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STOP AND SMELL
THE MANDARINS

| have never eaten anything so otherworldly delicious

as a TDE mandarin. They seem practically luminescent
sitting in a heap in our produce case, sitting there like

a pile of deep orange suns setting low on the horizon.
They’re heavy, too. Quite satisfying to hold in your hand
and nearly baseball sized. Whenever | have one, it’s hard
to resist the temptation to throw it. | notice | always toss
it up and catch it in one hand to satisfy that urge a little.
But holy cow, they are sweet. They're a hybrid of a Temple,
Dancy, and Encore mandarin, thus the TDE moniker. |
swear, this hybrid has bred the sweetness of all three of its
namesakes into one burley little fruit.

Why am | writing an ode to this fruit? Well, a TDE mandarin
makes me consider our Co-op and the intricate network
of other people and organizations we work with that
help us accomplish some amazing things. Things that

we shouldn't take for granted. For instance: Our board of
directors sets policy. | work with management to fulfill
policy. Management works with buyers to source food
from suppliers. Suppliers work with growers/wholesalers/
manufacturers to secure and distribute the food. Trucking
companies send out drivers on icy roads to deliver. Our
receivers account for and bring the food into the store
and enter it into our data systems when managers and
stockers then get it on the shelf. Our promotions and
marketing folks design and implement campaigns to
bring high value to the purchase of the food. You, an
owner of this Co-op, walk in and pick out what you want
and our folks at the register help you to pack it up nicely
in a bag for you to take into your homes. The money you
spend pays for the food, but also all the costs associated
with getting the food here in the first place- including the
wages of everyone all along the way... and if/when there
is some money left over, a portion of it comes back to you
in the form of a patronage dividend. We do the same with
local food as well, only we take on multiple roles along
with our local vendors because the relationship is far
more direct but just as intricate.

Matt Gougeon

General Manager

So, on a bleak late January day when | write this, the
glowing little TDE mandarin sitting on my desk is the

real reward. It is worth the time to consider it fully. It is
representative of a tremendous amount of effort, skill,
and frankly, luck. It is a marvel of a food system that we
often distrust or complain about. At the same time, what
would we do without it? Remember, the top selling items
in our store- and probably ALL grocery stores include
coffee, bananas, and avocados. Let’s not try to imagine
life without them! In the not so distant past, it was a
Christmas holiday tradition to receive a citrus fruit in one’s
Christmas stocking as a rare treat. I'm old enough to have
been on the receiving end of that tradition when | was

a kid, but also young enough to know, at the time, that
citrus fruits were available year round at the local grocer.
But for my parents- it was still a treat to be shared with us
despite our lackluster enthusiasm for receiving it.

In the end, it is citrus season. Come in and get some. It is
exactly what we need in these long winter months to help
us feel good and to know that there are whole trees out
there in the world loaded with orange goodness and that
some of it will come our way.

Feel good. Shop the Co-op.




DTUGHT

Learn more about the businesses that supply
your favorite local products to the MFC

DEBACKER FAMILY DAIRY
TRACY & TERRY DEBACKER

DeBacker Dairy is a farmstead While you'll find milk and pizza  The DeBacker retail location
dairy. We process our own from our farm at the Marquette  features an ice cream parlor,
milk on the farm and sell the Food Co-op, we have other assorted meats and cheeses,
finished products throughout products available at our retail and take-and-bake pizzas-
the U.P. We also have farm- location in Daggett, where the which are now available in
raised beef free of hormones family farm is located. gluten-free varieties.

and antibiotics.

10% OFF ALL DEBACKER FAMILY DAIRY PIZZA
AT THE MFC FOR THE MONTH OF FEBRUARY.

Learn more about this business and their products at their website or Facebook.
debackerfamilydairy.com « www.facebook.com/DEBACKER-FAMILY-DAIRY-LLC
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http://www.debackerfamilydairy.com
http://www.debackerfamilydairy.com
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THERESE CAVALIER

| come from generations of foodies. My great grandparents and many aunts
and uncles worked in the food industry, either running restaurants or owning
markets. My first job was in a bakery; then | worked in a popular deli for
many years. I've worked in several restaurants both in the back of the house
and front of the house. I've got an extensive background in catering and
sales and graduated from The Cooking and Hospitality Institute of Chicago
in 1995 (later to become Le Cordon Bleu). | also have years of experience
selling wines and specialty food products and olive oils from Italy. Lastly, my
experience extends to working for two large franchise groups as a Catering
Sales Manager based in the Chicagoland area. I'm currently working in the
insurance industry for a global carrier as an account executive managing a
$4MM book of business. I'm licensed in 26 states. For fun and adventure, |
love everything to do with hiking and nature. | am a recent graduate of The
Forest Therapy School, certified in Forest Therapy. | have no significant or
obvious conflict of interest.

