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wer the years, Zingerman's

has had the honor of being

the subject of interest
for some truly talentsd writers at the
University of Michigan. Last summer,
Bretney Moore, a PhD candidate at the
LafM, reached out with am interast in
wrriting something for us and we were
immediately enchanted. After meesting
for tea and discussing the many topics
she could explore, Bret was energized
by our staff scholarship program and
was quickly off and running on her
piecel The article we received a few
manths later blew us away. We are so

excited to share it with youl

Jemn Hopman
Director of M oriceting
Zingerman's S ervice Netwaork
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I can't immediately find Jenny Tubbs when I
arrive at Zingermar's Coffee Company enthat
dreary morninginlate August [suspectthatshe
is the womanwalking back and ferth in front
ofthe counter, clad in red Bitkenstocks and red
pants, but this is merely a bunch. Ioircle. Dloiter.
Do [lockliks a stalker? A hh, yes, my ginger tea
is ready Great! Anexcuseto lingerin the orbit
ofthe red Birks. It is finally time to combat this
awkwardness of mine. [ approach. "Are you.. ™
I trail off. She nods. *You're Brett™ I nod. We
hawve made contact. *l sent you an email,® she
says, “when I couldnlt find you® Phone inhand,
Igmickly check my email Iamwearingred pants
itreads. Definitively. Sartorially. [ already like
Jenmy.

Itisthesummeraftermy thirdyearand lam offi-
dallyaPhDcandidate in Englishat the University
of Michigan Feeling particulady untethered by
oy new stakuas, ABD [All Buk Dissertation. And
yet. thedissertationis ahuge part aofthe PhDexpe-
rience, if notthe entirety ofit. It strikes me that
this acromym is akin to declaring *1 completed 2
mrathion, well, sverpthing but the romming ™ L

I scour my department for potential summer
imternships. Scmething, amything atall, to get my
mind cffthe diss ertation that[ fail to se& coming
to fruition amytime soon. The gods of procrast-
nation, in their divine mercy, conspire tolocate
meatZingermanswhere Iwill spend the summer
months ioteryiswing a handful of s taffers about
their experience as recipients of the company's
GreatFoods Staff Scholarship. Recipients of the
scholarshipareawardedup to 5450 0 to bring theix
personmal culinary dreams to Life.

fow create the vision, wewill help pou make it
areality ”
Zingerman's, [ am soom to learn, is quite sericus
aboutthe work of visioning. Asfounding part-
ner Ari Weirewesig points out in The Power of
Persomal Visioning. “writing down avison could
bethehighest bonarw e can pay toour conscious-
negs.” In fact visionwork is 2 central component
af the applicationprocess, as eachapplicant must
submitand pplication Vision thatoutlines “what
will bappen be causs you sammed this scholarship”
Bring a career stud eot myself [am intimately

Ve ) T i
A WELCOME DISSERTATION

S TRACT,|

/1

O N

familiar with committing my goals to writing,
particularly in the form of researchand personal
statements. However, what distinguishes
Zingerman'sApplication Wision from the afore
mentionsd genres is the unigueness of its appli-
@nts’ positioningvisavis time:

"W rite it locking back from some time in the
future—either 2 fewyears ora few decades” Or,
a5 Jenny articulates this future-oriented stance:

Im it fthe Application Vision] ponare nottalking
aboutwhatyoawill do, butyon are talking abont
whatdid happen. Whatis happening because of
it Allthe things thatyou can see happening that
were this positive impact coming fromyon going
and doingthe work of this project. Very different
from, “Tre alwayswartesd to goto [taly and..”

Ofcourse, [ don'tknow any of this as[ embarkon
this series of interviews. While Thave been privy
to lots of talk about manifesting for the fiture,
and am often grilled about oy ow nfive yearplan,
Ihawe notbeen exposed tovision work. [havenot
beenexplicitly told that [ shouldbevisioning for
the futare that I desire. Thatisall about to change
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To hear Janmy Tubba tell it, she “lind of f=11
into food™ She began her Zingsrman's jour-
ney many moons agoe doing “improvisational
cooking” at Practical Produce where the bulk
of the company's prep work wasthen done. To
witness her narrate the daily thrillefarriving
and taking stock of her ingredisnts is itself a
jo: "Ttwas kind of like Iron Chef every morn-
ing!" Itwas around this time, lets call it the
Eitchen Stadivm Era, that Jenry planted the
seeds for her future position when she simply
suggested to Arithat he might benefit from
hiring an assistant. *T remember saying to
[him}: Tthink you need anassistant. Ifouever
post forthat position, I am going to apply™ A
mere sevenmonths later, when Ari recognized
thewisdom in her suggestion, Jenny wastrus
to herword and applied. A lmost two decades
later, andwith a diversity of projects under her
balt, she contioes on in thisrols

Jenoy abschately light s upwhen [ inquirs about
her Great Foods Staff Scholarship project.
Partnering withthe Montreal- based company,
and longtime Zingermarnds vendor, Epices de
Cry, Jenny'svision is to foster unprecedented
enthusiasm for all things splee. Welcome to

Jenny's Sploe World (yes, Thave indsed made
a reference to the Spice Girls' 1957 musical
comedy, Spice World). Epices de Cruisafamily
full of globe-trekking spice-heads, but you
may know them as the hosts of Zingerman's
anmual Spire Week Forthe uninitiated, and I
inclade myselfhers, Spice Week events inchade
a dinner at Roadhouse, a wealth of tastings at
theDeali, and sometimes classes at BAKE! Spice
Waeelis a foadie high haliday, eagery mwaited
and perpetually disappointing at its conchs-
sion. What if it were possible to harness that
joy, that level of unbridled culinary celebra-
tiom, during the remaining fifty-one weeks of
thecalendaryear?Thisis preciselywhat Jenny
aims todo.

Jenoy's excitement is palpable, if not downe
right contagious. *You might taste a black
pepper and be thinking about it for months
to come” [eit up straighter and take a sip of
oy ginger tea. Not only do I belisve her, but I
hawe the distinct impression that I have been
deoing food, if not life, allwrong, “Let me show
yousome things," she says, opening herlaptop.
She prodwces her Application Vision and reads
aloud to me, competing withthe din ofindos-

trialgrade coffes equipment. Picture it Firefly
Hour, 2014 [a reference to the Golden Girls
(1985-1992], and, yes, Sophia is my personal
favorite. “Pictureit, Sicily, 19437}

Cur third spice trade dinner at my house
tonight was our biggest gathering yet! Folks
from the August spice class I taught were
excited to participateandwere locking forward
to it forweeks. Some even brought their kids—
ouryoungestapice enthnsiasts had fun toasting
chiles ower the fire, playing inthe tree-houss
after dinner, andlater spilling totheball fisld in
the park while their parents relaxed, swapped
spices, shared recipes, and recorded ideas for
theupooming dinnerthia Fall

I want to go to there {ol, you get the peint, 30
Rock). Jenmy s Firefly Houris a whimsical scene
that she has imagined, or that she has emi-
sloned, of ome ofher Spice Trade dinner parties.
These gatherings, as Jenny imagines them,
bring together Zingerman's staff and their
families to break bread and trade their favor
itespices. She aimsto”really get people talking
and trading"while simubtaneoush building a
community arounda shared love of food and
cooking. Asyou canaee, Jenoy's vision does

notuse words likes “will" plan” or *proposs "
Instead, her self-assured language is a testa-
ment to the rhetorical force ofZingerman’s
visioning practices.

Much asl am loatheto leave the*warmglow of
the flashing coals,” Iwould be remi s if] did not
share the other components of Jenoy's vision.
Afterimmersing herself inthe mult-sensorial
world of spice in Montreal, where Jenny will
attend Epices de Cru's spice course (This course
istanght completely in French T inchide this
becanselthink it is worth noting that Jenmy's
vizion includes a component of language
immersion aswell as culinaryimmersion. Vive
les epicesl], she will return to Zingerman’s to
embark on the pedagogical dimension of her
wik Jennyplanstoteachaclass on spicesfor
the benefit of her collsagues, atwhich point
she will most assuredly drom up business for
her Spice Trade dinners. Whether she is shar
ing Ceaaria Brord's “Sobade” fromone ofher
many thoughtfully curated Spotify playLists,
or glorying in the marvels of the tellicherry
peppe, Jenmy Tubbe” passion is electric. Ifyou
getthe chance tovisither Spice World, dotake
thejourneyl

“If you feel safe in the area you're working in, you're not working in the right area.

Always go a little further into the water than you feel you're capable of being in.

Go a little bit out of your depth. And when you don't feel that your feet are quite

touching the bottom, you're just about in the right place to do something exciting.”

Nestor Bonilla is my second interview. After
emailing back and forth for @ week or 5o, we
agree to mest on a Thursday after his shift at
Zingerman's Deli, where heisasuperviscr. Mestor
tewts methe night before to confirm our mest
ing, atwhich time he apol ogizes for commmani-
cating solate at night: [tis totally fine, [asmare
bim, [ am nocturnal. Like Jenmy s email ident-
fying herselfas the wearer of the red pants. [ am
immediately charmed by Hestor's tent message. I
am taken by his level of thonght fulness. 1supposs
thatloperate based almost entirelyonyibes, and
I immediately like Nestor'svibe, even in an epis-
tolary sense The nextday, aslawait the end of
HNestor's shiftwhile sipping aniced hibiscus tea, I
wonder if hewill live up to my impression of bim
inthese other mediums. When he approaches a
few mimiteslater, thanking me foragresingto
interview bim ashe extends bis hand, enow that
b absolutely will.

After Nestorandl find a quist spacein the upper-
most level of Zingerman's Next Door Café, I
learn that his boss has given him some time of f
fromw ok to =it for this interview, and has even
suggested this particularlocation.

DAYVID BOWIE

hﬁstﬂr% puebjo on the patio

Based onyeams of experience in food service jobs
inboth Mew York and Connscticut, this entire
scenario isunimaginable to me Mot only aml
thankful for this affordance butl ambeginning
tounderstand thatthislevel of care is systemicat
Zingerman’'s. The realization bits me:[am se=ing
Aris“Ome + One= A LotT ideology atw ork. * People
feelalotbetter aboutbeing partof an crganization
when they reactively engagesdin a second poe o= of
work, one that takes them outsideofthe boundsof
their regular daily duties,” Ari wrote in one ofbis
leadership books A s Isit downacrossfrom Nestor,
and quene up my phone to record mode, Iwonder
ifthis inberview processwill make him feel more
"actively engaged” in his role at Zingerman's.
Conducting these interviews has ce rtainly made
me feel more “actively engaged” in my moleasan
Ann Arhorite

Like an Oscar’s speech, Mestor begins by thank-
ingall thosewho helped him achieve his naccess,
attributing his ability to secure the GreatFoods
Staff Scholarship to the help of colleagues and
an incredibly supportive partner. He explains
that twa of his sipervisors made him aware of
the schelaship and hand selected him to repre-

“we ot a [ot of peopfe from
new mexico and they [oved my food!"

HESTOR BoMNILLA

sentthe Deli. “ did this one when Iwas young.”
HNestor's boss shares with him, encouraging him
toapply. Ooce selected, Nestordecides thathewill
visitMew Mexico, making Los Chil erce deNuevo
Méwico and Los Poblamos, two chile Girms that
are longtime Zing erman’s vendors, the satellites
during his twehre day stay.

