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for a sweEt new yEar, 
let us do the baking!
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NEW RugeLACh
These are royally good cookies. 
Cream cheese pastry folded up 
with special fillings, sprinkled with 
sugar, and baked until golden brown. 
Apricot, raspberry, currant walnut, or 
chocolate. 

chalLAH TurbAnS
Gorgeous saffron-colored challahs 
in the traditional round shape. Enjoy 
them with or without dark rum-soaked 
sultanas and red flame raisins. Round 
loaves, two sizes. 

mORe roCkin’ chALlaH
Traditional Moroccan challah, a beauti-
ful 5-strand braid brushed with honey 
and topped with poppy, sesame, and 
anise seeds.

HalvAh SwirL 
ChEesecakE
We start by swirling together our 
Zingerman’s Classic and chocolate 
cheesecake fillings. Just when things 
couldn’t get any better, we throw 
in a touch of tahini and finish it off 
with delicious chunks of Hebel & Co 
Halvah from Los Angeles. Once this 
flavor-packed filling is ready we bake 
it off in a rich Black Magic Brownie 
crust. This cheesecake is the new defi-
nition of indulgence!

cHOColatE rAISin baBKA
We start with a rich buttery brioche 
dough, paint it with dark chocolate, 
sprinkle it with chocolate crumble and 
orange syrup soaked raisins.

bumBle honEycake
A honey of a little bundt cake made 
with Michigan buckwheat honey, sul-
tanas, toasted almonds, citrus zest, 
black tea, and sweet spices.

ApPle Rétes
Our friends at Nemeth Farms, located 
just down the road in Milan, Michigan 
have provided us with some very spe-
cial “transparent apples.” This variety 
dates back to the 1850s and are most 
similar to the Granny Smith, but have a 
lighter color and an even more tart fla-
vor profile that will touch all your taste 
buds! We are really excited to feature 
this hyper local and super special fruit 
in our strudel. Just in time for Rosh 
Hashanah!

celEbrating mAGgIe & whaT’s AHEad
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I’m wrItIng this at the start of the summer, which happens to be Maggie 
Bayless’s favorite time of the year. Maggie’s passion for training, commitment to 
community and collaboration, and love for learning, have led the way to creat-
ing what the world now knows as ZingTrain. 

By the time you read what I’ve written, Maggie will be off, somewhere out 
West, on a long-planned, two-month vacation with her husband. At the end 
July, Maggie will have formally pulled back from her role as managing part-
ner of ZingTrain. I’ll say that again, as much to help myself make peace with 
the proposition as for anything else. Twenty-six years after Maggie, Paul, and I 
started our little training business in 1994, Maggie will significantly reduce her 
day-to-day role in our organization. 

What began with her working from a small desk in her attic at home, a tri-
fold brochure, her pre-existing computer and a fax modem, is now one of the 
leading small training companies in the country. And while the problems of 
the pandemic have unexpectedly pushed ZingTrain way back from where it 
was when we celebrated Zingerman’s 38th anniversary on March 15, ZingTrain 
continues on apace. In the spirit of all we do, and in the way that Maggie has 
consistently worked so caringly and effectively for all these years, everyone 
inside the training business she started has doubled down. The folks on the 
team have embraced the reality of what’s happening. They’ve worked together 
to get through the loss and grief and frustration and anger. They’ve rethought 
things and creatively come up with new programs and set out to make a more 
workable financial model and to build a strong online presence. Maggie, true 
to form, has continued to give 100 percent throughout the months of this crazy 
and unplanned for pandemic, working passionately and professionally, right 
through all of the ups and downs of the last eight months. 

To be honest, I really don’t like departures. And on a strictly selfish level, I 
really, really don’t like this one. But I should tell you that I’m smiling as I say 
that. Why smile? Well, first because this transition is not a surprise. It has noth-
ing to do with the pandemic. It’s not a product of exasperation or frustration. 
In fact, it’s anything but. Using the vision-
ing process that is such a huge part of what 
ZingTrain teaches—and of what we do here at 
Zingerman’s—Maggie described this tran-
sition and shared it with all of us in a vision 
she wrote over five years ago. And, other than 
the pandemic, it’s playing out pretty much 
as she wrote it. By writing her vision out in 
an inspiring and strategically sound way, 
Maggie is, marvelously, making this move 
in a way that’s completely congruent with 
what we teach. I’m also smiling because, even 
though she won’t be a managing partner, 
Maggie and I will continue to work together 
through ZingTrain and the ZCoB—albeit in a 
less out-front way—as we have for the last 41 
years now. She’s actually developed some new 
products, one of which is a series of online 
Master Classes that she and I have started 
co-teaching and will continue with later 
this fall. 

Why is Maggie simultaneously enthused about leaving and yet equally 
excited about still staying here and working at the same time? Many reasons 
that, I’d guess, have a lot to do with her long years of work and effective effort 
trying to master self-management. And in adding, I’ll suggest that her energy 
and her positive path forward are a testament to the inspirational visioning 
process (which we learned from Stas’ Kazmierski, who learned it from Ron 
Lippitt) that Maggie has so meaningfully taught for over 20 years now. As the 
Irish philosopher John O’Donohue wrote, “The heart of vision is shaped by the 
state of the soul. When the soul is alive to beauty, we begin to see life in a fresh 
and vital way.” Maggie has been doing that for a long time. Her soul, I would 
suggest, is alive to beauty. And she continually sees life in fresh and vital ways. 
Just this morning, in a conversation about the Master Class we’ve been develop-
ing together, Maggie said, “I'm trying to be open to new approaches,” just two 
weeks before she finishes her formal role as managing partner. 

Maggie has been a prominent—“essential,” you might say in the language 
of the pandemic—part of my life since we first met back in 1979. Forty years 
later, we’re more committed to each other’s growth, success, and happiness 
than ever. Anarchist geographer Elisée Reclus wrote a century and a half or 
so ago: “Someday the quest for friendship will replace the quest for material 
well-being.” Meeting Maggie all those years ago was a treasure that will surpass 
whatever financial benefit either of us will end up with from our long years 
of work here. If friendship were a country and Reclus were doing his geo-
graphic map making, he would surely have discovered Maggie and me, sitting 
close together in meaningful conversation. And the map would be marked 
accordingly. 

Speaking of maps, one of the things Maggie and I have learned about in the 
last few years is the idea of Care Mapping. It comes from our friends and col-
leagues Rajiv Mehta and Gabriel Acosta. It’s a terrific tool, one that we’re only 
early in the process of building into our own work here. It’s a way to visually 
show—and in the process, learn about—the relationships in our lives; the ones 

in which we care, care for, energize, ide-
ate, and inspire. We each have our own. 
Mine has Tammie and our dogs in the 
day-to-day center. But if you count caring 
phone calls; conversations in response 
to intellectual, emotional, and organiza-
tional help; meaningful meetings; and 
team teaching, Maggie’s mark on my map 
is an extremely significant one. 

In his terrific book, Small is Beautiful, 
E.F. Schumacher wrote about the 
community-minded and very success-
ful English businessperson Scott Bader. 
Bader, he said, “never forgot that his 
success and prosperity were the achieve-
ments not of himself alone but of all his 
collaborators and decidedly also of the 
society within which he was privileged 
to operate.” I feel the same way. While 
Paul and I are very often put out front in 

“ Give what we have of ability and talent to educate and to help others. 

It is only through this that we will realize the true aim of life.”

— emMa gOLdMaN

on friendship, vision,  
and training

continued on next page →

If you want to tap into Maggie’s wisdom, she and  
I will be co-teaching a Master Class four-part  
colloquium later this fall. You can see details at  
zingtrain.com.

If you want to pay forward some of what you have 
benefitted from Maggie’s good work by making a 
donation in her name, here are some causes she’s 
given of her time and money both:

HABItaT fOr hUMANitY
PlanNeD pAREnTHoOd

SaFehousE ceNtErfOoD gATHeRErs

THANK YOU, MAGGIE!



 2 ISsUE #279 . SEp OcT 2020

I had the great privilege of working with Maggie on Training Engineers. It was an amazing experience. I loved training, teaching, and developing training materials, but what I learned in those years made me so much better at all of them.
The monthly TE meetings were beautiful. The agenda was spot on and shared (along with what was expected of us all to bring to the meeting). She kept the conversations on point while allowing for colle-gial and productive digressions; our work was focused and productive. 

We got sh#t done, and we did it because of the framework Maggie established: Here’s what you’ve agreed to do. Here are your resources. This is our agreed upon deadline. Need help? Ask.
Maggie’s work to develop and continually improve the methods and materials we use to train staff is a huge part of the ZCoB. And because of her devotion to passing that passion and those methods down to all of us, her impact will endure. 

—jOsh poLlOck, zINGeRMan’S bAKEHoUse

national interviews and newspaper headlines, the 
reality is that neither of us would have created what 
exists as the Zingerman’s Community without all of 
the amazing people who’ve been part of this organi-
zation for all these years now. I have no illusions—we 
all depend on each other, we learn from each other, 
we’ve all helped each other through. All the partners, 
everyone who works here, our hundreds of intellec-
tual mentors, our colleagues, our community, our 
suppliers . . . all have contributed mightily to the 
ecosystem you experience—even when you’re wear-
ing a mask—as the Zingerman’s Community. Maggie 
has been there from the beginning. Her positive, 
insightful, and generous contributions have radically 
enhanced the quality of our cultural soil. 

