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3723 Plaza Drive 
734.761.7255

Check out the full schedule  
and register for classes at

www.bakewithzing.com

HAnds-oN baking clASseS

Mini Mambo-Italiano 
Sat., Sept. 11th • 1-5pm• $100
From the tender chewiness of 

ciabatta to the olive oil infused 

decadence of focaccia, soon you too 

will be saying Viva Italia!

Ooh La La Croissants
Thurs., Sept. 16 • 5:30-9:30pm • $125
You’ll get the history and basic  
techniques of creating traditional 
laminated doughs and make  
croissants in butter, almond and 
chocolate versions!

Noodling About  
Strudeling
Wed., Oct. 6th • 6-9 PM • $75
We'll take a grapefruit size piece 
of dough and stretch it to cover a 
24 sq. ft. table! Oh, but before you 
learn how to pull the dough, you’ll 
learn how to mix it, and we’ll make 
sweet and savory fillings to finish 
it off. This is just about the most 
fun you can have making food.

More than Manchego 
Spanish Cheese Tasting
Wed., September 15th • 7-9pm • $25
Most people know Manchego and Mahon, 
but we invite you to explore the rest of the 
world of Spanish cheeses that often get 
overlooked. Our Cheesemonger will lead 
you through a plethora of amazing Spanish 
cheeses that we currently offer.  Be  
careful, you might just fall in love with  
a new Spaniard. 

Rishi Tea Tasting 
Thurs., September 23rd • 7-9pm  • $25 
We’ve been working with Rishi Teas for 
years and are thrilled to have one of their 
very own coming to visit.  Join us for an 
evening of tea cupping with teas from 
Japan, China and Taiwan: oolongs, whites, 
blacks and greens alike.
We’ll discover how they source their teas 
and what projects they’re working on; it’s 
likely you’ll try something you’ve never 
tasted before and learn about all of the 
great things they’re doing as they explore 

the world in search of outstanding tea.

Tracklements Salmon Tasting 
Wed., September 29th • 7-9 PM • $25
We have been eating and loving this  
amazing salmon smoked locally by our 
dear friend T. R. Durham for years.  Join 
T. R. and friends for this special evening 
as we eat and learn all about the special 
salmon that he smokes just for us.  You will 
leave with some new ideas for including 
smoked salmon in your everyday cooking.  

Comté Cheese: The Flavor  
of Tradition with Daphne Zepos 
from Essex Street Cheese
Wed., October 13th • 7-9pm • $30

Come join us in appreciating one of the 
world’s greatest and well-known cheeses 
from one of its most knowledgeable and 
dedicated advocates. We’ll talk about the 
cheese’s history, production, incredible 
flavor range, versatility and its unique 
business structure that ensures Comté’s 
excellence.  We’ll taste several different 
Comté cheeses and taste some delicious, 
simple Comté-focused dishes too!  

Stichleton Tasting: The Life and 
Times of Stilton Blue Cheese
Thurs., October 21st  • 7-9pm  • $30
Join Neal’s Yard Dairy owners Randolph 
Hodgson and Jason Hinds, and Stichelton 
Dairy’s head cheesemaker Joe Schneider 
at this very rare event that no cheese 
lover will want to miss!  The only raw 
milk Stilton cheese (a.k.a. Stichelton) in 
the world has a fascinating and compel-
ling story. This tasting will go very in-depth 
and follow the British tradition from 
its origins to its bright future, through his-
tory, politics, culture, curds, blue mold and 
seriously great flavor!  Buy your seat early, 
this one’s sure to sell out!

Please call 734.663.3400 to save a seat. 
See our full schedule at www.zingermansdeli.com

25th Annual Paella Party
Sun., September 12 • 11am-3pm •  Deli Patio  

Paella Presentation by Chef Rodger at noon 
Our 25th annual September celebration of the 
fabulous foods of Spain culminates (as it always 
does) with a two grill Paella throw down on Zing-
erman’s patio. There will be a special presentation 
on Paella  at noon. Chef Rodger and crew deal 
the goods...three kinds of traditional paella — 
Chicken/Chorizo, Seafood and Vegetarian—grilled 
over mesquite right before your eyes. Those in the 
know will be lined up for the Padrón peppers! The 
show is free—the paella is sold by the pound—
don’t be shy.

Patric Chocolate Tasting with 
Alan McClure
Thurs., Sept 30th, 7-9 PM • Upstairs, Next Door • $35

Alan McClure of Patric Chocolate is one of a hand-
ful of American bean-to-bar chocolate makers 
changing the way we think about chocolate in this 
country!  His small-batch chocolate bars, crafted 
in Columbia, Missouri are big, bold and extremely 
complex. In addition to the Malagasy and Ven-
ezuelan chocolates we already know and love, 
Alan has been working hard on a couple of new 
things (hush hush!). His new chocolates will make 
their Zingerman’s debut before your very eyes this 
night, and you will be the first folks in the country 
to taste and judge his latest choco-efforts! 

5th Annual Zingerman’s  
Halloween Hootenanny
Tues., October 26th, 4-7 PM
Heated Big Top Tent • $5 in advance/$8 at the door 
A fall-themed, Zingerman’s style celebration for 
kids. Our Big Top Tent will be toasty warm and 
filled with fun decorations and activity stations for 
kids to explore. There will be Pumpkin Drawing, 
Kooky Cookie Decorating, a Cider Press and more! 
You’ll enjoy music and complimentary snacks as 
you participate at your own pace. And don’t worry 
about dinner that night; we’ll have a tasty hot dog 
dinner available for purchase for $5. Costumes are 
not required, but they are encouraged!   

Cornman Farms 
Harvest Dinner #3:  
The Late Harvest 

Tues., September 14 • 7pm • $45

The late summer season brings us 
favorites like late harvest Proven-
zano, German Red Strawberry and 
Aunt Ruby’s German Green toma-
toes; Italian roasting peppers like 
Lipstick and Italia; Bintje and Ger-
man Butterball potatoes; yellow, 
orange and purple heirloom car-
rots and lots of spinach, arugula, 
and Cherokee red lettuce. As days 
grow shorter, our menu will reflect 
gleanings from the autumnal field. 

4th Annual Native 
American Dinner
w/ author Jim Northrup

Tues., September 28 • 6:30pm • $45

Jim Northrup, author of Walking the 
Rez Road and The Rez Road Follies, 
comes to Ann Arbor from the Fond 
du Lac reservation in Minnesota to 
share his reflections on reserva-
tion life. Joining Jim are Margaret 
Noori and Howard Kimewon, both 
teachers of Ojibwe who will speak 
about Native American traditions. 
The menu will explore two harvests 
that possess cultural significance 
for the Native American tradition, 
wild rice and corn. 

Cornman Farms  
Harvest Dinner #4:  
Preserving the Harvest

Tues., November 9 • 7pm • $45

Tomatoes are roasted; peppers are 
wood-fired; vegetables are pick-
led; and fruits are cooked and pre-
served.  In the field, greens are left 
for the frost to sweeten them and 
garlic is strung into braids and dried.  
Potatoes and squash are kept dry 
and cool in cellars.  Preserving our 
local harvest means that we find tra-
ditional ways to keep the full, bright 
flavors of the summer and fall for 
use through the winter.
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Deli TasTIngs
Upstairs at the Next Door Coffee Shop  

Second Saturday Tasting!
Sept 11th & Oct 9
  11am to noon

Join us monthly for an open-to-the-
public, no-reservation-required cup-
ping. Sit down with Coffee Company 
managing partners Allen and Steve 
to sample some new offerings, 
some old favorites, some experi-
mental batches and learn how to 
discern the subtle distinctions  
among the world's coffees.

Future tastings happen the second  
Saturday of each month, 11am-noon.

Roadhouse Special Dinners are 5-course family-style affairs with a little 
history and a LOT of food and feature writers, chefs, authors and more 

from our own community and from all around the country. 

Get $5 Off Tastings at The Deli!
Just book your seat 2 days in advance and we'll 

take $5 off the regular admission (Note: does not 
apply to the Halloween Hootenanny).

Creamery Tours  

Every Sunday • 2pm • $5/person
Reservations are encouraged. 

Learn to Make  
Fresh Mozzarella

Saturdays Sept-May • Noon-2:30pm  
$50 • Reservations required

You'll get the know-how to do it in 
your own kitchen and take home a 
lot of cheese! 

CheEse TaStings
Taste of Michigan
Sunday, Sept. 19 • 4-6pm • $25

Celebrate the bounty of Michigan-
made foods. Michigan Cheese 
Makers Cooperative President 
(and Creamery gelato-whiz), Josh 
Miner will talk about the exciting 
things happening in the state 
and we’ll taste many wonderful 
cheeses Michigan has to offer.

Apples and Cheese
Friday, Oct. 22 • 6-8pm • $25

Enjoy heirloom apples from local 
Michigan orchards with Michigan 
cheeses and other lactic lovelies 
from around the world. See how 
the crispness of fresh apples 
can bring a great cheese to even 
greater heights.

Stop by the Creamery Cheese Shop
734.929.0500 • 3723 Plaza Drive  

www.zingermanscreamery.com

For reservations to all events stop by 2501 Jackson Rd. or call 734.663.FOOD

 

www.zingermansroadhouse.com

Benefit for Food Gatherers 
5th Annual Vampire’s Ball 

October 27 • 6:30pm • $126
                         details on pg. 8

Stop by our coffee bar @ 3723 Plaza Drive 
734.929.6060 • www.zingermanscoffee.com

More Coffee events including a 
Brewing 101 class 

and a 
Home Espresso Clinic 

on pg. 10!

Free!

Free!
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Revisiting the Power  
of Visioning
I think it’s best to tell you up front that this essay is basically a 
sales piece. It’s not really my style to put the hard sell on anyone, 
so I’m sort of reluctant to even say it that way. But I really am sell-
ing, so why hide it? The good news though is that what I’m selling 
won’t cost you any money. It will take a bit of time, some serious, 
if enjoyable, work, and an open mind. But there’s really nothing 
you have to spend money on to purchase what I’m pushing.

My product here is a belief in the effectiveness of the work that 
we here at Zingerman’s call visioning. I’ve seen the visioning pro-
cess consistently contribute very tangibly to the organizational 
and personal lives of those who use it. Without visioning, it’s so 
easy to be dragged down by all the pressures around us, to get 
overwhelmed by the ever-present problems and roadblocks. But 
visioning really does lift us up to a more positive level of energy: 
it’s a lot more fun. So here’s my sales pitch.

A LoOk Back
It’s probably a good 15 years or more since I first learned about 
visioning. I don’t think it came up in any sort of really formal 
way; it was likely more just hearing about it 
from people like my partner Paul and others 
around me who had some experience work-
ing with it. And I can’t honestly say I was 
particularly open to the concept at first. 

Having been teaching it for many years 
now, I know that I’m not the only one who 
struggled to assimilate this approach. While 
the idea of visioning—or, as Steven Covey 
called it, “beginning with the end in mind”—
sounds great, the truth of the matter is that 
it runs almost completely counter to the way 
I naturally think. On top of which, it’s pretty 
much the opposite of the way most of the 
world works. 

