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The grocery industry is disrupted! Amazon’s June
announcement of their intent to purchase Whole Foods,
the largest organic and natural grocer in the U.S., has been
a catalyst for rapid change in what has been a fairly staid
industry. That’s not to say that change hasn’t been occurring,
but that change is now occurring at a blinding speed. The way
in which people purchase and get their groceries is where
most of this change is occurring, and even what people tend to
want from a grocery store is evolving at a rapid pace. It may be
summed up this way: convenience has become a new currency.
means high quality, healthy, and nutritious meals ready to eat.

E-commerce and grocery delivery is fast becoming less of a

Think of Blue Apron or Hello Fresh, meal-kit delivery services

differentiator and more the norm after Amazon, the undisputed

that have gained popularity recently. A walk down any street

king of e-commerce and product delivery, purchased Whole

in Marquette on recycling day will tell you how many folks are

Foods. Nearly overnight the grocery industry has transformed

ordering these kits for prep at home. Heck, the near 50 percent

to keep pace with what it perceives a very real threat to its

growth in our own Deli this year is indication enough that

market share from an outsider. Currently e-commerce only

people are cooking far less at home than in recent years.

amounts to about 1-2 percent of all grocery sales in the U.S.
But in just 5-10 years, it’s projected to rise to about 20 percent.

The fact is, all of retail — regardless of whether it is food or

That’s enough to radically change the landscape for grocery

other products and hard goods — is changing. Retail as we

stores across the country. In fact, throughout the next 10 years,

know it, is dying. In 2016, 8,000 retailers when bankrupt

it is projected that 20 percent of small grocery stores (with $2-6

or shut their doors. Locally, think JCPenney, Kmart, MC

million in annual sales) will close. That’s a sobering forecast for

Sports, Gander Mountain, and soon, Sears. More retail jobs

rural America.

were lost last year alone than there are jobs in the entire coal
industry. Except no one is talking about that, because retail

Add to this the fact that people want more convenient food —

jobs are largely seen as bad jobs or are considered disposable.

something different than convenience foods. Convenient food
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technological change, understand our place on the spectrum
of grocery and where we could go from here, are navigating
increasing regulation and oversight, and are taking ever deeper
dives into data analytics to determine ways to better appeal
to your “consumer” senses. What does all this mean for your
Co-op that has its feet planted in two worlds? Some of the
rapid change is good, and in fact, pretty fun. You may expect
to see e-commerce access to the store coming your way. It will
take us some time to develop or choose the platform by which
to offer online grocery ordering, and it may take us a while to
start delivery, but ordering ahead for pick-up is a good first step

Here at your Co-op, we have stood that notion on its head

for us. Also, we plan to develop our own meal kits-in-a-box

through the recent implementation of a Livable Wage model

program or meals-to-go that are heat and serve, ready to eat.

of compensation. A job at the Co-op is a good job and it is

Juice bar, anyone?

valuable to the employee, the organization, this community,
and frankly, to you. You need neighbors who have good jobs.

In short, we will continue on the path we have always walked.
It’s a middle path between our values and the world in which

But next spring, Meijer will open in Marquette Township.

we live and work. That isn’t usually the easiest path, but it will

They will bring the same old model. A big box with stuff in it,

ensure slow, steady, and informed growth. We will listen to

including a lot of groceries. They will open with some great

you and continue to determine how we can remain a relevant

pricing for about 60-90 days. They will open with a lot of out of

choice for you, factoring in how you shop for food and what

town staff who will give you good service. Then those folks will

you buy. We will weather the opening of Meijer next spring,

leave and a skeleton crew of locals will be left holding the bag

because frankly, we have more to offer you than they do — and

under intense pressure to meet labor goals and leave you, the

you know it. This cooperative makes Marquette a better place to

customer, to fend for yourself. Meijer will write a few big checks

live. We share a connection to and appreciation of good food.

to some local organizations to great fanfare and then will likely

Change is constant and your Co-op is actively sifting through

apply for a property tax reduction using the dark store loophole

opportunities to keep a resilient, collaborative, and independent

and skip out on helping to pay for essential local services. We’ve

position in our community.

seen it before — it’s the same old model. But their same old
model is going to change the local grocery landscape. At the
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Co-op, we’re anticipating a 10-15 percent drop in sales. That’s
going to hurt, and we will have to work hard to absorb that gut
punch — but we will recover, as the luster of Meijer’s newness
begins to fade and folks filter back to our friendly store that
we’ve built together.
We harken to a community-based approach of authentic
customer service, advocate for quality and localism in food,
and strive to bring joy and wholesomeness to participation
in a democratically run organization. We also are abreast of
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Winter
Wellness
Candace P.

