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“A chocolate-dipped, cream-filled  
opportunity to learn from the very best.” 

Midwest Living

422DetroitStreet,AnnArborMI48104

Deli:734.663.3354(DELI)
NextDoor:734.663.5282(JAVA)

Check out the full schedule & register for classes at

www.bakewithzing.com

StopbytheCreameryCheeseShop
734.929.0500•3723PlazaDr.

Deli Tastings and Events
All of our tastings are hosted at Zingerman’s Events on Fourth  

at 415 N. Fifth Street in Kerrytown Market and Shops

3723 Plaza Drive 
734.929.6060

3723PlazaDrive•734.761.7255

Hands-On

 

 

Roadhouse Special Dinners are multi-course family-style affairs with a little history and a LOT of food 
featuring writers, chefs, authors and more from our own community and all around the country. 

For reservations to all events stop by 2501 Jackson Ave. or call 734.663.3663 (FOOD) or online at www.zingermansroadhouse.com

SavoryPies
Thursday, March 15 • 5:30-9:30pm • $125/person
Is it dinner or a pastry? In this class we’ll delve into 
a few of the delicious savory pies found in just about 
every culture: The empanada, so common in Spain, 
Portugal, Central and South America; the knish, a 
Jewish staple in Eastern Europe; and how about 
the Pasty, served up by the thousands in Michigan’s 
Upper Peninsula? 

PalmiersandPuffPastry 

Saturday, April 7 • 1-5pm • $100/person
Learn to make your own buttery layered puff pas-
try and delicious ways to use it. We’ll start with the 
very popular Bakehouse sweet, the palmier, a crisp 
caramelized French cookie. We’ll also make a ver-
satile puff pastry shell you can use for fruit tarts or 
savory fillings like quiche. You’ll leave BAKE! with 
several recipes, the knowledge to recreate them at 
home and everything you made in class!

“SecondSaturday”Tour! 
March 10 & April 14 • 11am-noon • FREE!
Join us monthly for an open-to-the-public, no-
reservation-required event. Sit down with Coffee 
Company managing partners Allen and/or Steve to 
tour their facility and learn about coffee—where 
it’s grown, how it’s sourced and how it’s roasted. 
Learn how to discern the subtle distinctions among 
the world’s finest coffees as you sample some new 
offerings and some old favorites brewed using a 
variety of techniques. 

HomeEspressoWorkshop
Sunday, March 18 • 1-3pm • $30/person
Get the most out of your home espresso machine. 
Learn more about what goes into making a cafe 
quality espresso. We will start with an overview of 
the “4 Ms” of making espresso, followed by tasting, 
demonstrations and some hands-on practice. We 
will also cover some machine maintenance basics 

as time allows. This is a very interactive workshop and seat-
ing is limited to six people. Please register early by calling us 
at 734-945-4711.

CoffeeandFoodPairings
Sunday, March 25 • 1-3pm • $30/person 
Sunday, April 29 • 1-3pm • $30/person
You may be familiar with wine and cheese pairings, 
but why not a coffee and food pairing? Here at the 
Coffee Co., we’ll be taking some of our favorite cof-
fees and tasting them with select foods to find the 
best combination. Great for the coffee and food 
connoisseur who wants to try something different. 
Class is limited to 8 people, so sign up fast!

BrewingMethodsClass
Sunday, April 22 • 1-3pm • $20/person
Learn the keys to successful coffee brewing using a 
wide variety of brewing methods from filter drip to 
syphon pot. We will take a single coffee and brew it 
6 to 8 different ways, each producing a unique taste. 
We’ll learn the proper proportions and technique 
for each and discuss the merits and differences of 
each style.

Please call for reservations: 734.929.6060

415 N. Fifth Street, Ann Arbor, MI (in Kerrytown Market and Shops)

* Some Wednesdays there may be no Pop In due to private events being held.

Baking Classes

APopUpRestaurant&Bar
Great food and drinks, mirth and merri-
ment popping up at Zingerman’s Events 
on Fourth on Wednesday* evenings 
from 5:00-9:30pm. 

Sign up for our enews at  
www.zingermansdeli.com to find out 
when the next Pop In will be held

www.zingermanscreamery.com

 

2ndSundayCreamery
CheeseTasting
Sunday, March 11 • 4-5:30pm • $20/person
Come learn about the cheeses we produce, milk 
seasonality and the variables of cheese making 
from our cheese maker Aubrey Thomason.

GetYourLocalGoatCheese!
Saturday, March 24 • 4-6pm • $30/person
The goats milk season has begun! Goats begin 
to kid at the end of February and keep on going 
through the end of April. Week by week we 
see more and more milk coming our way. We’ll 
learn about the super seasonality of this milk 
as we taste our local goat cheeses as well as 
cheeses from Indiana, Wisconsin, Colorado, and 
as far away as the Netherlands!

SpringFlavors
An introduction to Farmers Market foods and 
a kickoff to market season!
Saturday, Apr. 28 • 4-6pm • $30/person
One of our biggest joys is going to farmers mar-
kets all over Southeastern Michigan. We get to 
share the fruit of our labors with folks who don’t 
make it to Ann Arbor that often, and we get to 
see all of the beautiful foods being made and 
grown all over the region. Come experience the 
beginning of that season with us. We will taste 
early spring greens with our cheeses, the last of 
the winter vegetables, and talk about what we 
have to look forward to over the season. 

MozzarellaMakingClass
1st & 3rd Saturday each month • 12-2:30pm • $60
Come learn how to stretch your own from-
scratch, fresh mozzarella with the masters. We 
will guide you through the steps to set up the 
curd from milk and teach you the technique we 
employ to stretch the curds into marvelous moz-
zarella of your very own! Registrationrequired.
Save$5whenyoupre-pay!

#121
An Everlasting Meal 
with Tamar E. Adler

Tuesday, March 6 • 7pm • $45/person
An Everlasting Meal: Cooking with Economy 
and Grace is a rallying cry to home cooks, 
encouraging readers to begin cooking where 
they are and with what they have and is an 
indispensable tool for anyone who eats. An 
alumnus of Alice Water’s Chez Panisse, Tamar 
shows that economical, not elaborate, cook-
ing is the heart of food, a value shared by the 
Chef Alex and the Roadhouse. 

American Meat Dinner
Saturday, March 10 • 5pm • $55/person
We’re teaming up with Real Time Farms for 
an exclusive dinner to celebrate American 
Meat, Graham Meriwether’s documentary 
investigating the U.S. meat industry. Chef 
Alex has created a menu that highlights 
Cornman Farms’ meats and he will share 
his passion for sourcing and raising local 
meat. After the dinner is a 7:30pm showing 
of American Meat at the Michigan Theater. 
Seats for the dinner can be booked through the 
Roadhouse. Tickets to the movie are available 
through the Michigan Theater. 

All About Roasting 
An Evening with Molly Stevens 

Wednesday, March 21 • 7pm • $45/person
Long-time Zingerman’s friend, James Beard 
award-winning cookbook author and Bon 
Appétit Cooking Teacher of the Year Molly 
Stevens will be back in the Roadhouse kitch-
en preparing a meal from her new cookbook, 
All About Roasting, A New Approach to a 
Classic Art. 

Jewish Tunisian Dinner
A Journey into the Humble 
Kitchens of Jewish Tunisian 
Mothers and Grandmothers

Wednesday, April 4 • 7pm • $45/person 
Tunisia’s Jewish community has long had a 
small but significant presence in this won-
derful North African country. Our own Sarah 
Mays and Amos Arinda have been study-
ing the foods of Tunisia, from La Goulette 
to Djerba. They will join Chef Alex in the 
kitchen to prepare this special meal. Dinner 
will be a chance to share stories and the 
savory and sweet dishes of Jewish Tunisian 

kitchens. 

Zingerman’s  
Artisans Dinner
Tuesday, April 17 • 7pm • $50/person
Good food from Zingerman’s is full-flavored 
and traditionally made, using real ingredi-
ents and intense flavors. The Roadhouse is 
excited to host, for the first time, a dinner 
showcasing the many artisan food produc-
ers and the good food they make every 
day right here in Ann Arbor. Zingerman’s 
Bakehouse artisan bakers Amy Emberling 
and Frank Carollo, Zingerman’s Creamery 
cheesemakers John Loomis and Aubrey 
Thomason, Zingerman’s Candy Manufactory 
candymaker Charlie Frank and Zingerman’s 
Coffee Company coffee roasters Allen 
Leibowitz and Steve Mangigian will share 
their personal stories, the history of their 
businesses and why the food they make is 
special.

#119

#120

Ari’s latest book release signing and a celebration of 30 
years of amazing artisanal foods...this is bound to be a 
special evening! Join us for a tasting featuring the best 
food from the last 30 years, as selected by Ari, co-founder 
of Zingerman’s. The evening also celebrates the release 
of Ari’s second business book Zingerman’s Guide to Good 
Leading, Part 2. There will be great food, great conversa-
tion, good stories and plenty of signed book copies. 

BeyondtheSaltCaramel!
Port & Chocolate Tasting with Fran’s Chocolates
Tuesday, March 13 • 6:30-8pm • $30/person
You’re no stranger to the salt caramels, but did 
you know that Zingerman’s and Fran’s Chocolates 
(Seattle, WA) both turn 30 this year? Kathleen 
Eder—a former Deli employee who now oversees 
training and retail at Fran’s—will be flying out to 
help us celebrate our birthday with a Port and 
Chocolate Tasting! Kathleen will share the story 
of how Fran fell in love with the taste of pure 
chocolate, while treating us to a wide-variety 
of confections each paired with a wine from the 
Porto Rocha or Porto Kopke vineyards. 

ANightofBooks
andThirtyYears
ofTastyBites
Wednesday, March 28    
6:30-8:30pm • $45/person 

(includes a signed copy of  
Ari’s new book—a $30 value)

SmallFish,BigFlavor
With Ari and Deli Retail Manager 
(William) Marshall

Tuesday, March 20 • 6:30-8:30pm  
$35/person
In Europe, tinned fish are seen as 
a delicacy, and we’ve worked long 
and hard to bring some of the 
very best into our little Deli here 
in the midwest. We’re very excit-
ed to share some of our amazing 
finds with you. You’ll never think 
of tinned fish the same again!

Easter Brunch 

April 8th, 2012 • 9am-2pm 
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#2 The Reuben
The Reuben is, was, and I’d guess, probably always will be, 
the biggest selling sandwich at the Deli. As I know from 
listening to customers across the country, well cured, well 
cooked, and well sliced corned beef is hard to come by. Back 
of the envelope math tells me we’ve probably had our way 
with about 150,000 pounds of it over the years! That said it’s 
still cooked off in giant stock pots in the Deli kitchen, still 
sliced all day long so it stays fresh. 

That said, the Zingerman’s Reuben today is a better sandwich 
than it was back when we opened. The bread alone makes 
a huge difference. The bread we liked so well when we 
opened in ‘82 pales in comparison to the now nationally-
recognized (best in the country according to Saveur) rye 
from Zingerman’s Bakehouse. The corned beef continues to 
come in from Sy Ginsberg’s United Meat and Deli in Detroit 
as it always has, but the quality of the beef he’s buying is 
better. And although I’m sure we’ve inadvertently over- or 
under-portioned (the perils of handiwork?) any number of 
sandwiches over the years, the actual recipe for each sand-
wich is still exactly what Paul and I portioned them 
at in the months before we 
opened in ‘82.

The main thing—
thirty years ago 
and again today—is 
that there really is 
something culinarily 

magical about eating a Reuben hot off the Deli’s grill. That 
golden brown rye bread, the crunchy, work-your-teeth-a-
bit, double baked crust of the rye bread, the moist, tender, 
meaty, juicy corned beef, the full flavor of the not-quite-
melted Switzerland Swiss cheese and the made-in-house 
Russian dressing dripping slowly but steadily out the sides 
so that you’re usually grabbing for napkins while you’re 
still working on that first big bite. If you haven’t had one 
lately . . . give it a try. 

#18 The Georgia Reuben
This one’s been the second best seller at the Deli for 
decades now. It’s basically the same beautiful sandwich 
as the Reuben but with sliced turkey in the middle in lieu 
of corned beef, and the Deli’s coleslaw adding the crunch 
instead of sauerkraut. 

The rarely told, true story about this sandwich is that I actu-
ally had the idea for it the year before we opened when I 
was working my old job. But knowing that I’d be leaving 
some time in the next six months or so I decided—selfishly, I 
suppose—to save it for later. I’m glad I did. It’s hard to imag-
ine the Deli’s sandwich menu without it! While “inventing” 
the Georgia Reuben is hardly akin to discovering gravity or 
inventing the next iPad, it was kind of a big deal to a 25-year 
old “sandwich chef” aspiring to open his own place. Over the 
last thirty years the Georgia Reuben has been replicated so 
many times that the name might seem generic. But back then 
there certainly weren’t any Georgia Reubens in any restau-
rant I’d ever seen. Today the Deli sells many thousands of 
them every month. And it tastes just as good—actually better 
because we’ve improved the quality of the bread and the 
turkey—in real life three decades later as it did in my mind 
the day I first dreamed it up. 

Parmigiano-Reggiano 
Cheese—Dairy #1016 from 
the Mountains of Modena
Back in the weeks before we opened I used to get up early 
and read books about cheese. I figured I’d better learn all 
I could before we actually opened. While we became well 
known for our cheese selection fairly early on, I can say with 
total certainty that our quality is about 88 times better today 
than it was in ‘82. There’s just so much more high quality 
cheese available. 