Why would you like to serve on the Co-op board of directors?

I'm a recent transplant to Marquette as of October 2023. | enjoy shopping at
the Co-op and would love to contribute my ideas to the board to ensure its
longevity in the community it serves.

While board experience is unnecessary, have you ever served on
a board before? if so, what type of board, and how would you
describe your experience?

I've served on a condo board before - the experience went well.

Have you done any volunteer work or contributed in some way to
our Co-op, another co-op or similar organization in the past? If so,
please describe.

| have not.

What strengths or talents do you feel you have that would be assets
to the board?

| am a trained chef; my insurance agent and finance background, my food
and wine sales, catering and sales management experience, my account
management experience and client and people skills all make me a great
candidate.

What role do you see the Co-op playing in the community today?
Over the next five years?

Id like to offer my skills to the community to enhance the area and really
make Marquette a true food destination. That said, | think it's important
to give the community not only what it needs but wants. This is not so
much about what | think the community needs, it's also about knowing
what the community wants (and of course needs). Collaboration with the
community is key to its success and the success of the Co-op.
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MARIA DANZ

I grew up in and around Duluth, spent 10 years in Colorado,

and moved to Marquette several years ago. | have 21 years of
professional work experience in the nonprofit and government
sector, with a focus on affordable housing development and
administration, including the financing and development of nearly
100 units of affordable housing in Minnesota. I am Ojibwe and my
tribal affiliation is with Couchiching First Nation. Serving on the Co-
op’s board would allow me to use my skills in management, finance
and administration to support an important local institution. | have
no significant or obvious conflict of interest.

Why would you like to serve on the Co-op board of directors?

I am interested in foodways, particularly Indigenous foodways, and how
the Co-op can assist local growers, farmers, and foragers in engaging

in environmentally sustainable and humane practices. For example,
regenerative agriculture promises to increase biodiversity, sequester
carbon, and improve the soil, goals that are critical to the health of the land
and its plant and animal occupants, including humans. As a board member,
I would help ensure the Co-op's operational success so it can continue to
serve its owners and the community.

While board experience is unnecessary, have you ever served on
a board before? if so, what type of board, and how would you
describe your experience?

I have served on several boards and groups including as an officer for the
Women in Construction Training Project board, the City of Duluth Human
Rights Commission, and the Women’s Foundation of Minnesota Social
Change Fund Committee.

Have you done any volunteer work or contributed in some way to
our Co-op, another co-op or similar organization in the past? If so,
please describe.

In addition to the work described previously, | served on the Minnesota
Indian Housing Conference planning committee and volunteered for North
Country RIDE and the Duluth Animal Shelter.

What strengths or talents do you feel you have that would be assets
to the board?

I have considerable management experience through my work

in nonprofit affordable housing development and federal grant
administration. I've proven the ability to create and maintain positive
relationships, build consensus, and solve difficult problems among a variety
of stakeholders including American Indian tribes, city, state and federal
governments, non-profit organizations, and community members.

What role do you see the Co-op playing in the community today?
Over the next five years?

I would like to see the Co-op continue to operate successfully so it can
provide healthy food and programming to the public while supporting
local farmers, artisans, and the environment.
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HARLEY ERICKSON

