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THE CO-OP IN THE
TIME OF COVID

Department ordered quarantine. Our best tool in this regard is both
federally funded paid sick time and Co-op funded paid sick time for
specific defined COVID-19 related reasons. Keeping staff financially whole
has been a goal of the Co-op since the very beginning of the pandemic.
In the case that the virus does significantly impact our staff, we have
additional strategies at the ready to keep our doors open to you. To be
sure, all of this takes time and effort, which means added costs and stress,
and I commend administrative staff, management, and especially the

Matt Gougeon

store staff themselves for their collaborative effort in mitigating risk.

General Manager
However, it’s not only on staff to mitigate viral spread at the Co-op. You
play a distinct role as well. Your own efforts at keeping yourself safe,
Much of the love for grocery and other service workers given early in the

keep us all safe too. We appreciate that. We also appreciate your efficient

pandemic has dissipated even though our situation remains vastly the

shopping trips, your use of Co-op Grocery Pickup and curbside delivery,

same as months ago. In a way, I get it. But it remains that we work under

and your mask wearing in the store. Take the extra moment and sanitize

the same and worsening conditions today. Operating during this recent

your cart after we have done it.

surge in COVID-19 cases is challenging. But it is a challenge we all meet
We recognize the irony of the fact that right when everyone has achieved

to ensure we reach the other side of it together, safely.

full pandemic exhaustion, we find ourselves mired in a full-on virus
We sure have learned a lot over the last eight months about mitigating

breakout. It’s maddening. But here’s a small suggestion, or maybe a

risk of spreading the virus within the store. Because of this, we continue

small personal hope; If we can dig deep and find within ourselves our

a high degree of service to the community. Back in April, anxiety was

well of generosity and kindness and extend it to one another, we will get

disproportionally high to the actual presence of the virus in our

through this period. We have one holiday behind us. We’ll see how well

community. But that time helped us prepare for now when community

we, as a community, achieved the recommended Thanksgiving measures

spread is indeed high. The protocols, policies, system changes, and

for virus mitigation in a few weeks. The next holiday is already in view. At

procedures we put in place eight months ago still work today. By this, I

risk of preaching; extending generosity, kindness, and empathy toward

mean some of the basics like hand washing, sanitizing surfaces, physical

one another fits hand in glove with the coming holiday. Doing so will also

distancing, and mask wearing. But it is evident that we do far more

go a long way toward getting us through it healthy.

management of our staff/customer and staff/staff interactions than we
I’ve made my point, so before going any further, I’ll leave you with this:

have in the past. For this, we do things that are largely unseen.

Quoting the 1990s sagacity of my old favorite Canadian comic Red Green,
What began as an admitted “pain in the a**” many months ago, our

I find applicable wisdom today. He ended every show with this pearl:

daily health screenings of staff, vendors, and contractors or visitors, are

“We’re all in this together. Keep your stick on the ice.”

an important tool. Combined with our open communication with staff,
Oh, and also this:

we can identify potential situations of risk and take appropriate actions.
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We also use weekly department schedules to identify potential related
exposure risks for staff. All staff workspaces also have security cameras,
so we may use video verification of physical interactions if needed.
Most importantly, we listen to staff who advise about potential risk
and communicate about potential personal exposure outside of the
Co-op workplace. In the end, we cycle any number of people out of
the workplace for either our own precautionary quarantine or Health
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HERRING FOR THE HOLIDAYS

Sarah M.

Outreach Director

The Swedish offer the world the culinary and olfactory challenge of
surstromming – Baltic herring that are partially fermented in a series
of salt solutions and then canned for a year to keep fermenting. Sorry,
super food adventurers, that one is probably not going to show up at
the Co-op any time soon.
Luckily, many of the countries that include herring in their holidays,
such Poland, Denmark, Norway, and Finland, have delicious recipes
that are accessible and tasty for just about anybody. Many of these
countries eat herring on Christmas and New Year’s Eve to bring good
luck. Considering how 2020 has gone, we may as well try everything
we can for some luck, especially when it tastes so good! There are
so many options for simple ways to enjoy the pickled herring these
countries cherish, it can be a bit overwhelming. Here’s a little mix n’
match menu to help you get started.
In a recent work conversation about traditional holiday foods,
someone mentioned the importance of herring to the Christmas
holiday. The reaction around the table was one of surprise and even
laughter. A quick google search, however, gave our coworker the last
laugh. Turns out, people all over the world celebrate the holiday with
herring. Even Yoopers are eating plenty of it all year-round, as the Coop offers three pickled and one smoked variety that are all popular.