This newsletter includes a wealth of writing about 
Maggie, her work, and her extensive contribution to 
both our community at Zingerman’s and to the pro-
gressive work community around the world. There’s 
more from me. There are a bunch of thoughts from 
her in an interview. And then a good bit of other 
writing that Maggie didn’t know was going to be 
in here from folks who work here at Zingerman’s, 
and from ZingTrain clients around the country. As 
much as there is in this newsletter, please know that 
there’s nowhere near enough room to include all 
of the positive comments and stories that we could 
have collected. Multiply what you see on these pages 
by hundreds upon hundreds and you’ll start to have 
some idea of how big an impact Maggie has had on 
our ecosystem. 

Some of you know Maggie personally. But even if 
you don’t know her, you definitely know her work. 
If you’ve worked here, shopped here, or dined here, 
you have benefitted from Maggie’s work. If you’ve 
eaten our food. If you were impacted by the smile 
of the staff member who waited on you. If you’ve 
learned about our approaches to visioning, training, 
and customer service. If you’ve read any of the books 
I’ve written (which wouldn’t have come together 

as they have without her insight). If you’ve learned 
Bottom-Line Training®, Bottom-Line Change®, or 
written a vision. If you’ve voiced concern about 
something we did wrong. In fact, if you’ve shopped 
or eaten at Neal’s Yard Dairy in London, Muddy’s 
Bakery in Memphis, Biscuit Love in Nashville, or 
Frontera Grill in Chicago. If you’ve been treated at 
the U of M Pain Clinic, or if you’ve shopped at Mast 
Shoes. Since ZingTrain has taught to progressive 
organizations and creative thinkers in almost every 
industry and in every state, Maggie’s work is all over 
the country. Actually, her influence is international—
we’ve taught in a dozen different countries over the 
years. And the business books and newsletters have 
been in many more than that. In fact, this past spring 
we taught an online visioning class to a company in 
Costa Rica during the pandemic. It’s in all of these, 
and a few thousand other places, that Maggie’s work 
has worked its way, quietly and meaningfully, into 
your life. 

The fact that most of you didn’t even know it is a 
testament to the way Maggie works. Quietly, con-
sistently, collaboratively, caringly. Some people 
say they’re “in it to win it.” I think Maggie’s always 
been in it, more than anything else, to help others 
around her come out ahead. Both she and I grew 
up in academically-oriented families. Given what 
we’ve both learned, and of late taught, about beliefs, 
it’s clear to each of us that we grew up—she in 
Wilmington, Ohio, me in Chicago—with very negative 
beliefs about business. Through her good work, her 
generous spirit, and daily commitment to community, 
she’s completely reversed those beliefs, for herself, 
and even more importantly, I’d argue, for so many 
others. Maggie’s work at ZingTrain and in the ZCoB 
has reframed what business can be about—it can be 
generative, sustainable, creative, caring, community 
minded, fiscally responsible, in a way that benefits all 
involved and the community of which it’s a part. 

Maggie and I met at Maude’s back in 1979. She 
started there as a 

cocktail server. 
Paul was the gen-
eral manager. 
Frank from the 
Bakehouse was 
the manager. I’d 
been a dish-
washer and line 
cook and was 
about to be 
promoted to an 
assistant man-
ager’s position. 
Maggie had 
moved here 
from Chicago 
where she’d 
worked in a 
big bank. She’d 
gone there 
after study-
ing German 

literature at Oberlin College in Ohio (where her 
parents also went). A few years later, not long 
before we opened the Deli in 1982, Maggie decided 
to get an MBA at U of M. She graduated and got 
a job at GM, the existential opposite of the small, 
community-based business she went on to found a 
few years later. But as she always says, she figured if 
she were going to try working in that world, right out 
of school was the time to do it. After a few years, she 
knew it wasn’t for her. She left and went to work for 
a small consulting company here in town. The busi-
ness wasn’t, ultimately, the best fit. But it’s there that 
Maggie found her passion for training. For which we 
all can thank our lucky stars. 

Two years later, when Paul and I put out the 
Zingerman’s 2009 vision that detailed the kind of 
locally-based Community of Businesses we were 
going to build, Maggie came to us to ask about the 
idea of starting a training business. That was 1994. 
Twenty-six years and a few months later, ZingTrain 
is known all over the country and around the world. 
As per Maggie’s (and our) original ZingTrain vision, 
it was never meant to be gigantic. Just really great. 
Maggie’s work to develop what we came to call (at 
her suggestion) Bottom-Line Training® has changed 
beliefs about training in businesses and non-profit 
organizations all over the world. I believe it’s a time-
less approach, one that’s designed to be adapted 
regularly to shifts in the ecosystem. Even pandem-
ics. Which is why it is my very strong belief that, in 
the same way Ron Lippitt’s work on visioning has 
continued to make such an enormous impact long 
after he left the planet (in 1986), Maggie’s innovative 
approaches to training will still play a prominent role 
in progressive thinkers’ training work long after she, 
Paul, and I have entered some otherworldly, ethereal, 
post-planetary space. 

Without Maggie’s good work and exceptional 
insight, we would be a very different place as an 
organization. We might not even be here. Which 
means that Ann Arbor would be a pretty different 
place. Not only that, but the lives of everyone who 
works—and has worked—at Zingerman’s would be 
very different. The lives of people in the many orga-
nizations ZingTrain has worked with would be dif-
ferent. Those organizations might not still be here, 
which would mean their communities would be 
different. It’s a group effort, always. And Maggie—in 
spirit, mind and body—has been a big, big part of it 
all. As Steven Slocum and Philip Fernbach write in 
The Knowledge Illusion: Why We Never Think Alone, 
“Intelligence resides in the community and not in 
any individual. So decision-making processes that 
elicit the wisdom of the community are likely to pro-
duce better outcomes than procedures that depend 
on the relative ignorance of lone individuals.” 
Maggie, I know, believes that. And, probably more 
importantly, she’s made it a meaningful reality. We 
are all, very literally, better off for it. Having spent 
the last few years writing about humility, I’m real-
izing as I write that Maggie is a pretty darned good 
model for it. Of course, she won’t say that. Over the 
last 41 years that we’ve known each other, I will say 

Maggie is definitely the reason I have any confidence presenting to 
a large group. Prior to working at the ZCoB, I had never done any 
presenting—probably the last time I had was some speech I had 
to give in high school for class credit. But Maggie came to me and 
asked me if I’d want to help co-teach Bottom-Line Training®. At the 
time I was still fairly new to the organization, fairly new as a part-
ner and not at all confident in my ability to present to others. With 
Maggie’s help I learned the content, and started co-teaching with her. 
And I learned so much more about training! The most impactful recipe 
the ZCoB has in my opinion is the 4 Training Plan Questions—it has 
helped me navigate so many challenging coaching sessions. 

Maggie has always been the record keeper—the person I go to if I want 
to know the details, find the write up, or understand the background to a 

decision. She’s played a large role in my development as a manager and 
leader. 

— GraCE SingletON, co-mAnaGINg pARTnEr, ZiNGeRMan’s dELICAteSsEN

Maggie has been a diehard supporter of our team. She is our strongest 

advocate and cheerleader. Anytime I have come to her with a problem 

or a solution, even when I was very new, she listened and was open to 

any ideas. 
She has also been a great person to work with and brings so much insti-

tutional knowledge to the table. Anytime we were heading in a direction 

that may normally only include leadership (at other places I’ve worked), 

she was sure to include any of her staff that wanted to be present. She 

was also the first to stick up for her beliefs and be assertive without being 

mean spirited. I look to her as a role model. 

—Lindsey Rampton, zINGeRMan’S Service Network
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with confidence that almost every situation we’ve 
faced—including this year’s epic craziness—Maggie 
comes at things with the big picture perspective. 
Humility is a virtue that’s very much a part of every-
thing Maggie has done. 

Wherever she and Fred are on the road right now, 
I send serious kudos to Maggie for moving forward 
with the same grace, thoughtfulness, collabora-
tion, and caring that she’s brought to the ZCoB and 
the world for so many decades. Let me be real—it 
totally sucks that the pandemic has happened in 
what seemed sure to be a smooth and positive path 
towards a lovely and long planned soft landing for 
Maggie. (The same goes for my friend Frank who’s 
similarly stepping back from his partner role at 
the Bakehouse this coming winter.) After 26 years 
of doing good work in business, you’re within six 
months of getting to the vision you wrote five years 
ago; you have a vibrant, creative, hard-working team; 
you have Katie Frank, a great co-managing partner; 
your training work is recognized and applauded all 
over the country. And then in under a week, your 
healthy and happy little training business is turned 
completely upside down and inside out. The earth-
quake you didn’t have any inkling was coming 
hit you hard. Your work on meaningful, effective, 
in-person training is made almost completely impos-
sible. This is not the way any of us imagined this 
would go. 

But maybe the pandemic is the icing on the 
institutional cake, the exclamation point on her 
work here, the exception to everything we’ve lived 
through that will ultimately prove the point about 
Maggie’s work. Because through the last few 
months, Maggie has again demonstrated her 
mettle—where many would understandably be 
morose about their drop in share value, and of 
the unfairness of it all, slide into victim mode 
and start blaming, Maggie has taken a lot of 
deep breaths and then gotten down to work to 
help create new courses, and online training 
to help lead the ZCoB through this challenging 
time. Positive psychologist Martin Seligman 
says that “People who live well, die well. The 
more peace you cultivate in your life, the more 
peaceful your death is likely to be.” Happily, 
we’re not at that point here. But I’ll extrapolate 
in a positive way from Dr. Seligman’s well-taken 
point. To paraphrase Dr. Seligman, “The more 
peace and purpose you cultivate in your life, the 
more peaceful and interesting your retirement and 
the rest of your life is likely to be.” People who work 
with passion, people who have purpose, who live 
their values and envision their lives as they want 
them to be, people who are generous of spirit and 
driven to keep learning and make a meaningful 
difference for the world around them, will likely 
exit their work roles well. Maggie seems, to me, 
the poster child for that point of view. 

