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Where to
Begin?

From our very early experience with it, I think it important
to note that unlike medical facilities, grocery stores are
not designed to be sanitary environments in the way that
hospitals are. Nor are grocery staff trained like healthcare
workers. There are, of course, areas of our store that are
kept clean and sanitary according to Department of Ag
and Health Department requirements and are inspected

Matt Gougeon

regularly for adherence. Proper employee hygiene, in

General Manager

compliance with said standards, is absolutely trained. But
it is a far cry from that of a healthcare facility or worker.
All our early and current protocols during this crisis we
have had to learn, train, and implement on the fly. This
includes complex protocols for what to do when a staff
member or customer tests positive for COVID-19 and

It is a different world since we last published an issue of The Fresh

how we may be able to keep our store open in order to

Feed. A pandemic. Social unrest over racism and inequality. Ugly

still get food to people. Should this happen, we will state

divisiveness. I think It’s likely best to start with some gratitude.

it publicly. We do this with a pledge of transparency and
shared social responsibility. We do this in addition to the

I am grateful for the strength and fortitude of all the people

expectation of the level of customer service we regularly

who work at the Marquette Food Co-op. It has not been easy

provide.

lately. The stress and anxiety of working in close contact with
people during this pandemic has been immense for staff.
Being “essential” is a kind way of saying “exposed.” However,
I witnessed our staff, collectively, barely flinch in the face
of constant stress and change. From early customer panic
buying through dealing with fearful customers, being on
the receiving end of the (ridiculous) politicization of a public
health crisis, and navigating the change of nearly every
system and policy we had in place, I witnessed the best of
humanity from the staff and management of this Co-op.
Three months into this pandemic, much is already taken for
granted from the MFC — and other small businesses. As far
as I can tell, in the absence of an effective comprehensive
national response to the pandemic and the State of Michigan
issuing sensible orders but lacking resources to enforce them
all, the pandemic response plays out daily, managed by
businesses.
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Few grocery workers are career grocery people. Most

return surge of the virus this fall and the return of business

staff would likely describe themselves as something else;

disruption and volatility.

a musician, teacher, artist, student, or environmental
scientist striving for or waiting for their opportunity

How people shop is quite different currently. We have seen

in a career of choice. I have witnessed these folks step

growth in our produce department. There’s decline in our

up and serve this community. Exposed to risk, in close

prepared foods department with the hot bar reduced and

contact with hundreds of people daily, they smile, and

not having café seats available. Bulk sales are down. The

put customers’ needs before their own. Granted, it has not

meat department has strong sales even during a period

happened without bumps or mistakes or some burnout.

of shortages. In general, with the recession coming on

But it is an understatement when I say I am humbled,

and the pandemic nowhere near finished, we are aware of

inspired, and moved by their selflessness.

responding to budget-conscious shoppers’ needs. As our
supply chain continues to recover from March panic buying,

My responsibility to them is for their health and wellbeing

we will do our best to meet those needs.

while in this workplace. Management also stay in close
contact with them while they are not at work. They have

In the last three months, we’ve gone from changing plans

been provided options during this crisis, based on their

by the hour to daily, then by the week, and then the

own level of comfort, and had temporary pay increases. I

month. Currently, we are looking at quarterly planning and

acknowledge here that any and all decisions and actions

projecting multiple scenarios. As veterans of operating

I take on their behalf are cold comfort to them in the

during the pandemic and national unrest, we have more

face of what is at hand. My intention is to keep everyone

tools and experience with which to navigate almost

gainfully employed and safe. As such, I stand resolute

anything that comes our way. Our Board of Directors has

in my decisions and actions to keep all Co-op staff safe

been supportive and insightful during this time and I am

and healthy and working in a difficult time. Regardless

grateful to them for that, as well for trusting all of us in the

of federal or state determination, I view all staff at the

store with our measured but rapid response. We are grateful

Marquette Food Co-op as essential people. I always have.

for all the mask-wearing shoppers who share with us the

You may view our COVID-19 Preparedness and Response

communal responsibility of slowing the spread of the virus.