Buying In
Before I go much further, I’d better back up 
and give a clear definition of what we mean at Zingerman’s when 
we say “vision.”

Just so that we’re all speaking the same language, at Zingerman’s 
a vision is a picture of what success looks like for us at a par-
ticular point in the future. That means it is:

1) Inspiring to all who will be involved in implementing it;

2) Strategically sound (i.e., we actually have a decent shot at 
making it happen);

3) Documented. You really need to write your vision down to 
make it work. (As Alex Young, chef and managing partner at 
Zingerman’s Roadhouse, once said with a smile that comes 
from the voice of experience, “Ya don’t really know whatcha 
mean till ya write it down!”);

4) Communicated. Yes, if you want your vision to be effective 
you have to not only document it, but actually tell people 
about it, too.

The key point here is that the process gets everyone to agree on 
what success will look like, not about what’s wrong with life as 
we currently know it. It’s about writing out something that gets 
us excited, that makes us want to get up each morning and work 
through the inevitable challenges that come up en route to reach-
ing an inspiring long-term outcome. While most of our day-to-day 
work may be pretty mundane, the vision is something special.

Remember, a vision (as we define it) is not a mission statement. 
Neither is it a strategic plan. We do those too, but they’re totally 
different. A strategic plan is how you’ll get where you want to go. 
But you can’t really plan your trip until you know where you’re 
going, and that’s what a vision tells you. Which is why we always 
start with writing the vision and, only then, back up to putting 
together the strategic plan.

Where We Learned It
I’m not an expert on the history of visioning but from what I 
know it originated with a guy named Ron Lippitt, who happened 
to live right here in Ann Arbor. That’s significant for me because 
if he hadn’t lived here, it would have radically reduced the odds 
of me learning about his work. One of the people who taught 
me most about using the technique is Stas’ Kazmierski, now one 
of the managing partners at ZingTrain, but who, 30 years ago, 
was a young Organizational Development consultant living in 
the Ann Arbor area, studying what was then (and I guess still 
is) this pretty radical stuff that Ron was working on. We hired 
Stas’ as an outside consultant back in the early ’90s to guide us 
through the writing of Zingerman’s mission statement and guid-
ing principles. We worked with him off and on in that capacity for 
nearly a decade, and then, since 2000, as a partner here in our 
own organization. In many ways, he was the main bridge over 

which visioning entered our world. I’ve heard 
lots of Ron Lippitt stories from him, and we’ve 
adapted what we’ve learned into our own 
work, as well as into the organizational change 
process (which we call “Bottom Line Change”®) 
we now use and teach.

Back in the late ’50s and early ’60s, when he 
was developing his ideas, Lippitt called his 
work “Preferred Futuring.” The core insight, 
the “aha” behind his approach, came as he 
sat through dozens of the problem-solving 
sessions that were common at most large 
(and probably small, too) organizations. He 
noticed that these meetings almost always 
started out with the attendees going over all of 
their problems and then trying, with increas-
ing frustration, to figure out a fix. As the list of 
the problems grew, Ron observed, the energy 
level in the room declined drastically. When 

team members did finally arrive at a semblance of a “solution,” 
more often than not they were simply advocating adaptations 
of existing practices—people almost never seemed to arrive at 
innovative approaches. Their answers were generally reactive 
efforts to avoid pain, rather than proactive work to move toward 
something positive.

Ron’s idea was to reverse that entire flow. He found that when 
the process was shifted from problem solving to “preferred 
futuring” (or what we now call visioning), participants’ energy 
levels increased, and their innovative ideas flowed far more 
freely. While the people in the room weren’t any smarter or more 
creative, they consistently came up with more interesting and 
effective solutions—visions of the future that they were excited 
about and eager to go out and make happen.

Ron Lippitt died in 1986. I’m sorry not to have known him. He 
was clearly a great guy and an exceptionally innovative thinker. 
But he left all of us a gift—a simple, usable, intellectually and 
emotionally satisfying tool that we can use almost every day and 
in every part of our lives. I feel good that we at Zingerman’s have 
been able to take what Ron was teaching and bring it—through 
ZingTrain and through our staff members who’ve moved on—to 
the business world in very practical and helpful ways. Without 
question, the increased energy and more creative outcomes 
that Ron sought to achieve half a century ago are still happening 
when we use his work today.

Strange—But in a Good 
Way—True Stories
I’m sure it would be easy to dismiss this stuff as something that 
we at Zingerman’s have taken to some strange corner of the 
intellectual universe. But there are way too many examples of its 
effectiveness to write it off as loony. As Ron Lippitt realized 50 
years ago, visioning really does get people focused on the posi-
tive things that can be done, not on what’s wrong with what we 
have today. It really does get people to think outside the norms. 
It truly does get people to actively go after the future of their 
choosing, instead of just trying to get away from what they don’t 
like about the present. And—it’s wild to me that this is really true, 
but—because it gets us thinking in such different ways, using the 
visioning process gives us the power to alter the entire way we 
work with the world around us.

“I was actually about to quit,” recalls Laurey Masterton, owner 
of Laurey’s Catering in Asheville, North Carolina. “I was about 
to toss it all in. But I attended the Zingerman’s Experience 
seminar and I listened to the part about creating a vision and 
realized I DID want to keep my business going and that I DID 
have some ideas about what my vision for the future of my busi-
ness was. That vision included the look, the feel, the food, the 
descriptions, the finance piece (sort of), and a pretty complete, 
sensory description of my deepest thoughts about my creation.” 
So instead of cashing it in, she turned it around; today her store 
is doing well—a financially viable, sustainable, healthy business 
with a lot of happy staff and a solid grounding in the community. 
And as a postscript I should add that Laurey also went on to 
become president of the Asheville Chamber of Commerce.

Vision and Innovation
Over the last month or so I’ve been asked to speak to three com-
pletely different business groups on the topic of “innovation.” 
They want to understand the magic behind what we’ve done, the 
secret of staying innovative. I understand their desire. Like most 
people in the world, I used to think that innovation was the result 
of some flash of brilliance. But I’ve learned that innovation hap-
pens most often when you build in (and regularly use) processes 
and recipes that encourage it.

One of the biggest contributors to the level of creativity in our 
organization is the regularity with which we teach, use, and stick 
to the visioning process. We start pretty much every planning 
effort with a draft of a positive vision of the future. And we do 
it at every level of the organization. Whether we’re working on 
visions for a business five years out, a project that will be done 
in five months, or a dinner special that will be on the menu at 
5:00 tonight, we’re pretty consistently “beginning with the end 
in mind.” Just as you’d expect from Ron Lippitt’s research, our 
people tend to be more positive and more energized than their 
counterparts in most other organizational cultures. And that 
means that the work they do is apt to be more creative and inno-
vative than what their peers—of equal intelligence—are probably 
doing everywhere else.

Big Visions: Zingerman’s 2020
If you’d like to see what a long-term organizational vision looks 
like drop me a line at ari@zingermans.com, and I’ll send you our 
2020 Vision. This is the future we’ve agreed we’re going after here 
at Zingerman’s, one that’s inspiring for us and also strategically 
achievable. 

We haven’t completed the strategic plan where we describe 
exactly how we’re going to get to the 2020 Vision. Instead, we 
have our action steps lined up for the next few years, and each 
year we’ll move that out another year. By documenting and 
actively communicating the 2020 Vision we have a clear sense of 

Trying to capture 29 years of real life business chaos and taming it to fit coherently between a couple of book covers is no small task. I hope I’ve done a decent job of representing all the amazing work 
that Paul, the other partners and the thousands of people who’ve worked here have contributed in making the organization what it is over the last 28 ½ years. Zingerman’s Guide to Good Leading, Part 
One: A Lapsed Anarchist’s Approach to Building a Great Business (my next ook, due out this fall), includes the many of the “secrets” that have gone into taking our organization from four people 
and five tables back in 1982 to today’s collective of 8 businesses, 17 partners, 500-plus year-round staff, an amazing community of customers and a whole lot of great-tasting traditional foods from all 
over the world. The book covers a lot of ground, from writing mission statements, to our Twelve Natural Laws Of Business, to explaining how we use “visioning” (and not strategic planning) to start all 
of our work, and explains how all that ties back to the writings of early 20th century anarchists. Plus, it’s got really good recipes for potato pancakes, Zingerman’s Magic Brownies and more. The piece 
that follows on visioning is one of four in the book on the subject. It’s no accident that that subject gets so much play. Visioning is, I’m pretty sure, one of the most important elements of our approach to 
business here at Zingerman’s, and without question, one of the things we do that sets us apart from most every other organization, the bulk of whom still start with the now standard strategic planning. 
What follows is an abridged version of the essay. If you want to read the full essay before the book is out, just drop me an email at ari@zingermans.com, and I’ll send something your way asap! As you’ll 
be able to tell from the essay, I’m a big believer in the power of visioning. I hope it helps you—in your work or in your personal life—as much as it’s helped us here! 



3
ISSUE # 222 SEPTEMBER-OCTOBER 2010

where we’re going as an organization and a sense of what things 
are going to be like when we get there. And because we know 
where we’re going, it also helps us to know where we aren’t going, 
and hence turn down opportunities that might distract us from 
our chosen work.

The Personal Piece
One thing that I think we do very differently here at Zingerman’s 
is that when we write business visions we always stress the 
importance of incorporating the author’s personal passions and 
desires into what he or she writes. While the vision—for the whole 
organization or a particular project—needs to be inspiring and 
strategically sound, it also can and should include things that will 
help us as individuals to live our own dreams. So if you own the 
business and want to travel as part of your work, write a vision of 
greatness that includes travel. If you want to take long summer 
vacations with your family then write that in, too. There aren’t any 
“right” or “wrong” things to include—the point is merely to create 
a future in which you and I as leaders and as writers of the vision 
will feel fulfilled and rewarded.

Staying the Course
I’ve found that one of visioning’s big benefits is that it helps us 
maintain our course when we—as we always will—start to slide 
away from what we’ve committed to going after. Author Rosabeth 
Moss Kanter has written about what she calls “Kanter’s Law,” 
which says that, “everything can look like a failure in the middle.” 
But having a written vision helps overcome that mid-course feel-
ing of impending failure. It’s a lot more likely that we’re going to 
stay the course when we’ve already committed to ourselves and 
others that we’re going to get a successful conclusion and when 
we all know what that conclusion (i.e., our vision) is.

Steve Mangigian, co-managing partner at Zingerman’s Coffee 
Company, was using much of this vision stuff even before he 
joined our organization. Steve shared that, “Only after I have a 
firm and realistic outcome in mind (one that I can actually ‘envi-
sion’), can I outline the steps that need to occur to get to that out-
come. As I go through each step, I celebrate a brief victory (helps 
build confidence and self-esteem), but never take my eye off the 
outcome. For me, the absolute bottom line is I must be able to see 

the end before I begin.”

