
Results as of 6/2/14 

Member-Owner 
Visioning Survey Results 

(87 responses) 
 

 



Results as of 6/2/14 

 
In what ways do you think that the vital BMC in 2025 will be different from today's BMC 
Size/facilities/growth 

 Perhaps being bigger.  
 Maybe enclosing the space above the cafe - with skylights and a garden along the back bank creating more room 

for a self-serve food area. 
 In a larger space, or in two or more extended spaces 
 Not sure, but perhaps a larger space will be needed 
 BMC will be larger,  
 In my opinion, hopefully not much different unless there comes an option to expand to a next door location if 

needed  

 A larger space? 
 A community centered space to gather/use? 

 undoubtedly bigger, probably slicker 
 In the main, not very different but perhaps with improved facilities and other programs/endeavors/expanded 

products that were found to make sense 

 Do not follow the model of HMC which has become a big slick impersonal machine.  

 I think more people will be using the BMC at that time.  

 I think the traditional grocery model is unsustainable.  
 

 I think it maybe would be in a more open space, have extended hours and.  

 It may need to grow in space 

 Larger/expansion. Participate in raw milk legislation so it can be purchased at coop.  

 more members; more non-member shoppers  

 A larger store with parking.  

 Larger space, addit'l convenient parking 

 Hopefully, not too different. It would be nice to see a satellite store somewhere nearby (main st.) for the non-food 
items so that there could be more room for food in the store- a place that could showcase more local artisan 
products.  

 Perhaps more expansion 

 Maybe bigger? More members 

 grow member base  

 Totally satisfied. Contentment is the feeling we should have. Also grateful for what we have. To always want more 
is unhealthy. Growth is the lowest common denominator - American thinking. It is a disease. Maybe we should 
strengthen our communities immune system.  
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*Establish additional/secondary satellite stores serving 
nearby communities 

7% 17% 37% 22% 17% 

Improve facilities 17% 46% 24% 8% 5% 

*Establishment of secondary operations (e.g. cooperative 
food production facilities, delivery or distribution services) 

5% 23% 33% 31% 6% 

Expand access and discount program for local foods 46% 40% 1% 12% 1% 

Increase community outreach and education 27% 57% 10% 7% 0% 

Develop and strengthen partnerships with related area 
organizations to deliver goods and service to area 

22% 47% 10% 20% 1% 

Foster the development for other cooperative businesses in 
the community 

17% 53% 6% 19% 5% 

Establishment of a community fund to channel members' 
contributions to local non-profit organizations 

7% 42% 18% 30% 4% 
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(CONTINUED)    In what ways do you think that the vital BMC in 2025 will be different from today's BMC  

Community/Education 

 meeting the needs of even more people within the community.  
 I think it will grow and more people will be able to take advantage of the healthy food and supportive community. 
 have greater education for healthy living within the community, and be recognized as a more valuable resource for 

the community.  

 It might be nice to have a space that can accommodate local meetings and events, with the intent that people 
become members and customers. Don't think that would work in current location. 

 Community Space AT BMC: public meetings, workshops, readings, thematic discussion groups, topical film 
screenings 

 

Local food 

 More dependence on local products as environmental and economic factors support the local economy model 
 increase local-sourced foods 

 I hope to see more local food options and less processed foods on the shelves. 

 more and more local foods will be sourced. 
 In the future the struggle for food independence will become the struggle for food security. The potential for the 

co-op to supply a greater and greater percentage of the community surrounding Hardwick is almost completely a 
given as lines of food distribution continue to be centralized and disintegrate to rural regions. The community 
based on agricultural economy will survive and the coop needs to build on this core, ten years from now that is 
local and functioning in a very community oriented way and it really is the hub of community. The difference is the 
dedication to local farms and their value-added products and less distant travelling foods. 

 Will serve as part of a community group (or more so than even now) to increase local food but to assist experts in 
the food markets to help all local producers to understand distribution possibilities beyond the area 

 regular localvore challenges maybe a bit more fun and motivating - a community challenge. Enjoying the spirit of 
eating locally (i.e. sharing recipes, fun potluck, participants names posted, incentives etc) 

 build a strong local producer network to keep producers varied as long distance transport loses viability  
 Costs of fuel, electricity, communication, everything will change. Distribution of food will no doubt change 

Perhaps there will be less food from away  
 more local foods, and local foods that are available through canning and freezing local foods 
 there will be lots more locally-produced foods and fewer corporate products.   
 Focus on nutritious, affordable food and products that are locally-based when possible. 

 It will continue to be centered around local community and local issues.  Focus on local sourcing from small 
innovative producers 

 broader range of local products 

 Hmm, I hope farming is still booming and we all get to be a part of the Coop still.  

 greater percentage of shelf space taken up by locally produced organic foods/ products.  

 vitality means health and a healthy co-op in the future will be responding n a healthy way to nature's needs and 
the community.  It will not be larger or more centralized 
 

More product selection 

 The world of food choices is constantly growing, so I would see more choices available, both prepackaged and 
fresh. I would also expect to see more winter fresh foods. 

 offer more products,  
 I would hope providing increasing amounts of organic produce/products,  

 

Membership 

 stronger, more members,  
 If you're asking about ways I'd prefer it to be different, then I'd say there will be more working members, and more 

involvement in general from member-owners.  There will be a lot more young people (apart from staff) actively 
involved.   

 Membership and involvement in the co-op will include more life-long Vermonters and Hardwick area residents, 
rather than being skewed so heavily towards recent arrivals. 
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(CONTINUED)    In what ways do you think that the vital BMC in 2025 will be different from today's BMC  

Affordability/Access 

 be more accessible to low income residents,  
 Will have an active voice in the region to increase home cooking/consumption of local foods for those of all income 

levels  
 Pricing should be as low as possible 
 Bulk purchases at reasonable corresponding bulk price? 
 More choices to purchase affordable organic food? 
 Reduced prices and more sales?  