Stillreeling from Jenoy's Firefly Hour and the rale
ofvisioning, [ ask Mestor about bis vision. What
werehishopes ashe embarked oo this project? He
grabs his phone and quickly callsup a gorgeous
infographic titlsd * Nestor's Wision " Weloome to
Hestor's Spice [ Chile] Warld. Attentive to the
alliterative, Hestor's vision centers on thres pis:
People. Produce, and Process. People: Hestor's
whirherind twehre day tourof New Mexicoinclndes
wigits to "historic haciendas ranches, and native
pueblos” sothathe can “get to know New Mexico's
foeod by getting to koow its people, communities,
and famili=zs.” Produce: A chef at heart, Hestor
spends a large part of his trip exploTing the
“unigue native crops thatbring flavor and flairto
[Mew Mexica's] dishes” such asred chilesand blue
maize A man ofe itha specificity of vision, Nestar
locates himselfin the City of Hateh, home of the

chile, where he studiss chile caltivation and wse.
Process: Boping to gaina greater senseof the cali-
mary traditions ofthe region, Nestor makes space
for learming about the tools of the trade, suchas
adiobe hormos and molcajetes. An acoompanying
map charts Nestor's progress as he sats hisway
across New Mewico, citing stopsat Los Chileros
de HuevoMéxicn, the Sante FeSchool of Cooking.
and the Tacs Adobe Chwens.

Hestor smiles as he talks about the crowning
achievement of his project, his Pueblo on the
Patio,abronch to celebrab=his take oo the cuiso=
of Hew Mex ico. *They want me to do one every
week” he says, *itwas so popular” Inaddition to
anwerwhelmingly popularbrunch where [hear
theblue commjalapefiomufins wentlike hotcakes,
Mestor has been called on to bost many an inter-
mal Zinge mman’s eve nt. In future, pou mightfind
Mestortea chinga course at BAFE, atwhich time
bewill share the secret to his now famous chile
cascabelsauee onehopes!] Asweare padking up,
ImakeNestor swearthathewillpersonally email
methe nexttime he hasts an event. He laughs,
assuring methathewill. Mestor, ifyon arereading
this, setaside ablue corn jalapefio mu ffin for me.

you veally C@n taste the diffexancel.
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Caitlin Doyle has food in her DA The third in
aline of culinary goddesses, she fondly recalls
the scrateh pie shells, comforting bisques, and
effortless guich es of her childhood. *They were
both truwe foodies® Caitlin says of her mother
and grandmother, “and they obviously pa ssed
this passion along to me" Eyes firmly fixed on
the prize, Caitlin began working in food service
and snrolling in culinary classes while still
in high school She sventually finds herself at
Lingerman's Road housewhere she is in change
of, among otber things, planningthe anmal Irish
Farm INinoer. [nthis rols asthe hostand curator of
anniguely Irish experience, Caitlinlearns about
Ballymaloe Cookery School located in County
Coak, Ineland. Unigque for its focas on faroe to-ta
ble pedagogy. Ballymaloe sncourages students
o call 100 acres of orgamic farmland and gard ens
theirpantry.

When Caitlinisoffered a three monthinternship
at Bally maloe sheisunsure how her protracted
absence will b= f2lt at the BEoadhouse, where
sheisa manager. However, a conversation with,

------

-
e L T
CEmEE e e e

“Let’s quensup oneofenmy's Spotify mixes!"
“Did I show you Mestor's New Mexico inspired

menu?He even hadvegetarian options! ™ Hey,
checkout Caitlin's pictures fromIreland ™

It mever failed: each and every time lencoun-
tered a Zingerman's staffer, I left somewhat
changed. I left awake. Ileft regenerated.
I mean it; these folks conduct electricity.
They are a conduit for the stuff. Tjoked with
oy partner: “1fthis is some kind of eult, yow
can count me inl" Spoiler alert: Zingerman's
is not secretly a cult, althoughI do suspect
thatAriwould have little trouble generating
a following if it came down to it. Ifyou are a
Zingerman's devoteeyou are nodding vigor-
ously by now. Tou get it. You feelme Youtoo
have wondered about the special brand of
magic dust in no short supply inZing-Land.
Youtoohawe felt the current. But, how? What
iz it about these poople? What is it about the
culture ofthis company?

5o, hear me out. Thave a theory. Ibelievethat
personal and prefessional visioning propels
the Magic. Ifthis sounds esoteric, orworse,
ifthis sounds like new-age mumbo-jumbs
allow me to conswltmy crystals and get back

toyou. O, perhaps a d efinitionwould be more
halpfulat this point.

her supervisor makes her feel fully supported,
comwincing ber to seize theopportumity, “He said
“Well Caitlin, Do pouwwantto do itT and [ replied.
Well of course, but, come on, [ can't!” Hethen
mid, Wellwhynot? Doyoureally thinkwe should
passthis upf™ And, with the backing ofthe Great
FoodsStaffSchalarship Caitlin beadsoffto™ Couart
County Cork" A Zingerman's staffer through
and through, Caitlin's experience is fortified
byvisicning work, and grounded by big picture
thinking HerApplication Vision establishes a
connection between Ballymalos Cookery School
and¥ingermad s pwn Cornman Farms, and serves
as a hlueprint for her aspirations to tale thelead
inevent planning atthe farm wpon her return.
Similarto Jenoy's Firefly Hour, Caitlin bringsa
multi-sensorial soene tolifewhen she imagines a
weddingat Cormman Farms. Pictureit, Cornman
Farms, May 2014:

Everywhere you turn there are smiling faces,
beauatiful fresh blossoms inthe orchards the
sweet smells of the edible garden are wafting
towardsthe bigbarn, and sounds cfthe farmposi

TERIC LADY

tively take partin the actions of theday. Weareall
incredibly excited forthe new couple and thrilled
to start holding svents at the Farm.

Mot only dee=s Caitlin's proposed vision land her
the Great Foods Staff Scholarship which leads
to her Irish adventures, at it heps her to artic
ulate the position of her dreams Spoderalert: as
theCateringand Brenots Manager for Zingerman's
Roadbouss Caitlinisnow responsible forhasting
weddingsand eventsat Cornman Farme precissly
the position she imagines forherselfin 2013,

I Enew mothing about visioning before my
Zingerman's immersion, but by the time of
Caitlinsinterview [am fullyand totally obsessed.
What began as a gentl e sugges tion that [ do some
light visiening exercises in order to imagine
my ideal professional life has morphed inteo a
full-fledged journey inte mys=1f Where should
I begin? [s there an equation to help me sscure
the small-liberalarts college-professor job of
oy dreams? Perhaps itwas too much pressare to
put on Caitlin, but I sought her counse in these
affairs. Iwill leaw e pouwith her sage adwvice.

Eeal talk: Visions can be really sasy for me to
write or very dif ficult. BT once [ startwriting
it itusually starts flow ing. If] am hawving a diffi-
cult timew ith visioming, Itry not to get specific
and think about how ['want to fesl, what [want
to see whatIwant totaste or hear in that moment
in the future

And, invisimingthroughafearoffailure, Caitlin
has the follewing to offer (I seeyou, Imposter
Sy ndrome):

I hawe had staffthat] have encoaraged to write a
vision and they have a fearofoot completingitor
meeting the vision. My wisdom for them is that
a vision is justa tool and not an end point. [fyoa
drift and oot fimish it that is ok. Write 2 new one!
Weare allever growing. ever changingbeautiful
bomansamd thefuture isnotdetermined. A vizsion
is 2 greattocl tohelp us tobegin working, even if
the ending changes abit

*Caitlin's lotest wision hos token her ot side of
Zimgerman s-we are cheering her om

s L EMAN LAND

"A vizion is a richly detailed, emotionally
engaging picture of what success meana...at
apartirular point of time in the future”. Put
even more succinctly: A vision is “the eleva-
tion of our true dreams and desires to docu-
mented status” In concrete terms, a vision
iz a handwritten dorument that expresses
its author's aspirations for the future The
cragtion of this document should take no
longer thanthirty mimmites and should notbe
aselfcensoringpractice That said, it is nota
chance tobecomeyour own line editor. The
author, turned visionary, should not concern
herselfwiththe expectations of others, but
should instead foous onthe proper recipe for
hier own halistioweall being.

Somecfthebestadvice thatl received regard-
ingwvisioningwork came from JennHayman,
Director cfMarketing forZingerman's Service
Network. &8 =at across from her bemoan-
ing mmy lot as a bumanities PhD withzero job
market prespectsinmy not-so-distant fubare,
Jenn encouraged me to vision, but to do so
very specifically.

Whete doyouwant toteach? How doyouwant
your lifeto look? How doyou picture it?

To loosely paraphrase Jenn: “Tf you want
to live close to your mom, put that in your

vigion, something like: ‘T got out of class
tonightand headed tomy mom’s house fortea
It'a wonderful that campus is only fifteen
minutes away from ber housel™ Proponents
afvisioningwork, Zingermao’s founding part-
ner A Weinzwelg chief among them, herald
the method as a mindful, and deeply mean-
ingful, engagementwith our future (personal
and profeasional) sebres. Whils visioning jsn't
abinding contract with your future self, ar
the universe for that matter, it certainly does
afferyou time to reflect on your goals and the
chance tolive according tosaid goals. A nd whi
amonguswouldn't stand tobene fit from a life
lived according to aset of preardained goals?

Thopethat Thavenct digressed.

I hope that I have not meandered too far off
thepath.

I hope that I have not takenus too farafield.

My point is that these people, these
Zingerman's falks, really believe in visioning
work. They live it. They hawve seen, firsthand,
the power of future oriented goal setting.
Take Jenny Tubbs, for example, who spokeher
current positicninte being by simphy suggest-
ingtoArithat he hire an assistant.

Or Mestor Bonilla, whose Pueblo an the
Patio le=ft staff and customers alike clamor-
ing for more of this successful young chef's
cuisine And Caitlin Doyles, who could see
herself at Cornman Farms years before she
began taking future brides on tours of the
grounds. Applying for the Great Foods Staff
Scholarship offers ite recipients something
beyond the dollars and cents necessary to
realizeapersonaloulinary goal, it offers them
anopportundty to honor, publicl and imwrit-
ing, their futuretense selves. Theacholarship
is a case study in visioningwork:; it is a lens
through which the recipient may witness
herself propelled into a futurewhere her goals
ars not merely attainable, but are & reality.
Actively and agentially imresting in lives that
wetruby deaire, as oppossd tolines that meraly
happentous, is animraloable giftthatwe have
the power to bestow upon oursebres. This is
thework ofvisioning This is the leasonT have
learmed through my brief, although deeply
shaping, interactions with the lovely human
beings of Zingerman's. If I canunlearn the
gkepticizm of cver thirty years of East Coast

conditioning as [ setto workpenning my ow n
vision for thefirture, well then, perhaps there

is hopeforyoutoo. ey
et
S 1
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ew Americans know much about Forean cocking

other than maybe "Forean bbg® or they've heard

of ortasted kimchi somewhere. What Head Chef

and Managing Partner, Ji Hye Kim, i= cooking at
Miss Fimtakes usto a wholenew leval.

Buriz Wt are scavbe of the highdl gt on the sumemer menuT

J1 Hye: Summertime is super exciting for me because the
meny starts changing more frequently based onwhat's svail
able at thefarmer’s market The summer meny tends to lean

heavilyonvegetables and focuses on lighter flasrors.

I'm excited about kimehi salad. Unliks wintry kimehi like
napa cabbage kimehi, spring and summer kimehi can be
lighter and fresher, incorporating fresh greens in season.
It doesn’t ferment very long, but has all crunch from fresh
vegetables in season and the pungent garlic, chili and fish
sauceflavors. We changeupthe greens based on season, start-
ing with tender baby bokchoy in spring, then tatsol, tokyo
bekana, baby kale and aragula, hearts of the heiroom specl-
led romaine, fremeh breakfast radish, sucumbers, and on
and on

I'malsoeagerly anticipating the tomato season. Weharethis
tomatosalad with saft tofu, dressed in vinegarsoy ssncs and

perilla or shisa. It's a delicious, healthy and summery thing
that] can eatthat every meal and be super happy.

