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Your third
home for the
Holidays

minds, especially this time of year. It’s a piece of Americana
to run down to the corner store for milk and eggs, stop to
view the window displays at the department store, or pick up
a handful of bolts, nuts, and washers at the hardware store.
Secondly, in retail industry news there’s lots of chatter about
physical space retailers needing to systemically innovate
and deeply personalize the shopping experience through
smartphone technology in order to survive Amazonian
onslaught. Well, sure, that’s likely true and to be sure, we are
exploring our options. But I’d posit that the best innovation
and personalization comes from human connection right at the
product level. Yes, I know, we’re all in a hurry, but what’s better
than feeling the heft of a grapefruit in your hand or wondering

Matt Gougeon

when to stop putting satsumas into your cart after our produce

General Manager

clerk pointed out that they arrived on this morning’s truck?
How about getting help in the aisle with a recipe from someone
There’s already a couple of holidays behind us and a couple

knowledgeable who ran back to the bulk section for the

more on the horizon. It must be Decemeber. As you look

herb you needed but forgot? There’s really no “convenience”

forward to the coming celebrations, in whichever mood or

substitute for good customer service. Finally, we have what

attitude their inevitable approach puts you in, you may rely

you want; organic, local, fresh, fair trade, and wholesome food

upon your Co-op to be here for you. I’ve noticed more than

and products. One can’t really argue that point. How do you

ever that people are using the physical space of the MFC

innovate past those product attributes?

as a “third place” of sorts, in their lives. Meaning; the MFC
has become a place for many to frequent when not at home

In the end, my December message is: We sincerely hope that we

or at work. I see it in small children, comfortable in their

can be both a small space of refuge during the coming hubbub

surroundings, laughing and running through the store. Regular

and also a convenient spot to fill some of your holiday needs for

groups of folks chat over coffee and food in the café. Our near

gifts and food. That sounds kind of humble, but it’s intended to

50 percent growth in the deli this year is evidence that more

be bold. I’m proud of the Marquette Food Co-op. If you’re an

people are having at least one of their daily meals with us. I hear

owner, you likely are too. Go tell someone else how proud you

it in the sheepish appreciation folks have when they confess to

are of your store and gauge their reaction. Do you think they’ll

me that they park in our lot to frequent Beth Milner Jewelry,

tell you how proud they are of their online retailer or big box?

Velodrome Coffee, or the NY Deli (That’s okay, we’re good at
sharing). We’re just glad you’ve gotten out of the house and are

We look forward to seeing you many times in the next month.

in the neighborhood. It’s important to do that this time of year

If there is something we can do to help during the rush of the

when the days seem so short.

holidays, just let us know. The MFC is your fuel for and antidote
to the busy times ahead. Feel good. Shop the Co-op.

I’ve written here about the crashing wave of e-commerce

ys Co-op
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and the eventual seismic shift in retail from big box stores to

From
the

home delivery models. But some physical retail spaces will
remain for a couple reasons. First, stores are imprinted in our

- CLICK HERE FO
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Holiday Giving
Generosity is its own reward, but if you’d like the
The Marquette Food Co-op is happy to help the United

opportunity to give to others and get great groceries

Way of Marquette County fundraise toward its 2017/18

yourself, stop by the Co-op in early December to

campaign goal with our Round up at the Register program.

participate in the “Goodness Giveaway,” featuring great

Through December 31, the Co-op will be asking shoppers at

Co+op Basics groceries. The Marquette Food Co-op will

check out if they’d like to support United Way’s campaign.

be giving away a grocery cart full of Co+op Basics items

Those who choose to donate will have their total rounded

to one lucky winner AND donating a matching cart in the

up to the next whole dollar, with the change contributed

winner’s name to St. Vincent de Paul’s food pantry. It’s a

toward the Co-op’s organizational goal of $4,500.

win-win situation — you receive a gift of healthy food
and also support an organization in our community that

United Way of Marquette County provides critical support

provides healthy foods to many of our neighbors. The

to local programs and agencies throughout Marquette

raffle box will be up in the store through December 12,

County that secure basic needs and health care/medical

and a winner will be drawn the following day.

assistance for our neighbors, assist elderly citizens & adults
with disabilities, and help our youth. Twenty-nine member
agencies will receive support from the United Way this year,
including the Women’s Center, Room at the Inn, RSVP, Bay

This year, starting December 4, the Co-op will also have a

Cliff Health Camp, Dial Help, Big Brothers Big Sisters, and

display for donations to the Harbor House, which provides

the YMCA. We hope you’ll consider supporting this cause.

emergency shelter to survivors of domestic violence
and/or sexual assault. While gift trees and food donation
programs are plentiful this time of year, there is often still
a need for basic household items. Siblings Bea and Guy
Schuil are working with the Co-op to supply some of these
necessary items to the Women’s Center Harbor House. If
you’d like to donate, find the white tree at the front of the
store and select an ornament from it — each ornament will
list an item that is needed. Donated items can simply be
placed under the tree. They will be delivered regularly to
the Harbor House, with the final delivery on December 22.
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Catering from
the Co-op
Heidi S.			