Carlos Souffront, our musically-minded cheesemonger (or maybe 
he’s a dairy-loving DJ?) shared that for every event he works, he 
starts by basically putting together a vision of what he wants the 
evening—including the music—to feel like. “When I start playing,” 
he explained, “I’m really nervous and I might falter a couple of 
times. But I’m already playing records 
that send a clear message of where I’m 
trying to go. At first some folks in the 
room would rather not be along for the 
ride—I just figure, ‘I lost a few, oh well, 
gives the rest more room to dance and 
enjoy themselves.’” Fortunately, Carlos 
has a clear vision that he can stick to 
instead of panicking. “And then things 
really start to gel. The audience and I 
have had some time to warm up and 
get to know each other and that’s when 
things turn magical. The audience actu-
ally triggers the best ideas of how to 
achieve the sound—Ideas I hadn’t even 
thought of. Now it’s interactive, and it’s 
a great party!”

Stas’ Kazmiersk has said that when you actually write down your 
vision, “the powers of the universe will conspire to make it hap-
pen.” I don’t know how much the powers really conspire, but I do 
know that it’s uncanny how reliably we achieve the visions that 
we agree on in writing. We may never get ’em perfect, and there 
are certainly examples where we’ve failed, fallen a bit behind or 
moved slightly off course. But if we have a vision in writing, one 
that everyone buys into and believes in, and that we’ve actively 
and effectively shared... we almost always arrive at our destina-
tion.

The Power in Practical Terms
I know this will all sound sort of silly and new-agey to people 
who aren’t into hearing it. You’re welcome to roll your eyes if you 
want. I did when I first started learning about it. But there’s just 
no way around it—the power that comes out of this visioning stuff 
is huge. All I can say is that it has worked well for me personally 
and has been a big contributor to making our organization what 

it is today.

Without sounding too circular in my logic, the truth is that if you 
have a vision of an organization with a culture in which people 
feel good about their work, take responsibility for what they 
do, feel like they can make a difference, and believe that their 
efforts really matter, then putting the visioning process in play 

will really help you to get where you want to go. Of 
course, it’s only one contributor. I know enough to 
know that whatever we’ve created in our culture is 
the product—as all cultures are—of a million differ-
ent factors and the sum total of a zillion-point-one 
different individual actions by thousands of people 
who’ve worked here over the last 28 years. But it’s 
pretty clear to me that a big piece of that culture 
has come to be what it is because of the work we do 
around visioning.

P.S.:AVisionaboutVisioning

As I approached the end of this essay, I realized that, 
although I’m reluctant to put this in here, the truth is 
that I actually have a vision about visioning.

My vision—and this is really just a draft, so I’m still 
working on it—is that ten years from now, vision-

ing is an intrinsic part of the way that thousands of progressive 
organizations around the world do their work. These groups write 
strategic plans as often as they used to, but now they don’t start 
working on a new plan until they’ve agreed on their vision of 
success. And my vision is that Ann Arbor is one of the capitals of 
visioning work: people come here from all over the world to learn 
the process and take home the tools they need to put visioning 
to use in their own lives. My vision is that the Ann Arbor com-
munity has developed an inspiring and strategically sound vision 
for itself. And that the model has been adopted on a national 
basis, as well—that when people run for office, they don’t tell us 
what’s wrong or how they’re going to fix things right off. Instead, 
they start by sharing a meaningful, inspiring, and strategically 
sound vision for the future. And that as a result, our world is at 
least slightly better off than it was a decade earlier: that people 
enjoy their lives more, feel more inspired and able to make a dif-
ference, appreciate each other more, are more patient with each 
other… and that a whole lot of lives have been made better in the 
process.

Which NationaL ly 
ReCogniZed LEaderShIp 
traINing program Wins 

Rave revieWs frOm
The SmalL Giants seminar
Oct 4-5, 2010 • Apr 18-19, 2011
Special guest presenter, Bo Burlingham, author of Small Giants: Companies 
That Choose to Be Great Instead of Big, and Inc. Magazine Editor-at-Large, joins 
Zingerman’s co-founder, Ari Weinzweig for this uniquely powerful ZingTrain 
seminar. In researching his book, Bo uncovered a group of companies that chose 
alternative routes to success.  Learn what qualities distinguish these organizations 
and explore whether or not the Small Giants’ path is a viable route for you.

Leading with ZinG
Oct 25-26, 2010 • Jan 31-Feb 1, 2011 • Mar 28-29, 2011
Sign up for a fun, informative ZingTrain seminar, guaranteed to get you thinking 
about running your organization in new ways that can help to increase job 
satisfaction, reduce the burden on managers, cut back bureaucracy and build up 
better bottom-line results so you can outperform those competitors!

More info at  
www.zingtrain.com. 
Call 734.930.1919 to 
reserve your spot.

•Bootstrapping  

 Entrepreneurs

•CorporateCEOs

•NonProfitLeaders

•Bankers

•Busboys

•CreativeAttorneys

•PublicSchoolTeachers

•SuccessfulRestaurateurs

•PsychologyProfessors 

 atUofM

•RestaurantManagers

•Booksellers

•Co-opManagers

•NavalEngineers

•Bartenders

•TrainingProfessionals

•LiberalArtsMajors

•ConservativeRepublicans

•LiberalDemocrats

•Independents

•Anarchists

AndFoodLoversFromAllOverTheWorld?

Only one that we know of
Price is $975/person and includes tu-
itions, instructional materials,  plenty 
of product sampling, breakfast and 
lunch. Take $100 off if you book your 
seat more than a month in advance.

UpComING SeminaRs



ISSUE # 222 
4

SEPTEMBER-OCTOBER 2010

This trip is designed for experienced travelers with a passion for traditionally made 
foods. We keep the group small. Only 8-10 guests traveling with two experienced lead-
ers from Zingerman’s, plus our English-speaking Italian guide. Our guide will translate 
during our visits to the food makers. We will visit excellent, traditional Sicilian res-
taurants, and at our meals together you will enjoy set menus of local specialties made 
from local, fresh, in-season ingredients and as well as local wine pairings.

Join us in taking behind the scene visits to incredible, small scale Sicilian food makers. 
We will visit a hundred-year-old chocolate maker in Modica; a traditional cheesemak-
er in Ragusa; a producer of fabulous dessert wines in the storied winemaking region of 
Marsala; a fantastic traditional olive oil producer in Castelvetrano. We will accompany 
a Sicilian chef on a trip to the market, followed by a hands-on cooking class with him 
as we prepare a multi-course traditional Sicilian meal together.

The cost of this Zingerman’s Food Tour is $4,500 per person and includes accommo-
dations at 4-star hotels, breakfast each morning and most lunches and dinners. Also 
included in the trip is transfer to and from the airport, an air-conditioned private bus 
for the entire tour and basic medical coverage.  

Zingerman’s Food Tours are run by Jillian, Toni, Elph, and Tom, and we are part of the 
Zingerman’s Mail Order company, based in Ann Arbor, Michigan. We love what we do, 
and we love to share wonderful experiences and fabulous food, people and places 
with our guests! At least two of us are on every tour to be there for our guests at all 
times and make sure that each tour is fantastic!

Five Things That 
Make Zingerman's 
Food Tours So  
Special:

Puglia, Italy
Join us as we explore this beautiful coastal region of Italy (in the far south east, the 
"heel" of the boot), cherished by Italians and held by some to have the most wonder-
ful food in the country, yet very little known to the rest of the world. In ancient times 
Puglia was known as “the wine cellar” of the Roman Empire—Puglia is the largest pro-
ducer of grapes in Italy. Puglia is said to have 60 million olive trees, 5 million of which 
are at least 100 years old. 

The olive oil, wine, fresh fish, locally grown vegetables and fruits, locally made chees-
es, breads, and pastas have been central to the cuisine for hundreds (and in some 
cases many thousands) of years. From prehistoric findings of human settlements of 
250,000 years ago, to the Greeks, Romans, Normans, and other conquerors and set-
tlers, to today’s mix of modernity and tradition, Puglia is a fascinating region to visit. 
Come with us and explore this beautiful area—a popular vacation spot for Italians but 
the least visited region in Italy by foreigners—with its blue water, white-stone cities, 
wonderful food, and relaxed atmosphere. 

$45
dinner

Zingerman's Food Tour 
of Sicily, Italy, is  
October 3-12, 2010. 
Cost is $4500 per  
person and space is 
extremely limited. 

Adventurous food lovers  
are encouraged to visit
zingermansfoodtours.com
for additional details and  
to register.

For more information, call us  
at888-316-2736oremail
foodtours@zingermans.com

Sicily:  
The Hidden Island
Oct. 3-12, 2010

Tours in  
planning:
Morocco  
· March 20-29, 2011

Tuscany 
· Fall 2011

Sign up for our eNews and 
be the first to hear about 
upcoming trips at
zingermansfoodtours.com

May 16-25, 201

SpOTS STill 
AvAilAble On 

ThiS Once-in-A-
lifeTime Trip 

Eatgreatlocalfood

Meettheproducers

Visitplacesyoucan'tgettoonyourown

Enjoythesmallsizeofthegroup

KnowthatZingerman'sFoodTourstaff

willbeoneverytour,alongwithan

experiencedlocalguide

4th Annual Native 
American Dinner
with special guest, author  
Jim Northrup from the Fond  
du Lac reservation in Minnesota

Tuesday, September 28 • 6:30pm

Jim Northrup, Native American storyteller and author 
lives on the Fond du Lac reservation in Minnesota. 
His writing is imbued with day-to-day reflections of 
life on the reservations and suffused with humor and 
political allusion. Jim writes the syndicated column 
“Fond du Lac Follies” and his books include Walking 
the Rez Road and The Rez Road Follies. In order to give 
Jim adequate time to share stories, poems and speak 
about life, we will begin this evening early, and start 
with a short talk.

Joining Jim will be Margaret Noori and Howard 
Kimewon, both teachers of Ojibwe who will speak 
on Native American foodways. Chef Alex Young’s 
menu will explore two harvests that possess cultural 
significance for the Native American tradition: wild 
rice and corn. 

Reserve your spot at 734.663.3663!

#96

Deli Sandwich of the Month
September:Raisin d’Etre
This sandwich is so good, it just might give you a new 
reason to live (or at least to eat lunch!). We start with 
our staff-favorite curried turkey salad – roasted turkey, 
toasted cashews, our housemade garam masala spice blend, 
mayo and chopped scallions—then we top it with crunchy, 
fresh organic daikon radish sprouts from the local folks 
at Garden Works farm and serve it on our life-changing, 
lightly toasted Pecan Raisin bread.

$11.99/one size

October: O’ Four-Tuna
We don’t shout about it, but our tuna salad is really darn 
good! We keep it simple, with Tongol tuna, diced celery, 
onion and a squeeze of lemon juice. We serve it here with 
Swiss Cheese, a little lettuce, mayo, and a drop or two of 
Ann Arbor’s own Clancy’s Fancy Hot Sauce. Add an amazing 
toasted Onion Roll and voilà – a sandwich good enough to 
eat every day (and one of us actually does!)

$9.99/one size

Take a Trip with 
Zingerman’s!

