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Can a visit to a candy store be life changing? Absolutely! Nestled just inside Zingerman’s 
Coffee Company, out on Plaza Drive by the Bakehouse and the Cream Top Shop, our 
Candy Store has got the best artisan candy buzz going anywhere around! We’ve been 
bustling big time throughout the holiday season, and with Valentine’s Day fast approach-
ing, there’s no let up in sight! What the Deli has done for artisan cheeses, meats, olive 
oils, and vinegars; what the Bakehouse has done for traditional breads and pastries; 
the Candy Store is doing for confectionery! A whole new world of artisan chocolates, 
candies, and confections that can change your beliefs about just how good candy and 
chocolate can be! Come by soon to meet our candy-loving crew and sample some of 
our superb confections! We’ve got great gifts for valentines, sweet stuff to brighten any 
dark winter day, and wonderful confectionary ways to bring a bit of culinary beauty to 
anyone’s afternoon! 

 

Handcrafted candy bars from  
Zingerman’s Candy Manufactory

Zingerman’s terrific dark-toasted peanut brittle 

Bean-to-bar chocolates from Missouri, Mexico, California, 
Massachusetts, Dubai, England, Iceland, and more!

Handmade truffles from J. Patrice

Our house-made Salt & Pepper peanuts 

Artisan gummies

World-class licorice from Denmark and Sweden

Handmade Italian Torrone

Amazing Mint Chocolates from England

Fralinger’s Famous Creamy Mint Sticks from  
Atlantic City

World’s best “Swedish fish” (from Sweden!)

Artisan caramels

Sweet Chile peanuts from the Zingerman’s Candy kitchen 

Magical malt balls made from  
bean-to-bar chocolate

Super-special hard candies from France

Marvelous almond marzipan

Pâte de Fruit from France

Gift boxes, gift packages, and loads of expert 
candy-buying advice!

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

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. #5  
(inside Coffee Co.) 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
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How Becoming a Line Cook Changed my Life

 T here is nothing I can think of in the early years of 
my existence back in suburban Chicago that would 
have led me, or anyone else for that matter, to 
believe that the story of my life would later be 
transformed by a deep connection to food and 

cooking. We ate supper together more often than not, but 
food was hardly at the center of my family’s story. Granted, 
my grandmother did come over on Friday nights to cook the 
weekly evening “Shabbos” meal (roast chicken, chopped 
liver, chicken soup), but it was really just a sidebar to a host of 
other “more important” subjects on the conversational table. 
Most of the food I grew up with, as many of you know, was 

the opposite of what we do here at Zingerman’s: prod-
ucts of industrialization and the move from farm-

ers markets to the mass market. The Pop-Tarts®, 
Tang®, Cheetos®, Kraft® Mac & Cheese, Mrs. 

Paul’s® Fish Sticks, and a host of other items 
that all require registered trademarks to 

be used alongside their names, kept 
me fed and made me happy at the 

time, but they hardly inspired any 
big life plans.

Even at the time I started my 
studies at University of Michi-

gan, I really had no clue what 
I was going to do when I 
“grew up.” I was “sup-
posed” to go somewhere 
like law school, medical 

school, or maybe get a 

yet-to-be-determined degree at graduate school. There was 
no version of my life story circulating back to when I was 17 
that had anything at all to do with farmhouse cheddar, First 
Flush Darjeeling tea, or the fresh milling of organic grain. 
Where I came from—literally and conversationally—none 
of these were ever on the table. Happily, things often have a 
way of working out. As psychologist Carl Rogers once wrote, 
“Sometimes I am astonished at the changes that have oc-
curred in my life and work.” 

