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Time Flies When
You're Having Fun

My favorite consistency at the MFC is people. It’s good to see so
many familiar folk in the store each day shopping, eating, or just
meeting up with one another. We also have a steadily growing
population of new owners joining the fold and that is the best way
to judge if we are remaining a relevant purveyor of good food,
education, and I dare say, fun. Staff certainly come and go, but I’m
proud of the fact that a full 36 percent of current staff have been
here for five years or more.

Matt Gougeon

We also do more than any other grocery store in town. If you

General Manager

ever wonder why being an owner of the MFC and shopping here
is important, I once again point you to our most recent Ends
Report. But if you don’t want to read that thing, then just know

Five years ago, we opened this beautiful store in downtown

we are in the schools distributing fresh food in JJ Packs, teaching

Marquette. Depending on the day, it feels like either the blink

classes, raising money for the United Way and our local food

of an eye or a lifetime has passed. It also feels like so much has

banks, participating in Double Up Food Bucks, buying from local

changed and yet so much remains the same. Experience and time

farms, collaborating on projects across the U.P., taking fresh food

passing is like that, I guess.

to K.I. Sawyer, serving on local boards and committees, advising
other food businesses, helping to develop food policy, sponsoring

You’ve heard me say before that the grocery industry itself has

major local events, being environmental stewards with our

changed dramatically since we moved to our new location in May

building design and operations, sourcing PFAS free packaging,

of 2014. We built this store to sell more food, but we didn’t know

running a near zero food waste food business, paying a livable

then in what form many of you would want it or how you might

wage, donating food to local shelters, making cash donations

prefer to access it. Five years ago, we labored under the idea that

to local charities and service organizations, greeting you with a

folks wanted to grocery shop for ingredients and take them home

smile when you walk in the store, and helping you in the aisle.

to cook meals for their family. While plenty of that happens,

We might be outspent by other grocers in town when it comes to

there is a steep rise in folks wanting to purchase fully prepared

giving. But the rubber hits the road in service to one’s community.

or partially prepared foods for faster or immediate consumption.

In this regard: We. Punch. Above. Our. Weight. Period. This is

Plus, they want to purchase food online for pick up or delivery.

what you expect, is it not?

Thank goodness I relented years ago and agreed to build a deli in
our facility. Our kitchen and café have become kind of a flagship

Five years on from expansion, we still keep our eyes on the prize

department for the success of the store. In fact, we scheme ways

while holding down the details of making a complex systems-

to expand upon such production. I’m also glad I stepped my baby

oriented operation function at a high level. Simultaneously, we’ll

boomer self aside years ago and kept an open mind to the zealous

take the time to help you shop and show you where we’ve moved

technological mindset of staff. Many productive and positive

the dried mango this week!

impacts have come of building machine intelligence from our
point of sale system, controlling our inventory, and analyzing

Feel good. Shop the Co-op.

data. Perhaps my greatest accomplishment in the last five years
has been to not impede progress around here. That said, I hope
you soon enjoy using Co-op Grocery Pickup to pre-order your
groceries online for pickup later in the store.
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PLUS

From a small food buying club based out of a garage to
a 21,000 square foot store on West Washington Street
owned by nearly 6,000 community members, the Marquette Food Co-op has grown tremendously since 1971.
We hope you’ll join us celebrating 5 years at our current
home, where together we’ve built a sense of community
surrounding food that is unmatched.

Friday, May 17
• LIVE MUSIC
• FOOD DEMO
• SAMPLES
• SALES
THE FIRST 100 SHOPPERS THROUGH THE DOOR RECEIVE
A FREE MFC COFFEE MUG!

We’ll be making an OFFICIAL
ANNOUNCEMENT regarding
e-commerce!

Owners choose a day (May 17-19) to save 5% on their entire order.

2

2
/
5
The

PLAN

Invest in Your Health & Community Today!