Of all the amazing artisan cheeses that we sell, this one is 
still the biggest seller we’ve got. In fact, other than when I’m 
out of town, I’ve probably eaten Parmigiano-Reggiano from 
the Poggiocastro Cooperative every week for the last twelve 
years, which is when we started to bring it in. Here’s some of 
what I wrote about it back in 2003: 

Although there are 500 or so dairies making cheese 
in the Parmigiano-Reggiano district, there are very 
big differences in flavor from one to the next. One 
Parmesan maturer for whom I have enormous respect 
was talking to me about the differences from one 
producer to the next. “Of all the cheese that’s made 
. . . most of it is good. It’s OK. But only five 
or ten percent is really 
good.” Having tasted 
Parmigiano all over 
Italy, at Slow Food, 
at American shops 
and food shows, 
I’ve certainly had 
the chance to sample 
a few really amazing 

OpeningDay,1982

Granted I’m a history major, but even I can hardly remember 
what went down on opening day. I know for sure that it was 
Monday morning, March 15th, 1982. The first formal unlocking 
for the old painted wood front door a few minutes before seven. 
I’d like to tell you what the weather was like (cold, I’d guess), 
or what I had for breakfast (probably nothing since we were 
busy getting ready to turn on our open sign for the first time). 
I remember brewing pots of coffee in the old Bunn-O-Matic 
Pourover machine we had. I remember bussing tables after 
people ate. I remember making Reubens and the #13 (Sherman’s 
Sure Choice). I took some cash and made some change—there 
were a lot more cash transactions back then and taking checks 
was considered quite normal. I can imagine that we were laugh-
ing a lot, in part because of opening day jitters and just because 
we’ve always been determined to have a good time. Chopped 
liver, potato salad, coleslaw, Russian dressing, chicken salad and 
other staples were definitely on our prep list. I know we worked 
a long day. I know that a few minutes after 8:30 that evening 
we breathed some sort of sigh of collective relief and locked 
up for the first time. After cleaning up, we headed home for the 
evening. I’m pretty sure that I fell asleep, face down on the floor 
of my living room and then woke up, not too many hours later, 
to do it again. It’s been a long time now since I dozed off lying 
on the living room floor, but, in one form or another, we’ve been 
repeating that cycle ever since. 

Flashforwardto2012.Havewe“madeit?”

After thirty years, we’ve gone through so much corned beef and 
rye bread, so many great people have contributed from behind 
the counters and so many amazing customers have given us the 
privilege and honor of serving them. It’s been a long and really 
good run, and we’re not done yet. Hopefully, we’re not even 
close. Thirty years in I’m actually even more enthused and even 
more excited than I was back in March of 1982. 

Thinking back to our business beginnings reminds me of how 
often I’m asked when I “knew” that we were going to make it. 
The truth is that I’ve never looked at it that way. Regardless of 
how much we’ve grown, how much we’ve achieved and how 
much we have in the works for the coming years, Paul and I 
still go to work every day with the drive to improve everything 

we do, to deliver great food, great service and a great place to 
work. Of course, three decades down the road I have a little bit 
different sense of time than I did in those first few days. At that 
point, getting through the week was an accomplishment. A year 
seemed really far away and a decade was almost unimaginable. 
Many of you, I know, were actually there that first week—it’s an 
honor that there are so many people who have stuck with us for 
this long. Thirty years is a long time. You, of course, have barely 
aged a bit. For those of you though who weren’t there, here’s a 
bit of history. 

Thatwasthen...

Back then, the Deli was just the two story part of that main build-
ing without the “wedge” that comes off the south side. We had 
four tables, 25 seats and four more at the front counter. What 
we now think of as the small walk-in cooler in the back of the 
Deli’s kitchen seemed so large we left empty pots and pans in 
there for storage. We used to drive to Detroit (Oak Park, actu-
ally) to pick up the bread every morning. Mostly that meant Paul 
would drive (he likes driving far more than I do) and I would be 
in the Deli getting ready to open. We opened at 7 and closed, 
six days a week, at 8:30. Sunday we thought we’d close earlier 
and get at least one evening off. That was a mistake. We quickly 
came to realize that since the dorms didn’t serve food on Sunday 
evenings they would end up being one of our busier evenings. 
Back then there were still people living on the second floor of 
the Deli; what is now our office space, was, at that time, a very 
nice apartment. Outside there were two lonely picnic tables. 
The black wooden bench out front of the Deli was there, then 
as now, though at the time it was painted green. Hard to imagine 
now but in the interest of bringing in enough business to survive, 
we sold cigarettes, gallons of milk, and the newspaper. 

...Thisisnow

Today, as I write, there’s a big hole out back behind the Deli. 
We’re a bit better than half way through the work to construct 
an addition on to the back of the building and renovate the 
original two story space in the process. It is, I hope, another 
concrete (pun not intended, but truthful) example of our very 
strong commitment to the Kerrytown neighborhood. To put 
things in context, back in ‘82 the area was considered far from 
a “great neighborhood.” Many people warned it was dangerous 

at night and that customers would never come down there 
after dark. Happily we’ve had the opportunity to be part of 
so many positive changes. Kerrytown is now one of the nicest 
neighborhoods in town and people regularly come down at 
night to go to the Deli, the Kerrytown Concert House or one 
of the other nearby restaurants. Thinking about our changing 
neighborhood makes me think of larger-scale changes, too. To 
think then that there would be as much local produce as you 
can see every weekend at the Farmer’s Market; that we would 
have started a second local Farmer’s Market in the parking lot 
of what at that time was still Bill Knapp’s but is now known 
as Zingerman’s Roadhouse; that every supermarket in the city 
would be selling goat cheese and that national chain restau-
rants would be selling cappuccinos. . . 

And, yet some things, I’m happy to say, have stayed the same. 
We still open at 7; we still slice corned beef all day long; we still 
double bake and hand slice very crusty loaves of rye bread; we 
still toast a lot of bagels and spread them with cream cheese and 
smoked salmon. Brownies abound. We’re still brewing a lot of 
coffee and we’re still clearing a lot of tables and we’re still hav-
ing fun. We’re still as committed to making Zingerman’s an ever 
better place to shop, eat and work, to contributing positively to 
the people and the community around us. 

What follows is a tribute to some of our most famous and best-
selling dishes, the things that have helped to make Zingerman’s 
Zingerman’s over all these years. I’m sure I’ll leave some out. 
Although I like them all, they aren’t necessarily my favorites. 
They are, based on sales numbers, your favorites (in the collec-
tive sense of the word.) 

I feel so fortunate to have had the chance to do what I do, to 
serve so many staff and customers, to support so many great 
suppliers, and to have worked to make Ann Arbor a slightly 
more rewarding place to live and visit. A thousand thanks to 
everyone who’s bought a cup of coffee, a corned beef sandwich, 
worked with us, waited in line, shipped our food to some other 
state, put up with parking issues or football game traffic, that’s 
been patient with us through our shortfalls and encouraged us 
to keep growing and going over all these years. It’s been a pretty 
incredible three decades. I look forward to the next three with 
great enthusiasm. 
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wheels over the years. But only rarely have I tasted 
cheese better than what we get from Poggiocastro. It’s 
really complexly flavored, sweet but not too sweet, 
nutty with a very long, very clean finish. No bite, no 
burn. 

What makes this stuff so special? The dairy uses only the 
milk of its own herd so it’s able to control quality far better 
than most Parmigiano makers who buy milk from a series 
of farms. The production is still pretty small—ten to twelve 
wheels a day. Their herd of 500 or so cows is allowed to 
graze outdoors during the warmer months of the year, 
instead of being kept inside the barns year-round as most 
Parmigiano herds are nowadays. The dairy is located at 
higher altitudes (about 600 meters up) outside of Modena. 
The varied plants in these pastures contribute to more com-
plexly flavored milk and hence more flavorful cheese, and 
the thinner air alters the maturing for the better. 

The farm uses no sprays on its pastures and any supplemen-
tal feed the animals are given is organic. Lastly the cheeses 
are aged for us about 28 to 30 months; over 50 percent lon-
ger than most on the market. 

Over the years the dairy has had some big fans, including 
Luciano Pavarotti (who lived in the area and hence had his 
pick of pretty much any parmesan he wanted, and photos 
of whom are plastered all over the creamery’s retail shop), 
Frank Sinatra and Mario Cuomo. Don’t get spoiled, ok? While 
all Parmigiano-Reggiano is good, it’s rarely as good as this. 

An ArRay of CarefulLy Chosen 
Extra Virgin olive Oil 

Back when we opened the Deli in ‘82, extra virgin 
olive oil was a barely recognized blip in American 
eating. When we first started to stock it on 
our shelves very few people in Ann Arbor 
were even aware it existed. Happily though, 
times have changed—extra virgin olive oil is 
now standard stuff in the kitchens of food lov-
ers in Ann Arbor and across the country. What 
was once as obscure as can be is now stocked on 
the shelves of practically every supermarket. Of 
course, what’s on those shelves is not the same as 
what’s on ours. Yes, it all comes in bottles and 
cans; yes much of it says “extra virgin” on its 
label. But the harsh, off flavors that are the 
hallmark of mass market olive oils are no match 
for the complexity, balance and finish of fine extra 
virgin olive oil. 

If you want to read up in depth on this one, check 
out Tom Mueller’s well written new book, Extra 
Virginity (we stock it at the Deli). While some 
folks who haven’t studied the subject suggest 

that the average person won’t be able to tell the 
difference the way an expert can, I argue (and 

have always argued) the opposite. Having trav-
eled and tasted all over the world for three 

decades I’ll say with a good degree of confi-
dence that what we have here is a pretty a 
special selection. 

I’ve opted to list our olive oil as a collective 
entity rather than to single out one particu-
lar offering. We work hard to find great oils 
from each of the producing regions and to 
represent as many of the world’s best olive 
varieties as we can. We purposefully taste 
and test out every single oil we sell before 
we decide to put it on our shelves or in 
our catalog. Quite simply, if we don’t love 

how it tastes, we don’t take it on. This is not 
empty rhetoric. I can honestly say that we 

taste each year’s crop when it arrives and, 
some years, the oils from farms that we’ve 

always enjoyed just don’t have the flavors 
we’re looking for. When that happens, we 

don’t bring it in that year. Having built such 

positive relationships with so many of our suppliers, it’s 
not uncommon for one or two to actually write us before 
shipping to say that they’re concerned about quality for this 
particular year and want us to taste it before we buy, or, in 
even more extreme situations, recommend that we skip this 
year’s oil and wait twelve months ‘til the next crop comes in. 

If you read Tom Mueller’s book you’ll discover the “shock-
ing truth” about extra virgin olive oil. There’s a lot of low-
grade olive oil on the market masquerading behind nice 
looking labels and gorgeous glass bottles. And to that end, 
we have every single oil open for you to taste. The last thing 
we ever want is to sell you something you don’t like. Next 
time you’re in, ask for a taste of an olive oil that looks good 
to you. The only bad thing for me about having such an 
exceptional selection is that it’s hard for me to decide what 
to buy to take home. But I’d argue that that’s a very good 
problem to have! 

NaturalLy Converted Vinegars
While olive oils have gotten lots of press in the last few 
decades, vinegars have only begun to get the recognition 
that I think they deserve. Sure, balsamic has boomed and 
sherry vinegar has seen some success, but, for the most part, 
few folks have the chance to appreciate great vinegar. Here, 
I’m happy to say, it’s another story altogether. Vinegars have 
been one of our Greatest Hits for decades now! 

We have a good four or five dozen really good vinegars on 
hand, and I like them all. The nutty, not too sweet Banyuls 
vinegar from southwest France; the light, elegant, mouth- 
wateringly delicious, Txakoli wine vinegar from the Spanish 
Basque Country; the only recently arrived but twelve years 

in the making, sensually sweet, marvelous Rozendal 
vinegars from Kurt Ammann and his bio-dynamically 

farming family in South Africa. 

On the sweeter side I’ve been in love with the 
La Casetta vinegar from the Joseph Winery 

in Australia for each of the ten years 
we’ve had it. And there’s the amazing 
slightly sweet Sauvignon Blanc wine 

vinegar and beautifully aged sweet 
cider vinegars that we get from Albert 

Katz out in California. And the incred-
ible fig wine vinegar (made from fig 
wine—not wine vinegar flavored with 

figs) from the Alto Adige region 
of northeastern Italy. And the 

exceptional cider vinegar from 
Quebec made from hand-picked, 

organically grown apples and aged in oak 
barrels for two years. 

And of course there’s the entire range of balsamics. As with 
olive oil, balsamic has made the American cooking scene big 
time. It’s in every supermarket, every gift shop and on most 
every menu. But as with the olive oils, 98 percent of the 
product sold as balsamic is really connected only to the real 
thing by the fact that they are on the sweet side and darker 
in color. But where the commercial stuff is one dimensional 
and almost overwhelmingly sweet, the real thing is meant to 
be in balance—like any good magical medieval elixir—which 
is exactly what the real thing was meant to be when it was 
first made in the 15th (or so) century. You should taste sweet 
at the tip of your tongue, but also sour as it tickles you back 
near the base of your tongue. 

All of the balsamics that we offer are crafted using old style 
conversion (known as the Orleans method), all are nicely 
aged, anywhere from a couple months to a couple hundred 
years. Fat free, gluten free, vegan, healthy, delicious, cred-
ited for centuries with being a significant contributor to a 
healthy and particularly long life, good vinegar is a really 
great way to go! 

PotaTO LAtkes 

Shredded potatoes and onions mixed up with a bit of egg, 
a touch of flour, salt and pepper then deep fried ‘til they’re 
crisp and brown and really good. While my mother and 

grandmother got to making latkes only during the eight eve-
nings we celebrated Chanukah each year, we make them here 
‘round the calendar. One customer told me the other day that 
the Deli was particularly great because it was “where you 
could have Chanukah every day of the year!” That, as those 
of us who work here are wont to say, “would make a great 
t-shirt!” And of course a darned good lunch as well! 

