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A CO-OP MEMBER
TO REMEMBER

Matt Gougeon

General Manager

Marquette has lost a strong advocate for the most vulnerable
among us. Glenn Sarka passed, last month, after a long fight
with cancer. | don’t know the full list of organizations that
Glenn, an attorney, either assisted, sat on a board of directors
for, or served alongside of, but a short list includes Marquette
Area Public Schools Board, The Women'’s Center of Marquette,
Pathways, Marquette Alger Resolution Service, and this
Marquette Food Co-op. | know it’s a longer list than this and

| apologize for leaving out others. He also served as a legal
advocate for the US military in Afghanistan. The numbers

of local folks he helped or advocated for must be in the
thousands.

Between 2010-2013, a critical time for this cooperative, Glenn
served on the MFC board. | say critical because it was those
years that we were planning for the expansion of our store

to Washington St. We had to do so much. We changed the
Co-op's bylaws and Articles of Incorporation. We had to write
a stock disclosure. There were many decisions to make with
contracts and contractors, not to mention complex financing.
Glenn was there through all of that. To be sure, we had paid
legal assistance, but the rest of the board and myself often
looked to Glenn to confirm anything that smacked of “legal”
He was also a guest educator for several cooking classes,
including Hungarian Cuisine and Meals from the Silk Road,

in which he shared his family history and travel experiences.
The best part of working with Glenn was that he always had
a smile on his face and was cracking a joke to make the heavy
work feel a lot lighter.

After the store was built and opened, | would see Glenn cruise
through the Co-op with a shopping basket in hand, admiring
it all and the fact that we successfully completed the job. He
would breeze around in his long camel colored coat and talk
to all the staff, asking them how they were doing. It seemed

he never stayed for more than a few minutes and often never
completed his shopping before running back to work.

| saw Glenn in the store for the last time on December 23. He
was happy, smiling, and energized. He talked about how great
it was that he could eat food and swallow again. He told me
the store looked great! He talked about saying goodbye to
people. He talked about music he was listening to. He listened
to me as | told him about saying goodbye to my own brother
who died of cancer earlier this past spring. He gave me a big
hug and told me how lucky | was — and how lucky he was.
We are all lucky to have had Glenn Sarka as a member of this
community. This Co-op misses him already.
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LOCAL SPaTicHT

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

KOGNISJON BRYGGERI

Jay Clancy, the owner of Kognisjon Bryggeri,
believes “the pub is the hub,” a concept in
the U.K. that pubs are more than a place to
buy beer; they are a gathering place for the
whole family to relax and create community
bonds. With weekly live music, trivia nights,
and food available to order, Kognisjon is
certainly living up to that idea. Sitting at
the bar means you may end up in a lively
conversation with Jay and even getting an
impromptu tour.

JAY CLANCY

While they also offer wine, house made
seltzers and ciders, and non-alcoholic drinks,
the sheer variety of beer styles offered at the
brewery sets them apart. Known for their
sours, Kognisjon also makes stouts, pilsners,
and even Sahti beers. The Sahti, a Finnish ale,
demonstrates another interesting feature of
Kognisjon beers, which is to utilize foraged
ingredients. Their Sahti beer doesn’t rely on
extracts but foraged juniper to create the
unique flavor. Other beers may use spruce
tips or chaga.

While Kognisjon has cultivated a great
neighborhood hangout for us, they know
that you can’t make it out every night, so

we have a selection of their beer here at

the Co-op. You'll find their Lynchian Black
Lager, Blood Moon Prophet, Gnome Wrecker,
Mongo Norway, and Desert Grave Mexican
Lager on our shelves.

10% OFF ALL KOGNISJON BEERS IN THE MONTH OF FEBRUARY

SAMPLING EVERY THURSDAY FROM 3:30-5:30PM
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ANTONIO ADAN

I am originally from Chicago, IL and graduated from the University of
Michigan in 2008. After college, my wife Kristina Behrens and | lived
and worked in a few cities including: Salt Lake City, UT Chicago, IL
and Jersey City, NJ. Professionally, | have spent over 10 years working
in Facility Management and working with teams across the country.
Most recently, | carved out a role with Marquette County as a Project
Manager and now the county’s first Housing Specialist and Land Bank
Director. Community involvement is one of my strong suits. Kristina
and | moved to Marquette in 2018 and decided to make the Upper
Peninsula their home to establish roots. My wife’s family has lived in
Manistique, which drew us to the U.P. initially.