I was born and raised here in the U.P, and so for good reason | consider

it my home. | graduated high school from Gladstone just an hour south
of Marquette proper. Before my time in Boy Scouts ended, | attained
scouting’s highest rank of Eagle Scout and was formally recognized by
the Order of the Arrow, scouting’s internal honor society. As a result, | am
not unfamiliar with what it means to work hard, to work as a team, and

to get some dirt behind my ears to achieve a common goal. | attained

my associate degree in business administration with honors as well as

a certification in sustainability studies from Bay De Noc Community
College in Escanaba, and | anticipate earning my bachelor’s in sustainable
business and enterprise creation from NMU in 2024. For years now, | have
been interested by and involved in cooperative community building and
solidarity economics with a focus on improving the Yooper quality of life.
For my entire life, the MFC has been a beacon of hope and community
resiliency, living proof that a better world free of exploitation is possible.
Whether it's the cold waters of Gichi-gami, the forests filled with birdsong,
or in the faces of the kind yet hardy people that have made this place their
own, the UP has asked nothing of me and offered everything in return.
Now, | want to give back to the community that has given me so much. It
would be both a privilege and an honor to serve on the MFC board, and it
is my sincerest hope that you will consider me for the position. | have no
significant or obvious conflict of interest.

Why would you like to serve on the Co-op board of directors?

I would like to serve on the Co-op Board of Directors because | see it as
one of the most impactful ways that | can give back to the Marquette
community and the U.P. writ large. | see it as an opportunity to represent
the direct interests of food sovereignty, dietary health, environmental
stewardship, and community democracy.

While board experience is unnecessary, have you ever served on
a board before? if so, what type of board, and how would you
describe your experience?

No prior experience.

Have you done any volunteer work or contributed in some way to
our Co-op, another co-op or similar organization in the past? If so,
please describe.

I've done volunteer work for several local organizations; whether it be
helping with landscaping for Tri-County Safe Harbor, helping to construct
birdhouses for native fauna with Ducks Unlimited, raising funds for the U.P.
Land Conservancy, or helping create strategic plans for tree planting grants
with the Superior Watershed Partnership. I'm also a member of Embers
Credit Union (and the MFC of course) and as a result contribute financially
to their success.

What strengths or talents do you feel you have that would be assets
to the board?

| recognize that | am new blood, even in comparison to some of the
younger members of the MFC, but | do not see this as a hindrance or
hurdle. If anything, | think my age is responsible for at least part of my
unflinching drive to achieve utopian visions for the Marquette community.
If | am set to the task of representing the interests of the MFC membership,
then | will move mountains to do so. It is this militancy, not just in the face
of adversity but in search of a better tomorrow, that | believe would be a
great asset to the MFC board.

What role do you see the Co-op playing in the community today?
Over the next five years?

Today the Co-op is a foundational piece of the Marquette community; it's
as much a part of the U.P. as Lake Superior and white pine trees. It also acts
as a beacon for other local organizations to look to for how to do business
better, without exploitation but with sustainability and solidarity. Over the
next five years, | want to see the Co-op become the cornerstone of a push
to make the entire U.P. more cooperative, more sustainable, and more
equitable. I imagine a Marquette of the future, where we respect both

the land and the work needed to show the land that respect, where we
meet our collective needs and desires through solutions that let everyone
have their say, and where no one tells us what we can and cant do as a
community.
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ERIC HAGSTROM

I am an Account Executive at ServiceNow.org, focused on organizations
that serve our most vulnerable community. | have an entrepreneurial streak
and have owned and operated several businesses since 2018. Focused

on contributing to the Marquette community, my work in Harvey puts
thousands of dollars in tax revenue back into the local economy. My most
cherished time is spent with my two fur babies and wife in the splendor of
the Upper Peninsula. | have no significant or obvious conflict of interest.

Why would you like to serve on the Co-op board of directors?

| am eager to serve on the board to further the Co-op’s vision for a
cooperative business supporting local vendors and owners. Serving

the Co-op community also creates opportunities to serve the broader
Marquette community. Service in and for the community with a focus on
ending food insecurity.

While board experience is unnecessary, have you ever served on

a board before? if so, what type of board, and how would you
describe your experience?

I have served as a board member on the City of McKinney Planning

and Zoning Commission for two years. In that role, | was an outspoken
advocate for the community. | was given the opportunity to align the
long-term vision for the city with specific projects being brought forth by
developers and residents. | also served as president on two separate HOA
Boards.

Have you done any volunteer work or contributed in some way to
our Co-op, another co-op or similar organization in the past? If so,
please describe.

| volunteer often and have supported organizations like Keep Growing
Detroit and many food banks and pantries across the Great Lakes region as
an Account Executive at ServiceNow.org.

What strengths or talents do you feel you have that would be assets
to the board?