Co-op Kitchen		

Heather G.
Cheesemonger

Let the Marquette Food Co-op Kitchen help you out with your
holiday gathering! We’re rolling out a new catering menu with
several options that will impress guests and take the stress out
of party planning.
This holiday season we will be offering a selection of cheese
platters that can be ordered to compliment your special event,
or even just a casual gathering. Our experienced cheese
mongers will curate a seasonal platter that reflects our freshest
and most exciting cheeses and accoutrements. You have the

prepare a delicious Carrot, Vegan Chocolate, or Lemon cake

choice between our regional platter which features cheeses from

in a half-sheet size for your party or gathering. Want to try

Michigan, Wisconsin, and Minnesota and our international

it before you commit? We sell these by the individual slice,

platter, with cheeses from a selection of the following countries:

located in the grab & go cooler across the aisle from the baked

Spain, France, Norway, England, and Ireland. Each platter

goods!

will feature fresh and/or dried fruit. Be the person who brings
cheese to your next social gathering — it’s gluten free, protein

If you’re looking for something a little more substantial, we

rich, and is always an enjoyed and talked about contribution to

can also provide you with a custom sandwich or wrap platter.

a special meal.

We can make any of the many hot or cold sandwiches and
wraps that we offer in the deli, or can work with you to create

We are also offering an Organic Vegetable Platter, which

a custom order. The Co-op also provides many vegetarian or

includes broccoli, carrots, cucumber, red pepper, celery and

vegan options, and our staff will cater to dietary restrictions or

another seasonal vegetable. All the vegetables we use are

allergens.

organic and some are locally grown! You also get your choice of
For more information, such as pricing, serving sizes, order

our MFC House-made Ultimate Hummus or Ranch dressing.

deadlines, etc., visit marquettefood.coop/happy-holidays.
For those who were tasked with bringing or providing dessert,

We’ll be expanding the menu within the next month or so —

we have three house-made cake options. Our kitchen staff can

check back to our website for changes!
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Fundraise & Incentivize
with Co-op Gift Cards
In addition to having individual gift cards available for purchase by our customers, the Marquette Food Co-op now offers discounts to those
wishing to buy them in bulk for their business, organization, or cause. Whether your church or school is looking to raise money or you are
hoping to support healthy lifestyles for your employees, we have a program that can help.

SCRIP PROGRAM

WELLNESS ADVOCACY PROGRAM

The MFC Scrip Program provides a fundraising opportunity

The MFC Wellness Advocacy Program was put in place to offer

for local, educational, and grassroots nonprofit organizations.

MFC gift cards as incentives for businesses and organizations

As the intent of the program is to strengthen and support

large and small. Incentivized business wellness programs can

our community, any school or nonprofit organization with a

look a variety of ways. Some companies reward any proof of

501(c)(3) status can become a MFC Scrip participant. Your

health activities or initiatives outside of work, while others

organization can purchase our gift cards at a reduced price

provide specific programming options, such lunch and learns or

(based on quantity), which you will sell to participants/

group walks at breaks. The gift cards may be awarded directly to

supporters for full value, earning the difference of that

all who participate, or employees can be entered into a raffle for

purchase. Discounts range from 5-10 percent, depending on the

the reward. How these gift cards are used is up to you. But by

total amount spent.

choosing to reward with a Co-op gift card, you offer a tangible
benefit to employees that further supports a healthy lifestyle.
Discounts range from 3-5 percent, depending on the total
amount spent.

For more information on either of these programs and
to sign up, contact Dave at 906-225-0671, ext. 716 or
customerservice@marquettefood.coop or visit
marquettefood.coop/community/mfc-gift-card-programs.
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Cinnamon Raisin
Overnight Oats
• ½ C rolled oats

Co-op
Recipe

Recipe adapted from asweetpeachef.com

Combine all ingredients in a pint-sized mason jar or sealable
container. Shake vigorously until well combined

• ½ C unsweetened almond milk
• 1 T plain greek yogurt

Place the jar into the fridge for 4-6 hours, preferably overnight.

