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End up at
the Co-op

systematize and detail their impact on our community and report
out about it. I think it’s a worthy exercise. I wonder what sort of
impact that could have on this community? Such mass reporting
could inform people in ways that might result in deeper and
more critical thinking. And let’s face it, one of the main ways we
back our value systems is through what, how, and from whom
do we purchase goods and services. I imagine folks asking
themselves questions like, “Who do I trust?” “What do I value?”
“What should I devote my time to?” “What’s at the heart of how

Matt Gougeon

and what I eat?” “Why would I shop at the Co-op?” Well, some

General Manager

answers to all these questions are embedded in the Ends Report.
Dive into it.

Working is good. If we’re lucky enough to have work that is
fulfilling and personally rewarding, all the better. If we’re luckier

Our Ends Report is about an entire organization really trying

still, and happen to work at the Marquette Food Co-op, the results

to be HERE for you. Not as a marketing “come on” or “trend du

of your work are measured in meaningful terms for you and

jour” but maybe more as a fulcrum helping you balance health,

presented in report form! Yes, here at your Co-op we pretty much

food, information, experience, quality, variety, good smells,

write everything down so anyone can see the profound impact

texture, and flavor. Are we perfect at being an employer, grocery

of adherence to cooperative principle and policy. As all MFC

store, and community partner? Heck, no. But the point is we work

operational policies are reported at a monthly cadence to the

every day at it. Is doing the right thing or trying to be healthy

Board of Directors, our Ends Policies Report is treated similarly.

automatic? Not by a long shot. But you can get a leg up on all of it

Some people don’t like the term “Ends Policies.” I don’t really

by shopping at the Co-op. Purchases made here go a ways toward

either, but it is what it is. The Ends Report, however, is pretty well

ticking a few things off your values list. Every day. Working here

fleshed out as a detailed summary of how we achieve the greater

will do that for you, too. Feel good. Shop the Co-op

mission of the Co-op. You can see the entire report here. We have
financial reports that tell one story about the Co-op. The Ends
Report tells a similar story except that it details our successes in
human interaction, community investment, building equity, and
education. This is the “other fiscal” report that satisfies our triple
bottom line of people, place, and profit.
But it’s your story, too. It is the story of everything that results
from each and every transaction at the register. Every small
purchase or large grocery order does its bit to supply needs in our
community in so many ways. I sound like a broken record, but
without your participation in this way, none of what is included
in the Ends Report would happen. It’s sort of like that old analogy
of a butterfly’s beat of its wing setting into motion the series of
events that end up in a tsunami crashing ashore somewhere.
I wonder if more organizations and businesses locally could
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What's in a
Name

Here at the Marquette Food Co-op, we want to know your name.
You’re an owner of one of the best businesses in town. You own
a grocery store with a bunch of your friends. Tell us who you are
and what you do for a living. Let us know how work is going or
how the kids are doing in school. Talk to us about food!
When you come through the checkout lane at the Co-op, you’ll
never hear us ask you for your account number. Numbers are for
mathematicians and bean counters. And though we do carry a

Dave K.

wide selection of beans, no one really counts them. Instead we call

Customer Service Manager

them “Pinto” or “Dilly” or “Frank N.” They all have names and
they’re all special to us. So are you. When you first start shopping

Making your way in the world today takes everything you've got.
Taking a break from all your worries, sure would help a lot.
Wouldn't you like to get away?
Sometimes you want to go
Where everybody knows your name,
And they're always glad you came.
You wanna be where you can see,
Our troubles are all the same
You wanna be where everybody knows
Your name.
You wanna go where people know,
People are all the same,
You wanna go where everybody knows
Your name.

here as an owner, we’ll ask your name so we can access your
account. Before long, we’ll greet you by name and will already
have your account pulled up on our screen because we’ve gotten
to know each other.
Every MFC associate wears a name tag so you know who we
are. We share our names with you because we’re not just pretty
faces — although I do come very close. We’re here to serve
you and to share what we have in common, whether it’s good
food or fishing stories or Grumpy Cat memes. In the Customer
Service department, we occasionally test ourselves to see how
many owners we can recognize by name during a shift. It’s a little

Catchy little tune, isn’t it? I think it would make a great theme

contest we have that helps stress the importance of knowing the

song to a television show about a diner or possibly a bait shop….

friends and neighbors with whom we share this awesome store.

maybe a coffee shop or some other establishment where folks
gather to chat and share a bite to eat or have

So tell us who you are and why you like it

a beverage. The possibilities are endless. I can

here. Share your stories about school or

just picture it — there’d be a cast of regulars

travel. We’ll be happy to look at your pet

like a professor or perhaps a doctor and a

pictures or baby pictures. Heck, we’ll even

postal worker and an ex-athlete. There could

look at the whole baby. We want to be on a

even be one regular customer who comes

first name basis with you because we already

in every day and EVERYONE knows that

have one thing in common: we love to be at

person by name and yells out, “George!”

the Co-op. What other interests might we

or “Bob!” or something like that, and he

share?

