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Agenda - AGM
Welcome and approval of agenda

Address from the Chair of the Board

Year in review

Presentation of audited financial statements

2016 budget

Appointment of auditor

Plans for 2016

Product policy revision

Open discussion

Election of Board

Close meeting

2015-2016 Board of directors 
James Morin
Chair 

Sophie Gingras
Vice-chair 

Bridget King
Secretary 

Aaron Dent
Treasure 

Evan Jolicoeur - Director 

Aaron Vehkala - Director 

Lyne Mallette - Director 

Richard Tomlin - Director 

Ryan Spence - Director and producer member

Max Burt - Director and producer member

Stuart McCall - Director and producer member
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Message from the Chair 
Dear Members,

Last year was another good year of growth and development at Eat Local Sudbury, thanks to the support of our 
members and community partners. Despite this positive momentum, we cannot gloss over the situation we currently 
find ourselves in.

We are currently running at a deficit, making it difficult to continue ordering from our suppliers and paying off our 
producers. This is hurting our ability to maintain functioning partnerships with those who have helped us build the 
co-op.

In order to effectively manage our operations and reduce this deficit, we have begun aggressively reducing our 
expenses by cutting human resource related costs and reconfiguring office/storage spaces to lower overhead. We are 
also focusing energy on a new delivery program in order to reach a market that we are not currently tapping. This 
should lead to an increase in our sales. 

Our Save the Coop campaign has already begun to suggest that we may be able to reverse our current situation. Three 
areas are central to getting through this: 

 Volunteers — We are already seeing that volunteers are willing to bridge the gap by helping out in the store 
where we don’t have the funds to keep staff on, and there are several other areas that we could use help in — 
please reach out! 

 Donations — We have been very fortunate to have one $10,000 contribution from the Fortin Foundation and 
numerous other “seeds” donated by the community that are helping us address our deficit. We are hopeful 
that with this continued support, we will be able to reach our first fundraising benchmark, $40,000 by June 1st!  
We only have $28,200 to go. 

 Sales — We are seeing an increased number of people coming into the store recently, which is generating more 
sales. We have to keep up this momentum!

Our current efforts are all focused on sustaining the co-op until we can move to a better location. Based on our 
feasibility studies, we have determined that Eat Local Sudbury is not sustainable at its current location. In order to 
generate the volume ELS requires to operate and support the staffing we need to reach that volume, we need to 
move full steam ahead with our plan for the Seed to Plate Commons. This is an ambitious project that will allow us to 
significantly increase our retail space (thus increasing sales), provide for a food education centre and act as a hub for 
all things “local food”. This plan will certainly enable us to accomplish our goals, but we need to survive in order to 
get to that point (1-2 years). We know that you, the members of the co-op will continue to support us until we reach 
that goal.

In other news of the co-op, it is important to mark some big changes in our staff. Early 2016 has seen two of our key 
employees moving on: Éric Blondin has been with us for three and a half years. He is well known to our customers, 
members and producers and his contribution to ELS has been considerable. We wish Éric the best of luck as he turns 
his attention to running his farming operation.

We are also saying goodbye to our Executive Director, Peggy Baillie. Everyone involved with Eat Local Sudbury is 
aware of Peggy’s work and everything she has done for both the organization and the local food movement in the 
region. Peggy will still be involved in the local food movement, and we look forward to continuing to work with her.

We will be welcoming our new Executive Director shortly. We are excited to be bringing someone new on board and 
believe they are the right person to both manage the situation we currently find ourselves in, and take us to where 
we need to be. 
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We’d like to thank our volunteers, who dedicate countless hours at meetings and community events, for contributing 
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And last but not least, a big thank you to all of our community partners who continue to work with us to make the 
Greater Sudbury region a place where everyone has access to healthy, and local food.
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Francine Robillard and Linda Maurice.
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Sudbury & District Health Unit, Better Beginnings Better Future, The City of Greater Sudbury, The Sudbury Food 
Bank, Health Sciences North, Rainbow District School Board, Centre de santé communautaire du Grand Sudbury, 
The Sudbury Public Library, LAMBAC, Ecological Farmers of Ontario North East Chapter

Funders
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Sudbury and Nipissing Districts, Spark Foundation, Greater Sudbury Police Services.

On behalf of the Board of Directors,
James Morin, Chair
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Year in Review
Sales

We had another strong year the co-op with sales increasing by 18%. Our work with regional farmers in production 
planning and streamlining our order process has allowed us to have the most local produce sold at the co-op during 
the summer months – ever. This is a remarkable display of our regional bounty with 59% of inventory purchases from 
local producers. We were very happy to have 10 new local producers begin selling at the co-op in 2015.

As a result of the 2014 financial statements, we needed to tighten our operations to become more efficient to reduce 
some of our overhead burden. With the help of Collins Barrow, we did an internal audit of our operations to identify 
areas of improvement. While there were many circumstances that could not be improved due to structural and 
logistical challenges with our present location, the staff found areas of improvement in ordering, inventory tracking, 
and staff optimization. These helped us be a better team and a better business. 