1. Pick your herring. The Co-op offers a simple pickle, a dill pickle,
and wine pickle. If you are new to pickled herring, many recommend
starting with the wine pickle.
2. Pick a bread or cracker. This is usually a rye style flatbread or
crispy cracker. We love our Finn Crisp sourdough rye thins for this.
For the gluten-intolerant, try slicing boiled or roasted Yukon gold
potatoes into coins you can put toppings on.

We had to know more. First, the basics. Herring is a small, oily fish that
travels in large schools. The largest population, and most captured
for sale, is the herring of the North Atlantic coastal regions. Other
types of herring are found around the world, including in the North
Pacific, the Caribbean, and the Indian ocean.

3. Select a creamy base layer. This could be a good salted butter,
sour cream, crème fraiche, or mayo. Honestly, those Finn Crisps with
just the butter are hard to stop eating!
4. Simple toppings. The classics are thinly sliced red onion with a
sprig of dill or chopped chives or scallions.

Like sardines (which are in the same family) and anchovies, these
are generally a more environmentally friendly seafood choice, as the
fishery stock is considered healthy and management practices are
more sustainable. It turns out these are a great choice for your health
too, providing fatty acids known to support brain and heart health.
Plus, herring is loaded with vitamin D, a nutrient we all struggle to
maintain through a U.P. winter.

5. Choose accompaniments. Make this a smorgasbord. Some
items that are often served with this include: beets (roasted, pickled
or boiled), cucumber slices or little gherkins, hard boiled eggs,
sliced apples, boiled potatoes, and fresh greens and herbs. I recently
sautéed green beans with lemon and dill butter to eat with my
pickled herring flatbread and loved it.

These probably aren’t the main reasons herring is loved in so many
countries, though. I suspect people just love the taste and texture.
Various cultures have come up with all kinds of ways to enjoy this fish.
It’s eaten raw, smoked, salted, and dried, among other preparations.
It’s offered on charcuterie boards, fried, and folded into salads. The
British love smoked herring (kippers). The Japanese celebrate their
new year with herring roe. Jamaicans love herring smoked and fried
or made into a spice laden pate known curiously as “Solomon Grundy.”

Spread your creamy layer on the cracker, lay pieces of pickled
herring across, and top lightly with your onion and herbs. Serve with
whatever accompaniments you choose.
Happy Holidays everybody!
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Holidays

CHEESE PAIRING

with the

Co-op

Kevin K.

Cheese Department

ROQUEFORT BLUE CHEESE

The original blue cheese with a rich history. This cheese combines the creamy richness of raw sheep's
milk with the strong tang of blue mold perfectly.
Pairs well with fruit, nuts, or on a salad. Open a brown ale or Riesling to enjoy this cheese.

GRUYERE

I love this alpine style cheese because of its versatility, creamy texture, and slightly nutty taste. Whether
baked or on a charcuterie board, this cheese is always a welcomed addition.
Pairs well with grapes, nuts, and a pilsner or Pinot Noir.

LE CHATELAIN BRIE

This is the most authentic brie we have to offer. It's earthy and mushroom flavors are well balanced with
against rich buttery tones.
Fantastic with some fruit spread and crackers or baked with some bread and garlic oil. A crisp
pilsner or strong IPA do well here as well as a Sauvignon Blanc.

PRAIRIE BREEZE CHEDDAR

Hands down my favorite cheddar that we offer. This slightly sweet cheddar still packs excellent tang
and has a slight crunch from lactase crystals.
Delicious with nuts and fruit spreads or just on its own. Pairs with Cabernet Sauvignon or strong ale.

BAKED BRIE
This simple preparation is a holiday favorite
– melty & absolutely delicious. Place brie on
oven safe dish lined with parchment paper or
foil. Bake at 350 degrees for 15-20 minutes.
Drizzle with maple syrup or honey and
garnish with fresh herbs. Serve with crackers.
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Holiday
Happy
Hour

Pomegranate French 75

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.