(or she) would always have a quick-witted
comment or corny joke for the employees.

Cheers!

Wouldn’t that be great? Maybe someday that
vision will come true.
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SOCIAL

Friday, March 23
5 – 8:30 PM

Great Lakes Rooms
NMU University Center

Marquette Food Co-op owners, you’re invited to attend our Annual Owner’s Meeting and
Social! Join us for this family-friendly dinner, social, and “State of our Co-op” meeting. The meal,
“Small Plates From Around the World,” is provided by Simply Superior catering and will include
something for everyone, including vegan and gluten-free options. There will be live music, a
cash bar featuring Michigan beer and wine, a children’s playroom with supervision, and great
raffle prizes. Admission is free for kids 12 & under, and $5 for adults.
5:00 p.m.
5:30 p.m.
		
6:30 p.m.
7:00 p.m.
7:10-8:30 p.m.
		

Social
Commencement of
Business Meeting
Dinner
Raffle Winners Announced
Dancing
w/ Queen City Hot Club

Raffle Grand Prize: a one-night stay at the Landmark Inn
with a multi-course meal at the Piedmont.
Win other prizes from: Seeds & Spores Family Farm, High
Mowing Seeds, Upper Hand Brewery, Velodrome Coffee
Company, Crappie Coffee, The Bearded Apple, Dancing Crane
Farms, Dead River Coffee, and Rohana Yoga & Wellness.
Childcare provided by Kids Club
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Cheese
Madness
– at the Co-op –
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Directions:

• Turn in a completed MFC Cheese bracket by 3/12/18 for a chance to win!
• Everyone who guesses the 4 finalists will win a cheese wedge and be
entered to win the grand prize.
• The grand prize is a private cheese tasting with wine & beer pairings.
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– at the Co-op –

Phone:
Email:

☐ I would like to receive the MFC e-Newsletter

Stilton

Gruyère

Roquefort

Comte

Blue Jay

BellaVitano
Balsamic

Salemville
Smoked Blue

S
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Cheese
Madness

Name:

BellaVitano
Espresso

WINNER!

Donnay Chevre

3 Month
Manchego

Zingermans Chevre

12 Month
Manchego

Delice de
Bourgogne

Barber’s English
Cheddar

St. Angel
Triple Cream

Castillo 18 mo. Aged
English Cheddar

MARCH 8 – APRIL 14

Cheeses subject to availability.

Cheese Madness FAQ
Directions

■ Fill out the Cheese Madness bracket (description of competing cheeses can be found at in-store displays and online – URL below)
■ Turn in completed bracket to the MFC cheese counter by March 12 for a chance to win
■ One entry per person. No purchase necessary. Free to enter.

Prizes

■ Everyone who correctly identifies the 4 Cheese Madness Finalists will win a cheese wedge (Monger’s choice), and be entered to win the grand prize
■ GRAND PRIZE: a private cheese tasting with wine/beer pairings for 6 people in the Co-op Classroom

Important Dates

■ Sampling & voting will happen weekly
▶ Thursdays from 4 p.m. – 6 p.m. (March 8, March 15, March 22, March 29, April 5, April 12)
▶ Saturdays from 11 a.m. – 1 p.m. (March 10, March 17, March 24, March 31, April 7, April 14)
▶ Follow us on social media for regular updates as the competition unfolds
■ Winners will be announced: April 16
■ Winners must pick up prizes in the store no later than April 23
For more info, visit www.marquettefood.coop/community/co-op-news
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Goan Chicken
& Potato Soup
Serves 4

Co-op
Recipe

Recipe from Jeanette Turner

Add a second chili pepper if you prefer a hotter soup. Vegetarians can replace the chicken with 1 15oz. can of garbanzo beans, rinsed and
drained.

• 2 T coconut oil

Add the onion and chili peppers, and sauté about 5 minutes, stirring occasionally.

• 2 t black mustard seeds
• 1 onion, diced

Add the chicken and continue cooking for 5 more minutes,
stirring occasionally.

• 1-2 red chili peppers, seeded and finely chopped
• 1 lb boneless skinless chicken breast or thigh,
cut into bite size pieces

Add the water, potatoes, turmeric, curry powder, and salt.
Bring the soup to boil. Simmer 15 minutes. When the
potatoes are soft, mash some of them against the side of the
pot to thicken the soup.

• 3 C water
• 1 lb potatoes, cubed
• ½ t turmeric
• 1 t Madras curry powder

Add the coconut milk, spinach, and lemon juice. Bring to
boil and cook 1 minute, until the spinach wilts. Adjust for
salt. Serve garnished with cilantro leaves.

• 1 t salt
• 1 14-oz can coconut milk
• 1 5-oz bag baby spinach
• 1 t lemon juice
• cilantro leaves
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Creamy Steel-Cut Oats
Dried Cherries & Almonds
Co-op
Recipe
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h

Serves 4–6

Recipe from foodandwine.com

This porridge is perfect for chilly mornings – enjoy before heading out for your favorite winter activities!