• 2 T raisins (can also used dried cherries or cranberries)
• 1 T chia seeds

Can be either be enjoyed cold right out of the fridge or reheated
in microwave for 1-2 minutes.

• 1 t maple syrup
• 2 T chopped walnuts
• ⅛ t pure vanilla extract
• ¼ t cinnamon
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Chocolate Covered
Pomegranate Drops
Makes about 16 drops

Co-op
Recipe

Recipe adapted from cleananddelicious.com

You can reap the health benefits of dark chocolate when it is 70 percent cocoa or greater. The pomegranate seeds are sweet, so you can use an even
higher percentage — at the Co-op, we love to use 88 percent in this recipe.

• 6 oz dark chocolate bar (at least 70% cocoa)

Break up chocolate bar into pieces and place in glass bowl of
double boiler. Stir chocolate until melted and smooth.
Toss in pomegranate seeds and gently toss until all the seeds are
coated with the chocolate.

• 1 C pomegranate seeds
Line a rimmed baking sheet with a silpat mat or wax paper.

Scoop about a tablespoon of your chocolate coated seeds into
little puddles on the silpat mat or wax paper. Repeat until
finished.

Make sure that your pomegranate seeds are bone dry! To dry,
line baking sheet with paper towel and place seeds on top. Gently
shake (do not squish) seeds until paper towel absorbs the seeds'
moisture. Too much moisture will cause your chocolate to seize,
so don’t skip this step.

Pop tray into the fridge for about one hour or until set. Store in
an airtight container in the fridge for up to three days.

Create a double boiler: fill a medium sized sauce pan ¼ full with
water and bring to a boil then reduce to a simmer. Place an oven
proof glass bowl over the pot. The bottom of the bowl should not
reach the water. The intention is to heat the bowl with steam and
not the water.
Photo courtesy of tenpennysplendid.com
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You GottaTryThis!
Marquette Food Co-op Staff Pick

Amanda L.
Outreach Department

MFC
Breakfast Quesadilla
found in the MFC Deli

I LOVE the breakfast quesadillas from the deli! Full
of eggs, cheese, and veggies, they keep me full for a
long time. It is a perfect portable food when I am in
a hurry since they’re easy to eat on the go. They’re
delicious as is, or my personal favorite way to eat
them is topped with ketchup, sriracha, and avocado.
I also ask the deli to run it through the toaster oven
twice for an extra crispy tortilla crust. So, so good!
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You GottaTryThis!
Marquette Food Co-op Staff Pick

Colin B.

Customer Service Department

Founder's
BLiS Blast Hot Pepper Sauce
found in the MFC Grocery Department

Do you love hot sauce? Then you must try BLiS Blast
hot pepper sauce, made by Founders Brewing Co. in
Grand Rapids.
BLiS Blast contains a blend of three different chili
peppers aged in oak barrels that were previously
used to age fine Kentucky bourbon, Founders’
BLiS maple syrup, and Founders’ famous Kentucky
Breakfast Stout! Talk about complex!
This stuff has tons of flavor, without being
overpoweringly spicy. Splash it on eggs, potatoes, stir
fry, pizza, or anything you wish! Grab a bottle or two
for your table, and maybe one to stuff in the stocking
of a fellow hot sauce lover this holiday season.
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Calendar of Events
Acoustic Brunch: Stuart Bruce

December
2017

HOLIDAY STORE HOURS

Sunday, December 3
12–2pm

Silver Creek Specialty Meats In-Store Sampling
Friday, December 8
3–6pm

Acoustic Brunch:Treehouse Radio
Sunday, December 10
12–2pm

Get to Know Your Co-op Store Tour

December 22 & 23

8am–10pm

December 24		

8am–5pm

December 25		

CLOSED

December 31		

8am–7pm

January 1		

10am–7pm

Wednesday, December 13
6pm

Spirit Creek Farm In-Store Sampling
Friday, December 15
3–6pm

Acoustic Brunch: Green Gene
Sunday, December 17
12–2pm

Marquette Food Co-op Board of Directors Meeting
Tuesday, December 19
6pm

Wellness Wednesday – 10% Off
Wednesday, December 20
6pm

The

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

Editing
Kelsie Dewar

Board of Directors

Phil Britton president
Cori Ann Noordyk vice president
Barbara Cromell treasurer
Michelle Augustyn secretary
Richard Kochis
Glenn Sarka
Collin Thompson
Courtney Morgan
Hillary Bush
Matt Gougeon general manager

kdewar@marquettefood.coop

Everyone is welcome to attend Board Meetings, held the
third Tuesday monthly at 6pm in the Co-op Classroom.
For more 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

