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Board
Elections
& Annual
Owner’s
Meeting
MFC ANNUAL OWNER’S MEETING
March 31st

As a cooperatively owned business, the Marquette Food Co-op

5:30–8pm

$5 – Dinner, Cash Bar, Live Music, Business Meeting, Activities for Kids
All owners and families invited to attend

is managed through a democratically elected board of directors
responsible for employing the organization’s general manager.
Board members hold 2 year terms and this year we have 5 seats

prize: a $500 Gift Card to REI! Doors open for socialization

open for our annual election. The voting began on February

and a cash bar at 5:30 pm, and dinner, prepared by Simply

15th and runs until March 6th. If you haven’t yet cast your vote,

Superior Catering, will begin at 6 pm and will feature Small

you can still do so here. The board candidates are listed below

Plates from Around the World, emphasizing gourmet quality

with a short bio. Each owner account is entitled to one vote, so

and local, sustainable ingredients. Tickets are $5 for adults and

if you share your account with a family member, whomever is

free for kids under 12. There will also be an opportunity to let

listed as the primary account holder should do the voting.

the board know what you hope our Co-op will do in the years
to come. Board members want to hear from you about what

There is more to being a co-op owner than great discounts and

actions the Co-op can take in the future to move forward our

the right to vote— we like to party, too! Our Annual Owner’s

global ends. What opportunities do you see for our Co-op in

Meeting is slated for March 31st and will be held at the NMU

the future? Your board directors want to know! After dinner,

Great Lakes Room. As usual, we will be offering a great meal,

our General Manager Matt Gougeon, along with the current

live music, activities for kids, engagement with our board, and

board, will announce and welcome our new board members,

a “State of the Co-op” business meeting regarding financial

offer important business information regarding the Co-op, and

and operational details of our beloved co-op. As part of our

take questions from our owners. The meeting will wrap up

usual basket raffle, we will be offering a very exciting grand

around 8 pm.
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2017 Board of Directors Candidates
COLLIN THOMPSON

I’m a somewhat recent transplant to the area - I moved here in 2014 from NE Iowa, where I was growing certified organic produce throughout all four
seasons. I decided to transition to the central UP to start and operate the Michigan State University North Farm, a certified organic production, education,
and research farm located in Chatham. If you are a patron of the MFC produce department, chances are you have eaten some of my produce.
In my short time here, I have developed a deep respect for all the work being done in the local food system. As a producer, I strongly value the
commitment the Marquette Food Co-op has made to supporting and advancing the efforts of local growers. As a consumer, I recognize what an asset the
cooperative is - not only as a source of unique and ethically produced food items, but also as a hub for education and community.
I would appreciate the opportunity to serve the co-op and the community as a board member. I am committed to improving and strengthening the local
food system and would be honored to do so in partnership with the Marquette Food Co-op.

COURTNEY MORGAN

I am a mother of two, and a wife to an amazing husband who allows me to take control of our family’s health. I am exceedingly passionate about real
ingredients, organics, and buying local. I believe in real ingredients because it saved my mother’s life. I am an advocate for organics because it protects
my child, and I always buy local first because it supports the town I love. I spend every other day at the co-op thinking of ways to help create a better
experience and help others find the same love and passion there as I. I desire to serve on the Board of Directors because I am passionate about people,
their investment, & the future of the local businesses who market there. I believe I am one of the best candidates because I will go above & beyond to help
others and the Co-op thrive. I enjoy being of service to others and my community.
I appreciate the consideration & the opportunity to serve. Thank you!

HILARY BUSH

My homeschooling Yooper roots are as deep in the Lake Superior shore, as in my mother’s Co-op library. I love cooking and gardening. I especially
love the MFC. I’ve been a cooperative enthusiast since I volunteered in the grocery department at the Baraga Street location in 2007. I graduated from
the Customer Service Department in 2012 and leaped off into an unsuspecting world of travel, work studies, and organic farm apprenticeships. When
I returned home to start a small business based off the co-op principles, my homeschooled education accelerated in an unconventional combination
of NMU, online distance learning, open source training modules, and paid assistantships. All of this was uniquely facilitated by my parents, my freshly
over-educated entrepreneurial spirits, and the Vierling’s historic dining room. I now volunteer on the Supervisory Committee at the MCFCU. I am busy
implementing a plethora of MI Works/Accelerate UP resources. I take pride in paying taxes and I aspire to consistent “outside the recipe” thinking.
Thanks for being a reader! Thanks for your consideration! :-)

GLENN SARKA

I am currently a Board Member, having been chosen by the Board to fill a vacancy in June of 2016. I am a Marquette native, the son of Jack and Lula
and proud father of Laila, Age 8. I am currently an Associate with the Quinnell Law Firm after serving 11 years as an Assistant Prosecuting Attorney for
Marquette County. I have additional Board experience with the Marquette Catholic Credit Union Oversight Committee, the Alger-Marquette Community
Action Board and Habitat for Humanity. Before returning to Marquette in 2008, I worked in Kazakhstan, Indonesia, Afghanistan and Iraq on legal reform
projects for the State Department and Department of Defense. I previously served on the Board from 2008 to 2014, as a Member, Board Vice-President,
and President. If I am fortunate enough to be elected as a Board Member, I will work hard to ensure that we transition smoothly from expansion to longterm financial success without sacrificing our co-op ideals.