• 1/2 C dried sour cherries

In a small bowl, cover the dried sour cherries with warm water
and let stand until plumped and softened, about 15 minutes.
Drain the cherries and discard the soaking water.

• 1 C whole milk or cream
• 1 C unsweetened, unflavored almond milk
• 1 C steel-cut oats

Meanwhile, in a medium saucepan, combine the whole milk,
almond milk and 1 cup of water and bring to a boil. Stir in the
oats, cinnamon, ginger, allspice and the 1/4 teaspoon of salt.
Cover and cook over low heat, stirring occasionally, until the oats
are al dente and the porridge is creamy, 20 minutes.

• 1 t ground cinnamon
• 1 t ground ginger
• 1/4 t ground allspice
• 1/4 t kosher salt, plus more for seasoning
• 1 T pure maple syrup, plus more for drizzling

Stir in the cherries, maple syrup and almonds and season with
salt. Serve topped with more maple syrup and almonds.

• 1/4 C sliced almonds, plus more for topping

Make Ahead
The porridge can be refrigerated for up to 2 days. Reheat gently
with more milk or cream to loosen as necessary.

Photo courtesy of foodandwine.com
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You GottaTryThis!
Marquette Food Co-op Staff Pick

Kelsey T.

Customer Service Department

Better Life
All-purpose Cleaner
found in the MFC Grocery Department

I love every product I have ever tried from BetterLife, but their All-Purpose cleaner is my favorite and
used on the daily in my household. It’s non-toxic,
biodegradable, and totally effective. Whether it’s
countertops, car seats, or laundry, this cleaner is up
to the task. It’s wonderfully kiddo and pet safe, so
when my son grabs a rag to help mama clean, I don’t
have to panic when he inevitably sprays himself in
the face.
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You GottaTryThis!
Marquette Food Co-op Staff Pick

Kelsie D.

Outreach Department

MFC
Roasted Chicken
found on the MFC Hot Bar

When I’m in a pinch or simply just too tired to
prepare a decent dinner on my own, the Roasted
Chicken from the Co-op’s hot bar is my go-to. It’s
tender, seasoned to perfection, and can be used in
so many different dishes — on top of salad, in a
tortilla, or if I’m really feeling drained, straight from
the container. Pick one up on your way home from
work, they’re available every day after 3 p.m. in the
deli.
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Calendar of Events
MFC Board Elections - LAST DAY TO VOTE
Thursday, March 1

St. Patrick's Day Sale
Sunday, March 11 – Saturday, March 17

Velodrome Coffee In-Store Sampling
Friday, March 2
11am–1pm

St. Patrick's Day Lunch Special
Friday, March 16 & Saturday, March 17
Acoustic Brunch: Kirsten Gustafson & Friends
Sunday, March 18
12–2pm

Yoga at the Co-op
Every Sunday, March 4, 11, 18, 25 - Co-op Classroom
12:30pm–1:30pm

Wellness Wednesday – 10% Off Wellness Products
Wednesday, February 21
All Day

Acoustic Brunch: Jeff Harry
Sunday, March 4
12–2pm

MFC Annual Owners Meeting & Social
Friday, March 23
5–8:30pm at NMU

Ayurvedic Cooking Class
Tuesday, March 6 or 13
6pm
North African Cuisine II Class
Thursday, March 8
6pm

Acoustic Brunch: Lena Wilson
Sunday, March 25
12–2pm

Sold Out
Wait List Available

Easter Sale
Wednesday, March 21 – Saturday, March 31

Spread Goodness Day
Friday, March 9
In-store Raffle

Fasting Mimicking Diet Class
Tuesday, March 27
6pm

Acoustic Brunch: Roscoe & Friends
Sunday, March 11
12–2pm
Get to Know Your Co-op Store Tour
Wednesday, March 14
6pm

The

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

Board of Directors

Phil Britton president
Cori Ann Noordyk vice president
Michelle Augustyn secretary
Richard Kochis
Collin Thompson
Courtney Morgan
Hillary Bush
Matt Gougeon general manager

Editing
Kelsie Dewar

kdewar@marquettefood.coop

Everyone is welcome to attend Board Meetings, held the
third Tuesday monthly at 6pm in the Co-op Classroom.
For more info: www.marquettefood.coop

Disclaimer

Design & Layout
Chad McKinney

cmckinney@marquettefood.coop

502 W Washington St
Marquette, MI 49855

The views within this publication are as diverse as the 5,000+
households sharing ownership of our Co-op, and thus do not
represent the store, its Board of Directors, or staff. The Co-op
does not prescribe health treatments or products. We offer
the extensive knowledge of our staff, and encourage you to
prescribe for yourself—every individual’s right.

Open Daily 8am - 9pm
Everyone Welcome
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