Bourbon Milk Punch

Spiced Pear Moscow Mule

Pomegranate French 75
• 1 C pomegranate seeds
• ½ C sugar
• ½ C water
• Juice from one lemon
• Gin
• Champagne
Pomegranate simple syrup: In a saucepan, mix the fresh or
frozen pomegranate seeds, sugar and water. Bring to a boil,
reduce heat and simmer for about ten minutes until liquid
thickens into a syrup. Strain out seeds and store in glass jar.
Makes about 1 C of simple syrup.
For two drinks, pour 3 oz gin, 1.5 oz simple syrup (more if
you’d like more sweetness/color), the juice of one lemon and
ice into a drink shaker. Shake well and pour equal amounts
into champagne flutes. Top off with champagne. Optional:
garnish with pomegranate seeds and a lemon peel twist.

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

OPEN 7 DAYS A WEEK
CORNER OF PARK & THIRD

Spiced Pear Moscow Mule

Bourbon Milk Punch

• 1 ripe pear + additional for garnish
• ½ C sugar
• ½ C water
• Cinnamon sticks
• Nutmeg
• Clove
• Lime
• Ginger Beer
• Vodka

• 4 oz 2% milk
• 2 1/2 T half-and-half
• 1 t vanilla extract
• 2 1/2 oz good bourbon
• 4 t powdered sugar
• Ground nutmeg for garnish

Spiced Pear simple syrup: In a saucepan, combine diced pear,
sugar, water, a cinnamon stick, and a pinch each of nutmeg
and clove. Bring to a boil, reduce heat and simmer for about
ten minutes until liquid thickens into a syrup. Strain and
store in glass jar. Makes about 1 C of simple syrup.
Fill a copper mug (if available) with ice, pour in 1.5-2 oz
vodka, 1 oz simple syrup, and the juice of half a lime. Stir and
top with ginger beer. Optional: garnish with pear slices and a
cinnamon stick.

Fill a cocktail shaker with ice. Pour in milk, half-and-half,
vanilla, and bourbon. Then add powdered sugar.
Close shaker and shake vigorously for 30 seconds.
Strain cocktail into a coupe glass. Sprinkle top with freshly
ground nutmeg.

Holidays

with the

Co-op

Gifts for the...
2

LITTLE FOODIE

3

1

1

Avanchy
Bamboo Baby Suction Bowl
$19.99

2

Julia, Child
Children’s Book
$17.99

3

Akinz
“Home Brewed” Onesie
$17.99

4

Now Designs
Roam Food Jar
$19.99
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OUTDOOR EXPLORER
7

6
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7

5

Keep Nature Wild
Knit Hat
$23.99

6

Maggie’s Organics
Killington Hikers Merino Wool Socks
$22.99

7

Down to Earth
Carabiner Cup
$8.99
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Stickers
various

Holidays

with the

Co-op

Gifts for the...
GREEN THUMB

10
9

9
12

House Plants
Select varieties
Various pricing
Matr Boomie

10 Terra Cotta Elephant Planter
$15.99

Handy Pantry

11 Sprouting Kit
$33.99

African Market

12 Basket

11

$15.99

16
14

WELLNESS SAVANT
Inesscents Salvation

13 CBD Massage Oil
$39.99

Juniper Ridge

14 Smudge Trio
$13.99

13

Pranarom

15 Rose Geranium Hydrosol
$12.80

Aura Cacia

16 Portable Essential Oil Diffuser

17

$39.99

Tea Forte

15

17 Tea Mug with Strainer
$19.99
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with the

Co-op

Gifts for the...
COZY HOMEBODY

21

Andes Gifts

19

18 Hand Warmers
$25.99

Goodlight

18

19 Noble Fir Candle
$8.99

Sage & Spry

20 Herbal Salt Soak

$5.89 - $19.99 LOCAL
Evolution Salt Co.

20

21 Himalayan Crystal Salt Lamp
$17.29

CAFFeiNE DEVOTEE

24

Local

22 Coffee

22

Various pricing
Klean Kanteen

23 Insulated 16 oz MFC Mug
$25.99

Quality of Life

25

24 Large Glass Carafe
$44.99

Now Designs

25 Coffee Tin
$9.99

23
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with the

Co-op

Gifts for the...
BEAUTY ENTHUSIAST

28

Matr Boomie

26

26 Earrings
$13.99
Badger

27 Mineral Lip Tints (4 pack)
$15.49

Sleepy Heads

28 Scented Eye Pillow
$19.99

29

Acure

29 Under Eye Hydrogels

27

$4.99

HOME CHEF/BAKER

30
31

Now Designs

30 Apron

$21.99
Now Designs

31 Dish Towel
$7.99

Bee’s Wrap

32 Reusable Food Wraps
33
32

$20.99

Now Designs

33 Coconut Utensils
$5.99-$9.99
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grocery

pickup
SHOP ONLINE, PICKUP AT THE STORE!