Tender Process for Fresh Produce

In 2015 Eat Local Sudbury utilized our new tender process for fresh produce producers to help streamline ordering 
and allow farmers to develop their farm production schedules in advance of the growing season. As a result, almost 
all fresh produce sold during the growing season was sourced from local farmers (with the exception of produce that 
is not grown locally, like bananas). 

Sudbury Market

In August of 2015, we were awarded a small tender to manage the market of the remainder of the season This 
opportunity was a great way for Eat Local Sudbury to become more involved in the market again. 

In January of this year, was awarded the contract to manage the Greater Sudbury Market for 2016. We will work to 
provide increased opportunities for local farmers, including new, small-scale producers to sell their products at the 
Market. 

Mid-Week Farmers’ Market

Eat Local Sudbury worked with local farmers and vendors on the concept of a Mid-week Market through multiple 
community meetings and planning session. Unfortunately a venue was unable to be secured for the 2015 season, but 
the foundations for a mid-week market have been developed for this type of farmers’ market in the future. 

Seed to Plate Commons – A Food Hub for Greater Sudbury

Based on the business plan created in 2014, Eat Local Sudbury began to move forward on the creation of a Food 
Hub for Greater Sudbury – a downtown food centre that will revitalize the southern downtown core, support the 
growth of regional farm businesses, promote healthy eating, and attract visitors from outside the community. This 
7,000 square foot retail, office and food education centre, called the Seed to Plate Commons, would include a 
beautiful public space with community gardens and a greenhouse, an expanded local food retail store, an indoor 
and outdoor farmers’ market space, offices for co-location with other food initiatives, as well as a teaching kitchen 
and meeting room. 

In 2015, Eat Local Sudbury proposed a plan for the Seed to Plate Commons to City Council, requesting that the City 
lease the proposed lot space to Eat Local Sudbury at a nominal cost for 35 years as well as assist with the capital costs 
for constructing this facility. 

Fruit for All

We were happy to continue hosting the Fruit for All Project which continues to do great work in harvesting unused 
fruit from around the city. In 2015 the Fruit for All team harvested 2200 pounds of fruit and distributed 1450 pounds 
of this to food programs and city residents. 
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Bring Food Home Conference, November 2015

Eat Local Sudbury helped coordinate the Bring Food Home Conference in November 2015, which included farm 
tours, workshops and networking events for both farmers and eaters. This cross-sectoral event gathered together 
over 270 individuals from across the province representing remote fly-in communities, dense urban centres and 
everything in between. 90 diverse presenters led animated discussions about food production, distribution and 
marketing, local food economies, agriculture and the environment, food access and justice, health promotion, and 
edible education. New ideas were sparked with participants bringing in perspectives from community food work, 
health and educational institutions, farming, local distribution, retail and hospitality, provincial and local government, 
First Nations communities, researchers and non-profit organizations. 

Eat Local Sudbury also organized the incredible Feast of Local Flavours at Collège Boréal, which showcased the talents 
of 10 local chefs who created amazing dishes using locally-grown foods sourced from the Co-op store. 

Harvest Feast

Eat Local organised their first Annual Harvest Feast last October. It was a celebration of our creative community with 
local food, art and music. Over $8,000 was raised for the Co-op and the first Food Champions Awards were handed 
out during the evening. 
New Farmer Award: Field Good Farms
Best in Business: Garden’s Gate 
Food Group Award: Rural Agri-innovation Network in Sault Ste. Marie 
Food Leader Award: Bridget King of Sudbury

Highlights of 2015-2016

10
new local 
producers 

started selling 
to the co-op

59%
of Inventory Purchases were  
from Local Producers in 2015

17 schools 
were 
supplied  
with local 
produce 
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Financial Statements
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Financial Statements
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Appointement of auditor
The Board would like to recommend to the membership to appoint Collins Barrow as the Financial Auditors for 2016.  
Collins Barrow has been working closely with Eat Local Sudbury to improve our internal controls and operations to 
become a financially safe, stable and sustainable organization. 

Sales graphic 2011-2015
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Proposed budget

Budget 2016 Store Wholesale
Cooperative 
Costs Market Total

Sales $800,000.00 $190,000.00 $20,000.00 $1,010,000.00
Funding $10,065.00 $23,600.00 $43,000.00 $76,665.00
Fundraising $10,000.00 $55,000.00 $65,000.00
Cost of Goods Sold $600,000.00 $124,000.00 $724,000.00
Payroll $90,000.00 $79,000.00 $51,500.00 $15,500.00 $236,000.00
Occupancy $18,000.00 $7,000.00 $7,000.00 $2,500.00 $34,500.00
General & Admin $52,000.00 $27,000.00 $10,200.00 $6,000.00 $95,200.00

$50,065.00 -$13,400.00 $6,300.00 $19,000.00 $61,965.00