 Food prices will be more affordable 
 Larger working discounts will bring in a larger percentage of members, equal to 25% that "collective management" 

receives, based on encouraging more members to work: ex: work more hours=more percentage of discount. 
 More access to local foods, for everyone in the community.  

 More affordable organic foods/produce, etc., especially cheeses 
Move to a more traditional coop where all members take on working roles. Focus in providing basics. Foods - not 
specialty and source as much local foods as we can - emphasis in seasonal? Foods 

 
Collaboration with other organizations 

 partner with local non-profits more 

 More closely knit with the other businesses who help support the local economy.  

 Less 'overlap' of items w/ those other businesses, and more cross referrals between the businesses, to strengthen 
the availability of goods within the finite shelf space and resources at their/our disposal.  
Perhaps getting input and support from groups such as 'Building A Strong Hardwick' -- and continuing to work w/ 
the CAE, etc. 

 Revitalizing the Transition Town initiative and the co-op's involvement.  

 The coop will continue to be a hub for bringing people and ideas together 

 
Other 

 I hope BMC will have a place where most of the items on our wish list are checked off 
 I hope it's still serving folks under the mantra "food for people, not for profit.  All are welcome."   

 Staff will earn better wages and benefits.   

 not at all  

 Quien Sabe?  

 Don't know 

 not sure 

 I don't think we can even imagine it 

 no idea 

 not sure 

 decrease energy dependence.  

 A VITAL BMC will not have mortgage payment 
A VITAL BMC will be supporting people and a community that is dealing with the effects of climate change & oil 
issues. We don't know what that will look like but we know it doesn't mean the coop will be expanding, growing or 
up scaling like Hunger Mountain or going into debt. 

 
Are you satisfied with the Coop’s current location and facilities? Please elaborate.  
Facilities 

General 

 Yes. Low debt is good  
 Yes. I am glad that the coop has no debt for the building, so it can concentrate on the infrastructure and products, 

especially being able to offer affordable prices  

 If we had additional storage (bigger building/satellite location), we could order more bulk to help reduce the cost 
of certain products in the store  
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(CONTINUED) Are you satisfied with the Coop’s current location and facilities? Please elaborate.  
 More space would be great, but not if its a financial risk. Love it how it is. 

 Yes! Buffalo Mountain is pretty amazing considering it is a small store. I pretty much always find what I am looking 
for (even random stuff that I believe no one will have).  

 Yes but I think a larger location would allow more cooler space for fresh foods. Like most grocery stores, I shop 
mostly the perimeter of the store for the fresh veggies, milk, eggs, cheese, local bread and, if there were more 
local options, meat. 

 It would be nice if the coop was larger and could carry more items. I am aware that there has been discussion of 
moving the coop  

 

Size  

 a little small, but size helps to create the intimate atmosphere that is always present. 

 It would be nice if it was a little bigger. 

 maybe the space could be more open 

 It is a little tight. 

 facility is a little small compared to Hunger Mountain and the shop in St. J. This means that you are unable to 
provide, due to lack of space, a larger variety of food products which I then have to seek elsewhere.  

 a little tight at peak times. I just try to avoid peak times  
 but I imagine that folks that work there might feel like there are playing bumper cars all day.  
 facility is not big enough.  
 Like the vibe and look. But feel the space is very 'tight' and  

 I think the coop is cramped, crowded and limited in what it can stock because of the conditions. I think a newer 
facility with more room, more storage and more shelves for stock is needed.  

 Yes. It carries an impressive amount of products for such a small store.  
 The store is too small. I always feel like I am in someone's way when I am shopping in the store  
 You are doing the best you can with the space you have. I do think greater space would be an advantage and allow 

you to grow, both with items and customers.  
 I would like to see the coop move to a larger space.  
 need more space, or a secondary location.  
 Facilities are a little cramped, but I don't really mind. 
 Yes. It is kind of small. 
 Yes, though on busy days it gets a little crowded.  

 I don't mind the facilities - of course they could be bigger, but I appreciate the co-op vibe.  
 I feel we have outgrown our current space and location- we need and more space  
 I would prefer it to be larger enough to have larger produce section and the ability to carry a wider variety of 

grocery products.  
 Facility not big enough to serve community. Limits ability to expand products that can be offered at coop. 

 Yes though its expansion into a larger facility would certainly be productive it is more important that the cost to 
sale ratio be clearly factored into any move and that includes the costs of development. 

 Yes. Have been fine for me so far. Astonishing for me how so many different selections and types of food are set 
up so efficiently in such a small space. Occasionally I go to HMC for a wider variety of choices, but that is not 
essential  

 I would probably favor moving to a location with more space, better unloading access, and room for increased 
sales of other products 

 satisfied. My concern is that the current store will be outgrown shortly, so a new, larger facility will have to be 
identified and moved into.  

 I feel the co-op has outgrown its space. I think the Daniel's Bldg 1st floor would be ideal - whole first floor if it ever 
opens up  

 Too crowded!  

 It would be nice if the coop could expand in size a bit, but 
 It's small but like another home.  

 Yes - if need be possibly the coop could expand onto the adjacent roof or 3rd floor 
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(CONTINUED)    Are you satisfied with the Coop’s current location and facilities? Please elaborate. 

 I often find the "people flow" through the store to be awkward/congested. Could this be minimized by rearranging 
the space that currently exists?  

 It is very small sometimes and hard to move around.  

 For the staff, I'm sure that more space would be helpful, but I don't think we should change buildings just to 
accomplish that.  Other, more creative solutions are possible. 

 Yes. It has a homey feel.  Yes it is sometimes cramped, but as a shopper/member that is not an issue for me. 

 how can it physically expand in the same location? Where would be a feasible place to expand? At what cost? To 
what end?  

 narrow aisles 

 would love to see the "Main Street' location expanded 

 It's fine. When it's busy it can be a little cramped. A larger store would be nice but not necessarily essential. 
 