ChopPed Liver 

We’ve been making this exact same chopped 
liver ever since we opened. While every 
Jewish family has its own recipe, this is my 
grandmother’s. Lots of very long cooked 
caramelized onions, chicken livers 
from free-running Amish chick-
ens, a good bit of chopped hard 
cooked eggs. I loved it when 
we opened, and I love it now. 
On warm rye bread or chal-
lah, with a good bit of mustard  
or maybe some Russian dress-
ing . . . delicious, I say. 

30th AnNiversary Super Sub  
from Zingerman’s Catering
We’re celebrating our 30th anniversary with our biggest sub 
yet! At over a foot in length, this sub is impressive. Our chef 
created this sub with two-foot long Bakehouse bread, filled 
with more than four pounds of meat and cheese, including 
mortadella, German hard salami, Arkansas peppered ham 
and provolone. We add lettuce, tomato, balsamic vinaigrette 
and a touch of mustard. Easily satisfies six or more sub fans. 

Call 734-663-3400 to place your order!

Big Fish, Little Fish Deal  
Buy 30 tins of fish for 30% off (mix and match) 
ONLYattheDelionDetroitStreet

I don’t think it’s a stretch to say we have one of the most im-
pressive selections of tinned fish for miles and miles around. 
From the incredible Spanish tuna from Ortiz to the superior 
sardines from Brittany, we’ve got an ocean’s worth of ways 
to get your fix. Tinned fish is an absolute delicacy in parts of 
Europe and this month fans can take home a healthy stash 
with our 30% off on 30 tins special. Just look for the big Ortiz 
tuna boat on the Deli floor!

Deli Birthday Deals!  
30 foOds in 30 days
Here at the Deli, we celebrate our cus-
tomers’ birthdays by offering them 15% 
off their entire purchase that day. Since 
it’s our birthday throughout March, we’re turning the tables. 
We’ve selected 30 of our favorite foods and will offer one 
each day at the 15% birthday discount to everyone! Check 
www.zingermansdeli.com to see each day’s special.

30th Anniversary Deli Specials!

Zingerman’s  
Art for Sale!  
Check out the selection of  
hand-painted posters for sale  
at zingermansdeli.com.
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While it’s thirty years this month since we opened the Deli 
it’s nearly two decades since we started to bake our own 
bread and pastry out at the Bakehouse. While most business 
people assume that we made the move in order to make 
more money, what really drove us was frustration; after 
spending five or six years trying to get other bakeries to 
bake what we wanted the way we wanted, we finally gave up 
and started baking our own. Thanks to managing partners 
Frank Carollo and Amy Emberling and everyone else who 
works so hard at the Bakehouse, we now have access to 
truly amazing artisan breads and traditional pastries almost 
every single day of the year. I am, I know, very spoiled. And 
as someone who at times truly does try to live on bread 
alone, I’m deeply appreciative of the exceptionally high 
quality of their work.

Most all the breads and pastries from the Bakehouse are, 
of course, also available at the Deli, and many of them at 
Roadhouse and at zingermans.com, but if you’ve never been 
out to the bake shop at the Bakehouse, I will highly recom-
mend that you swing by the south side of town to taste at the 
source and see what we do on site. While I know that most 
baked goods around the country will look fairly similar, I 
know (and you probably know, too), that you really can taste 
the difference. Looks are easily replicated but flavor is not. 

Farm Bread
Our biggest sell-
ing bread pretty 
much from the time 
we opened the 
Bakehouse back in 
1992, this French coun-
try loaf is made with a mix 
of white and whole wheat flours. It’s what the French would 
call a pain au levain—a naturally leavened loaf that’s made 
without the addition of commercial yeast. The natural leav-
ening means long rise times (about 18 hours in this case) and 
a lot more flavor. I’m hugely oriented towards the very dark 
loaves. The darker crust makes for fuller flavor and a nice 
sweetness in the crust. 

Paesano Bread
This one’s coming up quickly on the Farm Bread. A soft white 
loaf made in the style of Puglia, we’ve been talking up the 
Paesano for nearly two decades as being a bread that’s great 
for “ripping and dipping” into one of the Deli’s exceptional 

extra virgin olive oils. Lovely, soft crumb (that’s the part on 
the inside) with lots of big holes (in the tradition of old style 
country breads). The crust is dusted with organic corn meal. 
Creamy on the tongue, terrific to eat on 
its own or with almost anything 
else (save for peanut butter and 
jelly sandwiches since the holes 
won’t hold the spreadables). 
Anyone who likes to really eat 
bread—for the sake of the bread 
not just as a vehicle for sand-
wich making or sopping up 
gravy—is pretty likely to 
love this stuff. I know I do!

Magic Brownies
I can’t even begin to imagine how many of these we’ve 
baked and sold over the last thirty years. We started mak-
ing them probably . . . three or four years into our exis-
tence (before that we’d bought so-so brownies from other 
bakeries). The recipe for these was developed by Connie 
Gray (now Gray-Prigg) who at the time was working in our 
catering department. It’s her creative touch that led to the 
now pretty famous Magic Brownie—thinnish crust on the 
outside, soft chocolatey chewiness on the inside. One regu-
lar swears that she’s used them on airplanes to finagle a free 
upgrade or two. We’ve shipped these things to pretty much 
every corner of the country and more 
than a few shipments have gone 
out to American troops serv-
ing overseas. Fortunately you 
don’t have to go to Afghanistan 
or Alaska to get them—we sell 
thousands right here in Ann 
Arbor every week. 

SourCream 
CoffeeCake
Another classic from the 
early days at the Deli. It’s 
such a staple of every day 

Ann Arbor life and also a 
frequent flyer on UPS planes 

around the country. Just the 

other day I got an email from my cousins in Texas amazed 
that their friends in Alabama had had one shipped. Sour 
cream, toasted walnuts, plenty of real vanilla, lots of but-
ter. Incredibly delicious, I don’t know how many Ann Arbor 
mornings commence with a piece of this cake but it’s a LOT. 
And to think I remember the days when we would argue 
over whether we should make one coffee cake or two. 

Rye Bread
Back in the first few 
months of 1982, 
Paul and I drove 
all over the Detroit 
area, going from bakery to 
bakery, tasting and talking about 
which rye bread would be the best for the great sandwiches 
we were hoping to make. The bakery we picked happened 
to be the only one that wouldn’t deliver to Ann Arbor. But 
we wanted that bread, so for ten years, literally every single 
day, someone drove to Oak Park to pick it up. Some of you 
will even remember eating it. It was definitely one of the 
signature items of the Deli. If I’d written this essay before 
our tenth anniversary in 1992 there’s no doubt that rye 
bread would have made the Greatest Hits list. 

Everything changed in September of 1992 when we started 
to bake our own bread at Zingerman’s Bakehouse. Thanks 
to managing partners Frank Carollo and Amy Emberling, and 
all of the bakers at the Bakehouse, we now have a Jewish rye 
that I think is radically better than what we were already 
famous for during our first ten years in business. I’m not 
big on making big claims, but, truthfully, I’ve traveled most 
all of the country, and I haven’t eaten anything even close. 
So too did Jane and Michael Stern, who you might likely be 
familiar with from their nationally known books and radio 
spots on Roadfood. They called it the best in the country. I’m 
particularly high on the really big 2 kilo loaves, about a foot 
and a half across, and truly excellently delicious. 

I guess I could close this section by sharing the story of the 
regular customers who ship the Bakehouse’s rye to their son 
who’s in school in NYC. He taped the    article up on the wall 
for his roommates to see, and looks forward to each and 
every shipment. 

The Zingerman’s  
Experience Seminar
Of all that we do, ZingTrain is probably the least visible part to most folks. But in a way, 
ZingTrain may have some of the longest lasting impact. If the way we operate here is, as 
I believe it is, “a new way to work” (see the Introduction to Zingerman’s Guide to Good 
Leading, Part 2 for details) then every time ZingTrain goes out to share our approach 
with other business people in the area or around the country (or, actually now, the 
world) that impacts hundreds and thousands of people in other workplaces as well. 

ZingTrain’s “Greatest Hit” is probably its two-day Zingerman’s Experience Seminar. It’s 
the one we started teaching in 1996, just a couple years after ZingTrain first got going 
back in 1994. It’s the entry point for outsiders into the way we approach work and life 
and food. It’s a chance for other leaders (from both for- and not-for-profits) to come 
and get a taste of our approach to servant leadership, visioning, open book finance and 
other fun stuff. And from that Experience, a lot of great things emerge; ZingTrain has 
changed the way that thousands of people look at the world and feel about themselves 
and their work. As I wrote in the Epilogue of the Guide to Good Leading, Part 2 (See page 
11 for an excerpt from that piece), “Recent seminar attendee Beth Fahey, who co-owns 
Creative Cakes with her sister on Chicago’s southwest side, saw me pouring water at the 
Roadhouse the evening after we’d finished a two-day ZingTrain session on visioning. 
She took my hand, looked me straight in the eye and said, very seriously, “I want you 
to understand. The last few days were transformative. I will never look at life the same 
way again.”

Leave Ann Arbor In Good Taste!
Zingerman’s Catering makes it easy to have Zingerman’s famous deli sandwiches or deli 
trays for your graduation celebration. Simply give us a call and we will put together a 
feast sure to please everyone. 

We deliver your order right to your door or you can pick up at the Deli. No need 
to leave your car, we will run your order right to you!

GraduAtion 2012!

Give us a call at 734-663-3400.   
Check out the Graduation Menu at 
www.zingermanscatering.com 

Celebrating TerRific  
Artisan Breads and Baked GoOds
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It’s been a dozen years since we started Zingerman’s Creamery with managing partner 
and cheesemaker John Loomis. For me at least, I feel really great about having been able 
to bring cheesemaking to Ann Arbor. Just like we have a local bakery, the Creamery gave 
us what most every town in France, Italy, Spain and Wisconsin have had for ages—local 
cheese! Working with milk from local farms; using slow, low-temperature pasteurization 
to avoid damaging the milk and its precious fat; using long, slow starter sets to encour-
age flavor development, the Creamery has come a long ways since its first few days of 
cheesemaking. If you haven’t been to visit the cheese shop out at the Creamery on Plaza 
Drive, I’ll highly encourage you to stop by. The crew out there has put together a great 
little shop, stocking staples (eggs, butter, cheese) on the south side of town. Aside from 
our own cheese, we’ve also got a really nice selection of others’ cheeses, many from here 
Michigan and around the Great Lakes. All of our cheeses are made completely by hand 
and most named after Michigan towns or Ann Arbor landmarks. 

Hand-ladled traditional cream cheese
This is so much a staple of our existence here at Zingerman’s that it would be easy to 
take it for granted. But all I have to do is travel out of town (which I do very regularly) to 
realize that I’m really spoiled by this stuff; best I can tell, there’s really no other creamery 
out there making it. I’m not big on those “what would you eat at your last meal?” ques-
tions, but if I had to put together a ten point list, this stuff would most certainly be on 
it! It’s so great! 

Made from freshly delivered Calder Dairy milk, gently pasteurized, set with starter cul-
tures and rennet. When the curd is softly set and ready, John and the crew gently cut it to 
release the whey. It’s ladled into cloth bags to drain, then mixed with more fresh cream 
and a touch of sea salt. No gums, no extrusion, no preservatives. Like so much of what we 

make and sell this is eating as it was done a century ago before 
industrialization and the mass market distribution chain took 
charge of our 20th century food system. I think one of the 
things I feel best about is that thousands of Ann Arbor kids 

are now growing up with this cream cheese as their standard. 
Their cream cheese bar has been set high, and to my sense of 

the world, happily so. 

Manchester
Named for the town of the same name, about twenty-five 
minutes west of Ann Arbor, Manchester is a cow’s milk 
cheese with a milky, delicately tart, lactic flavor. For the 
last few years we’ve made it with the milk we get season-
ally from Andy Schneider and his herd of Dutch Belted 
Friesian cows. The Dutch Belted milk is exceptionally 
rich. Like the cream cheese, it’s a double cream—cream is 
added back to the original cheese. A thin white mold on the 
outer rind of the cheese ripens it as the small, three-inch wide or so wheels 
mature. This is managing partner John Loomis’ favorite Creamery cheese! Ask for a 
taste—it could be yours as well! 

Fresh City Goats
While there’s “fresh goat cheese” sold in nearly every 
upscale supermarket these days, the truth is that what’s 
being sold there is significantly different from what 
we’re doing at the Creamery. There are three big 
contributors that differentiate our fresh City Goats.

1. The quality of the milk. Careful handling helps; 
this past year we began getting goat milk in the  
old fashioned milk cans—less handling and less pump-
ing = better protection of the milk fat.

2. Hand-ladling the curd after it’s set, as opposed to the way most of these cheeses rely 
on the cheese being expediently extruded into its waiting plastic casing. 

3. The way it’s wrapped. Most goat cheese is sold sealed into plastic which may not be 
the evil of all evils, but it’s definitely not great for the factory or the consumer.  

Incredible Gelato 

Gelato is, I think, one of the rarely recognized jewels of our 
work here at Zingerman’s. What makes the gelato so special? 
Start with the skill of Josh Miner, the man behind the gelato for 
nearly nine years now, and to that add John and Aubrey and 
everyone else at the Creamery who contributes to the cause 
as well. Secondly there’s the raw material—really wonderful 
milk that we bring from Calder Dairy over in Carlton and demerara 
sugar from Mauritius. And then there’s the intensity of the flavor. 
When we make vanilla, I want you to taste VANILLA. Or chocolate, or hazelnut, or . . . . 
The flavor in every case should be something that stays with you, that lingers long, that 
stands through the sweetness of the sugar and richness of the milk. I love the gelato too 
because its intensity of flavor means that small servings beget big flavor benefits. Ask for 
a taste any day you like!

