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Implementing
Livable Wage

systems and creating more efficiencies has had a desirable effect
on store operations overall, as we’re seeing more consistent
months of increased sales and profitability this year.
There are a number of solid reasons we decided to implement
this Livable Wage model. It will increase our rate of staff
retention. We will attract highly qualified applicants in a very
thin labor market. Better paid employees will be more engaged
in their work at the Co-op. Happy and engaged employees
translates into a better experience for our owners and patrons.

Matt Gougeon

And mostly, this is just the right thing to do during a time in

General Manager

our country, and in our community, when making ends meet
becomes more difficult with each passing year.

The actions of the Marquette Food Co-op are guided by our

One point I want to make clear, however, is that Livable Wage

Global Ends Policies. One of the nine policies that make up our

implementation does not mean we have to raise prices in order

Global Ends is titled “Model Workplace.” It reads, “The MFC

to pay for it, or that we will in the future. Pricing and product

fosters a workplace in which there is a professional culture of

promotion has never been better at the Co-op. This is due in

mutual support and open communication, while balancing

part to the volume of purchasing we do on your behalf, and

personal and organizational needs.” Implicit in this policy is

also the better development of buying systems and product

that we must make decisions and carry out plans that make

promotions. We anticipate that as we continue to increase

your Co-op a good place to work — one that meets both the

ownership in the Co-op, appeal to new shoppers, and steadily

needs of the organization and its employees. As such, I’m

grow sales revenue, that price and promotional improvements

excited to announce that on October 1, the Marquette Food Co-

will continue in coming years.

op implemented a Livable Wage for all employees.

But make no mistake, a Livable Wage comes with significant

Livable Wage is a model of compensation that considers

costs and is quite a lot to for a small business to shoulder. I

the actual costs of living in a specific area, such as housing,

expect well receive some negative comments as well as kudos

energy, transportation, etc. It even includes the possibility of

for taking this positive step. But how does a fair wage initiative

saving some money each month. The model is formulaic and

take hold unless it gets done at the community level? Some

determines a specific wage to meet these costs of living, based

cities and towns across the country have gone so far as to

on a 30-hour work week. The model we used has determined

determine a higher minimum wage for private sector jobs

that $11.56 per hour is a Liveable Wage in Marquette County,

within the municipality. I’m proud to be among one of the first

and so we’ve adopted it as our new entry level wage. All staff

organizations in our community to step forward and recognize

currently earning less than that wage made the jump to $11.56

the value of paying people a better wage to improve their

on October 1. Staff members currently earning more have

quality of life. I’m also proud to work alongside the dedicated

received an increase in their wage to honor their longevity.

folks at the Marquette Food Co-op. Your patronage of the Coop keeps more money in local hands, plain and simple.

To implement this Livable Wage, we have spent the past 18
months becoming a more productive business. Since April of

Feel good. Shop the Co-op.

2016, we have gone from 97 employees to 83, and have a much
higher ratio of full-time to part-time staff. Improving internal
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Sustainability
In Seafood
companies ultimately helps fund that movement.

Clayton Lesatz

Meat & Seafood Department

The Marine Stewardship Council is an international non-profit
that recognizes efforts to protect oceans and safeguard seafood
supplies for the future. The MSC certification offers confidence

In addition to celebrating Co-op Month in October, there are

in your purchase, virtually guaranteeing that the wild caught

also a few other things we’re recognizing here at the Marquette

fish is sustainable and there will be plenty of it to come.

Food Co-op.

One thing I have noticed in the last three years while studying

Among those is Sustainable Seafood Month. Since there’s not

the sustainability of fisheries is that there is more and more of

a standard set forth for organic seafood in the United States,

a move toward farmed fish becoming the sustainable option.

we focus on the most sustainable options instead. In our

In the past, Iceland wild caught Atlantic Cod was the only

department, we look to the Monterey Bay Aquarium Seafood

Best Choice option in the seafood guide. However, the system

Watch and Marine Stewardship Council to help us make our

has changed, and now fish produced through worldwide

seafood purchases, and to provide the most sustainable options

recirculating aquaculture systems are the new Best Choice.

possible to our shoppers. We keep a stock of both the Midwest

We’ll be transitioning as well once we deplete our current on

states and the National Seafood Watch guides on top of our

hand supply and have secured a new best choice fishery for cod.

seafood case.