Wild Harvest Turmeric, and Magnesium (also for stress

Wellness Department

management and muscle tension, i.e. the eye twitch). For
immune enhancement, I always have Marquette Food Co-op
Wellness Booster on hand and Source Naturals Wellness Herbal

Winter is fast approaching. The shorter days are upon us and

Kids liquid tincture for my children, as well as the Host Defense

the holidays are on our minds. This time of year can come with

Myco-Shield Immune Support spray.

mixed emotions — the warm, cozy, fuzzy feeling, and also
the cocooning hardship of hibernation. Whether cold and flu

Aside from just supplements, this is the time of year that I love

season has been getting you down or you are stressed out from

to diffuse essential oils. I use Veriditas by Pranarōm Good

work or college deadlines, the Co-op’s Wellness Department

Samaritan to clear the air of germs, and I use Mental Clarity

aisles are full of natural remedies to help.

and Stress Recovery to feel rejuvenated. A few other favorite
holiday blends are cardamom and a combination of orange

We don’t just provide the community with protein powders and

and clove! I also love the cozy lighting of Himalayan salt

multi-vitamins. We cater to the greater needs of the public, with

lamps. They emit negative ions, which is said to improve sleep,

entire sections dedicated to a variety of herbs, homeopathics,

increase levels of serotonin, attract pollutants from the air, calm

vitamins and minerals, tonics, essential oils, flower essences,

allergies, and even neutralize the effects of electronics. I have

and more — all in the name of aiding our bodies in adapting to

several throughout the house, and it is just another way to feel

the many rigors of life. Seasonal change in the Upper Peninsula

content as we slip into the months of indoor living.

reminds us all that we too must change and adapt to our
surroundings.

I think we can agree we all live here because we love to
experience all four seasons, but sometimes winter can be tough.

A few of my go to supplements for this time of year include

The Wellness Department can help get you prepared for the

the Marquette Food Co-op brand liquid Vitamin D3, Garden

season change, and help you love winter even more.

of Life Vitamin C, Garden of Life Dr. Formulated Priobiotic
Mood + that includes Ashwagandha (otherwise the Oregon’s

PS. Veriditas essential oils and Oregon’s Wild Harvest supplements
are 20% off during the month of November!

Wild Harvest Ashwagandha supplement for stress), Oregon’s

Wellness
Wednesday

10% OFF

All Bulk Herbs & Spices, General Merchandise,
Suppliments, & Body Care Products.
Excludes Sale Items & Special Orders

WEDNESDAY, NOVEMBER 15TH
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Thanksgiving
Sampling
Event

Make the
Co-op Part of
Your Holiday
Tradition

Friday,
th
November 10
11am – 6pm

holiday flavors!
Taste our favorite

Kelsie D.

SHOP THE CO-OP FOR YOUR
THANKSGIVING MEAL FIXINGS

Outreach Department

FREE RANGE TURKEY
STUFFING MIX
LOCAL PRODUCE

The holiday season is upon us, and the Marquette Food Co-op

VEGAN & GLUTEN-FREE OPTIONS
DELICIOUS DELI SALADS
AND MUCH MORE!

Happy Thanksgiving from the Co-op!

is here to help create some special memories around the table.
This year, we’ll have fresh Ferndale Market Turkeys ($2.29/

available at the Thanksgiving Sampling Event on November

lb) arriving in the store on November 14. Ferndale turkeys

10 (details above), and pre-order forms will be located at the

are raised without the use of antibiotics or artificial growth

Customer Service Desk near the front of the store following the

promotants, and are free-range during the warmer months at

event. Pie pick-up will be held on November 21-22. All you’ll

the family farm in Canyon Falls, Minnesota. They’re naturally

need is the whipped cream!

processed, without additives. The Co-op also has Ferndale
Market turkeys currently in stock in the frozen section ($1.99/

We’ll have everything you need to complete the meal, from

lb), and a shipment of frozen Larry Schultz Organic Turkeys

beer, wine, fresh produce and specialty cheeses to traditional

($3.29/lb) is expected to arrive on November 10. Larry

holiday fixings and foods to accommodate vegan or gluten-

Schultz turkeys are fed with certified organic feed, and meet

free diets. For those looking to simplify their day, we also have

both the Global Organic Alliance and USDA guidelines and

plenty of tasty pre-made sides and salads, grab-and-go items

certifications for organic farming. Each of these options will be

and a full hot bar with seasonal offerings available for dine-in

available in weights ranging from 10-24 pounds. Smoked turkey

or take-out.

will also be back this year!