BECOME AN OWNER
$
NOW FOR 5 DOWN.
– Inquire at the Customer Service Desk –
Ask About Our

OWNER
REFERRAL
PROGRAM

/

Refer a friend & receive a $5 Gift Card!
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Grocery Truck & More
Coming to K.I. Sawyer
The Marquette Food Co-op is really excited to partner on a new

•

Short gardening “curriculum” for students at K.I. Sayer

food access program that will bring affordable fresh groceries,

Elementary for 3 classes based on teacher interest, started

as well as educational activities promoting healthy eating habits,

April 9. MSU Extension’s Rebecca Krans, Consumer

to residents in K.I. Sawyer. Our store was started on the notion

Horticulture Educator and Extension Master Gardeners

that EVERYONE should have access to fresh, wholesome food

Elizabeth Slajus and Lisa Johnson will teach the classes.

and this project is the perfect opportunity to extend our reach to
an underserved community, moving us all forward to a healthy

• Gardening learning sessions for adults on various topics

future.

taught by MSU Extension and local Extension Master
Gardeners, starting in May/June. These will be held at the

Starting May 22, the Co-op’s new grocery truck will visit K.I.

Sawyer Community Garden.

Sawyer on a weekly basis, selling fresh food and groceries as part
of a project to combat food insecurities, improve community

The project also includes leadership training for members of the

health outcomes and reduce health inequity in the area.

Sawyer Community Alliance. The leadership training, consisting

The grocery truck will offer affordable, budget-friendly fresh

of four individual hands-on sessions, is provided by MSU

food options and will be at K.I. Sawyer Elementary School every

Extension under the direction of Brad Neuman, Senior Extension

Wednesday from 4:00-6:00 p.m. The Sawyer Community Alliance,

Educator.

a volunteer group of Sawyer residents committed to “moving
the community forward” and creating a “healthy Sawyer,” is a

The entire project is led by Dr. Sabine Martin, CTOR Solutions,

collaborator on the project and will organize activities around the

who is a leader in Culture of Health Leaders, a national leadership

grocery truck.

program supported by the Robert Wood Johnson Foundation.
The leadership program fosters collaboration between people

Other project-related activities in K.I. Sawyer include:

from all fields and professions that have an influence on people’s

• A 10-week prescription food program to promote healthy

health. Together they create solutions that improve health equity

eating habits in conjunction with the grocery truck

and move their communities and organizations toward a Culture

deliveries. Elise Bur, Administrative Director of the Upper

of Health. The K.I. Sawyer project is supported by this program.

Great Lakes Family Health Center in K.I. Sawyer, will
administer this part of the project.
• Six family cooking classes (healthy cooking on a budget)
for interested residents, starting May/June 2019. The classes
will be taught by Sarah Monte, Outreach Director at the
Marquette Food Co-op. Cooking class registration will be
opening up soon – keep an eye on our social media pages
for updates!
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ROUND UP
AT THE
REGISTER
When customers use their Bridge card at the MFC,
they receive a $1 voucher for every $1 they spend
on fresh produce, up to $20 per day. The vouchers
they receive can only be used to purchase fresh
produce during future shopping trips, essentially
doubling their spending power for fruits and
vegetables. Funding for this program changes
every year due to demand across the state, and the
amount the Co-op is set to receive in 2019 is far less

than what is needed to sustain the program at its
current level. We are working to raise supplemental
funds to support DUFB at our store.
All money raised through Round Up at the Register
in May will be distributed to consumers in the form
of DUFB vouchers that enable them to purchase
fresh fruits and vegetables.
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FRUITS &
VEGGIES

FREE FRUITS $20TO
& VEGGIES PER DAY

Why is Double Up Food Bucks Important?
Diet-related disease disproportionally affects people of low

be used for healthy food choices. Additionally, since the Double

income. The cost and shorter shelf life of fresh produce makes

Up Bucks are earned by the dollars they choose to spend on

it less attractive for those with limited means. DUFB directly

fresh produce, it encourages the purchase of produce using the

addresses this issue by increasing the amount of money they have

original SNAP benefit dollars. Last year, the Co-op — the first and

available to spend on produce, incentivizing the healthy choice.

only grocery store in the U.P. to offer the program — distributed

Participants can only spend their Double Up Bucks on fresh

$12,936 in vouchers to participating shoppers.

produce, so the increase in their available funds is guaranteed to
DUFB is currently on a break and will relaunch to shoppers on May 31. Vouchers earned before the pause may be
redeemed, but new vouchers will not be distributed until May 31.
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MOTHER’S
Pop-Up
DAY Flower Shop
at the MARQUETTE FOOD CO-OP
– Hosted by Jeff Heidtman & Shailah Bunce –

Friday, May 10th
3pm – 7pm

&

Saturday, May 11th
10 am – 5pm

Enjoy a fresh bouquet of flowers made with an assortment of American,
Canadian, and locally grown flowers from Rock River Farm.
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Show Mom
Some
Love this
MOther's
Day!