Back around the time that I was starting to cook in restau-
rants, Carl Rogers, the founder of the “human potential” 
movement, wrote a book called A Way of Being. In it, he 
shared how his work had altered his worldview, helping him 
over the years to develop “a point of view, a philosophy, an 
approach to life, a way of being, which fits any situation in 
which growth ... is part of the goal.” This, it’s very clear as I 
write here in the last months of 2021, is what happened to me 
with food and cooking. When I took the job washing dishes 
at Maude’s a few months after graduating with my history 
degree from the U of M, my expectations were more than 
modest. I really just wanted to find a way to pay my rent 
and to have, I hoped, a reasonably good time while I was 
working. Finding my way into a whole new way of being in 
the world was hardly on my mind, and I don’t think I even 
realized it was unfolding as it was. As Paul Goodman, an-
other good Jewish boy—one who actually did go on to be a 
professor (and also philosopher, playwright, poet, and anar-
chist)—wrote, “Having a vocation is somewhat of a miracle, 
like falling in love and it works out.” Much to my own—and 
my mother’s—surprise, food and cooking have incontrovert-
ibly changed my life.

Many people, wanting to live their lives in more interest-
ing ways, will decide to take the occasional cooking lesson 
here and there, all the while continuing to do whatever it is 
they do for a “living.” I went in the other direction. I started 
cooking for a living, and in the process, ended up with a 
whole lot of wonderful life lessons. You will all pretty surely 
have heard the Zen saying, “When the student is ready the 
teacher will appear.” Looking back all these years later, it’s 
reasonably safe to say that I was ready to learn a lot from 
food and cooking, and then to let those lessons change my 
life for the better as they continue to do today.

Over the years, I’ve learned so much from so many great 
people. Paul Saginaw, Frank Carollo, and Louie Marr taught 
me the basics of cooking and running kitchens while I was 
at Maude’s. The writing of people like Paula Wolfert, Corby 
Kummer, Jessica B. Harris, Joyce Goldstein, Edna Lewis, Perla 
Meyers, John Thorne, Ed Behr, and others all had a big in-
fluence on my learning and understanding. Later I would 
meet folks like Molly Stevens, the Martelli family, Rolando 
Beramendi, Leah Chase, Daphne Zepos, Randolph Hodgson, 
and Alzina Toups. Each of them shared not only their cook-
ing skills, but also their good and graceful ways of being in 
the world. Over the years, I got involved with the Ameri-
can Cheese Society, Oldways, the specialty food world, and 
Southern Foodways Alliance. Cooking and learning, study-
ing and tasting, figuring out all along how we could get bet-
ter, more traditional food to Ann Arbor, and then how to 
get people who, most of whom knew little about artisan 
food back then, to want to buy it. Continually learning to 

taste, smell, appreciate, and then, through teaching 
and writing, to share all of what I was learning, slowly 
but surely, became a way of life. All of which, I can see 

clearly now, gradually turned into the kind of vocation 
that Paul Goodman referenced so poetically.

(continued on following page)
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The American food world has come an enormously long 
way in the course of the forty years since we opened the Deli. 
In an essay I haven’t yet published, I wrote about my realiza-
tion that when Paul and I opened the Deli in March of 1982, 
we were a small part of a revolution in the American food 
world. That revolution has changed the way people all over 
the country think about, cook, and consume their food. At 
the same time, food and cooking came together to change 
my life. Just to get a sense of things, I decided to count the 
ways. There were so many learnings on the list that I’m sure 
I’ll have more to share at some point.

The liTTle Things make a big difference Over and over 
again food and cooking have made clear to me that small, 
seemingly insignificant, things make a huge difference. Too 
little salt and a dish will be deemed “tasteless.” Slightly too 
much salt, and it will seem almost inedible. A tiny bit more 
caramelization on a bread’s crust can take it from good to 
great in a manner of minutes. Too much rain the week 
before the olive harvest detracts from the flavor of 
the finished oil. Cooking pasta two minutes too 
long can detract drastically from the entire 
dish. Over time, I started to understand that 
this same thing was true in all parts of my 
life. Forty years later, I almost never take 
the little things for granted. It would be 
fair to say now that I actually make my 
living from the little things.

live every day wiTh awe and wonder The food world 
has taught me to appreciate the wonderment inherent in 
our daily existence. Kate Davies writes:

Wonder is about being in the presence of something 
truly amazing that transcends the mundane and the 
everyday. It humbles us, lifts us up, and expands our 
awareness. Wonder is the positive feeling we get when 
we perceive something that thrills or delights us to the 
very core of our being... Small children are often full of 
wonder. For them, every day reveals astonishing new 
delights. But by the time they reach adulthood, this 
way of experiencing the world fades and life becomes 
dull and routine—a burden to be endured or a series of 
problems to be solved.

