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why join the Co-op?
Cooperative member/ownership benefits the business as well as its members. It provides us  with equity to make major purchases or improvements. 
Co-op owners gain many benefits as well as rights and responsibilities. Your participation and commitment enliven the Co-op and help to make it a 
true community organization. Patronage dividends will be given in profitable years at the discretion of the Board.

The Statement of Cooperative Identity
A Cooperative is an autonomous association of persons united voluntarily to meet their common economic, social and cultural needs and aspirations 
through a jointly-owned and democratically-controlled enterprise.

Cooperatives are based on the values of self-help, self-responsibility, democracy, equality, equity and solidarity.  In the tradition of their founders, 
cooperative members believe in the ethical values of honesty, openness, social responsibility and caring for others.

The cooperative principles are guidelines by which Cooperatives put their values into practice.

what is a co-op?

Member-owner benefits: 
• Support a locally owned and operated business that is part of our community 

and puts money back into the local economy.
• Get additional discounts on specified ‘member-deals’ sale items.
• Receive a 5% discount on Mondays if you are 60 years of age or older.
• Get a free subscription to The Scoop, our bi-monthly newsletter.
• Place free classified ads or reduced-rate display ads in The Scoop.
• Once each month, ask for your 5% discount on an unlimited
 quantity of purchases. (excludes Member Deals, Co+op Deals, milk, eggs, but-

ter, magazines, wine, beer, fresh breads and pastries, and Café items.)
• Become a working-member and receive an additional discount of
 4% or 8% at the register. (excludes Member Deals and Co+op Deals)
• Receive discounts on Co-op sponsored classes.
• Write checks for up to $20 over purchase for cash back.

• Enjoy a 15% special order case discount on all Grocery, Bulk, Wellness and
 Produce special orders. Case quantities vary. (excludes Co+op Deals and Mem-

ber Deals sale items.)
• Attend monthly potlucks for member-owners.
• Access to the Co-op’s video collection with no fees.
• Have access to information on the Co-op’s financial status.
• Run for a seat on the Board of Directors.
• Vote in Board elections and on referenda. (Share payment must be current) 
• Share in the success of the Co-op through your member patronage dividend in 

the years where there is sufficient profit.  Patronage dividends are given at the 
discretion of the Board of Directors.

• Own the store where you shop!
• Shares in the Oneota Co-op are fully refundable, minus the administration fee, 

should you choose to leave the Co-op.



1.Voluntary and Open Membership 
Cooperatives are voluntary organizations, open to all persons able to use their services
and willing to accept the responsibilities of membership, without gender, social, racial,
political, or religious discrimination.

2. Democratic Member Control 
Cooperatives are democratic organizations controlled by their members, who actively
participate in setting their policies and making decisions. Men and women serving as
elected representatives (board members) are accountable to the membership.
Members have equal voting rights — one member, one vote.

3. Member Economic Participation 
Members contribute equitably to, and democratically control, the capital of their cooperative. Members 
usually receive limited compensation, if any, on capital subscribed as a condition of membership. Members 
allocate surpluses for any of the following purposes: developing their cooperative, possibly by setting up 
financial reserves; benefiting members in proportion to their transactions at the cooperative;
and supporting other activities approved by the membership.

4. Autonomy and Independence 
Cooperatives are independent, self-help organizations controlled by their members.

5. Education, Training and Information 
Cooperatives provide education and training for their members, elected representatives,
managers, and employees so they can contribute effectively to the development of these
organizations. They inform the general public about the nature and benefits of cooperation.

6. Cooperation Among Cooperatives 
Cooperatives serve their members most effectively and strengthen the cooperative movement by working 
together through local, national, and international networks.

7. Concern for Community 
While focusing on members needs, cooperatives work for the sustainable development of their
communities through policies accepted by their members.

As a member-owned consumer cooperative, the
  organizational goals of the Oneota Community Food Co-op

     originate from our commitment to the seven internationally
recognized Principles of Cooperation and reflect

our concern for our community.

Cooperative
The

Principles



The Oneota Co-op got its start in 1972 with an informal group of people making trips 
to Iowa City and Minneapolis to purchase natural foods in bulk. The group went on to 
form the Oneota Food Buying Club in 1973. Food was stored in members’ houses, but 
interest and participation in the buying club grew and 1974 saw the incorporation of 
the Oneota storefront at 1007 Paine Street in Decorah. At that time only members were 
allowed to shop, and all members were required to volunteer in the store. “Oleville,” 
the nickname given to the store in honor of landlord Ole Youmans, was a distribution 
network for honey, whole grains, organically-grown beans and products not otherwise 
locally available.