1

Endagered Species
Hazelnut Toffee + Dark Chocolate

8

Now Designs
Classic Apron

9

Seaglass
Cabernet Sauvignon

$3.49

2

$11.99

Lotus Heart
Incense Burner

$24.99

$13.99

Sleepy Heads
Hot/Cold Therapy Eye Pillow

Boomie
10 Matr
Handmade Fair Trade Earrings

4

Abalone Shell

11 Pranarom
Rose Geranium Aromatic Hydrosol

5

Sunbeam Candles
Aromatherapy “Gratitude”

3

$19.99

$11.99

$14.99

$12.49

Coffee Works
12 Keweenaw
Femme Fatale No. 2

$21.99

6

$13.99

Inesscents Salvation
CBD Botanically Infused Bath Salts

Designs
13 Now
Coffee Mug

$7.99

7

Gifts UNDER 30
$

$12.49

Bodhi
Volcanic Ash Body Scrub

Diamond
14 Magnifiscents
“Power” Natural Incense

$11.59

$3.69
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Happy Mother's Day

to our MFC Moms!

Kelsey, Kaliopie, & Kava

Jessica & Madelyn

Mary, Erin, & Ruby

Sarah & Luna

Amanda & Myles

Bri, Walter, & James

Kat & Louis
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You GottaTryThis!
Marquette Food Co-op Board Pick

Hilary Bush
Board of Directors

ESCH
Tart Cherry Foster
found in the MFC Grocery Department
This product is Michigan-made and adds fantastically in salad
dressings and as a topper for yogurt/farmer cheese/ice cream. It
provides a kick to homemade potato pie filling and muffins or is
perfect as an extra flavor dynamic on the side. Sweet and tart, with
rum for prolonged shelf life instead of the extra sugar!
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You GottaTryThis!
Marquette Food Co-op Board Pick

Mary Pat Linck
Board of Directors

Plugra
Unsalted Butter
found in The MFC Refrigerated Dairy
This is hands-down the best butter available. The little extra butterfat
found in European Style butter gives it a wonderful taste and
mouthfeel. It noticeably outperforms other butters when used for
baking or cooking. Whether in pastries, cookies, or just on a piece of
toast, it is delicious!
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NEW ITEMS

May 2019

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!

Organic
Abate Fetel Pear

Cloverland Farm
Duck Eggs

Abate Fetel pears are aromatic and
very sweet with rich notes of honey.
They have an elongated shape with
crisp flesh. They are a wonderful fresh
eating pear and are excellent in baking
and savory dishes.

Locally-raised duck eggs from
Cloverland Farm in Skandia are now
available at the Co-op. Duck eggs are
very rich in nutrients. They are larger
than chicken eggs and their shell is
slightly harder. They are great for
baking or making your favorite egg
dishes. Try them for Sunday brunch!

North Country Charcuterie
Coffee Bacon

Evolution Fresh
Cold Pressed Orange Juice

With hints of coffee and a
mouthwatering sweetness, no
breakfast is complete without North
Country’s Coffee Bacon. Their
signature bacon, made from humanely
raised 100% Berkshire pork, is
seasoned with ground coffee, brown
sugar, salt, and pepper. North Country
Charcuterie is a family-owned
company, handmaking cured meats in
Columbus, Ohio.

Experience the cold-pressed difference
in orange juice that tastes like oranges,
not “OJ.” Evolution Fresh uses oranges
that are picked and squeezed at
the peak of their sweet flavor. They
produce their orange juice using a
certified high-pressure process. Using
only oranges, there are no added
ingredients, sweeteners, or artificial
flavors.