Great food gave me the opportunity to go back to that 
childlike sense of awe and amazement every minute of every 
day; I feel incredibly fortunate that I spend most days within 
fifteen or twenty feet of world-class food and drink. When 
I’m feeling down, stuck, or overly serious, I have only to find 
a small bit of what we cook, bake, brew, sell, and serve to 
remind myself that I am in the presence of greatness. Tasting 
an amazing olive oil, or the spicing on the fried chicken at the 
Roadhouse, or the dark crust of the Country Miche from the 
Bakehouse, are small pieces of wonder that I get to be part of 
every day at work. The joy evoked when customers eat the 
French crullers at the Bakeshop, or the look on the face of a 
candy lover as she or he bites into a Zzang! bar for the first 
time. Same holds true for me when I go home to cook every 
evening; a bowl of artisan pasta topped with great olive oil, 
Parmigiano Reggiano, and freshly ground Tellicherry pepper 
can magically turn my day from difficult to delightful.

make hisTory come alive As you know, I’m a history 
major; working with traditional food as we do has given me 
a great way to both study history for a living, and then, in 
turn, to share that history with folks who want to learn it. 
Most of the world has never heard of them, but when they 
eat the sweet potato fries at the Roadhouse, and I tell them 
the story of how our recipe originates with the Gullah people 
on the Sea Islands of South Carolina, their interest is piqued 
both intellectually and culinarily.

honor and undersTand my connecTion wiTh The naT-
ural world My friend Shawn Askinosie says that our 
vocation almost always turns out to be the inverse of our 
childhood wound. Growing up as I did at the height of the 
industrial era, in a big city in a family that spent much more 

time and energy engaged in intellectual debate than they 
did walking in the woods, I was pretty well cut off from the 
wonders of nature. Seasons for me meant mostly shifts from 
sun to snow, baseball to basketball, summer vacation to the 
start of the new semester at school. As a kid, I had no clue 
that you only really get strawberries for three weeks in the 
spring, that fresh milk was once seasonal, or when olive oil 
was pressed each year. 

At some subconscious level, I suppose, I probably craved 
that connection. Later, I can see, I successfully traded con-
crete for cooking, and intellectual debate for culinary insight. 
Working with food taught me to really taste, touch, smell, and 
savor. It helped me learn how to listen better to my body, to 
watch the way birds land on branches, to take in the grace 

of the bees as they buzz around colorful blossoms. Working 
with food in this way opened a whole new world for me.

sTay humble Working with artisan food is, as it ought to 
be, incredibly humbling. No matter what we do, problems 
will happen, flavors will change, imperfections will abound, 
seasons will still shift. I learned a long time ago that to get 
dinner for six out to a table successfully requires an amazing 
amount of things to go as they should, and dozens of peo-
ple (including me) to do our jobs well. To have the salt right 
on every dish when it’s cooked to order, to time all six main 
courses, appetizers, drinks, and desserts—all of which are 
coming from different stations; for the host to greet with 
the right energy, the bartender to get the garnish just right 
in every cocktail, and the food runner to carry the plates. 
That doesn’t even count the work of the baker, the brewer, 
the farmer, and the fisherperson. The food world taught 
me how small a presence each of us are in the world, how 
the world revolves—but never around us. As Michael J. Gelb 
writes, “True humility emerges from a sense of wonder and 
awe. It’s an appreciation that our time on earth is limited but 
that there’s something timeless at the core of every being. 
Embracing humility liberates us from the egotism that drives 
both perfectionism and self-sabotage, opening us to a deeper 
experience of self-worth.”

