CITY COUNCIL[image: ]
MUNICIPAL WORKSHOP MINUTES (UNAPPROVED)
Wednesday, September 2, 2026 at 5:00 PM
FINLAYSON CITY HALL


CALL TO ORDER - Pledge of Allegiance – Call to order at 5:05 pm by Barb Morgan.  

PLEDGE OF ALLEGIENCE

ROLL CALL – Schaefer and Kriesel were not in attendance.  All other members were present were Lois Okun, Joe Luedke, Hayley Erickson, Caitlyn Norton, Lisa Kester and Randy Millner.  

REASON:  To work on Municipal Liquor Store wages and process improvements.  

Human Resources – Staffing
Job roles were discussed and identified the need to review and create the job descriptions based on experience and tasks to be held accountable too.  Morgan stated new job descriptions were done within the last two years but cannot locate.  We also discussed the need to review and revise the current checklists to ensure all staff know what they are being held accountable for.  The municipal still is looking for 1 bartender and 1 cook.  The manager identified he will be giving notice for retirement at the end of the year at the next Council meeting.  He would like to revise job roles for two (2) staff to take over some of the tasks he is responsible for at the 1st of the year.  Manager Luedtke and Okun presented a plan to be put into place after Manager’s retirement.  Morgan has stated that no notice has been received of this retirement.  It is the Council’s responsibility to put a plan in place.  The Deputy Clerk and Clerk/Treasurer would also train to take over the financial pieces of the manager’s role.  Thoughts of what this would look like are below:
	Person 1
	Person 2
	City Hall

	Inventory – Food and Liquor
	Scheduling
	Cannabis and State Licensure

	Training of new staff and creating a training checklist signed off by this person and new staff person
	Training of new staff and creating a training checklist signed off by this person and new staff person
	Toast Data Entry

	Communication with City Hall
	MMBA Yearly Training Schedule
	Monthly Financials

	Oversee all protocol is being followed
	Hiring Paperwork Completion and delivery to City Hall
	Bill Payment

	
	Bartender Training / Certification
	Employment Documentation

	
	
	Oversite of Daily Operations

	
	
	Quality Control:  Spot Checking Process Completion and Inventory

	
	
	Insurance that all tools/supplies are available including food in the kitchen.  

	
	
	Monitoring of Cameras

	
	
	Work with Persons 1 and 2 to ensure positive moral and teamwork environment

	
	
	Persons 1 and 2 Go to for any problems/issues

	
	
	



Pay was an important discussion and frustration by staff was presented by three (3) staff people who attended.  They expressed frustration in expecting to do more with a wage that is so low.  They stated that they haven’t received any raises and are still working off based wages.  Cost of Living raises have been given at the 1st of the year, and an increase was also given based on performance approved by the Manager and the Personnel committee.  It was agreed to a $.50 to $1.00 increase, and the City Council approved this.  The City Clerk did some research into what pay was in the area both by Municipals and by privately owned bars.  Council reminded them that they did receive COLA and received a performance raise in 2026.  Another research item was the pay including PERA and how it compares to other organizations.  The big item is that they are looking for a higher wage on their paycheck.  Retirement isn’t important to them, but they understand it is a requirement by the City.  The thoughts of the group were to identify areas to monitor and increase their pay based on results.  This wasn’t identified as positive by the employees.  They also said that this was something they were asking for month after month and still had no decision or increase in pay.  Take away from this discussion was to investigate Pay Equity and check with the League about the impact to the City’s other employees and how the City can model this considering retention and talent retention.   The auditor also advised us that we need to start tracking tips and this would be included in their wages.  The City Clerk will investigate this and start tracking tips as part of their wages.  More information will be coming from IRS in the coming months.  City will need to follow IRS and auditor recommendations.  The Council also informed them of the 2025 Audit showed a profit of only $14,916 before the transfer and not including all liquor store wages.  The Council needs to do research and justify wage increases looking at profit and loss and correct allocation of all liquor store expenses.  A Wage Comparison including surrounding community establishments and a Per Role Comparison was provided.  This was handed out to Municipal Liquor Store staff. 