Looking ahead tothe fall, can you share just a couple things
you're thinking aboaurt putting on the menul

Dielicata squash donuts! Well not really donuts, but just as
addictive We take local delicata squash in season, cut into
rings, then fry them in light tempura batter. They are then
drizzled with fish sance caramel and toasted seaweed and
sesame mix. [know, it sounds intriguing, strange even. But
the fish sauce caramelis like sav ory salted caramel, and along
withthe toasted seaweed, it really brings out and balances the
natural sweetness of the local delicata squash.

I'm also thinking about ways to make more stews and aoups
for the fall and winter. The leek and mushroom soupwe had
last fall was so satisfying thatwewill probably bring that back.
Cither stews I'm developing are kimehiand collard green stew
and silken tofu stew with a soft egg When it geta cold, that's
when Iwant some comforting soups and stews.

A lotof people are really appreciating your great work with
spicing and seasoning. Can you talk a bit abeut haw you
develop it for each dish?

Forean food now has areputation for spiciness, with its
abundantuse of chiliflakes. This is especially true of food
you find atrestaurants and the regional cocking of Southern
Faorea. | grew upwith amotherwho cooked everything from
scratch, and sheis from the centralpart of Foreawherathe
balanece ofseasoning and spices is important. I thinkabout
balance a lot, looking forways to wss spice to complemeant
the natural flavers of the ingredients.

My research into ancient Korean cookbooks really came in
handy forthat. For example, weuse sansho peppercorns from
Epicesde Cru at the restaurant, though you don't see that very
ofteninKorea any more other than in some Buddhist and
country cooking. Spicy chili peppers arethe king now. But it
wasn't abwaysso. Some say that chili peppers did not come into
Fiorea until 17th Century orso. I don't know if that's proven,
but Ido know that most ancient cookbooks do not have chili
peppers as a major ingredient until the late 18th century or
even the 19th century. Whatwas more prevalentwas sansho

pepper (sancho in Korean], used in flower form and pepper-
corn form.

Solresearch how itwas usedhistorically, and I eften incorpo-
rate that tostrike abalance for a dish. Sansho hasa pleasant
citrus note, sosometimes Iuseitwhen thedishI'm developing
is onthe heavy side and I want a bit of tangy note to brighten
itup Scometimes [use it instead of black peppercornwhen
the dishneeds alighter touchthanblack pepper. s very fun

I someans was coming to Miss Kim for the first time, and
really hadn't had mach exposure to Kotean food, what might
you suggest they order?

Tteokbokld Wehavetwo kinds, the Strest Style and theRoyale
Style The Street Styleis our interpretation ofthe kind oftteck-
baokki you see all over Korea as the most quintessential strest
food-spicywithgochujang ssuce, bits of pork belly and soft egg.
TheRoyale Styleisour interpretation of the original treokbaklki
dish from the Josecn Palace-savarywith soy sauee, mushrooms
andwvegetables. [t's adishthat we've alwayshad since the pop-up
dagraway befors the regtsnrant opensd, and ons of our best sell-
ere. Weunderstand theevolutionof the dishthatstied toEorean
history, it was one of my favoritethings as a child andwegetthe
best freshly made rice cakes from a beal Korean lady I think it
really tells the story of our restaurant, a great example of our
historical research, my personal connection to the dish, and
ouruse oflocally-madeingredients.

What about semecne who's been to Koarea and bong ago Tell
in lowe wilth e flavers of Korean cooking®

I'd get the kimchi fried rice orthe leek and mushroom soup

We make kimchi oursebres. Kimchi fried rice is really great,
becauseweuse the stone bowltocrisp up the soy butterrice and
the bamemade ripe moo radish kimchiadds somespicy kickand
texture. s toppedwith soft egg that's golng toscramble when
youmix it allinon the hot stone bowl, and toasted seaweed. |'s
asimple and delicions dish

The leek and mushroom soup is a bit different. The criginal
dish is made with heavy beefstock and pulled beef. We make
cursveganwith mushrooms and royal farn. It's just as comaple,
savory and satisfying We weren't looking to make avegan
version, butwhen we were testing the recipe, we decided that
the dishwas already delicious and did not needthe beef

K1l M

Haad Chaf&
Managing Parinar
of Miss Kim

ByAri Weamweig

It has all the Korean flawars, bat with a lightertoach. Twill
remind you of thew ondsrful soups af Karea witha fresh taks.

If amy one wants to read more about Horeancuisine and
cultnre, are thers ARy resources youwould suggestT

There are &0 many amazing books, but there are two books
Twant to recammend, both of them initially published in
Foreanthentranslated into English.

Beonry of Korean food-with? 00 Besr Lowed Recipes

The mithoris an expert ook orean food ingeneral, and of the
regional food of Gaesong and historical food. This is agreat
baok, a sart ofbuilding block starter book for Eoreanfood. Her
recipes are tightly documented and very aceurate. Youwill
need a scals, because the recipes are in grams rather than by
volume. The English translation is a little chanky, but as long
asyoufollow the measurements and the steps, pouwillbe able
tocookForean food like a pro

Wookwan's Eorean Temple Food: the Road to the Tese of
Enlighranmere

It is written by a Buddhist min chef, who forages, farms and
cooksevery day for her temple. The recipes are traditional but
creative. She offers background on Korean buddhist food tradi-
tion as well I recommend it highly to anyone who loves food,

nat justvegstariana.
Are there amy other places in the US that do traditicnal

regional Korean foed in this way? Are there amy in Kores
thiat serves the food of different regbons in omne resteurmnt?

T mot sure of one that ferusesanregional cooking specifically
or histarical cuisine. Butthers are ma oy chefsright nowfoeus-

ing on elevatingk orean focdwith great ingred ients and creativ-
ity, and I'm sure they're getting inspiration from everywhere.

* AriWeinmweig
E'l, Zingerman's Co-founder

A CREATIVE
MEMNU
ROOTED
I

Cheaf and Managing Partner Ji Hye Kim and ;
her crew wow diners with a creative menu
rooted in Korean tradition and adapted to
showcase Michigan's bountiful :

The menu features small, medium and large

produce.

plates that are meant for sharing, plus s craft

cockisil and wine menu like none other. :

QOPEN TUESDAY-SUNDAY
TMAM-2:30PM FOR LUNCH
EPM-8:30PM FOR DINNER

Pro-tipe get there sarly for the best Happy Hour in :
Karrytowsm from Spm—Tpm Tuesdeys through Frideys! :

MISS@KIM.

You veally Cah €ate e diffesancel.
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AN

INTERVIEW WITH

MANAGING
PARTNER

ZINGERMAN'S FOOD TOURS

ne of the most common ques-
tionsl get asked as] make myway
arcund is, "Any new businesses™
Given that we mowve relatively
slowly by the world's standards, my usual
answeris asmile and a* No, nothinglately—
between all our rencvations, dealing with
the inevitabls ups and downs of daily life
in the food world, and working on another
book (and another pamphlet toboot] I've got
plenty tokeep me busy. Butthisyear, [ actu-
ally have a more meaningful answer, one
that completes the question more effectively.

Ark Bmy new businesses in the 2008 lately?

Fristle: Yed It's pretty exciting! We've made
the food tourwarkwe've been doingoffand on
owerthelast twenty years andwe've turned it
into a formal business. Kristie Brablec, whd's
beenwith us hare atZingsrmarn's forabout 15
years, isthe managing partner Whichmeans
thatwe've got Ithinkas mamywomen partners
as men Which I think is great! A step inthe
right socie-economic direction! And, Ilong
loved working with Fristie.

Ta give you the low down onthis high-flying
new small Zingerman's business (it doesn't
evenhave any employeesyet! Justa managing
partner and a few folks helping out around
theedges!], here’s abit ofan insider interyiew
withMz Brablec Check outthe details ofher
work at zingermansfoodtours.com.

How did you get here? Can you give os a bit
of the Kristie Brablec story?

Foristie: IfT'm being honest, [ don'tthink itwas
thatclearto methatmy childhood would have
animpactanmy caresruntil mach later When
Iwasyoung I grew upwith afatherwhowasa
pilet, 50 I spend alot of time with my grand-
mother and other families. Ispent alot oftime
inthekitchenwith my grandmotherwatching
hercookthres meals aday forour family inthe
field and thers was nothing romantic abaut
it. Shewouldwalkeup a daw n ook breakfast
for the crew, clean up, and start straight into
lunch straight through dinner, every single

dayl My grandmother taught me how to ba
strong, independent and caring allin avery

indirect and quiet way...through focd. Okay,
maybe I dido't take on the quiet part of that
lessom butshe led with grace and strengthand
nev er asked for amything inreturn except for
mayhe a dishwasher ewentually. Shetanght
metoshow love and carethrough action.

We dido't eat anything fancy. It wastruly a
melting pot ofthe ald and new. She made her
own sausage, baked beautiful Czech pastries

all while taking full advantage of the new
world of processedfood. Weuwsed miracle whip
as salad dressing, had a full stock of batter-
milkinthe fridge and had a consistent supply
ofgrabam crackers withicing atthe table This
wasclearhy impactful on me bt it wasn't wntil
20-plus years later that I could recognize it 1
now sse howher actions and that e mrironment
hawve given me real, tangible values around
food the table and feeding the cnesyou love

I grew up traveling but also ona farm, so my
wiorld was large and small all at the same
time I played in fields and in airports. Iwas
surrounded by grownups and my hairwas
abvays tangled. Wherever my dad went I
followed and itwas something I'wouldn’t trade
fortheworld.

In high school and college, Istudied fine art
witha forus on ceramics. Naturally, [ ended
upinfood ;)

What's keptyouinthe 2ComR for ail thess years?

I had gome through the early part of my
life aften fealing like I didn't really belong
armywhera, I struggled to fit in which was
likely a produdt of me abyays being onthe go
and having a fairly uncorsrentional upbring-
ing. Something I wouldo't change for the
wiorld now but as a teenager, it was hard to
understand thoss fealings, When I started
at ZIngerman's I neaded a job - I dido't think
itwould take me down this path that would
forevar change my life

Within the first week of my employ ment, I
knaw Zingerman’swas right forme. Iwas mot
asked to change anything, in fact, ane of the
lines I remember the mest during my inter-
viewwas: "We do not ask you to check your
personality at the door” Thiswas mind-blow-
ing to me. I had wild hair and piercings and
pecplewers always telling me to conform. It
was very liberating—my opinion mattered
and my curioaity was fad.

What got you so excited about belng the
mianaging partner at Tingerman's focd tours?

T have known Zingerman's was my home for
many years. [knew thiswasthe right comms-
nity for me to thrive inand hopefully to help
others thrive aswell A frertaking my first trip
with one of the Mail Order managing part-
ners, Toni Morell, to Tuscany years ago I knew
right thenand there, thiswas mypath. [knew
itwas a parfect fit for my personality and my
strengtha. [lovetotravel, it allowed me toget
tothe sourceofthefood, it took meto farms,

BRABLEC

allowed metomestincredible food producers
who I believe are beautiful artists, allowed
me to study oy Leveofwine and most impor-
tantlyallowed me to connect with our gussts
inavery personaland meaning fulway. Iwant
tobe apart of Zingerman’s future and connect
peopletotheir food in prafound waya.

Most everyone wihio hears aboat them thinks
going on a Zingeman's food teur sounds
pretty amazing. Can you walk us throwgh
wihat cne is like?

Sure! Theyare intense but loaded with amaz-
ing experiences,

Generally, wepick aregion that we feslmakes
aconnection between food and culare.

W try to touch on the regional ruisine, the
farmers, the producers and thewine [fyou
take Hungary for example, weteamup with
an amazing co-host Gabor Banfalvi [who was
just here speaking at Camp Bacon|. Cwer the
Ccolrse of many years working together, we
have really created something amazing. We
venture into the Jewish traditions of Hungary,
the impact of the Austro-Hungarian empire
and of course the lesson and impact of the
Sowviet regime We trawel through much of
the countryside, learning about their local
culture, eating local variations in traditicnal
dishes and spend some quality time teaching
you about the local wines. From red to white,
fromsweetto dry. Youleave thesstourswith a
newway of thinking about your foodwhers it
comes from andwh atyou may choess to buyin
thefuture. NMottomentiona new friend or two

By Ari Widnzweig

How many tours are you deing?