As a business owner, | have first-hand experience recruiting and evaluating
the performance of key leadership staff. Annual planning sessions that
included marketing, hiring plans, recruiting for staff, annual budgeting,

and community outreach were typical in my duties as owner. My role as

an account executive also connects me professionally with many of the
food banks and pantries in the region. My role as a strategic consultant and
ability to think about the impact of decisions on long-term plans for these
organizations will translate into an effective voice for the board.

What role do you see the Co-op playing in the community today?
Over the next five years?

The Co-op is unique in the ability to unite consumers and producers in
more direct contact. The impact of commercialization in food production
has removed the "human”from the equation and by continuing to partner
closely with farmers and artisans in the community, we can encourage
owners to get closer to the source of their food. The Co-op has a
commitment to owners to provide quality products at reasonable prices.
As recent inflationary pressures have shown, being prepared for quickly
shifting macroeconomic environments is important to sustaining the long-
term health of the Co-op’s finances and ability to meet its obligations to
both producers and consumers.
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DEMETRI KALTSAS

I'm a recent NMU graduate. I'm currently employed full time as an engineer
and joined the City of Marquette’s Board of Zoning Appeals. | want to serve
to purely gain insight as to what it means to be on the board of a co-op.

A personal goal of mine is to start a housing co-op in Marquette. As a
23-year-old, even though I'm an engineer, | cannot help but worry about
housing and the cost of living. There are problems that | want to help solve
locally in our community, and | truly believe an opportunity like this can
help me help my community. | have no significant or obvious conflict of
interest.

Why would you like to serve on the Co-op board of directors?

| want to learn and gain experience serving on a Co-op Board of Directors.
With the immense need for starter homes and low-cost housing, a housing
co-op is a much-needed opportunity for Marquette, and any experience
that | can apply to that goal will be valued immensely.

While board experience is unnecessary, have you ever served on
a board before? if so, what type of board, and how would you
describe your experience?

In November of 2023, | joined the City of Marquette's Board of Zoning
and Appeals. This board is a fantastic learning opportunity for my
understanding of city planning, zoning ordinance, and development
processes. | do find these things interesting as | have made it a hobby to
learn about traditional pattern development and fiscal sustainability.

Have you done any volunteer work or contributed in some way to
our Co-op, another co-op or similar organization in the past? If so,
please describe.

As a young adult, | will be honest and say this past year after graduating
was the first time that I had a chance to really reflect on what was next:
what do | want to do and who do | want to be. So, as | have grown and
started to volunteer on my own accord, | have yet to volunteer for this co-
op, but it's most definitely on my radar.

What strengths or talents do you feel you have that would be assets
to the board?

| pride myself on being a strong generalist. Being fluid enough to be

aware of my strengths and understanding about topics | will find myself

in discussion about. | value feedback from more experienced individuals;
however, | find my specialized talents are more geared toward my
engineering experience, namely problem solving, quality control, design,
project management, cost analysis, etc.

What role do you see the Co-op playing in the community today?
Over the next five years?

Today I would say do what the co-op does best: fresh, local produce while
supporting local farmers and creating jobs, creating a sense of community
ownership, and promoting sustainability. In the future, | can see moving
the cooperative idea to housing like | mentioned prior. Add-in investments
to the city that will bring more equity to the co-op. Add another level or
add a second smaller location. We have a food desert in north Marquette
by Saint Vincent. Maybe a partnership could come from that. There are a lot
of things that can be done, and | would love to explore as many ideas as |
can come up with.
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OLIVIA KINGERY

My name is Olivia Kingery, and | am a farmer, writer, and lover of local food.

| own Pileated Farms in Chatham with my husband, where we live with
our dogs, cats, goats, sheep, laying hens, and hermit crab next to Black
Creek. | have two degrees from NMU, including a Master of Fine Arts in
Environmental Creative Writing. After coming for my undergrad, | never
left the UP--you know home when you find it. Being elected to serve on
the Board of Directors would be an honor, not only because I love this
community, but also because | *really* love this local food community.
Being on the Board of Directors would allow me to use my voice as a small
farmer and as a citizen living in a fresh food desert. | have no significant or
obvious conflict of interest.

Why would you like to serve on the Co-op board of directors?