Think Again
Maybe a good way to think about all of this for me 
would be to go back to something I learned from 
Dawna Markova, the author of about 18 good 
books I would recommend. Our connection came 
through our mutual pursuit of the intellectual 
and ethical legacy that Emma Goldman, her great 
aunt, who J. Edgar Hoover once called “The most 
dangerous woman in America,” left to the world. 
Dawna agreed to write the Foreword for Part 2 of 
the Guide to Good Leading. In the process, I started 
to study Dawna’s work and learn from the lessons 
she shared. 

Dawna has long publicly listed her profession 
as “thought partner.” In her books I Will Not Die an 
Unlived Life and Collaborative Intelligence, she shares 
the story of how she played that role for her father, 
even when she was a young girl. He was quite suc-
cessful in business and eventually became the CEO 
of a major Chicago company, but was secretly unable 
to read. The man was clearly highly intelligent, but 
almost completely illiterate. His young daughter 
Dawna helped him through by reading all his papers 
aloud for him onto a tape recording he could listen 
to. After he listened, he would talk things through 
with her. She was ten at the time that started. 
Over the years, she became, she said, his “thinking 

partner.” And then she went on to do the same—the 
thinking, not the reading—for her leadership clients 
around the world. When we were starting to talk 
about her writing the Foreword for Part 2, Dawna 
shared that, “I’ve been a professional thinking part-
ner to leaders since Peter Senge [author of The 5th 
Discipline] wrangled me away from research and into 
working with organizational leaders 15 years 
ago. My training was as a cognitive neuro-
scientist.”

So, in the spirit of Dawna’s good work, 
I want to pause for a minute to appreciate 
one of the most important—probably the 
primary—thinking partner of my life. 
We’re business partners, too, for sure. 
We like teaching together. We enjoy 
each other’s company. We’ve spent far 
more hours talking, in meetings, and 
traveling to teach than I can come 
close to being able to count. Some 
longtime friends build their relation-
ships around hiking, tennis, politics, 
or bicycling. Maggie and I have built 
ours by thinking together, and then 
working together to put our thoughts 
into effective, on the ground, mean-
ingful action. 

Dawna Markova wrote, “I know I 
need to learn to observe with passion, 
to think with patience, and to live with 
care.” I think that sums up a good bit of 

my experience of having Maggie as a major part of 
my life, for the majority of my life. We’ve been part 
of each other’s lives since we were in our early 20s! 
And here we are. Still smiling. In our 60s. Feeling 
more love and appreciation, respect, and admiration 
for each other than ever. Still sharing thoughts. Still 
thinking of new ways to make work better for those 

What could a pain physician and researcher learn from a place best known for delicious sand-

wiches, cheeses, breads, and treats? Well, everything. Defining our mission and guiding principles 

was only the start of our ZingTrain journey almost a decade ago. Over the years, we have gone 

deep into the ZingTrain playbook to improve our customer service, communication, feedback, and 

training. The impact can be measured in dollars—increased grant funding in our research mission 

and more revenue for our pain clinic. And while these financial measurables are important, it is the 

feel of our organization that makes me most proud—high employee engagement and retention, as 

well as top tier customer and patient satisfaction. We have built a healthy and sustainable ecosys-

tem, and our best days are still ahead.

I was deeply touched and honored to have been invited to Maggie Bayless’ retirement farewell, 

which even through Zoom was of course well organized and still maintained a personal touch and 

family feel. She said, “By teaching and sharing, we were going to learn more.” Maggie, thank you for 

sharing your vision. You have made the world a better place to work and live. 

—chAD m. bRuMmEtT, M.d., senior aSsOCIAtE cHaiR for ReSEArCh, 

BeRT N. LaDU prOFEsSoR Of AnestHESIolOGy, 

uNiversITY oF michIgan MEdiCAL ScHOol

Next year will be the 20th anniversary of the business I co-founded, Ian’s Pizza. When we first 

opened I had just turned 24 and what I lacked in experience I tried to compensate for with 

energy and perseverance. Like many new businesses, we didn’t have much in terms of systems 

or organization. If someone needed something or had a question the standard answer was, “Ask 

Ian.” This worked for the first few years and then . . . it didn’t.

Tired and feeling a bit uninspired, I reached out to ZingTrain. A few months later, in March of 

2004, I attended my first two-day seminar: The Zingerman’s Experience. I didn’t know what to 

expect, but I hoped Zingtrain had magic fairy dust that could instantly solve my business prob-

lems. Much to my delight, there was a tin of “Magic Pills” waiting for me when I arrived! I knew 

then I had come to the right place. Although the “Magic Pills” weren’t magical, the seminar was. I 

still vividly remember how excited I felt on the drive home afterwards. The content blew me away. 

At last, I had a framework of how to build a great business, and I couldn’t wait to start putting it into 

practice. 

Over the past 16 years, my staff and I have drank a lot of ZingTrain “Kool-Aid.” From our training 

systems, to the Open Book Finance boards hanging in our stores, you can see the profound impact 

ZingTrain has had on our business. Of all of the things I have learned at Zingtrain, visioning is the 

tool I’m most grateful for. It’s the closest thing to a super power I can think of. Back in 2008, we 

wrote a 2020 vision for Ian’s Pizza and this year we are finalizing our 2030 vision. If it wasn’t for 

vision work who knows where we would be or even if Ian’s Pizza would still be around. 

ZingTrain’s value also includes the wonderful connections with ZCoB members past and present. 

You know the names. Rick Strutz, Paul Saginaw, Steve Mangigian, Gauri Thergoankar, Ann Agler, 

Elnian Gilbert, Ari Weinzweig, and, of course, Maggie Bayless. Since 2004 Maggie has been one of 

my go-to calls whenever I’ve been stuck, had a question, or needed to hear a friendly voice. She 

has left a big mark on my entrepreneurial journey. Although her departure is bittersweet, I remind 

myself that ZingTrain lives on! So, I look forward to working with Katie Frank and her staff in the 

years to come. Perhaps Katie—no pressure—can finally figure out how to develop that magic fairy 

dust I was looking for 16 years ago. 

— ian gURfIELD, iAN’S PIzZa, mAdison, wIScONsin

ZingTrain is the glue that holds the entire ZCoB together, 

and is what makes us, well . . . us. My passion for work-

ing here, the reason I, at times, overly-stress out about 

wanting to be the best I can be and serve the RH staff 

the best I can, is because of how much emphasis we put 

on doing it the ZingTrain way. Bottom-Line Change, all the 

steps to all the things, the Art of Giving Great Service, The 

Training Compact!! I mean, these concepts are why I came 

back to Zingerman’s. Out of all the things we do well here, 

it all really stems from ZingTrain and Maggie’s insistence 

that it be paramount for how we do things here. We wouldn’t 

be Zingerman’s without it. Cheers to a great retirement, 

and make sure to add your upcoming “6 Steps to Enjoying 

a Great Retirement” to the required knowledge of all pass-

ports, ok?

 —zaCh milNer, ZIngERMAN’s roadHOUSe
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who come to ZingTrain and for those who work in 
the ZCoB. 

Dawna Markova says that, “If your purpose is 
only about you, it has no branches. If it is only about 
the rest of the world, it has no roots.” The point is 
to study and care for yourself, and at the same time, 
to do the same for the world around you. For me, 
Maggie epitomizes all of that. Without her help, I 
honestly might have cracked up or quit. Through her 
patient insightful input, support, love, and commit-
ment, I have been helped enormously to get where I 
am. And so too have hundreds of others around the 
organization and the world. The woman has made a 
big, big difference. 

Peter Senge, who mentored Dawna Markova, and 
whose work inspired us here at Zingerman’s, wrote 
about the importance of creating what he called 
“Learning Organizations.” The name came from 

Senge and he certainly added fuel to our intellec-
tual fire, but the work to make the ZCoB the learning 
organization that it is came, to a great extent, from 
Maggie’s work and contribution at ZingTrain. Her 
passion for training—and yes, our willingness to put 
her passion and insights to work—has been a huge 
part of making Zingerman’s what it is. 

Active learning of the sort Maggie has helped 
lead, I’ve come to believe, is like working out for the 
brain. What happens when we don’t work out? We 
get out of shape. Our life expectancy goes down. 
Our energy decreases. The odds of depression go 
up. People—and organizations—who aren’t actively 
learning, don’t last. I could make a pretty solid 
case that had we not started ZingTrain in 1994 with 
Maggie’s lead and managing partner work, I will say 
again, we probably would not be here.

Which reminds me of something that Bo 
Burlingham, the nationally-known author of Small 

Giants, The Great Game of Business, A Stake in the 
Outcome, Street Smarts, 

and Finish Big told 
me nearly 20 years 
ago. He and I were 
chatting on one of 
his many visits to 
Ann Arbor—for a 
number of years 
after Small Giants 
came out, he was 
coming here a cou-
ple times a year to 
co-teach the Small 
Giants seminar that 
Maggie designed 
for us based on the 
book and our work 
here in the ZCoB 
with visioning. (It 
later evolved into the 

Creating a Vision of 
Greatness seminar 

that has long been one 
of the cornerstones of 

ZingTrain’s curriculum.) 
ZingTrain wasn’t the 

main topic of our conversation, but somehow it came 
up. “You know,” Bo said, “most of the ZCoB will never 
fully appreciate the value that ZingTrain has contrib-
uted to what you do here at Zingerman’s. ZingTrain’s 
impact on the way you work is so big, and so deeply 
embedded in how you approach your work every sin-
gle day, that most of you will take it for granted much 
of the time.” And he added, “You’re very fortunate to 
have ZingTrain—it’s really had a big, big impact on 
Zingerman’s.”