Plan in the store or online at marquettefood.coop/2015/

This simple consideration for others is integral evidence that,

wp-content/uploads/mfc_covid-19.pdf

as individuals, we are not in this for ourselves, but rather that
we recognize others as valuable members of our community

The business of the Co-op has been volatile over the

and worth protecting. No single person has any individual

last three and a half months with sales soaring high and

right without broad shared responsibility with everyone else.

subsequently hitting bottom. Overall, and things have

Sounds like cooperation to me.

certainly evened out lately, we have seen a solid increase
in business. Some of this comes at the expense of our

It's hard to say what the near future will bring us. But be

beleaguered restaurant community as folks continue

assured, your Marquette Food Co-op is doing its part to keep

to eat at home. Hopefully our local restaurants will find

access to good food and community open for business. Open

their way back. I know I miss them. Some growth comes

for the good of all of us. Open to all of us. Feel good. Shop

through our successful effort at establishing a robust

the Co-op.

webstore for grocery pick-up and our general effort at
adapting the store to the new normal. We’ve also made
good use of the Payroll Protection Program, receiving
federal funds to help keep people employed during
volatile times and to help us hedge our bets against a
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The Marquette Food Co-op’s mask
policy is changing until further notice.
Beginning Monday, July 20, 2020
wearing a mask while in the store is
required. No mask. No Entry.

We will continue to offer free masks at
the door to those shoppers who forgot
theirs or otherwise don’t have one.

For those with medical conditions
that prevent wearing a mask, some
other less restrictive face covering is
required, like a face shield or loose
bandana.

Thank you for your compliance with
this change in policy.
Matt Gougeon, General Manager

The Covid-19 virus exponentially
increases nationally. We have begun to
see the number of cases increase in the
U.P. and we serve near normal numbers
of tourists in the store. It is in the best
interest of our staff, and all shoppers,
to require masks while in the store.
In a public health crisis, we all must
cooperate and share the responsibility
of slowing the spread of the virus.
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ROUND UP
FOR
FOOD
ASSISTANCE
July 6- 20

Help us support our local food banks.

During the summer months when
children aren’t receiving meals at
school, there’s increased pressure on
food pantries to provide supplemental
nutrition to families in need. This year,
that increase is even more substantial
with the pandemic, which has resulted
in significant job loss, rising food costs,
the unavailability of many products, and
reduced access to retailers.
We’re seeing the greatest spike in food
prices in 45 years with no significant
changes in food assistance programs. We
need to do our part in helping our local
food pantries stay stocked and able to
feed our community during these trying
times.

From July 6-20, the Co-op will be
collecting funds to assist local food
banks through a Round Up at the
Register program. Cashiers will be asking
customers to round their shopping total
to the nearest dollar (or more) when they
check out with their groceries.
Please help us reach our goal of $2,500.
All funds collected will be used to
purchase items for local food banks — St.
Vincent de Paul, The NMU Food Pantry,
and The Salvation Army (both Marquette
and Ishpeming locations) — have
specifically asked for.
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MFC Staff
Virtual
Art Show

July 2020

Mountain Aurora #2, Gabriel Hudson

Every year, we look forward to celebrating local
art during the annual Marquette Art Week/Art
Stroll.
While the physical event was canceled this
year due to the pandemic, we still think it’s
important to spotlight beautiful things and
talented people.
Participating artists: Colin Cesternino, Gabriel
Hudson, Dave Kalishek, Megan Zahorik

Follow us on social media (Facebook & Instagram)
to see what our employees have created.
We’ll be featuring their work starting July 9
10
5

Summer
Cocktails
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Blackberry Bourbon
Smash