Currently, I am personally doing 8or 2 a
year. Wehave a few other Zingerman's folks
that lead tours as well and hopefully more

Zingerman's guides inthe future

How o you meake connections with the local
fodks you vistt on the tours?

The good old fashionedway! By asking around,
reading up on the local fiood scene, trusting
in our partners and like-minded food spirits,
and by going to see for ourselves. Sometimes
our connections ars current producers that
Zingerman's works with, sometimes those
procedures lead to other producers and the
world just keeps growing. Onee peopleunder
stand what we are trying to do it's often a
matter of narrowing the choices down rather
than finding more- the food world is remark-
able and people are doing interesting things
allower. Isour job to seek it ot the traditional
andtheunique- this takes time, curiosity and
alot of reading.

What's been the reaction of people who come
o them® Are you still in towch with people
firoan thetours?

Yesl When you spend 10 days with someone
you get to know them welll Foed is the glue
that binds us all and many friendships have
flourished from these tours. This not only
happens with me and other guides but often
with the guests themselves. [ know of many
who started as strangers and now visit each
atheron thelrowntime spend timewitheach
other'sfamilies, and whotravellong distances
taseseachotheragain,
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We travel for food. Why? Certainly, the love of a good meal is part of it, but discovering the way a

soctety far ms, cook sand eats helps us bet ter understand the people andthe culture. Why do people cat
what they eat? What historical event s or the special geographical atiributes of the land impacted the

way food was gathered and produces? What do people eat for sustenance, for treats, for celebration?

Learning the answers tothese questions is a big part of why we travel.

That's why after our frr st Zingerman's Food Tours we knew wefound a kindred spirit in Kristie Brablec.
Our first trip through Croatia was fantastic. T hrough meeting the producers and farmers and seeing

their passion in continuing tradition s and creating new ones, we fdt a connection far beyond a simple

“touristic” trip. We learned about the histary of the land and people, and the cult ural mfluences that

created the food environment they have today. The personalrelationships which Zingerman's has created

over the year sare truly special and something a casual traveler could never experience. After that first

1 5l

LT s

trip, we were hooked! We've just finished our 5th trip— through Sicily—with Zingerman's Food Tours
and have twomore book ad.

We look forward to continuing our exploration of food and culture withZingerman's and Kristie!

LESLIE WaLLACE g DEREK CLEGG

Zingerman's Food Tours takes you behind the scenes
to the source of amazing food and people from Budapest to Paris to
Vierona and more! Tege ther we'll venture off the beaten path, where local
cuisine provides a direct connection to the history of a region, the soul
of its people, and the rhythm of daily life.

Hungery for more? Visit ws it

ZINGERMANSFOODTOURS.COM

It's amazing really! Ifyou come on one of our
tourswithan open heart and an open mind the

world can beyours.

You also teach some for ZingTrain® What's
et Been like?

Iloweteaching! Thelieve inwhat Zingerman's
has to offer and I ahways feel enargized from
working with others. Zingtrainis a special
space that allows all of us to help and grow
from each other It's remarkable, really. I
have beenteaching a little less as I grow this
new food tour business, but I leok forward to
gettingbackinthe classroom inthe future.

Business is hard and it's nice to knowwe all
struggle and thrive in differentways deapite
being in food, orhealtheare ora small inde-
pendent boakstoraowner. We all fars unigue
and similar challenges and it"s helpful to be
inaspace whereyou canshare and learnfrom
each other

Hmﬁu-au-ll‘aeimmwlm home frem
one of the toarst

Honestly, I'm still learning and it can be a kit
hard. When you have been going for a month
straight, it's hard toshift from a life on the
roadtolifeback home.

Iread a quote recently that struck me,

“Whenyou goawayforalong time, poureturn
a different peraon. You never really come all
the way back ™

This iso't abad thing tat when youtrarelliks
thisand experience cultures and peopleina

real and meaningful way it's impossible not
to be transformed in some way. It's hard to

truly convey the magic and hard work that
comes with a job like this. It's romantic and
educational for sure but always with alayer
of cormplex ity that others will neversee. Mot
to mention a brain fog that is hard to wade
through on some days. Staying connected

while being gone is a challenges butwith &
Little practice, I thinkwe'Llallget betber at it.

You're also a pilot-ever thought aboaut a
Zingerman's Food Tour where you iy the
group yoursedf ;¥

Twonld LEW Etomake this areality semeday.

Wihiat are some of the great things coming up
i e mext yeart

Verona, Verona Veronal I'm so excited to
share this beautiful region of Ttaly with our
guests. Also, Iyon and Jura, France, Israsl
and our new 4 Days of Flavor inLondonl We
havesome greatstufflined up

v A Wemwaig
1 ZingermansCofommder

you vealfy CaN faste tho dif ferercel.
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versary, Emily Sandelands, ZingTrain

community builder, sat down with
ZingTrain's Founder and Co-Managing
Partner, Maggie Bayless, and asked her to
gpill the beans on ZingTrain's beginnings,
the milsstoms moments, how things have
changed owver the years, and her vision for
ZingTrain's future As your'll see, it's a future
that Co-Managing Partner Katie Frank is
eager to help champion, which you'll learn
about later inthe interview]
Emily Sandelands: For those not Tamiliar
with how ZingTrain got started, can you
share your inspiration forstarting the basi-
nessT
Maggle Bayless: I'd known Ari and Paul
gince before the Deli got started, when we
worked together ata different restanrant in
town Iwas one of thoseunpaid friend s and
family that helped with the Deli's opening
backinMarchof1982. Iwarked onSaturd ays
while I was in the MBA program at the
University of Michigan, drivingto OakPark
on Saturdsy momings to pick up the Deli's
bread order, and then coming back towork
on the retail counter for the rest of the day.
When I graduated with my MB& | T explored
the big corporate world [Feneral Motors],
the entrepreneurial world [Soho Sodaj and
the trainingworld [Arbor Systems Group).

I found that I had a real interest in, and
passion for, training design and d elivery. But
Iwas disappointedthat none of the organiza-
tions I worked for had the service oriented
culture that I'd experienced at Zingerman's,

ru:mmw silver anni-

L N N N

g0l was interested in finding a way to wark
withAri and Paul again

In 1994, when I read their first long-term
“formal” vision for the organization

Eingerman's 2005: A Food Odyssey—you
cansee it intheback of Arf's book, Bulding

a Grem Busness|

I realized that strong training systems
would be key to creating the Community
of Businessesthat A and Paul were loak-
ing for. Istayed up all night writing avision
for what would become ZingTrain, which
the three of us started in June of 1994, with
a 41,000 investment, a desk in my attic, a
gecond phone line and a fax modem for the
computer Ialready owned.

Mow, 25 years later, ZingTrain has its own

training facility and a staff of a dozenpeople.
We'll do about 52 million in sales this year

working with crganizations who travel
to Ann Arbor for our pablic seminars and
those that hireus to lead private workshops
fortheir teams all ower the country and even
overseasl

There are likely cdozens (if not hundreds?)
of these, but can you describe a few “mile-
stone™ moments in ZingTrain's history?

Well, our first seminar was certainly a mile-
stone! Cur first seminarhappened onMarch
3LApril 1, 1996 and was held inthe owerflow
diningroom upstairs in the Deli’s Next Door
Cafe That session sold out, despitethe fact
that we dido't do advertizing—just some
press releases that gotus an article ortwo in

some oftthe specialty food trade publications.

What began with Maggie Bayless running a one-woman ope
blossomed into a nationally recognized $2 million business.
features a state-of-the-art and oh-so-colorful training facility a
It's because of these wonderful, smart-as-a-whip and inspin

We look forward to watching these relationships continue to

Cif conrse, back then weconsidered 16 partic-

ipants ‘sold out’l Nowwe regularly heat and
have room fod | 30-person seminars.

Another milestone wastaking on a second
managing partner, which happensd when
Stag Eazmierski joined me in 2000, While
Ari and Paul were [and still are) partners
in the business and often teach and speak
to ZingTrain clients, their role is not to run
the day-to-day operations at LingTrain. By
the late 19905, the demand for ZingTrain's
services was increasing and I had two small
childrenat home, which limited the amount
oftime Iwanted to be onthe road. Stas” was
well known to Zingerman's asthe consultant
who had facilitated the work to create both
our Mission Statement and the 2009 vision
Hewasalso aDeliregular since his of firewas
down the strest and he came in for coffes
multiple times every day. Working together,
Stas’ and Iwere ableto take ZingTrain to the

480 08

that's 25 wonderful Year
réelationshiPs with businesSes b
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next level and by the time he ratired in 2013
we had mowved into cur ourrent space on Plaza
Dirive [Stas's first ZingTrain desk wasin a
basement acroasthe street fromthe Delij and
had become an crganization with multiple
trainers as well as a support team of markst-

ing, administrative and logistics experta.

More recently, Fatie Frank bescame a
ZingTrainco-managing partner after being
aZingTrain trainer for 7 years. Fatie willbe
leadingZ ingTrainintothe futurewhen [step
backinto aparttime role inAugust of 2020—
which 1 guess is a future milestone!

What has been the most satistying part of
leading ZingTrain for 25 years?

The people I've had the privilege to
work with—both colleagues within the

Zingerman's Commumnity of Businesses and
clients fromarcund the country, and around

the world. There are so many interesting

8
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people, doing very interesting and worth-
while things, that Iwould not hawe had the
opportunity to mest without ZingTrain to
brimguas together.

AndwhileIlove great food, it has alway s been
the people that make or break a job for me.
At ZingTrain Fve been lncky towork withan
ineredible group of smart, funny, irreverant,
committed peopls who have halped bring my
vision for this company into existence. When

Tam ahle to share my own insights and expe-
riences in a way that helps someone else—be
theyastaffmember, afellow managing partner
or aZingTrain client—that is truly gratifying.

How has Zing Train changed owver the years?

Mist obwviously, we've gotten bigger. Both in
terms of revemie and in the mamber of staff.

And our offices and training spaces have
changed dramaticallyl

s of developing [ong-term
i& and smalL, from near and far.

ration from an attic in 1994 {more details on that below) has
Today, ZingTrain employs more than a dozen staff members,
nd works with and leams from clients from all over the world.
1g clients-turned-friends that we get to do the work we love.

hlossom, as we form new relationships, in the years to come!

We're no longer shoe-horned into other

people’s space; we have space of our own

that was designed expressly for the work
thatwe do.

Inthebeginning, mach of my time was spent
with the otherZ ingermar's businesses,

helping establish the training systems
that are a foundation of the Zingerman's
Community of Businesses [ZCoB] culture.
And of courseZingTrain still doeswork with
them, but it is a smaller pereentage of our
time and cur revenue than it once was.

Inmostways, though we have NOT changed.
Wi are still trainers, sharing the tips, tech-
niques, systems and organizationalrecipes

that hawe helped Zingerman's be succesaful
for 37+ years.

By Emily Sandulands

Kaftie Frank became your co-mansging
partmer last year, which marked the begin-
ning of your gradual transitfen eut of the
day-te-day running of ZingTrain What are
you most excited about for Katie? And fer
YOUR next chapter?

I am excited that Katie iz now a business
owner, a8 that hasbeen one of her armbitions
simce she was a little girll

We teach about sur Path to Partnership in
the Zingerman's Experience Seminar and
itwas great to see Katie go down that path
succesafully. AndI am excited forZinglTrain
that I will be able to step out of the day-to-
day, while leaving the business in K atigs able
hands. I'mexcited to explo e some of the prop
ects that have been on my mind for the past
manyyears, and thatI think can really bens-
fitbothZ ingTrain and the ZCaB, but that T just
haven't had the bandw idth to work on. Back
in 1994, most of my work was with the other
Zingerman's businesses, and I'm looking
forward to re-focusing my attention on our
internal training systems after mamy years
of forusing oo outside clisnts.