| have served as a volunteer on multiple Boards including: Marquette
and Ishpeming DDA, University of Michigan Alumni Club (Vice
President), Connect Marquette (Executive Board), and the City of
Marquette Housing Ad-Hoc Committee. We recently welcomed a
newborn and a first Yooper of the family! A Marquette Food Co-op
member since 2018, | am also passionate about local food systems
and ensuring a safe and sustainable way to access to fresh produce
and groceries. | bring a different perspective and have experience
working in retail and a multi-cultural mom and pop grocery store back
in Chicago. Diversity in clientele is also important to Antonio, and | will
ensure that the Food Co-op remains an accessible place for anyone
that wants access to the best sourced products in the Upper Peninsula.
If elected to the Board, | will bring new ideas and help execute the
vision of its members while growing the customer base further than it
is today. My light bulb moment came when | personally gave a tour of
the store to friends and realized | was acting as an ambassador of the
brand and took pride to ensure anyone can have an experience worth
telling to their friends. This is truly a community-led store with amazing
staff. I have no significant or obvious conflict of interest.
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Why would you like to serve on the Co-op board of directors?

| believe the strongest advocates of the Marquette Food Co-op are its owners.
The leadership of the Board is vital to enhancing the voice of its members, and in
order to continue to grow as a community in Marquette we need a diverse Board
of Directors. | am a proud first generation Mexican American and have worked
in a grocery store in Chicago. One of my first projects (in addition to cashiering,
bagging, and stocking) was to help the owner of the store implement its first Point
of Sale system as the store moved from traditional POS to digital. This experience
gave me an appreciation for the vast number of products and cultural diversity
the store brought to the community. Customers from Eastern Europe, West Africa,
Greek, and Latino regularly shopped and brought ideas that shaped the character
of the store. Overall, | want to join the Board because | think the Food Co-op can
continue to improve and listen to its owners on ways to improve the experience. |
am committed to bringing changes that will improve the store and work with the
team to bring the vision to fruition.

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?

| have served on several Boards including: Marquette and Ishpeming Downtown
Development Authority, Connect Marquette, and the U of M Alumni Club of the
Upper Peninsula. My experience has always been positive, and | have helped
rebrand or expand Board offerings. For example, | was part of the Marquette
DDA that supported staff to expand the Wednesday Farmer’s Market and close
W Washington St downtown. That was met with tremendous support from
residents, and it also improved the businesses and gave people another option
to spend their dollars in the local economy.

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 volunteered in the Downtown Farmers Market and gotten to know a lot
of local business owners. My experience with the Marquette DDA has allowed
me to support a lot of the local festivals and try new ideas in order to shape and
keep the downtown vibrant.

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

I am very organized and have experience running meetings. | like to incorporate
new ideas and am a huge data geek. | am not afraid to speak up and would

also listen to the owners and bring new forms of revenue if the Board is open

to it. One of my favorite activities is the annual owners meeting. | always make
time to learn and become an advocate for those that want the Food Co-op

to succeed. | am always available and will assist on committees that can help
strengthen the offerings of the store.

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

The Marquette Food Co-op keeps getting better and better. | want to be a part
of the future expansion, ideas, and vision for the community. The store is bound
for success, and it can continue to improve by having a support cast that sees
the future direction of the needs of its owners. | have experience in Facility
Management and can also be a resource to the Board in a lot of ways. Thank you
for the opportunity.
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ALEX BERGER

| got to know the Co-op in 2012 when it was still down on Baraga and my
future wife worked as a produce clerk. | left Marquette for about nine years
but moved back in 2021 because we wanted this to be our forever home.
| love Marquette and | love the Co-op. Whenever | have visitors | take to
the Co-op because it is one of the many things that makes me proud to
live here. As a lawyer by profession, | have served on over a dozen boards,
mostly for non-profits. Currently, | am the vice-president of the Community
Action of Alger Marquette and am the chairman of the Board for Legal Aid
of Wyoming. | know how to use my legal expertise to be a valuable board
member. Further, | own and operate several successful businesses, so | have
familiarity with the financial side of running an organization. | would love to
put my skills and experience to work to make the Co-op even better than it
already is. I have no significant or obvious conflict of interest.

Why would you like to serve on the Co-op board of directors?
| want to be a part of the Co-op and work to execute its mission because it
is an integral part of the community I love.

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 thirteen non-profit boards. My experience with them was
rewarding and sometimes challenging.

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 worked with a cooperative organization in the past.