sTarT wiTh purpose My personal purpose when I took 
my first restaurant job was a simple and not-all-that-inspiring 
desire to pay my rent. I found, though, that the food world 
I was interested in was powered by purpose. While money 
mattered, the main focus for most folks I met was that of 
making a meaningful difference. I fairly quickly committed to 
supporting artisan producers in their efforts to stay in busi-
ness, to preserving traditional foodways, and to helping the 
people we hired to develop meaningful lives of their own. 
Over time, purpose came to be embedded in almost every 
action I take. There’s purpose in delivering great experiences 

to guests and coworkers; in teaching the history of the food 
and the cultures from which it comes; in trying to contribute 
to our community; in showing that we can slowly work to 
rebalance inequities in our ecosystem; in our drive to learn 
and to continue to improve in all we do. As Fyodor Dosto-
yevsky, one of the Russian writers I studied in school, says, 
“The mystery of human existence lies not in just staying alive, 
but in finding something to live for.”

fosTer a consTanT connecTion wiTh beauTy and arT 
Growing up, I would have naively and inaccurately told you 
that beauty and art were mostly things to be found in muse-
ums or magazines. Food and cooking taught me to embrace 
the exact opposite—that beauty is something we can each 
make, and take time to notice, all day, every day. Food and 

cooking gave me a chance to make Toni Morrison’s state-
ment that “Beauty was not simply something to behold; it 
was something one could do,” come alive. The beauty in-
herent in the food (and the people) we work with has most 
definitely helped my deepest self to begin to unfold. For 
that I am forever grateful. 

connecT wiTh The communiTy Working with food 
has connected me with a wonderfully caring, collabo-
rative, community that daily demonstrates generosity 
and a commitment to creating a more just and equita-
ble world. While the headlines are mostly about peo-
ple doing bad things to each other, the real world, the 
food world in which I work—both here at Zingerman’s 
and far beyond—is mostly about sharing and support. 
Customers, coworkers, suppliers, and supporters all 
over the world reprove to me the innate goodness 
of human beings. 

sTay mindful When local teacher Libby Robin-
son came to the Roadhouse a few years ago to teach 
mindfulness, she began by having each of us place 
a blueberry in our mouths and then, over a period 
of minutes, to pay close attention to every nuance 
of what we experienced. This practice of appropri-
ately focused attention, she patiently explained, is at 

the core of mindfulness. I could only smile when she 
said it; tasting like this is what I get to do for a living. 

When I do my work well, the food brings me, most days 
every few minutes, back to mindfulness. When confu-
sion starts to set in, or when I sense the early stages of 
overwhelm coming on, when the critical voices that still 
take up space in the back corners of my brain start to air 
their concerns ever more loudly, refocusing myself on the 
food helps me clear my head. To do my work well I need 
to taste and pay attention, all day, every day.

recognize The impermanence of everyThing The 
title of Siftorde, the beautiful album of acoustic, 

finger-picked guitar by Senegalese artist Tidiane Thiam, 
translates to “remember.” Thiam’s new release, the liner 
notes say, is “a nostalgic ode to the temporality of the re-
cording, and a plea for the songs themselves, whose survival 
demands they not be forgotten.” I feel the same way about 
the traditions of food and cooking that Tidiane Thiam feels 
about the music; they are both alive, present, and eminently 
real right now. And at the same time, they are treasures to be 
memorialized, foodways to be preserved for future genera-
tions to enjoy and benefit from. Every day, beauty appears, 
every day beauty disappears. Nothing is given and nothing 
is permanent except, perhaps, impermanence. Our work at 
Zingerman’s is, in part, to help bring those traditions alive. 

learn emoTional resilience Anyone who has cooked 
the line through even a moderately serious lunch or dinner 
rush certainly has some of what Angela Duckworth calls 
“grit.” One learns quickly how to keep their head in the game, 
how to breathe through the panic that starts to set in when 
the tickets begin to pile up, how to re-ground when they hear 
the stress in the voices of some of their peers. Learning to 
push through is a life skill that every good line cook learns 
early on. It makes a BIG difference. As Dr. Duckworth says, 
“The highly accomplished [are] paragons of perseverance.”

live wiTh grief and grieving I can’t say that I like loss 
and grief, but I learned to learn from it. Every time Tam-
mie pulls out her tomato plants at the end of the summer it 
makes me sad. Friends like Daphne Zepos and Ig Vella have 
died. Loyal, longtime customers have passed away. Com-
panies I cared deeply about have closed. Products like the 
carob honey from Giuseppe Avola I loved so much are no 
longer available (Giuseppe gave up beekeeping because of 
a bad back). This past year alone, something like 15% of the 
country’s restaurants—including some I have eaten at many 
times—have closed their doors for good. Like everyone who 
lives long enough to experience it, food and cooking have 