There are likely TONS of people to thank
tor allowing us to get to this pobnt, but is
there anyone in particular that you'd like ta
mention here?

Twrill always be grateful to Ari and Paul who
believed in my vision for ZingTrain and had
faith in my ability to build a business when I
waan't sure ghout that mys elf. They are twao of

the most gen ercus people e ever met; always

/

willing to share ideas, experience, time and
credit for success ZingTrain would not, and
could not, have happened without them.

What does yourviskon for ZingTrain®s next 25
years look liket

Thevision cfwhatZingTrain looks like 25 years
from now should, and will, be written by the
peoplewhowill make that vision a reality. For
my part, my vision is for ZingTrain's contin-
ued suceess—as an active part of the Ann
Arbar commrminity, as a resowrce for business
owners around the waorld, and as an coganiza-
tionwhere people are excited tocome to worlk,

As for Katie Frank's vision for ZingTrain's
moenct 28 years...

Tam excited to contirme the work of £ ingTrain
imto the futurel Irelish the challenge of orga-
nizing cur team around providing memora-
ble and distinctive experiences in every way
people come into contact withZingTrain Itis
imrigoratingwerk ing with so mamy amazing
cliemts, doingvery innovatire things. All of
ourwaork honors Maggie and Stas’ lagacy into
the future and I am filled with gratitude for
that opportunity.
Thankyouto everyone who hashelped us get
to where we are today. We can't wait to see
what'sto comeinthe next 25 yearsl

you vealfy CaN faste tho dif ferercel.
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he unsung hero of the culinary world is most certamly vinegar. Often undervalued and dismissed
s unimportant, vinegar can be an afterthought when you're cooking. In reality, it's a secret

weapon in your kitchen arsenal that helps unlock the subtle hidden flavors.

laminfatuated withwvinegar T abways have 57 differentkinds
ofvinegar in my pantry toace entthe food and drinks Tenjoy at
home. I find it sad that vinegariso’t more mepectedwhen people
are filling their cupboarda.

Vinegar is, in my opinion, one of the best ways to add more
diverse and complex flavors to almest any dish. Arl, ourtaste-
makerhere at Zingerman's, wrote agreat piece about the impor-
tanceand impact of saltlevelsin cooking andldliketonominate
vinegar asthe second most important secret ingredient.

Adding a splash of aciditywithvinegaris another trick poucan
call upon to make flavors stand out and leave all pour friends
wiond ering bt why yourcocking is so darntasty. For exam-
plk, addinga little Banyulswinevinsgartomy chiliand adding
a splash of the Lobato sherry winegar to my bean soup takes
thingsto the next level

The wine conmection

Vinegar is the lesser known, more flawvorful, yet often ostra-
cized cousin of manmy amaringvintners fwinemakers] The same
deepand nuanced knowledge we have about wine flavors also
apply tovinegar. The types of grape varietals, the ripeness of
the harvest, the elevation of the vines, the name and style of
the acidifier, the blending and the process of fermentation, all
impact the onanced flavor characteristics availableinboth
wine and vinegar.

Thebetter the original grape and thewine, the betterthevine-
gar.InEurops, mamy ofthe bestwine producersalso makevine-
gar. A goodfriend of mine and aw onde rful distributor of French
and Spanish food FKittyF eller, often goss towine shows abroad
and asks thevintners about theirvinegar Mest haveabottlein
the back, undertheir table - not out for general display. Thisis
a great way to find exceptional vinegar! This iso't the case in
the TLS, however- most TLS. winemakers doo'twantvinegar
anywhere near theirwine production

Range of Tlavar

Vinegarcan be sweet or savory and can range frommild to bold
aridity. Using a small amount of abold vinegar adds a ton of
flavor. There's a group of vinegar makersin taly, one of which
is San Giacomo, thatrefusetowaterdown ita vinegar.

i © MED YUZU VINEGAR
=
This beauty comes in @ bright, sunfiower yelow
botibe. You'll want to leave it out on the counter
and show it offl Fun, beautiful botihes always make
me smile when | cook. A& Tun partner for the Yuzu
vinegar is the Alriar olive oi from Framoe. The
buttery and silkky French olive oil pairs well with
the citrusy notes of YuTu and comes in a stunming
blue bottie that you can usualty find on dispiay in
nmy kitchen. Just by leaving the yuzu vinegar and
Alziari clive ol on yeur coumter, you'll have your

friends cohing and ahhing over your pantry.
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- R
[E TN T Y
.

Some of the sweeter ty pes of vinegars Include:

Balsamic- A true, barrel aged balsamic vinegarhas a beauti-
ful, rich sweetness toit

Pedro Ximenes - A dark, sweet fortified wine from Spain

Agrodolee - A lighter-badied, fruity vinegar that can also be
fromthe balsamic region, made fromwhits grapes

Grape vatieties and flaver protiles
Similar to selecting a wine made from a specific graps, indi-
vidualgrapevarietals arealso present invinegar. Here's a brief

introduction to a few of my favorite vinegars, all ofwhich ars
available inthe Deli's retail space.

Faiz Zinfandel & Sauvignon Blane Vinegar- TheE aiz Zinfandsl
madeinCalifornia is cne of oy farorites. It has the big, jamrmy,
grapey sweetnesa of a Zinfandelwine with abalanced amount of
acidity and tartness. The Katz Sauwvignon Blancv inegarfeatures
thebright, grassy flasrarayou’d expect in a greatwine.
Bz endal HibisousVinegar- Ifyouwant to experience aslighthy
sweeter, full-flavoredvinegaryou should try the botanicalvine-
garsmadein SouthAfrica by Bozendal - hibiscusis abest seller!

Gardemy Vermouth Vinegar - This vermouth vinegar, made
under the Gardeny label using the Schitzenbach method of
production is one of the many unique Spanishvinegars we
Carry.

0 Med YuzuVinegar - A wonderful, citrusy vinegarl
Yz has lower acidity and more stimalating arom at-
ics than ourwestern citrus. Inerediblyversatils, jnzu
alive ail brings cut the natural flarors beaatifulby.

How to use vinegar in cooking

Whether you're making a marinade for meat crfish entrees, a
classicvinaigrettefor asalad, a freshvege table alaw, splashing
alittls on the side of sautesd vegetables, ar justwant to drink
somethingrefreshing aftera long day at work, vinegar cana dd
toand enhance the flavors of meost any dish- including dessert.
Hereare afewof my favoritevinegarapplications:

Mocktalls

Tlowe making mocktailswith vinegar In addition tothevaried
health bensfits attributed to drinking traditionally-made

vinegar, vinegar mocktails are also a good way to drink some-
thing fun in a non-alecholic form. I oftenlike to take a break
from drinking aleohol, but I get really boredwith drinkingjust
water, and [ do't like to drink too many sweet sodas. To kesp
oy non-aleaholic drinks fun, I always keepa bunch ofsoda
wateraround and experimentwith flar ors using special vine-
gars and fresh herba.

Sweet Honey Mocktall
Ify o like toexperiment, try some fresh berriesmuddled with a

little fresh mint and some of the MieliThun honeyvinegar, and
top it offwith some soda water.

Cool Carumber Mocktall

Ifyou prefer samething a little less sweet, a fresh peeled and
seaded cucumber can be mud dled with a little fresh thyme or
rosemary and combined with the Mavaring rosem ary 8 thyme

vinegarfrom Gresce Oneeyou haveyourmi, topitwith sada
water andyouve gota cool, refreshing beveragel
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EyiGrace Singleton

Many roast marinades aren’tcomplete without a littlevine gar.
Play around with different combinations of red winevinsgar,
olive oil and fresh, ground spices to add somedifferent flarors.

Vinalgrettes

Ilike to makes a light vinaigrette to serve with fish dishea.
Sauteed lake perch with a light cavavinaigrette adds a nice
accentwithout overwhelmingthe delicate flavors afthe perch
Puttingasplashofthe Balsamellavinegar {athick cooked must
vinegarmade from apples by San Giacomo in Italy) onroasted,
ar biiled rutabaga. The sweetness ofthe apple flavor makes a
nice contrast tothe slighthy bitter earthyflavors eftherutabaga.

Desgert

Fresh strawhberry season is almost here. A great way to finish
your day with something sweet isto drizzle a little balsamic
vinegaroversomestrawberries. K sarefreshing, slightly sweet
treat that you can eat as it is orsemved over some vanilla gelato
from Zingerman's Creamery.

limviteyoutostopiotoZingerman’s Delitotaste a few vinegars
andto have saome fun experimenting at hamel

" Grace Jingleton,

@Wﬁ_ Monaging Fertner,

Zingerman'’s Dielicatessen
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cambodian pepPercorn

cajun blackening spice blend

Asyou may know by now, I'm in love with peppercorns. The other day Iwas listening to an
intery iew with a very well-known chef, who Irespect a lot. The talkwas rolling along amd T
was nod ding my head at most of what he had to say. Wewerewell-aligned about the impor-
tance of ingredients, the critical role that staying calm plays in running a geod restaurant,
about the importance of learning and studying history and awhole host of othertopics. But
allofa sudden] got stopped in my mental tracks (I was manning while Iwas listening, and
honestly, I almost stopped, literally)whenl heard him say, “T'm notbig copepper. Tjust don't
understand putting pepper on 0 many things. I just don't get it Hely cow. Iwas speechless.
Stunned. Mot like pepper? Seriously?

Allofwhich brings me tothe subject at hand—a newly-arrived-in Morth-America peppercorn,
which comes here all the way from a place I'd never ever imagined I'd be purchasing pepper

from: Cambodial Pepper from India—especially, Telicherry—~far surel I've also enjoyed
pepper from Indonesia, 5riLanka, and Ecuador. But Cambodia? Whoknew?

Ido nowd And now that Tenow it, Iwillneverforget! Cambodian pepper, Kampot especially,
isworthpayingvery close attention to.

Inthe coming montha, you' llsse on our shebres Kampot Cambodian peppercornsthat also
come inwhite, black, and green The green are unripe berries—fruity and slightly sweet. The
black peppercorns are fully ripeand oxidized in the dryingprocess—winy, rich, deep, dark,
agreat go-tofor day-to-day diningdeliciousnessl Thewhite have had their outerblack layer
removed by soaking in water—it's softer; subtly, but still significantly spicy, particularky
great for cream dishes but really on anything. But to kek off cur campaign for Cambodian
pepper we picked the rarely seen, K ampot red peppercorn

Whatis it? Brthne explained:

“Thered Fampaot pepper is, of course, picked atthe peak harvest ime and is diligently separated
from any green peppercorns that may sharethe samevine COnee separated, the red corne are

then briefly dunked in boiling water—to mainfain their pomegranate colour—then quickly
sun-dried.

ThePGI [Protected Geographical Indication) certification is also a part of this peppercorn’s
profile, which is important on a couple of levels. It proves that the pepper does, infact, come
from the region recognized and celebrated historically asthe geographical provenance afthis
highly prized praduct. I alss corroborates the social, meral and ethical responsibilities that
this producer chooses to end ores.

Thispepper deservesitswell earned, warldwide reputation, but mo re importanthy, its prodwe-
ers who have risen to the challenge of putting people first, deserve our gratitude, admiration,
and recognition for behaving like human beings.”

Great way totake a piece of fish tothe net level: try steakwith red peppercorn sauce; coarse
grind it omto asalad; crack it into butter and malke a red peppercorn butter for dapping on pota-
toes, pork, or pastall
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WE'VE GOT YOUR SPICES § YOUR

Zingerman's Delicatessan has & bounty of spacialty fosd

experts availabie to help you shop for cut-to-order cheeses,
meats, breads, alive oils, F-EIEE, SEUCES, T!DﬂE]li.. g'l'iH'lE, b=ans,
vinagars, and more! We travel the world to find great tasting
artisanal foods, getting to know the producers, leaming about the
foods they make, and bringing it o you at the peak of Aavor!