Café 

 Personally I have difficulty with stairs, so having the cafe on the second floor is sometimes a deterrent to my use.  
 It would be nice if the store were larger and had a salad bar and a juice bar. If the co-op 'cafe' had access to street 

level and could expand on the organic good food to go theme I imagine it would be greatly successful, especially if 
it were adjacent with a walk through area from the store to the cafe from within the co-op. One can dream. 

 The cafe is also too small. I have come up the stairs at lunch time and found the tables all full several times (mostly 
in the summer) and had to leave.  

 An upstairs cafe is just too inconvenient for some people walking along the street. 

 Would also be nice if cafe were on first floor to make it more accessible.  
 The cafe space is a little tight, but the cafe staff have done amazingly well in design and organization  

 Something on the river where public events could take place would be awesome!  
 A larger cafe with a nice location would be great! 
 educational with meeting/gathering facility perhaps. Somewhere like perhaps the old location 

 I support moving if it had better parking and handicap access to the wonderful cafe. 
 

Handicap Access 

 Need more accessible downstairs restroom  

 The coop needs to have handicap accessibility and bathroom facilities on the first floor: super critical! 
 

Parking 

 There would be a more welcoming atmosphere if there was a huge free parking lot, and more space overall. 
 Only downside is lack of decent parking. 

 I am but I feel that parking at times can be an issue!  

 I think you'll need a larger facility;  

 better parking 

 Also, when Clare's (sadly defunct) and Positive Pi are active, it is difficult to find a place to park to come to the co-
op. We may need a place with more parking. Hate to leave the center of the village, but maybe there are options. 

 Could be bigger parking is a hassle 

 more parking  

 It could have some more parking.  

 parking sometimes limited. These things may become pluses in the future as fossil fuels wane. But are not a selling 
point right now.  

 Would be great to have a larger store and with parking.  
 You need more space and larger inventory...especially fresh foods. Much more emphasis should be placed on pet 

foods and products...all money-makers.  

 Parking's often a major question mark  

 Could be bigger, with more parking. 
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(CONTINUED)    Are you satisfied with the Coop’s current location and facilities? Please elaborate.   

Location 

 I like the location - there are good parking options. Its noticeable and easy to find.  
 How about the Jeudevine Mansion? Plenty of parking for staff and customers. Room for deliveries without blocking 

Main St. Room for more space in the aisles of the store. A larger cafe, even with riverside outdoor seating in good 
weather. Still a part of the downtown community. Win-win! Current location is great 

 Location in "central Hardwick" is essential  
 The building is beautiful and "right there"  
 The location is great  

 Store location is ideal being on Main St...It serves us well to be at the center of town  
 location is great, as many people can walk there from their homes or walk from the coop to other businesses. 

 Location is fine.  
 I like the coop on Main St. I am afraid if it moves off of Main St then other Main St businesses will suffer.  
 Love downtown location.  
 better location for delivery trucks  
 I like the location  

 It is in a great central location  
 the location is perfect 
 I like the location on Main Street.   
 I think a downtown, main street location is absolutely necessary.  
 It's downtown, so people get out and walk and see downtown Hardwick  
 good visibility - potential walk ins  

 Yes. Great central location, 

 yes, i think it is in a great spot. 

 Yes. I hope it stays exactly where it is.  

 I like the location. It's convenient. 

 Yes. Its kind of the heart of downtown.  
 

Other 

 yes (10 of these)  
 yes, nothing to elaborate on 

 Yes I love the coop's location and its size  

 It is not your fault that I live too far away!  

 Not at all. 
 yes. I am an old fogy and am resistant to change  
 Yes. We travel from Franklin county and plan bulk purchases when we visit family in the BMC area. There isn't a 

coop in our area that I like as much as BMC. I wish we had a cooperative in our own community. I love seeing 
neighbors catching up at BMC. 

 Works for me. Can't speak for others.  

 Not sure about these questions of a satellite store, why?  

 Also I would really like the coop to be open earlier by at the least, one half hour earlier and closed one half hour 
later.  

 For the most part. I like the location and the size. I do not think the coop needs to serve more of the needs of the 
community beyond ensuring access to high-quality food and other local goods. I do wish that the coop could be 
open later hours in the summer, though.  
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What other new or expanded efforts or projects do you think the Coop should do to accomplish our mission in 
the long-term? What new or expanded knowledge and skills do you think the Coop staff needs to acquire or 
develop to respond to the opportunities and challenges of the next 10 years? 
Membership, Staff, Customer Service 

 all coop staff should be very welcoming to all who come into the store 
If a working member comes in the staff should be the ones to welcome them and make them feel valuable and 
needed. 

 I find it difficult to know how to be more involved as a new member not living in the immediate area - staff and 
volunteers could be friendlier. Sometimes has the feeling of a "club" 

 Doing great already. Create more social opportunities for members.  
 People skills - everyone trained in effective people skills, creating a "welcoming warm atmosphere".  

 Ensuring that ALL "coop members" really are treated like the membership we are: no exclusive "employee" perks- 
just pay FAIR wages AND benefits!  

 The staff could develop the skills of walking to work to face the coming challenges 
Work with members and board as equals! Work with the board and the members to share this survey, BEFORE 
making decisions! Work as a "collective", cooperatively not exclusively  

 orientation for new and prospective members, maybe 2x a year  
 discounts / deals with local fuel oil/propane companies 
 Coop staff need realistic knowledge of the realities faced by their local suppliers especially those working on a 

limited budgets 

 I'm not sure. Everyone is always so helpful.  

 
Education  

 Seems like you could do more with the health focus and education goals in mission. More engagement with 
broader community beyond the store. While you are an anchor to members, feels like a higher profile in 
community would be important.  

 Maybe some of the education can be directed through the schools and accessed by grants. Calais Elementary did a 
program organized by the PTO where each class got regular visits by 2 class parents carrying out a lesson that 
allowed students to learn about and try new foods from each food group. If anyone is interested I could find out 
more.  