ShipPIng Special Foods 
from Shore to sHORE

For many people around the country, Zingerman’s IS Mail Order! Thanks to the amazing 
crew out on Phoenix Drive, literally millions of Americans have had the chance to taste 
Magic Brownies, Bakehouse breads and coffeecakes, Allan Benton’s bacon, exceptional 
estate produced olive oils and all the other good stuff that folks who live in town get to 
taste every day. 

When I think about a Greatest Hit at Mail Order . . . . I think really more than any particu-
lar product it’s really about the relationships that we build with the people who buy our 
food from Ann Arbor. Proximity has many benefits but being connected in caring ways 
is ultimately what counts. And with Mail Order, that bond has been built ever so strongly 
over the years. Because the staff at the Mail Order Service Center has most definitely 
done that. (If I’d been to business school I might say that bond building was one of our 
core competencies.) Whether it’s over email or on the phone, there are thousands of 
customers who have basically joined the Zingerman’s family remotely. 

It’s kind of like having cousins in California—you may not see them every day, but you 
get together regularly for holidays and special celebrations. We have all these amazing 
customers with whom we’ve been able to build special relationships and to whom we 
send full flavored traditional foods they can’t find close to where they live. It’s a pretty 
amazing kind of community and one that’s helped to make Ann Arbor a capital of the mail 
order food community. 

Over the years we’ve used our blend of culinary ability and shipping skills to connect 
kids with parents, professors with former students, grandmothers with grandkids, hard to 
please food professionals with hard to find products, members of the armed forces with 
their families, and people from all over the world with foods they haven’t seen since they 
were kids. And although most of you never see them (maybe we should have a window 
you could watch them through the way we do at the Bakehouse, Creamery and Coffee 
Company), I want to give super big kudos to the entire crew out at Mail Order—they do a 
truly amazing job of managing the millions of details one has to stay on top of to get food 
to folks around the country. 

Forthoseofyouwhoarecounting,hereareMailOrder’stopsellers

The WeEkender Gift Boxes: 

Artisan Bread, Brownies, a French-Style Salami, Raye’s Down East Schooner Mustard, 
British Preserves, a half pound of Vermont Cheddar, Sourcream Coffeecake. For 
the long weekender, add Zingerman’s freshly roasted Coffee, Smooch Lion Natural 
Gummies, Zingerman’s Peanut Brittle, Spanish Chocolate Covered Figs and our Chocolate  
Sourdough Bread.

Gift Boxed Sourcream Coffeecake: 

Details are a few inches to your left!

Reuben Kit: 

The classic Reuben I described earlier (choose from a 
few varieties) with the exact same ingredients we use 
at the Deli and sent along with detailed instructions for 
how to put it all together. Trust Reuben Kit recipient 
Michael Ivins of the Flaming Lips when he says “now 
THAT’S a sandwich.”

Ultimate Gift Basket: 

Great for many days of great eating—Zingerman’s Brownies, Molasses Ginger Jump-Up 
Cookie, Big O Oatmeal Raisin Cookie, Zingerman’s 1 Year Aged Vermont Cheddar, French-
Style Salami, Zingerman’s Coffee, Zingerman’s Peanut Brittle, Garden of Eatin’ Blue Corn 
Chips, Salsa, Dufflet Chocolate Crackle, Rustic Bakery Olive Oil and Sea Salt Flatbreads, 
Ginger Chimes Candies, Destrooper Belgian Butter Cookies, Mediterranean Olives, Raye’s 
Down East Schooner Mustard, Smooch Lion All Natural Gummies, Mrs. Sipp’s Spiced 
Pecans and a Zzang!® Handmade Candy Bar.

Bread Club: 

Shipping bread? People were skeptical when we 
first started it but given how rare really good bread 
is in much of the country, this one has a big and  
devoted following.

Zingerman’s Bacon Club:
This isn’t an all-time top seller yet, but this past 
December, it took over the number 1 spot in holiday 
sales. I predict more big things to come. 
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It’s nearly nine years now since we opened the Roadhouse 
in what was once a Bill Knapp’s, over in the corner of the 
parking lot of Westgate Mall. In honesty it’s not a location 
we’d have normally been drawn to but there was something 
appealing about opening a Roadhouse in a restaurant that 
had once been recognized for being exactly that. I suppose, 
looking back, that Bill Knapp’s was a prototypical chain of 
road food restaurants through much of the second half of 
the 20th century. It’s worked out pretty well—nine years out 
the Roadhouse has been recognized all over the country, 
most prominently with the James Beard Award that chef 
and managing partner Alex Young brought back from NYC 
last spring. 

More importantly to me than any award though is the way 
that the Roadhouse has become a very regular destination 
for a very diverse audience of food lovers of ALL ages and 
all backgrounds, who come from all over the area and from 
around the country to eat really good American food.  

HereareahalfdozenofGreatestHits
fromtheRoadhouse

Fried Chicken
The fried chicken has been 
super popular since the day 
we opened back in ‘03, and 
it has gotten better and 
better—and more and more 
popular—ever since. Our 
recipe is an homage to the 
work of the folks at Gus’s in 
the small Tennessee town 
of Mason (and now also more easily accessed at the store 
in downtown Memphis). It’s got just a bit of spice from black 
and red peppers—enough to be noticeable, not so much 
that people would call it spicy. It’s got a good bit of crunch 
from the buttermilk and flour batter. And the meat itself is 
moist and tasty, thanks to the work of the Amish farmers 
down in Indiana who raise these free running birds. Served 
up with homemade mashed potatoes and gravy it’s what 
I would call comfort food at its finest. It’s delicious, and, 
no offense to anyone who still does, the truth is very few 
people up here still make fried chicken regularly at home. 
They do however eat it regularly at the Roadhouse! 

Ribs are alL the  
(Alex’s Red) Rage
Tender, smoky, spicy, meaty and . . . really pretty marvel-
ous. While ribs are a very personal thing (with opinions and 
loyalties so strong as to make politics look like ping pong), 
these babies have won a lot of fans. 

What makes the ribs at the Roadhouse so special? Well for 
openers, the quality of the raw pork. It comes from heir-
loom breeds of hogs that are allowed to move freely around 
the farms where they’re raised. The difference between the 
meat from those traditionally raised hogs and modern day 
commercial pork could be modestly classed as major. 

The racks are dry rubbed with Chef Alex Young’s carefully 
selected spice mix, then put on the pit to smoke over very 
low heat (no flame, just lots of smoke) for about three 
hours. From there they’re brought back inside to the 
kitchen and sealed up in roasting pans to braise in the oven 
for another three hours. And then they’re taken out of the 
oven to steam for an additional three hours still. Finally, 
when you order them we put them on the grill to heat them 
up one final time over oak flames. When all that is said and 
pretty deliciously done, they’re topped off with a bit of the 
sauce that we’ve come to call Alex’s Red Rage. 

The sauce is actually a pretty amazing 
success story in its own right. Alex 

has been working on it since 
he was all of thirteen years 
old. Unlike me, who came 

to cooking much later in life, 
Alex is pretty clearly a natural. 

His parents went out of town one 
weekend so the kid called up a few 

hundred of his closest friends and catered a party. This 
first rendition of the sauce was done for that event. If you 
haven’t had it it’s got a balance that would have made a 
Medieval mendicant proud. It’s slightly spicy, slightly sweet, 
slightly salty, a touch tart. It’s got over 30 something ingre-
dients that come together into a single, harmonious flavor. 
Tomato, Anchor Steam beer, muscovado brown sugar, raw 
honey, a couple different red peppers and about 20 other 
ingredients all contribute to make it pretty compelling and 
exceptionally popular. Many buy it by the pint to take home 
and use for their own purposes. It’s also, FYI, delicious with 
the Roadhouse’s hand cut, double cooked fries. On the ribs . 
. . . it really rocks out! 

BBQ - Eastern North Carolina 
PulLed Pork  
(withkudosto
SouthCarolinaand
Memphistoo)
Though there are doz-
ens of books on barbecue 
and scores of near secret 
societies that celebrate it, 
back when we opened the 
Roadhouse in ‘03, Eastern 
North Carolina barbecue 
was not a well known commodity in Washtenaw County. 
Thirty years ago I wouldn’t have known what to do with it 
either. With its rather broken up (no big pieces) texture and 
its (impossible to see) vinegar sauce . . . . let’s just say that 
it was a stretch for your average Ann Arbor eater to accept. 
Nine years down the road (house), that same barbecue is 
one of our biggest sellers. Like the ribs, it has drawn praise 
from people who know what they’re talking about—native 
North Carolinians and others who’ve moved here or have 
spent serious time (or entire lifetimes) in the South. 

Again we start with those old breed, free running, fattier 
(in the best possible way), full flavored hogs. They spend a 
good 14 to 16 hours on the pit over smoldering (and hence 
very smoky) oak and then get dressed with the Eastern 
North Carolina vinegar sauce. While most folks just start 
with mass market raw materials, here we use a two-year-
old cider vinegar (aged in oak casks), a reasonable dose of 
Turkish red pepper flakes, a few healthy handfuls of freshly 
ground Tellicherry black pepper, a tad bit of muscovado 
natural brown sugar and some sea salt. It’s great on the 
dinner platter (with mashed potatoes and long-cooked, 
bacon-laced-collard greens) but personally I usually opt for 
a pulled pork sandwich. Slide on a bit of slaw for crunch. 
Squeeze it all together to get the juice of the pork into the 
soft bread and you’ve got a great sandwich. The smoke, the 
slight sweetness, the tartness of the vinegar, the crunch of 
the slaw . . . it’s pretty darned superb, I’d say. It’s great when 
you’re sitting down and ordering inside the Roadhouse, but 
it might taste even better when you grab one to go from the 
Roadshow trailer out front. Millions of men, women and 
children choose barbecue for lunch across the South every 
day—no reason not to do the same here in Southeastern 
Michigan!

Freshly Ground, Hand Shaped, 
GrilLed Over oak Burgers
A near classic right from the get go and 
definitely on the top of the list today 
nearly ten years later. Right now all 
the beef for the burgers is coming 
from the steers at our own Cornman 
Farms. Old breeds, pasture raised all 
the way through and three or four 
weeks of dry aging have made for some 
very flavorful beef. Alex has worked long 
and hard to manage breed-buying, feeding patterns and 
animal husbandry to make ever better beef a reality at the 
Roadhouse. The beef is ground fresh every day and we grind 
a bit coarser than most folks which enhances the flavor of 
the beef. Seasoned simply with sea salt and Tellicherry pep-
per, then hand pattied and cooked to order on the oak fired 
grill. Contrasted to the mass market offerings that arrive 

at American restaurants, blended from a dozen different 
sources of factory raised beef, machine-formed, shipped 
frozen patty . . . .well, there’s really  no comparison. 

Mac and Cheese
Food Network guru Alton Brown called this stuff the “best 
comfort food in America.” I just call it 
really good. Whatever you want to 
call it, it’s clearly been one of THE 
signature items at the Roadhouse 
since we first started making 
it. It’s nothing fancy—the base 
recipe is in Zingerman’s Guide 
to Good Eating, although at the 
Roadhouse we do it in a sauté pan 
rather than baking it in the oven. What 
makes it so great is a) the skill of Alex and all the sauté cooks 
at the Roadhouse and b) the quality of the ingredients. We 
use only macaroni from the Martelli family in Tuscany—it’s 
one of the only non-American ingredients we feature at the 
Roadhouse, but it’s just so good and so much better than 
any other macaroni I’ve ever had that I can’t NOT use it. The 
Martelli family uses top notch North American durum wheat 
semolina, mixes at cool temperatures to protect the flavor 
of the grain (as we do at the Bakehouse with our breads), 
then extrudes only through old style bronze dies. The old 
dies give the pasta a much coarser texture meaning that the 
sauce integrates infinitely more effectively into the pasta. 
The macaroni is dried very slowly at low temperatures—
about sixty hours—in order to give it a chewier texture and 
again, enhance the flavor of the grain. If you’ve never tried 
Martelli at home I will (again) highly encourage you to give 
it a shot—it’s pretty exceptionally special stuff! You can 
spot it in its bright yellow bags with black writing. The pasta 
actually tastes like wheat! In fact, the whole kitchen smells 
like wheat when you boil it up.

Of course the Martelli’s finished product is basically our 
starting point. We make a homemade cream sauce, grate 
up lots two-year old Vermont cheddar cheese and then toss 
the whole thing together in a sauté pan to caramelize it just 
before we pour it out into warm bowls and then bring them 
to your table. Can you make mac and cheese with other, 
less costly raw materials? Of course! But that would miss 
the point wouldn’t it? 

The Roadhouse Donut Sundae
The donut sundae has been the big winner on the dessert 
list at the Roadhouse since it first appeared something like 
six years ago. The story, and the donut sundae, are pretty 
simple really. We’d only recently started making these 
amazing donuts at the Roadhouse. Alex uses a 17th century 
Dutch American recipe (the Dutch brought the art of donut 
making to North America)—it’s a buttermilk base, seasoned 
with a touch of fresh nutmeg, a touch of lemon zest, and 
good dose of old style muscovado brown sugar. Anyways, 
I was thinking one day that if we took one of these excep-
tionally delicious donuts, scooped on some of the really 
great vanilla gelato (made with loads of Mexican vanilla 
bean) from the Creamery, dressed with some of the real 
whipped cream (from Calder Dairy) and the bourbon-butter 
hard sauce Alex was using at that time on some (also very 
good) bread pudding, and then finished the whole thing 
with these amazing, really big and really delicious Virginia 
Runner peanuts we use . . . When we put one together and 
tried it . . . terrific would be an understatement. 

We liked it SOOOOO much we decided to create one for 
every “dae” of the week!

