
Wednesday October 26th, 6-8:30pm
Nardin Academy Enter at Auburn Ave. 
Oktoberfest dinner from Lexi’s Kitchen, 
Board candidates, reports & fun!

Please RSVP by 10/24 at lexington.coop

Annual Report

Annual  
Meeting 

From Your General Manager

2016 was a phenomenal year for Lexington and co-ops throughout WNY.  
At Lexington, our strong sales growth, improved wage scale and steady 
progress toward our second store deepened the positive impact we make 
on your behalf.   Beyond our storefront, we welcomed the opening of two 
new co-ops in WNY; East Aurora Co-op Market and the BreadHive Café.   
Thanks to you, together with our community of owners, farm partners, 
staff and co-operative support network, co-operation is thriving in WNY.  

In 2016, our Co-op Basics program helped us reduce prices on over 
100 organic pantry staples, with more products to be added in 2017.  
Cooperatives leverage participation to meet the needs of their owners. 
Through Lexington, our owners pool their collective patronage and 
resources to meet their shared needs and support shared values.  In 2005, 
we joined with food co-ops across the US to create National Co-op Grocers 
(NCG), a co-op of co-ops.  Ten years later, thanks to the buying power 
aggregated through NCG, we have lower prices than Wegmans on 53% of 
our top 200 items.  We are truly stronger together.  

2016



Our project team worked through many delays and challenges in 
2016, and we are thrilled to report that construction has begun at 
1678 Hertel Ave.  Cooperatives are grassroots, and 370 Lexington 
owners invested $2.1 million to bring this store to North Buffalo. It 
was one of the ten largest campaigns among co-ops nationwide.  
We are especially proud of the generosity demonstrated by the 
fact that 25% of investments came from residents of the Elmwood 
Village.  This effort proves that a community of people can pool their 
resources and meet their needs through collective will and effort.  

The East Aurora Co-op opened in June, and Lexington was there to 
support them, logging over 300 hours of paid staff time and investing 
$10,000 to secure financing on their behalf. We also helped the 
owners of the worker co-op BreadHive create a business plan and 
budget for their new café.  We are looking forward to helping the 
African Heritage Food Co-op get up and running on Buffalo’s East Side 
in 2017.  Our long term vision is a thriving co-op in every community 
that wants one, and we got a lot of help this year!  

In 2016, Lexington was proud to purchase $1.6 million from local 
farmers and producers.  Local producers, humanely-raised animal 
products, fair trade and organic food all lead to a more sustainable 
world, and Co-op shoppers bought local and organic in record 
amounts this year.  Co-op owners bought nearly $4 million of 
organic items at their co-op. Together, we are building a thriving and 
sustainable farm economy.  

As we grow, we strive to balance the needs of our customers, our 
farmers and our staff.  In November, we increased our starting pay for 
staff by $2 to $11.24.  Your co-op now pays a living wage to all full time 
staff.  This change was paid for by the 15% increase in productivity 
our staff has generated since 2013.  Wages as % of sales are up only 
slightly since the change, and we work daily to bring them back to 
our goal of 17%, through cross-training, centralized scheduling and 
more efficient systems throughout. Our wage scale work has become 
a model for co-ops around the country.  We were thrilled to be able 
to accomplish this without impacting customers.  

Nationally and internationally, there is continued unsteadiness and 
unease.  Because of you, we are able to focus on building a world 
that reflects our shared values; one with more thriving farms and 
co-ops, more environmental sustainability and more awareness of 
consumer issues and co-op principles.  Thank you as always for your 
stewardship, your patronage and your day-in-day-out positivity, 
feedback and support.  We feel so honored to do this work on your 
behalf.  

Tim Bartlett, GM

Customers

Staff. 
In November 2015, we increased our 
starting pay by $2, ensuring that all full 
time staff now earn a living wage at your 
co-op.  

To pay for the increase, we’re training all our 
team members throughout the store, so they 
can work where they are needed the most. 
It’s the norm to see a cashier packing out 
Grab n Go or Bulk now!

Delicious, fresh food. 

Co-op Basics 
The price is right!

General Manager

Our Co+op Basics program brought you 
the best pricing on all your favorite foods.  
Field Day brand products are exclusive to                         
co-ops and small independent stores and the 
program has expanded to offer lower prices 
on Organic Valley Milk, Equal Exchange 
Coffees, and baby food, with more to follow!

We improved our 
wage scale! 

Owners. &

Since we finished our remodel...you have 
bought 25% more food from Lexi’s Kitchen. 

We cook with local and sustainable meats 
and seafoods. Finger Lakes Farms beef and 
pork, Freebird chicken, T-Meadow, Mineo & 
Sapio sausages and Loch Duart salmon are 
some of your favorites. 