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

I am a good communicator. | have professional experience in the areas of
human resources and contracts. | have also served as an attorney to several
organizations, including providing opinions to the board of directors.

I am also very well versed in Robert’s Rules of Order and proper board
governance, including providing board governance training to others.

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

In my mind, the Co-op represents a physical manifestation of the special
and rich community of Marquette. It is nothing short of a community hub
and a source of the most nutritious foods available here. It is and should be
a community leader. In the next five years, | would like to see more obvious
outreach and giving to the disadvantaged and marginalized people of the
community.




Eonena ™ | 2025

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.

I 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.




GREG HOFFMANN

Originally from Wisconsin, | am a Michigan Tech graduate.
For the past seventeen years, | have worked as an
environmental engineer for the Center for Watershed
Protection, a non-profit based in Maryland that focuses

on clean water solutions for communities throughout the
country. About five years ago, my wife (a Negaunee native)
and | moved back from the East Coast and live in Negaunee
Township, where | now work remotely. When I am not in my
home office staring at my computer, | love to get outside

as much as | can, gardening, hiking, playing basketball, or
cross-country skiing. I am hoping to serve on the Board of
Directors for the chance to participate more closely with the
Co-op, a great organization that has become a cornerstone
of life in Marquette for me. I have no significant or obvious
conflict of interest.
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Why would you like to serve on the Co-op board of directors?

The Co-op is a unique and essential institution in Marquette. | have benefited greatly from
it, both for the opportunity to shop responsibly and for the community the Co-op fosters. |
have recently found myself with more time available for volunteering, so it may be my turn
to step up for the Co-op and help it continue its work. Like | suspect many of us feel after
last year's election, | am feeling an even stronger pull to work harder at doing good, and
to“act locally” while | “think globally”. And if serving on the Co-op Board also gives me the
opportunity to meet and work with a group of like-minded people, all the better.

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?

When | lived in Maryland, | was treasurer of the start-up Catonsville Cooperative Market
for four years. As a start-up organization, with no paid employees, every board member
was intimately involved in every aspect of running the small store, including sourcing
products, stacking shelves, organizing volunteers, paying vendors, preparing financial
reports, and planning fundraisers and member events. This experience gave me a
thorough understanding of how a small store operates and created life-long friendships
with some really great people. While the Marquette Co-op is a more mature business
with a very different board role, I hope my previous co-op board experience will be a
valuable asset.

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 mentioned above, | have several years'experience serving on the board of a small
co-op. In addition, my day job as a program director at a non-profit has provided me with
invaluable experience with organizational management. While the Co-op is not a non-
profit, there are several similarities. Both are overseen by a Board of Directors with day-to-
day operations run by a general manager/executive director, and both have a mission to
fulfill while also staying solvent as a functioning business.

What strengths or talents do you feel you have that would be assets to the board?
| have several strengths to contribute to the Board: | have been described as level-headed
and even keeled; | am good with numbers and familiar with basic accounting practices;
and | am willing to both give and receive feedback and constructive criticism. My biggest
strength is simply that | follow through on my commitments. Knowing that someone will
do what they said they would do is an essential aspect of any volunteer group. Finally, | am
a very detail-oriented person, but | have the ability to focus on the details while keeping
the big picture in mind. In other words, | can see the trees without missing the forest.

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

The most important role for the Co-op now and in the future is to continue to do what it
does so well — provide high-quality, unique, and sustainable products to the Marquette
community. Any efforts toward growth or change need to keep this main mission as
the number one priority. The Co-op is more than just a great store, however. The Co-op,
as both an organization and a physical location, can be a forum for togetherness and
fellowship that is becoming more rare in today’s world. Having a “third place, outside

of home and work where a person can relax and connect with others is important to
individual mental health and the overall health of a community. The Co-op already
provides this to some degree, with cooking classes, events, and outreach efforts, but |
believe there is room for the Co-op to grow in this capacity and create more
opportunities for connection amongst members and the community.




JOSH MACIVOR-ANDERSEN

| am a writer, editor, and academic who has taught
at NMU, UNC-Wilmington, University of Arkansas-
Monticello and, most recently, Saint Mary-of-the-
Woods College where | was a tenured Associate
Professor of English. I made the difficult decision to
leave that position specifically to return to Marquette
and reconnect with a community that has nurtured
our family of five since 2011. Serving on the board of
the Co-op would provide a perfect locus for a variety
of relational, professional, and communal interests,
including helping to steer an institution that has been
central and life-giving to our family since our arrival
in Marquette nearly 14 years ago. | both believe in

its mission and desire its ongoing vitality. | have no
significant or obvious conflict of interest.
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Why would you like to serve on the Co-op board of directors?