On November 21-22, leading up to Thanksgiving Day, we're

Between November 10-15, shoppers can pre-order whole

extending our hours, and will be open 8am to 10pm.

organic (and made in-house) pumpkin pies. Samples will be
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Pumpkin Pie
Oatmeal

Co-op
Recipe

Serves 4

Recipe adapted from www.damndelicious.net

Yes, pumpkin pie for breakfast is completely acceptable! And it’s not only super healthy, but also comes together in just 10 minutes! EASY!

• 1 C old-fashioned rolled oats

Combine oats and milk in a small saucepan over medium heat.
Bring to a boil; reduce heat and simmer, stirring occasionally,
until desired consistency is reached, about 3-5 minutes.

• 1 ¾ C almond milk
• ¼ C pumpkin puree
• ½ t vanilla extract

Stir in pumpkin, vanilla, cinnamon and nutmeg until heated
through, about 1 minute.

• ½ t ground cinnamon
•¼ t ground nutmeg

Serve immediately, garnished with pecans and maple syrup, if
desired.

•½ C chopped pecans
•¼ C maple syrup
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Three Ingredient
Coconut Date Bites
Makes 4 Cups

Co-op
Recipe

Recipe from www.littlebroken.com

These coconut date bites are quick, easy, and require no baking!

• 2 ½ C deglect dates, pitted

Add dates to the bowl of a food processor and pulse until large
crumb like consistency. If the mixture turns into one large ball,
use your fingers or a spoon to pat it down. Add almond butter
and continue to pulse until small crumbs/thick paste is formed. If
mixture is a little dry, add a splash of water and continue to pulse.

• 4 T almond butter
• ¼ C shredded coconut, unsweetened

Form the mixture into 1-1¼ inch balls and place on a parchment
lined sheet pan.
Pour the coconut into a small shallow bowl and roll the date balls
in the coconut.
Store in airtight container in fridge, away from heat.
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You GottaTryThis!
Marquette Food Co-op Staff Pick

Jorie O.

Customer Service Department

Chocolove
Chocolate Bars
found in the MFC Grocery Department

I love Chocolove! With a rainbow of flavors to
choose from, each chocolate bar offers a rich taste
for a truly economical price. Whether you’re looking
for sweet and spicy (Chilies and Cherries), cool mint
(Peppermint), or just good ole chocolate (Rich Dark
Chocolate), our selection of Chocolove is as tasty as
it is colorful. Grab a bar or two today (it’s okay if you
don’t share)!
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You GottaTryThis!
Marquette Food Co-op Staff Pick

Kelly C.
HR Department

Alaffia
Everyday Coconut Body Lotion
found in the MFC Wellness Department

My staff pick is the Alaffia Everyday Coconut Body
Lotion found in the Wellness Department. Not only
is the lotion paraben free, gluten free, and vegan,
but it also has a pleasant coconut aroma that is
not overwhelming as so many lotions are. When
applied, it is silky and not greasy, and can be used
on your face. And, if that’s not enough, Alaffia is a
fair trade company and funds many programs that
support thousands of mothers in Africa.
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Calendar of Events

November
2017

Mamacita's Salsa In-Store Sampling

Ladies Night Wine & Cheese Flight Sampling

Acoustic Brunch: Kirsten Gustafson

Acoustic Brunch: Derrell Syria Project

Sushi Class

Marquette Food Co-op Board of Directors Meeting

Saturday, November 4
1–4pm

Thursday, November 16
4–8pm

Sunday, November 5
12–2pm

Sunday, September 19
12–2pm

CLASSES ARE FULL - WAIT LISTS AVAILABLE

Tuesday, November 21
6pm

Tuesday, November 7
Tuesday, November 14
6-8:30pm

Extended Holiday Hours

Tuesday, November 21 & Tuesday, November 22
8am–10pm

Get to Know Your Co-op Store Tour
Wednesday, November 8
6pm

Thanksgiving - STORE CLOSED
Thursday, November 23

Thanksgiving Tasting Event
Friday, November 10
11am–6pm

Store Closing Early
Friday, November 24
8am–8pm

Acoustic Brunch: Jim Pennell
Sunday, November 12
12–2pm

United Way Campaign Kick-off
Round Up at the Register
Friday, November 24

Wellness Wednesday
Wednesday, November 15
All Day

Acoustic Brunch: Miss Alyssa Erspamer & Guest
Sunday, November 26
12–2pm
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Marquette Food Co-op.

Editing
Kelsie Dewar

Board of Directors

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

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

Design & Layout
Chad McKinney

Disclaimer

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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www.marquettefood.coop
906.225.0671

