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Epitaph for a
Small Grocery
Store

of it. But whatever one’s perspective is, it’s important to remember
that it’s only part of the story. In this time of social media, it’s easy
to hear or offer opinion and have it be confused as fact. The old
adage of “believe none of what you hear and only half of what you
see” becomes more and more applicable in our near post-truth
society. Plus, the public dissection of events and individuals that
is so commonplace today just seems like bad form in a small
community like ours. Our opinions say so much more about us
than they do whatever or whomever we may be opining about.
But I digress… and I am known to not be much of a proponent
for social media.
More to the point, one question I heard several times about

Matt Gougeon

Valle’s closing was “What can the Co-op do about this?” as

General Manager

though somehow our community-owned structure could bear the
responsibility and accountability that the rest of the community
Certainly by now we’ve all heard and accepted the news of Valle’s

would not. Please don’t think I’m pointing fingers. I’m sure there

Village Market, down on the end of Third Street, closing its doors

were many contributing factors to the Valle family’s decision to

for good. That little store has been in operation for some fifty

close. But I was struck by the perception others had about the

years or more. It is a sign of the times. There is dynamic volatility

resiliency and efficacy of the MFC such that we might somehow

in the grocery market nationwide and we can see some of it play

be able to keep another small business from shutting its doors.

out here in our little corner of the world. Intense competition,

The fact is, a little more than a year ago, we were in conversation

consolidations, changing points of access to grocery, e-commerce,

with Mike Valle about the possibility of buying the business and

and the blending of digital and in-store shopping transforms our

building from him. Suffice to say, though tantalizing, it wasn’t

grocery shopping habits and erodes our loyalties to our favorite

feasible at the time, nor maybe even prudent. But Mike had a

grocers. The closing of Valle’s is a perfect example of this. Within

couple of things to say. He told me that he had been the manager

this changing marketplace, stores the size of Valle’s are indeed

of the cooperative grocery store in Wakefield in the far western tip

slated to lose. Statistics predict that nationwide, throughout the

of the UP. He also told me something I won’t forget. He said that

next 3-4 years, 25 percent of small grocery stores like Valle’s will

the co-op model was better than his current business model. He

close. That means stores tucked into neighborhoods and stores in

said that he had to buy every one of his customers. Then he said

rural locations that anyone would agree are important, or even

that in a Co-op, the customers have purchased their store. How he

necessary. But maybe not so necessary as to keep anyone from

stated that fundamental difference succinctly distilled what I have

spending some of their grocery money at the big corporate box

tried to tell this community about the MFC for the last ten years.

over in the next larger community, online for home delivery,
or simply seeking increased selection or prices that the small

Mike Valle is a good man, a solid employer, and a good grocer.

operator can’t quite match. There are realities attached to scale, or

His business will be missed in Marquette. There’s some profound

lack thereof. Whatever the rationale, losing even a few percentage

irony in the fact that he is closing the Village Market in

points of revenue can have a drastic effect on a small store’s viability.

December. Take it from me, the guy running what is now the last
independent grocery store in the city of Marquette. Now, more

Managing the MFC, I have heard plenty of opinions from

than ever, we can understand the power of shopping local this

observers as to why Valle’s closed and there is a bit of truth in all

holiday season, because folks, you get exactly what you pay for.
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12 Roasts
of
December
20% Off Select Holiday Roasts
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December 20th– 24th