In 1978 the Co-op moved to the second floor of the old Armory building at 421 West 
Water Street, Decorah. Benefit dances were held to raise funds for the move, and sales were extended to include 
non-members in order to increase business. The ordering, inventory control, cashiering and bookkeeping soon 
became too much for one person to handle. In 1981 the Board of Directors accepted a proposal for a collective 
management to replace the previous arrangement of one store manager. Fluctuating between four and six 
members, the new system offered an opportunity for diverse leadership to represent a broad public interest.

The inconvenience of the Armory’s upstairs location, combined with continued sales growth, led to the reloca-
tion of the Co-op in 1984 to 521 West Water Street.  In 1987 the Board approved a proposal instituting the current 
membership share system.  The proposal called for members to purchase one share of stock, valued at $140, to be 
paid in full or in annual installments of $20.  This new system replaced the annual membership fee and provided 
financial resources with which to approach lending institutions seeking backing for capital improvements.

In 1994, the Co-op moved to 415 West Water Street.  During the 13 years spent at this location, membership grew 
from 200 to 2,000 and sales grew from roughly $430,000 to $2 million/year.

The Co-op moved to its current location at 312 West Water Street in January of 2008.  The store today spans 
roughly 6,000 square feet and features a large selection of natural and organic products, such as fresh pro-
duce, bulk, packaged and frozen foods, nutritional supplements, body care items, books, gifts, and a delicious 
cafe.  It has grown from a small buying club of a few like-minded individuals to a diverse group of over 3,000 
member-owners.

our co-op’s history

Photos: 1. First building - 1007 Pine Street - 2. Second building - 421 West Water Street - 3. Third building - 521 West Water Street - 4. Fourth building - 415 West Water Street

1
2

3

4



Our mission is to provide our member-owners with:
   • foods produced using organic farming and distribution practices with an emphasis on supporting local and regional suppliers,
   • reasonably priced whole, bulk and minimally packaged foods and household items,
   • products and services that reflect a concern for human health and the natural environment and that promote the well-being of the workers and 

communities which produce them.

Oneota Community Food Co-op
Mission

              Everyone is welcome to become a member-owner of the Oneota Community Food Co-0p.  By being a member of the Co-op you become
       an owner of a local business, have a say in how it’s run, support local education and outreach programs, and join a vital part of the Northeast
  Iowa community.
A full equity investment in the Oneota Co-op is $140.  This investment may be paid all at once or in $20 yearly installments until paid in full.  Yearly 
installment payments are due on the first of March each year until the full equity of $140 is achieved.
Your share is fully refundable.  To request a refund of your share at any time, simply fill our a Membership Refund Request form available either at 
the Customer Service Desk or online at www.oneotacoop.com.

Member-ownership



inside our co-op
At the Oneota Community Food Co-op, we aim to accommodate the diverse diets of our customers 
and members, while supporting environmentally sound food production and contributing to healthy 
lifestyles.  Through open communication with Co-op members, we seek to create a product mix that 
represents basic nutritional needs, special dietary concerns, alternatives to questionable products, as 
well as the wants and needs of our members and customers.

Grocery - This department has all the pre-packaged supplies, including packaged foods, gluten-free items, 
sweeteners, cleaning products, and pet supplies.  Visit the Customer Service Desk for informative food 
brochures or ask our friendly and knowledgeable staff for assistance.

Produce - The Co-op has a large selection of fruits and vegetables, with a focus on organic and local 
produce.  Support your local farmers by buying their seasonal produce at the Co-op.

Bulk - Bulk herbs and spices, grains, flours, nuts, cereals, nut butters, snacks, dried fruits, and cleaning 
liquids are just some of the items you’ll find in NE Iowa’s largest bulk department.  Buying from the 
bulk area allows the shopper to purchase only the quantity needed.  Special-order purchasing in large 
bulk quantities is also welcome for shoppers interested in stocking up and buying items in 25# and 50# 
quantities.  Often times, buying in bulk cuts down on packaging energy and generated waste, especially 
when shoppers refill their own clean containers and reuse clean containers.  Reusable containers are 
available for purchase in-store also.

Wellness - Find a wide selection of high-quality nutritional supplements and body care items in the 
Co-op Wellness department.  Our Wellness staff stocks the finest multi-vitamins, fish oils, digestive 
enzymes, herbal tinctures, lotions, shampoos, deodorants, toothpastes, and essential oils from our 
trusted suppliers.

GLUTEN
FREE

GLUTEN FREE ITEMS

LOCAL ITEMS

LOOK FOR THESE SHELF SIGNS

At the Oneota Co-op, we define 
local as any product grown, pro-
duced, roasted, processed, or 
packaged within approximately 
a 100 mile radius of the Co-op.



Water Street Caf é
f r e s h .  o r g a n i c .  l o c a l .

