program work for more owners, and will communicate 
changes as our programs evolve. These programs are instrumental to improving community access 
to healthful food at the Co-op.

The store minimum wage was increased to $11 an 
hour on July 1, and we are working toward a new 
compensation philosophy with a livable wage as a 
core piece of that philosophy. Open Book Management 
was rolled out in October and is creating the
opportunity for all employees to actively engage in 
the financial planning of the organization. Open 
Book Management encourages entrepreneurial 
activity and allows employees to also share in the 
rewards of our mutual success, creating more 
employee engagement, investment and retention. 
The big rebrand I mentioned earlier in the year was 
delayed as our long-time marketing manager left the 
Co-op in August. We will resume our work on the 
rebrand in October  so stay tuned for more changes 

to the look and feel of the store in the coming months. While the Main Street construction of 2015 
is old news to most folks by now, it hit the Co-op pretty hard. We lost about 5 percent of our 
business for a six-month period. I am pleased to report that customer count, sales and ownership 
have started to grow once again in 2016. As we make more positive changes, I anticipate this 
trend to continue.

The Co-op is certainly in a time of great transformation and while change can be a bit overwhelming, 
I want you all to know that the Co-op will always remain true to its values, and the seven cooperative 
principles will drive its mission and ends.  The Co-op of yesterday that many of you fondly remember 
will always define us and guide us. And while our cooperative business model will never change, 
we will adapt our strategies in an effort to meet more people’s needs. The sustainable growth of 
the Co-op will fuel our investment in the community and will allow us to deliver great food at great 
prices. Your continued participation in this cooperative enterprise is what make this all possible. 
We can only do this together. Thank you, and here’s to many more successful years!

State of the Co-op 
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42,931 pounds
from our food bar
of Hot meals & Salads
42,931

29,798
bowls
of soup

29,798

20,213 GALLONS
 FROM OUR VENDING MACHINE
OF TRIPLE OSMOSIS FILTERED WATER
20,213

What you Bought
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Smoothies and Juices

21,499
Café Sandwiches
21,499

Gallons
of kombucha

on tap

What you Bought

8,0778,077
bunches 
of hearty kale
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$1 MILLION$1 MILLION
LOCAL PURCHASES

$3,966,538$3,966,538
SALES to OWNERs

family owned
small farmers supplied produce
from within 100 miles

LOCAL VENDOrs
200

Local Food impact

471
stocked from those vendors 

products471
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1% wednesday

Berkshires Bounty        $1183.16
Project sprout        $940.69
Berkshire Children & Families      $1103.06
WBCr Community Radio       $801.84
Community suppers at Berkshire south     $957.63
Community Access to the Arts      $1187.26
housAtonic River Walk       $786.19
Volunteers in MediCine       $809.14
liteRacy network of southern Berkshires     $956.87
Berkshire Grown        $868.29
Berkshire Center for Justice      $846.71
the People’s PantRy       $1083.14 

total         $11523.98

Community Giving
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2500 people associated 
to those shares2500

3,048
total owner 

 in the Co-Op

3,048
shares

Ownership

$1 MILLION$1 MILLION
LOCAL PURCHASES

$3,966,538$3,966,538
SALES to OWNERs

9191
NEW OWNER
shares
SOLD
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Recounting the outstanding effort of our Education and Outreach Coordinator, Jenny Schwartz
Through educational programs, workshops and Co-op Convos, there are many ways for the store to act 
as a hub for community-inspired events. While some educational events take place in the store, there 
are several educational programs that are implemented outside of the store  particularly working with 
populations who can benefit from the newly instilled HELP (Healthy Eating @ Lower Prices) program. Here 
is whatís happening in the community through the Co-op Education and Outreach program:

