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West Portland Park
$459,000

Impeccable one-owner 
traditional home. 
Four bedrooms, 2.5 
bathrooms,  2376 square 
feet.  Kitchen–family 
room combination with 

island and quartz counters. Family room with gas fireplace 
opens to patio and private back yard. Beautiful hardwoods, 
living room with fireplace, master bedroom with cathedral 
ceiling, walk-in closet and large private bath. New roof and 
new cedar siding. MLS 15568978.

The inventory of houses for sale in the Portland Metro area 
remains at historic lows. High demand for homes in our area 
coupled with low interest rates and lack of homes for sale 
translates to higher prices! If you are thinking of selling contact us 
today for a free market analysis.

Parker Realty, Inc.

503-977-1888 • 7830 SW 35th Ave., Portland, OR
www.parkerrealtypdx.com

Jeff Parker
Your Neighborhood 

Realtor Since 1980

LUBE, OIL & FILTER CHANGE

Only $24.95 reg. $34.95

•	Change	oil	filter,	up	to	5	qts.	-	multi	grade
•	Check	coolant	&	cooling	system
•	Check	entire	brake	system,	check	all	lights
•	Check	condition	of	battery	&	charge	system
•	Check	all	leaks	&	heating/air	system
•	Check	exhaust	system
•	Tire	rotation
Most	vehicles

RALEIGH HILLS AUTOMOTIVE
4515	SW	Beaverton-Hillsdale	Hwy.	•	Portland,	OR	97221

503-292-4904

The Happy Family Banquet
2 (5 oz.) Filet Mignons
2 (5 oz.) Top Sirloins
4 (3 oz.) Polynesian Pork Chops
4 (4 1 ⁄2 oz.) Chicken Fried Steaks
20 oz. pkg. All-Beef Meatballs
4 (3 oz.) Gourmet Jumbo Franks
16 oz. pkg. Omaha Steakhouse® Fries
4 Caramel Apple Tartlets

43285KZY | Reg. $213.00

Now Only $4999

 Home. Cooked. 

GOODNESS.

ORDER NOW & SAVE 76%

1-800-505-3684 ask for 43285KZY | www.OmahaSteaks.com/obmb24

Limit 2 pkgs. Your 6 free burgers, 6 piece cutlery set and cutting board will be sent to each shipping address that includes 
The Happy Family Banquet 43285. Limit of 1 free box of 6 (4 oz.) Omaha Steaks Burgers, one cutlery set and cutting 
board per in-store purchase and/or per shipment. Standard S&H will be added per address. Not valid with other off ers. 
2X points on fi rst purchase not available in MA or CA. Expires 5/15/15. ©2014 OCG | 501B120 | Omaha Steaks, Inc.

PLUS 3 FREE GIFTS

6-Piece Cutlery Set 

& Cutting Board

Plus 6 FREE Burgers

By Janet Goetze  
The Southwest Portland Post 

Food Front has a new water 
heater, employees are gaining new 
work guidelines and owners of 
the cooperative grocery are getting 
monthly updates of the changes a 
national organization is bringing to the 
Hillsdale and Thurman Street stores. 

Food Front’s  board called in 
the National Co-op Grocers, an 
organization formed 15 years ago by 
cooperatives, to help the two stores 
survive the arrival of a New Seasons 
Market in Northwest Portland in late 
summer. 

Rumors have circulated that the 
Hillsdale store would close, but C.E. 
Pugh, the chief operating officer of 
the national group, called those “a 
Portlandia myth.” 

Instead, an assessment team is 
working with Food Front to strengthen 
the Hillsdale Town Center store to 
increase sales while the flagship store 
at 2375 NW Thurman Street prepares 
for a potential 20 percent sales drop 
later this year. 

New Seasons Market’s new store 
will be at Northwest 21st Avenue and 
Raleigh Street, only a few blocks from 
the Food Front flagship. 

The locally owned New Seasons is 
potentially stiff competition because 
it specializes in the local and organic 
foods that are the mainstays of 
cooperative groceries. 

Competition also comes from 
national grocers that have captured 
about 40 percent of the local, organic 
market across the country in recent 
years, said Pugh. 

Food Front can survive with careful 
planning, Pugh said. “Our plan is 
dependent on leveraging the financial 
contributions of that (Hillsdale) store,” 
said Pugh.

The national organization has sent 
an assessment team to Portland along 
with development advisor Peg Nolan, 

Can Food Front survive New Seasons competition with proper planning?

who said she expects to work with 
Food Front through the New Seasons 
opening. 

Nolan is working with Holly Jarvis, 
Food Front’s general manager, and 
other staff members to make lists of 
equipment to replace and items to help 
build sales. 

They are drawing a new staff 
organizat ional  chart  for  c lear 
expectations and accountability, Nolan 
said. If staff members leave, they may 
not be immediately replaced but, she 
said, “We are making sure that our 
labor matches the need.” 

Weekly sales programs are being 
developed to be “top-notch and 
attractive” for owners, Nolan said. 

The staff is receiving a newsletter 
every other week in an effort to 
keep communication clear within 
the organization. Owners, as co-op 
members are called, receive a monthly 
e-mail newsletter. 

Pugh said previous employment 
p o l i c i e s  w e r e  “ m u s h y ”  b u t 
improvements, along with better 
communication,  should reduce 
employee turnover, which has been a 
drain on the Hillsdale store. 

In addition, Nolan is working with 
Food Front managers to develop a 
tight, three-year budget to submit to 
the board before its fiscal year begins 
April 1, Pugh said. 

Many co-op owners have said they 
weren’t aware of employee complaints 
until they read about them in local 
newspapers, which also speculated on 
the Hillsdale store’s survival. 

“The people working there have 
always been pretty darn friendly,” said 
Michael Reunert. 

Caroline Skinner, a co-op member 
since 1978, said she was surprised to 
read about dissatisfaction among staff 
members. 

“This came out of left field,” she said. 
“I never heard any complaints.” 

Mike Roach, co-owner of Paloma 
Clothing in the Hillsdale Town Center, 
said he has confidence that the national 

organization will help Food Front make 
needed improvements.

Roach, who also is president of the 
Hillsdale Business & Professional 
Association, said he supports the coop 
model because of the impact it can have 
on the local economy. 

“Up to three times more of your 
money stays in the local economy when 
you shop at a food co-op that deals only 
locally,” he said.

One reason is because all the co-op’s 
business and support services are 

acquired locally, he said. 
In addition, Roach said, “Food Front 

is in a unique position of supporting 
small and emerging farms. . . A farmer 
of almost any size can supply a store 
like Food Front but not a New Seasons.” 

With a large percentage of farmers 
reaching retirement age and beyond, 
Roach said, “Food Front is an incubator, 
in a way, for this next generation of 
small farmers that are going to feed us. 
I think that’s a pretty compelling reason 
to support it.” 

In a publicity photo, a chocolate tasting takes place at Food Front in Hillsdale. 