CORI NOORDYK

Greetings! My name is Cori Noordyk. Currently I am the Vice President of our Board. I’m a mother of humans and animals alike. I work as a therapist in
a private practice in Marquette. I would like to continue serving on the board because having access to local, organic and ethical products is of the utmost
importance to me and my family. I also love being involved in a local business that has the ability to model how functional and beneficial the cooperative
model can be for the community and its employees. Through continuing on the board I hope to help push the Co-op to continue to make its mark on the
community here locally as well as nationally, and encourage our Co-op to be an inspiration for others who hold local and organic food as a value.

Vote Online

February 15th - March 7th
at

www.marquettefood.coop
one vote per household
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Handmade
In
Ghana
Candace Prill

under the large trees and work communally in the shade. In

Wellness Department

2009 a weaving center was built for two of the largest basket
producing villages. The center is large enough to accommodate
over 300 weavers during the rain season when work was

The numerous colorful baskets that line the aisles at the

otherwise impossible. A woman can generate an average of two

Marquette Food Co-op find their way to us all the way from

baskets a week when she also has the responsibilities of children

Bolgatanga, Ghana. A small African village just south of the

to raise, household chores to do and firewood and water to

Sahara Desert, Bolgatanga spends most of its days buried in

collect.

high temperatures and infinite sunshine. The few months of
rain annually allow for the elephant grass to grow abundantly—

The baskets bear the fair trade symbol which represents a

by the season’s end it reaches up to 12 feet tall. The majority

product of quality, value and integrity. Fair trade guarantees

of the population are farmers and herdsmen, but over 10,000
residents find a livelihood in basket weaving.

comfortable working conditions and fair wages for the families

The local women are able to supplement their family income

centers and it gives general financial support to African

of Bolgatanga. Money is put towards bettering the working
villagers and their children. A percentage of the proceeds

by hand weaving these baskets with the local elephant grass.

directly aid in providing healthcare, education and basic school

The tradition of basket weaving has been passed down to each

supplies. Supporting African Market Baskets means supporting

generation, making the skill a ritual. The grass is harvested and

a culture, a local economy, and a way of life.

dried in the sun at the rain season’s end. The basket weavers
then split the straw with their teeth and roll it on their legs to
twist it tight. The baskets are colored by using fabric dyes in
boiling water atop a large, outdoor, centrally located fire pit.
At last the baskets are woven, each one unique, offering a vast
assortment of shapes, sizes and designs. No detail is overlooked
or outsourced, right down to the handles, which are naturally
tanned goat hides that are crafted by the local leather workers.
During the sunny months of the year the weavers congregate
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Goal
Achieved!

2016-17 United Way Member Agencies
Alzheimer’s Association
Community Action Marquette-Alger
American Red Cross

Marquette County Habitat
for Humanity

Bay Cliff Health Camp

Negaunee Senior Center

Big Brothers Big Sisters of Mqt. Co

Pathways

Cancer Care

Propylon Nonprofit Housing

Catholic Social Services

Retired Senior Volunteer Program
(RSVP)

Dial Help
Girl Scouts of the Northwestern
Great Lakes

Brigitte Derel

Outreach Department

Lake Superior Village Youth
& Family Center

Great Lakes Recovery Centers
Greater Ishpeming Commission
on Aging
Janzen House

We are happy to announce that we have met and exceeded

Lakestate Industries

our fundraising goal for United Way of Marquette County!

