
  

  

JEFFERSON COUNTY FARMERS’ MARKET EXECUTIVE BOARD MEETING      
9/14/10 

 
Members present: Karen Williams, Ann Pougiales, Rebekah Cadorette, 
Don Landstra, Kirsten Campbell, Craig Wier, John Estes, Will O’Donnell 
 
Minutes 
Karen Lee wanted her name added to the list of Harvest Dinner planning 
attendees. Minutes approved as amended Craig/Karen. 
 
Financials  
•Chimacum Market is doing well, financially. ~$4000 net income.  
•Kirsten has heard many positive comments about Chimacum Market--farm 
feeling, friendly, smaller, comfortable.   
•YTD loss of $8900--projecting break even point end of October.  
•Market Setup Coordinator (Don) is a volunteer position.  The amount over 
the intern’s reimbursement is for Music Coordinator and should be shifted 
to reflect that. 
•New Chimacum Market site manager: Phil Dinsmore from Felix Farms. 
 
Director’s Report:  (see attached) 
•August sales are down. 
•Chimacum grew throughout August; high of $9000 over Labor Day. 
Average of 30 vendors. 
•More tourists are finding the Sunday market. 
•Chimacum food vendors doing very well. 
•Saturday vendor numbers are down. 
•Down in Saturday income but because of smaller vendor numbers. 
•Bag sales way down, poster sales down by 30%, t-shirt sales up. Lots of 
left overs to sell next year--lowering the expenses for next year. 
 
OLD BUSINESS 
•Craig and Karen attending a seminar on Board Development on October 
2. 
•Farmers to be asked to attend meetings as potential board members come 
December: Amy Grondin, Hope Borsato, Janet Aubin, Rachel Van Laanen. 
•Leora at WSU needs volunteers for the Farm Tour in 2 - 4 hour 
increments. 



  

  

•Harvest Dinner: location at Maritime Center  
•Hope Borsato is partnering with Beth Johnson & Victoria Gilligan to cater 
the event--coordinating service & dishes as well as providing the entrees--
5-6 that will be rotated out family-style.   
•We will supply dishwashers, possible back-up servers, and bartenders for 
3 bars: 2 upstairs, 1 downstairs.  Pizza and oysters down stairs with a keg 
of beer. Kombucha and 5 gallons of tea from Denise for nonalcoholic 
drinks.   
•Laurette, Joann Sauls, Elevated Ice Cream all doing desserts. 
•Short program from 5-5.30 after salads and before entrees. After entrees, 
the Ask, then desserts @ ~6.45 or 7.00. 
•We have 25 tables (5-6 are trades), 8 per table.  150 tickets to sell--not 
many sold, yet. 
•Leonard is donating a clam and oyster dinner for 10; Hope is giving a 
cooking class for 8; Arran is donating a spot in his next class. 
 
NEW BUSINESS 
•Suggested move of Wednesday Market to QUU parking lot.  
•Will feels too much saturation Uptown and would be good to go to a new 
neighborhood where people can walk.   
•Anywhere but Uptown or Downtown and you lose the tourist market.  
•Moving Wednesday Market to Fort Worden where there are many tourists, 
festivals, Goddard events might be beneficial. 
•Main Street contacted Will about moving Wednesday Market Downtown to 
street in front of Union Wharf but it does not seem like it would benefit 
farmers enough.  
•Maybe need to add an additional Market at Fort Worden.  If we had data 
for the Fort we might pick an 8-week window when there is optimal 
presence.  
•For now keep Wednesday Market where it is. 
•Next year is actual 20th anniversary of market--but should plan on a big 
2012 event. 
•Fee Structure Change: PT Saturday:  $30 per full stall or 5% per $100--
whichever is greater (no added booth fee). 
• Under $699 in sales: $30.  
•Current system pay $30 at $375 in sales    
• Current system charge is $39 for $600 



  

  

• Vendors that average between $375 and $1400 will pay slightly less per 
week . 
• Half booth is $20 or 5% (center only).  
• Double booth is $20 additional fee; no more partial doubles  
Chimacum Sunday and Wednesday Fees:   
• $15 or 5% whichever is greater.   
•Under $499 sales in Chimacum you pay less than current system.  Under 
$399 at Wednesday.   
•Goal is to keep Chimacum and PT Wednesday Market more accessible to 
starting or small vendors.   
•Current system seems unfair when we charge small vendors ($100 or 
less) up to 40% of gross sales and 2% for successful vendors ($800-
$1000).   
•5% per $100 keeps payment simple for those bothered by the  
current more complicated % fee system.  
•Require compostable plates, napkins, utensils from all food vendors. 
•Market could purchase in large amounts and sell at a reduced price to 
vendors. 
•We need compostable trash bags and better recycling bins to make 
choices more obvious. 
•Next year limit the Chimacum Market to a Food and Farm Market with only 
farm-related crafts allowed. 
 
The board extends special thanks to Kirsten for all the work she has done 
and hopes she will continue with us next year. 
 
 
Respectfully Submitted, 
 
Rebekah S. Cadorette 
 