You likely know the great, oft-referenced line 
from the ancient Chinese sage, Lao Tzu: “A leader 
is best when people barely know he exists, when 
his work is done, his aim fulfilled, they will say: we 
did it ourselves.” This is what has happened with 
the work Maggie details in the following pages. 
While much of it will be new, innovative, interest-
ing, and inspiring to you, it’s so woven into our daily 
work at Zingerman’s that almost everyone here 
takes it for granted. To Lao Tzu’s well-taken point, 
they may even think they came up with it on their 
own. Which, I would imagine, would make Maggie 
very happy. While most of the world is caught up in 
self-aggrandizement, Maggie is focused on figuring 
out simple—as in simply radical—ways to change 
the work we all do through more effective training. 
She is, I would imagine, happy to have others assume 
the innovation is theirs. The point is not to take 
credit, but rather to improve training, help the orga-
nization run better and make the training experience 
more rewarding for all involved.

And yet, it’s very safe to say that Zingerman’s 
would not be Zingerman’s without her ideas, her 
work, the conversations she’s led, and the quiet com-
mitment to values and vision that she lives every day. 
Some people talk loudly about what others should 
do, but actually do very little in the day-to-day to 
implement their ideas other than advising others. A 
few folks speak quietly but convert their words into 
meaningful real-life action that really matters. More 
than most of the world will ever realize or under-
stand. The notes that have come flooding in from 
folks in the ZCoB (and externally, too) about Maggie 
and her work at ZingTrain for this newsletter also 
tell me that her contributions have clearly not gone 
unnoticed. 

Want to create great training for your team but don’t know where to start? 
We’ve spent 25+ years developing, practicing and refining training that pos-
itively changes behavior and sets both trainer and trainee up for success. 
We call it Bottom-Line Training® (BLT) and we’ve shared our time-tested 
approach with businesses all over the world. Now you can get all of the 
proven BLT content in an electronic format to help you design your own 
effective training plans!

Want to sample the toolkit before you buy? Visit zcob.me/toolkit to read the first chapter for free!

Experience ZingTrain’s time-tested and client-approved training in a virtual environment!   
Visit ZingTrain.com for the full fall schedule.

BY MAGGIE BAYLESS

“ There is not a resource like this out there and people 
need it. In my book (Company Culture for Dummies, 
Wiley Books), I wrote a chapter on training and I’ve 
been asked by a few people “what should I read 
next?” — NOW I will finally have an answer with this!”

MIKE GANINO,  
Author, Speaker, Company Culture  
& Engagement expert

herE’s WHAt TO eXpECt iN The toOlKIT:
• The 5 key benefits of creating a training program for your business
• What we mean by Bottom-Line Training® and how it revolutionized Zingerman’s
• Resources to help departmental managers be successful
• How to identify the best prospective trainers in your organization

Bottom-line training®  
trainer’s toolkit 

Maggie, 

Running the business of ZingTrain is not your most important contribu-
tion, it was your commitment to do the whole job—to improve things, 
to influence the world. Your greatest satisfaction came from helping 
others to be creative, to take responsibility, to be challenged in their 
jobs. When the work was done the crew could say, “look what we did.” 
You took no credit. And because you took no credit, credit never leaves 
you—and you leave behind an organization that will be strong enough 
to meet the challenges that lie ahead.
You act in the spirit of love, wholeheartedly without regret or reservation. 
You have been a gift to the Zingerman’s Community and to our wider 
community.

We have known each other for almost 40 years. There have been great 
successes and difficult failures. We have also dealt with the personal trans-
gressions that are an inevitable part of imperfect human beings trying 
to relate to each other as we move through life. I can honestly say that I 

have gotten up every morning these past 40 years knowing that whatever 
comes, we will be able to work our way through it and be laughing by day’s 

end. With big love, respect, and appreciation, your friend and partner,
— PauL SAgiNaw, ZInGErmAN’s CO-FoUndeR

Bottom-line trainingBottom-line training®®    
trainer’s toolkit trainer’s toolkit 
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Training rarely wins headlines but it 
sure does make things work. As Peter 
Senge said, “The only sustainable compet-
itive advantage is an organization’s abil-
ity to learn faster than the competition.” 
While we try to work our way through the 
wackiness of the world’s current state, I’m 
thankful—incredibly thankful—that while 
the pandemic has wreaked havoc on other 
parts of our daily routines, the discipline of 
learning continues to sustain us and help 
us grow and get to the vision we’ve written 
together for 2032. 

Senge said, “Through learning we 
re-create ourselves. Through learning we 
become able to do something we never were 
able to do. Through learning we reperceive 
the world and our relationship to it. Through 
learning we extend our capacity to create, to 
be part of the generative process of life.” I think 
Senge’s statement is solid. And true of the orga-
nization of which Maggie and I are small parts. 
Without Maggie’s work, I’m not sure it would have 
happened. The beauty of the way Maggie works is 
that her work will go on long, long after she stops 
being the managing partner. If beliefs are meta-
phorically the root systems of our lives, then our 
organizational beliefs about training are very deep 
and strong. 

There aren’t all that many things I’ll suggest are 
particularly positive about the pandemic. I’m sure 
later I’ll be able to share good lessons. One of the 
things that I think is helpful, though, is what hap-
pens when we don’t have what we’re used to every 
day. One thing we’ve been without is the regular 
regimen of classes that we’ve run for decades now. 
Social distancing, cash crunches, social chaos, and a 
crazy amount of sudden uncertainty led us to tem-
porarily cut out in-person class training sessions. 
If the pandemic is like an earthquake hitting our 
ecosystem, one of the things that fell into the cracks 
was training. The good news is that our training and 
learning roots are deep and strong. We’re starting 
to organize ourselves to train again. ZingTrain has 
put a ton of stuff online. We’re starting to figure 
out how to restart our internal classes. The work 
Maggie has done will carry on. E.F. Schumacher 
says, “It is the individual, personal example that 
counts.” Maggie has given us all of that, every day. 

Let’s be real. The pandemic has had a very neg-
ative impact on the balance sheet and short term 
valuation of Maggie’s shares in ZingTrain. Which, 
succinctly, sucks. I’m only bringing it up here 
because while that reality is unavoidably true and 
completely not what any of us imagined would be 
the case after ZingTrain’s many years of solid steady 
sustainable growth and Maggie’s good leadership 
work, if you turn the financial balance sheet over, 
the spiritual balance sheet of ZingTrain remains 
as solid as ever. Maybe even more so, because the 
work that ZingTrain has initiated and led here 
at Zingerman’s, and with literally hundreds and 
hundreds of businesses around the country, is as 
strong as ever. Or stronger than ever—because the 

organizations that have incorporated ZingTrain’s 
ideas and Maggie’s methods are generally health-
ier. And they’re more resilient. And they have tools 
that, while they don’t guarantee anything, increase 
the odds of getting through the craziness of the 
current state of the country. Maggie is leaving us as 
better people. 

As we’ve grown over the years, many things have 
changed. E.F. Schumacher says, “The fundamental 
task is to achieve smallness within the large orga-
nization.” That thought is deeply embedded in the 
way we’ve tried to design our organization. He also 
said, “An organization has to strive continuously 
for the orderliness of order and the disorderliness 
of creative freedom.” Without getting into all the 
details of the approaches to training Maggie has led 
the work to do here, I will argue pretty adamantly 
that it all supports those two insightful supposi-
tions from Dr. Schumacher. They interlay natural 
order and disorder in mutually beneficial ways—the 
natural disorder is honored for what it is; the way 
of ordering and thinking about things that she’s 
shared with the rest of us, allow us to embrace that 
disorder, while thinking about it in orderly and 
highly effective ways. 

The other piece of good news, for me personally 
at least, is that although Maggie is stepping back 
from her role as managing partner, she’s staying in 
her role as thinking partner. E.F. Schumacher said 
that, “. . . the whole essence of education is that 
it should proceed in freedom, that the end prod-
uct should be persons and not puppets.” Because 
of Maggie’s good work and commitment to those 
around her, more people are proceeding in posi-
tively framed, conscious freedom to pursue the life 
of their dreams. That’s a pretty darned good legacy 
to leave.

One of the key beliefs of anarchist thinking is 
that the means we use to achieve something need 
to be congruent with the ends we want to achieve. 
It strikes me, as I’m reflecting upon the last 41 
years, that part of what’s worked so well about 
Bottom-Line Training®, ZingTrain, and Maggie’s 
approaches is that they have been pretty much 
completely congruent with the kind of food we sell 
and the philosophies we feel so strongly about. 
Bottom-Line Training®—I just realized (it only took 
me 25 years!)—is in line with the same sort of arti-
san, hand crafted, humanistic sort of food and drink 
we’ve been making, baking, and brewing for so 
many years. It reflects the personality of the people 
who are using it. It’s clearly “of the place”—it’s got 
Zingerman’s and Ann Arbor all over it. It’s meant 
to be adapted to any new setting in which it’s set to 
work. It honors human nature. And its wholly gen-
erative—the lives and organizations of those who 
use it have been made better in the process. In that 
sense, it doesn’t just solve problems. It puts forward 
an effective, mindful way to live and work. 

Emma Goldman wrote, “The means used to pre-
pare the future become its cornerstone.” Through 
her thousands of contributions—small and large, 
overt and covert—over the years, Maggie’s means 
are a compelling cornerstone on which the rest of 
us can keep building. A thousand thanks would be 
nowhere near enough. 