Nearly every item sold in the Water Street Café is made fresh daily, from scratch, 
in our kitchen.  We use primarily organic ingredients, focusing on local and or-
ganic ingredients when at all possible.
The Water Street Café is open for breakfast, lunch and dinner.  Beginning at 8:00 
am, you can find breakfast sandwiches available Monday/Wednesday/Friday and 
breakfast burritos Tuesday/Thursday/Saturday.

THE GREEN PLATE
The Green Plate Program was developed as a way to reduce the amount of 
waste, as a business and community, we produce.  Members of the Green Plate 
Program have the option of using a food take-out container that is washable 
and reusable.  For the minimal cost of one reusable container, repeat Water 
Street Cafe customers can purchase a take-out container made from BPA-free 
plastic which can be returned to the Cafe in exchange for a new, clean take-out 
container.  For more information, inquire with the Cafe staff.

GLUTEN SENSITIVITY
At the Water Street Café we always have options for individuals with gluten 
sensitivities. We are not a gluten-free kitchen because we use wheat flours and 
gluten-containing products in our kitchen.  However, we take precautionary 
measures to keep our gluten-free foods from cross contaminating with foods 
containing gluten. We take this responsibility very seriously, and our staff are 
trained on techniques to avoid contamination.

To identify gluten-free items in our Café, simply look for the orange dot, sticker 
or label on our products and be assured that we have done our best to keep 
the item free of any gluten. If you have any specific questions pertaining to 
how we handle our gluten-free in-house produced foods, ask one of our friend-
ly staff and we will be happy to explain our precautionary methods. As a rule, 
individuals with extreme sensitivities to gluten should always read the ingredi-
ent labels to double check what may appear to be a gluten free food item.

OPEN HOURS

BEVERAGES

HOT BAR

SALAD BAR

GRAB-N-GO

FRESH BAKERY

In addition to our daily hot bar selections, we also offer a full salad bar, two 
made-from-scratch soups, and fresh made-to-order panini (grilled sandwiches).

The Cafe features an entirely organic espresso bar, from bean to cream.  We 
have options for the allergy sensitive, including cow, soy and coconut milk.  Our 
flavored syrups are also organic, and make wonderful Italian sodas if some-
thing cool and refreshing is more to your liking.  We also offer several choices 
of fresh-brewed hot coffee and tea for enjoyment in-house or on-the-go.

Our hot bar, salad bar, panini and soups are available each day beginning at 
11:00 am.  At the Water Street Café you will find a hot bar based each day on a 
different culinary or regional theme.  With variations such as Greek, Chinese, 
Soul Food, BBQ and Italian, you will be pleasantly surprised by what our talented 
chefs come up with.

If you are looking for something to take home for an easy dinner, we also have 
Whole Roasted Chickens available for purchase every afternoon.

For a list of upcoming hot bar themes, check out our menu online at
www.oneotacoop.com.

Our grab-n-go cooler is always stocked with fresh cold sandwiches, dips, 
spreads, and salads for anyone in a hurry.

Our pastry case has an assorted supply of treats made just blocks from the Co-
op by local Waving Grains Bakery.

CHECK OUT OUR CATERING MENU ONLINE: www.oneotacoop.com



local foods
The Co-op supports our community and encourages sustainable growth 
of local, organic farming and responsible environmental practices.  As an 
owner in, and shopper of, the Oneota Co-op, you help build the strength 
of the Co-op.  Boosting the local economy is essential to a community-
owned grocery store like the Oneota Community Co-op.  That’s why we 
actively seek products grown or produced in our area and pay fair prices to 
our local farming partners.  Our definition of ‘local’ is ‘any product that is 
grown, produced, roasted, processed, or packaged within approximately 
a 100 mile radius of the Co-op.’

As a member-owned consumer cooperative, the organizational goals 
of the Oneota Community Co-op originate from our commitment to the 
seven internationally recognized Principles of Cooperation and reflect 
our concern for our community.

The Oneota Community Co-op serves primarily members, customers, 
and the OCC staff, but also its service extends outward to the following:
• vendors and suppliers,
• the larger community of cooperatives,
• the wider regional community.

Because the Oneota Community Co-op exists as an institution grounded 
in the cooperative principles, there will be the following:
1. a retail source for food and other products that, to the greatest extent 

possible, are organic, sustainably produced, locally grown and/or 
processed, and affordable.

2. a business that encourages the expansion of sustainably grown local 
food sources.

3. a business that promotes the development of cooperation and co-
operative enterprise.

4. a community that is educated about food and other products that are 
healthy for people and the environment.

5. a business that promotes environmental sustainability.
6. employment in a work place that provides the personal satisfaction of 

collaborative work directed toward common goals.
7. a local community whose fabric is strengthened through caring, and 

sharing gifts of time, energy, and resources.
8. an institution that respects and encourages the diversity of its mem-

bership.

ends policy

312 West Water Street · Decorah, Iowa 52101 · 563.382.4666 · www.oneotacoop.com


