	[bookmark: _GoBack]RHUBARB CO-OP MONTHLY MEETING 

	19 January 2016	

	At Barrett House, 6 Barrett Place, Randwick

	Meeting start time: 18:55

	Meeting end time: 20:30



Attendees
Helene Zampetakis, Sandra Clark, Anne-Marie Giordano, Lily Murcutt, Nehama Werner, Clotilde Stauffer

Agenda
1. Welcome and approve minutes of last meeting
2. Reports from Chairperson, Treasurer and Secretary
3. Bread workshop feedback plus future workshops
4. Ordering
5. Reconciliation procedures for orders partially fulfilled

Minutes
1. Welcome and approve minutes of last meeting

Approved by Helene and Sandra

2. Reports from Chairperson, Treasurer and Secretary 

Chairperson’s Report
Natacha was away but left her notes with Lily. She noted that the last divvy of 2016 and first of 2017 were small and manageable and that hopefully by then end of the month would return to around 20 boxes (edit: which it did). She also noted that there hasn’t been any new members in a while and to think of new marketing incentives.  Anne-Marie suggested attending local events such as a kids garden event that was posted on FB. It was noted that the old leaflets need to be destroyed. Anne-marie suggested that a powerpoint presentation could be created for future events as well. 

Action: Rhubarb members to subscribe to local council to keep up to date on events that can be marketed at

Treasurer’s Report
$3780.07 BoA 
$124.93 Paypal
$773.28 Bendigo (includes $400)
· Keep both accounts open for emergencies
Action: Anne-Marie will explore options for online transfer for Bendigo bank

Secretary Report
· Report came back with old addresses so need to update
· With regards to the online FB pages, Lily explained that despite not having many stories to post, that the task can be time consuming given the amount of content to read and decide to include online. Lily asked members to take photo for FB for mixed box and also to share any links that might be interesting. 
· Nehema has recipe for beetroot that she is able to share
· Sandra suggested that Rhubarb might want to create specials for the week and that the promotion could be shared on the FB page

3. Bread workshop feedback 
Members agreed that the ticket pricing was too low but aware that future events need to be balanced with council’s desire to keep tickets affordable. 
Clotilde provided an update on her work updating the workshops. She is currently in contact with persons involved in a Paleo food preparation course and fermenting course (Rhubarb could also supply the ingredients). Lily mentioned that another Bread workshop might also be popular. A beeswax wrap making workshop was also suggested and Anne-Marie advised that she was looking into this with Natacha.
Most likely that a bread or fermenting workshop will be organised for March/Apr/May depending on availability  
Future Event? – Local food swap. Or bring biscuits if you don’t have any fruit or veg (mini suggestion from Sandra)	
4. Ordering
	Should we buy in bulk for extras if it means the mixed box has to have it too?
Sandra advised that this would depend on the price of the extras – if too high, then extras would not be purchased. Sandra does look at what extras have been ordered and will take into account so won’t double up in mixed box where she can. 
Garlic can be used as extra. 
Sandra also noted that Blue Mountains Co-Op – sells on consignment – something to think about it. Query how to maintain things organic. The local food was kept separate. People can use surplus of food that might go to waste. Would need to be done on website through extras list. Need to think about how it would work with payments etc. 

5. Reconciliation procedures for orders partially fulfilled 
What to do when an item is half received: eg: receiving just 6 eggs instead of 12, receiving 300g of oats instead of 1kg, receiving super food salad instead of baby spinach. 
· Currently Rhubarb usually credits the whole item, unless it's really expensive, and then followed by a manual credit. The system doesn't allow proportional crediting
· Every week, someone doesn't received a weighted fresh item: 1 kg banana missing, 1 kg of apple missing. It's been happening too often - how to prevent or address this
Ideally need a concierge volunteer job – but no one takes this job as takes an hour. 
Sandra and Anne-Marie – suggest using trolley, dry goods on trolley and in the front so all in one area. The list will be with the concierge. Co-ordinator will just pick. Two shifts. Sandra saw a special on trolleys -$190 for three tiered trolley – commercial quality – agree to buy it. Sandra to look at prices. Helene and Lily approve. 

6. Australia Day –Divvy next week. 

· Options: Nothing, Wednesday or Tuesday?
· Looks like we will be cancelling it next week
· Action: Lily to send a message out to everyone [email to everyone]

Actions outstanding:
Sandra – feedback sheet