12 Roasts
of
December
December 20th– 24th

20% Off Select Holiday Roasts

1

Local

Superior Angus

Whole
Tenderloin

Seeds & Spores

Standing
Rib Roast

Uncured
Ham

$14.39

$6.39

regular price: $23.99

regular price: $17.99

regular price: $7.99

Local

Superior Angus

Boneless Strip
Roast

per pound
ocal

L
5 Gustafson
Farm

Rack
of Lamb

$14.39

$13.59

regular price: $17.99

regular price: $16.99

per pound
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Superior Angus

Local

3

$18.99
per pound

4

Local

2

Local

Superior Angus

Boneless Chuck
Roast

8

Maple Leaf

Duck

$2.99

regular price: $7.49

regular price: $3.99

ocal

L
10 Gustafson
Farm

Crown
Pork Roast

Eye of Round
Roast

$7.99
per pound

regular price: $9.99

ocal

L
9 Gustafson
Farm

Leg of Lamb
Roast

$9.59

per pound
ocal

11 SeedsL& Spores

Fresh
Ham

$5.59

$3.99

regular price: $6.99

regular price: $4.99

per pound

ocal

L
6 Superior
Angus

per pound

$5.99
per pound

per pound

per pound

3

per pound

regular price: $11.99

12

Field Roast

Vegan
Celebration Roast

$6.59
1 lb

regular price: $8.29

Cater Your
Holiday Party
with the

Marquette Food Co-op

PARTY TRAYS

SANDWICH TRAYS

Signature Spreads

MFC Sandwich Tray

Any of our hot or cold sandwiches.

Ultimate Hummus, Garlic Hummus, Spinach Artichoke Dip, Gorgonzola
Dip, Carrots, Bread Cubes

Prices Vary

16’’ | Serves 15-20 | $55

Build-Your-Own Deli Sandwich Tray

Tortilla Chips & Dip

A tray of assorted meats and cheeses, a tray of vegetables
including spring mix, onions, tomatoes, cucumbers, pickles and
a tray of fresh baked multi-grain and sourdough bread. Includes
assorted condiments including adobo mayo, regular mayo,
mustard, guacamole.

Pico, Red Pepper Hummus, Guacamole, Blue & Yellow Corn Chips

16’’ | Serves 15-20 | $65

Mediterranean Platter

3 Trays | Serves 30 | $185

Olives, Roasted Red Peppers, Dolmas, Smoked Gouda, Baguette Slices

16’’ | Serves 20-25 | $65

DESSERT TRAYS

Organic Vegetable Platter

Cookie & Brownie Platter

10 Sugar Cookies, 10 Chocolate Oat Cookies, 5 Brownies

12” | Serves 15 | $35			
16” | Serves 20 | $55

16” | Serves 10-15 | $35

Seasonal Fruit Platter

Half-Sheet Cakes

Carrot Cake, Vegan Chocolate Cake, & Lemon Cake
- No Decorations -

16” | Serves 15-20 | Market Price

Serves 20-25 | $65

Best of the Midwest Cheese Platter
Assorted Regional Cheeses

12’’ | Serves 15 | $45

TO PLACE AN ORDER:
Contact Prepared Foods Manager Heidi Sand at
catering@marquettefood.coop or 906-225-0671x708.

Artisan Cheese Platter
Let our Cheese Mongers design an artisanal cheese platter for any occasion!

Orders must be placed three days prior to pick up. For large
orders (more than three platters), a week and a half notice is
necessary.

12’’ | Serves 10-15 | Market Price
16’’ | Serves 15-20 | Market Price
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Building the Ultimate Holiday Cheese Board
SHEEP OR GOAT
4 Montchevre Goat Cheese, Blueberry Vanilla – Made with
quality goat’s milk using traditional French cheesemaking
techniques, this chevre has a rich and smooth texture. With
warm vanilla notes and wild blueberries, it has the perfect
balance and adds color to any cheese board.

Aim for 1-1/2 ounces of cheese per person.
Keep it simple, choose 3-5 varying cheeses + accompaniments.
Have a variety of flavors, textures and milk types in your selection.
HARD CHEESE
1 Barber’s English Vintage Cheddar – This vintage reserve
cheddar retails a distinctive smooth and creamy background
with the occasional crystalline crunch. Made on Barber’s
1833 family farm, this cheese is aged for a minimum of 20
months for an unrivaled complexity and depth of flavor.

5

Manchego 3 month – Complex and elegant, the flavors and
fresh aromas of Manchego are reminiscent of flowers, nuts,
and lavender. It’s a party favorite.

Possible Accompaniments
Shoot for an array of flavors and textures; find things that are sweet,
savory, tart, crispy, chewy, creamy.