Maybe the best news is that, after 41 years of 
being thinking partners, we’re not finished. Terra 
Brock, who’s worked at the Deli for years, says in her 
note about Maggie, “I will always remember her say-
ing, ‘training is never done.’” Terra is right, and so is 
Maggie. There is, I believe, much more good think-
ing, good learning, and good training to come. 

I would like to congratulate Maggie as she begins this new 

adventure in her life! My thoughts go way back to when 

Maggie and Stas’ hired me as their accountant at a time 

when ZingTrain consisted of four people: Maggie, Stas’, 

Carol, and Ann. I have many fond memories of working in 

the basement across from the Deli. This was the beginning 

of open book finance and DOR boards and an exciting time. 

Maggie was an amazing, patient leader who guided and 

taught all of us. When I left the ZCoB and lived out east for 

four years, I looked for these things in other employers and 

found how truly unique and special ZingTrain and everything 

that Maggie created was. Even my kids have fond memo-

ries of coming to work when there was no school. Maggie 

and Ann. would give them stickering jobs, and Stas’ would 

always take them to the Deli for gelato. What Maggie cre-

ated was, and continues to be, a truly special place! 

I came to Zingtrain in January 2006, from Texas no less. When I 

called to check in with my staff at Chez Zee American Bistro in 

Austin, Texas I said, “It’s four here.” They said, “It can’t be four; it’s 

only 1 here.” I said, “No. It’s four degrees here.” I wondered what I 

had gotten myself into here in the frozen north by myself. 

But then I met Maggie in the Upstairs at the Next Door at 

Zingerman’s! Wow! oh Wow! Just my thing. Funky. Real. Really Real. 

And then there was Maggie. The Guide. The quiet authority over 

the material, the process, the time, the values, cloaked in a cape 

of twinkling blue eyes, good cheer, and great fun. As a participant I 

was looking for help and resources. I got all that and I got a friend!

We have lived through a lot so far, and I expect the next chapter to 

be equally interesting. I count myself lucky to have ventured out 

and met Maggie. 

—LauRA graHAM, zinGERmaN’S cofFeE CO. 

— ShAroN waTKins, cHez ZEe, AUStIN, TExas

—LIZ wildER, ANthony WILDer dEsiGN, CaBIn JOHN, MARYlanD

We love everything Zing. We have been so fortunate to have had the opportunity to learn 

from Ari, Maggie, and all the folks at ZingTrain and Zingerman’s. Zingerman’s and ZingTrain 

embody the spirit of generosity. Their willingness to share what they know to be successful 

is a testament to who they are and what they value.

Sometimes we have found ourselves saying, “We want to be like Maggie when we grow up.” 

It is a simple saying and yet there is so much behind that statement and understanding why 

we admire Maggie and feel that she is a kindred spirit.

Maggie is a magnetic, special powerhouse who quickly understands your needs. She asks all 

the right questions and provides the perfect guidance you need at just the right time.

Maggie is a grounded relatable leader and quietly inspirational; always listening and absorb-

ing what is being discussed. Her practical feedback and advice are always future-focused, 

positive and inspiring. Even when you are getting scolded by Maggie you still feel good about 

yourself and she helps open your mind to a way of thinking and learning that always errs on 

the side of what is possible. After an hour with Maggie you are left feeling excited about how 

to change your world and sometimes, she leaves you feeling so inspired you want to change 

“the” world. 

Anyone who has had the pleasure to work with Maggie knows she cares about your success 

and, equally as important, she cares about you and your well-being. We feel privileged to have 

had the opportunity to be coached by Maggie and honored to call her a mentor and a friend. 
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Ari: Wow. You’ve been a part of the Zingerman’s community—informally 
and formally for nearly 30 years now! Where should we start this con-
versation?

Maggie: Well, I always tell people that my connection to Zingerman’s goes back 
to being part of the unpaid friends and family that helped get the Deli’s doors 
open in 1982, and Zingerman’s has always had a special place in my heart. In 
particular I remember struggling to recover the seats on some wrought iron cafe 
chairs (green marbleized vinyl) to go with some tile-topped tables. I think those 
were all left over from the business that was in the space before? Oh yes, and 
helping Lori Saginaw hand write chalkboards full of deli meats and cheeses. Not 
the menus (my handwriting wasn’t good enough for that), but information about 
the food to put up on the walls—we were trying to make the space feel really full 
so that you’d walk in and feel like you were surrounded by food. 

A: What do you tell people you meet about the Zingerman’s Community 
of Businesses (ZCoB)?

M: It usually comes up because people ask what I do for a living and I usually 
start by asking if they’ve ever been to Ann Arbor and if so, if they’ve heard of 
Zingerman’s. If their answer is yes, then I can explain ZingTrain fairly easily as, 
“A business-to-business training company that shares Zingerman’s approach to 
customer service, leadership, open book management, etc.” If I’m describing the 
ZCoB to someone who doesn’t know Zingerman’s, I say, “We’re a community of 
businesses all located in Ann Arbor that started as a delicatessen.” If they look 
interested, then I launch into more details. If they were just asking to be polite, I 
wrap it up there.

A: What are some of the things that stand out to you about the early 
years of being around the Deli?

M: The positive energy and how important it was to you and Paul that peo-
ple would want to work there and that customers would want to shop there. 
You took nothing for granted in terms of getting people in the door. You set the 
hours to be open 7 days a week, starting early in the morning and not closing 
until after dinner. The location had been a local grocery store so you wanted to 
carry some staples like milk and eggs that people in the neighbourhood might 
need. The Deli sold cigarettes for heaven’s sake! In my mind, I can hear Paul’s 
voice saying, “Everyone who smokes [which was a lot more people back in 
1982] knows where the best deal on cigarettes is and that will bring people in 
the door!” Although now people probably think that Zingerman’s success was 
inevitable, it didn’t seem that way at all back then—and I know that you and Paul 
never took it for granted.

A: We’ve certainly made many mistakes over the years, but we’ve 
never taken any of what we have here for granted, and that’s just as 
true today! 

M: Another thing that was huge for me was the way you and Paul worked 
together. My experience with managers and co-owners in every other 

organization I worked for was a constant jockeying for power. Some places it 
was very overt. In other places it was subtler. But it was always there. I remem-
ber one time when you came back from vacation and Paul had implemented 
something. (A new system? A new product? I truly can’t remember.) But he’d 
done something that you wouldn’t have done if you’d been there. And I asked 
why you weren’t more upset about it and you said, “I know that Paul and I have 
the same goals in mind, we just go about it differently sometimes. But since I 
know we want to end up in the same place, I don’t need to always do it my way.” 
Or something like that. What I realize now, that I couldn’t have articulated then, 
is that you had a shared vision. Even though this was in the early years, before 
we’d even heard of the concept of a business vision!

A: Looking back on it all with the lens you now have—as someone who 
teaches and trains progressive organizations around the world—what 
do you notice about those early years that you didn’t see when it was 
happening?

M: So many of the things that I just took for granted, because it was the way 
you and Paul worked, and because you never seemed like “bosses” even when 
you were—are actually quite uncommon in the business world at large. And I 
would say even more so back in the early 80s. Trying to avoid hierarchy while 
not abdicating responsibility, focusing on giving great customer service to your 
staff as well as to the paying customers, offering to sample any product in the 
store, 100 percent money-back guarantee for any reason, giving staff the author-
ity to do whatever it takes to make things right for an unhappy guest, believing 
that having fun at work was not only possible but desirable! Also that you made 
decisions by consensus, rather than the person who owned more shares having 
more say.

A: Backing up, how did you get to Ann Arbor in the first place?

M: I grew up in southern Ohio and went to Oberlin College (in northern Ohio) 
where I studied German Literature and was very involved with the student 
dining cooperatives. When I graduated, I moved to Chicago with a college 
friend who was going to dental school at University of Illinois. I liked Chicago 
and worked in a few different jobs there, ending up at First National Bank of 
Chicago. But my college boyfriend had moved to Ann Arbor after graduation 
and by the summer of 1979 I’d decided to move here too. It seemed like a pretty 
cool town—and it is! I got a job waiting tables, met you and Frank Carollo at 
Maude’s—and through you, met Paul. And now, 41 years later, here we are—tran-
sitioning into the next stage of what I hope will be friendships that last the rest 
of our lives.

A: Can you share the ZingTrain origin story with us?

M: When the Deli opened in 1982, I had applied and been admitted to the 
University of Michigan’s MBA program. I worked in the Deli on Saturdays until 
I got my degree in the spring of 1984. At that point I took what I now see was a 
detour—although a very important and necessary one—into the more traditional 
business world. I worked in a corporate staff position at General Motors, as a 
regional sales manager for a small start-up beverage company (SoHo Soda), and 
then as a project manager for a company that developed training for corporate 
clients. Managing training projects gave me insight into what is involved in cre-
ating effective training, especially since I had the luck to work for someone, 
Sally Findlay, who believed strongly in the importance of training that was 
engaging,interactive, and that had a positive impact on business results. I’ve 
always been a planner and take great pleasure in organizing information, so 
the concepts behind instructional design really resonated with me. When 
you and Paul published the first “formal” long-term organizational vision, 
“Zingerman’s 2009: A Food Odyssey,” you sent me a copy and asked me to 
let you know what I thought. The idea of a Community of Businesses was 
so exciting to me—and effective training seemed like something that would 
be crucial to making it happen. By this time, 1994, I was working as a free-
lance instructional designer and had just helped a friend develop a customer 
service training program for Ford dealerships. It was a good program, the 
pilot sessions went well, the client was pleased—but I got very little personal 
satisfaction from the project. Reading the Zingerman’s vision, I realized that 
I was way more excited about helping you and Paul create a successful and 
cool organization than helping sell more cars. Plus, you, Paul, and I had been 
toying with the idea of working together and you’d been getting requests 
from other business owners about sharing your customer service approach. 
So I stayed up all night and wrote a vision for a training company that would 
both improve the training at the Deli and the Bakehouse (the only two 
Zingerman’s businesses at that time), and also share Zingerman’s approach to 
customer service with other organizations. The rest, as they say, is history!