Lake Superior Hospice

Room At The Inn
Salvation Army – Ishpeming
SISTER UP! of Michigan
STAR Children’s Bereavement
Services
Superior Watershed Partnership
Teaching Family Homes
Women’s Center
YMCA of Marquette County

Collectively we raised $4,097.19. During the 59 days that
our Round Up at the Register fundraiser ran, the Co-op

up to the next whole dollar. All of the change between the total

received 9,417 individual round up donations for an average

and the next whole dollar was contributed to the fundraising

contribution of $0.42. We appreciate all of the generous

total for United Way of Marquette County. As more and more

donations from our owners and shoppers! The funds you’ve

people rounded up at the register, the change really added up.

helped us raise will go towards supporting the activities of
28 local and regional charity organizations across Marquette

Thank you for helping the Co-op reach its fundraising goal

County.

ahead of schedule and for supporting United Way of Marquette
County & the

Each year the Marquette Food Co-op helps to fundraise for

United Way Member

United Way of Marquette County through our Round Up at

Agencies!

the Register program. The Co-op’s fundraising program helps
United Way of Marquette County raise money for the many

For information

United Way member agencies. These agencies provide services

about United Way of

for Marquette County community members in one or more of

Marquette County

the following areas: Basic Needs, Elderly Citizens and Adults

& the United Way

with Disabilities, Health Care, and Youth Programs.

Member Agencies
please visit www.

The Co-op’s 2016/2017 goal was to raise $4000 for United Way

uwmqt.org.

of Marquette County. Fundraising began in late November
2016 and continued through the end of December. During our
fundraising periods, shoppers were asked if they would like to
donate through our Round Up at the Register program while
checking out. Those who chose to do so had their total rounded
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Marquette Food Co-op

Beef Sourcing Guide
We know how conscientious our owners and shoppers are about what they choose to buy. Our Meat & Seafood Department is proud to offer a variety of ground beef and steak options from several trusted producers. Use this guide
to compare and find the option that best suits your needs. Look for more shopping guides for our Meat & Seafood
department in the months to come. We are committed to offering local and ethically raised meats as much as possible while still being sensitive to your purses and wallets.

SUPPLIER

STRAUSS
BEEF

THOUSAND
HILLS

SUPERIOR
ANGUS

GUINDON
FARMS

SOURCED

U.S. Family Farms

Regional:
Minnesota

Local:
Rapid River

Local:
Cornell

PASTURE
RAISED

✓

✓

✓

✓

NO ADDED
HORMONES

✓

✓

✓

✓

NO
ANTIBIOTICS

✓

✓

✓

✓

CERTIFIED
NATURALLY
GROWN

✓

USDA
ORGANIC

✓

FEED

100% Grass-fed and
finished

100% Grass and
forage fed,
no GMO feed

Pastured raised, grain
finished with oat,
hay, corn, and soy

100% Organic,
Grass-fed and finished

BREEDS

Varies

Varies

Angus

Limousin
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Colcannon

Co-op
Recipe

Serves 4

Recipe by Chris Morocco, from www.bonappetit.com

There are as many colcannon recipes as there are cooks in Ireland. This one uses softened and crunchy savoy cabbage, as well as garlic and leeks
for extra depth.

5 medium Yukon Gold potatoes (about 1¾ pounds)

Cover potatoes with water in a small pot; season with salt.
Bring to a boil over medium-high heat, then reduce heat and
simmer until a paring knife slides easily through the flesh,
30–40 minutes. Drain, let cool slightly, and peel.

Kosher salt
6 T unsalted butter, divided
2 leeks, white and pale-green parts only, sliced in half
lengthwise, thinly sliced crosswise

Meanwhile, melt 4 Tbsp. butter in a large saucepan over
medium heat. Add leeks and cook, stirring frequently,
until very soft, 8–10 minutes. Add garlic and cook, stirring
frequently, until garlic is fragrant and leeks are just beginning
to brown around the edges, about 3 minutes longer. Add 1 cup
cabbage and cook, stirring constantly, until wilted. Add milk
and cream and bring to a simmer.

2 garlic cloves, thinly sliced
2 cups (packed) shredded savoy cabbage
(from about ¼ large head), divided
1¼ cups milk
½ cup heavy cream
Freshly ground black pepper
1 scallion, thinly sliced

Add potatoes and remaining 1 cup cabbage, then coarsely mash
with a potato masher. Season with salt and pepper.

Check out our St. Patrick’s Day Sale March 11-17
for special pricing on your colcannon ingredients
and other holiday foods!

Transfer colcannon to a large serving bowl. Top with remaining
2 Tbsp. butter and sprinkle with scallion.
Photo courtesy of Alex Lau
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Green Soup

Co-op
Recipe

Serves 4

Recipe by Anna Thomas, from www.eatingwell.com

This unusual soup is delicious in the vegan version or with some good sausage to accompany it for omnivores. Try with a dollop of sour cream
or yogurt!

2 T extra-virgin olive oil, plus more for garnish

Meanwhile, combine the remaining 3 cups water and ¾ teaspoon
salt in a soup pot or Dutch oven; add rice. Bring to a boil. Reduce
heat to maintain a simmer, cover and cook for 15 minutes. Trim
the white ribs out of the chard (save for another use, such as to
add to a stir-fry or other soup). Coarsely chop the chard greens

2 large yellow onions, chopped
1 t salt, divided
2 T plus 3 cups water or stock, divided
¼ C arborio rice

and spinach.