Watermelon
Rosé Paloma
recipe adapted from half baked harvest

• 1 shot (1.5 oz) bourbon
• 5-6 fresh blackberries
• Juice of 1-2 limes
• 2-3 leaves of fresh mint, extra for garnish
• 1 t of honey
• seltzer

•
•
•
•

2-3 cups cubed watermelon
1 ½ ounces tequila or mezcal
juice from ½ lime
3-4 ounces sparkling or regular rosé wine,
chilled
• ¼ c sparkling water for topping

Muddle together blackberries, lime juice, mint, and
honey. Add bourbon to a glass of ice, pour in blackberry mixture and stir gently. Top with seltzer and
garnish with fresh mint leaves.

chili lime salt
•
•
•
•

¼ C flaky sea salt
1 teaspoon chili powder
1 pinch sugar
zest from lime

To make the watermelon juice, blend 2 cups
cubed watermelon in a blender. Strain through a
fine-mesh sieve into a pitcher. Store in the fridge
for up to 5 days.
To make the chili lime salt, combine all the
ingredients on a shallow plate. Use lime to coat
rim of glass, dip in mixture.

Grapefruit Cucumber
Gin Fizz

 o your cocktail glass, add 1/4 cup watermelon
T
juice, the tequila/mezcal, lime juice, and the
Rosé, gently stir to combine. Add ice, then top off
with sparkling water. Garnish with lime.

• 1 shot (1.5 oz) gin
• 2-3 oz freshly squeezed grapefruit juice
• seltzer (regular, cucumber or grapefruit)
• cucumber slices, thinly sliced grapefruit and
rosemary sprig for garnish
Fill glass with ice, add gin, grapefruit juice, and
seltzer. Stir gently. Garnish and enjoy.
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Blueberry
Festival
Recipes
The Blueberry Festival is another iconic
annual Marquette celebration that
unfortunately has been canceled due
to COVID-19. We’re still honoring this
delicious berry as we have in past years by
featuring blueberry products throughout
the store, including Michigan sourced
blueberries in the produce section, housemade brats crafted with Blueberry Wheat
beer from The Vierling, Keweenaw Kitchen
Blueberry Jam, and more. Many of these
products will be on sale at the end of the
month – check marquettefood.coop/store/
sales-specials for our weekly sales flyers.
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Blueberry Lavender
Lemonade

Blueberry Bread
Pudding

(makes about 1 ½ quarts) recipe from kitchn.com

(12 servings) recipe by Arlene Coco Busccombe

Homemade lemonade infused with lavender! Such a
refreshing floral twist on the summer classic.

This classic dessert never misses. Whole wheat
bread can be substituted for white bread with great
results.

• 1 C sugar
• 5 C water, divided
• 1 T dried lavender flowers
• 1 C freshly squeezed lemon
juice (about 6 lemons)

• ½ C fresh or frozen
blueberries
• ice cubes
• lavender sprigs for garnish

bread pudding

• 2 T unsalted butter,

softened
• 6-8 C bread cubes
• 4 large eggs
• ½ C sugar
• 2 t almond extract
• 1½ t grated nutmeg
• 1 t ground cinnamon
• l qt milk , half and half,
or cream
• 1 ½ C fresh blueberries
or frozen, thawed

Combine sugar with 1 cup water in a medium saucepan.
Bring to a boil over medium heat, stirring to dissolve the
sugar.
Add lavender blooms to the sugar water, cover, and remove
from heat. Let stand at least 2 minutes, or up to 2 hours
Strain the mixture and discard the lavender. Pour the
infusion into a glass pitcher. Add lemon juice, blueberries
and another 4 cups water. Stir.

almond crème

• 1 C plain yogurt, or
plain Greek yogurt
• ½ t almond extract
• ¼ C granulated sugar
• 3 T sour cream
• dash brandy, optional

With fingers, spread butter evenly in bottom of a 9x
13 oven proof pan. Tear or cube bread into one-inch
pieces, place in dish.

