Greenbelt Consumer Cooperative
Board Meeting Minutes
June 26, 2024, at 7:00 PM

Attending in Person:

II.

II1.

IV.

Board: Bill Jones, Steven Bernheisel, Kim Kash, Amy Drew, Leonard Wallace (scribe)
Co-op: Dan Gillotte, General Manager

Visitor: Kristy Bowers from National Co+op Grocers

Attending via Zoom: Board: Joe Timer

Approval of Agenda

Meeting was called to order at 7:00 PM. The agenda was approved unanimously.
Open for Member Comments

None

Minutes of Previous Meetings

Motion to approve the minutes of the 6/5/24 meeting as amended.

Approved unanimously. (Approved at the end of the Manager’s Report.)
Manager’s Report, including update on NDC operations

Kristy Bowers gave an update on NCG. May same store sales, were up 3.6 percent for NCG member
co-ops as a total. The East Coast - 65 percent of the co-ops saw, positive sales growth. This does outpace
the growth of the U.S grocery industry; growth was 1.3 percent in May for the U.S grocery sector as a
whole. Pharmacy sales are a high percentage of sales for Greenbelt. As more items move to generic and
off of the Branded formulary, we see high valued prescriptions suddenly become very low cost
prescriptions, which is incredible for consumers. Not so great for the sales line.

Dan and Kristy talked about the proposed bulk section. Margin is higher on bulk, so it offers shoppers a
lower price point and offers the co-op higher margin. Most co-ops at this point have switched almost
entirely to the gravity fed bins and really moved away from the scoop bins. We have carved out a 16 foot
space so that should have space for 64 items. It will be all dry food; mostly nuts, trail mix, popcorn, rice,
etc.

NCG's Grocery Center Store Specialist spent some time with Dan today and he's going to be partnering
with our programming manager to review the floor plan. Broader and broader assortments of food. We

are looking at global flavors, whether it's produce or prepared foods or packaged foods. There's a lot of
opportunity there to provide something new to shoppers that have always been shopping here. And also
to provide another reason to attract new shoppers into the store.

This Deep brand Indian food is consistently in our top 20 sellers. Whenever the tasty bite or the Maya,
Kamali Indian food are on sale, they're always at the top. When we have Asian items on sale; they're a
big hit. Mexican food is continuing to gain in popularity. We may have Asian distributor with a low
minimum requirement; value priced Asian Specialties, especially.

Pharmacy - the pharmacy which was averaging 70,000 in sales a week is now down to $40K-45K.

Kiristy - no other Co-op in the NCG system has a pharmacy. It makes Greenbelt unique. What we know
based on national press is a large numbers of branded formulary items moving to generic this year.



Dan - From a marginalized labor perspective. So, the amount of money we get in margin and minus the
labor, we spend in that area. We're at a negative, it's not contributing to the store at the moment.

The produce is a bigger bleeding area. Meat is a lesser bleeding area than produce but still a bleeding
area. So I’'m focusing on meat and produce to get them contributing. I've been talking to Amanda about
some services that we provide that people don't necessarily know about. We offer putting people's
prescriptions together. If you take three of a certain thing in the morning and two at night, she can put
them in blister packs and do some convenience things and we can charge for that. So, trying to figure out
a fair amount, but promoting we do that for people.

We had growth in every Department except for pharmacy. We're hanging in this $260K-$265k a week in
sales right now. Hopefully we can push that upward as we kind of do some of these changes that we're
talking about. We're working on increasing sales personship at the aisles. Making sure that we're helping
people find stuff. If we see items in the somebody's basket, suggesting other things that are like those
items. Having people recognize that they have a sales role to play.

We've upped our samples over the past several months, focusing on the expandable consumption idea.

Also focusing on top sellers. There's a couple hundred items in the store that carry a lot of the weight of
the whole store. And so teaching people, the difference between a top item and how it should never be
out of stock.

Things like thicker cut steaks. The fact that we have these hand cut items that are happening in the store.
We're going to go heavy on crabs every weekend for the summer. We're going to expand our Seafood in
general.

Re: New Deal - Dan - I had a meeting with John, the new board president. He confirmed that they're
still talking to somebody, but they have not made a plan and they're aware of the 90-day notice.

Re: New Fiscal Year - Dan - Sunday night, starts the new fiscal year. For inventory, we're organizing the
shelves so the count can go easier and quicker. The payroll services prepared to shift fromSunday
through Saturday to Monday through Sunday, starting next week. So staff will get an extra days; if they
work on Sunday, they'll get paid that in this week's payroll.

Financial Report

Sales for the fiscal year, through the week of June 22nd for the store are $11,874,000, rounded. And for
the New Deal Cafe, around $786,400. For the store, that's a negative 2.3% over the previous year's sales.
For New Deal Cafe, it's a 13.4 percent increase over the previous year's sales. The average for the store,
through the last week in June is $253,755 and the average for the New Deal Cafe is $16,815. Since
February 17th, we have been in negative territory year over year for the store until that last week of June
22nd with a 0.9 percent increase over the previous year's sales.

Amy - Dan pointed out the New Deal Cafe, it had some negative territory in the beginning of Spring, but
for the last three weeks, it's been doing very, very well.

Membership Accounts being closed ---
Jeffrey Dulberg, Joyce Breger.

Board unanimously approved the closure of 2 membership accounts. (Approval wasn’t technically
required as the amounts were under $100.)



The Church has been making rent payments and they haven’t been in contact with GCC.

Dan also added - With 90° weather we’re dealing with aging refrigeration equipment. There's a couple
of 30-year-old compressors that are dicey. So there could be some expenses coming if we can't keep
servicing them. I've been asking our refrigeration guy to give me an idea of what those replacement
costs would be. Hopefully, we can get through the whole summer and manage it. We have sprinklers on
the roof, timed to go on and off. The staff are checking the compressors downstairs every day. Before I
go to bed every night, I check my monitors to make sure that their things are in the right temperature
Zone.

VI. New Business
None

VII. Executive Session

Motion to move to executive session: Approved unanimously. Motion to leave executive session:
Approved unanimously.

VIII. Leonard made a motion to obtain an appraisal from Jim Myers with NAI Michael, which should cost
no more than two thousand dollars. Approved unanimously.

Motion to adjourn by Amy; Approved unanimously. Meeting adjourned at 8:38 PM

Next Meeting Date: Wednesday, July 31 at 7 PM