Mondae:Better with Bacon
Tuesdae:Dulce de Leche
Wednesdae:Chocolate Chocolate Chocolate
Thursdae:Nuts About Nuts
Fridae:Double Double Donut Donut
Saturdae:PBJ and D(onut)
Sundae:the Original

reaLly GoOd American FoOd!

••
••

••
••

••
•

••
••
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••
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It’s been nine years now since we started Zingerman’s 
Coffee Company. Coffee buyer, roaster and co-managing 
partner Allen Leibowitz has been working hard through-
out to take our coffee offerings to new heights. 
Without question the two big hits of the “coffee 
years” have been our Espresso Blend #1 and the 
Roadhouse Joe. 

The latter was developed back when we started the 
Roadhouse to meet managing partner and chef Alex Young’s 
taste profile. Alex wanted a coffee he could drink every day—
full flavored but smooth, a bit nutty, nothing that was so intense it would get in the way 
of the food (he’s a chef, right?) but also nothing so subtle that it would be lost in the mix 
when people were eating all that great fried chicken, pulled pork and mac and cheese. 
Here’s what Allen had to say about it: “We start the blend with Guatemalan coffee from 
the village of Trapichitos. This fine coffee is a story in itself, but simply put the farmers 
themselves set the price for their coffees. With help from a Seattle based NGO, AGROS, 
they have been producing coffees that get better and better every year. This increase 
in quality has led to higher asking prices from the farmers, enabling them to purchase 
more land and to further improve the crop. We in turn enjoy this coffee which has a nice 
bright fruit and sweet floral component. We then add a coffee from Papua New Guinea 
which has some lovely earthy and slightly wild flavors. Ours gives us some fruity dark 
chocolate notes and lingers long and rich on the palate. Like many things, the last bit of 
the blend took the longest time. We wanted a unique signature in the finish. We add a 
very small amount of Indian coffee to give us a hint of aromatic spice that compliments 
much of our food. We also added a bit of Brazilian Coffee from Daterra Estate for its 
distinct peanut notes. Together, Roadhouse Joe is a coffee that reflects the restaurant. 
It’s comfortable, full-flavored and has something to surprise you. We hope you enjoy it 
as much as we did creating it.”

As for the Espresso Blend . . . here’s what Allen had to 
say about that one: “At Zingerman’s Coffee, espresso 

has been a passion since we began. A great espresso 
should be a long-lasting pleasure that one can sip and 

savor. It has to stand by itself before we’d consider 
using it for something else, like a cappuccino. It 

is a blend of special varietals from the Daterra 
Estate in Minas Gerais, Brazil chosen 
after extensive cupping of over 20 vari-
etals at the farm. Our Espresso Blend #1 
produces an espresso that is sweet, rich 

and chocolately with a hint of nuttiness. 
The crema is rich and dark and gives each 

sip a long finish.” Sounds good. I think I’ll 
go have one now. 

Our most recent business partner and candy master Charlie Frank gets full credit for these incred-
ible candy bars. He’s the one with a passion for sugar and readiness to study early 20th century 
candy making. And his hard work has paid off perfectly in a way that all of us can enjoy—the 
Zzang bar! He takes candy bars out of the context of convenience stores and into the realm 
of really wonderfully aged cheddar, well made Parmigiano Reggiano, exceptional olive oil, or 
incredible aged vinegars. Charlie has often said that he wants to take candy back 100 years and I 

think he’s been eminently successful. I’m not alone in my belief—O: The 
Oprah Magazine recommended them, the Food Network featured 
them on “Kid in a Candy Store,” and food writer and candy expert 

Beth Kimmerle said, “They 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.”

When I look back over the last thirty years, they are, without ques-
tion, one of our greatest hits. Really, more than most anything 
else, they’ve helped to redefine an entire category of our indus-
try—candy bars before Charlie developed these babies were still 
doomed to a super sweet, industrialized, ten syllable long ingre-
dients lists filled with artificial ingredients. Imagine if all we had 

was Cheese Whiz or Wishbone Italian dressing? The food world has 
come so far in the last thirty years. And thanks to Charlie, candy 
bars now get to come along for the high quality ride! 

Make your own Candy  
with Charlie sweepstakes!

Grand Prize: A day at 
the Candy Manufactory with 
Candy Man, Charlie, making 
your very own Zzang! Bar for 
you and 3 friends (and yes, you 
get to take it home!)

10 runner-ups:  
Zzang! Easter holiday 4-pack

the exclusive  
30th anNiversary  

comMemorative T-shirt!

AvailableatZingerman’sDelicatessen,
Bakehouse,CreameryandRoadhouse



4. Drawing to be held on April 1, 2012.

1. Purchase our 30th Anniversary Super Zzang! between February 20th and March 31.

2. Fill out your name, phone number and email on the back of the wrapper.

3. Bring it in to Zingerman’s Delicatessen, Bakehouse, Roadhouse or Coffee Co. 
 and drop it in the designated box by March 31.

taking cAndy bars
back To fuL l FlavOR! 
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CampBaconisafundraiserforSouthernFood-
waysAlliancebringstogetherBacon-lovers,-mak-
ers,cooks,curersandanyonewholikestolearn,
eatandenjoycuredandsmokedporkbelly.

All I really ever write is non-fiction; the books, the essays—stories of visits to artisan chee-
semakers; the history of rye bread in the Jewish communities in Eastern Europe; recipes for 
cooking traditional Tunisian dishes in the States; investigations into Servant Leadership or the 
basics of sustainable business—they’re my attempts to bring life to food history and the Zinger-
man’s approach to business. But Camp Bacon is a bit different. Just seemed like a fun idea to 
get all the brilliant bacon luminaries of the world together in one place to talk, eat, enjoy and 
entertain with bacon. But what was once mere make believe has become a beautifully tasty 
reality. For the last couple years we’ve taken Camp Bacon from fantasy into the realm of smoky, 
delicious, intellectually interesting reality. 

Curious? I hope so. Camp Bacon is four days of all things bacon—eating, learning, listening, tast-
ing and talking; a pork centric party that features everything from poetry to pigs. 

Camp Bacon convenes on the evening of Thursday, May 31, moves through a bacon-laden meal 
to a day long delight of bacon learning and tasting, concluding on Sunday, June 3 with a bacon 
street fair filled with bacon tasting, bacon crafts, bacon games and all around bacon-fun. If you 
act quickly, you can be one of the lucky bacon lovers who gets to participate in our 
annual bacon gathering!

       Hope to see you at Camp!

Thursday, May 31, 7pm • $45/person 
call 734.663.3663 to reserve
What do you get when you bring together two James Beard 
Award winning chefs, a hundred-plus bacon partying guests and 
a whole meal’s worth of smoky bacon beauty? You get the an-
nual Camp Bacon Kickoff Ball at Zingerman’s Roadhouse! Guest 
chef Frank Stitt, from Highlands Grill in Birmingham, Alabama 
will join fellow James Beard winner, Roadhouse chef and manag-
ing partner Alex Young, to prepare a special evening meal that 
will be bursting with bacon in every course!

The dinner is a fundraiser for the Southern Foodways Alliance,  
our favorite food-oriented nonprofit.

Sunday, June 3, 11am-3pm
A fundraiser for 4-H Club of Washtenaw County

Hosted at the Ann Arbor Farmer’s Market, this street 
fair features an array of vendors selling, sampling and 
showcasing all things bacon. It’s great way to have lunch, 
sample new bacon wares, or just have some fun with 
bacon-based games for kids of all ages.

Get alL the info and  
the latest updates! 

Sign up for our eNews at  
www.zingermanscampbacon.com



Thursday, May 31, 7pm • $45/person 
call 734.663.3663 to reserve
What do you get when you bring together two James Beard 
Award winning chefs, a hundred-plus bacon partying guests and 
a whole meal’s worth of smoky bacon beauty? You get the an-
nual Camp Bacon Kickoff Ball at Zingerman’s Roadhouse! Guest 
chef Frank Stitt, from Highlands Grill in Birmingham, Alabama 
will join fellow James Beard winner, Roadhouse chef and manag-
ing partner Alex Young, to prepare a special evening meal that 
will be bursting with bacon in every course!

The dinner is a fundraiser for the Southern Foodways Alliance,  
our favorite food-oriented nonprofit.

Saturday, June 2, 7pm • all day!
If you want to be in on the bacon world, learn 
about the past, take the pulse of the future, 
hear some poetry and eat a whole lot of great 
bacon from all over the world, Zingerman’s 
Roadhouse is the place to be on June 2. Be-
tween the music, the meat and the expert men 
and women we’ve got coming—no hype—I tru-
ly think this is a once in a life time opportunity. 
History, cooking, poetry and of course, lots of 
bacon eating. If you love bacon, you love to 
learn and you love to eat . . . . You get the idea. 
This year’s guest presenters (tentative lineup) 
include

Emile deFelice – owner of Caw Caw 
Creek Farm in South Carolina discusses the 
ins and outs of sustainable hog farming.

AlLan BeNton – founder and owner, 
Benton’s Country Hams, will share stories of 
a life of pork curing in the Appalachians.

Audrey PetTy – author and poet gives us the 
history of bacon and African American foodways.

GeofF Emberling – Ph.D archeologist and 
museum curator speaks on hog raising in the 
Middle East before Mohammed

Ji Hye Kim – founder of San Street offers a 
brief survey of bacon cooking and eating in Asia

Me, Ari Weinzweig – co-founding partner 
of Zingerman’s and author of Zingerman’s Guide 
to Better Bacon looks at bacon history in Hungary

Mindy Segal – chef/owner of the James 
Beard nominated Hot Chocolate in Chicago leads 
a hands-on bacon chocolate chip cookie demo

$195/person • Spaces are limited. 
A portion of the proceeds benefit the Southern 
Foodways Alliance. Tickets include breakfast, lunch 
and more bacon than you knew you could eat. 

To reserve a seat, go to zingermanscampbacon.com 
or call 734.663.3663

read the book 
that started 

it aLl!
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What are the upcoming Zing Tours that you’ll 
be leading?
Tuscany. More specifically Florence and the sur-
rounding hills, where we will gather around the 
wood-fired oven kitchen of La Cucina al Focolare, 
as well as visit Modena in Emilia-Romagna for a 
good look at how balsamic vinegar, Prosciutto di 
Parma and Parmigiano-Reggiano are made. 

How did you get into leading food tours?
After 20 years?  That’s a bit of a long story. My 
father and grandparents were gardeners and 
farmers in the south. My love of good food and 
cooking comes from a genuine field to table 
experience growing up. Once out in the world, I 
realized that most of America didn’t eat that way, 
that something was missing. Fast food had taken 
over and people seemed to be getting further 
disconnected from real food and eating less 
often at home. At the same time I saw that most 
ethnic communities had something to offer. As I 
spent several years traveling, I noticed that each 
country was very connected to their cuisine. It 
had to do with climate, terrain, and cultural iden-
tity. It piqued my curiosity so much that I thought 
it would be an interesting trip to visit a country 
and its various regions immersed in the culture 
through the food. If we could see where the food 
was coming from, who was growing it and the 
traditions that it had come from, we could grab 
a thread to pull through to the here and now in 
our homes. Getting our hands on the food means 
we can have direct contact in making a dish and 
thereby taste the difference. I started my tours in 
Italy, and I don’t think there is any place on earth 
more passionate about food. My own passion 
and interests grew and I saw it as a formula for 
visiting other regions of Italy and consequently, 
other countries.

Of course, I know this story but tell us how 
you got connected with Zingerman’s?
I met you on a trip to Liguria with Oldways 
Preservation Trust back in the mid ‘90s. Since 

then, we would meet up at Slow Food conferenc-
es and in Italy when you came through Florence 
on your travels. You brought a Zingerman’s Food 
Tour by La Cucina al Focolare for a day back 
about a dozen years ago. We have a mutual pas-
sion for good food and travel.

What do you like best about leading the tours?
It seems that it’s what I was made for. I love to con-
nect people and I like to educate. I love language, 
travel and culture. With good food as a passion, 
it just connects the dots. I also enjoy creating a 
container for a group of people to experience 
ordinary magic from the extraordinary food art-
ists, chefs, growers and producers that we meet.  

Can you give a quick overview of what one of 
these food tours is like? 
I can tell you that it has a beginning, middle 
and end. You have to settle into a country and 
get to know it by spending a few days getting 
familiar with the territory. You start learning the 
language of the land, the rhythms of the day, the 
importance of food and drink—what we’re eat-
ing, which dishes are traditional, how the local 
terrior impacts wine. 

What do you think the travelers on your tours 
would say makes them so special? 
I think there is a personal touch that is typical of 
my style and Zingerman’s combined. I am pres-
ent on every one of my trips. I feel responsible 
for making sure the connections are made with 
the utmost grace. I take an interest in every per-
son’s happiness. Elph and Jillian also bring that 
undying Zingerman’s customer service and care. 
It’s the most important thing. Some food tours 
are based around a celebrity chef. All well and 
good, but we make the humble people, chefs and 
producers. our celebrities. I also like to go off the 
beaten path. People like that. We can do it all.  

Tuscany
We’ll go behind the scenes and visit tra-
ditional small producers of some of the 
region’s finest foods – from the massive 
wheels of Parmigiano-Reggiano to the 
beautiful, small bottles of real balsamic 
vinegar; from Chianti Classico wines and 
artisanal olive oil to the melt-in-your-
mouth prosciutto crudo. And we’ll roll 
up our sleeves and enjoy Tuscan cooking 
lessons in a 15th century villa in the roll-
ing hills outside of Florence. 

SIcily
Traveling to Sicily without a guide can be 
a bit intimidating. The mythology of the 
island’s passions along with the reality 
of its closed, insular culture can make it 
hard to get below the surface of tourist 
travel. Let us reveal Sicily’s food to you. 
Come join us for a unique, educational, 
and entertaining experience that you 
won’t soon forget.