1 bunch green chard (about 1 pound)
When the rice has cooked for 15 minutes, stir in the chard greens.
Return to a simmer; cover and cook for 10 minutes. When the
onions are caramelized, stir a little of the simmering liquid into
them; add them to the rice along with the spinach, broth and
cayenne. Return to a simmer, cover and cook, stirring once, until
the spinach is tender but still bright green, about 5 minutes more.

14 C gently packed spinach (about 12 ounces), any tough
stems trimmed
4 C vegetable or chicken broth, store-bought or homemade
Big pinch of cayenne pepper
1 T lemon juice, or more to taste

Puree the soup in the pot with an immersion blender until perfectly
smooth or in a regular blender in batches (return it to the pot). Stir
in 1 tablespoon lemon juice. Taste and add more lemon juice, if
desired. Garnish each bowl of soup with a drizzle of olive oil.

Heat 2 tablespoons oil in a large skillet over high heat. Add onions
and ¼ teaspoon salt; cook, stirring frequently, until the onions
begin to brown, about 5 minutes. Reduce the heat to low, add
2 tablespoons water and cover. Cook, stirring frequently until
the pan cools down, and then occasionally, always covering the
pan again, until the onions are greatly reduced and have a deep
caramel color, 25 to 30 minutes.
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You GottaTryThis!
Marquette Food Co-op Staff Pick

Rachel Loftus
Customer Service

Pro Bar Bolt Chews
found in the MFC Grocery Department

Pro Bar Bolt Energy Chews are the perfect snack before any run, bike, ride, swim, or other physical
activity. These delicious energy chews are organic, gluten-free, and filled with electrolytes, complex
carbohydrates, and b-vitamins. I eat these chews before every run for fast, sustained energy. We carry
strawberry, berry blast, orange, and raspberry flavors. My favorite is raspberry!
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You GottaTryThis!
Marquette Food Co-op Staff Pick

Evan Zimmermann
IT Department

Crazy Joe’s Fresh Salsa
found in the MFC Grocery Departments

Whenever I want to add life to a snack or a meal, I grab Crazy Joe’s Fresh Salsa from the Refrigerated
Grocery section. It has the kind of vibrancy that only comes from fresh, locally made products. This is
a salsa as only Yooper creativity could concoct. I could eat it with a spoon, but it adds to sandwiches,
hearty breakfasts, or any savory dish that needs a little spice.
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Calendar of Events

March
2017

Acoustic Brunch: Steve Leaf w/ Kris Wierenga

Acoustic Brunch: Patrick Booth & Jon Letts

Board Election Voting Ends

Spirit Cree Fermented Food In-store Sampling

Sunday, March 5
12–2pm

Sunday, March 19
12–2pm

Tuesday, March 7

Friday, March 24
2–6pm

Vegetarian Polish Cooking Class

Marquette Food Co-op Board Meeting

Tuesday, March 7
6–8 pm

Tuesday, March 21
6pm

Get To Know Your Co-op Store Tour

Acoustic Brunch: Green Gene

Wednesday, March 8
6–8:30 pm

Sunday, March 26
12–2pm

Acoustic Brunch:The Gibson-Todd Band

Meal from Ghana Cooking Class

Sunday, March 12
12–2pm

Tuesday, March 28
6–8 pm

Vegetarian Polish Cooking Class

Annual Owners Meeting

Tuesday, March 14
6–8 pm

Friday, March 31
5:30–8:30pm

The

Fresh Feed
This newsletter is digitally published
monthly for owners and friends of the
Marquette Food Co-op.

Editing
Sam Henke

Board of Directors

Phil Britton president
Cori Ann Noordyk vice president
Barbara Krause treasurer
Emily Wright secretary
Glenn Sarka
Michelle Augustyn
Mike Potts
Brad Jackson
Richard Kochis
Matt Gougeon general manager

shenke@marquettefood.coop

Everyone is welcome to attend Board Meetings, held the
third Tuesday monthly at 6pm in the Co-op Classroom.
For board member contact info: www.marquettefood.coop

Design & Layout
Chad McKinney

Disclaimer

cmckinney@marquettefood.coop

502 W Washington St
Marquette, MI 49855

The views within this publication are as diverse as the 5,000+
households sharing ownership of our Co-op, and thus do not
represent the store, its Board of Directors, or staff. The Co-op
does not prescribe health treatments or products. We offer
the extensive knowledge of our staff, and encourage you to
prescribe for yourself—every individual’s right.

Open Daily 8am - 9pm
Everyone Welcome
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www.marquettefood.coop
906.225.0671