SOFT CHEESE
2 Brie Couronne – A bona-fide party favorite, this well-loved
French cheese is encased in an edible rind. Its tender interior
carries a mellow, memorable flavor.
BLUE CHEESE
3 Societie Roquefort Cheese – Roquefort’s creamy, slightly
crumbly texture and complexly tangy flavor provide a delectable experience not to be missed. This quintessential French
blue cheese is made from the milk of Lacune ewes and is
naturally ripened in damp limestone caves.

6

Charcuterie: Dried and cured meat products

7

Preserves: Jams, fig spread, quince paste

8

Pickles: Brussels sprouts, olives, cornichons

9

Crackers & Breads
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Friday
December 14
3pm – 6pm

Learn how to make
a cheese tray that
will steal the show
at the Marquette
Food Co-op.
• Taste multiple cheeses
& wine pairings
• Save 15% when you
buy 4 cheeses*
• 3 for $15 wine deals*
*Select varieties
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– Holiday S pecial –

3 for $A1N5
A
ON SELECT

RIOJ
WINES

th
December 14 – 16

th

– Holiday S pecial –

F
F
O
106%
BOTTLES
OF WINE

LIMITED TO PURCHASE
ANA WINES. DISCOUNT
EXCLUDES SELECT RIOJ

th
December 17 – 24

Mulled Wine
• 1 bottle of dry red wine
• 2 cinnamon sticks
• 2 star anise pods
• 8 cloves
• 1 orange, sliced
• 2 T honey
• 1 t fresh grated ginger
• Optional: lemon slices, brandy

OF 6 BOTTLES ONLY.

th

Combine ingredients in saucepan and warm on
medium-low heat (do not boil) until flavor develops, at
least 20-25 minutes. Strain out seasoning and serve in
mugs. Garnish with orange peel and cinnamon stick.
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Bourbon Eggnog

Holiday
Happy
Hour
Using fresh ingredients from the
Co-op and libations from White’s
Party Store, we created three festive
holiday drinks to keep your spirits
bright this year.

Cranberry Gin Fizz

Grasshopper

6

Bourbon Eggnog
• 6 large eggs, separated
• 1 C sugar
• 2 C whole milk
• ½ C heavy cream
• ½ t vanilla extract
• 1 C bourbon
• Freshly grated nutmeg, for serving
• Optional: cinnamon
Separate the eggs.
Whisk together the yolks and sugar until mixture lightens
and becomes a creamy texture.
Whisk in the milk, cream, vanilla, and bourbon until combined. Cover and refrigerate for at least an hour.
Right before serving, whisk the egg whites using a stand mixer on high until stiff peaks form. Whisk into eggnog mixture.
Garnish with fresh grated nutmeg and cinnamon and serve.

A TRUE MARQUETTE ORIGINAL SINCE 1947
Beer • Wine • Spirits • Brewing Supplies
Cheese • Chocolate • Snacks

OPEN 7 DAYS A WEEK
CORNER OF PARK & THIRD

Cranberry Gin Fizz

Grasshopper

• 12 oz Fresh cranberries
• 1 C Sugar
• ¾ C water
• ¼ C orange juice
• Gin
• Ginger beer
• Rosemary sprig for garnish

• Alden’s Organic Vanilla Bean Ice Cream
• ¾ C Crème de Menthe
• ½ C Crème de Cacao
• Optional: Fresh whipped cream, dark chocolate
shavings & mint sprig for garnish

To make the cranberry simple syrup, combine 12 oz of fresh
cranberries with water, sugar, and orange juice in a saucepan.
Bring to a boil, reduce heat and simmer over low-medium
heat until cranberries become tender. Cool and strain liquid.
Reserve a few whole cranberries for garnish.
Mix together 1.5 oz gin and 1 T of cranberry simple syrup.
Fill a lowball glass with crushed ice, pour in gin/syrup mixture and then top off glass with ginger beer. Garnish with a
fresh rosemary spring and reserved cranberries.
Ginger beer can be substituted with ginger ale or ginger
kombucha.