The anly way to really know if you ke something is to sample it,
B0 come on in to teshe before you buy (yes, you can even taste the

Call ahead to onder itams for pick up, or ask for curbside service,
Mo nesd to park, we'll fun yeur araer to your car when you arrive!

Ttook atin of this spice blend home out of curissity and loyalty tothe folks at Epices de Cru.
Theblackening processwas started around the timewe opened theDeli by the late Chef Paul
Prudhomme at his amazing restaurant, K-Paul WhileI regularly ordered blackened fish inits
“homeland” when [ visited New Orleans, I never did muoch about itup here inAnn Arbor. One
night I brought home a couple pieces of Norwegian sea trout from Monahan's and cooked it

with the Epires de Cru blackening spices. Wow! Spicy. Enticing. Engaging. Intriguing. As my
grandmother usedto say, “Delish "

There are of course a couple hundred blackening spice blends cnthe market. But fancy labels
aside, poucan’tmake awaorld class blend from so-sospices. And one [of the many|things] know
aboutthe deVienne family is that every single spice they use is stand-alone-superh. Including
the omes that go into this CajunBlackening Spice blend. Check out the ingredient list—1I chal-
lengeyou to find anotherblackening blending made from such wonderful raw materials: real
Spanish pimenton (paprika); chile arbol from Meico; Maras [pronouneed Marash | red pepper
from Turkey; white pepperfromIndonesia; black pepper from India, oregano from Turkey, too.
Alittle high-end dried garlic and cnion to round it out.

WhileI've been using it for fish, it'sequally exweellent onpork, chicken, steak, or for that matter,

onvegetables, eggs or fresh cheese. I'mimagining the Cajun Blackening spice blend in potato
salad, added to tomato soup, tossed with hot pasta or rice, sprinkled as a garnish onto bean

dishes, added tomashed potatoes, or about 22 otherthings. Tl keep you posted onhow things
turnout. Inthemeantime, let me know how your cooking experiments gol
Here's ane great recipe from the de Vienne famdily. Easy and excellent!

“Qur friend SyMane is ofantas fc conk wiho, fke the rest of us, /s known fo forget things
in the oaen. Qne ﬂ'ﬂ'}': 2he sarved the most aelciols, ﬂ'ﬂrﬂ'—fﬂﬂifEﬂ'i"EgE'fﬂ'NEi fl'fﬁll:li'ﬂ' [
perfection. The natural sugars of the fresh produce, and the fact that they had beern feft
fo swreaf i the saibed E:IJA'{'E brieng for 2 Rours pri'r:-r (] ."I}I:Iim']g. cremhad O dark Crust it
WS impossibie o resst”

Thunch or small, fresh cormols With ferves
1 karge fennel bulb

1 karg e parsnip

§ Thsp Cojun biockening spices, ground
1Thsp extra virgin odve oif

Clamn cayrots wel, Cut mmerﬂ'm'purmlp J.l'JI:I}P'-ECE'S the sire orthe cornots.

Put vegetabiesin o bowi with Spices andoll. Mix, making sure to cover the vegetables evenly.
Let rest for 2 hours befare placing on a baking sheet.

Hedat aven to 375°F.

Cook for 30 minutes before WTNNg vegetables.

Check every 10 minutes to ensure thal vegetobies are caramelfzed fo your §king o3
cooking e may vavy.

ZINGERMANSDELI.COM

T24.663.2364 | 423 Detrait 51, Ann Artar, B 48104

ISSUE #273 » WLv-aususT 20 |



.....

emre

H

""::_:,...-1-1-
b

"
BRINGING
- '
“:_‘,.1- ok
R EREET & o
A RamEe gasm
e - imaned
LR -
T [l
i ] T S
o oo R w i
£ aiey
i LB
...-"-\ Ll | T
y 4 = i :
H
4.--_'\. rF & +‘.:.-.-r+I:_:""'
i ¥ i aEad
SR ¥ f Rt
r ! T T UL e
i | F. -k b n T
A % F, r ¥ gy Al RO _wna a
R . r i TR e |
L. S, A et T TR
" ':..'_hl' .':-_‘“.;.-- ail:::‘_...QIIr
P Fi | e camnns®Ed sl UL
.’ﬂ-";-r JEleT A r T T L L YT
ks ] ! LR s e sampm R EES T
r i P fassnss P L Rt
- - r T E apkE P
-~ "
= . . o o il
I T o=t
pRaE® M
L Y
v . pm
BACK TO ies iy ALASKAN SALMON FISHING
- g B
E A e
ELE gamEaEa® i o
b= L L B AriWeinmwaig
L T ™

4 n his fine little bock Cufture Care, artist Makamoto Fupimora writes, “A healthy culture is impossible without the participation of artists and other leaders who

1
.'# are educated intellectually, trained experientially. formed spiritually, and growng marally. Beauty is both a goal and a catalyst for each of these elements.”
]

§ | couldn’t agres more. People who will Bring that kind of beauty are quiethy, but effectively, making the weorld a better place, one small gentle, meaningful

action ata time. With herwork at Shoreline Wild Salmon, all the way out in Alaska, Marie Rose is bringing art alive in the very practical here and now. She certainly

seems to be the sort of person Mr. Fujimora is referring to. Marie is woerking to preserve natural heauty and, atthe same time, bring a small briny bit of that beauty

to the rest ef us, in the form of some of the best tasting salmon in the werld. Her work with wild Alaskan salmeon is setting the pace for sustainable feod systems,

far flavar, for people and for a positive future

Fallimg in Lowve

Sohow didagirlfrom aBattle Creek, wherethe closest bighody
ofwateris nearly two hours aw ay, start abusiness catchingand
shipping salmon in the Pacific Mortioy est? Fishing is not how
she ever imagined her lifewould go. A s anarchist professor
and peet Paul Goodman ence said, “Having a vocation is like
falling in lowe, and it warks out” It sounds like it's a similar
story for Marie.

*“Twent to Michigan State and got a degree in Social Wiork,"
Marie shared. “Most of my advocacy work in college was
forused towards women's issnes: reprodue tive justice and
domesticviolenceawareness Whenl accepted a job in Alaska
foruzed on salmon conservation, itwas on a total whim That
job grounded me in creating this lifein salmon I'd never even
eaten slmon before [ moved there Infact Thated salmon
Whenmy mom cooked it when Iwas a kid, [ abyays ate some-
thingelse. But all theseyearslater, Imoved toA laska and found
ot that Iwanted to make oy life about wild salmon. Onee I
wis here, Irealized Id never had good salmon and that'swhy
Idido't eatit”

Marieishardly the only anein the Midwestwho had that sort
of experience. Fortunately, her geod work with Shoraline is
mia kingit poasiblsfor mors and mors Michiga nders to e xperi-
ence salmoninitesuperk, wild, delicious state Fiveyearsafter
heading west just "because], Marie is a passionate fish by er,
apartner in a grow ing small business, a purveyor of some of
thebest salmon in the country, and someonewho's creating
aconstractive and sustainable fubare forafamous fishery.

8o how did Marie Rose go from working benind & desk to
being cutside on a boak?

“Mly first job in Alaskawasto challengethe propesalofa large
gcale mine in Bristol Bay, an area of A laska that provides half

thew orld's sockey e salmon, by encoaraging the EPA to conduct
atharoughwatershed ana byais to assssspotential risks towards
salmon Thethreatmineslike these canposetowards pristine
salmon habitats is terrifying. In Southeast Alaska fwhere we
live and fish], we'renear the Canadianborderwhere there are
more thanadozen large-scaleopen-pit minesinvarious stages
of development and operation Allafwhich areupstream from
us. I'sterrifying”

“After ayearworking in the office [ decided Iwanted to get
ot g0 Ttoak ajobonthe Shoreline Scow. It's anall-woman man
operation. The job ended a short stint bartending in Junesn.
FeithHaller and JoeEmerson, who are mow my business pazt-
ners, came and played muosic at the open mic night at the bar
on Thuradays A slstarted togetto know them, especially once
were outonthewatertogether Ilearnedthat not all fisherman
treatatheir fishthesame. Joereally had anincredible method
cfhandling the fish anditwasalot different than what I'd seen
others do Itwas really noticeable.”

The bad newst Although plenty of Alaskan fishermen are
aware of the technigues Joe's using—he did not imrent them

and therd's no patent in play —many folks just doo't pat them
inmbo practice.

“Theway itworksup there, therd's just noincentive for fisher-
mantodothe ectrawork They've abways gottenthesame price
forthefishwhetherthey dothe exira work ornot) Mariesaid.

Sad. For salmen. For people. Forthe planet. Forua. What was
omce a craft gets crushed by the ash for efficiency, standard-
ization and lower costa.

The Art of Crafi

Sad though itis, I can't say I was all that surprised to hear
this story. It's the same lament T'we heard overthe years from
cheesemakers, dairy farmers, olive cil producers, pock farm-
ers, and pretty much areryone elsewhoworked with artisan
food for the first three quarters of the 20th century. Artisan
commitment to craft, whileit ereates ahighvalhieartistically,
isasmignedthe same value as'comparahle’ offerings produced
with farless care. The best quality is blendedwiththe bad; the
price isthe same for both. The result of that pattern was the
sad state of good food back inthe early ‘80swhen we opened
theDeli (and of course, for 20 or 30 years before that aswell}

Craft is crushed by the drive for lower prices, longer shelflife
and lesa naturalvariation from batch tobatch, orpiecetopiece.

Inthiscase, salmonfishermeninA laskawereesentially being
offered a single price by big bagrers who dido't really giveaset
offishscaleswhether what they were buyingwas of fthe charts
top chodee, ar just barely good encugh to ssll They all got the
same price.

Marie explains the situation in more detail For most of
modern Alaskan fishing history, * There's been no connec-
tion betweenthe fisherman and who eata the fishthey catch.

WhenIworked on a fish-buyingtender[ie | tuying fish for big
company contracts], it was all nameless. Wehad no say inthe
boatswe could turn away...some of these guys would offload
fish that.. I'd be thinking, How did you cateh this beautiful
fish in this pristine water and you just caught it and how did
youmessitup ikethis® Some of it justisdt handled theway it
could have been. Itwas really disappointing to me. But that's
what some people are salling” Maris shared.

Answering the Call

Fujimoriwrites about “genesis moments™—moments in owr
liwes, often when something goes wrong, (frequently really
wrongl, that essentially shocksus into creativeaction. *Thawe
discovered” he says, “that something is swakened through
failure, tragedy and disappointment. Itis a place of learn-
ing and potential creativity. In such moments you get lost in
despairordenial, sryoucanrecognize failure and rontoward
thehope of somet hingnew.™

The energy that comes from those meoments can power ws
farwardtomakeourart. To find curvocation Tomalke a differ-
ence Answering the call to escape her desk job staring down
namelessfish seematohaveworkedreallywell farMarieRose.