 Education: Small hobby farms, nutrition. 

 I would love to see more community classes, that encourage all of great knowledge of hardwick residence to be 
shared with the greater community. specifically food, nutrition, herbal medicine and diverse culture cooking 
classes.  

 I also might possible like to see the Coop work with the local schools to promote good nutrition, food preparation, 
etc. 

 Explore possibility of grants available to support non-profits like BMC specifically for: expanded community space. 
 communication/service 

 

Affordability/Accessiblity  

 Efforts to bring the costs of foods and products down to make shopping at the Co-op more accessible for more 
folks.  

 Many local people cannot afford to shop at the coop and the place/concept seems foreign to them. Perhaps (as 
stated in the last question above) a system where members could help financially support new members who need 
it might help (contributions). Not sure how this would work.  

 get grants to involve/help more folks to have access to good food 
 The main course of direction should be to bring down prices, so more of the people who currently feel like they 

can't afford to shop there start to feel like it is more feasible. 

 Keeping prices affordable is more important to me than a upgraded facility. 

 The coop has spread itself thin with side projects that "build community," while the best community builder is just 
to expand access to lower income folks by dropping prices and not catering so much to the gourmet crowd. That 
would introduce more (and different) people who share an interest in eating good, simple food. 
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(CONTINUED)    What other new or expanded efforts or projects do you think the Coop should do to accomplish our mission in 
the long-term? What new or expanded knowledge and skills do you think the Coop staff needs to acquire or develop to respond 
to the opportunities and challenges of the next 10 years? 

Expansion/Other locations  

 Establish a BMC in the Morrisville area if MOCO does not get either the membership or location.  
 I like the idea of supporting more co-op type business models in our area and creating a forum online for 

conversations about on-going issues relating to health and wellbeing with a network of local sites to link to (with 
permission of the BMC review board perhaps) 

 Possibly to significantly expand the coop's role would require skills in how to strengthen fiscal capacity of coop in 
multiple ways. Does coop have capacity to expand? How do we get it? 

 i would like to see the co-op purchase the Daniels Building across the walk bridge. There would be better parking 
on that side of the river, easier unloading for delivery trucks and more space.  

 More gallery space that is conducive to showcasing art: larger space. 
More parking/free parking.  

 look at possible spaces to move to or expand into for future growth  

 use space more efficiently 

 Your cafe needs to be more accessible...who wants to climb all those steep stairs to get there? You'd have more 
business if that were up and running in a good spot. 

 

Local 

 I liked the dedication you all have to local foods. Any opportunities that we have to create less waste (through 
more reusing and recycling), and create more of our own food (maybe helping small farm folk to grow more 
grains?) seems really important to me. It is tricky though, it seems like we are all unsure how to do it.  

 Here is one thing that I think should change: It is nice to have baskets from Africa and saris from India, however, 
there are, in our own country, people that could greatly benefit by having their handiwork sold through the Coop. I 
strongly feel that the Coop should focus on our own citizens and reach out to that quarter.  

 promote local and seasonal food  

 Focus on local development of food sources. Local production and distribution will need to step in when the 
exterior sources get more and more corporatized.  

 Try to help get more food locally grown processed for non-growing season months. Local canning and freezing. 

 Continue to promote and give precedence to locally produced foods and to educate folks about the importance of 
our agricultural economy. 

 stay local-based 

 Processing foods for out of season availability.  

 The original function of the coop was to provide good food at low cost. It is now mostly expensive gourmet food. 
 

Product Selection  

 It would be nice to see more organic gluten free products and more sprouted (grains/beans/nuts/seeds) products - 
like sprouted crackers and bars - that are also dairy free. 

 focus on affordable food not stuff" 

 I might like to see more fresh, local meat products available but I know that since it's not frozen then it becomes 
highly perishable if it's not bought in time. (Local meats could be frozen on the 'expire' date and donated to the 
food pantry or sold at a slight discount...?)  

 I think they need to understand the benefits of pasture-raising animals through rotational grazing. And focus more 
on agriculture that helps to heal the earth. 

 GMO labels  
 

Other 

 Membership in B.M. will be recognized in other coop to get the discount.  
 I am not familiar enough with the current skills to comment effectively  

I have been impressed with the business success of the coop 
 You are all the best judge.  
 beyond my scope  
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(CONTINUED)    What other new or expanded efforts or projects do you think the Coop should do to accomplish our mission in 
the long-term? What new or expanded knowledge and skills do you think the Coop staff needs to acquire or develop to respond 
to the opportunities and challenges of the next 10 years?( 

 Don't have enough knowledge about opportunities/challenges facing coop to comment. Would like to learn 
though.  

 i don't know  
 Stay true to the basic mission, innovative but also business-like and practical in pursuit of the values embodied in 

our mission.  This is a hard question to answer - I'm tempted just to say "keep your eyes open, mid clear and use 
your common sense 

 stay scale-appropriate to community 

 the future is likely to be more pedestrian.  I am uncomfortable with the industrial wordage of "new" or 
"expanded".  Let’s help other coops get established so we are helping other communities not drive so much for 
necessities 

 I think that the coop needs to concentrate on delivering good food and not try to expand too much into other 
things.  

 Possible collaborations with other VT/regional coops re state legislative issues 

 I think the coop is absolutely fine as it is 

 Unfortunately, the language of this survey indicates that there has been a decision to grow but advise against that. 
You should probably have included the missions statement here. What I remember about it is that we are to serve 
a community based on a service-oriented ethic, not the un-ethic of profit and upward mobility which there is too 
much of in this town these days  

 This isn't "progress" and it isn't a sexy idea, but I think it could have really positive effects while keeping grounded 
in the principles that have made the coop great in the first place. Thank you.  

 Why all the growth and novelty language? 

 not sure  

 big question! Not sure right now, sorry!  
 