Life Lessons I Learned from Food and Cooking (continued from previous page)

I am interested in art as a 
means of living a life; not as a 

means of making a living.
—Robert Henri
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taught me to live with this grief. The care and commitment I 
learned from cooking will lead, inevitably, to equally painful 
losses. Those losses, over the years, have helped motivate 
me to do more, to keep the memories of the past alive, while 
at the same time moving caringly into the future. As Suleika 
Jaouad writes, “Sometimes the only way to endure suffering 
is to transform it into art.” 

diversify your sTudy of foodways We are all exist-
ing in, and at the same time, influenced by our ecosystems. 
Which means that although my intentions were never to ex-
clude, what showed up on the lists of recommended reading 
in the food world back when I started learning about food 
and cooking were mostly all sources of study of European 
foodways. Happily, I realized early on what was happening, 
and began to also pay attention to what I ought to have been 
learning about all along: the foodways of the Ojibwe people, 
the cooking of African Americans, the wholly unfamiliar cu-
linary traditions of Sephardic Jews, and of other continents 
and cultures I’d previously known nothing about. Studying 
foodways is one of the easiest ways I know to enhance the 
diversity of our conversations, to honor others, to embrace 
the reality that contributions to our lives and learning are 
coming from everywhere. The food has helped me see how 
much every cuisine and every culture has so much to con-
tribute. And because food and cooking, past and present, 
are one of the best ways to understand a culture, and hence 
people who come from that culture, cooking led me towards 
the diversity that I now know well is effectively integrated 
into every healthy ecosystem.

seek a beTTer undersTanding of equiTy and inequiTy 
While it’s easy to blame bad guys and celebrate heroes, food 
and cooking taught me that most of us exist in some form of 
imperfect, compromised grayness. While I love the food we 
work with, I live with the reality that much of the country 
can’t afford it. I am faced daily with the real impact of rac-
ism in our industry; the fact that 90 percent of Black farmers 
were pushed off the land over the course of the last 150 years; 
that war and hatred have tragic impacts on millions of inno-
cent human beings. Similarly, I see the struggles of women to 
establish themselves in leadership roles. I don’t have good 
answers, but I do have a much better understanding of the 
depth of these problems and an ever-stronger commitment 
to trying to help make the world a bit better through what 
we do with food every day. As Helen Keller taught, “Although 
the world is full of suffering, it is full also of the overcoming 
of it.” We have much to overcome, but cooking and commu-
nity, I believe can, and do, make a difference!

live wiTh paradox Peasant food becomes expensive 
when people get paid more to produce it. Simple flavors are 
also the most complex. I have daily access to amazing food, 

but I live in a world in which so many, sadly, have so little. 
The amazing contributions of African American cooking to 
American culinary culture, most of which, of course, came 
from the terrible dislocations and violence of enslavement. 
The incredible paprika-focused cooking of Hungary is possi-
ble only because Columbus came to America—which resulted 
in millions of deaths, terrible disease, and destruction. The 
piri-piri sauce I wrote about last week exists only because 
of the expansion of the Portuguese colonial empire. When I 
appreciate the cooking of the Sephardic Jews, I’m reminded 
that it came to be what it is only because of the Inquisition 
and the forced expulsion from Spain. And, I’ve learned over 
and over again, I need to keep making peace with the im-
perfections and inequities of the moment in order to help 
things get better for the future. 

everyThing is inTerconnecTed Climate change is al-
tering the harvest times of olive oils. We can’t get the fresh 
sustainably-harvested shrimp we had sourced six years ago 
from Mexico because of a U.S. ban on importation of Mexican 
shrimp as retaliation for the bad treatment of sea turtles. You 
name it, from tariffs to the fortunes of the U of M football 
team, pretty much everything that happens in the world im-
pacts what we do and experience every day.