Much of my success as a teacher, editor, and professional writer has resulted from the practice
of listening. Listening to clients, to students, to stakeholders and colleagues in a variety of
institutional and personal settings. But from the listening stage I also practice synthesizing what
I've heard and developing plans of action. This is the kind of posture that serves committees
well, and it is one | would hope to bring to the Board (and the variety of voices it represents).

| also desire to participate more actively within a Co-op community that has provided
sustenance, relationships, warmth (no better place to unfreeze fingertips during the UP200),
education (delicious cooking classes), and even delight for my children (Colin’s hastily folded
origami cranes while checking out at the register). | love our local Co-op and want to translate
my member ownership into a deeper level of service.

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 a variety of professional committees and boards, both as a community
member and academic, including SMWC'’s Diversity Council, Brand Taskforce, Grievance
Committee, Curriculum Committee, and NMU's Graduate Thesis Proposal and Working
Conditions Committees.

Locally, | was a founding member and eventually elected president of Evolve, the branch of
the Marquette Chamber of Commerce focused on growing the creative economy. In that role |
helped earmark state funds to build the U.Pss first cooperative working space, Ampersand, and
chaired the Artists-in-Residency program that for two years brought nationally-known artists
from different disciplines to work, live, and produce in Marquette for three months at a time.

In every committee role and board membership I've sought to bring a spirit of generosity,
empathy, and good humor to my interactions while always keeping the ongoing needs of the
institution in laser focus.

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.

We lamented the loss of our vibrant Marquette Co-op community when we moved south in
2019, but once there | quickly connected with Terre Foods, a group of like-minded folks in Terre
Haute, Indiana committed to launching the city’s first food cooperative store front. During

our initial meetings there was no brick-and-mortar building or price codes; just the vision to
one day create a co-op that would serve a diverse citizenry with lots of local, organic, and
ethically-produced food. | used my experience as a storyteller to produce member profiles and
campaign content that resulted in the purchase of a building and solid growth in membership.

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

| work best as an integral member of a dynamic team. That means | would bring energy,
creativity, a spirit of collaboration, and all of my skills as a content specialist and professional
writer to the board table, as well as a long view — | have a strong desire to see the institution
flourish for my childrens’children and on down the line. After all, we're calling this place Home
with a capital H.

What role do you see the Co-op playing in the community today?

Over the next five years?

The Co-op currently anchors access to good food, vital connections with growers and
producers, and community enrichment to the region. I want these roots to continue to
deepen for the next five years, further strengthening food systems in the Upper Peninsula
while providing economic stability for citizens of Marquette, Michigan. | would like to play a
role in cultivating these roots for the next season and believe | could bring insight, levity, and a
storyteller's eye to the board’s activities for the next three years.
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TOM RULSEH

Incumbent

Although I still regard myself as a newcomer to Marquette it feels very
much like home after living here just five years. Previously from the
Northwoods community of Three Lakes, Wisconsin | enjoyed an active
outdoor life of running, biking, hiking, skiing, snowshoeing, paddling,
sailing and swimming. Fortunately, all of these and more are available
here in Marquette. Back in Wisconsin, when not engaged in these pursuits
| devoted my post-retirement attention to serving my community as an
active board member of four different non-profit organizations. Since
moving to Marquette, | have been a volunteer with the Noguemanon
Trail Network and the North Country Trail. | am also currently serving

on the board of our neighborhood homeowners association and the
Marquette Food Co-op. Board work for the Co-op is especially important
to me as we guide policies and set future goals for the good of Owners,
Staff, Management and the community at large. Supporting beneficial
community services is a top priority for me and | look forward to doing
more of it. | have no significant or obvious conflict of interest.

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

The Marquette Food Co-op is one of our best community assets. The
Board can effectively guide policies and future plans for the benefit of all.
I have enjoyed the privilege of being an active member of the good work
performed by the Board and | hope to continue in that process.

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 for 15 years on a school board, 14 years on a cooperative
educational services agency, 15 years on a county wide non-profit
organization that supported development of pedestrian pathways and bike
routes, 15 years on a board that developed, enhanced and maintained a 12
mile inter community biking and walking trail and 14 years on the board of
a family-owned community bank. All of these were very rewarding as we
worked together to benefit the communities served.

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.

