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The Co-op
Continuum
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I hear children being described as “Oh, she’s a Co-op Kid.” And
when I think of it, I know plenty of Co-op Kids. Except that

Though time runs in the continuum, another calendar year is

they’ve become Co-op men and women. There’s that continuum

near finished. There are so many markers along the way of our

thing again. But, seriously – we have, and have had, several Co-op

calendar. Birthdays, weekends, school schedules, appointments,

kids as employees. We have a bona-fide adult Co-op Kid serving

the seasons, workdays, and holidays. Our snowstorm and power

on our board of directors (and another who just won’t grow up!).

outage Thanksgiving is behind us, and Christmas and Hanukkah

I guess this happens after 48 years of cooperation.

are just ahead. For me, life often seems chopped into bits and
pieces and then suddenly you realize the new month has started

I think in the continuum, things don’t change that much. There

or you’ve become alarmingly close to entering your sixth decade

are connections made here that travel through time with us. Few

of life. I think we only recognize the passing of time when we

of us could ever abandon them, and I bet those that do search for

realize things have changed in our own worlds. Sometimes it’s

something similar elsewhere to no avail. So, what am I saying here?

good to think of things in the continuum. It helps to slow things
down a bit. It can give some perspective.

I guess I’m saying that as sure as time passes, the Co-op will be
here as a constant in our lives not just for good food but also for

Tucked in the front corner of the café at the Co-op is a collection

companionship during our days. Reliable. Comfortable. Warm.

of drawings, affixed to the wall and made by children. As are all

Welcoming and approachable. Whatever your traditions are

kid artworks, they are adorable. Thematically, and in no uncertain

during this time of year, drop in for a warm meal with us and pick

terms, they mostly express their love for the Co-op. There’s lots

up the stuff you need to celebrate with family and friends. And if

of hearts and ponies and such. I’m struck by this. I can’t imagine

you don’t have much use for this time of year, drop in anyway. We

when I was a child that I would have ever thought to make such

get it. We’re happy to see you. Heck, if you don’t believe me, just

an art work or statement expressing my love for the Midway

ask a kid.

Supermarket or the A&P where my mother (and me) shopped on
Thursdays after my father was paid. While we relied upon those

I hope you’ve had a good year, and if not, I hope that good fortune

venerable old institutions, there was no such connection. But here

finds you again in the continuum.

at the Co-op such expressions are normal and there is nothing
more honest than a kid. I know that some employees receive

o-op!
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holiday cards from children of Co-op owners. Obviously, there
are connections being made here.
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Happy Holidays
HOLIDAY
HOURS

with the

Co-op

BEAUJOLAIS SEASON!

Christmas Eve
December 24
Store Open
8am–5pm

Beaujolais Nouveau, a light, fruity, red wine made of handpicked Gamay grapes in the Beaujolais
province of France, is designed to be enjoyed young, shortly after being bottled. The result of a quick
fermentation of about 6 to 8 weeks, is a tasty, clean wine that is known for being fresh, fruity and low
in tannins.

Christmas Day
December 25
Store Closed

The wine originated about a century ago as an inexpensive and cheerful drink produced by locals to
celebrate the end of the harvest season.

New Year’s Eve
December 31
Store Open
8am–7pm

It became popular in the 1970s, and now Beaujolais Nouveau Day marks the wine's release taking
place annually on the third Thursday of November – this year it was November 21, 2019.

New Year’s Day
January 1
Store Open
8am–7pm

Beaujolais Nouveau Day is celebrated in France with fireworks, music and festivals.
Try a bottle of Beaujolais Nouveau this holiday season, available at the Co-op!

PLANNING YOUR HOLIDAY MEAL?

HOLIDAY HOT BAR

MONDAY, DECEMBER 23
& TUESDAY, DECEMBER 24

Look for specials on these holiday classics from the meat
department soon!
• CASE COUNTRY FARM UNCURED SMOKED HAM

LOCAL

BEEF POT ROAST

• BEELER’S HICKORY SMOKED UNCURED BONE-IN HAM

GF

• MAPLE LEAF DUCK

HASSELBACK SQUASH

GF

V

• 1000 HILLS BONE-IN RIBEYE

VEGAN STUFFING

GF

V

• NIMAN RANCH LEG OF LAMB

REGULAR STUFFING

Holiday Sale

December 18 – 24

Holiday Tasting Event
Friday, December 20
11 AM – 4 PM
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V

GREEN BEAN CASSEROLE

Veg

HOUSE MASHED POTATOES

GF

SWEET POTATOES

GF

V

GRAVY

GF

V

1

3

2

TEN GIFTS
UNDER
$
25
Matr Boomie
Bracelet
$15.99

4

Now Designs
Spoon Rest
$9.99

5
6

7

8

10

9
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Marquette Food Co-op
Pride Heart Onesie
$8.39

3

Now Designs
Falalalallama Spatula
$9.99

4

Now Designs
Heritage Stoneware Mug
$9.99
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Compendium
Motto Journal
$8.39
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Juniper Ridge
Campfire Incense
$11.99

7

Andes Kids
Handmade Fair Trade Hat
$21.99
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Matr Boomie
Earrings
$13.99
Now Designs
Stoneware Pinch Bowl Set
$14.99
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Building the

Ultimate Holiday Cheese Board
SHEEP OR GOAT
4 Benning Goat Gouda – The pure white color of this cheese
would be striking on a slate or wood cheese board. It has a
mild, fresh taste and smooth, creamy texture. This is a goat
cheese everyone can enjoy, and is delicious on it’s own, with
fruit, sandwiches, even grated onto pizza.