Speaking of Sicily, did 
you know we're making 

traditional Sicilian 

Favorite flavors  
returning this fall:

with real korintje cinnamon

ArRIving  
Oct. 1

ArRIving  
NoV. 1

A TasTe oF the TropicS riG
ht HErE In M

ICHiGAN

Made with real, native Michigan paw paw fruit

available at Zingerman’s Creamery, 
Deli and Roadhouse!

at Zingerman’s  
   Creamery?

Maple PEcan
Roasted pecans folded into maple gelato-

made with 100% real Michigan maple syrup.

New FlAvor!
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The Basques have a long, prosperous and very positive rela-
tionship with fish. In the days when the whale was to the 
world what petroleum is today, the Basques went around 
the globe to bring the economic benefits of the fish to their 
homeland. Later, in pursuit of the bacalao (salt cod)—which 
became the staple of Basque cooking—they tracked the fish 
across the Atlantic, likely landing in North America well 
before Columbus. Today, while the Basques still cook and 
consume salt cod in crazy large quantities, most Basque 
fishing work is done closer to home. Fresh fish of all sorts 
comes in to the coastal ports everyday. Eating seafood in the 
restaurants along the coast is really a fantastic experience. 
Basque fishing work remains strong in the area of tinned 
fish, particularly tuna and anchovies, caught off the coast 
of the Basque Country, cooked, canned and consumed with 
great passion. 

Fish—both fresh and tinned—is extremely popular. Every 
good Spanish grocery will have literally an entire aisle of 
the stuff! Long rows of beautifully packaged tuna, sardines, 
anchovies, mackerel and more. And, although I can’t say I’ve 
surveyed them all in person, I’d bet that in most every one 
of those aisles you’ll find the products of the based-in-the-
Basque-Country Ortiz family. 

What makes the difference between Ortiz and the standard 
supermarket stuff that costs so much less? You can start with 
all the things that make the difference in any seafood you 
seek out. As with all fish, freshness is a huge factor. American 
supermarket tunas generally start with fish taken in on huge 
trawlers that stay out at sea in Asia for weeks. If you think 
there’s no market for so-so fish that aren’t yet spoiled but 
have already started to break down, dream on. That’s most 
of what’s out there. What goes into most canned tuna would 
be stuff a top-notch chef would never want to touch. It’s fish 
you’d have a hard time selling to use as fresh. 

By contrast, when you buy Ortiz fish, you’re getting line 
caught tuna that come off of one-day boats, brought in each 
morning to the docks of the Basque fishing villages. Truthfully 
the Ortiz buyers are competing for the best fish with chefs 
from the best restaurants. While they have their head office 
in the town of Ondarroa, they work with fisherman in small 
ports all along the Bay of Biscay and beyond. The Ortiz buy-
ers hit the docks early, pick the best fish and have it back at 
their plants within hours where it’s cooked fresh. 

Mass-market tinned tuna, for us here in the States, is mostly 
made up of small bits and pieces of less-than-great-when-
it-started (then often-overcooked) fish. When you open the 
Ortiz tin you’ll see the difference immediately. You’ll be 
looking at bigger pieces of tuna. More importantly, I think, 
(you can’t eat the looks), the flavor and texture are both 
meatier, the finish far nicer and, although it’s great with 
homemade mayonnaise, you don’t really need anything to 
go with it other than a touch of sea salt, a bit of pepper and, 
if you like, some olive oil and good bread. Their stuff really 
is pretty amazing—the flavor is consistently great. And, 
although you can’t eat it, the packaging is about as good 
as it gets. Check out the designs on some of their tins and 
boxes—beautiful stuff. 

Tinned Tuna 
Red, White, Blue & Yellow
Well, the fish doesn’t really come in all those colors, but 
the colors are in fact in correlated with the names of Ortiz’ 
tunas, so I’m going to use them here to get your attention and 
organize my writing.  

BonitoDelNorte(Albacore)
Bonito is the top pick of almost every Basque I’ve ever 
asked. Here we call it albacore. White in color, mellow in 
flavor, Spaniards eat this all the time—on tapas, for 
sandwiches, on its own, stuffed into peppers or 
just about anything else. I know that's prob-
ably hard to imagine given that it costs five 
times more per tin than what we’ve come 
to think of as normal for tuna, but this 
really is what tuna is about in Spain. I 
know full well that eating the same 
low-end tuna I grew up on has 
generally been fine for most 
people here in the U.S. But, hey, 
Kraft American Singles seemed 
just fine too, and I can’t say I’m 
going to stop eating 18-month old 
English farmhouse cheddar from 
Jamie Montgomery and go back to Kraft.

VentrescaBonito
We also have ventresca, which is a cut, not a kind, of tuna. 
In fact it’s the richest part of the fish, the belly, a big delicacy 
in Spain and something most Americans have no idea even 
exists. But it does and it’s good and. . .put it on toast, skip 
the celery and the mayo. This one is best by far on its own. 
I like it with a sprinkle of good sea salt, maybe a little olive 
oil. It’s much richer than the already good standard-cut tunas 
I’ve been talking about. The best seller in Spain is the belly 
from the bonito.

AtunClaro(Yellowfin)
Although it’s less highly prized in Spain, I actually like the 
yellowfin better because the flavor is fuller. Known in Spain 
as atun claro, the yellowfin comes from further west in 
the Cantabrian Sea. For me, this is my every day tuna. It’s  
a touch darker in color and a bit bigger in flavor with a  
longer, meatier finish. I like it in salads, in rice dishes, with 
eggs. . .pretty much, I just like it. A big slice of Bakehouse 
bread and a sprinkle of sea salt and olive oil, along with most 
any vegetables I’ve got on hand makes it a meal.

VentrescaAtunClaro
Not surprisingly, given what I just said about bonito and yel-
lowfin, I actually like the yellowfin ventresca better. They’re 
really rich, and they’re more expensive so they’re not my 
everyday tunas. But, that said, they’re not hugely more 
expensive. 

TonnoRosso(Bluefin)
The Ortiz family offers bluefin tuna, which is known in Italian 
as tonno rosso (or literally “red tuna”). So, the “red” and 
the “blue” from my subtitle are actually one and the same. 
Although it’s huge in Japan and Italy, bluefin is almost com-

pletely unknown in Spanish tuna tinning. Yes, I know that 
bluefin tuna are in short supply, so it’s not like we went out 
looking for these. This stuff is available really only because 
three years ago this past summer a couple big bluefins 
seem to have wandered out of the Mediterranean into the 
Cantabrian Sea. Local fisherman caught one, brought it in 
to the docks and the folks at Ortiz smartly snapped it up. If 
you like tuna, you’ll definitely want to check this one out 
because it’s in short supply and because it’s already aged and 
exceptionally good.

An Array  
of Anchovies
I know I’m strange but it still catches me off 
guard sometimes how many people don’t 
like anchovies. I guess they’re in there with 
goat cheese. So many people’s first experi-
ence was with outstandingly BAD versions 
of them.  

Northern Spain, by contrast is one of the 
anchovy capitals of the world. I ate more good ancho-

vies in a week when I was there 18 months ago than I 
probably have in any month (total!) of my anchovy-
eating life. They were really, really good, and really 

plentiful, and served in most every spot I sat down (or in 
the case of the tapas bars, stood up) to eat in. 

Interesting historical note: although the Ortiz family has 
been at it for a relatively long time—since the end of the 19th 
century—it turns out that the art of curing anchovies is actu-
ally a fairly recent arrival to the Basque Country.  Apparently 
about 60 families came to the Cantabrian coast from Sicily 
about a hundred and fifty years ago and brought with them 
the ancient art of anchovy curing which has been in use in 
the Mediterranean for many thousands of years; Greeks, 
Romans and most everyone else caught, cured, cooked with 
and ate them in prodigious quantities. Up until the 1850s and 
‘60s though, the people of the Basque country had mostly 
just eaten anchovies in their fresh state. The Sicilian influ-
ence clearly was positive. Making up for lost time, the area 
now produces and eats more anchovies than most any other 
in the world. 

With that in mind, the Ortiz family does cure some great 
anchovies. They buy and start the curing only in spring—
there is a fall season but the fish’s fat is different and the 
cured anchovies don’t taste as good. They buy the best fish 
they can get on the docks early each morning (anchovies are 
fished in the dark). The fish are immediately gutted and put 
under salt. “It’s very important to get them under salt the 
same day they leave the sea,” I learned from one of Ortiz’ 
long-time managers. The anchovies are then cured in coarse 
salt for about six months. 

Great Ortiz Anchovies 
at the Deli
LaGranAnchoa
This pack of Jumbo Anchovies is nothing like you had as a 
kid on your pizza. These are the plumpest jumbo ancho-
vies I’ve ever seen, barrel-aged to perfection for a mini-
mum of 6 months and then packed in extra virgin olive 
oil. The taste is mellow and the texture is pure velvet. 
They are some of my favorite things at the Deli. 

Boquerones
Wow! Now here is an anchovy that tantalizes! Big and 
meaty, these filets soak up and deliver an amazingly 
intense blast of white vinegar and smooth extra virgin 
olive oil.

WealsohaveAnchoaalaAntiguaand
saltedwholeanchovies.Askforataste

nexttimeyou’rein!

25th AnNual  
Paella Party at Zingerman's Delicatessen
Sunday,September12th,11amto3pm•Specialpresentation
byDeliChefRodgerBowseratnoon
Our annual September celebration of the fabulous foods of Spain is highlighted (as 
always) with a paella party on Zingerman's Patio.

Special guests Iker Fernandez Guinea and Javier Ortiz from Ortiz will join us 
and Chef Rodger will give a special presentation on paella at noon, detail-
ing the key ingredients and techniques that mark truly traditional and 
full-flavored paella dishes. Then he and his crew will deal the goods: 
three kinds of traditional paella—Chicken/Chorizo, Seafood and 
Vegetarian—grilled over mesquite right before your eyes.

The show is free, the paella is sold by the pound. Don't be shy.

: 

DeliRetailManager
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Some foods really are super-seasonal. Strawberries—local ones 
at least—come in the spring, and that’s it. Around here the 
season’s a short one. Peas pop up in May. New season maple 
syrup starts in March. Tomatoes start in July and go all the way 
‘til mid-September. It’s not like we can’t get this stuff the rest of 
the year; out of season they ship in any number of forms—dried, 
frozen, canned, sous vide or some other slightly altered state 
that I’m not thinking of right now. But still . . . everyone knows 
the real season here is short, and appreciation runs, appropri-
ately, high. 

Other foods, by contrast, kind of feel seasonal even though they 
really aren’t. Lemonade, for sure, seems like summer time stuff, 
but of course we neither live near lemon trees, nor is any citrus 
at its peak in the summer. Still, it’s hard to argue against the idea 
that a cool glass of homemade lemonade just feels like summer. 
Same goes for mozzarella. Truth is, it has no real season. We 
make it every day, 360-something days a year. But, still, it’s so 
closely tied to the tomato season that July through September 
just feel like the months when mozzarella is at its height. That 
fresh, white, milky majesty laid down between slices of ripe 
tomato and topped off with some top-notch green fruity olive 
oil is hard to beat.