Piedmont
From the snow-covered Alps in the 
north to just a few kilometers shy of 
the Mediterranean Sea in the south, the 
excellent food, incredible wine, and var-
ied landscape of Piedmont offer bound-
less delights. World-famous for its wine, 
Piedmont is also known for its sophisti-
cated cuisine, made with fresh, top-quali-
ty ingredients, and for being a melting pot 
of food traditions—northern Italian but 
with a French influence and a little Swiss 
in there too. We’ll go behind the scenes 
and learn about some of the wonderful 
artisanal products of the region, includ-
ing risotto, chocolate, hazelnut nougat, 
cheese, polenta, the elusive white truffle, 
grappa, grass-fed beef, and of course the 
wide variety of wines, from the big reds 
such as Barolo to the sparkling whites. 
And we’ll put on our aprons and get a 
hands-on cooking class directly from a 
Piedmontese chef.

We also offer tours through Peggy Markel:

MorOcCo
This wonderful tour is based in and 
around Marrakech, but also spends a 
few days in a Berber village in the Atlas 
Mountains and a day on the seaside in 
Essaouira. You will have several hands-
on cooking classes at the beautiful villa 
outside of Marrakech that will be your 
home for much of the tour. Learn how 
to use a tagine, the universal cooking 
pot of Morocco, and gain insight into 
the Moroccan culture. The warmth of 
the people will capture your heart, along 
with the delicious cuisine, beautiful archi-
tecture, and stunning vistas of the cities, 
mountains, and seaside. 

Andalucia, Spain
If you are looking for a relaxed immer-
sion in Andalucian culture and cooking, 
Peggy’s trip there will be just the ticket: 
a delicious culinary adventure in the 
Alpujarras Mountains of Spain at a charm-
ing country house and retreat center. 
You’ll try your hand at cooking multiple 
traditional dishes of the region, visit the 
wonderful fruit and vegetable markets, 
and spend a few days exploring Granada.

For more info on our tours or to sign up,  
go to www.zingermansfoodtours.com. 

RECIPES!
Check out our food tours blog for  
recipes from the countries we’re visiting
www.zingermansfoodtours.com/blog

HamentaschEn for Purim
A bright spot in the middle of winter is Purim, the Jewish hol- i-
day which celebrates the triumph of Persian Jews over the wicked 
minister Haman. Purim brings hamentaschen, the traditional, 
three-cornered pastry pockets, stuffed with sweet filling. 
One of the best of Jewish sweets. These beautiful little 
triangularly shaped cookies are stuffed with an array 
of our favorite fillings: poppyseed, cheese, prune and 
apricot. With that all butter cookie crust and excep-
tional array of fillings, it’s hard to go wrong with a 
hamentaschen at any time of the day.

Available at Zingerman’s Bakehouse on Plaza Drive 
and at Zingerman’s Delicatessen and Roadshow.

Roaster’s Pick!

March
30th Anniversary Blend
An homage to some of the earlier coffees 
carried at the Deli in the 80s. Full Bodied! 
Earthy, sweet and a hint of nuts/malted  
grain. Papua New Guinea contributes the 
depth, earthiness and some refined acid-
ity. We then add a bit of our 
high-grown Guatemala Ixil 
A’achimbal to round it out 
with some brightness and  
floral notes. 

ApriL
Roadhouse Joe
Created for Zingerman’s 
Roadhouse, this very special 
blend is the outcome of months of 
collaboration and tasting between Chef Alex 
Young and roaster Allen Leibowitz. Designed 
to complement food, it emphasizes body and 
balance over sharpness and acidity. It finishes 
with a very slight nuttiness and is by far our 
most popular blend.

Available by the cup or by the pound at  
Zingerman’s Coffee Co., Delicatessen, and Roadhouse

A Taste of TerRific FoOd Tours
An Interview with Peggy Markel by Ari

Zingerman’sFoodToursUpcomingExcursions

Check out our new Hamentaschen Gift Box! 
One dozen delicious, traditional treats to feed a crowd. Pick one up at the Bakehouse or Deli 
or send them to pastry-lovin’ friends far and wide at www.zingermans.com

Erev Purim is 
Wed. March 7

Zingerman’s has been offering food tours on and off for the last dozen years, and most actively these 
last three years. For our Tuscany tour and other tours in development, Zingerman’s Food Tours has 
teamed up with Peggy Markel, long-time fellow culinary adventurer and food guide extraordinaire, 
whose vision of culinary travel is a perfect match for our own. Peggy has two decades of first-hand 
experience in some of the world’s richest culinary traditions, with especially deep roots in Italy. 
Collaborating with her is a joy, and it adds to the richness of experience and depth of personal con-
nection to places that the tours offer.
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hot crOsS 
buns
A traditional treat on Good 
Friday, a soft yeasted bun made 
with a bit of potato to keep the 
dough moist, raisins, currants, 
candied orange peel and 
topped with an icing cross. Bet 
you can’t eat just one! Baked
fresheverydayApril5-8and
available at Zingerman’s
Bakehouse, Roadhouse and
Delicatessen. We sold out
earlylastyear.Don’twait!

Easter 
coOkie 
Egg shaped butter cookies 
with a hint of fresh citrus zest 
that are delightfully decorated 
with our own marbled vanilla 
fondant. Great in an Easter 
basket or at each place setting 
on the dinner table. Available 
April 1-8 at Zingerman’s 
Bakehouse, Roadhouse and 
Delicatessen.

fulL menu online at www.zingermansdeli.com
 Firstpick-upisApril6at11am.

We've been preparing and serving full-flavored Passover dishes since we opened in 1982. 
We make everything from scratch in our kitchen and use the best ingredients we can find. 
Over the years, our annual Passover menu has built up a loyal local following thanks to 
traditional dishes like our homemade gefilte fish (try it if you think you don't like gefilte 
fish!), mahogany eggs, and beef brisket. The full menu is online starting March 1. Don't 
miss out. Call 734.663.3400 to order!

A few favorites on this year's Passover menu:

Seder Plate
Charoset, Mahogany Eggs, Fresh 
Horseradish, Roasted Lamb Shank, Passover 
Greens, Parsley, & Matzo Crackers. 

 

eastEr TREAtS

pasSover specialS
erev pasSover is april 6th

Toensureavailabilitycallinadvance.
Passoverfoodsarefirstavailable
Friday,April6th.Noneofour
Passoverfoodsarestrictlykosher.

easter is
sunday

april 8th

CompletE  
SedEr Meal
Choose from roast beef brisket OR 
whole-roasted free-range chicken with 
housemade golden mashed potatoes 
and gravy, four handmade gefilte fish, 
potato kugel & passover greens, Jewish 
chicken broth with Matzo balls, and a 6” 
chocolate orange Passover torte made at 
Zingerman’s Bakehouse. 

MacaroOns
Creamy texture and the great flavors of 
vanilla bean or chocolate. It’s impossible 
to just eat one. Get them by the big 
luscious piece or a dozen petite ones in 
a deluxe gift box. Available throughout 
April at Zingerman’s Bakehouse, Deli and 
from zingermans.com

Chocolate  
Orange Torte
This is a moist rich cake for chocolate 
lovers made with lots of dark chocolate, 
real orange oil, and ground almonds 
coated in a shiny dark chocolate 
ganache and toasted slivered almonds. 
It’s a bonus that it’s good for Passover 
because the cake is made from matzo 
meal. 6” size, serves 6-8. Available 
April 1-14 at the Bakehouse and Deli or 
from zingermans.com.

passover sponge 
cake
A modern twist on a Passover favorite—
Sponge Cake! We’ve dressed up this 
traditionally tasty but sort of plain 
Passover dessert. Try our light and 
lemony sponge cake with lemon curd 
between the layers and a caramelized 
meringue exterior. A pretty, flavorful 
and light (and wheat-free) ending to 
a Passover feast. Available throughout 
April at Zingerman’s Bakehouse and Deli.

Matzo 
mandelbread
“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. Made 
with Matzo meal instead of flour. Get 
them by the piece or a dozen in a 
deluxe gift box. Available April 1-14 at 
the Bakehouse, Deli or zingermans.com.

Other menu 
highlights
Charoset, Fresh Horseradish, Chopped 
Liver, Jewish Chicken Broth, Matzo, 
Chocolate Orange Passover Tortes, 
Bakehouse Macaroons and more. 

PasSover Baking  
ClaSs At 
Thursday, April 5, 2012  5:30-9:30pm 
Together we’ll make really great chocolate coconut macaroons, light and luscious 
lemon sponge cake, chocolate orange almond torte, and matzoh! The class will be 
packed with passover treats and so will your holiday.

Reserve your spot today and see our full line-up of hands-on baking classes  
at www.bakewithzing.com or call 734.761.2095

To see the full menu, stop by the Deli or go online at  
www.zingermansdeli.com | Order ahead at 734.663.3400

Oprah’s “O Magazine” says:
“Chewy, crunchy, sweet, salty, and highly ad-
dictive—this luscious handmade candy bar 
puts the vending machine stuff to shame.”

Zzang! Candy 
Bars for Easter
Our Zzang! Bar Four-Pack features 
each flavor (Original, Ca$hew 
Cow, What the Fudge? and  
the Wowza!) in a neat little Easter 
package that comes complete with a 
greeting card drawn by Zingerman's 
artist Ian Nagy. As if the chocolate 
wasn't enough of a reason to put 
this on your gift list, the card is the 
one in a series of four celebrating 
Easter, Halloween, Christmas and 
Valentine's Day. Collect them all and 
put them together for a surprise bit 
of Zingerman's memorabilia! 

Easter  
Super Zzang!
A big, bold, family-size version of 
our Zzang! Original is sure to be the 
centerpiece of any Easter basket. 

MarshmalLow 
BunNy Tails! 
Handmade marshmallows in two 
delicious flavors: raspberry and 
coconut. No off tastes from chemicals 
or flavorings, just clean pure flavor 
from raspberry preserves or Italian 
coconut paste and toasted coconut. 
You could say they’re from Italian 
bunnies! Each half-pound package 
contains both flavors. 
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“You know you’ve read a great book when you find 
it so engrossing that you’re disappointed to reach 
the last page. That’s how a lot of us felt at the end 
of Part 1 of Ari’s Guide to Good Leading, and you’re 
liable to feel that way again at the end of Part 2.”

—B O  B U R LI N G H A M, Inc. magazine  
Editor-at-Large and author of Small Giants: Compa-

nies That Choose To Be Great Instead of Big 

“Expanding yet again beyond his brilliant careers as 
both the finest deli-man in the Midwest and a savvy 
business strategist to closet Fortune 500 types, this 
book is Ari’s magnum opus in the key of smarts 
about how to properly lead your team for fun and 
profit. Clarifying the intuitive, he’s fine tuned early 
20th century anarchist ideology into an effective 
recipe for 21st century leadership. This magnificent 
tome will help anyone interested to learn how to do 
the right thing (and increase sales) without selling 
out to the man.”

—M a r i o  Bata li, Chef, restaurateur and 
author of Molto Gusto

“Espresso shots of intelligence, vision and heart. 
This book legitimizes so much for those of us who 
are trying to live before dying.”

—KEITH  EWING, Chief Pork Officer, Humble Hogs 

“Paraphrasing Emma Goldman, Zingerman’s is the 
‘spirit of youth against outworn [business] tradi-
tion!’ I’ve found the Zingerman’s ‘secrets’ indis-
pensable in running my businesses and in man-
aging my personal life. Ari teaches us to embrace 
community, inspire staff and wow guests while still 
having a good time en route.” 

—Sa m  M o ga n n a m, Owner, Bi-Rite Market

A Lapsed Anarchists Approach toG u i d e to G o o d Lea d i n g, Pa rt 2

So, what’s in the book? 
As with Part 1, the essays are framed as “Secrets” in honor of all 
the customers who come here and want to know the “secret” 
of our success. As you well know, there is no real secret, but 
these are the things I’d want to know about the broad strokes 
of building an organization the way we do it. It’s certainly not 
everything! “Secrets” #1-#18 were in Part 1. Part 2 will have #19-
29, including essays on energy management, servant leadership, 
stewardship, everyone’s a leader, the entrepreneurial approach 
to management, and more. It also has an essay on my take on 
what I sort of made up in Part 1 and called Anarcho-Capitalism.

What’s an anarchist, anyways?
The anarchists were a pretty significant group of thinkers whose 
historical peak was probably from the middle of the 19th cen-
tury through up until maybe WWII. They came from all coun-
tries and all classes. They were not Communists or Socialists—in 
fact those two groups were regularly at odds with the anarchists 
(In the Soviet Union they were actively at war). The most overt 
premise of anarchist thought was that we needed to get rid of 
government in order create a truly free society. The underly-
ing approach though was all about freedom and respect for the 
individual—freedom from restrictions that were imposed by the 
state, by big organized groups, by any group that imposed itself 
on others without the consent of those on whom it was impos-
ing. Anarchism was all about respecting each person for who 
they were, encouraging people to be themselves, celebrating 
free will, free thinking and free speech, diversity of views, free 
association, and working—freely and collaboratively—together 
in the interest of building a better community.

How did you get into studying them?
When I was getting my history degree at the University of Michi-
gan the anarchists were one of the main groups of thinkers that 
I studied. Although hardly anyone knows it, the country’s lead-
ing collection of written anarchist material is here in Ann Arbor, 
on the 7th floor of the Hatcher Graduate Library. It’s called the 
Labadie Collection. I used to go up there all the time when I was 
a student and read these old anarchist pamphlets from the late 
19th and early 20th centuries. 