In Octoberof 2016 the three started anew business— Shoreline
Wild Salmen—to sellwhat they were catching and processing
at swch high quality levels, directly to people who care about
quality, from home consumers to chefs, that are willing to pay

more fior a higher quality produc:. Tt's the seafiood equivalent of
FarmtoTable Maybe fromshoretostore? It makestotalsense,

andIwonld argus, a much mere e restiveway to wark:

“Thewaywe'te doing itwith Shoreline "Marie said, " peopleget
paid a price [higher than ‘market’ | that' sworth theirwhile "

While it might seem mundane to frame finance and craft in
the same constract, this is exact by the sort of meaningfulby
artisticway to live that Fujimors suggeats wa find. Shorelines
ianat just somesliclk superficial marketing campaign—their
product is markedly betterthan most ofwhat's on the market]

*Jur salmon is all pressure bled,” Marie shared. *Tt takes a
lot more time. Welmmediately cut the gills out and take the
artery out and we insert thistiny hose that goes right into the
main artery and flush the hlood out really quickly and thenwe
gutit. When the salmon is bled and gutted so quickly itreally
increases the quality of the fish Most peopledon’tuse the pres-
sure bleeding—therd's just not a genetal sense of urgency to
handlethe salmon allthat well”

What'sthe alternative tothe metheds Marie, Jor andEeithare
socommitted tof Basically, it's the lower quality salmonthat
dominates the markst It's not asfresh; the flaver and integrity
of the fish has suffered significantly long before it geta close
o & COMSMET.

Most folks stand by and shake their heads at the problems
that surround them and the frustrations they face, eventu-
ally givingup. Marie and her partners, by contrast, havecreated
theirown path. Ormaybe, thinking of the sea, Ishould sy, set
their cwnecourse.

Health Atiracis Health

Fujirnori puts forward the idea that tomakegood art we nesd to
think “generationally™—to gobeyond what wewant and need
nextweek, or evenwhatwe desire to do inour own lifetime

“Artists attheirbest,” he says, “help us with such questions by
presenting an expanshre vision of life that reveals beaunty in
everwiderzones "

It's clear, by Fujimori's high standards, Marieis anartist.

“Tthinkwe owe it to the salmon that hawe kept us (and this
state] alive” Marie said. “Salmon are essential to all of us
in Alaska. They mirture our families and they fertilize our
forests. Ultimately, they arethe ones who teachus how to live
and work on naturd's clock; they choosethe pace atwhich we
move. They aresthe giftof chodee onbiolid ays, and are the centsr
of our family dinners and neighborhood potlocks, proving
thatthey are bestwhen shared. Isuppesethat’s what] am most
worried about— that our lack of quality control impacts our
ability to share the bounty of the resource that is a staple of
our lives "
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“Fenerative thinking,” Fujimerd said, “is fusled by genercsity becanss it o often must work
against amindset thathas survivaland utility inthe forsground * And generative thinking is,
Twonld say, exactly what Marie and her partners ae doing. The good news? [n nature, beaunty
builds beawty. Health attracts health Semeons—Like the falls at Shoraline—starts down a

new mare creative and interesting, if previouslyuntrodden, path And then, awhilelater, when
things canbeseento beworking well, others follow.

Infact, that's beenthe casewiththe salmon—Shoreline's sales are on the risel So much so that
thay*vebeen abletobring athers onboard tosharetheirartaswall

“We'vestartad buying from a coupls of ather beats,” Marie shared. *5o you're teaching them
thetechniques that can prodwee better quality fish Andyoupay thema betterprice. A lotof the
fisherman know the technique, but they don'tuseit. s mouch easier to grow by knowing who
already uses it, and then working with them™

AsFujimoriwrites, “Generative paths will birth resourcefulness, patience and general creativ-
ityinall oflife. They lead to cultural—and human—thriving ™

Hopefully Shoreline's sarly sucoesaw ill contimnie to build in the next few years, and then, fora
long timme to come.

What's on Shoreline's Horizon Line

What's next for Shareline Wild Salmon® “We llb= three years eldinthe fall” Marie sharsd *The
main reasonlwanted to start this company after 1 looked atwhatwas available in Michigan,
people couldn't get it at this quality.” Happily, that situation is shifting. “Allthis happened so
fast” she added. *My dad worked in marketing and sales hiswhole life so 1 grew up leaming a
bit from his experiences. I always have these wild ideas. Aswith most of oy adv entures” she
addedwitha smils, “My dad was abit...concernad. We dido't really know what we were doing.
bt e bef'swrork ing with me delivering the fish. It was pretty wild picking the salmon up in
Detroit the first time. Mow my parents love it. They neverwantto leaveit. All ofwhich means
we can now startw orking on wherewewant to go from here, totake thiswork to the neot Level "

Part of the beauty of thiswork is that it's not just about presemving something ofhi sto rical inter-
est inisolation Thetype of conservationthat Marie and creware making happenis all about
honoring the ecosystem—in all its elements—by encouraging the rest of us to stop buying
below-costproducts, and, instead, pay an appropriate price for our fish. When we do, we
gethigh quality, build sustainability, presemve the natural resource and, inthe end, create
what Fujimorirefersto asa " generativework " When we move forward in thisway, everyone
wins—thefisharetreated mindfully andrespectfully, the fisherman can make aliving and

faslpridein their praduct, you and Tget to eat really fantastic fish A ndbecauss it's genera-
tive-we all feel batterfor it—every one in thechainwants togo out and do more of it]

From pretty much every angls] can see, Shoreline salmonisprettyspecial Infact, aslthink

about it, Shorelind swork isreally representative of most every thingwewar to do here inthe
ZCoB—great flavor, traditional production, something thatwas omee *poor people’s food”
but is now hard to get; something special that mostmainstream food businesseswon't go to
thetrouble or expenseto handle, but foodwhere youreally can taste the difference.

Swimming Upstream
“Don't bea bottom feed er,” Fujimora adwised a group of musicians who were out to
maketheirmark replicating the meat popular genres of the moment. This, Fujimora
says isnot great art; itmay make pomemaney, bt it doesn’t makemagic. Instead, he
advises, “End eavor to goupstream into the tributaries and find clear, pure waters.
Createupstream, and then whatyou createwill affect thewhole stream ”

Instead of getting stuck with the commercial bottom feeders, Marie swam upstream,
likeawild Alaskan salmon, pushed past the challenges, and in the process, she found a
new and more rew ardingway towards a positive future for fishing.

Wild salmon, ify oudon'tknow, gobackupthe river to spawn. Thedistance they travelafter
cominginfromtheBering Seacanbe mind-boggling—for some af them, theirtripis about
as long a trip as a drive from Seattle to Minneapolis. As youwould imagine, all that swim-

mingupstream doesswand ers for the culinary profileof thesalmon; thecommensurate high
fat comtentand well-developed mumsele tons maks for some prevty special fish. The flavoris

bigger, richer; impresaively cleanin the finish bt with lots of that really wonderful me low,
rich meatiness that to me is thehallmark ofwild salmon.

Marid's and Fujimora’s stories are suraly, and supremely, congruent—both inspirit and in
practice. The proposal Fujimoraput forw ard is ex actlywhat she and herpartnersare putting
intoaction every day. Ratherthanargue against what'swrong, Marie madethe decision to

dothis the hard way, fightingto go‘upstreand in the fishing business, just asthe salmon dg,
to find ‘clear purewaters” Fromwhich, overtime shewill surely affect thewhole system
Marieswork is from both a pure heartand purewaters. Andthe cutcome isdelicions—both
inbusiness, and alse sautéedup and served for dinner.

Fujimeri pesits that, “Char actions canbe assessad based onwhether or not they lead toward
beauty." When it comes to working with Marie and her partners at Shoreline, it's aasy to
makethat assesmment. Brary time weplace an order, svery timewe share thoughts every

time [ eat some of the salmon, Tenow quickly and confidently that beauty—present, past
and future—comestothe fore. Like the salmon swimmingupstream working thisway ian't

theeasiest. But the outcomes sure are amazing)

Sometime in sarky to mid-Tuly the Roadhonss will start getting wild King Salmon from

Marie and her partners. And Cohosalmonas well Marie mentioned, *"Wehope tobeable to
daliver Cohosthroughout our seasen from July Lstto September2ond. TheKing salmon fishing
is mmch mare limited right mew!™

Personally, I cart wait. Ifyoun haven't had wild salmon before—and smdly—most Americans
wha live outside thePacific Morthwest might not—you‘re inforatreat. Please know that every

timeyou ordar it, you're helping to presarve the natural beauty that has become acalling for
this caring youngworman from Battle Creek And to help herspread that beauty, throughbetter

eating inte our own community here
v AriWeinsw g
Ei Zimger snan’s Co-founder

cETHN
THEI KN

TE Y TR TR NRE RN - :
TR YT ROTNRRTIRREY
EEEERNNTERERE L ERD.
ETEREETERE N
TR RN Y

ow_'i

FEEFSTEAEEER
FEFFEEERSEESESFAN
L2 R R EERENNDSEN]

 EAE T ERNEE E

B RN E R NN LENR.]
rFrERTRFARY

[ T YT Y TTIEE D
] (AT ERNE TN NN
SRS N AN

. EENERENNEERRENE N NN,

FPEFYFSTEYFERERER

L
L ] L ]
- 5
L] »
] ¥
5 5
- B
L] B
B ]
& "
& #
i i
]

YT EREEERETER O T AN Y
FERESFERESEFERSTFEARS
EE R ERNEN EENNELENRNN.
EFES N REERE T REN N FEN.
E RN X REEREERNSNERHNSN.:
CEFEENEESN T ERNEEE NN
TERERSEFEERFEERFERE
TEFESFESFSEEESEARES

ZINGERMANSROADHOUSE.COM

---------------- i
YES LRI IITTIEI

2R B AREEE RS - -

TETENRT R N

EEESEED NS “-—---
BN
EZEER TN T.
EEEEEE RS
EESEEE S

‘TN

LE R KRR

R RN ERE R N
EEFANESAN
 EE TR RN
(AL R R E R N

Yyou vedlfy Cai taste b differewcel.

13

ISSUE #2173 & JULY-RUGUST 2019



Vidion +Succedd

E 2 H ARSI FEARESE IR RGN EE R A AR E NS EE SR E T A FE R R AR IS A IR BRI
'ﬁ"‘l’_lﬂﬂﬂil"ﬂﬂih-lfhdlﬂbﬂufhmﬂ Al FESFA B AN NAS AN N A EAENERENEdESENAGEFEEEASEENEFERGiEGEREE SRS EEESDAE R EEEEEE
fidddEFEsEEAERERRPREI R A EREREREEETEREREREREEERpEERBREEREEFEEREEREsEEEREREEEE

tﬂ“HilIﬁlhﬂhHi.ﬂllppﬂqﬂhﬂﬂtﬂlhﬂT ddEFsssEdEnnEsdianEEdEREddERREEEsEddEEREREERE R ERREEEREREENEEEERBREREREEEE
dREdiddidddasasiddidddadsdadiddinddhdidsdididaiskaaddEinddiindadeasEnddaddRadR

iy i i L E R A XN AR RER AR RRES S SRR RS RERREREREERERERERNSE S REERERSENERERREEREREEREREE R EREREE RSN RENE]

& wiston of what suceess looks Bke for this arbicle. Ml I O T T IO TN TIINmMIYTTrrn'/mm'™™mIYr!1™
g EdiEdEEEEaEidaEEdEaddddEddEiasEEEEEdERdEadiEaadEaERdEFEREEEEaEEdAERdEaTREEER

[ E RN T R R T E R R A N R T R R T TR R TSR R R RN Y
I Yy Y R N N R Y]
FR R LR R R E RO N R R N E R R AR I R R R AR R R E R NRT Y
IR I E R R R R R R R R E R T R R N E R E RN REENTEE
EERSENEEFEES AN RNEFER R RN NS ER R RN
LA R LR ERE SRR R EERNE YN LR N R R I
diddFddSdbadndbgFi 4 &b i
EEESFEENERERFEE SEEmaEEEnEE
IR T RRNNTREGL TN g E AN AN
BEEERE S L] LA L EREERE N