Seasonality aside, we’re making hundreds of pounds of it every 
week by hand at the Creamery, Deli and Roadhouse. There are 
dozens of ways that we put mozzarella to work around here, and 
many dozens more you can do at home with a modicum of effort 
and a maximal measure of deliciousness. Fresh mozzarella 
opens the imagination, I think. It’s like this milky white canvas 
on which one can “paint” pretty much any good flavor: add 
harissa or fresh herbs; put it in pasta sauces or on pizza; pair it 
with pesto at the Deli on the #55 (Gemini Rocks the House) sand-
wich. The number of good things you can do with fresh moz-
zarella is probably as close to culinarily infinite as one could 
imagine. Some stuff you know, others you may not, many more 
we have yet to make up. Buy a bunch this month and indulge in 
your own Mozzarella Mania. I’m sure you have your own ways 
to work with this fresh cheese but here are 18 mozzarella dishes 
that are on my mind. 

1) Mozzarella  
with Fresh Tomato,  
Olive Oil And Basil 
Available at your house or the roadhouse!
When we opened the Deli in 1982 this Italian specialty was  little 
known in the US. Today it has grown so popular that I’m waiting 
for McDonald’s to put it on their menu. Of course, as with all 
simple traditional food, the quality of this “salad” is completely 
contingent on the quality of the ingredients. Made with so-so 
tomatoes, commercial mozzarella, dried basil and mediocre 
olive oil, it’s barely worth writing about. But with good ingredi-
ents, man, it’s the best. Don’t forget a bit of sea salt and a fresh 
grind of black pepper! 

2) The Same On a Sandwich–MoTo 
Looking for a good lunch? This one’s easy. Just take those same 
top notch ingredients listed above, stick it all inside a Paesano 
roll from the Bakehouse and you’ve got a great meal. The rolls 
are substantial enough to hold up to the oil so it’s easy to make 
these ahead, wrap in foil and take them to work, the park or 
pretty much anywhere else you like. 

3) Mozzarella with Anchovies
I love this combo, truth be told, almost more than the tomatoes. 
Lay one on the other, drizzle a bit of olive oil and eat as is or in 
a sandwich. I’m very high on the Gran Anchoa, from the Ortiz 
family, which are the bigger and betterest of their anchovies (for 
more on Ortiz, see page 5). Cured for a minimum of six months 
in the (firmer, slightly drier) Cantabrian style, then hand-filleted 
and packed in extra virgin olive oil. 

4) Mozzarella with Olive Jam
In Manhattan they have a famous cookie called 
the Black and White. My version of the black and 
white is this—slices of fresh mozzarella dabbed with 
a double dose of black olive jam. I love the flavor, and I love 
the name. I heard the term "olive jam" from John Thorne, from 
whom I’ve learned loads about food and food writing over the 
last thirty years. Can’t remember which book or essay or issue 
of his newsletter "Simple Cooking" I read it in. It happens with 
some foods and with some people. I might’ve met them a long 
time ago, and though I really never got to know them, they 
stick in the back of my mind. And when I run into them, years 
later, I smile with a sense of satisfaction that I knew, at first 
meeting, that there was something special there. That’s how I 
feel about John Thorne and “olive jam.” 
It’s terrific on toast (which is how one usually eats it), but excel-
lent, actually, in pretty much any form you can think of (salad, 
pasta, sandwiches) with fresh mozzarella. Deep black with the 
light glow you get from the olive oil, that teeniest weeniest 
hint of sweet that’s natural to the olive oil in it. Spread the stuff 
straight onto slices of fresh mozzarella . . . black on white. Makes 
a great looking hors d’oeuvre. A delicious, six-minutes-at-
most-in-the-making snack. Stick it on a sliced half of a Paesano 
roll and run it under the broiler and you have a 21st century 
version of what my mother used to call “English muffin pizzas.” 
Tomatoes come and go but this one can be easily eaten any day 
of the year. 

5) Mozzarella with Roasted Peppers
When our all too short season of high-quality tomato eating 
comes to an end, the truth is that I’m just as happy eating my 
mozz with sliced roasted peppers. You can most definitely do 
your own; the market’s full of peppers. If you want to just get 
some from us, here are a couple of really amazing, already 
roasted, easy to open and great-to-eat peppers to put on your 
plate. 

Piquillos: I know I’ve been around the food world a long 
time when I can stay that I’ve watched piquillo peppers go from 
being less known in the US than the capital of Kazakhstan (it’s 
called Astana, and my friend Karen Pernick was there once) to 
being sold in most every single specialty food store in the US. 
Fame hasn’t caused the flavor of good piquillos to falter—they 
still taste super good. Jenny Tubbs, who tested the recipes 
for Zingerman’s Guide to Good Eating (and the forthcoming, 
Zingerman’s Guide to Good Leading, too), calls them “Ari’s 
ketchup” because I put them with everything. I was going to say 
that I can’t help it but the truth is I certainly could if I wanted to. 
I choose to put them with everything because they’re good with 
everything. In particular, they’re extremely good with slices of 
fresh mozzarella. 

One caveat: most of the piquillos presently available in the US 
are no longer wood-roasted. While they’re often still good, I 
personally prefer the wood-roasted product. We’ve got the 
Rosara brand on hand—ask for a taste. You really can taste the 
difference. 

Cristals: Although they don’t do it in Spain, the cristals are 
unquestionably very good, as you’ll have guessed from the 
headline of this article, with fresh mozzarella. They're a differ-

ent pepper from the same northern Spanish place that gives us 
the piquillos. Thinner skin, harder to find, harder to produce, 
more complex flavor, more costly, but they’re really incompa-
rably good! Miss them at your own risk. A jar of these, a round 
of fresh mozzarella and a bit of great olive oil (thinking of Spain, 
try the Royal oil from the Castillo de Canena) and sprinkle of 
sea salt and, seriously, I’d skip any five-star meal for that. It’s 
that good. 

6) Sicilian Arancini 
“Oranges” is the literal translation of this traditional Sicilian 
dish. I’m not sure where I first learned of it, but I remember 
it most because Frank Carollo, co-managing partner at the 
Bakehouse, long ago told me about his family’s recipe which I’ve 
adapted here.  They’re basically golden saffron-scented, cooked 
short grained Italian rice rolled around cubes of mozzarella, 
then rolled in bread crumbs and deep fried. Cook the rice first. 
Italian rice works best because it’s got the high starch that helps 
it stick together yet have each grain retain its integrity. Crack an 
egg into the rice and mix to make it more malleable. Season with 
salt and pepper, maybe a bit of chopped chives or fresh parsley. 
Then pack it around a good sized square of mozzarella. It’s not 
really all that hard—think snowball making. Roll the whole 
thing in bread crumbs. You can cook them in a deep fryer (olive 
oil would be best) or bake them in the oven til they’re golden 
brown. Crack them open when they’re hot and they’re really 
pretty delicious.  

Recipe:
Grilled Mozzarella and Anchovy 
Sandwiches
So simple, yet so good. I think I could eat these for 
lunch every day for a week without getting tired 
of them. Makes 2 sandwiches.
 

Extra virgin olive oil for coating the bread 
before frying
4 slices country bread
1/4 pound fresh mozzarella, sliced thin
6 anchovy fillets, packed in olive oil
Freshly ground Telicherry black pepper to taste

 

Lightly brush one side of each bread slice with 
olive oil.

With the oiled sides down, lay the mozzarella slic-
es on two pieces of the bread. Top the mozzarella 
diagonally with anchovies, about 3 filets per sand-
wich. Drizzle a bit of oil from the anchovies over 
the filets and top each sandwich with another 
slice of bread. 

Place a good sized skillet over medium heat. The 
pan should be hot enough to toast the bread to a 
golden brown and heat the sandwich through, but 
not so hot that the bread will burn. When the skil-
let is hot, place the sandwiches in the center. Set 
a bowl or plate on the sandwiches to weigh them 
down. Cook until the bottom of the bread is lightly 
browned, about 3 minutes. Turn the sandwich 
over and repeat on the other side.

 

Note: if you want to gussy these up you can add other ingre-
dients like roasted peppers, arugula, fresh basil leaves, red 
pepper flakes, etc. 
 

for more on  
amazing Ortiz 

anchovies see page 5

Learn to Make  
Fresh Mozzarella

Saturdays from Sept. through May
Noon to 2:30 pm • $50 • Reservations required

Our cheesemakers will take you through a hands-on moz-
zarella course which includes an in-depth cheese chemistry 
lesson before we dive into making fresh mozzarella made 
Calder dairy milk, and then from finished Bel Gioioso curd. 
You will craft and hand-stretch your very own mozzarella 
balls and make Buratta and Mozzarella & Myrtle. The tem-
perature in the dairy, is usually between 65 and 75 degrees 
depending on the time of year, so please dress appropri-
ately for warmth and wetness.

Class size is really small! Reserve today!
734.929.0500 • 3723 Plaza Drive  

www.zingermanscreamery.com
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7) Pasta With Tuna And Mozzarella
This sounds a little crazy but it’s really good. It comes from Naples 
were they buck the unwritten Italian rule about never serving 
fish with cheese. I learned it from Micol Negrin’s really fine book 
of regional recipes, Rustico. Basically you mash the tinned tuna 
(I’m a big fan of all the Spanish Ortiz tunas) with some capers (try 
the wild Tunisian ones from Moulins Mahjoub); anchovies (Ortiz 
again) and thin it with a bit of olive oil. Then you toss that sauce 
with just-cooked, very al dente thick spaghetti or bucatini, and 
cubes of fresh mozzarella. Works with well with a few chopped 
piquillo peppers, too. Feel free to sub in smoked mozzarella as 
well. Either way it’s delicious and not hard to do! 

8) Harissarella
The much-loved, secret, spicy, culinary super-heroine 
of my table, Harissarella, when called upon, can swoop 
in and add positive energy to just about any meal any 
time of the year. A generous dose of the amazing-on-
pretty-much-anything harissa from the Mahjoub family in Tunisia 
tossed with chunks or slices of fresh mozzarella. The mozzarella 
tradition comes from the north shore of the Mediterranean, the 
harissa from the south. By the map alone they probably ought 
to meet somewhere around Malta, but for me they meet in 
my kitchen. It’s not hard to do at home. Just buy some of the 
Mahjoub’s harissa and some fresh mozzarella. But if you’re in a 
hurry, we make it regularly at Zingerman’s Creamery. Harissarella 
is a kickass combination—the heat and flavor of the smooth tex-
tured, spicy harissa sauce (three varieties of sun-dried peppers, 
sun-dried tomatoes, sun dried garlic and extra virgin olive oil all 
from the Mahjoub’s farm along with a touch of ground caraway 
and wild capers) make a mighty good marriage with the mellow 
milkiness of the mozz. Enough to bring a sunny spirit and a spicy 
smile to any overcast autumn afternoon. 