What quality (ies) of the Coop do you think are essential, qualities that absolutely should not change?  

 

 Accessibility, adherence to principles-  

 Stay out of debt. Keep prices as low as possible! 
 Sincerity, high quality more important than absolutely low price. Low debt - In fact, I wonder if donations should 

have increased this year vs. paying down debt  
 
Staff/Customer Service 

 friendly, helpful, community-minded  
 Knowing everyone that works there and being able to have a more familiar interaction with them. 

 What I see at the core of the coop is kindness, compassion, conscious awareness, understanding and acceptance, 
as well as respect for one another’s paths though this world. It seems like those qualities are innate in so many of 
the members and staff that I couldn't see them changing. I know there is conflict and confusion too, but it seems 
like those are the ideals that folks return to. 

 The wonderful customer service on Saturday mornings. 
 Staff knowledge is excellent and staff is very helpful. 
 It is nice to see the staff chatting with customers, getting things done but with a relaxed flow - so it seems...  
 The positive loving energy of the store and the staff members. 
 Good customer service, top quality products  
 a friendly, welcoming atmosphere 
 Personal connection with members who shop at coop. Down to earth operations - not bogged down with rules or 

lack of trust of customers. Feels like family 
 The people of the co-op need to always be personable and approachable and the staff administration need to be 

solidly following the mission in the development of a vision of the future. The cost of food has to have a clear 
structure and the needs of the staff have to be addressed as a part of the whole not as a separate piece.  
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 (CONTINUED) What quality (ies) of the Coop do you think are essential, qualities that absolutely should not 
change?  

 Knowledge of staff regarding items on shelves and nutrition/medicinal/herbal alternatives. 
Community connections; Name recognition; Gallery; I might volunteer to be on a committee but do not want my 
survey to be directly linked to that option  

 Staff should be more friendly and welcoming to members doing volunteer hours - especially cafe staff  
 Friendliness, prices affordable,  
 the intimacy of this place. Maybe size has to do with this or friendly staff  
 friendless, willingness to answer questions. I've heard some doing their volunteer hours do not feel appreciated 

and/or are not given direction  

 friendly staff, 
 kind employees 
 product knowledge  
 discriminating buyers, 
 Compassion and thoughtfulness shown to all customers. 

 Alternative management structure that gives staff a sense of ownership." 

 Friendliness - sense of cooperation. Helpfulness. Thoughtfulness. Sense of community. How many places will 
someone like Deb Hartt happily hold an infant while the parent shops? 

 
Facilities, Size, Atmosphere 

 Friendliness, hominess,. 
 small  
 It is walkable for locals  
 the small size of the coop is its main asset, as far as I'm concerned. I love it that its not huge like Hunger Mountain 

of City Market and that its size restricts the amount of goods its can carry  

 It should stay small and where it is! and continue to serve the community in a humble way. We should remember 
"food for people not for profits" Sometimes it looks like this is forgotten. Should help other communities become 
more vital with their own coops 

 IOU/charge accounts!  
 stick to mission statement: FOOD FOR PEOPLE NOT FOR PROFIT I think it is a great fundamental premise.  
 I enjoy the intimacy and grittiness of the coop.  

 The qualities of the space is organic and filled with the past. I think the starkness and corporate feel of Brattleboro, 
Montpelier and City Market are not conducive to local food. The space may be cramped but is the essence of our 
coop. 

 small intimate casual atmosphere; true cooperative spirit; reasonable prices; access to a variety of foods so one 
does not HAVE to go elsewhere; great hours, NICE 

 The cooperative friendly nature of the store. 

 The fact that it is ""homey"" and not overly flashy. 

 reflect the community 

 stay debt-free, Willey's is, I think, being careful about taking on debt" 

 stay scale-appropriate to community 

 Main street location. 

 Our owning the building that houses the coop. 

 Small, intimate feel. 

 small 

 small-ness.  Care 

 the small size and funky nature 

 The feeling of home and friendly staff  
 Low-key. Plenty of locally-produced foods with the actual names of the farmers and farms on them -- love that! 

Creaky wooden floors -- love that! It is rather dark, though, and crowded (not people, goods and passageways). 
 Small size  
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 (CONTINUED) What quality (ies) of the Coop do you think are essential, qualities that absolutely should not 
change?  

 Helpful and knowledgeable staff 
 friendly environment 

 store hours 
 Small, cool people! , 
 friendly 
 Organic friendly delicious ?  
 I love the community aspect of the coop. It feels welcoming and warm and it makes me want to shop and be there 

more than in other coops in the area. 
 supporting local , organic, non-gmo 

 
Products/Services 

 I appreciate the great, alternative energy at the coop,  
 special orders, food that cannot be purchased anywhere else in town  

 selection of herbal medicine. 
 Having organic fruits and vegetables through the winter even though they aren't local. (it's rather impossible to 

grow oranges, lemons, mango etc. here in northern Vermont)  
 Maintaining as many organic products/produce as possible is absolutely essential in my regard - including phasing 

out non organic products. 

 Good products  
 Keeping prices affordable  
 focus on affordable food not stuff" 

 eco awareness.. 
 bulk items 
 organic bulk,  

 good coffee  
 provided high quality/healthy organic local food options at reasonable prices 
 High quality foods at lowest prices  

 Quality of food  
 The great care of fresh produce. The selection of products.  

 Good selection of foods: fresh, frozen, dried, packaged, etc.  
 Reliable source of high quality non-harmful national and international products and local produce. Educational 

labeling. 

 range of inventory  
 no conventional brands 

 
Local 

 local foods (sources), organic brands 

 emphasis on local foods  

 local produce 

 Sourcing local food, including meat (pork and beef) and other local items. 

 friendly to small local producers 

 There is a great variety of products both local and commercial in a rather small space, but it works and works well. 
I love the support of the local agriculture as well as local crafts.  

 quality of local/fresh products 
 local/fresh breads/baked goods 
 Support for local businesses and farms. 

 focus on local,  

 keep supporting local foods, organic foods, local farmers,  
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 (CONTINUED) What quality (ies) of the Coop do you think are essential, qualities that absolutely should not 
change?  