Municipal staff attended the workshop and presented their own agenda.  Employees were given ample time for comment, heard with respect, and kept on agenda task by Clerk and Council. They presented their opinions with a deadline outlining the outcome of walking off work at the end of September 23rd if demands were not met.    They also stated that further discussion would be on Wed., September 9th Council meeting but were informed that the next Council meeting wasn’t until September 15th.  A copy of their discussion notes was requested by the Council.  

Quality Control was discussed and currently the manager is responsible for this, and minimal plan or paperwork is used to document this but confirmed that it is completed.  Paperwork must be provided for the City Hall.  The next step was identified that processes for quality checks and controls that need to be defined and put into place and then meet with staff to discuss further.    

A House Account was created to track movement of the inventory from off-sale to on-sale.  It is working well.  

Annual Alcohol Awareness training occurred last year.  The manager will get this scheduled for this year.  All bartenders, cooks, and servers need to have server training, and Bar Manager will work to establish a procedure for this as well as get everyone scheduled for this training.  We need to get this on the schedule for this year and on an ongoing basis.  It is from ServSafe and potentially can be done online.  The clerk will also go through this training.    Discussion on food handler and food manager licenses was discussed and will be reviewed to ensure compliance and provide additional training if needed.  The manager will schedule online service training for all new employees including the City Clerk.  


Policies and Procedures need to be created and then reviewed with all staff.  All staff must then sign off to confirm receipt and understanding.  Food handling training and other training to be included as part of this review.  

Another item discussed was scheduling.  Right now, this is being done on a paper calendar and formerly the use of HomeBase was used.  Previous months have been in the Manager’s office.  These will need to be brought to the City Hall.  The Manager is also documenting who has called in and picked up the shift on this calendar.  It was decided to cancel HomeBase due to cost therefore a paper calendar was the answer according to the manager.  Look into a better scheduling platform.  Also, currently the communication method is SnapChat.  The Clerk determined this method is not sufficient due to the inability to save anything discussed and no documentation trail.  It was reiterated again by the Council this needs to cease immediately.  The Clerk will investigate a different method so all documentation can be saved for record retention.  We must have documentation for record retention.  A method is needed to track call-ins and those who pick them up and need documentation for record retention as well.  

Access to the manager’s office, safe, security, cameras and employee files were discussed.  The following is who has access.

Keys – all employees
Manager’s Office – all employees
Safe – Everyone
Security – Manager only
Cameras – located in Manager’s office and all have access.  City Hall also has access
Employee Files – located at City Hall

A more secure method is needed and the manager’s office should be always secured.  

Inventory is managed by the Manager.  The Manager recommends looking to train Person 1 to manage this role.  The City Clerk is working on COGs breakdown and how to manage pricing in real-time.  As part of this review, we need to look at portion control and how it impacts our profit/loss.  This will continue to be reviewed and reviewed.  

Donations were discussed and no liquor can be donated.  However, other free merchandise like t-shirts, cozies, hats, etc. can be used for donations.  Free merchandise should NOT be given to staff.  We need to start an inventory log of what is received from our vendors for free and whether it is put into inventory or donated.  The Clerk will create this record.  A resolution (2026-20) will be brought to the City Council meeting on 9/14.  

All policies and procedures need to be reviewed and approved by the City Council, and the originals kept at the City Hall.  Copies can be kept at the Municipal.  Per OSA, all personnel files and any employee documentation are to be kept at the City Hall in a locked filing cabinet.   Morgan suggested reaching out to MMBA for guidance regarding liquor store concerns. There are many services available at no cost to members.  

ADJOURNMENT.  Motion by Oetterer.  Second by Flaws at 6:22 pm.   Motion carried.  
Minutes prepared by Tracey Tokheim,  [image: ]
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