9) Mozzarella with Mahjoub Sun-Dried 
Tomatoes from Tunisia
As much as I love the fresh tomato season, these little Tunisian 
jewels are just the thing to get me, and maybe you, through 
the other nine months of the year. Delicious, subtly sweet and 
intense, they’re made, as they have been for centuries (I was 
going to say “millennia” but of course, there were no tomatoes 
in the Mediterranean before about 1500), for the times of the 
year when there are no fresh tomatoes to be had. These come 
from Tunisia—Tebourba, to be exact, where the Mahjoub’s fam-
ily farmlands lie and where the off-season is a lot shorter than 
it is in southern Michigan, but where non-seasonality is still a 
(briefer) fact of life. The tomatoes are grown organically, ripened 
on the vine, hand-cut into halves, then seeded by hand, carefully 
dried for five or six days under the exceedingly hot summer sun, 
before being packed with the Mahjoubs’ extra virgin olive oil. Two 
hundred twenty pounds of the Mahjoubs’ tomatoes yield a mere 
twelve pounds of sun-dried. Which, if my math is right, means 
that each 8-ounce jar of them holds the equivalent of about 10 
pounds of fresh tomatoes. Given that we’re generally paying 
about $4 or $5 per pound for heirlooms at the market now, that 
makes each $10 jar a veritable bargain. Don’t underestimate the 
oil in the jar—it’s sweet and fragrant and poured atop of fresh 
mozzarella it makes a nice little meal all on its own. 

10) Mozzarella And Proscuitto 
Two rich, soft, luxurious flavors and textures which I guess con-
ceptually could sound over-the-top but actually aren’t. Slices of 
pretty much any dry cured country ham—Prosciutto di Parma 
from Italy, Iberico ham from Spain, Nancy Newsom’s country ham 
from Kentucky or Sam Edwards’ excellent dry cured offering from 
Virginia. The salty, meaty, must-eat flavors of the cured pork are a 
near perfect foil for the soft subtlety of the mozzarella.

11) Gemini Rocks The House 
A looooong time Deli favorite, named for the Gemini Twins 
whose  classic kids song, “Let’s Go to the Deli,” was written about 
us. Slices of fresh mozzarella with a good dose of Italian pesto 
between a couple slices of Bakehouse farm bread grilled ‘til it’s 
all soft and melty. 

12) Smoked Mozzarella 
from The Creamery 
Our fresh mozzarella slowly smoked over cherry logs. It’s meaty 
enough to make a carnivore think they were eating meat. 
Particularly great I think with those Mahjoub sun-dried tomatoes. 
Toss little bits of it with stuffed tortellini or melt onto a pizza. Or 
eat it at the Deli on the #32—Big Al’s Saturday Night. 

13) Mozzarella and Fresh Fruit
Far less famous than tomatoes, but the truth is that fruit and olive 
oil and fresh mozzarella actually makes for a nice light lunch or 
breakfast. All you need is a good chunk of Bakehouse baguette to 
go with it and you’re ready to go. A nice fruity Spanish oil like the 
Abbae de Queiles from Catalunya could be excellent.

14) Elizabeth’s Mozzchivmo 
That’s probably a terrible name but hey, take a chance, right?  

This suggestion comes from Elizabeth Minchilli, St. Louis-born, 
Rome-based food writer, aka, Guanciale Girl in Zingerman’s 
Guide to Better Bacon. Elizabeth has shared many totally terrific 
food tips with me over the years, and this is one more. “One of 
my specialties,” she said, “is to take little mozzarella balls (called 
ciliegini in Italy), drain them and put them in a bowl. Drizzle with 
good olive oil, mix. Then add tons of chopped chives and a pinch 
of sea salt and mix again. Everyone,” she added with an impres-
sive level of confidence, “goes crazy for this.”

15) Lemon Leaf Mozzarella Sandwiches 
Elizabeth is full of good suggestions.  Another one that caught my 
attention was about a specialty of the island of Capri. The chal-
lenge is finding lemon leaves but all you do is put a bit of fresh 
mozzarella between two lemon leaves.  Drizzle with a bit of olive 
oil and sea salt, then stab ‘em with a toothpick to hold the leaves 
closed.  Put the whole thing on the grill for like sixty seconds ‘til 
the cheese gets slightly soft. I like to put a bit more olive oil on at 
the end. Very tasty.

16) Mozzarella Stuffed Lemons
Stumbled on another lemon and mozzarella combination—lemon 
halves (cut across their “waist”) hollowed out, and a sliver of skin 
taken off the bottom so that they’ll stand upright.  Stick a bay leaf 
or two at the bottom, then fill it with cubes of mozzarella. Add a 
bit of olive oil, red pepper flakes (I always use the marash pepper 
from Turkey) and a touch of sea salt. Stand the lemon halves on 
the grill 'til the cheese gets soft, then serve it like egg cups with 
small spoons and a bit of extra oil and salt and chiles for eaters to 
add as they like. (I’ve done this too using the Mahjoub preserved 
lemons from Tunisia; I like it because the cured lemons can be 
eaten in their entirety, rind and all. )

17) Mozzarella in the Morning—Sophie’s 
Choice
Elizabeth’s daughter Sophie, having grown up in Rome and the 
daughter of one the best food writers around, has a pretty well- 
developed sense of good food. Fresh mozzarella is one of her 
favorites. She uses it, Elizabeth wrote me, “as a condiment. She 
chops it up and puts it on everything.” Her standard breakfast 
isn’t hard to replicate here. “Toasted bread, chopped tomatoes, 
chopped mozzarella and basil and good olive oil.” And salt, which, 
Sophie says, “must be fleur de sel.” You eat it all “bruschetta-
style”—i.e., you toast the bread (I’d go with paesano or Farm 
myself), then drizzle on the olive oil, then top it with the other 
ingredients. For a savory eater like me, that is indeed a great way 
to start the day!  

18) Mozzarella in Myrtle Leaves
A specialty of the Cilento region south of Naples. It's traditional 
in the area to make small braids of fresh mozzarella, then sur-
rounded them in a little bouquet of fresh myrtle leaves that are 
still on the branch. We make 'em at the Creamery. The cheese is 
sometimes eaten fresh as is, which gives it a subtle scent from the 
myrtle. But what really got my attention was when they put it in 
the oven to heat it before eating. It’s incredibly easy—you just 
stick the bouquet (cheese and leaves both) in a 350°F oven and 
leave ‘em there ‘til the cheese is starting to get pretty soft. I like 
to put a loaf of Paesano bread from the Bakehouse in the oven at 
the same time to eat with the cheese. Pull the whole thing out, put 
it on a hot plate, cut the string that holds the leaves in place. Pour 
on a bit of good green olive oil, and add a bit of black pepper and 
sea salt if you like. The idea is to scoop it up with bread while the 
cheese is still soft—the warm Paesano will definitely work really 
well. The myrtle leaves develop a wonderful smoky sweetness in 
the oven, and if you eat a bit of it here and there with the cheese 
you get a nice touch of pepperiness and a very aromatic, some-
what ethereal flavor. It is exceptionally good.  

1. What Deli sandwich is named after a famous 
Ann Arbor folk duo and features our hand-made 
fresh mozzarella?

______________________________

2. What kind of wood does Creamery cheesemaker 
John Loomis use to smoke his fresh mozzarella?

______________________________

3. What super-popular Roadhouse salad features 
Cornman Farms heirloom tomatoes and hand-
made fresh mozzarella? 

______________________________

Zingerman's Delicatessen (422 Detroit Street)

Zingerman's Roadhouse (2501 Jackson Road)

Zingerman's Bakehouse (3711 Plaza Drive)

Zingerman's Creamery (3723 Plaza Drive)

Zingerman's Coffee Company (3723 Plaza Drive)

Your email address to get on zingermans.com eNews list!

Getyourpassportsignedateverybusi-
nessanddon'tforgettosignupfor
Zingerman'senews!

Signatures

Take the Tour 
di moZz!

Visit all five Zingerman's retail outlets in one 
day fill out the passport below and get a free, 

limited edition Zingerman's t-shirt!

PASspORT

September and 
October OnlY

Shirts are available to folks who've completed the ZCoB 

Tour de Mozz in a 24-hour period and for only as long as 

we have 'em. Get on the road today before they're all 

gone! Limit one per person.

come ON and tAke a cheEse R

ide

tour di mozZtour di mozZ

i d
ID 

th
e

ann arbor, michigan

AmaptotheZingerman's
CommunityofBusinessesis

availableatanyofourlocations!

Take a second to tell us about your 
tour! Would you recommend the Tour 

di Mozz to a friend?

0  1  2  3  4  5  6  7  8  9  10
no way! totally!

why? _______________________
___________________________
___________________________
___________________________

MEet The mahjoubs!
Thursday, Sept. 30th at the Deli
Majid and Onsa will be in the Deli and we’ll be sampling 
Lablabi, a traditional Tunisian soup with chickpeas, sun-dried 
tomatoes, sun-dried garlic, preserved lemons, olive oil and 
harissa.  We’ll also have harissa with our handmade mozza-
rella, as well as with the Creamery’s cream cheese.
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We make our Zzang bars fresh daily and when you bite into one 
you'll taste the difference that comes with great ingredients 
and small batch production. Our bars are also special for 
what’s not in them. We leave out the preservatives and 
chemicals often found in manufactured candy to prolong 
shelf life. You can pronounce and recognize every ingre-
dient used to make a Zzang! bar. This does mean that it’s 
best to eat our bars within a couple of months of when 
they’re made. Have no fear! We make our bars in small 
batches, daily, so it’s easy for you to enjoy them at their 
best. 

We've stuffed this box full with one of each  
Zzang! bar flavor: 

Zzang!® Original  The first bar we created and still 
the most popular. Layers of caramel, nougat and butter-
roasted Virginia peanuts dressed up in dark chocolate.

Ca$hew™ Cow  Freshly roasted cashews and  
cashew brittle with milk chocolate gianduja enrobed in dark 
chocolate.

What the Fudge?™  Sweets for the sweet! Layers  
of fudge, caramel and malted milk cream fondant. The  
sweet-lovers dream.

Wowza™  Raspberry chocolate ganache, raspberry nougat  
and raspberry jelly candies.

"They [Zzang! bars] 
remind me of the 1930s 
bars that were hand-
made, slab style with 
candy love. Although I 
never tasted a bar from 
that era, this is what I 
believe they would be."

—Beth Kimmerle, author 
of The History of Candy

“One bite into a Zzang! 
Original and we under-
stand.  The nuts have 
a hefty crunch, the 
caramel drips down our 
chin a little bit, and the 
chocolate is rich and a 
little melty. Our other 
favorite, the Ca$hew 
Cow, takes crunch to a 
whole new level. Again, 
it’s all about the fresh-
ness, as the brittle easily 
shatters with each bite.” 
—San Francisco Weekly

Be the most 
popular house 

on the block on 
Halloween night! 
Don't forget the 

mini Zzangs! 

Threereasonstocometothisyear's
Vampires’Ball!

1. The money raised at this event for Food  
Gatherers will provide over 11,000 meals for 
people in need in our community. 