Since moving to Marquette, | have been an active volunteer for the
Marquette Chapter of the North Country Trail and the Noguemanon Trail
Network. I have also served as a board member of our neighborhood
homeowners association and the Marquette Food Co-op.

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

I have a solid track record of being consistently reliable in working
collaboratively toward established goals, bringing creative solutions to
issues of concern and promoting the development and completion of
progressive future plans.

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

The Co-op is a welcoming source of organic, local and wholesome food.

It strives to operate in an environmentally sustainable manner while it
supports other beneficial community organizations and sets a positive
example of community engagement. Over the next five years the Co-op
should continue its strong presence in the community while expanding its
role as a source of affordable, nutritious sustenance.




CAROLE TOUCHINSKI

My husband and I have been so very lucky to have had the opportunity
to raise two extraordinary children who are now adults. During our 34
years together, we have also raised four wonderful labs that we have
spoiled rotten. | work for NorthCare Network as a Grants Coordinator.

We allocate funds to organizations who help people with substance use
disorders. | have been in the nonprofit field for several decades and each
experience complements the last as well as the next. | enjoy working, |
enjoy community change and lining up systems to support our citizens.

| currently sit on a few boards, UPAWS Board of Directors, National
Epilepsy Association Advocacy Committee, and the Parks and Recreation
Committee for the City of Marquette. Additionally, | volunteer a significant
amount of time for the Maritime Museum and for several events and clubs
in the area. | have no significant or obvious conflict of interest.
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Why would you like to serve on the Co-op board of directors?
There are several reasons | would like to serve on the Co-op Board of
Directors. | believe the Co-op brings new skills through the community
through its educational sessions. Learning to properly use foods and
combine foods to create new and wonderful dishes is a gift. | also believe
that our citizens deserve the opportunity to purchase fresh foods, discover
new foods, and enjoy the community that is the Co-op. | am currently
learning about trauma-based nutrition and | believe that the Co-op can
choose to help people heal through sharing these concepts from an
educational perspective and showing how the food at the Co-op is in line
with healing through proper nutrition. Something I love about the Co-op
that might seem a little strange; is the section that has cards and stickers
and some goofy stuff like that. | find neat things for my struggling niece
every time | go there.

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 nonprofit boards for 25 years. | have served on boards at
the local, state and national levels. All non-profit organization boards with
a variety of missions to somehow make life better for people. I love helping
on a board. | have a great deal of experience to share from other boards
and | have a great deal of experience working in the nonprofit field that
helps me help the Board make the best decisions possible for the physical
plan, the staff and the community. All organizations are in business to help
under their own mission. If we put these organizations into a system of care
wonderful things happen.

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 am a member of the Co-op. | encourage people to shop at the Co-op.

| think the Co-op could really take advantage of this new information

that is coming out about trauma informed care. | have been studying the
organizations | work for and looking for logical connections for the Co-op.
Healing people with nutritious food seems the most logical.

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

Systems thinking, strong leadership skills, and strong presentation skills.
The ability to connect programs and systems. Grant writing/technical
writing skills. | am a collaborative thinker, supportive and respectful of
other's thoughts. | believe in the Board process and the best answers come
from the group.

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

I would like to serve on the board and learn how to better advocate for
the Co-op. I would like to, over the years, take this idea of trauma informed
nutrition and work with the Co-op to become a thought leader in this
topic area. The Co-op can actually help people heal from past trauma
through the products it already sells.




STEPHANIE WEAVER

My name is Stephanie Weaver, and | am a grant writer and former college
professor. | am originally from a rural part of Tennessee, where my
grandparents raised cattle for beef and owned/operated the only grocery
store in town. | grew up with hands-on experience in many steps of the
food cycle, everything from putting out grain for the cattle to plastic-
wrapping the steaks. After living in Ohio, Kentucky, and Oklahoma for
education and work, my husband (originally from the Traverse City area)
and | settled in Marquette in summer 2023. | have a PhD in Rhetoric and
Writing Studies, and after ten years of teaching writing at the college
level, | shifted to working as a grant writing consultant. | work with non-
profit organizations around the country to prepare, write, submit, and
manage grants at the local, state, federal, and international level. This work
involves researching needs/gaps, interviewing stakeholders, drafting and
revising budgets, and developing strategies for measuring impact along
with writing, revising, and editing -- skills that | would like to contribute
to the Co-op Board of Directors. I'm an avid reader, a knitter, a newbie
hockey player, and a burgeoning camping enthusiast. | care deeply
about the connections between climate change, agricultural policy, and
access to food, and | see serving on the Co-op Board of Directors as a
way to leverage my strengths to positively impact those issues as well as
contribute to the community I'm excited to call my new home. I have no
significant or obvious conflict of interest.
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Why would you like to serve on the Co-op board of directors?

| care deeply about the connections between climate change, agricultural
policy, and access to food, and | see serving on the Co-op Board of
Directors as a way to leverage my strengths as a grant writer and former
college professor to positively impact those issues. Additionally, I'm looking
for opportunities to contribute to the Marquette community, and | think
that serving on the Co-op Board of Directors aligns well with my skills.