START SHOPPING TODAY!
visit shop.marquettefood.coop

Holiday
Hours
December 24
8am – 5pm
December 25
Closed
December 31
8am – 7pm
January 1
10am – 7pm
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ROUND UP
REGISTER
AT
THE
for

Let's kick off the season of giving
strong and UNITED.

$
Friday, November 27th – Thursday, December 31st

Last year, we raised $5,351 for
the United Way of Marquette
County. This year, they need our
help more than ever. Together,
we can reach (and hopefully even
exceed!) our goal of $5,000.
Throughout the month, cashiers
will be asking shoppers to
round their grocery total to the
next full dollar, with proceeds
benefiting 28 local & regional
charity organizations that offer
programming and services for
our area youth and elderly, as
well as those seeking basic needs
such as food, shelter, and medical
assistance.

Shopping online? You can also donate through our webstore! shop.marquettefood.coop
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classic potato latke
makes about one dozen

|

Co-op
Recipe

recipe adapted from nytimes.com

The potato latke is a traditional celebratory food of Hanukkah. Frying the potatoes in oil is emblematic of the oil lasting eight days instead of what
seemed only enough for one.

• 3 large Russet potatoes (about 2lbs), scrubbed

• 1 t baking powder

• 1 large onion (8 oz), cut in half from root end to top and peeled

• ½ t freshly ground black pepper

• 2 large eggs, beaten

• oil for shallow frying, such as vegetable, canola, or peanut

• ½ C all-purpose flour

• applesauce and sour cream for serving

• 2 t coarse kosher salt (or 1 t fine sea salt), plus more for sprinkling

Using a food processor with a coarse grating disc, grate the potatoes and onion. Remove potato and onion mixture from bowl of food processor and
replace grating disk with blade attachment. Add 1/3 to 1/2 of potato and onion mixture back to food processor and pulse mixture 4-5 times or until
strands breakdown a little smaller but not to the point of looking like mashed potatoes. Alternatively, use the large holes of a box grater and grate
2/3 of potatoes and all of onion onto a cutting board or plate. Grate last 1/3 of potato using the small holes of the box grater. Transfer all of the mixture
to a clean dishtowel or triple layer of cheesecloth that is set inside of a clear glass or plastic bowl and squeeze and wring out as much of the liquid
as possible. Set this liquid aside, do NOT throw out!
Transfer potato and onion mixture to a large bowl. Add the eggs, flour, salt, baking powder and pepper, and mix until the flour is absorbed.
Check on potato liquid. You should see a line of separation from the liquid and the starch settling in the bottom. If it still looks cloudy with no line
of separation just wait a minute or two until is separates. Pour off the liquid portion and scrape the starch that is left on the bottom into the bowl
of potatoes and mix well.
In a medium heavy-bottomed pan over medium-high heat, pour in about 1/4 inch of the oil. Once the oil is hot (a drop of batter placed in the pan
should sizzle), use a ¼ cup measure, very gently, drop the batter into the hot pan, cooking in batches. Use a spatula to flatten and shape the drops
into discs. When the edges of the latkes are brown and crispy, about 5 minutes, flip. Cook until the second side is deeply browned, about another
5 minutes. Transfer the latkes to a paper towel-lined baking sheet or cooling rack to drain and sprinkle with salt while still warm. Repeat with the
remaining batter.
Serve immediately with applesauce and sour cream or keep warm in the oven for up to 30 minutes while you continue cooking the rest of the latkes.
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NEW ITEMS
Organic
Cara Cara Oranges

Cara Cara oranges are a medium-sized seedless navel orange
with a red flesh and a floral, berry flavor. Because they are
seedless, they are perfect for dipping in chocolate or using
in a fruit salad. They are easy to peel and make a splendid
snack!

December 2020
Crystal Ball Farms
Cream-top Whole Milk

Crystal Ball Farms Cream-top Whole Milk is farm fresh A2
milk. The owners of Crystal Ball Farms grow all the food their
cows eat. Their milk is non-homogenized vat-pasteurized and
bottled in glass on the farm.