Pumpkin Tree
Peter Rabbit Organics Pouches

ShiKai
CBD Lotion

Pumpkin Tree’s Peter Rabbit Organics
pouches are made with 100% organic
fruit and vegetable puree. They are
gluten-free and sold in BPA-free
packaging. The Co-op now carries four
blends — Banana, Mango, Broccoli,
and Kale; Apple, Pea, and Spinach;
Strawberry and Banana; and Banana,
Raspberry, and Blueberry.

ShiKai CBD topical products contain
a pure, odorless, and colorless form
of whole hemp-derived cannabidiol
(CBD). CBD has been shown to
provide impressive health and wellness
benefits. ShiKai CBD topical products
are free of parabens, synthetic
fragrances, artificial colors, dyes, and
sulfates. They are gluten- free, vegan,
and made in the USA.

Bob’s Red Mill
Organic Whole Grain
Dark Rye Flour

Summer Fresh Salads
California Quinoa Salad

Bob’s Red Mill Organic Dark Rye Flour
is 100% whole grain stone ground
rye flour. It contains all the nutrients
of the premium U.S. No. 1 Dark Rye
from which it is ground. The deep,
hearty, and distinctive flavor of rye has
made it popular throughout history
and it remains a staple in cold-weather
climates where it can thrive better than
other grains. It is freshly ground on
quartz-stone mills from dark, plump
rye berries.

Seasoned just right with a mix of dried
fruit, cilantro, lime juice, and spices,
California Quinoa Salad made by
Summer Fresh is a deliciously bright
salad that works well as a side dish or a
main course. It contains lots of yummy
nutritious ingredients like quinoa, mung
beans, almonds, and edamame.

Snowdonia Cheese Co.
Beechwood Cheese

Aunt Millie’s Bakehouse
Organic Seeded Whole
Grain Hot Dog Rolls

With its gently nutty texture and
subtle smoky hues, Snowdonia Cheese
Company’s naturally smoked Beechwood
cheese really captivates, with mellow
depth and warmth. Beechwood is a Great
Taste Award winner as well as a Global
Cheese Awards and British Cheese
Awards Gold medal winner.

At Aunt Mille’s Bakehouse, workers
are committed to baking the finest
organic breads and rolls. Along with
organic grains, they also use organic
yeast. Aunt Millie’s Bakehouse Organic
Seeded Whole Grain Hot Dog rolls
come in an 8-pack, packed with 5
grams of protein per serving.
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Calendar of Events
Acoustic Brunch: John Gillette and Sarah Mittlefehldt
May 5
12-2 pm
Cooking with Kids: International Lunch
May 7 & May 28
5:30-7:30 pm
Co-op Classroom

5 Years at 502 Anniversary Party
May 17
All day

Tickets
Available

MFC Board of Directors Meeting
May 21
6 pm, Co-op Classroom

Vietnamese Cuisine Cooking Class
May 14
6-8:30 pm
Co-op Classroom

Memorial Day Sale
May 23-27

Wellness Wednesday
May 15
10% off Wellness products, all day

See page 2 for details

Acoustic Brunch: Kerry Yost
May 19
12-2 pm
Co-op Café

Acoustic Brunch:The Galen Bundy Piano Trio
May 12
12-2 pm

Sold Out
Wait List Available

May
2019

Acoustic Brunch: Earth Radio
May 26
12-2 pm
Co-op Café

The

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

Content & Editing
Kelsie Dewar

kdewar@marquettefood.coop

Design & Layout
Chad McKinney

cmckinney@marquettefood.coop

502 W Washington St
Marquette, MI 49855

Board of Directors

Phil Britton president
Cori Ann Noordyk vice president
Michelle Augustyn secretary
Richard Kochis treasurer
Kelly Cantway
Hillary Bush
Mary Pat Linck
Angie Cherrette
Matt Gougeon general manager
Everyone is welcome to attend Board Meetings, held the
third Tuesday monthly at 6pm in the Co-op Classroom.
For more info: www.marquettefood.coop

Disclaimer

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

Open Daily 8am - 10pm
Everyone Welcome

www.marquettefood.coop
906.225.0671