If you have any questions, or would like to learn more about

The Seafood Watch guides offer three lists to help you make a

sustainable seafood options, feel free to stop by the Meat &

sustainable decision when purchasing seafood — Best Choice,

Seafood Department — our team members would be happy to

Good Alternative, and Avoid. These recommendations are

assist you.

based on several criteria. First, it looks as the stability of the
fish population — whether there are enough mature fish to
maintain the species into the future. Secondly, they look at the
method of how the fish is caught, the impact it has on other
species (by-catch), and potential destruction caused to the
environment. The Co-op works to maintain our offerings in the
best choice category, but when there is demand for a fish that
doesn’t make the cut, we will carry good alternatives. Typically,
the good alternatives are in the process of moving toward the
best choice group by making improvements to fishing practices
or reducing environmental impact, and purchasing from those
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OctobeR
is
Co-oP
Month
- Stronger Together -

October is Co-op Month! While we celebrate
our owners and the cooperative model yearround, we’re excited to provide a few extra
perks to our shoppers throughout the month
of October.
We have a calendar jam-packed with in-store
samplings, complimentary massages, weekly
raffles, special events, bonuses for new owner
sign-ups, and more!
Join in on the celebration.
See the next page for a full listing of events
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OctobeR
is
Co-oP
Month
- Stronger Together -

Calendar of Events
MFC Board of Directors Meeting
Tuesday, October 17
6pm

ALL MONTH LONG (October 1-31):
• Owners choose a day to receive 5% off entire purchase
• Receive a $10 gift card for referring a new owner
• New owners that sign up for full equity payment receive $10 gift card
• Weekly Raffles

Wellness Wednesday
Wednesday, October 18
10% Off all Wellness purchases.

(winners announced on Mondays, beginning Oct. 9)

• Complimentary Massages

Algomah Acres Meadery In-store Sampling
Thursday, October 19
4–6pm

(every Saturday, 12:30–3:30 in the Wellness Department)

Plaidurday
October 6
Wear plaid to the Co-op to enter a special plaid-themed raffle prize!

The Bearded Apple (Coffee) In-store Sampling
Friday, October 20
11am–1pm

Crappie Coffee In-store Sampling
October 6
11am–1pm

MFC Board of Directors – Bagging Days
October 20-21
Times TBD

Acoustic Brunch: Luke Ogea
Sunday, October 8
12–2pm

Nutcase Vegan Meats In-store Sampling
Saturday, October 21
1–4pm

Learn about Co-op Ownership & Enjoy Product Samples!
Monday, October 9
11am–1pm

Acoustic Brunch: Treehouse Radio
Sunday, October 22
12–2pm

Anti-Inflammatory Diet Class
Class is full – wait list available
Tuesday, October 10
6–8:30pm

Gluten-Free Store Tour
Monday, October 23
6–7:30pm
Apple Crunch
October 25
Celebrate agriculture in Michigan – enjoy a local apple!

Get to Know Your Co-op Store Tour
Wednesday, October 11
6pm

MFC Bulk Sale
October 26–29
20% off, some exclusions apply

Downtown Marquette Farmer's Market Winter Squash Demo
Saturday, October 14
9am–1pm

Mama’s Booch In-store Sampling
October 27
11am–2 pm

Acoustic Brunch: Colin Barton & Bryn Jungwirth
Sunday, October 15
12–2pm

Trick or Treat at the Co-op
Saturday, October 28
4–6pm

La Riojana Wine and Olive Oil In-Store Sampling
Monday, October 16
4–6pm

Acoustic Brunch: Union Suits
Sunday, October 29
12–2pm
Two tickets to the 2018 Hiawatha Music Festival will be raffled off
during this performance.