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?

While | have not been on a board before, | have experience working with
boards through my career as a grant writing consultant.

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 Oklahoma, | worked as a technical writing consultant for Fertile Ground
Cooperative, a worker-owned cooperative that focused on sustainable
waste-collection and composting. | assisted them with preparing to pursue
federal grant opportunities, applying for state and city permits/licenses,
and website copy.

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

| have a strong background in research and writing, in particular grant
writing, as well as some experience in program planning and evaluation.
Additionally, I'm a skilled facilitator when it comes to discussions around
values, mission, and actions. For example, when | lived in Oklahoma, |
facilitated meetings for my religious congregation as we revised the church
constitution to better reflect changes in positions, values, and practices
since its previous revision (including explicit language regarding our
support for and inclusion of LGBTQ+ individuals in all areas/positions). | also
have a decade of experience as a college-level writing instructor, giving

me some insights into the needs of the NMU students that are part of our
Marquette community.

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

When | first moved to Marquette, | was excited to have a Co-op that made
it easy for me to connect with local producers, even as a newcomer, and

I hope to see the Co-op continue to provide a bridge between local
farmers/producers and Marquette residents. | also believe that all people
deserve access to healthy, delicious, and comforting food, and | believe
that the Co-op serves and should continue to serve as a hub to assist
people in meeting this basic need. | also acknowledge that I'm still a
relative newcomer to the area, and | want to learn more about the needs
and gaps in the Marquette community from long-term Co-op members --
rather than having big plans myself, | want to support the efforts and ideas
of those with more experience.
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PIGS IN A BLANKET

Makes about 24 pieces | recipe from Marquette Food Co-op

» 1-8 oz tube crescent rolls
» 1-12 oz package Thousand Hills 100% grass fed cocktail wieners
« Rozie’s Relsa, for topping

Preheat oven to 375F.

Unroll crescent sheets and tear where perforated. Cut each triangle into 3 smaller triangles.

Place one cocktail wiener on thick side of each triangle, then gently roll to thinner side. Transfer to a medium baking sheet.
Bake pigs in a blanket until golden, 12 to 15 minutes.

Spoon some of Rozie's Relsa over the top and enjoy!




GAME DAY

HOT BAR SPECIAL

Sunday, Feb.9 - TlTam-5pm

BUFFALO CHICKEN WINGS

BACON JALAPENO POPPERS
SMOKEY LINKS

CHICKEN SHAWARMA WRAPS
BUFFALO CHICKEN WRAPS
WHOLE AND Yz CHICKENS

MAC & CHEESE (vccrrarian)

CHEESY FRIES (VEGETARIAN)
BUFFALO CAULIFLOWER (VEGAN)

PLUS TONS OF GAME DAY FAVORITES ON SALE

VISIT MARQUETTEFOOD.COOP/STORE/SALES-SPECIALS TO SEE THE FULL SALES FLYER.




A LOVER'’S GUIDE TO GIFTING

CHOCOLATE

With a holiday like Valentine’s Day, in which
communicating your love through words, actions,
and/or gifts is the central theme, choosing to do so in
a way that truly embraces your intention is essential.
Our staff at the Co-op may not be the best for helping
you write your Valentine a personalized love letter
(though, we'd try!), we can absolutely help you choose
the perfect bar of chocolate.

Like all things in the store, our chocolate offerings go
through a vetting process to ensure the ingredients
they’re made with and production practices are up to
our standards. We're looking for high quality — bars
made with good ingredients and processed correctly
to promote great flavor and texture.

Many other factors guide our purchasing decisions,
and responsible ingredient sourcing is near the top.
With chocolate, choosing companies that utilize
premium cocoa beans sourced in a way that is
traceable and ethical for everyone in the supply chain
is especially important to help pull cocoa farmers

out of poverty and end harmful practices like forced
and child labor, which unfortunately still exist in the
chocolate industry.