2. It features a terrific menu crafted by James 
Beard Award-nominated Chef Alex Young.

3. It's really fun!

5thAnnual

A benefit for 

Wednesday,October27
6:30pm-Beveragesandappetizer
7pm-Dinner

Make this Halloween a full-flavored celebration 
with Zzang!® Candy Bar Collectible 4-packs !

©
 2010 DSE INC

Special halloween 
greeting card in every 
box. collect all four! 

(halloween, christmas, 
valentine’s and easter)

Another excellent  
Food Gatherers fundraiser!

Go to the movies and 
you’ll help raise money 

to feed those in need 

Stonyfield Farm Launches Sustainability 
Film Series at the Michigan Theater

Seetheseamazingdocumentaryfilms
premieringattheMichiganTheater
andStonyfieldwilldonateaportion
oftheproceedstoFoodGatherers

Living Downstream  
Wed., Sept. 1 • 7pm

Renewal 
Wed., Sept. 8 • 7pm

Carbon Nation 
Wed., Sept. 15 • 7pm

Ingredients 
Wed., Sept. 22 • 7pm

check www.michtheater.org for more details!

Sponsored by 

Featuringbest-sellingauthorElizabethKostova

Reserveyourspotnow!
Call734.663.FOOD(3663)

a Benefit for Food Gatherers!

$126
dinner
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A Maize-ing Tailgate
• Hand-pulled beef brisket in Zingerman’s 
BBQ sauce on a Bakehouse New Yorker bun  

• Grilled chili lime Amish chicken quarters 

• Fresh fruit salad

• Zingerman’s redskin potato salad

• Molasses baked beans 

• Zingerman’s Magic Brownies and cookies 

• Assorted Coke products

Zingerman’s Catering Delivers!

TOUCHDOWN  
TAILGATE MENU!
It's fast and easy to pick up your catering order at Zingerman's  
Delicatessen! No need to park or even get out of your car.  Just call 
ahead at 734-663-3400 and we will run your order out to you.  

Or, if you prefer, we’ll deliver to the Big House!

Zingerman’s
Touchdown Tailgate
• Grilled Amish chicken quarters in
   Zingerman's own zesty BBQ sauce

• BBQ pulled pork served with Bakehouse 
  New Yorker rolls 

• Zingerman’s redskin potato salad 

• Grilled vegetable salad with barrel-aged 
   feta cheese and balsamic dressing

• Fresh fruit salad

• Zingerman's Magic Brownies and cookies

• Assorted Coke products
Zingerman’s Gridiron Feast
Choose from an assortment of the Deli’s
best sandwiches, we’ll fasten each with 
a pick and arrange them in a basket for 
your guests to enjoy. Also includes:

• Zingerman’s redskin potato salad

• Fresh fruit salad 

• Crisp veggie tray with creamy ranch and 
  roasted red pepper dip

• Zingerman’s Magic Brownies and cookies 

• Assorted Coke products

Grab and Go Tailgate
This is great tailgating made easy! Your 
favorite Zingerman's Deli sandwich or 
salad, Zapp's potato chips, Black Magic 
Brownie and a crisp pickle all packaged in 
an easy to carry Zingerman's red bag.

get your tailgate started at 734.663.3400 or www.zingermanscatering.com

$25/person

$25/person

$15.50/person

$28/person

hapPy new yEar!

Special Rosh Hashanah Challahs
Extra Special  
Round Challah!  
These challah “turbans” come 
in small and large sizes and 
two varieties! With or without 
Myer's Rum-soaked raisins.

Moroccan Challah  
A sensually spicy 
North African way to 
ring in the New Year, this is 
the challah of the Moroccan 
Jewish community. Rich, egg-
based dough sweetened with 
honey woven into a beautiful 
five-braid loaf and then rolled 
in magnanimous amounts of 
anise, poppy and sesame seeds.

Buckwheat Honeycake—Made from a long list of 
luscious ingredients including a healthy helping of buck-
wheat honey from a beekeeper in the Pacific Northwest. With a 
big, bold, fruity flavor, the buckwheat honey adds extra zip. Add in 
freshly cracked eggs, golden raisins, toasted almonds, fresh orange 
and lemon zest, cinnamon, cloves, ginger, nutmeg and a few secret 
ingredients and you’ll send the New Year off to a good start.

Rugelach—The Royalty of Jewish Pastry and one of our best-
selling Jewish baked goods. Cream cheese pastry rolled around 
toasted walnuts, apricots, and lots of cinnamon sugar. If you’ve 
not yet tried one of these traditional Jewish treats, now’s the time. 

Marvelous Mandelbread—Biscotti’s Eastern 
European cousin! “Mandel” means almonds in Yiddish, 
and these are loaded—not laced but literally loaded—with 
toasted almonds. Made with sweet butter, fresh eggs, lots of  
fresh orange and lemon zest and scented with real vanilla.  
Just the aroma alone is enough to make us excited about these 
traditional cookies.

SweEt Treats for the New Year  
frOm Zingerman’s Bakehouse

Available only 
9/6 thru 9/18!

Whole Roasted Harnois' Hens—
Tasty free-range chickens from Harnois and 
Son Farm. Roasted whole with lemons and fresh 
herbs. (4 lbs. feeds about 4-6 folks) 

Roast Beef Brisket—Prepared with our 
house marinade and sliced thickly. Served with 
gravy.

Jewish Chicken Broth—Traditional 
Jewish chicken broth made daily with free-
range chickens, celery, onion and parsley, 
slowly simmered, then strained for a clear 
broth.

Handmade Gefilte Fish—Made 
in our kitchen from freshwater fish, matzo 
meal, fresh eggs, sea salt & white pepper, then 
poached in fish broth. 

Matzo Balls—Homemade from matzo 
meal and chicken schmaltz. 

Fresh Horseradish—Ground fresh in 
our kitchen and made with Gingras Organic 
Apple Cider Vinegar.

Herb-Roasted Potatoes—Organic 
potatoes from Tantre Farm tossed in olive oil, 
rosemary, thyme, sea salt and telicherry black 
pepper, then roasted.

Chopped Liver—Chicken livers with 
caramelized onions and hard-boiled eggs. Ari’s 
grandmother’s recipe (and the one we’ve been 
making at the Deli for 26 years). 

Noodle Kugel—Traditional noodle “pud-
ding” of Al Dente egg noodles, fresh farmer’s 
cheese from Zingerman’s Creamery, plump 
raisins and a hint of vanilla.

Glazed Carrots—Organic Tantre Farm 
Carrots glazed with honey and ginger. Sweet, 
seasonal and sensational. (1 lb. serves 3-4 
people)

Apples and Honey—We searched 
around for the sweetest combo we could find. 
Apples from Nemeth Orchards paired up with 
White Tulepo Honey from Moonshine Trading 
Company. 4-6 apples & 9 oz jar of honey.

Baked Potato Knish—A modern ver-
sion of the classic Jewish pastry stuffed with 
mashed potatoes and onion filling.

Smoked Whitefish Salad—Made 
with whitefish from the Great Lakes of Michigan 
and loads of Calder Dairy sour cream, fresh dill 
and fresh lemon juice. A Deli classic for years.

Call 734.663.3400 to order!

Let the Deli Do the Cooking this Holiday!
AvailableforpickupstartingWednesday,September8at11am•Call734.663.3400toorder

Celebrate the New Year with Tasty, 
Traditional Rosh Hashanah Specials
Thursday, Sept. 9–Wednesday, Sept. 15
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September
Manchester
The Manchester is a velvety-rich double-
cream cow's milk cheese with a fragrant, 
bloomy mold rind. It runs the gamut from 
mild, soft and slightly runny under the 
rind to dense and firm with wild rogue 
molds and strong mustiness.

October
Real creAm Cheese
2006 AMERICAN CHEESE SOCIETY WINNER. 
Unlike the cream cheese we're used to, 
this award-winning cheese is made using 
old techniques, no gums, and long setting 
times to bring out the full flavor of the 
milk. It has a soft, fluffy texture and rich, 
creamy citrus taste.

September
Taste of Michigan
Sunday, Sept. 19 
4pm • $25
Celebrate the bounty of Michigan-grown 
and Michigan-made foods.  There's a 
small but burgeoning cheese scene going 
on in the Third Coast and this is your 
chance to taste what the Great Lakes State 
has to offer.  Michigan Cheese Makers 
Cooperative President (and Creamery 
gelato-whiz), Josh Miner, will be there to 
talk about the exciting things happening 
in the state and to demonstrate the many 
wonderful kinds of cheeses it has to 
offer.

October
ApPles and CheEse
Friday, Oct. 22 
6pm • $25 
The quintessential fall fruit paired with 
the some of our favorite cheeses.  Enjoy 
heirloom apples from local Michigan 
orchards with Michigan cheeses and 
other lactic lovelies from around the 
world. See how the crispness of fresh 
apples can bring a great cheese to even 
greater heights.

Creamery Specials!

Creamery Tastings
Come down to the Creamery Cheese Shop on Plaza Drive and enjoy a special monthly 
tasting with the folks who make our American Cheese Society award-winning cheese. 
It's a great way to share fresh cheese with fellow cheese lovers and learn about the 
cheesemaking process. Call 734.929.0500 to reserve your spot!

Roaster's Picks

Farmer's Market Schedule
Ann Arbor Farmers 
Market 
Kerrytown • Saturdays through October 
and Wednesdays, May-Sept. • 7am-3pm.

Westside Farmers’ 
Market 
Roadhouse Parking Lot, 2501 Jackson Rd. 
Thursdays, May- Oct. • 3-7pm.

Ypsilanti Downtown  
Farmer’s Market
Corner of Michigan Ave. and Hamilton 
Tuesdays 2-6pm.

Detroit's Eastern 
Market
Saturdays, 7am-3pm

 

September 
Uganda - Bugisu
We’re excited to have this coffee back for 
only the second time in 5 years. This crop is 
the sweetest yet with notes of cocoa/choco-
late and ripe, dark fruit. It knocked our socks 
off when we made espresso from it.  It is 
grown on Mt. Elgon near the Kenyan border.

October
Honduras  
(Rainforest Alliance Certified)
This lot was a hidden gem among a field of 
average Honduran coffees which we sampled.  
It had silky mouthfeel and flavors of aromatic 
nuts (almond) with a light hint of tropical 
fruit.  It’s an exciting coffee as the fragrance, 
flavors and finish are very different.

“Second Saturday”  
Tasting! 
September 11 and October 9 •  
11 am-noon • Free!

Join us monthly for an open-to-the-public, no-reservation-required 
cupping. Zingerman's Coffee Company managing partners Allen and 

Steve give a tour of the operation, sample new arrivals with guests, 
and explore the world of coffee from seed to cup.