Why “Lapsed” Anarchist?
Well . . . because really long ago I let go of the idea of getting rid 
of government. I don’t love it but I don’t have a better way to 
do things that I believe would work. The reason it ended up so 
prominently in the book is that while I was writing I happened 
to be rereading a lot of the old anarchist stuff that I hadn’t really 
looked at since I’d been in school. Stuff written by people hardly 
anyone has ever heard of anymore—Emma Goldman, Rudolf 
Rocker, Voltairine de Cleyre, (what a great name and she 

was from Michigan!), Jo Labadie (the Michigan anarchist who 
donated his collection to U of M in 1911 to start the stuff that’s at 
the Grad Library)—and really great oral histories of anarchism 
done by Paul Avrich.

In rereading it I was blown away; there was this whole body of 
work that lay beneath the overt stuff about getting rid of the 
government. It talked a lot about building positive workplaces, 
about respect for individuals, about how organizations have 
to be made up of great free thinking individuals in order to 
be great themselves, about how people in the world (and the 
workplace) needed to be respected and encouraged to be them-
selves in order to live full lives and contribute fully to the world 
around them. There was even a lot of stuff written that today 
would be getting headlines for promoting “Buy Local.” Sound fa-
miliar? The funny thing was that it was all written like a hundred 
years ago and then pretty much written off.
Anyways, in a good way, I was really caught off guard by how 
much of what they were writing was similar to modern day, cut-
ting edge, progressive business writing. Which made me decide 
that what we do here in the ZCoB is a kind of “Anarcho-Capital-
ism” (but very different from the Anarcho-Capitalism espoused 
by Murray Rothbard and other economists). It’s all about re-
spect, treating everyone as an equal, freely chosen collabora-
tion, free choice, effective self-organizing, encouraging people 
to be themselves, sharing information openly, diversity in ev-
ery aspect, contributing positively to everyone and everything 
around us. It’s about using the free market in positive ways, 
to benefit everyone involved, not just to maximize profits for 
shareholders.

What else is in the book?
Well there are some amazing scratchboard illustrations by Ian 
and Ryan, as well as an interview with them about their work. 
There’s a very nice foreword by Dawna Markova, who happens 
to be both Emma Goldman’s great niece AND someone who is in 
high demand to be “thinking partner” and coach for corporate 
CEOs across the country. She’s also the author of over a dozen 
books of her own—check out I Will Not Die an Unlived Life if you 
want to get a taste of some of her work.
Like Part 1, this book has ten recipes too (the kind you actually 
cook—not “3 Steps to Great Service”). It just seemed strange to 
have a Zingerman’s book—even a business book—without food 
recipes in it. We put in one recipe for each ZCoB business plus 
one more “for good luck”—since the book talks so much about 
visioning it made sense to stick one in for a “future business,” 
knowing and acknowledging that it might not happen. This time 
it’s a braised pork belly from those soon to be famous, already 
delicious, San Street pork buns.

What we (and other like-minded folks around the coun-
try) are trying to do is create a new, more constructive, 
sustainable way to work. The books in the Guide to 
Good Leading series are, basically, “how-to” handbooks 
to help you make this new way to work a reality. Part 
2 is all about learning ways to lead that bring out the 
best in everyone in an organization. It’s about creating 
a workplace that is both rewarding to be part of and 
also more productive. It’s about working in sync with 
the Natural Laws of Business (see www.zingtrain.com), 
and crafting an organization that’s focused on quality, 
care, and collaboration; a community that benefits the 
greater good; a place that’s more fun while still func-
tioning effectively in the field of the free market.

 Z i n g er m a n's  
 G u i d e To G o o d Lea d i n g, Pa rt 1 
 A Lapsed Anarchist’s Approach to 

Building a Great Business

Rated one of Inc. Magazine's  
 Best Books for Business Owners, 2010

Also available!

BEING A BETTER LEADER

An Interview with Lapsed Anarchist in Chief Ari Weinzweig

$29.95
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But I want to end the book with this epilogue, by turning the 
tables on myself and share something I learned from writing 
it. What follows has been a huge help to me in framing our 
work and the way we fit into the world—I hope it’s of equal 
value to you.

It was only when we were getting close to sending the Guide to 
Good Leading, Part 1 to our local printer that the metaphor of 
our organization as a sustainable small farm, or maybe an or-
ganic garden, came to my mind. We’d long been believers in sus-
tainable produce, so it only made sense that we view business 
in much the same way. The metaphor made an impact. I’ve been 
thinking about it, teaching it, and learning from it ever since.

But as I worked on Part 2, it became increasingly clear to me 
that in my first go-round with the model, I hadn’t grasped the full 
impact of the image. I’d totally missed the element of energy—it 
just wasn’t something we were working on at that point. Build-
ing on that insight, what came to me during the writing of Part 
2 is just how much impact the energy in the business—for bet-
ter and, unfortunately, for worse—carries over into the family 
lives and communities of the people we work with. It is, I sup-
pose, the business equivalent of agricultural runoff; what starts 
on the farm doesn’t stop flowing when it gets to the property 
line. When the energy in a business is bad, it’s inevitable that 
the people who work in, buy from, and sell to that business are 
going to pass all their work-related negativity and frustration on 
to the rest of their community. 

On the upside, a sustainable business has a hugely positive influ-
ence on the lives of the people who are part of it. Doing good 
work every day alters the way those people relate to the world. 
They learn skills and take home tools that are of equal value in 
every other aspect of their lives as well. They begin to believe in 
themselves more strongly. Everyone around them benefits from 
the way they’re working. And just as no one who’s gotten used 
to eating good bread, good cheese, or good chocolate will ever 
willingly go back to bad, people who work in sustainable set-
tings will never willingly accept bad work. 

Positive Energy, Packed to Go

It’s probably not a coincidence either that, as I was working on 
this epilogue, I happened to have tea with J. D. Loeks. J. D. is the 
president of Celebration! Cinemas in Grand Rapids, Michigan, a 
family-owned chain of ten upscale theaters spread across the 
western side of the state. He’d driven the two hours to Ann Arbor 
to share a few thoughts. “You guys teach so many people through 
ZingTrain, but I don’t know how much you hear back from people 
about how what you teach has impacted their organizations. I 
wanted you to know that the impact on our organization has been 
profound. We came to the ZingTrain service seminar in 2008, and 
I mark that date as a significant turning point in our business. 
Three years later, we have our own service training, based on 
yours, but adapted to what we do. And all 600 of our employees 
have been through that training.” Since that time Celebration! has 
also adapted our approach to open-book finance and our process 
for organizational change. “It happens gradually,” J. D. said. “But 
we’ve changed a lot. I hear from people that this is an exciting 
time to work for this company. I’ve got a team of VPs, two of whom 
are hitting thirty-five years working for the company, really good 
guys who do good work. And they’re saying that of all their years 
here, this is the most exciting time that they’ve worked for this 
company. The things we learned from you have changed the way 
people here feel about work.”

What really became clear as I was writing this book, process-
ing the views of so many good people who are touched by what 

we do, is that the real cost of a business’s products isn’t fully 
covered by the price tags on its products or in its profit and loss 
statements. To calculate the true cost, one needs to add in the 
impact the business has on its staff and, further still, the impact 
they have on others in their lives and on the place they live. 

Paying the Full Price

To frame this insight about the real cost of doing business, let me 
take you back to a story from an American Institute of Wine and 
Food conference on organic agriculture I went to in the mid-’90s 
in Washington, D.C. At that time, the idea of sustainable farming 
was far less mainstream than it is today—there were no mass-
produced organics back then. A panel of half a dozen experts 
presented their views on the subject. At the end, the audience—
filled with chefs, academics, and writers—got time to ask ques-
tions. One attendee sort of called out the people on the panel. “I 
don’t mind paying ten percent more for organic,” he offered “but 
how exactly do you justify charging double?” His implication was 
 obvious—organics are mostly just a marketing sham used to jus-
tify charging consumers more money.

The audience, as I recall, got rather quiet, waiting for the panel’s 
response. One of the presenters, whose name I unfortunately 
can’t recall, decided to field the question. “Look,” he said, quite 
calmly, reclaiming the tone and energy of the exchange, “When 
you pay for conventional produce at the cash register, you aren’t 
really paying the full price. Sure, you give them what they tell 
you that you owe. But the price they quote you doesn’t actually 
cover the whole cost of what you’re buying. Later, you’re go-
ing to pay for the rest of its cost in the form of environmental 
clean-up, health care for the people who worked in the fields, 
soil restoration, etc. You won’t see that stuff in the price they’re 
charging you in the store, but the money’s going to get paid out 
down the road in the form of taxes, insurance rates, and envi-
ronmental surcharges. But when you buy organic produce,” he 
pointed out, “what you pay at the cash register really is the full 
price. Because the organic farmer always leaves the soil in at 
least as good, and usually better, shape than when they started.”

That story has stuck in my mind ever since. Although I was al-
ready inclined towards organic agriculture, his simple, nonsci-

entific explanation made total sense to me. What the panelist 
was saying about the incomplete price of commercial produce 
at the cash register was equally relevant in the context of cus-
tomers buying from any business. Take out the word “produce” 
and plug in “business” and the conclusion is identical. When 
we buy from a business that doesn’t subscribe to a sustainable 
approach, we aren’t really paying the full price when they give 
us a receipt at the cash register. Later, there will come costs for 
the stress carried back to families, the cost of staff who get their 
medical care by going to the emergency room, and the seemingly 
intangible but still significant cost of the tension and bad energy 
they emit to the rest of the community. It amounts to a secret, 
after-the-fact surcharge on society.

By contrast, when you buy from a sustainable business—and, 
flawed though it is, I believe ours is one—I think you are paying 
the full price. Because our impact on the world around us is posi-
tive, when we present our customers with a bill at the counter, 
those people really are paying the full social price. 

The End of the Epilogue

Despite my passion for all this work about sustainable business, 
I’m not on a mission to convert the world overnight or anything 
of the sort. Lecturing those who don’t want to hear how they 
should live a better life never, ever works. I’m more for setting 
a good example, sharing what we’ve learned here, and showing 
that the way we work is a viable, shall we say, sustainable, al-
ternative to what most everyone else is doing. And through that 
effort, to continue to effectively share with others the tools and 
techniques that have helped to make our work more effective 
and our own organization here more sustainable. 

All of which leads me to think about how many people who 
came to work here (or at other sustainable businesses) left and 
went on to start or lead a healthy organization of their own. 
The approaches we teach here are spreading slowly but steadily 
across the country. Ask anyone in Santa Barbara about Michael 
Graham’s C’est Cheese; in Chattanooga about John and Angela 
Sweet’s Niedlov’s Breadworks; or up in Northport, Michigan, 
about Jess Piskor and Abra Berens’s Bare Knuckle Farm. All of 
these former Zingerman’s staff members have established sus-
tainable businesses of their own. All have put their own stamp 
on what they do, but each in some way uses elements of what 
they learned while they were here. Or ask any of the many orga-
nizations from around the country that have come to ZingTrain 
seminars and taken back and adapted many of these approaches 
to leadership and business building. I’m thinking about the folks 
at the Old Lahaina Luau on Maui; Celebration! Cinemas in Grand 
Rapids, Michigan; Harvey Sackett and the others at his law firm 
in Los Gatos, California; Wheatsville Co-op in Austin, Texas; or 
the Merc Co-op in Lawrence, Kansas. In their own ways, they’re 
all building sustainable businesses in their settings as well. 

Which is, really, what I hope you will do with the “secrets” in the 
book. Take them, adapt them, and put them to good use where 
you work and where you live. In the process, slowly, productive-
ly, and positively let’s spread the word by letting others choose 
freely to adapt them to their world as well. As Gustav Landauer 
wrote, “Inside of us, this time has already arrived. All we need to 
do now is to keep it alive and spread it.”

Here’s to better leadership and to building sustainable business-
es. All the best in all you do! 

AN EXCERPT FROM ZINGERMAN’S  GUIDE  TO GOOD LEADING,  PART  2

A Second Look at Sustainable Business
BuyingintheMainstreamMayBeCheaperbutAreWeReallyPayingtheFullPrice?

BEING A BETTER LEADER
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Sy’s Legend 3.0

There once was a Detroit man named Sy
Whose corned beef the Deli did buy.
Its taste is so great
When on a sandwich, we celebrate
‘specially with mustard and swiss on grilled rye!

Put on your party hat, give high-fives to 
Ari & Paul, grab a handful of confetti, and 
join us in celebration of one of our fa-
vorite foods.

Corned beef—yup, the same awesome 
product that’s been prepared the same 
way for thirty years—swiss cheese and 
yellow mustard on grilled rye bread.

$11.30/one size

april
Carlos’ Call For a Rewind
We’re taking it to the streets - the Ital-
ian streets, that is! The Deli is trying our 
hand at the traditional Italian street 
food, porchetta. Porchetta is pork, bur-
rowed inside MORE pork, that’s marinat-
ed with fennel, rosemary, and garlic and 
roasted until the kitchen fills with these 
fragrances of spring time. This month 
we’re featuring this treat as the primary 
ingredient on the top notch, yet oft over-
looked menu sandwich: Carlos’ 33 1/3.

You can almost taste the pork melting in 
your mouth, just looking at it! 

$11.99/one size

Sandwich of the Month

Creamery chEese 
of The MOnth!
Available at the Creamery cheese shop at  
3723 Plaza Drive and at the Deli on Detroit Street

March  

Dutch Belted 
Manchester
$11.99/lb (reg. $13.99)
The Manchester is a velvety-rich, double-
cream cow’s milk cheese with a fragrant, 
golden rind. Hand-crafted with milk sourced 
from Andy Schneider’s well-tended herd of 
rare Dutch Belted cows, this cheese runs the 
gamut from mild and soft under the rind to 
dense and firm as it ages. 