Combine ice cream, crème de menthe, and crème de cacao
in blender and blend until smooth. Adjust levels of Crème de
Menthe and Crème de Cacao to your preference. Pour into
small glasses, top with whipped cream and garnishes. Serve
immediately.
*For whipped cream, combine fresh whipping cream with
sugar and vanilla extract (to taste) in bowl or stand mixer.
Whisk until a light and fluffy consistency is reached.
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Now Designs
Circlet Salad Servers
$19.99
Now Designs
Apron
$19.99

2
4
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Marquette Food Co-op
Coffee Mug
$17.99

3

Matr Boomie
Necklace
$19.99

4

Andes Kids
Handmade Fair Trade Hat
$21.99

5

Matr Boomie
Clutch
$11.99

6

Evolution Salt Co.
Himalayan Crystal Salt Candle
Holder
$5.39
+
Aloha Bay
Healing Candle
$2.39

7

Pocket Pals
Potholder & Dishtowel
$16.99

8

Maggie’s Organics
Killinton Hikers Wool Socks
$22.99

9

Rock Water Collection
Earrings
$19.00
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ROUND UP
REGISTER
AT
THE
for

$
Friday, November 23rd – Monday, December 31st

The Marquette Food Co-op is happy
to help the United Way of Marquette
County fundraise toward its 2018/19
campaign goal with our Round up
at the Register program. Through
December 31, the Co-op will be asking
shoppers at check out if they’d like to
support United Way’s campaign. Those
who choose to donate will have their
total rounded up to the next whole
dollar, with the change contributed
toward the Co-op’s organizational goal
of $6,000.

United Way of Marquette County
provides critical support to local
programs and agencies throughout
Marquette County that secure basic
needs and health care/medical
assistance for our neighbors,
assist elderly citizens & adults with
disabilities, and help our youth. Twentynine member agencies will receive
support from the United Way this year,
including the Women’s Center, Room
at the Inn, RSVP, Bay Cliff Health Camp,
Dial Help, Big Brothers Big Sisters, and
the YMCA. We hope you’ll consider
supporting this cause.
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Roast Duck with
Orange & Ginger
Serves 4

Co-op
Recipe

Recipe from cooking.nytime.com

DUCK

Seasoning the duck ahead and leaving it in the fridge overnight
helps to deepen the flavor and keeps work to a minimum the
following day. This one is seasoned with orange zest, along with
a fair amount of ginger and five-spice powder, which gives it a
marvelous perfume; serve it with mashed butternut squash.

• 1 5- to 6-pound duck
• 3 T kosher salt
• 1 T 5-spice powder
• 1 large orange, zestedand cut into 6 wedges

Rinse duck and pat dry. Remove neck and giblets and save for another purpose.

• 1 T grated ginger

Remove excess fat from cavity and tail area and trim off a bit of flappy neck

• 1 T grated garlic

skin. Prick duck skin all over with tip of sharp paring knife, making sure not to
penetrate meat.

GLAZE
• 2 C orange juice

Mix together salt and 5-spice powder. Season interior of duck with 1 tablespoon

• 1 T honey

salt mixture; use remainder to generously season exterior (you may have a

• 2 T sugar

little left over). Combine orange zest with grated ginger and garlic, then smear
mixture inside cavity. Place orange wedges in cavity. Tie legs together. Secure

• 2 T soy sauce

neck flap with wooden skewer or toothpicks. Place duck on rack in roasting pan

• 1 2-inch piece of ginger, thickly sliced

breast-side-up and refrigerate overnight, uncovered.

• 3 star anise

Heat oven to 350 °F. Meanwhile, bring duck to room temperature and make the
glaze: Bring orange juice, honey, sugar and soy sauce to a simmer. Add sliced
ginger and star anise, then reduce mixture until you have a medium-thick
syrup, about 10 minutes. Remove from heat and set aside.

Roast duck for 2 hours, carefully pouring off fat and turning duck over every
30 minutes. Paint with glaze and roast another 30 minutes (2 1/2 hours in all).
Tent with foil if glaze begins to get too dark. Duck is done when temperature at
thickest part of leg reads 165 degrees. Paint duck once more, keep warm and let
rest 20 minutes. Use poultry shears to cut into quarters (remove backbone first)
or carve in the traditional way, removing legs from carcass and slicing breast.
Serve with mashed butternut squash if desired.
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Persimmons with
Greek Yogurt & Pistachios

Co-op
Recipe

Serves 8

Recipe from epicurious.com

Hachiya persimmons are wonderful, but don’t use them until they’re super so and completely ripe; they taste unpleasantly tannic otherwise.