Education & Outreach

Crafting the Landscape

Crafting the Landscape is a nine-week, after-school program, which takes place at Monument Valley 
Middle School and Mount Everett Middle School. The concept of the program brings the popular video 
game, Minecraft, to life. Students learn how to effectively work together, both within the game and in the 
real world. Through the program, the kids gain an increased understanding of sustainability and climate 
change through their engagement in the class. In small groups, they collaborate on common interests 
and goals to develop a project that can benefit community members in need. In the past they have built 
chicken coops for Community Health Programs families, animal structures for Blue Bird Farm and benches 
for The Nature Conservancy and Sheffield Land Trust. Through the act of providing this service, they learn 
how to execute these projects with a minimal impact on our environment. Throughout the nine weeks, time 
is divided between playing the game, listening to guest speakers, taking field trips out into the community 
and building the project. Our program creates a place for students to feel empowered. They learn how 
to create without judgment and how to support each other and their ideas. Crafting the Landscape is a 
collaboration between The Berkshire Co-op Market and Greenagers. 
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Department of Community Corrections 

On Fridays, I teach a class at the Department of Community Corrections in Pittsfield, Mass. The commonality 
between the participants I work with is that they have been mandated to participate in this program due 
to their drug- or alcohol-related crime. Many have been mandated to be in this holistic-based program in 
an effort to help change their behavior. The focus of the program is to teach life skills such as cooking, 
nutrition, food budgeting and gardening. In the past, we have built raised beds and used them to grow 
food, which can then be harvested for the recipes we make. The class size varies from week to week, 
with an average of 15 participants.   

Community Health Programs (CHP) 

One Monday a month, I work with CHPís early childhood playgroup program using the Co-opís Kids 
Can Cook curriculum. It is great fun to see kids and parents realize that small children can help out in 
the kitchen when given the proper tools and education. In addition, they are often experiencing seasonal 
fruits and vegetables that they have never tried before and are learning how to use them in familiar recipes. 
I work with approximately 10 children and their families per class. The class often concludes with an 
age-appropriate story that ties into the daily lesson.

Education & Outreach
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 Gould Farm 

This is the third fall bringing educational programs to the guests at Gould Farm, a therapeutic community 
for adults with mental health challenges, located in Monterey, Mass. I collaborate with the staff at the 
Roadside Café to provide six weeks of cooking/nutrition classes and a store tour at the Co-op. We meet 
once a week. The emphasis of the class is to teach guests how to cook simple, healthy meals for 
themselves and on a budget. The feedback from the guests has been tremendous. Many of them come to 
class expressing how they feel lethargic and leave feeling happy and energized. Because of the needs 
of the guests, the group is limited to eight people per session.

Kimball Farms

In the spring of 2016, we began a collaboration with Kimball Farms Lifecare Community in Lenox, Mass. 
It began in their dementia unit doing earth-friendly art projects similar to our DIY Kids classes. From there, 
we branched out making smoothies since most participants had never tried one before. In the summer, 
I began working with Pine Hill residents (the assisted living center at Kimball Farms) by hosting a dinner 
club. Participants of this club are still active in the community and still love to cook! The Co-op dinner 
club gives them an opportunity to learn more about the Co-op and how to make a simple and delicious 
vegetarian meal. Most importantly, it allows the residents to connect and share stories with each other on 
a more personal scale. The staff has even noticed an increased engagement and lucidity amongst some 
of the residents. Attendance ranges in each class since this is still a relatively new program.

Kids Can Cook

The Co-op’s monthly Kids Can Cook workshops 
have greatly increased in popularity. This class is a 
great way for kids of all ages to come together and 
make a locally sourced and mostly nutritious recipe 
together. It has also been a great way for parents 
to meet new people since many of the families who 
take the class come from different schools and 
communities. We have an average of 10 children 
per class.

While this is a list of our regularly scheduled programs throughout the year, the Co-opís education 
program is also out in the community doing cooking demonstrations at farmers markets and other community 
functions. There are also farm tours offered during the growing season, which are free and open to the 
community. 

For more information about the Co-ops Education and Outreach Programs, please email Jenny Schwartz 
at jschwartz@berkshire.coop or call 413-528-9697 ext. 33.

Education & Outreach
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