Organic and non GMO tofu and tempeh 
are standards in all our prepared foods.

53% of our best selling items are 
less expensive  than Wegmans! 

4.5 stars on YELP.  “I’ve had nothing 
but friendly encounters, the parking 
is very convenient and the store is 
always clean.”

More than 62 local vendors came 
by to meet you and give you the 
low down on their local business. 

Six years running... Canning classes 
still sell out and 99% of participants 
rate the class a 10/10!

All our Cherry, Apple and Peach pies are 
made with local fruit and handmade crusts. 

$35,000 donated to community 12.5% sales growth $6.7m stays local



It has been an honor to serve as your Board President this past year.  Thank 
you to our member-owners for your continued investment in our co-op 
and to the staff and Board of Directors for your hard work and leadership.   
This has been an amazing year.  At 807 Elmwood we reached over $13 
million in sales and experienced tremendous growth throughout the 
store. We welcomed more than half a million customers. We rolled out a 
wage scale increase for our employees, to make sure that all of our staff 
at Lexington earn a living wage. We proudly paid out $1.6 million to our 
local vendors, supporting our local economy,  and of course, we continued 
extensive preparations for our expansion to Hertel Avenue.

All of these accomplishments are not to be taken lightly because they 
are what make our co-op different than other grocery stores.   However, 
these accomplishments are only a small part of what we have been able to 
contribute to our community this past year.

Stepping outside the store, we invested $10,000 in the East Aurora 
Cooperative Market.  In addition to providing much needed capital, 
our co-op reminded the community that we are about cooperation, not 
competition. This was evident in the hard work of our employees helping 
to train East Aurora staff, install systems, stock the shelves, and continuing 
the support we offer their staff and management regularly.  East Aurora is 
our Big Direction at work; when they succeed, we all do!    

We watched as fellow co-op and vendor BreadHive opened the doors of 
its brand new café, expanding their business, as well as strengthening the 
co-op economy in WNY. We attended the annual conference of National 
Consumer Cooperative Management Association. There we were able to 
learn new leadership skills and are continuing to find new ways to share 
our newfound knowledge with our co-op and its partners.  As a board we 
hosted a co-op board leadership conference for other local co-ops to help 
expand learning, cooperation and understanding of our guiding principles 
in the region.

The theme of this year set forth by the National Co-op Grocers was 
“courageous leadership.” I believe that everyone associated with Lexington, 
whether owners, staff or board members, have all shown courageous 
leadership. Together we have all invested in our co-op, and are proving 
that local and cooperatively owned businesses are stronger by working 
together.  From paying our staff a livable wage, investing in our Capital 
Campaign to expand to a second location, and ensuring that our customers 
get the fresh, local, sustainable and organic foods they come to expect, we 
all courageously stepped outside business as usual. 

Thank you for a great year, and here’s to many more. I’m hoping to write 
this next year from the café at our second store on Hertel!

Alison Wilcox- Lanfear
Board President

Farmers

In November 2015, we increased our 
starting pay by $2, ensuring that all full 
time staff now earn a living wage at your 
co-op.  

To pay for the increase, we’re training all our 
team members throughout the store, so they 
can work where they are needed the most. 
It’s the norm to see a cashier packing out 
Grab n Go or Bulk now!

Delicious, fresh food. 

Co-op Basics 
The price is right!

23 local 
farms

$1.6 million
Our Co+op Basics program brought you 
the best pricing on all your favorite foods.  
Field Day brand products are exclusive to                         
co-ops and small independent stores and the 
program has expanded to offer lower prices 
on Organic Valley Milk, Equal Exchange 
Coffees, and baby food, with more to follow!

&
Board President

We improved our 
wage scale! 

$1124 /hr 

$4 million 

Producers. 

The Erdle Family had a banner 
year for blueberries! 

Buffalo’s own kombucha bottling 
is here... Bootleg Bucha 

Mineo and Sapio’s sausages make 
everyday dinner easy!

Thank  Josh at PUSH for 
composting our scraps daily  and 
reselling it to us for our gardens!

Owners. &

Since we finished our remodel...you have 
bought 25% more food from Lexi’s Kitchen. 

We cook with local and sustainable meats 
and seafoods. Finger Lakes Farms beef and 
pork, Freebird chicken, T-Meadow, Mineo & 
Sapio sausages and Loch Duart salmon are 
some of your favorites. 

Organic and non GMO tofu and tempeh 
are standards in all our prepared foods.

All our Cherry, Apple and Peach pies are 
made with local fruit and handmade crusts. 

starting pay for 
team members

From chops to pig dogs... you can 
taste the love in Ithaca’s Piggery 
pork. 