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 Maple Leaf English Hollow – Maple Leaf Cheese, a farmer
owned cooperative from Monroe, Wisconsin produced this
2008 World Champion. While Southern Wisconsin is known
for its many Swiss immigrants, this region boasted enough
English immigrants to be known as English Hollow, which
explains how such a fabulous English cheese was produced
there. A hand turned, rind formed cheddar with a sharp
flavor sure to perk up your cheese board!
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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 The Deer Creek Blue Jay – Love triple creams? You’ll want
to try this cheese! Five ten-gallon cans of cream go into each
vat used to make a batch of Blue Jay, resulting in a dense and
creamy, even buttery texture and flavor. That might have
been good enough to get people excited, but they didn’t stop
there. The cheese is infused with crushed juniper berries to
add complexity. Let this melt atop your next steak, gin &
tonic, or sliced pears.
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Charcuterie: Dried and cured meat products

7

Preserves: Jams, fig spread, quince paste

8

Pickles: Brussels sprouts, olives, cornichons
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Crackers & Breads
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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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Bourbon Eggnog

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.

Grasshopper

Cranberry Gin Fizz

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.

Feeding America® is the largest hunger-relief organization in the United States.
Through a network of 200 food banks and 60,000 food pantries and meal programs,
they provide meals to more than 40 million people each year. Feeding America also
supports programs that prevent food waste and improve food security among the
people they serve, educates the public about the problem of hunger; and advocates for
legislation that protects people from going hungry.
Help us fight hunger. For every qualifying item purchased from 12/4-12/17 at our coop, General Mills will help provide TWO MEALS to Feeding America, up to 250,000
meals or $25,000! Participating items include Annie’s Mac & Cheese, Cascadian Farm
Cereal & Granola Bars, & Muir Glen Canned Tomatoes. Even better, these products are
all on sale!
To learn more about Feeding America, visit www.FeedingAmerica.org.
Required Legal Language: Between 12/4/19 and 12/17/19, for each purchase of a participating General Mills product at National Co-op Grocers, General Mills will
donate $0.20 to Feeding America – enough to help secure 2 meals on behalf of local food banks, up to a maximum donation of $25,000. Participating Products [Annie’s
Mac & Cheese 5.25-6oz, Muir Glen Canned Tomatoes 14-28oz, Cascadian Farm Cereal 8.6-16oz, and Cascadian Farm Granola Bars 5ct-10ct]. Meal claim valid as of
7/1/18 and subject to change. Offer void in AL, HI, MS and SC. No portion of the purchase is tax deductible. © 2019 General Mills. All rights reserved.

Annie’s Natural

Mac & Cheese

10 10
for

$

Annie’s Organic

Mac & Cheese

2 $7
for

Cascadian Farm

Granola Bars
(excluding Fruit Infused Bars)

2 $6
for

Cascadian Farm

Cereal & Boxed Granola

2 $6
for
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Muir Glen

14.5oz Canned Tomatoes

10 $10
for

Muir Glen

28oz Canned Tomatoes

2 $4
for

ROUND UP
REGISTER
AT
THE
for

$
Friday, November 29th – Tuesday, December 31st

The Marquette Food Co-op is happy
to help the United Way of Marquette
County fundraise toward its 2019/20
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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We have an exciting new program to offer extra savings to owners.

INTRODUCING!

We will be offering bi-weekly case deals just for owners.
We’re offering case prices that are so low it’s like getting
part of the case for FREE!

It’s another reason to become an owner of the Marquette
Food Co-op. Learn more about ownership and our 5/2
payment plan today!

Justin’s

Dark Chocolate Peanut Butter Cups
Owner Case Price

15

$

OWNERS SAVE

3.00

$

Regular Case Price : $18.00
12 Count

Steep by Bigelow

Organic Green Tea & Pomegranate
Owner Case Price

12

$

Regular Case Price : $23.94
6 Count

OWNERS SAVE

11.94

$

Annie’s Homegrown

Shells & White Cheddar or
Shells & Real Aged Cheddar
Owner Case Price

10

$

Regular Case Price : $12.00
12 Count

OWNERS SAVE

2.00

$

Sales good while supplies last. In-store only.
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Co-op Classes
Winter & Spring 2020 Schedule available December 9th at noon!
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NEW ITEMS

December 2019

Salad Girl
Creamy Caesar Dressing

King’s Row Coffee Company
Maple Water Cold Brew Coffee

Salad Girl Organic Dressings are inspired by seasonal garden
flavors and are made with only the finest, freshest organic
ingredients. Salad Girl dressings are preservative free, nonGMO, gluten-free, soy-free, corn syrup free, certified kosher,
and organic. Their Creamy Caesar is dairy-free; find it and all
the flavors that the Co-op carries in the Produce Department.