LA R L R R L L | £ E

LERER AR EENEN] AN EREELNERLENREDLLY.]
FRATRREERRENER Y] SERFAREERE DR
S EEFEREFFER RSN DN ERFEENFEEEEEEEEE
A AL RN L REREEENN (AL R R LR E RN
LR ERL T RN NN I AN REL R EENREN L]
AR R RO EERNONERENE. A E A RN EREEERNN Y]
[ ERNTRETTRANRRETEE FRETTRENTTRETERNNN FI
LA AR RN R R RS R AR R R TR SRR R ERRY L]
A RLE NN LERE SRR L ENE LR LN ERELEREL Y]
ER R R R E R RO R E RN RN AR AR R R R RO ERNRERE LR
FEREENEFERESE IR RN AN SRR AN DN
LA REE L ERE L NN R RN ERNE SRR ERRTE SRR ENRENEE] Eﬂmmfﬂﬁﬂﬂﬂwt
dadddddddddnidbgFi N EI TR EERNNE N
'FRET RO ERE N FE] SEEEEEEEFE
TR TTRRETREL 1) s S W B A W EEEE
BEE RS L] LA L E N BE K]

It's a sunny Friday afternoon in early September 2019, and I'm sitting at my computer in the office,
Zingerman’s Coffee Co. lat te in hand, diving into my email inbox. I see the title “Thanks for How to Write
@ Vision® as the subject line from a name [ don't recognize—it's someone who recently came across the July/
¢-sneas  Aungust newsletter article They'reresponding tothe challengeat the end of the article, askingfoll s to share
enssawnss  Lhevisions they write, and wow have these visions been fantastic! There's avision of change from an
accounting firm, going from one brand of coffiee to another inthe break room. There is a vision of a success-
ful praduct launch from a software company, whowrote again months lster to let us know that the vision

poecsssss  Thisvisionis from aretail employee who would like to become o manager, sharing the story of what it ook s

el ' e sssses  [likewhentheyreinthot role. The hopefor articles is always that they'll help people use our tools to moke

SFASEEEEE N YT

srasiiaaaiaiis si3iiisi  theirwork easierandbetter, and it fielsthat this one hit the mark.
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pripelop etttk ety g e gl e W hat you read abowe is the kind of vision that | lowve; the short, quickvision that sets out what you're going
E:::::E:_ P s 'EE::::: for on a smaller scale of success. At ZingTrain, we spend a fair amount of time teaching about the BIG visions
i . se=e===  _thelong-term picture of what success looks like for an organization, 10 to 15 years inthe future. That kind
E E E EE E E : -+ :E E E E E E of vision i ncredibly helpful - it really sets the goalpost of what we want to accomplish. But once that vision
EEEEEEEEEEEEE: "_:EEE'EEEEEEEEE is writtan, it's all of the Bttle visions that nestle under it that really help us achieve that big vision of success.
et bbb bbb loge R e ol ol b What I'm geing to share with you is our time-tested, much-beloved process for writing a vision of just about
TR RELEREETRERE N SRR RN REERER R

bl ettt ot B ot et s il He oo anything. The examples Il use are for a smaller, shorter-term vision, but the same basic process works for
L EREEREREENEEERE R RN T R RE RN REERREYENRERR] o

0 i o o the large, long-term vision as well,

how to write Your own personal Vision!

Step One: Plck Your Topic

What isthe scope ofpourvision? What problem do you want tosobre, accomplishment toreal-
ize, orchangeto make? Keepit specific and focused.

Step Two: Pick Your Time Frame

Thetime framewill depend onthe scope of your vision. Ifit's a relatively minor change to the
way you organize office supplies, the completion date of the vision might be two weeks out.
When I've written a vision before a keynote (example at the end ofthe poat) the timing has
ranged fromaweekinadrance tothe morning of.

Iwould encoarage you to put the time frame out a little further than your first instinet - give
yourselfroomfor reflection, new information, and to not get too hampered byhow you' llmake
things happen.

Step Thres: Wiite a List of "Prouds”

Start anew domument on the commputer, turnto a fresh page in your notebook, and take Smimutes
to listallofthe things you're proud of Personal, professional, arganizational- it's all good fodder
for"Prowds * No one will sse it it foryou.

Thisstepisonethatmanyfolks wantto skip, and I've seen it causevisual discomfort when we'ra
leading a workshop inperson. However, it'sakey part ofthe process, and integralto gettingyour
head intheright space beforey o start drafringthevision

Step Four: Write the First Draft of the Viskon

Mow that the pomp has been primed, you're ready to startwriting! To set it up, get toa fresh
pageinyour notebook crthe next page of a Doc, and write 5 important letters acrossthetop of

thepage. Ready?
Writing DRAFT across thetopofthe page is helpful intwo regards. First, itgivesy on permission

to be carefreawith spelling, gramemar, and ponetustion - its sirnphy 8 draft! Second, whenyou
share itwith others, it lets them knew that its not final so they can giveyou feadback.

Use Hot Pen

Thisis putting pen topaper and mot lifting itantil yod've got a healchy stretch ofwords outon
thepaper Orthatyour fingers arewarmed wp to keep typing and you're not focused so much
onwhat the next idea will be, the words are flowing out at the pace ofyour brain. Somew ill
sometimes start writing swearwordsuntil otherword s kick in; ZingTrain's Former Managing
Partner, Stas’ Kazmierski, who taught usvisioning, used towrite“Mary hadalittle lamb.. " to
gethiz brain connected to the page.

Go Quickly

This goes hand in hand with Hot Pen- dor't stop to edit, don’t foous onthose red squiggly lines
undermisspelledwords-turnthat effifyou’re like me and can't standit! This exerciseisabout
getting thoseideas out, you'll have timne to fix and edit later.
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GetInto the Future

We write visions in present tense, as though we can see it
happening Itsnot “We're going to)' it's"Weare™ Oreven,
“Wedid" Andwewritew ith descriptive detail soit’s easisrto
pictureyoursslfinthat moment ofaccomplishment.

GoFor Something Great!

Citherwise, what's the point? Even for something that ssems
likeit's not a big deal, like a change tothe coffee, a vision that
reads “Thenew coffeeis better and people aren’t complaining
about it too much” is not as compelling as a vision along the
lines of*'T could smell the scent of freshly brewed coffeewafting
downthehallway before ] even got closeto the breakroom. The
nites of caramel and toast let me know that we were serving
our custom hlend today, and I can’twaitto take my first sipd™

Get Personal

The more you can include impact and emotions, the more
other people will connect with and support y our vision. Let
the reader be abla to pichure themsehres inyour shoes, take

the journey with you.

Write From the Heart (not the Head)

Car head often gets stuck on the HOW frersus the WHAT of
avision), and we canstart thinking, “COookh, I doo't know how
that's going to happen,” or "Tden’t think [ can get people on
board by then ™ The vision is about getting out of your head
whatsuecess looks like-you candothe strategicplanning onee
thevisionis done

Let Yourself Go

People are often worried that they re “doingitwrong™ - taking
too long to write the vision, or not long enough; too much
detail, or not encugh detail; too much oo their fealings and
the sensory component, ebc Again, you'te starting the draft,
sogetthe “Voices™ out of yourway and remember thatyou can
always changeyourdraft!

What Comes next:

Step Five: Review and Re-Draft

Step Six: Get Input frem Content Experts
Step Seven: Share the Vislon

I'm not including teo much detail in the last three steps for
two reasons: one, in a shorter term, smaller vision, we don't
often spend too much time going past a first or second draf,
particularly for something that's more personal, like avaca-
tion Two, this is where the vision writing becomes iterative
—orwe keep working on it, make adjustments, getting input,
editing, adding, getting mars input, and o on- uotilit comes
to apointwhere we'reready to say “Okay, good enoaghl!”

Now thatyou know the process, I'll share another example of L e R AR LY
TE R FEENFEERAEEENEEEEEERE NN FREENFRERES
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the audienee MY vision for that keynotef ! Inpart, it helped T I i,
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setthetone of what Thoped forfrom the participants, and the ittt R ol e gy L b APtk gy
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second benefit was to demonstrate the vulnerability that can il et el el ek e i
comew ithvisioning. W hatyoo' Il seebelow is the exact, uned- et -pefefed e bRl B B S BN Rl
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ited vision Iwroteabout aweak inadvance of that keay note: s ettt ol el ol dol b il oLl

It's 1115 am on Tuesday, December 13th, and I'm heading out of the room after the Visioning keynote at
the Great Lokes Froit & Vegetable EXPO, feeling great about how it went! When I first stood in front ofthe
group and looked ot at the sea of 300 faces, I felt aflock of butterflies in my stomach. Thenasitook adeep
breath *take a deep breath* and thought about my intentions for the session, the tension eased, and of f1
went_[t'salmost a yeartothe dayfrom the Visioning key note af the Virginio Form to Table Conference and
thereceptionfromthe groupwas ju st as warm and welcoming - it was a delight to be presenting again toa
group of people so dedicared to good work. During the exercises, you could hear o pin drop as folks wrotein
theirworkbooks, andl could see several people shaking their hands out to alleviate writing cramps. I am
confident that many great visions got their start today, and I'm looking forward to hearing from folks as

they complete their visions! Atthe end of the keynote, many people came wpto give me a high 5, which left

everyone’s energy high heading intot he next sessiomn

L]
.
L
L ]
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Now I canimagine you asking, “What happened, how did it
gofT" Exactly aswritten Evenbetter, I did abreakout session

thenext day on puiting visioning to work, and many people
who were inthe keynote attended t hat session, asking great
questions and listening intently.

Toencourageyoutogivevisioning atry, I'd like toissue achal-
lenge toyou! Write a vision for something you have coming
up-could befora conference presentation, cracleanoutand © 000
re-arganization of the supphy cleast, aryour own professional
growth Sendthat visiontozingtrin@eingsrman com (with
your permission toshare the vision as an exampleforothers) |00 -
and we | send YOU anelectronicversionof one of Ari'svision-  © .. 05 .
ing pamphlats.

Like any newly-learned skill that feels uncomfortable at first,
once you startusing visioning every day, itbecomes easier and
more ofahabit. Asitisat Zingerman's, visioning can become a
part of thefabric of your crganizationwher= just about every-
thing startswith avislon ofgreatness.
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Efmion Gdbert,
Feymote Spenkoer & Thainer,
Zinglr nin

make time to figure out where You want te o

Doesn't it just make sense that if you know where you want to and up, it will be sasier to figure out how to get there? We think so

too, which is why we are such believers in the power of visioning. Our approach applies on any scale—from articulating the future

of your orgarization in 20 years to figuring out & successful in-store promotion. We believe visioning is why we are successful.

Come get inspired. And then get going!

HERE'S WHAT
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TRAIN

2-day seminars,

4-hour workshops,

Online learning,

Books, pamphlets and
Private training to guide you

on your visioning journey.

CAN OFFER:

Visi t zingtrain. comy/business-vision g to leam more

you vealfy CaN faste tho dif ferercel.
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WESTSIDE FARMERS' MARKET

Thraugh Septémber 26

Thursdays 3pm-Fopm

Zingerman's Roadhouse Parking Lot
2501 Jackson Ave, Ann drkor, M1 48103

Connect.

Familbes have gathened at ourdoor marketsforthousandsof years, anduhe Westside
Farmers” Market is proud to continue this beloved community teadition!

Telnm us every Thursday lrom Spm-7pm in the Zingerman’s Roadhouse patking
lat for some family fun! Spend an afternoon with the kids as you pickup local
produce, support local farmers, and eat really good food, The Westside Farmers’
Marketis a great eppantuniy for Rids te bearn where healthy food comes from-
with live fecd and beverage demonstrations and exciting entertainment, they'll
have ablast, oo, This year we look forward to the Vielin Monster on August Ist,
UkelAyla and Friends on August 8% AZ Symphony Petting Zoo and Wind Trio
on August 15, and morel

W alsoweleome the furry Rids azlomg as they areon ileash andwell-Behaved!

The Boadhouse will ¢reate woekly market speciale and cockrails incollaboration
with our beeal farmers, g0 step inwhen you aredone shopping for samething fresh
and delicious!

G 10wkt id e farma rsma kil Som for e informatien!