3723 Plaza Dr. • 734.929.6060
www.zingermanscoffee.com

3723 Plaza Dr. • 734.929.0500
www.zingermanscreamery.com

Return of the Great Lakes Cheshire
After a bit of a hiatus, our one and only raw cow’s milk cheese has made a triumphant 
return to our cheese counter.  The very first cheese our managing partner, John Loomis, 
ever made commercially, the Great Lakes Cheshire is one of the last cheeses of its ilk 
in production.  The recipe harkens back to a time when cheese was deeply tied with 
the seasons, and our Cheshire was designed specifically to make use of Winter milk.  
Made with Calder Dairy milk, our Cheshire is sure to be a crowd-pleaser, with a great 
full flavor that is easily accessible and has enough character to please a hardened 
connoisseur. Try it for a traditional Ploughman's lunch—take a big hunk of Great Lakes 
Cheshire, add a handful of olives, some cured ham and a hunk of really good bread.

Mozzarella Making classes are back from Summer 
break! Saturdays at noon • $50 • call for reservations

Brewing  
Methods 101
Sat., Sep. 18 • 10am-noon • $15

Explore different brewing methods 
that you can use at home includ-
ing press-pots, chemex, vacuum and 
more! We will use a single coffee to 
highlight how much the technique 
alters the taste. This is an fun, eye-
opening class. 

Limited to 10 people.  Please call 
to reserve your seat.

For many of us, wedding cakes have a bad 
reputation concerning their delectability. Some 
of it stems from their original tradition of being a 
fruit cake (few American’s first choice in dessert). 
In more recent years it’s because the focus has 
been on the appearance of the cake. Mixes or 
just poorly executed cakes and icing are used as 
the building blocks for a visual masterpiece, not 
a culinary one. 

The result? The cake looks great but tastes like 
sweet cardboard and the tables at the end of a 
wedding meal are littered with half eaten pieces of 
cake. There is no reason that it has to be this way. 
You can have your cake and eat it too! 

How?Hereareafewtips:

When creating your cake, make the tasting as • 
much a priority as the design.

Make sure you taste the exact combination of • 
cake and filling that you will be serving. 

Ask about the ingredients used to make the • 
components of your cake. Flavorful ingredients 
lead to great tasting cake. Avoid cake mixes and 
manufactured fondant!

We welcome making each tier of cake a different • 
flavor. Having variety makes it more likely that 
every guest will find a piece to enjoy.

Happy customers have written to let us know that 
their cake tasted as great as it looked.

“I don’t always enjoy the taste of fondant cakes. In this 
case, the flavors were great. People kept coming back for 
more.” —Cheryl Kreindler

“The flavor of the cake was wonderful. I contacted 
Zingerman’s because I knew that the cake would be 
delicious and look good.” —A. Deller

“The cake was delicious. Everyone was talking about it 
a week later and asking for leftovers, but there weren’t 
any!” —Kristen Hogue 

Home Espresso 
Clinic
Sat., Oct. 16 • 10am to noon • FREE

Come in and learn how to get the most from your 
home espresso machine or test drive a machine if 
you've been contemplating a purchase. We'll go 
over some equipment basics and techniques and 
of course do some taste-testing. Do you have an 
espresso machine at home that you don't use be-
cause it never quite worked right? Bring it with you!  
We can help diagnose it if it's broken or show you 
how to get the most out of it.

Perfect for coffee geeks!

Taste Counts

Amy Emberling, 
Bakehouse Managing 
Partner

CanToN FarMER’s Market
Canton’s Historic Preservation Park 
Sundays, 10am-2pm 
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Chernushka Rye Bread 
9/17 & 9/18
A loaf of our chewy Jewish Rye bread with 
peppery chernushka seeds. This one defi-
nitely has a following. 

Pumpernickel Raisin Bread
9/24 & 9/25
Chewy, traditional pumpernickel bread with 
juicy red flame raisins and a sprinkle of 
sesame seeds. Great toasted with a schmear 
of Zingerman’s Creamery award-winning 
cream cheese. 

Potato Dill Bread
10/1 & 10/2
Roasted potatoes, fresh dill and scallions 
mixed up in our chewy tangy sourdough 
bread. Great on a tuna melt or toasted with 
soft cheese.

Black Olive Farm Bread
10/8 & 10/9
A crusty round of our signature Farm bread 
studded with marinated Greek olives. If 
there's any left after snacking, it makes 
great bread crumbs for a twist on eggplant 
parmesan.

Loomis Bread 10/22 & 10/23
Tangy Farm bread with chunks of Zingerman's 
Creamery Cheshire cheese (created by 
Creamery partner John Loomis) and roasted 
red peppers from Cornman Farms in Dexter, 
MI. A Zingerman's exclusive! 

Macedonian Black Bread
10/29 & 10/30
Developed for our annual Vampire's Ball 
fundraiser at Zingerman's Roadhouse 
(October 27th, 2010). It's a fascinatingly 
complex loaf full of flavor. Just check out 
the ingredients: wheat, rye, corn, honey, 
molasses, cinnamon, nutmeg, caraway, cof-
fee, chocolate, and potato! 

Most of our Special Bakes  
are available for shipping  
at www.zingermans.com or 

888.636.8162

We have made some great specialty breads over the years that developed their 
own small followings, so we bring them back for a weekend here and there just for 
fun. If you’re looking for a little bread adventure check out this calendar.

Check out special bakes for Rosh Hashanah on Page 9

Paesano Bread - $4.50
(regular $6.25)

The traditional bread of the Puglia region 
of Italy. Pass it around the table for rip-
ping and dipping in great olive oil, soup 
or pasta. Everyone likes this bread. We'll 
put money on it.

Farm Loaf - $4.50
(regular $6.25)

Imagine sitting around a French farm-
house table waiting for dinner to be 
served—this would be the bread they’d 
bring out. It has thick crust and soft white 
chewy interior with a flavor that tastes 
of toasted wheat. When baked to a nice 
dark crust, this is Bakehouse founder 
Frank Carollo’s favorite loaf.

September 2010

October 2010

CalL ahead to Order 
your special loaves 

from: 
Bakeshop—3711 Plaza Dr. • 734.761.2095

Deli—422 Detroit St. • 734.663.3354

Roadshow—2501 Jackson Rd. • 734.663.3663

K & K Honeybee Farms, Clare 
Honey (Challah)

Guernsey Farms Dairy, Northville
Milk, Sour Cream, Cream 
(Sourcream Coffeecake)

St. Laurent Brothers, Bay City  
Peanut Butter (cookies)

Kuster Dairy, Camden
Eggs

Makielski Berry Farm, Ypsilanti
Rhubarb (Simply Rhubarb Pie)

R.M.G. Family Sugar Bush, Rudyard, 
Maple Syrup (Big O Cookies)

Star of the West Mill, Frankenmuth
Pastry Flour (Magic Brownie) 

Bell’s Brewery, Kalamazoo
Bell’s Amber Ale (Brewhouse Bread  
and Porter Rye)

Westwind Milling Co, Linden
Organic Wheat Flour  
(Westwind Bread)

Alex Nemeth & Sons Orchard, Ypsilanti 
Ida Apples (Old School Apple Pie)

Being local has been a cornerstone of Zingerman’s business philosophy for most of 
the past 25 years. There are many ways to be local and at the Bakehouse we are enthu-
siastically pursuing them and navigating the challenges they present. 

If we had a Zingerman’s dictionary and looked up “local,” the definition might very 
well be: committed to conducting business in the Ann Arbor area. In the world of tra-
ditional business this would be seen as a limiting choice, not a way to maximize profit. 
On the most basic level, our commitment reflects how we want to live and relate to 
our community.

Another version of being local is to use local ingredients. Since we have always em-
phasized doing business with other local businesses, buying local ingredients has 
come naturally.  First we look for the quality we would like and then the quantity.  
We are happy to work with producers to help them reach the levels we’re interested 
in. When we can’t find what we’re looking for locally, we begin to search regionally, 
nationally and then internationally.  Whomever we buy from, whether they produce 
in Ypsilanti or southern Italy, we aim to know them, their product, their processes and 
their relationship to their community.  We develop a relationship with them and make 
them a part of our world. Essentially, we do our best to “localize” them.

At the Bakehouse, we do rely on a number of local ingredients. We have always used 
Michigan eggs and dairy products. The milk, cream and sour cream from Guernsey 
Dairy have been critical to our pastries since 1994. Our dried cherries are from Cherry 
Central in Traverse City and our fresh fruit and vegetables come from local farms 
when they are available. Our pastry flour comes from a mill in Frankenmuth and the 
grain is from Michigan and Ohio.  Our Big O cookies have always been more flavorful because of Maple Syrup from the UP.

We’d like to buy more local ingredients and especially the ones we use the most; grains, butter, and honey are our goals for this year. Honey 
is a success story. Starting in September, the 400 pounds of honey we use weekly will be all Michigan. For years, we’ve bought from a Michi-
gan honey company, but we realized at some point that the honey we received was from all over the world. After tasting honey from a variety 
of local sources, we’ve found one with improved flavor and only Michigan hives. But here’s one of the challenges: it will cost 40% more per 
pound. It’s one of the ironies of buying local. Even though the distribution costs are much lower than shipping honey from Vietnam, China 
and other American states, the production costs are often greater. But we are willing to pay more for local.

Buying local grains and butter highlight other challenges of buying local. Very little hard wheat is grown in Michigan and that’s primarily what 
we use in our breads. The climate in the Great Plains is better for hard wheat. As grain production became more industrialized, it was cen-
tralized in that part of the country. We do buy all-organic bread flour from Westwind Mill in Linden, Michigan to make our Westwind bread, 
but the availability is small and the cost is 350% greater per pound, so we are only able to make the bread on Fridays. For the moment, we’re 
going to focus on cornmeal and rye which we have a better chance of finding and developing. As I write however, there are steps being taken 
by Michigan wheat farmers to try to grow hard wheat here so we may be able to make improvements in this area as well.

We’ve been working on buying Michigan butter for the last 6 months. Currently, our butter comes from Wisconsin. It seems illogical to me 
that it’s not possible to buy or develop a source of flavorful butter here in Michigan. Our efforts have been thwarted however, because the 
butter manufacturing here in Michigan is very centralized and operates on an industrial scale. I thought we were a decent sized user of butter 
at 1,000 pounds per week, but the plants will only sell in increments of 20,000 pounds at a time. We are willing to find freezer space and to 
buy in this amount, but we’re really just a bit too small to get their attention. 

So what next? We’re working with a Wisconsin-based farmers’ cooperative, Organic Valley, that recently accepted a small number of Michi-
gan Dairy farmers. We hope we’ll be able to purchase butter made of Michigan milk from them. Even this solution seems not to be ideal, 
though—the Michigan milk will be shipped to Wisconsin, churned, and then returned to Michigan as butter. Is this really any better than 
buying Wisconsin butter made from Wisconsin milk? Another strategy we’re pursuing is trying to entice a smaller privately owned Michigan 
dairy to start to make butter.

These are just a few examples of our plans. We are reinvigorating our local commitment throughout the Bakehouse by measuring how many 
Michigan businesses we are buying from and what percentage of our spending we are doing with them. Whenever we measure anything, 
we improve our success in it. Our goal in doing this is to continue trying to find a Michigan choice for our ingredients and services. More to 
come as our work progresses.

 

Being Local at 
Zingerman’s 
Bakehouse

Amy Emberling, Bakehouse 
managing partner