Field Day
Organic Semi-Sweet Chocolate Chips

Niman Ranch
Applewood Smoked Uncured Bacon
Niman Ranch Applewood Smoked Uncured Bacon is an
award-winning breakfast classic. Their exceptional center-cut
uncured bacon is made in small batches and slow smoked over
applewood to create an authentic smoky flavor without the use
of artificial colors, nitrates, or nitrites. Made with a touch of
turbinado sugar, it’s a perfect balance of sweet and salty. Niman
Ranch U.S. family farmers are committed to sustainable and
humane practices and never use antibiotics or added hormones.

Field Day
Organic Cane Sugar
Field Day Organic Cane Sugar is perfect for using in baked
goods. It’s also superb for sweetening beverages and making
simple syrups, BBQ sauce, pickles, breads, or any recipe that
calls for white or cane sugar. It is naturally gluten-free and free
from artificial colors, flavors, and preservatives.

Alessi
Caper Berries

Capers and caper berries are both harvested from the caper
bush. The more familiar capers are the plant's flower buds while
caper berries are its fruit. Alessi Caper Berries are a scrumptious, tart, and tangy treat that work well on their own as a
snack, tapas style (similar to olives), or added to a martini. Caper berries also add a nice touch as an accompaniment to pates,
smoked salmon, cold meats, and salads. Made with Alessi’s own
White Balsamic Vinegar, their caper berries are non-GMO and
free from hydrogenated oils.

Jilbert Dairy
Vanilla Ice Cream

Jilbert Dairy’s Vanilla Ice Cream is delectable on its own or with
sprinkles and chocolate syrup. It adds pizazz to hot cocoas,
milkshakes, banana splits, root beer floats, pie, and so much
more. Plus, it’s locally-made!
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Field Day Organic Semi-Sweet Chocolate Chips shine through
in baked goods, homemade trail mix, fudge, and in all kinds of
chocolatey treats such as cookies, brownies, and banana bread.
Field Day produces their semi-sweet chocolate chips without
artificial colors, flavors, and preservatives.

Vital Proteins
Morning Get Up & Glow™ Collagen Powder

For brighter mornings, reach for Vital Proteins’ Morning Get
Up & Glow™ Collagen Powder. Combining sustainably sourced
Coffeeberry® Energy with beauty-loving vitamin C, biotin,
hyaluronic acid, and probiotics, this orange flavored powdered
energy supplement helps you embrace your inner glow while
also promoting hair, skin, and nail health.

Earthgrown
Chia Pudding with Strawberry Parfait

Earthgrown Chia Pudding with Strawberry Parfait is made with
four ingredients - coconut milk, strawberries, sugar and chia
seeds. It is creamy, satisfying and loaded with protein, fiber,
and omega-3s. Plus, it’s vegan, gluten-free, paleo, and keto. J&J
Distributing, distributors of Earthgrown products, strives to be
a sustainable enterprise that creates positive economic, environmental, and social value.

LaClare Farms Creamery
Garlic & Herb Goat Cheese

LaClare Farms Creamery Garlic & Herb Goat Cheese is soft,
savory, and flavorful. This well-balanced, light, and creamy
cheese is perfect for crumbling over salads or on prepared
foods. Create dips and spreads by blending this delicate cheese
with your favorite simple ingredients. It’s milky, delicate, mild
and has a fresh buttery flavor complimented by hints of tangy
sweetness and notes of lemon and citrus.

Grocery Pickup
$30 minimum purchase required online.

In-store Shopping

9am – 9pm

Product availabiliy & price subject to change.
Items must be picked up during dates of sale to secure sale price.

Shopping for At-Risk Populations

8am – 9am

If an item is out of stock, staff will substitute with a comparable
product if available. You will have the opportunity to approve
substitutions at pick-up.

Grocery Pickup

Any changes ti your order will be communicated at pick-up.

10am – 7pm

Your order will be ready at the time you selected for pick-up.
We will not call when your order is ready.

Grocery Pickup call 906.225.0671 x706 when you arrive

tHE

Fresh Feed

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

Content & Editing
Kelsie Dewar

kdewar@marquettefood.coop

Design & Layout
Chad McKinney

cmckinney@marquettefood.coop

502 W. Washington St.
Marquette, MI 49855

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
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.

In-store Hours 9am - 9pm
At-risk Population Hours 8 - 9am
Grocery Pickup 10am - 7pm

www.marquettefood.coop
Marquette, MI 49855