I believe that as a young, female farmer | can be a strong member of the
Board of Directors to help shape the future of what local food and local
community will look like in Marquette. Serving on the Co-op Board of
Directors is an honor | would be grateful for; and would use my position to
continually advocate for the community.

While board experience is unnecessary, have you ever served on

a board before? if so, what type of board, and how would you
describe your experience?

I have not served on a Co-op board but am on the Rock River Township
Planning Commission and absolutely love the experience. Advocating for
our local communities is a passion of mine, and when local food is thrown
into the mix like this Board of Directors opportunity, [ am all in.

Have you done any volunteer work or contributed in some way to
our Co-op, another co-op or similar organization in the past? If so,
please describe.

No.

What strengths or talents do you feel you have that would be assets
to the board?

My best friend once called me a generator for joy, and | think that is where
a lot of my strength comes from. | am able to stand in front of a situation
that may not be ideal and distill it to manageable pieces while having a
good time, while being thankful for just being there. As a farmer, | know
determination and frustration, and | also know the pure bliss of a perfect
carrot. As an academic, | know determination and frustration, and | know
the pure bliss of seeing an idea connect with a student. | think these
experiences have helped me get to here, and | am ready to take the next
step to see how | can help better the Co-op community.

What role do you see the Co-op playing in the community today?
Over the next five years?

The Co-op is a pillar in our community, not just for food but for community
knowledge and space and education. | would love to see the Co-op dig
deeper into that outreach. | would also love to know more and implement
more practices that open connections with smaller farms, making them

a core part of the Co-op community as well. The changes the Co-op has
made within the past few years have been amazing, from renovations to
classes, and | can't wait to see what the future holds and hope to be a part
of it.
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ASHLEY MCGRATH

Although | am a troll native, Marquette is now my beautiful home. | would
love to serve on the co-op board because as we have made roots and
grown our little family, food has become a major part of our foundation
and love language. Shopping at the co-op isn't just your simple grocery
shopping experience, it's an impact on this beautiful community. Once

you fall in love with why food is and where it's from, there's no better
connection. | would proudly love to bring the co-op shopping experience
to everyone from every background and bring some normalcy to shopping
local. Thanks for your consideration, eh! | have no significant or obvious
conflict of interest.

Why would you like to serve on the Co-op board of directors?
I would love to bring the normalcy to shopping locally and to bring that to
every family of every background.

While board experience is unnecessary, have you ever served on

a board before? if so, what type of board, and how would you
describe your experience?

I have served on the Connect Marquette board, Halloween Spectacle
board, lip sync battle organization team, and other committees. | very
much enjoyed my experience, and | felt that | brought each experience and
knowledge to the next chair.

Have you done any volunteer work or contributed in some way to
our Co-op, another co-op or similar organization in the past? If so,
please describe.

I have not had the opportunity but would love to.

What strengths or talents do you feel you have that would be assets
to the board?

| feel | bring a family outlook and a personable touch to my delivery of
ideas.

What role do you see the Co-op playing in the community today?
Over the next five years?

Today it serves as a platform for our farmers to have their products seen,
along with many other quality products. In five years, | am hoping more
community members think to shop there versus the big chain stores.
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CAROLE TOUCHINSKI

I have about 30 years working in the nonprofit industry. | have successfully
served on several nonprofit boards in Marquette and for the State of
Michigan. | believe the co-op is and can become a significant leader in the
community in terms of solving problems such as food deserts, focusing
on nutrient dense and locally grown food. | currently serve on the UPAWS
Board of Directors and Presque Isle Committee.

Why would you like to serve on the Co-op board of directors?
| see the co-op as a leader in the community. | would like to use my talents
to help the co-op's influence grow.

While board experience is unnecessary, have you ever served on

a board before? if so, what type of board, and how would you
describe your experience?

I have had wonderful experiences working on boards: UPAWS, Presque Isle
Community, Women'’s Center, Equality Mgt., Mento Michigan.

Have you done any volunteer work or contributed in some way to
our Co-op, another co-op or similar organization in the past? If so,
please describe.

| have shopped at the co-op and have recommended the co-op to others.

What strengths or talents do you feel you have that would be assets
to the board?
Strategic planning, board development, marketing.

What role do you see the Co-op playing in the community today?
Over the next five years?