We've rounded up a few great brands we carry in the
store so you can learn more about your options. We're
inspired by their missions, activism, charitable giving,
and commitment to producing quality chocolate that
makes everyone feel good. We encourage you to gift
with both love and intention this year!

FEBRUARY 13 » 3:30-5:30

CHOCOLOVE

Starting with its name and logo that includes “xoxox”
it's clear that Chocolove values the good feels. Its
mission is to make and sell the best tasting chocolate
in a way that makes customers and everyone involved,
happy. Founder Timothy Moley said he was inspired to
start the company to take care of people. “l wanted to
provide something that they looked forward to, that

brightened their day, and that they shared with others.

| thought great chocolate could be that medium to
share this love.”

Committed to transparency and sustainability in the
supply chain, Chocolove works to uphold human
rights and labor standards and takes responsibility
in assuring that all ingredients have been sourced

through ethical and socially responsible means.
Chocolove holds several certifications, including
Fair Trade, USDA Organic, and Rainforest
Alliance, which demonstrates it sourcing

from farms that produce cocoa “grown

in ways that benefit farm families,

wildlife and the environment.”

It's also been a member of

the World Cocoa Foundation

since 2004.

chocolove.com



A LOVER’S GUIDE TO GIFTING CHOCOLATE

ENDANGERED SPECIES

Endangered Species makes great quality chocolate
and puts charitable giving at the center of its

brand, supporting wildlife preservation and habitat
conservation efforts worldwide. Ten percent of annual
net profits are donated to organizations who support
its mission, which is cemented in an “unwavering
dedication to doing good, better.”

More than $3.3 million has been donated to the
brand’s global partners since 2016, including the
African Wildlife Foundation, Rainforest Trust, Wildlife
Conservation Network, and the National Forest
Foundation, among others. Its also the first plastic
neutral chocolate company, certified through 4ocean.

TONY’S CHOCOLONLEY

A fun name and bold colors make Tony’s Chocolonley
stand out on the store shelf, and the taste and mission
will make you fall in love. The chocolate industry's
corporate giants have a long history of underpaying
cocoa farmers, promoting illegal practices like

child labor and forced labor to meet production
demands. Tony’s aims to end exploitation in cocoa by
raising awareness of these harmful practices so that
consumers can make educated purchasing decisions
and is setting an example on how chocolate can be
made differently to benefit all players in the supply
chain. They’ve created a strong sourcing model to
inspire others in the chocolate industry to adopt their
practices and work to maintain ongoing dialogue with
politicians and other influential people to increase
pressure and enact positive change globally.

For every pound of plastic used in production, one
pound is removed from oceans, rivers, and coastlines.

Headquartered in Indianapolis, IN, with over three
decades of experience making chocolate, Endangered
Species uses real, responsibly-sourced ingredients like
high-quality fair trade vanilla and
sugar, American-grown fruit and
nuts, and zero artificial sweeteners
or additives. Certifications include
Fairtrade and non-GMO.

ENDANGERED
SPECIES

CHOCOLATE

-------------------

chocolatebar.com

Tony’s was founded by Dutch Journalist Teun van de
Kueken, who, in 2003, was shocked to read a news
article about forced labor still existing in the cocoa
industry. That realization was followed by investigation
and ultimately activism that resulted in the creation

of Tony’s Chocolonely (a name representing the
loneliness felt in his fight to end forced and illegal child
labor).

B Corp certified, all chocolate is made with 100 percent
traceable cocoa beans that are fair trade. Tony’s pays
farmers the Living Income Reference Price (LIRP) for all
the cocoa they buy to help

lift them from poverty.

us.tonyschocolonely.com



A LOVER’S GUIDE TO GIFTING CHOCOLATE

HU

Hu was founded in 2012, inspired by the cofounders’
(who are also family members) personal health and
wellness journeys. They started Hu Kitchen, a (now
closed) fast casual restaurant in New York City that
utilized simple, paleo ingredients. The food philosophy
for their brand— Get back to Human—began there.

“We couldn’t find a chocolate that met our standards,
so we created our own.” Using just three ingredients

— cacao, unrefined coconut sugar, and cocoa butter —
Hu makes dark chocolate that is decadent, indulgent,
and simple.

TCHO

Better beans means better chocolate, and TCHO is
demonstrating its dedication to the process of making
the best quality bars. Through TCHO Source, a program
based in co-creation to foster deeper, more meaningful
connections between the company, cacao producers,
and research institutions, they’ve identified best
practices at every point throughout the supply chain.
This goes beyond quality and delves into how the
beans are grown, harvested, roasted, and delivered
into the hands of customers.