 Good selection of in-season, locally-sourced foods, especially dairy, eggs and produce.  
 Local foods,  

 Having available local meat and produce (and eggs...) 
 Focus on local products,  
 Emphasis on local products 
 Commitment to local foods 
 Local food emphasis. 

 Commitment to buying local foods.  
 quality/healthiness of all food choices; organic and/or local; non-GMO 

 The food service and supplies need to become more local and the focus on the support for local food production 
has to be maintained or developed. 

 Local foods,  
 local foods,  
 Emphasis on: good healthy products; supporting local ag; 
 local products, 
 stay local-based 

 I love the amount of local options available. It's really important to me to support local business. 
 local focus.  
 The ability to purchase local produce!  

 
Café 

 Having a café;  

 comfortable cafe. 

 early cafe  
 cafe - place to meet with people, great food; art exhibits, adds to community 

 
Community 

 responsiveness to local interests 
 Cooperation! Community involvement and community outreach/interaction on social/political matters (especially 

those dealing with food security in these unstable times). 
 focus and concern on community health/well-being, the distribution of important food/environmental information 

that affects our health, our food and land...a place that gives the people in the community access to petitions to 
sign (in relation to the items above), hosting informational meetings on the above items (ex: VT GMO meeting and 
information, tar sands petitions, etc.) 

 Providing opportunities for community involvement 
 bulletin boards - adds to community  
 The nature of a community hub is so very important and crucial in the coming years.  
 community awareness 
 community 
 integrity, community spirit  
 being a big part of our community 

 community notices/petitions/announcements  
 social mission, commitment to the community 

 
Membership 

 Staying a working member coop;  
 member ownership and discount for working members  
 member discount 
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(CONTINUED) What quality (ies) of the Coop do you think are essential, qualities that absolutely should not 
change?  

 welcoming new members,  
 supporting members.  

 great member sales 
 opportunities to work for discounts 
 providing an alternative to some of the more destructive aspects of contemporary American culture, education of 

members and others 

 working member discounts and other outreach/collaborative opportunities that can make organic, sustainable, 
local food more broadly affordable  

 

VENDOR QUESTIONS:  
What changes do you anticipate for your business in the next 5-10 years and how does the coop fit into those 
plans? Please include any ideas for specific ways the coop could help your business thrive and/or expand. 

 Longwind Farm – we envision the growth of centralized “organic” produce coming from BIG agribusinesses pushing 
local farms out of the market.  The coop could maintain a strong policy of sourcing local vendors, subsidizing their 
produce with other profitable services. 

 Need more shelving space, as The Magic Spoon Bakery, we have some baked goods that we avoiding to bring in 
because this problem.  

 I am growing my Snowspun organic skin care business and love having products at BMC 
 I appreciate that the Co-op promotes the true value of local, organic food that is produced humanely –humane to 

both the farmer and the livestock.  This type of food costs more at the checkout counter than food from a factory 
farm with unsustainable labor practices, but in the long run it “costs” less.  I am glad that the staff at the store 
supports local farmers and does not mind having some prices that are a bit higher to assure that famers are getting 
a fair price and that animals are being properly cared for.  Fostering this ethic supports my farm business. 

 It will probably slowly degenerate and fall apart as I become more and more senile.  The coop has been wonderful 
to me I am very grateful. You help me by doing what you do well.  

 We aren't 'vendors' to the co-op, but: 
we are pondering that question. Perhaps morphing to a tool/reference items lending library/club or 
'mercantile'/trading post for 'locally made' items (not food) in addition to keeping a video lending archive and 
music consumables vendor. Not sure...  

 We need more space so the coop can grow  

 this is an example of forgetting Food for people not for profit. Many of the area vendors / businesses are on the 
industrial growth model path. Should we really support that? I don't think so. 

 
What current plans and/or changes in the marketplace are affecting or influencing your business? Have you 
made or do you plan to make any specific changes to your product mix due to these changes? 

 Longwind Farm – We are testing new varieties of tomatoes in order to continue to be relevant, excite new 
customers and compete for quality where ever we cannot compete for price 

 Don't plan any changes now. Can't afford to. 
 I’m not a BMC vendor but I sell produce to HMC largely because the market is bigger and I can get a reasonable 

price for my product.  Increased education to greater community could possible expand our local market 
 I will continue to be certified organic despite the higher cost because I believe more and more people value 

organic certification. 
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Staff Visioning Survey Results 
(6 responses) 

 

Describe in a few words the ways you think that the vital BMC in 2024 will be different from today’s BMC. 
 Even more local foods, but its great the way it is – don’t want to go too exclusive 

 There will be more products on the shelves and more shoppers in the store 

 It will have influenced our greater community by helping create a cooperative economy serving our local needs.  
More products will be from local sources.  We will share a larger with like-minded businesses and our carbon 
footprint will be tiny with so much solar and insulation. 

 More local products / frozen 
LEED = leadership in energy and environmental design 
Air quality 
Stay small 

 I hope to see move from packaged and convenience foods towards more locally-grown & raised, and more 
components/ingredients (an expanded bulk section, produce etc) 

 A more cohesive and professional management team that customers can rely on to hear and meet their needs. 
One that is in touch with and understands the current food industry, food politics and healthy food systems. One 
whose vision of the store extends beyond their department and the walls of the coop. 
I see a coop that is engaged in and relevant to its community. One that has properly managed its resources and is 
educating its community, contribute to its well-being, has assessed and filled the needs of the community – that 
recognizes it is more than just a food store. 

 

What are the top 1-2 goals you would like to see the coop achieve as a workplace over the next 5-10 years? 
 Possibly an employee handbook, a practice register so we don’t have to learn on-line with customers making us 

nervous.  Some review of our work so we know how we are doing. A second hand scanner at the other register 

 Lower prices, New Space!! 