A: What makes you so passionate about training?

An Interview with ZingTrain founder MagGie BayleSs

During my first blast as a Deli staffer in the early 2000s, I was for-
ever changed by the 3 Steps to Giving Great Service. The concept of 
going the extra mile was a perfect fit for me with work I’d been doing 
with random acts of kindness, and it felt like full-blown permission to 
find unexpected ways to make people’s days—even as a brand new 
sandwich runner. It made my work exponentially more fun to try to 
find those unexpected touches, big and small, for guests and cowork-
ers alike.

Then came my time at ZingTrain working directly for Maggie. Her lead-
ership style included a very special mix of ultimate trust in me to run 
creatively with my work and a deep compassion for me as a person 
that extended beyond work and my contributions as an employee. This 
trust and support helped me change my own life in a foundational way. 
And again, I had a blast at work!

Back to the Deli in the merchandising department, Maggie offered crit-
ical process support as we worked to define our mission in an experi-

ment of collective management. The work we did as a result was one of 
the most creative work environments I have ever been a part of where 
we all got to contribute our true strengths. For all of this and more, Maggie: THANK YOU! 

— aNne KElLoGg, zINGerMAn’S DEliCatesSEN  meRcHAndIsiNg COLlEcTIve
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M: Helping people to be successful is really gratify-
ing. By organizing information you can make it easier 
for people to learn. If you let people know what is 
expected of them, they are much more likely to meet 
those expectations. I am not an expert at most of the 
jobs around the ZCoB, but I can help someone who IS 
an expert think through what someone else needs to 
learn first—rather than falling back on the idea that the 
new hire needs to know EVERYTHING, RIGHT AWAY! 
Which is, of course, impossible. But when someone is 
unconsciously competent at their job (like so many of 
the long-time staff in the ZCoB) it can be really hard to 
pick apart what the foundational skills of a position are. 
I can do that—and I think it is really fun. Which may just 
be the definition of “training nerd.”

A: What were some of the first things that you led 
implementation on at Zingerman’s?

M: I was involved in developing many of the first inter-
nal classes—and then the framework within which oth-
ers could develop classes. Our class, “The Art of Giving 
Great Service” was already being taught, and was a great 
class, so it was just a matter of tweaking the design to 
make it more interactive. That is the thing I remember most 
about training that was happening around the ZCoB when I 
started ZingTrain—training wasn’t very interactive, and there 
was lots of training happening! You and others taught lots 
of product classes, there was the customer service class, and 
you and Paul taught an orientation class (the same one you’re 
still teaching!). In an effort to be as efficient as possible, the approach during 
that time was basically to share as much information as humanly possible (and 
you and Paul can both talk really, really fast!) in the time allotted. What I think 
I brought was the perspective that it was better to focus on what was most 
important for people to learn and to make sure that they really understood and 
could use that information. And to assume that the training would be ongoing—
not just something that happened in an employee’s first 30 days and then they 
were done.

I started teaching a bunch of classes on how to be a trainer, that eventually 
got slimmed down into the current 2-hour “Train-the-Trainer” class, which I’m 
frequently told is one of people’s favorite staff classes. I also worked with the 
Bread department at the Bakehouse to develop the first Zingerman’s Training 
Compact (shout out to Frank Carollo for taking a leap of faith!) and as we 
developed the content for our first seminar for outside clients, we created the 
Business Perspective Chart and finalized Zingerman’s Training Compact—two 
cornerstones of our organizational culture.

A: How do you think training has impacted the Zingerman’s community?

M: In just about every way possible. While we have, of course, had lots of peo-
ple come and go through the years, the key organizational recipes that are part 
of our internal training have helped keep the focus on our three bottom-lines: 
food quality, service quality, and financial results.

A: What are some of your key beliefs about training?

M: That if we are clear about expectations and answer the 4 Training Plan 
Questions for every employee, then we increase the likelihood that both 
employees—and the organization—will be successful.

A: What do you think holds so many organizations back from doing more 
training work to help their staff? 

M: Ironically, I think often there is a mistaken belief on one hand that the work 
that needs to be done is so simple that it should be “pretty obvious” and on the 
other hand that developing training is so difficult or onerous that it’s not worth 
the effort. I think doing most jobs well can be pretty complicated and that being 
clearer about expectations can be pretty simple.

A: I love the e-book you did—The ZingTrain Trainer’s Toolkit. Even 
though I’ve been part of helping to teach and use all of the techniques 
in it, even I had forgotten about some of the really great down to earth 
and effective training tools you’ve helped develop. What are some of the 
highlights for you in the book? 

 M: For me, the Trainer’s Toolkit (which, by the way will soon be incorporated 
into a self-paced online course) was a way to present both the philosophical 
underpinnings of Bottom-Line Training® and the specific tools that have been 
used so effectively in the ZCoB: training passports, “Liked Best/Next Time” 
as a way to provide feedback, the 5 Steps to Effective On-Shift Training, and 

more. I guess I worry a little that when I’m no longer around all the time to keep 
reminding people, that they might forget that all of those tools work in large part 
because they are based on good instructional design principles. I wanted to 
document the framework as well as the tools—both for the rest of the ZCoB as 
well as for ZingTrain’s clients around the world.

A: How has the pandemic impacted you all at ZingTrain?

M: Ooof. Like a punch in the gut. We were a successful in-person, 
business-to-business training company up until mid-March 2020, when the idea 
of getting on a plane to fly somewhere and spend 2 days in a room with a bunch 
of strangers went from a great professional development opportunity to some-
thing NO ONE was interested in. 

At that time, ZingTrain had a couple of online offerings (the “Trainer’s Toolkit” 
and our “Art of Giving Great Service” e-learning courses) but 99.99% of our work 
was in-person training—either at ZingTrain’s offices in Ann Arbor or at our cli-
ents’ sites. As soon as we realized that we’d need to cancel all of our scheduled 
training for the rest of March and all of April, we furloughed all of the ZT staff in 
order to preserve cash until we could catch our breath and figure out next steps. 
With the help of a PPP loan, we were later able to bring back all of the trainers 
and a few other key staff (sadly, not everyone, however) to focus on develop-
ing virtual workshops on ZingTrain’s key content (customer service, visioning, 
leadership, etc.). I feel incredibly lucky to work with such a strong team—and to 
have a base of long-term customer relationships—both of which allowed us to 
make the switch to operating as a 100% virtual business within about 6 weeks. 
Since offering our first virtual workshop over Zoom on May 7, we’ve held more 
than 37 virtual “public” workshops (anyone can buy a seat), attended by over 
700 people. During that time we’ve also led virtual workshops for 14 different 
client organizations, hosted one full-day conference (ZingPosium) with over 
100 participants, launched a month-long Master Class, and delivered many free 
webinars. The bottom line is that our sales are only about 30% of what they 
were pre-Covid, but we have developed some wonderful new products that will 
continue to be offered even once in-person training is happening again.

A: You’re not actually going to stop working (I’m happy to say!). What’s 
in the works for the next few years?

M: You’re right! I’m planning to take two full months of vacation in August and 
September and I am not planning to work full time going forward, but I’ll be 
back to the ZCoB in October. In addition to continuing to facilitate ZingTrain’s 
Roundtable #1 (a cohort of small business owners that have been meeting reg-
ularly since 2010), I look forward to working with the ZCoB Training Engineers 
to update our internal Basic Orientation program and internal training systems. 
And then, of course, you and I are planning to co-teach another session of our 
Master Class! 

So it’s not about an ending so much as a new phase in which I work more on 
a project by project basis in the ZCoB and have big chunks of time in-between 
for travel, volunteering and my own ongoing education. 

An Interview with ZingTrain founder MagGie BayleSs

 —shAron dIetRicH, ZINgErMan’S bAkehOUsE

I was a commuter from 1992 to 2017 with the Michigan Department of Education on soft 

grant money working on various training and communication projects. Throughout those 

years I packed my car with Z’s food for meetings and gatherings as well as Z’s books, 

pamphlets, presentations, etc. Ari and I had spoken in the Roadhouse parking lot as I 

began my commutes with a delicious latte. I have appreciated the wisdom packed into the 

resources. In 2017 I was given a generous 60 day notice that my position was going to be 

eliminated. I saw Ari at the Coffee Cafe and shared the news, and he said that the ZCoB 

was always hiring. That message sounded good yet unrealistic as I had no experience in 

the food industry and am not by nature a fast paced person.

[In the spring of 2017,] I was hired as an on-call, baker’s helper at the Bakehouse. YAY! 

More hours became available and the position turned into full time. This meant that I was 

eligible for the training associated with the Passport. 

In January of 2018 I contacted Maggie to share my appreciation for ZingTrain’s offerings. 

We met, and [talked through The Training Compact].

The training is built on the theory of adult learning and presented in clear, accessible, and 

understandable ways. The Training Compact explains the expectations for both the train-

ers and trainees. Sets the tone for success. The workbook follows the same format for each 

class . . . This contributes to Zingerman’s culture. Explicit-building to shared accountability.

During our town-hall virtual meetings, Maggie was warm, friendly, and welcoming. Patiently 

and pleasantly repeating instructions and reminders. This is an essential skill I find the 

Bakehouse leaders use daily.
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Find Out More & Apply Now at  
zingermansjobs.com

WarehOuSE
• Keeping us stocked and packing up 

food gifts with care
• Full or Part Time
• Day or Night shift
• $12.50/hr min
• + Perks!

sErvIce CEnteR
• Giving great service to food 

lovers on the phone!
• Full or Part Time
• Day or Night Shift
• $12.50/hr min
• + Perks!

clEANinG
• Making sure we’re so fresh  

and so clean!
• Full or Part Time
• Day or Night Shift
• $12.50/hr min
• + Perks!