Cold brewed with custom roasted ethically-sourced coffee beans
and organic maple water, this coffee has incredible flavor and
a velvety smoothness, with a natural maple sweetness. King’s
Row Coffee Company infuses their cold brew with nitrogen for
a delightfully creamy texture. It is rich in antioxidants, vitamins,
minerals and electrolytes.

Case Country Farm
Meats

Pop & Bottle
Matcha Green Tea Almond Milk Latte

At Case Country Farm, in Chatham, MI, the Case family
takes pride in loving their animals and providing the best care
possible. They focus on sustainable and holistic practices using
no pesticides, synthetic fertilizers, or GMO's while using organic
standards. Find Case Country Farm ham, bacon, breakfast links
and more in the Meat Department.

Pop & Bottle’s blend of premium Japanese Matcha and nutrient
dense spirulina combined with creamy almond milk and
nutritious dates gives this latte a lotta yummy goodness. It offers
80 mg of slow release caffeine coupled with potent antioxidants,
plant- based protein and Omega 3’s, making this the perfect
healthful pick-me-up.

Waterloo
Strawberry Sparkling Water

CV Sciences
PlusCBD™ Hemp Stick Gold

Waterloo Sparkling Water flavors contain ZERO synthetic
ingredients and are sold in BPA- free cans. Waterloo is free of
sugar, sweeteners, sodium, and other additives. Their natural
flavors are derived from the named fruit used in each of their
different varieties. By using the natural extracted fruit essences
and oils, they create true-to-fruit flavors unlike anything else.
Take Strawberry for example, it has a flavor forward hit of
fragrant strawberry with a sweet refreshing finish.

Treat your body well with this synergistic botanical blend.
Infused with concentrated CBD from eco-friendly agricultural
hemp, including nourishing calendula and hydrating shea
butter, PlusCBD™ Oil Hemp Stick supports healthy looking skin.
Whether at home or on-the-go, enjoy a soothing experience
with this convenient, hands-free balm.

Marquette Food Co-op
Chef Mix

Primal Kitchen
No Dairy Alfredo Sauce
Say ciao to compromise! The new Primal Kitchen No-Dairy
Alfredo Sauce delivers that same decadent Alfredo sauce taste
without dairy (or gluten, soy, canola oil or artificial ingredients).
Creamy cashew butter, avocado oil, flavorful roasted garlic,
onion powder, and a sprinkle of black pepper make this Paleoand Keto-certified, plant-based sauce a perfect pairing with
zoodles, parmesan chicken, and classic fettuccine.

TruWhip
Vegan Whipped Topping
Truwhip vegan whipped topping is truly a delicious plant-based
sweet tooth satisfier. It is non-GMO and free from high fructose
corn syrup, hydrogenated oils, preservations, trans fats, artificial
colors and ingredients, and gluten. Enjoy this whipped topping
on all sorts of yummy desserts!
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The MFC’s house made Chef Mix is delicious. It’s a crunchy, savory
combo made up of wheat squares cereal, mini twist pretzels, rice
puffs, garlic sesame sticks and roasted peanuts. This yummy combo
is all mixed together and baked with our special sauce of butter,
nutritional yeast and seasoning.

Calendar of Events
Holiday Cookie Symposium
December 7
11am–3pm
Co-op Classroom

MFC Board Meeting
December 17
6–8pm
Co-op Classroom

Acoustic Brunch: Kirsten Gustafson &
Friends
December 8
12–2 pm
Co-op Café

Wellness Wednesday
December 18

A Vegan Holiday Meal
December 10
6–8:30pm
Co-op Classroom

Case Country Farm In-store Sampling
December 20
3–5pm

DIY Body Care Class
December 12
6–7pm
Co-op Classroom

Christmas Day
December 25
Store Closed
Acoustic Brunch: Jim Pennell
December 29
12–2 pm
Co-op Café

Holiday Sale
December 18–24

Holiday Tasting Event
December 20
11am–4pm

Case Country Farm In-store Sampling
December 13
11:30am–1:30pm

Acoustic Brunch: Beechgrove &
Blacksmith
December 22
12–2 pm
Co-op Café

Acoustic Brunch: Kerry Yost
December 15
12–2 pm
Co-op Café

Christmas Eve
December 24
Store Open
8am–5pm

December
2019

New Year’s Eve
December 31
Store Open
8am–7pm
New Year’s Day
January 1
Store Open
8am–7pm

The

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

Content & Editing
Kelsie Dewar

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
Zosia Eppensteiner
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

www.marquettefood.coop
906.225.0671