 We need more storage space and floor space 

 Better work stations  - more ergonomic and comfortable, move computer stations 

 Better scheduling of staff 

 Efficiency  and being mindful when purchasing products 
Care for each other and use each other’s strengths 
Be willing to help each other – stay collective 
Give positive feedback 

 I would like to see systems developed and set in place to address a number of employee / operations procedures 
that we have a tendency to reinvent each time they come up 
Move towards a more local (sustainable food system as above) 

 Move to an space appropriate to the demands and vision of the business 
 

What 1-2 external efforts or projects do you think the coop should do to accomplish our mission in the long-
term? 

 Solar panels? A dumb waiter system to carry products from the 1
st

 – 3
rd

 floor  Or an accessible handcrank elevator 
platform to make café accessible (can be done in very little space) 

 Community solar 
Community/cooperative d feed / soil amendment store 

 More projects like project preserve – make local produce available year round (and local foods in general) 

 Get our town shopping at the coop 

 Bring cheaper food to all members and non-members 
Expand bulk products – less packaging 

 This has begun – more working with the schools to reach out to the folks that might not visit the coop and to teach 
kids the importance of good food 
Also begun – food preservation in and with the community  

 Establish relationships with local non-profits in line with our mission and support their work by connecting them to 
our working members. 
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What new or expanded knowledge and skills do you think the coop staff needs to acquire or develop to 
respond to the opportunities and challenges over the next 5-10 years? 

 Everyone understanding more of the financials 

 Better knowledge of finances – especially if we were to move and/or keep growing – in order to keep things from 
slipping through the cracks 
Common sense  

 It would help if we all knew how to run the computers and we all had e-mail that was used properly.  Maybe more 
skill with the CoPOS system would be useful. I feel we should know how to read P&L sheets (what they mean 
etc)maybe some basic business skills 

 Train existing managers in basic business skills, knowledge of finances, understanding marketing and the food 
industry, coops and their specific areas of the store so the store can be managed more effectively. Increase the 
skill level and responsibilities making it realistic and worthwhile to increase the pay and therefore continue to 
attract skilled and experienced managers. 

 More official business training, Communication training, IT systems training – it’s the world we live in 
 

In what ways do you think the coop needs to be different in 2022 to best meet the needs of Member Owners 
and the community? Please rate the following in terms of how important you think they are to the coop's 
future.  

 5 
extremely 
important 

4 
important 

3 
Not 

important 

2 
Not sure 

1 
against 

Establish additional/secondary stores serving nearby 
communities 

 2 2 2  

Improve facilities and parking 3 3    

Establishment of secondary operations (e.g. cooperative 
food production facilities, delivery or distribution 
services) 

 2 1 3  

Expand access and discount program for local foods 3 3    

Increase community outreach and education  6    

Develop and strengthen partnerships with related area 
organizations to deliver goods and service to 

2 4    

Foster the development for other cooperative businesses 
in the community 

3 3    

Establishment of a community fund to channel members' 
contributions to local non-profit organizations 

 4 1   

 
What other new or expanded efforts or projects should the coop do to thrive as a business and to deliver 
increasing social and environmental benefits to its members and the community over the next ten years? 

 Reduce our carbon footprint 
Preorders of solar, LED lights 
Coop buying club for members 
Case amounts for members 
Organic feed store and soil amendments 

 Existing building or land. A three-story concrete structure will be erected.  The top would be “green” situation with 
solar panels and other alternatives applications.  There would be rear parking and rear building access.  It would be 
passed on to next generation that would flourish only increasing in value. 

 We should lose the forced air oil heating system 
Make more energy saving improvements 

 Solar experimentation 
 

What quality (ies) of the Coop do you think are essential, qualities that absolutely should not change?  

 Openness, welcoming atmosphere. Keep open a working member option even though its not the most efficient 
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Board Visioning Survey Results 
(6 responses) 

 
In what ways do you think that the vital BMC in 2022 will be different from today's BMC? 

 BMC will have its own brand of products 

 We will represent a larger portion of the greater Hardwick community not just with food but financially as well.  
Independent banking system, political representation, sustainable infrastructure. 

 I would like to see more efficient systems for the board 
More physical space 

 Providing healthy food for the community, local, organic… 
Education, re: food awareness and coops as a business model…I think that the mission statement is a good one. 
How we o about achieving these goals will shift as the community’s needs shift. 

 In most ways I hope that the fundamentals and the BMC's core values and mission will be the same...the outside 
appearance may change and the faces inside but the core concept of the co-op remains strong...I see the co-op 
serving more people and more people supporting the co-op and its mission, more community involvement and 
participation in the co-op’s mission  

 I’d LIKE the coop in 2024 to be one of a loose network of area food coops, including ones in Morrisville, 
Glover/Barton, Newport, and St. J. I’d also like there to be more local foods available, and fewer corporate 
products. I’d like to see more affordable prices. I’d like to see higher wages and better benefits for staff. I’d like to 
see a management structure that improves the day-to-day operations of the store, while maintaining as much of 
the non-hierarchical structure currently in place. Whether I think the coop WILL be like that is another question. 

 

What are 1-2 highly promising, long-term initiatives that you think the coop should do or explore to 
accomplish our mission? 

 Buying space next door 
Opening a separate space that offers different set of products/services rather than going for one big store 

 Help create a revolving fund either part of the coop or supported by the coop 
Reach out further to the community i.e. bring in more folks who don’t understand food systems as well  create a 
safe supportive atmosphere for those who currently don’t see food and community as we do. 

 Lowering our prices enough that other (non-member) people in the community shop here.   
More community involvement (we are doing a lot more of that now, I would like to see it continue) 
Partnering with schools for more nutritious food and food education. 

 Expansion of some sort. Some way to ease the strain (space-wise) 
I know that a lot of this is already being done but I am so passionate about bridging the gap between the two 
factions of the Hardwick area – we are ALL in this together. 