Holiday Seasonal Staff at Zingerman’s mail Order!

Why woRk WitH uS

I needed something for the 
holidays, but the longer I 
worked, the more I learned, 
the more I fell in love with the 
culture of Zingerman’s as well 
as the team in the warehouse.

—Jason, warehouse
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ALl zINGerMan’s mAiL ORDEr joBS  
INClUde ThEse gREat benEfiTS AND perKs!

• Paid on-the-job training

• Paid on-shift breaks 

• Free lunch prepared and served on-site

• Free food samples and guided tastings on-shift

• Discounted shopping with the Zingerman’s Community of Businesses

• Opportunities to learn and participate in an open book management 
business that uses LEAN principles

• A chance to be part of a fun, service-oriented, and inclusive team

WE’ve alwAyS fOLloWED FOod safeTY guiDELINeS 
tO ThE letTEr. HeRE Are MEasUReS wE’Ve AdDEd to 
keEp Our sTaFf AS saFe AS PosSiBLE DURInG thesE 
cHalLeNginG TImES:

• Performing daily health screenings with each staff 
member before they enter the building, which includes a 
temperature check and questionnaire

• Wearing masks is required in the building and they are 
provided to staff

• Working at clearly marked stations spaced 6 feet apart

• Sanitizing frequently touched work surfaces occurs 
every 2 hours

For more jobs around the Zingerman’s 
Community of Businesses, like brownie 

baker, sandwich maker, and coffee brewer,  
visit zcob.me/jobs

“ Seeing others committed to staying safe makes me 
feel safe about coming to work.” 

—Jamie, service center

Why woRk WitH uS

HOw WE woRk SaFeLY
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TERr ifIc  
BReAkFast  
TACOS at THE 
roAdhOuse
New Thursday morning Blue Plate special
A reAlly fine reason to come across town on Thursday mornings, these 
breakfast tacos have taken over as the Thursday morning Blue Plate special at the 
Roadhouse. Longtime head chef Bob Bennett has been altering the fillings every 
week to fit what’s best on the market.

To be clear up front, Mexican foodways have not been my area of expertise. 
I have only been to Mexico three or four times. When I need to learn more, I 
reach out for reference to longtime friends like Rick Bayless, Susana Trilling, and 
Pati Jinich. I also read their books along with those of Diana Kennedy, Patricia 
Quintana and others. Of late, I’ve been reading Jeffrey Pilcher’s fascinating tome, 
Planet Taco: A Global History of Mexican Food. Like so many famous foods, the 
story of tacos is far more complicated than I’d ever imagined. And, like so much 
of history, it’s not what I would have thought. 

Pilcher’s book is teaching me what I now realize ought to have been clear to 
me all along; that there is not a singular “traditional” Mexican cuisine. And that 
all of the same sorts of tensions, blendings, and biases that have played out here 
in what’s now the United States have also been playing out ever since Europeans 
first invaded what is now Mexico at the end of the 15th century. There are both 
negative and positive beliefs about indigenous foods, a wide range of indigenous 
foodways, the introduction of European biases towards wheat, spices introduced 
from Asia, and the influence of secret Jewish conversos who came from Spain. 
Class biases, regional preference, local ingredients and high end imports. Add in 
the influence of early 20th century immigration arrivals of folks from Lebanon—
some say that soft tacos as we know them were influenced by the introduction of 
shawarma from the Middle East. My ignorance and bias towards traditional food 
always had me believing that tacos must have been a widely eaten food in Mexico 
for millennia. But it turns out that they’re mostly a more recent introduction.

So, where did tacos come from? In an interview with “Smithsonian,” 
Pilcher posits:

“The origins of the taco are really unknown. 
My theory is that it dates from the 18th century 

and the silver mines in Mexico, because in those 
mines the word “taco” referred to the little charges they 

would use to excavate the ore. These were pieces of paper that 
they would wrap around gunpowder and insert into the holes they carved in the 

rock face. When you think about it, a chicken taquito with a good hot sauce is really a lot like 
a stick of dynamite. The first references [to the taco] in any sort of archive or dictionary come 
from the end of the 19th century. And one of the first types of tacos described is called tacos de 
minero—miner’s tacos. So the taco is not necessarily this age-old cultural expression; it’s not a 
food that goes back to time immemorial.”

Tacos showed up in print for the first time in 1862 but were relatively insignif-
icant for the next few decades. “Tacos entered the national cuisine,” Pilcher says, 
in the late 19th century and were seen as, “a potential danger to both health and 
morality.” In the capital, they were perceived by the dominant Mexican-European 
culture as, “part of an indigenous invasion of Mexico City.” In the early years of 
the 20th century, during the time of the Mexican Revolution of 1910, the taco was 
part of a push back towards what was perceived as indigenous. In those years, 
tacos became very popular in the city—so much so that the central government 
began to regulate and tax them. Many migrants from the provinces moved to 
the city and taco stands became a way for city dwellers to experience the diverse 
differences of the food of Mexico’s varied regional cooking styles. Even in more 
recent times, tacos were not necessarily what I’d have imagined. Rick Bayless 
shared with me that when he first started going to Mexico in the 1980s to spend 
months and years studying the culture and the cuisine, he was surprised that 
tacos were almost exclusively something you ate after a long night of drinking. 
He discovered that when he would suggest to Mexican friends that they “go for 
tacos,” they assumed he meant they’d be going to the bar for a long drinking bout 
and only then head to the taco stands around midnight. 

Tacos in the U.S.? Pilcher says they probably came with the children of those 
migrants who arrived in the U.S. around that era and tacos spread into Texas, 
Arizona, New Mexico and California. Flour tortillas are not, as I would have 
thought, an American shortcut, but actually have a long history in Mexico 
that dates back centuries to the European attraction to wheat and the need for 
Catholics to make communion wafers. Flour tortillas were also much quicker to 
make than grinding corn masa. 

How good are our breakfast tacos? I almost never eat breakfast—only when 
there’s something that I want to try and that I can’t get later in the day. I’ve gone 
by there regularly, since I can only get them on Thursday from 8–11. As Pilcher 
says, “The thing about tacos is you always want another one.” Which is why you’ll 
likely see me at the Roadhouse again this week too!

Here’s A cool, new collaboration between two Zingerman’s busi-
nesses. The Creamery and the Bakehouse have worked together to come 
up with these great new ice cream cakes. They’re some of the loveliest 
new products we’ve put on the market in recent years. Even if you aren’t 
going to buy one this week, be sure to stop by the Bakeshop to take a 
quick look—a bit of beauty will almost always boost your day!

While ice cream cakes were new to the ZCoB this summer, they date 
back to the 1870s. A version of ice cream cake was popular in Victorian 
times, created by combining biscuits, ice cream, and fruit. It was the rapid 
growth of ice cream franchises across the U.S. in the mid-20th century—
after Victorian innovators had put the idea out in the world—that led to 
the ice cream cake boom that I remember from my childhood. 

Choose from three irresistible flavors, all made with the Bakehouse’s 
chiffon cake and the Creamery’s ice cream! Vanilla Ice cream from the Creamery, 

covered with a milk chocolate glaze and 
generously garnished with a crunchy 
Bakehouse Pecan Praline.

A cool, sweet way to celebrate any occasion

Ice Cream Cakes at the Bakeshop

Bop over to the Bakehouse during the month of September 
and buy one for your family or friends! 

Bakehouse chocolate chiffon cake layered with 
Creamery vanilla and chocolate ice cream mixed with 
Bakehouse Graham Crackers and Candy Company 
Marshmallows. Iced in whipped cream and covered with 
chocolate glaze. You’ll be saying “Gimme S’more!”

Summer Squeeze

Vip

Ice Cream Cake

CakeIce Cream

Made with Creamery strawberry 
ice cream and lemon curd and the 
Bakehouse’s vanilla chiffon cake.

S’mores
Ice Cream 

Cake
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DEBuT
A Late 19th Century Specialty Scores Big Points
we’ve been talking about making English 
Muffins for over 15 years. And now, I’m thrilled 
to say, they’ve arrived. They debuted at the 
Bakehouse early in the summer. Since we like to 
put our own spin on things, and it’s good to have 
fun even in difficult times, we’re calling them 
Zinglish Muffins. Bread lover that I am, I have 
already eaten a lot of them. They’re terrific toasted 
and topped with butter or cream cheese. Or better 
still, with butter and cream cheese. Or jam. Honey 
has been a big hit too. While not actually English 
at all, they’re delicious toasted and topped with 
olive oil. The Zinglish muffins also make a great 
foundation for a sandwich. They work wonder-
fully well with burgers. They’re very good eaten 
just as they are, the morning they’re baked—held 
in one hand and eaten bite by bite without even 
being sliced. I’ve come to think of them as an old 
English version of a bialy. I’ve also realized that 
most of the country has never, ever, eaten a freshly 
baked English Muffin! They’re marvelous. 

Historically, English Muffins are generally 
believed to have been “invented” by Samuel Bath 
Thomas who brought the recipe to New York City 
from England. (Back in England, they were known 
as simply “muffins.”) They were said to be Mr. 
Thomas’ family recipe for crumpets, but he took 
out the baking soda and griddled them on both 

sides instead of just one (the way a crumpet would 
be), and behold, the American English Muffin was 
born. He began baking them for a living in 1880, 
the same year Frederick Douglass published one of 
his most powerful essays, about the failure of the 
Reconstruction. Bay’s English Muffins started in 
1934 in Chicago (which explains, as a Chicago kid, 
why it’s the brand I know best), again by a family 
recipe brought over from England. 