• 2 C plain Greek yogurt

Divide yogurt among plates or bowls. Top with persimmons
and pistachios, drizzle with honey, and sprinkle with salt.

• 4 ripe Hachiya persimmons, each cut into 6 wedges
• ½ C finely chopped unsalted, shelled raw pistachios
• ⅓ C buckwheat or clover honey
• flaky sea salt (such as Maldon)
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You GottaTryThis!
Marquette Food Co-op Staff Pick

Rachel B.
Wellness Department

Max Green Alchemy
Personal Care Products
found in the MFC Wellness Department
Far and away, Max Green Alchemy is my favorite discovery this year
— a selective shopper’s rave recommendation led me to them. The
shampoo/conditioner stand out to me even among the rest of MGA’s
covetable goodies. Scalp Rescue haircare is carefully formulated for
dry/oily/scaly/flaky/dehydrated/itchy scalp conditions – but I tried it
ASAP because of the depth of thoughtful therapeutic ingredients (it
should be expensive $), the aroma(it smells expensive $) & the texture
(is concentrated & rich). PLUS, the formula is 100% natural, pH
balanced, petrochemical/sulfate/silicone/paraben/lanolin/cruelty-free,
vegan, certified organic (where possible) & gluten free.
I have shoulder-length hair & I can make 2oz last for 2 weeks of
buildup-free shiny, soft hair with strength and body. It makes your
hair smell so good someone might fall in love with you. We sell the
2oz trial size $4.99, regular 8.8oz $15.99 & value 16.5oz. $25.99.
I recommend checking out their website for customer testimonials
& a free sample! Max Green Alchemy offers a whole line of personal
care; you’ll find skin lotion, shaving/beard care, intimate care & styling
products at the Marquette Food Co-op.

14

You GottaTryThis!
Marquette Food Co-op Staff Pick

Brigitte D.
Outreach Department

Talenti
Gelato
found in the Frozen Grocery Department
Talenti Gelato (on sale through December 18!) is delicious and has
great seasonal flavors available right now, like Peppermint Bark,
Old World Eggnog and Pumpkin Pie! Plus, it’s sold in BPA-free
plastic containers that are perfectly reusable. They are equipped
with screw top lids that thread easily and create a reliable leak-proof
container that can be used over and over again. I like to use the pint
size container for things like freezing berries, storing left overs, and
packing my lunches in. On long hikes or road trips, I pack water in a
quart size Talenti container for my dog; she has no problem drinking
right out of the container because it has such a wide opening.
I was so excited about re-using Talenti containers that I went on
their website to see if they talked about how reusable their containers
are. Turns out they have a whole following of people reusing their
containers! This is what they had to say about it:
“Talenti’s clear jars are not microwave or dishwasher safe, but we love
when our fans practice “pint-cycling.” Check out our Instagram page
to see how others have reused their pints long after the gelato is gone.
#pintcycling!”
Pint-cycling, how adorable! Join the pint-cycling fun, and enjoy a
delicious frozen treat on your way there!
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NEW ITEMS

December 2018

The Marquette Food Co-op is always updating its inventory with new, exciting products. This additional insert to our sales flyer lets you
know what the latest, greatest products are so you can find them in the store. Look for updates monthly!

Navel Oranges

Forage
Kombucha

Navel Oranges are back! These
scrumptious seedless oranges are easy
to peel and are wonderful enjoyed as
is, squeezed for fresh juice or added
into to a smoothie. Navel oranges —
the perfect balance of sweet and tart —
have been around since 1820 and can
be traced back to a single tree growing
in Brazil.

Forage Kombucha, based in Madison,
Wisconsin, uses organic tea, sugar and
other fresh ingredients in their raw
kombucha. At the Co-op, try Forage’s
ginger and raspberry flavors. These
smooth and refreshing drinks come in
a can, making them easy to transport
and recycle.