 More community involvement and dedication to our (the BMC’s) core values and mission. With society as a whole 
becoming less personal and connected, more superficial in most layers of involvement…I think the Co-op needs to 
inspire and foster an environment for the community where personal interaction and community relationships and 
support are priority…where its actions are for the betterment of the community as a whole. It serves a higher 
purpose than a place people come to shop for quality food. (Not that the Co-op doesn’t already serve this role…but 
the point is not to lose that and in fact make that stronger) 

 We need to explore creative solutions to the storage space issues the staff confronts in this building.  These might 
include a dumb-waiter, rental of nearby storage space for excess non-perishable items (eg toilet paper, canned 
goods), and rental of nearby office space for Regina/Barry. We should more actively encourage the establishment 
of additional coops in surrounding towns. 

 
What is the most serious roadblock that you can think of that the Coop could encounter in the next 5-10 
years. Are there ways that this could be avoided or mitigated? 

 Business/Organizations have to evolve so a major roadblock could be those that don’t want any change.  We 
should be creative while not selling out by going BIG! 
Until “organic” products come from hydroponic operations at cheaper prices than local produce 
No offense to the collective. I love them but I believe our current management structure is weak. We need to 
adopt a more efficient and accountable management team.  This could also include our infrastructure. 
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 The most serious one would be if people stopped shopping here.  That doesn’t seem likely.  I sometimes worry 
about self-inflicted trouble i.e. staff & board conflicts, scandals etc. 

 Hall’s, Tops and Wiley’s carrying more “coop” products for heaper…we could either be working with other 
businesses to make clear where the focus is for each business (coexistence not competition) or we could 
expand/more. 

 I need to think of this one more to honestly comment…I don’t have a good answer for this question at the moment 

 Any number of things could greatly impact the price of food, from a worsening drought in California to a spike in 
fuel prices. Since ¾ of the food we sell is non-local, we are definitely at risk. Even though food prices would rise at 
Hall’s and Tops as well, many of those who currently shop at the coop might feel little choice but to seek out the 
cheapest food alternatives available. The growth in sales we’ve experienced over the past few years could turn 
into a decline. Relying more on local food is one way to mitigate this possibility, though there’s little way to avoid it 
if it’s going to happen. 

 
What new or expanded knowledge and skills do you think the Coop Board needs to acquire or develop to 
respond to the opportunities and challenges of the next 5-10 yrs? 

 Long-term planning, accounting 

 Strong financial management and expansion of services. Creative profitable services should be encouraged by the 
board to supplement low margins on local food. 

 Values of the coop w/ skills in digital media 

 After getting a smoother handle on PG and all that jazz, I think the Board needs to be looking at the community as 
a whole, what other businesses are doing and steering us closer to where we want to be going; I think it’s 
important to be looking at what the future holds and working with preparing for what lies ahead. 

 Increased understanding of financial concepts, investing/saving knowledge, a deeper understanding of market 
trends for co-op….how to turn a rainy day fund into support for the community 

 By tapping into the skills and knowledge already present in our community, I think the Board already has what it 
needs. Maybe not every board member has all those skills, but taken together it’s pretty competent. 

 
What quality (ies) of the Coop do you think are essential, qualities that absolutely should not change?  

 The coop is a family. Hunger Mtn is NOT.  Attempting to be everything in one store will cause a loss in the 
family/communal aesthetic 
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Needs & Offerings Table Activity at Annual Meeting 
 

Needs 
 
 Fair wage structure 

 Wage transparency 

 Parking 

 New membership involvement 

 Bigger space 

 Storage 

 Support the development of coops in other towns 

 Implement energy efficiency suggestion 

 Move candy up higher and have much less of it so it’s 
not an impulse buy and creates more consciousness for 
healthy snacks 

 Support small decentralized local producers 

 Keep “food for people not for profit” as guiding 
principle 

 Stay small and on Main Street 

 Increasing level of sustainability 

 Group net metering 

 More community space on 2
nd

 and 3
rd

  

 Delivery access 

 More space in general 

 Handicap access 

 Financial sustainability 

 Bulk buying of everything and eliminating packaged 
goods  be a model of doing things ethically and 
environmentally consciously health-wise 

 Product education column in the Bullsheet 

 Cultivating  employee creativity with mentorship 

 GMO labeling 

 Less packaging, more bulk items 

 More recycling and reusing of containers 

 A regularly updated website 

 Carbon footprint education 

 participatory economics based on the concept of 
equality 

 wood pellet group buying 

 putting  the $/member sales toward salaries 

 big town BBQ at Atkins Field with music, invite the 
whole town 

 improve checkout line 

 affordable food 

 livable wage 

 more education re: credit cards 

 group net metering 

 new building in existing location 

 hydroponics grown by coop 

 café and patio on 5
th

? Floor and ramp to upper area 
behind 

 radiant heat throughout bldg. 

 social functions 

 resolve credit card controversy 

 partner with fuel delivery service 

 solar panels? 

 Resolve GMO labeling issue 

  
 

 

Offerings (now and in future) 
 
 The coop being a credit union 

 GMO-free space 

 Community space 

 Cooking/preserving classes 

 Local food 

 Being in the center of town 

 More access? 

 Member/community education – school system and 
senior meals 

 Continue sponsoring community dinners 

 Bulk buying fuel 

 Credit union 

 More bulk items 

 Jobs at coops are best 

 Learning exchange 

 Organic food for community 

 Local food (organic or not) that supports local 
agriculture and business 

 Small space is unique and positive – sells product 
better 

 Being in the center of town – walkable 

 Cooperative, organic feed store and soil amendments 

 More local 

 GMO free 

 Sustainable bldg. 

 Solar 

 Passive solar heating/H2O 

 Parking 

 More storage space for lower price s et al. 

 Downtown location 

 Triple bottom line: enviro, econo, social 
 

 