At the Bakehouse, not surprisingly, we’re mak-
ing Zinglish Muffins in a method not far off of 
what would have been done back when English 
Muffins were made by hand and sold fresh like 
other breads, not a stock item in supermarket 
freezer sections. We’re using a blend of organic 
white all purpose and freshly milled soft red wheat 
from Saline, water, sea salt, and a small amount of 
yeast. The Bakehouse crew allows about 24 hours 
of fermentation to let the flavor of the dough 
develop. Then we griddle them with a touch of 
butter. Frank Carollo, long time co-managing part-
ner at the Bakehouse says, “These muffins have a 
wonderful familiar flavor. I find the crumb unique 
to all of our baked goods in their tenderness and 
slightly sweet aroma.” As is generally the case 
after tasting food with Frank for four decades now, 
we’re in full agreement. 

You can get the Zinglish Muffins at the Bakehouse, Deli,  
and Roadhouse on Tuesdays, Thursdays, and Sundays.

Buy a pint and bring a 
piece of history to your 
dinner table
If you’re cooking at home a lot as of 
late, remember that Miss Kim is a wonderful 
source for super tasty flavors that can take 
your work in the kitchen to new levels. One of 
these take-home flavors is Miss Kim’s Koryo 
Salad Dressing. Miss Kim began selling the 
dressing by the pint back in the early days of 
the pandemic so guests could stock it in their 
fridge to use as a go-to dressing for all sorts of 
fresh vegetable dishes. The Koryo dressing is a 
terrific way to brighten a salad of any sort. Buy 
it by the pint to have it on hand for your home 
cooking!

Here’s what Ji Hye had to say about kimchi 
and the Koryo dressing:

“Kimchi is as much a dish as it is a culinary tech-
nique. Much like a pickle—if I ask for ‘a pickle’ on 
the side of a sandwich, everyone knows I mean a 
cucumber pickle, but you can pickle many other 
vegetables, right? Kimchi is like that, too! When I 
ask for a side of kimchi, everyone knows I mean 
napa cabbage kimchi, but really, you can turn any 
vegetable into kimchi. There are over 200 types 
documented. So imagine all the delicious types 
of kimchi that someone’s countryside grandma or 
auntie is making that are not documented. Kimchi 
is as diverse and varied as all the vegetables of all 
seasons that any place can offer. 

One of my favorite variations of kimchi is 
a Central-Asian version. As North Korea bor-
ders Russia, there were a significant number of 
Koreans in Russia at the time before WWII. Stalin 
deported half a million Koreans to Central Asia. 
Now known as “Koryo-Saram,” Koreans in Central 
Asia make their own version of kimchi, using the 
local produce and ingredients. I love the resil-
ience of the Koryo-Saram people and also this 
dish. This marriage of tradition and local ingredi-
ents is at the heart of the food we do at Miss Kim 
as well. The original recipe is from Caroline Eden 
and Eleanor Ford’s wonderful book Samarkand, 
but we added perilla seeds along with sesame, 
coriander, and cumin seeds. The dressing itself is 
also super light and delicious on any number of 
salads and vegetables–it quickly became a sort of 
Miss Kim house salad dressing. I encourage you 
to use it on any salad or vegetable you like. We 
used to put it on twigim, kind of like salt and vine-
gar fries. It works as a sort of sweet and sour mar-
inade for tofu and chicken (but tofu and chicken 
needs to be salted). It’s versatile in dressing leafy 
greens and heartier vegetables like beets and 
carrots. Enjoy!”

Miss Kim’s 
Koryo Salad 
Dressing

Classic herbed cream cheese of Lyon
I love little-known local specialties. Many of the most popular foods we work with at Zingerman’s 
began that way. Balsamic vinegar was barely seen outside of its hometown of Modena up until the 1980s. 
Hot Chicken was known pretty much only in Nashville up until about 15 years ago. There are thousands 
of these “neighborhood secrets” around the world waiting to be “discovered.” Thanks to the Creamery’s 
Jules Mons, who grew up in the French city of Lyon, we now have access to one of those tasty sur-
prises—something that could become as big around Ann Arbor as balsamic vinegar. It’s called Cervelles 
de Canut.

Cervelles de Canut is an everyday affair, eaten almost as widely as pimento cheese would be in the 
American South. Our Cervelles de Canut is made from the Creamery’s fresh goat cheese, seasoned with 
olive oil, chopped chives, shallots, black and green peppercorns, and fresh herbs. 

The background? Well, one story I read said the local Lyonnaise rich folks of the 19th century loved 
to eat lamb brains—it was the haute cuisine of the era. Since the workers at the silk factories couldn’t 
afford any culinary luxury, they crafted their own version by mixing leftover cheese with inexpensive 
and easily available ingredients—stuff like shallots, chives, and garlic or whatever they had on hand. 
The name “Cervelles” was introduced because on the plate the cheese looked a bit like the lamb brains; 
Canut is French for silk worker. 

Cervelles de Canut is versatile to use and a pleasure to eat. It’s great on local heirloom potatoes. Boil 
a pound or so, break them open, drizzle with salt and pepper, and then top them off with some of this 
great cheese spread. The Cervelles de Canut is also lovely in an omelet. Jules makes his richer still by 
blending in a bit of heavy cream. It’s really good drizzled with a bit of walnut oil, or even olive oil. You 
can put Cervelles de Canut on a pizza. Or a bagel. Or a Zinglish muffin! Beautiful on a burger and a 
toasted Zinglish Muffin—you’ll be a happy human. And, of course, in its simple and scrumptious form, 
paired with a Bakehouse baguette. 

CerVEL leS DE caNUt 
AT the CREaMery



2501 Jackson Rd. Ann Arbor, MI 48103
734.663.3663 | zingermansroadhouse 

3711 Plaza Dr. Ann Arbor, MI 48108
734.761.2095 | zingermansbakehouse.com

3723 Plaza Dr. Ann Arbor, MI 48108
734.761.7255 | bakewithzing.com

620 Phoenix Dr. Ann Arbor, MI 48108
888.316.2736 | zingermansfoodtours.com

3728 Plaza Dr. Ann Arbor, MI 48108
734.930.1919 | zingtrain.com

3723 Plaza Dr. #2 Ann Arbor, MI 48108
734.929.0500 | zingermanscreamery.com

422 Detroit St. Ann Arbor, MI 48103
734.663.3400 | zingermanscatering.com

3723 Plaza Dr. #3 Ann Arbor, MI 48108
734.619.6666 | zingermanscandy.com

422 Detroit St. Ann Arbor, MI 48103
734.663.3354 | zingermansdeli.com

610 Phoenix Dr. Ann Arbor, MI 48108
888.636.8162 | zingermans.com

418 Detroit St. Ann Arbor, MI 48104
734.663.5282 | zingermansdeli.com

3723 Plaza Dr. #5 Ann Arbor, MI 48108
734.929.6060 | zingermanscoffee.com

8540 Island Lake Rd. Dexter, MI 48130
734-619-8100 | cornmanfarms.com

100 N Ashley St. Ann Arbor, MI 48103 
734.230.2300 | zingermansgreyline.com

415 N. Fifth Ave. Ann Arbor, MI 48104 
734.275.0099 | misskimannarbor.com

for a sweEt new yEar, 
let us do the baking!

wOrk at zmo! p. 8-9

NEW FoOds P. 10-11

avAilabLe 9/26-10/9 at

RosH hASHaNAh
BEGINS FRIDAY, SEPTEMBER 18 AND ENDS IN THE EVENING OF SUNDAY, SEPTEMBER 20  #280 sep – oct 2O20

NEW RugeLACh
These are royally good cookies. 
Cream cheese pastry folded up 
with special fillings, sprinkled with 
sugar, and baked until golden brown. 
Apricot, raspberry, currant walnut, or 
chocolate. 

chalLAH TurbAnS
Gorgeous saffron-colored challahs 
in the traditional round shape. Enjoy 
them with or without dark rum-soaked 
sultanas and red flame raisins. Round 
loaves, two sizes. 

mORe roCkin’ chALlaH
Traditional Moroccan challah, a beauti-
ful 5-strand braid brushed with honey 
and topped with poppy, sesame, and 
anise seeds.

HalvAh SwirL 
ChEesecakE
We start by swirling together our 
Zingerman’s Classic and chocolate 
cheesecake fillings. Just when things 
couldn’t get any better, we throw 
in a touch of tahini and finish it off 
with delicious chunks of Hebel & Co 
Halvah from Los Angeles. Once this 
flavor-packed filling is ready we bake 
it off in a rich Black Magic Brownie 
crust. This cheesecake is the new defi-
nition of indulgence!

cHOColatE rAISin baBKA
We start with a rich buttery brioche 
dough, paint it with dark chocolate, 
sprinkle it with chocolate crumble and 
orange syrup soaked raisins.

bumBle honEycake
A honey of a little bundt cake made 
with Michigan buckwheat honey, sul-
tanas, toasted almonds, citrus zest, 
black tea, and sweet spices.

ApPle Rétes
Our friends at Nemeth Farms, located 
just down the road in Milan, Michigan 
have provided us with some very spe-
cial “transparent apples.” This variety 
dates back to the 1850s and are most 
similar to the Granny Smith, but have a 
lighter color and an even more tart fla-
vor profile that will touch all your taste 
buds! We are really excited to feature 
this hyper local and super special fruit 
in our strudel. Just in time for Rosh 
Hashanah!

celEbrating mAGgIe & whaT’s AHEad