1429 new owners$6.7m stays local 55¢ of every dollar was
returned to the local economy 

We broke our own record 
with $200,000 more in 
purchases from local 
farmers & producers this 
year. Daily, we look for ways 
to bring more local products 
to you. 

were supported with more 
than $5,000 in purchases 
and 9 were over $20,000. 
We’re so excited that over 
20% of our total purchases 
are directly from local 
farmers and producers. 

in organic sales were 
purchased by you!   
And $875,000 in Fair 
Trade products. 



                                                                                                   2016                             2015                              2014      
Sales                                                                               13,487,827                   12,041,255                    10, 849,179                     
Cost of Sales 8,407,714        7,735,694          6,886,509                                          
Gross Profit                                                                     5,080,113                       4,305,561                      3,962,670 
               
% of Sales  37.7%                              35.8%                            36.5%
   
Operating Expenses   
Staff Wages, Benefits & Taxes 3,112,383                      2,837,682                       2,604,335
General Administrative & Occupancy 1,241,916 1,160,673   957,875
Outreach Expense 149,568 175,714   153,751

Total Expenses 4,503,867  4,174,069   3,715,951

Income(Loss) from Operations 576,246 131,492 246,709 
   
Other Income (Expense)   
Other Misc Income  74,924 53.188  116,470
Interest on Loans (59,220) (39,962) (43,697)
Income Taxes                                                                      (45,448)                         (27,640)                          (24,501)     

Net Income 546,502 117,078 338,678

% of Sales  4.1%   1.0%  3.1%
   
Patronage Distributed 76,305 18,059 47,220
Patronage Retained 304,117 71,864 188,515

B A L A N C E  S H E E T
   2016 2015 2014
ASSETS     
Cash 929,833 327,542 786,287
Restricted Cash 4,933,690 n/a n/a
Receivables & Prepaid Expenses 97,049 1,141,178 167,476
Inventory 305,572 330,395 293,279

Current Assets 6,266,144 1,799,115 1,247,042
   
Fixed Assets (net) 2,660,849 2,611,577 2,237,263
All Other Non-Current 225,779 211,200 196,558
   
Total Assets 9,152,772 4,621,892 3,680,863
   
L IABIL IT IES     
Accounts Payable 415,657 442,992 291,619
Current portion of long term debt 101,278 205,629 243,109
Accrued expenses 281,161 206,829  259,614 
Patronage Dividends Payable 76,305 18,059 47,220

Total Current Liabilities 874,401 873,509 841,562
   
Long Term Debt 3,507,233 587,716 876,832

Total Liabilities 4,381,634 1,461,225 1,718,394
   
EQUITY/  NET  WORTH    
Paid in Capital ($80 Shares) 983,570 886,296 829,117
Paid in Capital (Preferred Shares)          2,085,000                       1,042,000                                  n/a
Retained Earnings 600,950                          434,870                          393,259
Retained Patronage Dividends 1,101,618   797,501      740,093

Total Equity/ Net Worth 4,771,138 3,160,667 1,962,469    

   
Total Liabilities & Equity 9,152,772 4,621,892 3,680,863
     

We were thrilled to 
welcome a second 
food co-op to Erie 
County this June! 
And so proud of all 
the Lexington staff 
who stepped in to 
help. East Aurora is 
beating their sales 
projections so far.  
Go cooperation! 

BOARD OF DIREC TORS  
Alison Wilcox-Lanfear,  Marty Knauss, 
Derek Bateman, Matthew Caldiero, 

Bruce Haydon,  Hope Hoetzer-Cook, 
Emily Stewart, Marissa Pace, Elizabeth Robinson

2016 financial statementGrowing a 
Co-op Economy.

East Aurora Co-op 
Market Opens

BreadHive Opens 
a Co-op Café 

Our favorite co-op 
bread makers are 
now café operators 
at 402 Connecticut 
St.  The sandwiches 
are delicious combos 
of vegetables, 
pickles, meats and 
cheeses... all built on 
their famous artisan 
bread. 

This was a banner year for local 
co-op development, and Lexington 
played a big part in it!

Hertel store....
in Summer 2017

Our $2.1 million 
Capital Campaign 
officially sealed the 
deal so we could move 
forward with our plans 
for the Hertel store. 

Construction has 
begun, and we hope 
to be open by early 
summer, 2017!  

“It’s  grassroots. It’s real 
people, making it happen right 
here and its thriving.” 
Tim Denesha, owner #119
from the movie, Locally Grown, 
the Lexington Co-op Story

I N C O M E  S TAT E M E N T

Lexington Cooperative Market  
807 Elmwood Avenue  

Buffalo, NY 14222
www.lexington.coop
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