April

Fresh Goat Cheese
$11.99/lb (reg. $14.99)
This cheese has a wonderful, really light, 
fluffy texture, and a cool creamy, super 
fresh flavor. Spread it on toasted bagels or 
caraway rye; serve it with celery sticks; use 
it to stuff Piquillo peppers; mix with honey 
and eat by the spoonful. It’s ideal for stuff-
ing pasta, or as a topping for already sauced 
pasta. Bake it into a goat cheese and tomato 
tart. Any way you eat it, enjoy!

OBM is the New Black
How Open Book Management Puts You Back In The Black 
OBM was pioneered by Jack Stack of 
The Great Game of Business. In 1983, he 
transformed a failing division of In-
ternational Harvester into Springfield 
Remanufacturing Company (SRC)—one 
of the most successful and competitive 
companies in America—with nothing 
more than a few good managers, a little 
bit of cash, a lot of gumption and yes, 
Open Book Management. 

Our approach to OBM was adapted from 
the work done at SRC, which Jack Stack 
writes about in the excellent book he co-
wrote with Bo Burlingham, The Great Game 
of Business. We’ve been using OBM for 
over fifteen years now and have our own 
unique take on Jack and Bo’s teachings.

In 2003, during my very first week of 
working at Zingerman’s Deli, imagine 
my surprise, particularly as a corporate 
“refugee” from Ford Motor Co., when 
I heard two staff members behind the 
cheese counter discussing how one of 
them should go home because the cheese 
counter was obviously over staffed and 
the retail department was exceeding its 
labor budget. That’s two people, who 
make around $10 an hour talking, quite 
spiritedly I might add, about reducing 
their own paychecks! That’s Open Book 
Management at work, right there!

But what is Open Book Management? 
The fundamental idea behind Open Book 
Management is that one of the keys to a 
successful business is to have employees 
who think and act like owners. For em-
ployees to behave like owners, they must 
have access to and an understanding 
of key financial information about the 
business. When financial information is 
shared with everyone, not just the own-
ers and accountants, then everyone be-
comes responsible for and contributes to 
the financial success of the company. 

It seems like a pretty simple idea but it’s 
not an easy one to implement or live, be-
cause we’re not just talking about giving 
everyone access to reams of accounting 
data here – we’re talking about teaching 

employees how a business runs and then 
involving them in running it. As Ari says – 
“Open Book is a Participative Sport!”

The great thing about OBM though, is 
that when you take the time and effort to 
implement it, and implement it well (with 
data and education), the rewards are well 
worth it. Not only does it result in finan-
cial success, it results in employees who 
are much more engaged and inspired be-
cause they see the larger impact and con-
text of their day-to-day work. 

In the spirit of Open Book, I’d like to tell 
you about an interesting phenomenon 
we saw at ZingTrain in 2011. ZingTrain 
teaches a 2-day seminar on Open Book 
Management here in Ann Arbor. It’s 
called Fun, Flavorful Finance. We love 
teaching the seminar. And after they’ve 
come to the seminar, we love to help our 
clients implement OBM because we truly 
believe in it. Not to mention the fact that 
it’s powerful and rewarding to be part of 
such a positive transformation. Anyway, 
in 2011, sales of the Fun, Flavorful Finance 
seminar went through the roof, with just 
about twice as many attendees in 2011 as 
in 2010! OBM is the new black! Or, in a 
struggling economy, more and more folks 
around the country are realizing that 
OBM is the way to stay in the black. Or get 
back in the black. 

And now you know the secret too. And 
can use it for your financial success. 

If you’re interested in learning more 
about Open Book Management, email 
gauri@zingermans.com and I’ll send you 
two essays that Ari wrote that go more in 
depth on what Open Book Management 
is, why it’s good to implement in your 
business and the how to get it going.

Introducing the Ploughman’s Plate at the Deli: 
Inspired by Welsh Miners and British farmers alike, we have combined the best of nutri-
tious, flavorful and essential lunch items, known as a Ploughman’s Plate. Cheese, meat, 
bread and accoutrements will keep you going with a content smile through the day.    

$10 (order at the Deli Cheese Counter)

Since we started making gelato nearly 10 years ago, we’ve received hundreds of suggestions 
from our guests on flavor ideas. Some great, very creative ideas—a few of which have made 
it into our regular line-up. But now, in celebration of Zingerman’s 30th anniversary, we’re 
offering the opportunity to create your own flavor and have it sent to you. 

While you’ll be able to chose from traditional ingredients, like our handmade chocolate chips, 
peanuts roasted with Michigan butter and salt, or peppermint candy from Hammond’s Can-
dies, we’re also offering some ingredients that you’re not so familiar with, such as candied 
bacon, strawberries in balsamic vinegar syrup or even caramelized Irish soda bread. 

You create the flavor of your dreams, and we’ll freeze it into ten 12-ounce containers. We’ll even 
put your name on the label! Want it shipped? We can do that, too.

DEsign Your  
Own Gelato

Then select up to two flavorings:

Gotozingermanscreamery.com

clickon“Designyouowngelato”

Select a base mix: 
• Gelato

• Chocolate Gelato

• Sorbet (no dairy)

Important Details:
• $110 includes ten 12 oz. tubs with custom made labels, all packaged on dry ice. 

• We Can Ship Anywhere in the U.S. 

• Orders Will Be Ready 48 Hours After Receipt.

• Only available through Zingerman’s Creamery.

• Peppermint

• Koeze’s Peanut Butter

• Dulce de Leche

• Coconut 

• Michigan Maple Syrup

• Michigan Paw Paws

• Korintje Cinnamon

• Burnt Sugar Syrup

• Ginger Root

• Strawberry Syrup

• Macerated Raspberries

• Macerated Blueberries

• Macerated Cherries

Then add up to two mixables:
• Handmade Chocolate Chips

• Peanuts Roasted with Butter & Salt

• Peppermint Candies from  
   Hammond Candies 

• Candied Bacon from Nueske’s

• Butter Roasted Georgia Pecans

• Caramelized Irish Soda Bread

• Candied Ginger

• Cajeta (Goat Milk Caramel) 

• Handmade Marshmallows

• Macerated Strawberries 
    in Balsamic Vinegar

• Zzang! Bars

We make up a batch of ten 12-ounce containers of your 
flavor, along with a label with your flavor’s name.

Get started on OBM with our  
Fun, Flavorful Finance seminar! 

Check out www.zingtrain.com for details.

(Gauri Thergaonkar, ZingTrain 
Community Builder)

How it works: 1.

2.

3.

4.

This is just a sample. Visit 
zingermanscreamery.com to 
see the full list of options!
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Made of layers of light vanilla cake, chocolate butter cream and 
garnished with caramel slices, Dobos Torta or Dobosh Torta was 
created in 1887 by renowned Hungarian chef József Dobos at the 
height of the Austro-Hungarian empire. It evokes the elegance of 
Vienna and the traditions of Hungary. And we’re now making our own 
version at the Bakehouse.

Dobos was born in 1847 and was one of the most influential chefs 
in Hungarian culinary history. In the later part of his career, he 
opened a fine foods shop in Budapest and, during this period, 
created the Dobos Torta. Selling it in Budapest wasn’t enough for 
this entrepreneurial chef. He even found a way to package the torta 
so that he could ship it to customers all over Europe! The torta was 
so popular that there was an entire pavilion devoted to making 
and selling it at the Millennium Exposition in 1896 (a celebration of 
Hungary’s 1000 years of economic and cultural development). Since 
the cake was frequently copied but not always as well as Mr. Dobos 
would have liked, he generously donated the recipe to the Budapest 
Pastry and Honey-Bread Makers Guild in 1906. It then remained a 
Hungarian tradition.

It was the Hungarian restaurateur George Lang who called Hungary 
the land of 10 million pastry lovers. Proof of his description was 
demonstrated by the festival held to honor the 75th birthday of the 
Dobos Torta in 1962. For three days, the city of Budapest celebrated 
and honored the cake and its creator.

How could we resist making a version of this famous cake? This torta 
is an example of how delicious simple and classic flavor combinations 
can be. It has five thin layers of light vanilla cake each separated with 
chocolate butter cream which also cloaks its exterior. Our version of 
the butter cream is a rich combination of Valrhona Satilla chocolate 
flavored with a little espresso. The torta has a very distinctive 
garnish. The top layer of cake is covered in caramel rather than icing 
and then is cut to use as garnish for each individual piece. It originally 
allowed the cake to stay fresher longer which was a problem in the 
late 19th century. Today most Dobos Torta are round, but in many of 
the older recipes it was actually rectangular so we chose to go with 
history and make it rectangular. The sides of the cake can be left 
plain or covered in a wide variety of nuts. We decided to use crunchy 
chocolate crumbs to keep the torta nut-free. Join us for a delicious 
taste of the past.

Amy Emberling, Bakehouse managing partner,  
baker and lover of cake

Bakeshop—3711 Plaza Dr. • 761.2095 
Roadshow—2501 Jackson Rd. • 663.FOOD (3663) 

Deli—422 Detroit St. • 663.DELI (3354)

Call ahead to 
order your 

special loaves:

What’s Bakin’ at

Irish Brown Soda Bread 
3/1-3/17
After working on this recipe for 13 years, we think we’ve 
really created something special using Irish whole meal 
flour (whole wheat), white wheat flour, stone-milled 
Irish oats, soured milk, baking soda and sea salt. Ask us 
for a sample so you can experience the great flavor and 
texture of this bread. 

Potato Dill Bread  3/2 & 3/3
Roasted potatoes, fresh dill and scallions mixed up in our 
chewy tangy sourdough bread. Great on a tuna melt or 
toasted with soft cheese.

Green Olive Paesano Bread  
3/9 & 3/10
Savory green olives stuffed into our cornmeal crusted 
paesano bread. Makes an instant appetizer. 

Loomis Bread  3/16 & 3/17
Tangy farm bread with chunks of Zingerman’s Creamery 
Great Lakes Cheshire cheese (created by Creamery partner 
John Loomis) and roasted red peppers from Cornman 
Farms in Dexter, MI. A Zingerman’s exclusive! 

Obama Buns  3/17
One day only! In honor of our president, years ago we 
renamed our ‘bama buns (that’s short for Alabama). We 
use a tender, rich danish dough that soaks up the caramel 
schmear and load it up with toasted pecans. 

Chernushka Rye Bread  3/23 & 3/24
Chewy traditional Jewish Rye with peppery 
chernushka seeds. 

Macedonian Black Bread  
3/30 & 3/31
It’s got quite an ensemble of ingredients—wheat, rye 
and cornmeal (for the grains)—plus mashed potatoes, 
unsweetened chocolate, coffee, butter, molasses, some 
honey, then spiced with caraway seeds, cinnamon and 
nutmeg. (Whew!)

Hot Cross Buns  4/5-4/8
A traditional treat on Good Friday, a soft yeasted bun made 
with a bit of potato to keep the dough moist, raisins, cur-
rants, candied orange peel and topped with an icing cross. 
Bet you can’t eat just one!

Black Olive Farm  4/13 & 4/14
A crusty round of our signature farm bread studded with 
marinated black Kalamata olives from Greece. If there’s 
any left, turn it in to savory bread crumbs for a twist on 
eggplant parmesan.

Pumpernickel Raisin Bread 
4/20 & 4/21
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. 

Pepper Bacon Farm  4/27 & 4/28
Made with farm bread, Nueske’s Applewood Smoked 
Bacon and Tellicherry black pepper. 
 

Hungarian 
Coffeehouse 
Tortes
In the late 1800s Hungary enjoyed 
a coffeehouse culture of delicious 
fancy tortes and great coffee. 
We’ll teach you to make two of the 
classics. Rigo Jancsi — a chocolate 
rum sponge cake filled with 
chocolate whipped cream, iced with 
chocolate ganache—and Esterházy 
Cake – walnut meringue layers with 
vanilla cream icing. Join us for some 
Hungarian flavor.

S’mores and 
More
We’ll teach you how to make our su-
per gingery Graham crackers. Then 
we’ll have fun making both vanilla 
and chocolate marshmallows as well 
as tell you how to make up your own 
flavors. Join us and increase the fla-
vor of your s’mores by 100%.



Complete Cakes
Spend the day making cakes with 
us. We’ll bake a chiffon style cake 
as well as a classic American butter 
cake – teaching important mixing 
methods helpful for all great cake 
making. Then we’ll make luscious 
chocolate butter cream (really best 
by the spoonful) and our own fon-
dant. In the afternoon we’ll put our 
components together and do some 
decorating. 

Register for these classes and more at www.bakewithzing.com

new at

Hungarian 
Tortes!

Some Special Bakes are 
available for shipping at  

www.zingermans.com  
or 888.636.8162

Joinusforoneofourhands-onbakingclasses.Oursecond
classroomisnowopenandwe’reofferingmorethan

50classes.Checkoutwhat’snewthisyear:

DobosTorta:TheMostFamous
Dessertin“thelandof10
millionpastrylovers’’

Farm Bread 
$4.50/ea. (reg. $6.25)

Imagine sitting around a 
French farmhouse table wait-
ing for dinner to be served—
this would be the bread 
they’d bring out. When baked 
to a nice dark crust, this is 
Frank’s favorite loaf. 

March April

Repetition, repetition, repetition makes a huge difference in our understanding of a bread or pastry and our ability 
to make it well every time. We invite you to get your reps in with us by your side to review the key techniques and 
guide you. The sessions are designed for students who have already taken a class in the specific area. You will leave 
with more practiced hands and a better understanding of the particular area of baking.

Practice Classes

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

Paesano Bread  
$4.50/ea. (reg. $6.25)

The traditional bread of the 
Puglia region of Italy. Pass it 
around the table for ripping 
and dipping in great olive oil, 
soup or pasta. 