Co-op will become the leader in nutrition information, education on
creating nutrient dense meals, and solving the issues of food deserts.
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MFC ULTIMATE NACHOS

Serves 6-8

If you're looking to feed a crowd during the football
game, these are the nachos you need to make. This is
recipe solves the debate of melted cheese vs. cheese
sauce - it has both!

If you want to drizzle the sour cream as pictured here,
simply thin with lime juice until it reaches the right
consistency.

Queso Dip Meat

« 4 0z Monterey Jack cheese, shredded
(can sub pepper jack for more spice

« 5 0z cheddar cheese, shredded

« % T cornstarch

« 1 C evaporated milk

«%-1t hot sauce

* 1T chili powder
«1tcumin

2T juice from a jar of pickled jalapenos 7%t oregano

« 5 tsalt

« % t fresh black pepper
« % C chicken broth or water

«11b ground beef or 2 Ib ground
beef and "2 Ib ground pork

« 1t smoked paprika

« Ya t cayenne pepper

Assembly

16 oz bag of tortilla chips

2 Cshredded cheddar cheese

« shredded lettuce

« 1 C favorite salsa

« pickled jalapenos to taste

- optional additional toppings:
black olives, chopped onion, chopped
tomato, sour cream, guacamole, sliced
radishes, chopped cilantro
pickled jalapenos

« 1 can refried beans

Heat oven to 350°F. Line a sheet pan with foil. Set aside.

Brown meat in skillet. Add spices and chicken broth or water. Mix
well. Add a can of refried beans to meat and mix until combined.
Taste, and adjust spices to your taste.

While the meat cooks, toss your shredded cheese with cornstarch
in @ medium pot. Pour in evaporated milk and heat over medium
heat, stirring nearly constantly. When the cheese has melted,
remove from heat and had hot sauce and pickle juice.

You can add more of these to make the sauce hotter or have a
sharper flavor.

Spoon meat and bean mixture evenly over chips. Spoon queso
evenly over meat and chips. Cover with the shredded cheese. Bake
in oven for 8-10 minutes until cheese is melted and even starts to
brown a bit.

Serve with toppings of your choice, either on the side or layered
on top of the nachos.




UP YOUR

NACHO GAME

TRY SOMETHING NEW WITH YOUR NACHOQOS!
WE LOVE THESE ITEMS THAT COULD BE
INCORPORATED INTO THE RECIPE.

Grain-Free Tortilla Chips
Siete

These paleo, vegan chips are so good that if you
sub them in this recipe, people may not even
notice. Light, crispy, and with just the perfect
amount of sea salt.

Jalapeno Salsa

Tatemada

Creamy, spicy goodness to drizzle over any
Mexican food, grilled meats, even eggs. Not only
are the ingredients simple and tasty, but you're
supporting a company working to empower
women through a safe and dignified work
environment in rural communities in México.

Medium or Mild Salsa

Ithaca

Are there lots of salsas out there in the world?
Sure. But we searched and finally found the
perfect store bought fresh salsa. Not only does it
taste great, but it's as simple an ingredient list as
possible. No preservatives — just real food.

Salsa Macha

Tia Lupita Foods

Mmmm. Put this on all your tacos, enchiladas,
nachos- it's good on just about everything! Sweet
and savory with bits of crispy chiles and seeds
packed in flavorful oil. Think of it the way you
would an Asian style chili crisp, but for Mexican
food.




TAHINI HOT FUDGE SKILLET CAKE

GLUTEN-FREE

& VEGAN

Serves 6 | recipe from bonappetit.com/recipe/tahini-hot-fudge-skillet-cake

Wow, this cake is a decadent treat. Don’t skip the ice
cream, it's a refreshing counterpoint to the intensely rich
and chocolatey flavor. The original recipe called for vanilla
ice cream, but we used Klimon dairy free Cherry Bomb ice
cream and loved it.

Then we tossed some frozen raspberries left over from a
cooking class on here and it went to the next level. We
highly recommend this addition. The bright acidity of a
frozen fruit was an excellent counterpoint to the dense
cake; and made it a more complex flavor combo.