TCHO works to break down barriers and identify

the complex challenges farmers face. It believes in
investing in farmers — paying a fair, livable wage and
playing an active role in helping them better their
crop, equipment, and processes, which makes a huge
difference in quality. Through what they call “Flavor
Labs,” TCHO is also actively involving farmers in the
tasting and quality assurance. They're able to

Hu follows fair trade standards to better support the
livelihoods of the farmers that grow the ingredients
it sources, making an effort to travel and visit their
farmers and communities to see firsthand the impact
of fair trade certifications. One

hundred percent of chocolate

products are certified organic

and fair trade.

hukitchen.com

make chocolate on the spot and analyze it, adjusting
production as needed. They're paid a TCHO Quality
Premium on top of the fair trade and organic premiums
already paid as well when they hit high marks. It's
proven successful - TCHO reports that they increased
the percentage of beans that meet their quality
standards from 20 percent when they started to about
80 percent today.

The chocolate is made with traceable beans from
different origins that result in different flavor profiles.
You'll find fruity and citrusy flavors from Madagascar,
floral notes from Peru and the Caribbean, earthy from
Haiti, nutty from Ecuador, and the traditional fudgy
flavor from West Africa. It's processed in a factory in
Berkely, CA, and is 100 percent plant based,

fair trade and organic certified, as well as B

Corp certified.

tcho.com



CHOCOLATE, PISTACHIO,
& TAHINI TRUFFLES

Makes 26 truffles | recipe by Katherine Sacks, from Epicurious, December 2016

Truffles can be rolled in a variety of toppings, such as cocoa powder, powdered sugar, chopped candy, or spices.

« 1 C tahini

» 6 oz bittersweet chocolate,chopped
*% C+ 2T honey

« 2 t kosher salt

« 1% tground cinnamon

« %2 t finely grated orange zest

« 1 Cshelled roasted, salted pistachios
« ¥ C + 2T toasted white sesame seeds

Heat tahini, chocolate, honey, salt, cinnamon, and orange zest in
a medium heatproof bowl set over a medium saucepan of barely
simmering water (bottom of bowl should not touch water),
stirring occasionally, or microwave in short bursts, stirring in
between bursts, until melted and smooth.

Carefully pour tahini mixture into a glass or metal tall-sided
baking pan (an 8x8" pan works well). Chill until truffle base is
firm, 60-70 minutes.

Meanwhile, finely chop pistachios by hand or with a food
processor.

Mix pistachios and sesame seeds in a medium bowl.

Line a rimmed baking sheet with parchment or wax paper. Scoop
tahini mixture by the tablespoonful and quickly roll into 1" balls
between the palms of your hands. Toss in pistachio-sesame
mixture until coated. Using a spoon, gently transfer to prepared
sheet.

Truffles can be made 5 days ahead; cover and chill. Let sit at room
temperature 15 minutes before serving.
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Rainforest Alliance Certified

ROSES

& BOUQUETS

SINGLE STEM ROSES

$3.99/each

ASSORTED
FLOWER BOUQUETS

$19.99 - $34.99

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!




CALENDAR = EVENTS

FEBRUARY 2025

Board of Directors Election
February 5 - 26
Vote online at mfcweb.info/vote.

Game Day Sale
February 5-11

Game Day Hot Bar
February 9

COOKING CLASS
Hand Rolled Pasta with Strega Nonna
February 11«5 -8pm
SOLD OUT - JOIN WAITLIST

Valentine’s Chocolate Sampling
February 13« 3:30 - 5:30pm

Foolazul Hot Sauce Sampling
February 18« 11am- 1pm & 3 - 5pm

MFC Board of Directors Meeting
February 18 « 6 - 7:30pm
Co-op Classroom

COOKING CLASS
Taste of Northern India Cooking Class
February 25 « 5:30 - 8:30pm
SOLD OUT - JOIN WAITLIST

:FRESH
FEED

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

Design & Layout

Travis Gerhart
tgerhart@marquettefood.coop

Content & Editing
Kelsie Dewar
kdewar@marquettefood.coop

502 West Washington Street, Marquette, Ml 49855

Board of Directors
Michelle Augustyn PRESIDENT
Nathan Frischkorn VicE PRESIDENT
Tom Rulseh secreTary

Richard Kochis TREASURER
Michael Dewar

Emmanuel Sally

Maria Danz

Ashley McGrath

Olivia Kingery

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.

8am - 9pm

marquettefood.coop n