Marquette Food Co-op
Sushi Rolls

Forager Project
Cashewgurt

The Marquette Food Co-op is now
offering house-made sushi, rolled
fresh with a variety of flavors including
smoked whitefish, smoked lox, real
crab meat, raw tuna, and tofu. All
MFC sushi rolls come with pickled
ginger, wasabi, and tamari sauce. Find
it at the Meat & Seafood Department
service counter.

Forager Project’s organic Cashewgurt
is a plant-based yogurt alternative
made from cashews. It’s free of lactose,
gluten and soy. You’ll find an array
of flavors and each is packed with
probiotics for a healthy gut.

Nutiva
Organic MCT Powder

Jilz
Crackerz

Nutiva Organic MCT Powder starts
with Nutiva’s Organic MCT Oil, which
is made from 100% perfect organic
virgin coconut oil. To ensure that the
quality fats blend perfectly into any
beverage, they add prebiotic acacia
fiber and a small amount of tapioca
maltodextrin to deliver the same
goodness in powdered form. It’s keto,
gluten-free, and vegan.

Made with gluten-free, paleo and
vegan ingredients like nuts and seeds,
Jilz Crackers are both delicious and
nutritious. Pair these crunchy crackers
with your favorite cheese, dips, or jams
for the ultimate snack.

Justin’s
Cashew Butter Cups

Marquette Food Co-op
Root Harvest Salad

Justin’s Cashew Butter Cups are your
new not-so-guilty pleasure. Made with
organic dark chocolate from Rainforest Alliance certified cocoa, creamy
cashew butter from organic cashews,
and sustainably sourced organic palm
oil, they’re sure to be your new favorite
sweet treat.

Our hearty house-made Root Harvest
Salad consists of organic vegetables
tossed with walnuts, parsley and our
MFC apple cider vinaigrette. Made
with beets, carrots, sweet potatoes,
radishes, and onions, this salad makes
a lovely side dish or main course.

Caulipower
Veggie Pizza

MT VIKOS
Red Pepper & Feta Spread

Live life on the Veg with Caulipower’s
Veggie Pizza. This gluten-free pizza,
with cauliflower crust topped with
veggies, has less than half the amount
of sugar found in other gluten-free
pizza, plus it’s rich in calcium and is
a good source of vitamin A and fiber.
We also carry the plain crust if you
prefer to dress it up with your own
personalized toppings.

MT VIKOS Red Pepper & Feta Spread
is prepared with flame roasted Florina
peppers and authentic Greek feta
made from sheep and goat’s milk.
This gourmet spread contains no preservatives, artificial colors or flavors,
and is great served with vegetables or
crackers.
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Calendar of Events

December
2018

Venezuelan Cooking Class SOLD OUT
December 4 & 11
6-8:30 pm, Co-op Classroom

Wellness Wednesday
December 19
10% off Wellness products, all day

Acoustic Brunch: Beechgrove & Blacksmith
December 9
12-2 pm, Co-op Cafe

Holiday Cheese Platter Class SOLD OUT
December 20
6-8 pm, Co-op Classroom

In-store Sampling: Arcadia Ales
December 13
3-5 pm

Holiday Hours
December 21-23, 8 am to 10 pm
December 24, 8 am to 5 pm
December 25, CLOSED
December 31 & January 1, 8 am to 7 pm

Acoustic Brunch: Chris Valenti
December 16
12-2 pm, Co-op Café

Acoustic Brunch: Kerry Yost
December 30
12-2 pm, Co-op Café

MFC Board of Directors Meeting
December 18
6 pm, Co-op Classroom

The

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

Board of Directors

Phil Britton president
Cori Ann Noordyk vice president
Michelle Augustyn secretary
Richard Kochis treasurer
Kelly Cantway
Hillary Bush
Mary Pat Linck
Angie Cherrette
Matt Gougeon general manager

Editing
Kelsie Dewar

kdewar@marquettefood.coop

Design & Layout
Chad McKinney

cmckinney@marquettefood.coop

502 W Washington St
Marquette, MI 49855

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

Disclaimer

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

www.marquettefood.coop
906.225.0671