Cake

« %2 C extra-virgin olive oil, plus more for skillet
«1C (100 g) blanched almond flour or almond meal
» 2T cornstarch

« %2 t baking powder

« 1 C (packed; 200 g) light brown sugar

% C (40 g) Dutch-process cocoa powder

« 2 tvanilla bean paste or vanilla extract

« 1t Diamond Crystal or ¥z tsp. Morton kosher salt

« 2 large eggs

*1C (170 g) semisweet chocolate chips

Sauce & Assembly

» % C (packed; 50 g) light brown sugar

« 2 T Dutch-process cocoa powder

« % C (85 g) semisweet chocolate chips

« %3 C (75 g) well-stirred tahini

» 1t Diamond Crystal or 2 t Morton kosher salt
« 1 t vanilla bean paste or vanilla extract

e ice cream

« flaky sea salt

Place a rack in middle of oven; preheat to 350°. Lightly grease
bottom and sides of a 9”- diameter ovenproof skillet, preferably
cast iron, with extra-virgin olive oil. Whisk 1 cup (100 g) blanched
almond flour or almond meal, 2 Tbsp. cornstarch, and % tsp.
baking powder in a medium bowl until well combined.

Vigorously whisk 1 cup (packed; 200 g) light brown sugar, ¥2 cup
(40 g) Dutch-process cocoa powder, 2 tsp. vanilla bean paste or
vanilla extract, 1 tsp. Diamond Crystal or %2 tsp. Morton kosher
salt, V2 cup extra-virgin olive oil, and % cup room-temperature
water in a large bowl until combined and smooth. Add 2 large
eggs and whisk to combine. Using a rubber spatula, gently fold
in dry ingredients and 1 cup (170 g) semisweet chocolate chips
(about 50% cacao) until just incorporated, scraping down sides
and bottom of bowl to ensure no dry pockets of flour remain.
Scrape batter into prepared skillet; smooth surface.

Bake cake until puffy and set with no visible wet spots on top
(cake is fudgy, so a tester isn't of much use; err on the side of
underbaking), 20-30 minutes. Let cool slightly.

While the cake is baking, bring % cup (packed; 50 g) light brown
sugar, 2 Tbsp. Dutch process cocoa powder, and 3% cup water to a
boil in a small saucepan over medium-high, whisking constantly.
Remove from heat, add 2 cup (85 g) semisweet chocolate chips
(about 50% cacao), and whisk until melted and smooth. Whisk in
Y5 cup (75 g) well-stirred tahini, 1 tsp. Diamond Crystal or ¥ tsp.
Morton kosher salt, and 1 tsp. vanilla bean paste or vanilla extract
until smooth (mixture will thicken once tahini is added). Let cool
10-15 minutes.

To serve, scoop vanilla ice cream onto warm cake and drizzle with
a few spoonfuls of fudge sauce. Sprinkle with a small pinch of
flaky sea salt. Serve with remaining fudge sauce alongside.



http://bonappetit.com/recipe/tahini-hot-fudge-skillet-cake

SHARE |+
SOME LOVE

I'LL BE YOUR
MAIN SQUEEZE.

YOU'RE THE I DON'T NEED

RAISIN MY LIFE IS TO BE A SAGE

SO SWEET. TO KNOW MY
THYME IS
BEST SPENT
WITH YOU.
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Rainforest Alliance Certified

ROSES

& BOUQUETS

SINGLE STEM ROSES

$2.99/each

ASSORTED
FLOWER BOUQUETS

$24.99

VALENTINE’S DAY
ONLINE
GIVEAWAY

February 9-12

Follow our Instagram page between February 9 — 12
for a chance to win a $50 MFC gift card. Look for the
giveaway post and follow the prompt to enter.

Get everything you need to make a romantic dinner
for two or load up your cart with wine & chocolate -
whatever your heart desires!




LUNCH SPECIAL

TUESDAY, FEBRUARY 13™

VEGETABLE JAMBALAYA VG
HOMESTEAD CORNBREAD VG
SWEET POTATOES
COLLARD GREENS
LOUISIANA GUMBO
HOT HONEY FRIED CHICKEN
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COUPONS

THE MARQUETTE FOOD CO-0P
OWNER COUPON PROGRAM

Every month, the Marquette Food Co-op will be offering digital coupons for owners.
These coupons are automatically added to your account — no need to bring in a
coupon or try to scan something from your phone. All you need to do is ask to use
your coupon when purchasing your groceries in-store or online.