Healthy on a Budget Class
Class is full – wait list available
Monday, October 16
6–8pm
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Puréed Winter Squash
Soup with Ginger

Co-op
Recipe

From NYTimes Cooking, Recipe by Martha Rose Shulman

• 1 T canola or rice bran oil

Heat the oil over medium heat in a large, heavy soup pot or
Dutch oven and add the onion and carrot. Cook, stirring, until
the vegetables are tender, about 5 minutes. Add the winter
squash, garlic and minced ginger and cook, stirring, until the
mixture smells fragrant, about 1 minute

• 1 medium onion, chopped
• 1 carrot, diced
• 2 lbs peeled winter squash, like butternut or kabocha
• 2 garlic cloves, minced
• 1 T minced ginger

Add the water or stock, the rice and salt to taste and bring to a
boil. Reduce the heat, cover and simmer 45 minutes to 1 hour,
until the squash is very tender

• 6 ½ C water, chicken stock or vegetable stock
• ⅓ C rice
• Salt and freshly ground pepper

Using a hand blender, or in batches in a regular blender, purée
the soup. If using a regular blender, cover the top with a towel
pulled down tight, rather than airtight with the lid. Return
to the pot and heat through. Stir in the ginger juice, taste and
season with salt and pepper. If desired, thin out with a little
more water or stock

• ½ t ginger juice (made by grating a teaspoon of fresh
ginger, wrapping in cheesecloth and squeezing the
cheesecloth)
• Pinch of freshly grated nutmeg
• ½ lime
• 4 to 6 T plain yogurt

Ladle the soup into bowls and add a tablespoon of yogurt (more
to taste), then slowly swirl the yogurt into the soup with a
spoon. Squeeze a few drops of lime juice onto each serving and
sprinkle with nutmeg.
Photo courtesy of NYTimes Cooking
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No Bake Chocolate
Peanut Butter Energy Balls

Co-op
Recipe

Recipe from Joyful Healthy Eats

These energy balls make for a perfect on-the-go snack, breakfast, or even dessert! They're packed with protein and taste like a peanut butter cookie.

• 2 C old fashioned rolled oats

Add rolled oats, ground flax seed, chia seeds, cinnamon, honey,
peanut butter, vanilla extract, and vanilla protein powder to food
processor.

• ½ C ground flax seed
• 1 T black chia seeds
• 1 t cinnamon

Pulse until ingredients are blended. (about 7-9 times)

• ½ C raw honey
• ½ C peanut butter

Add mixture to a large bowl, add in chocolate chip. Stir to
combine.

• 1 t vanilla extract
• 1 scoop vanilla whey protein powder

Form energy bite mixture into 1" balls and place on parchment
paper lined baking sheet.

• ½ C dark chocolate chips

Cover and place in refrigerator for 2 hours.
Serve!

Photo courtesy of Joyful Healthy Eats
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You GottaTryThis!
Marquette Food Co-op Staff Pick

Dave K.

Customer Service Department

Justin’s
Peanut Butter Cups
found in the MFC Grocery Department
Smooth… Silky… Dreamy… But enough about
me, have you tried the Justin’s Peanut Butter Cups?
Much like me, these sweet bundles of joy are simply
more than most people can resist.
These peanut butter cups stand high above the
competition and are unmatched when it comes to
their smooth texture and confectionery goodness.
The Co-op staff alone is responsible for thousands
of dollars to Justins’ bottom line due to our
unwavering dedication to this irresistible peanut
butter and chocolate combination. Each package
contains two peanut butter cups and a coupon
redeemable for a Justin’s Snack Pack.
I like to add these peanut butter cups to my travel
lunches for a sweet treat. I sometimes add them to
my dessert menu, breakfast menu, morning snack
menu, and midday snack menu. They’re also
currently being considered for my midnight snack
menu.
If combining peanut butter with chocolate was an
accident, Justin’s caused the crash. Take your pick
between milk chocolate, dark chocolate, or white
chocolate. Just don’t forget to save some for us!
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You GottaTryThis!
Marquette Food Co-op Staff Pick

Sarah G.

Produce Department

Kevita
Sparkling Probiotic Drink - Lime Mint Coconut
found in the MFC Grocery Department

When I need a refreshment, I crave Lime Mint
Coconut Kevita. It’s light, bubbly mouthfeel satisfies
my need for hydration, while the probiotics leave
my stomach feeling great. Even on a cold Upper
Peninsula day, this cool beverage will warm you up
— it’s like a tropical escape!
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Thanks to our customers for
helping to bring these products
to our shelves!

Wellness
Wednesday

10% OFF

All Bulk Herbs & Spices, General Merchandise,
Suppliments, & Body Care Products.

THIRD WEDNESDAY OF EVERY MONTH!

Excludes Sale Items & Special Orders

The

Fresh Feed
This newsletter is digitally published
monthly for owners and friends of the
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 - 10pm
Everyone Welcome
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www.marquettefood.coop
906.225.0671