Pour into glasses over ice or refrigerate until ready to drink.
Garnish with lavender sprigs if desired.

Beat eggs and sugar, add extract, seasonings and milk or
cream.
Pour egg mixture over bread cubes, add blueberries.
Bake at 350F for approximately one hour or until puffy
brown.
For Almond Crème, mix all ingredients. Serve on the side.

9

NEW ITEMS

July 2020

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

Beeler's
Li'l Bites

Elmhurst
Milked Cashew

Love Sunday brunch, breakfast wraps,
and/or breakfast scrambles? What
about sausage links? If you answered
yes, we have the perfect product for
you. Check out Li’l Bites, our newest
in stock fully cooked smoked sausage
from Beeler’s. They’re great for
breakfast (or any other meal)! Tasty and
satisfying, these links are casein and
gluten-free as well as free from added
nitrates, nitrites, and antibiotics.

Elmhurst Milked Cashew is a smooth
delicious cashew beverage that’s
delicious in both coffee and tea. It’s
also delectable in sauces, soups, and
smoothies. Made without carrageen,
added gums or emulsifiers, Milked
Cashew is vegan, kosher, and non-GMO
certified.

Wandering Bear
Vanilla Coconut
Cold Brew Coffee

Julie's Real
Caramel Vanilla Blondie Mix

Wandering Bear has carefully blended
their strong, smooth organic coffee
with organic coconut milk and a hint
of vanilla to create a coffee-forward
brew that’s sugar-free yet incredibly
indulgent. This 100% organic and
totally vegan cold brew is awesome in
the morning and great for a mid-day
pick-me-up.

Julie’s Real Caramel Vanilla Blondie Mix is
made with organic, gluten-free ingredients.
This good-for-you Paleo treat is packed with
simple, clean ingredients and tastes like the
most deliciously decadent blondie ever! Just
add almond butter, coconut oil, egg, and
almond milk!

O
White Balsamic Vinegar
Crafted from luscious golden Muscat grapes,
O White Balsamic Vinegar is delicate in color
but full of rich smooth balsamic flavor. Lightly
sweet, with notes of pear, apple, and almond,
this balsamic is a wonderful addition to dishes
that need a touch of sweet-tart flavor.

Gardein
Spicy Gochujang Style
Chick'n Wings

Four Sigmatic
Plant-Based Protein
with Superfoods
Plant-Based Protein with Superfoods
by Four Sigmatic has full body benefits
that include muscle, immune system,
and overall wellness support. Since it’s
unflavored, you can mix it with fruits
and vegetables or drink it straight up.
It’s organic, plant-based, packed with
functional mushrooms and adaptogens,
and free of gums, fillers, and artificial
flavors. Everything your body needs to
replenish and nothing it doesn’t.

Anchor
Sharp Cheddar

Spicy Gochujang Style Chick'n Wings from
Gardein are plant-based, sauced, and ready
to make into appetizers, stir-frys, wraps,
and more! Made with a pea and wheat
protein blend, these certified vegan chick’n
wings are seasoned with a Gochujang style
sauce which adds smooth spicy heat and
umami to any meal.

Anchor New Zealand Sharp Cheddar
is a semi-hard 12-month aged cheddar
boasting a rich and sharp flavor. It’s
made from grass-fed pasture-raised
cow’s milk. Try it in a grilled cheese
sandwich, on a cheese platter, or in
your favorite homemade mac & cheese
recipe.
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MFC

Daily Hours of Operation

In-store Shopping

9am - 9pm
Shopping for At-Risk Populations

8 - 9am
Grocery Pickup

10am - 4pm

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
Colin Cesternino

ccesternino@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
10am-7pm
In-store Hours 9am-9pm
Co-op
Pickup
At-risk Curbside
Population
Hours8am-8:30pm
8-9am
At-Risk
Hours 9:30-10am
GroceryMon-Friday
Pickup 10am-4pm

marquettefood.coop
906-225-0671