FEBRUARY OWNER COUPONS

$1.00 Off

Field Day Organic
Golden Rounds

8oz

Limit three packages per coupon.
One coupon per owner account.
While supplies last.

25¢ Off

Field Day Organic
Black Beans

150z
Limit three per coupon.

One coupon per owner account.

While supplies last.
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$1.00 Off

Field Day Organic
Three Cheese

Frozen Pizza

12.20z

Limit three per coupon.

One coupon per owner account.
While supplies last.
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Cilantro
Chutney

Maazah

A blend of ginger, lemon, garlic, jalapefio, and cilantro,
this sauce can give just about any food a flavor upgrade.

Rice bowls, roasted vegetables, sandwiches, tacos,
and eggs will all benefit from this bright, herbaceous
chutney. You can also marinate meat and shrimp or

top them with it after cooking. Maazah, which means

flavor in Farsi, is owned by first generation Afghan
American sisters from Minnesota who were inspired by
the traditional chutneys and sauces their mother made.

We now carry

Covid tests!
iHealth Covid-19 antigen
rapid test 2 packs for $16.99.
On sale for $13.59
until February 13

Strawberry Chia Jam
Chia Smash

There are only four ingredients in this
delicious jam that's sweetened with
dates and thickened with chia seeds. No
preservatives, no added sugars, nothing
but real food. This company is certified
upcyled, using strawberries that traditionally
would not have been sold because they
were broken, too small, or misshapen. It's a
product that's better for you and better for
the environment!
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Vanilla

Oat Milk

Creamer

Oatly

We've added a new flavor from the
popular Oatly brand. Big bold vanilla
flavor that will add a smooth, sweet
creaminess to your coffee without any
dairy. The bottle is made from 100%
post-consumer PET.

Sauvignon Blanc

Grove Mill

A bright, citrusy Sauvignon Blanc that
tastes of tropical fruit and herbs. Its
acidity makes it great for pairing with
seafood, a Thai curry, or a cream pasta.
Grove Millis committed to sustainability
in its wine making process, using
lightweight, recycled glass for their
bottles and utilizing solar panels to
help power their winery.

Preserved Lemon Sardines

Fishwife

Fishwife is a woman-founded and led company aiming to make
ethically sourced, premium, and delicious tinned seafood a
staple in every cupboard. Their sardines are responsibly wild-
caught off the coast of Cornwall, England in the only MSC-
certified sustainable sardine fishery in Europe. They are then
hand-packed using traditional methods with Spanish extra
virgin olive oil. You can find lots of recipe ideas at their website,
https://eatfishwife.com/blogs/recipes.



CALENDAR = EVENTS
FEBRUARY 2024

Game Day Sale Michigan Ice Fest Valentine’s Day

February 7-13 February 7-11 February 14

Japanese Comfort Food Young Mountain Tea MFC Board of
February 13 Sampling Directors Meeting
FULL - Join the waitlist February 11 « T1lam-1pm February 20 - 6-8pm
MFC Board of Fat Tuesday
Directors Election Hot Bar Special

February 7-28 February 13 « 11am

Vote at mfcweb.info/vote while supplies last

“ FRESH FEED

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

Board of Directors

Michelle Augustyn PRESIDENT
Tom Rulseh SECRETARY
Richard Kochis TREASURER
Mary Pat Linck

Michael Dewar

Nathan Frischkorn
Emmanuel Sally

Mary Kramer-Rabine

Matt Gougeon GENERAL MANAGER

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

Design & Layout For more info: www.marquettefood.coop
tgerhart@marquettefood.coop 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.

502 W. Washington St. In-store Hours 8am - 9pm www.marquettefood.coop

Marquette, MI 49855 Grocery Pickup 11am - 6pm Marquette, MI 49855



http://www.facebook.com/MarquetteFoodCoop
https://www.instagram.com/mqtfoodcoop/
https://marquettefood.coop/event/japanese-comfort-food-2/
http://mfcweb.info/vote 
https://marquettefood.coop/event/meeting-of-the-board-of-directors/
https://marquettefood.coop/event/meeting-of-the-board-of-directors/
https://marquettefood.coop/event/meeting-of-the-board-of-directors/
mailto:cmckinney%40marquettefood.coop?subject=Fresh%20Feeback