iT’s never done In this sense, cooking taught me about 
what I would now call mastery. Yes, I was raised to pursue 
perfection. Yes, I was filled with doubt about not getting there. 
But the reality of food and cooking, with impermanence in 
mind, is that it taught me to get out there and try again, and 
again, every day to get better. Last week’s meal might have 
been great, but we need to cook another one, just as great, or 
maybe even better, today. Perfection can’t be attained. What-
ever goes wrong goes wrong—we can learn from it and move 
on. Or we can NOT learn from it and move on. Or we can stop 
moving. This is, I realize now, the kind of positive thinking 
that underlies continuous improvement. I like to hear kind 
words about work as much  as anyone. But the drive for me 
to cook better, lead better, live better, has nearly always been 
internal—to do better, because doing better and doing it more 
meaningfully, is motivating. Dr. Sarah Lewis says, “Simply put, 
success is focusing on the arrival and mastery is focusing on 
the reach, on this ever onward, almost, the creative process.”

In her book Composing a Life, Mary Catherine Bateson 
suggests that life, like food and cooking, is an “improvisa-
tory art.” Maybe it’s this unexpected congruity that helped 
me learn so many wonderful things about how to live my life 
from food and cooking. As Bateson writes:

A good meal, like a poem, or a life, has a certain bal-
ance and diversity, a certain coherence and fit. As one 
learns to cope in the kitchen, one no longer duplicates 

meals but rather manipulates components and the way 
they are put together. The improvised meal will be dif-
ferent from the planned meal, and certainly riskier, but 
rich with the possibility of delicious surprise. 

The life I have improvised, to which much credit goes to my 
coincidental decision all those decades ago to learn to cook 
the line, is most definitely very rich with the possibility of 
the sort of delicious surprises that Dr. Bateson is referenc-
ing. I have learned so much in all these years of working to 
understand food, cooking, and life. Because it’s never done, 
and because part of the purpose of this work, my work, is 
to honor the apast by paying generously forward to the fu-
ture, I hope to keep learning, keep living, and keep sharing 
both with line cooks and other folks for a long time to come. 
Thank you for the opportunity to do all that with you, so 
many great friends, customers, colleagues and coworkers, 
who are literally and figuratively, a community of very cre-
ative and very caring cooks.

This list is only part of what I have learned over the years. 
and, since I plan to continue learning from food and cooking, 
I’ll grow my knowledge long into the future as well. I hope 
that in the coming years I can contribute back close to as 
much as the food world has given me. As Tarthang Tulku says,

We have a responsibility to work, to exercise our talents 
and abilities, to contribute our energy to life. Our na-
ture is creative, and by expressing it we constantly gen-
erate more enthusiasm and creativity, stimulating an 
ongoing process of enjoyment in the world around us. 
Working willingly, with our full energy and enthusiasm, 
is our way of contributing to life.

What I have learned from food and cooking, and from 
the thousands of great people who make it and work with 
it over the last forty years, is a more wonderful gift than I 
could ever have imagined. Michelle Obama once said, “We 
learned about gratitude and humility—that so many people 
had a hand in our success.” Whatever I know, I know that 
I have learned because others were generous enough of 
spirit to share what they knew with me. And that whatever 
we have managed to make happen here at Zingerman’s, it 
is only through the gracious support of so many who were 
willing to purchase our products, eat our food, sip our cof-
fee, let us host their most important events, read what we 
write, or learn from what we teach. Thank you all; through 
your generosity, I’m still sort of just a line cook in the story 
I have started in my mind, have learned—and continue to 
learn—how to live a meaningful and fulfilling life for which 
I will be forever grateful. 

 

It’s not why I decided to write this piece, but we are, in fact, hiring. If you’re  
interested in learning how to be a line cook (or a baker, coffee drink maker,  
cheese seller, etc.), check out our job openings. 

I’m happy to answer any questions directly as well—email at will. If you’d  
like a copy of our 2032 Vision to see what you or yours would potentially be a part of,  
drop me a line and I’ll send it your way!

We’d love to have you join the Zingerman’s Community. We offer dozens of free classes  
on leadership, business, customer service and finance; a chance to be an owner in our  
organization; and so many creative ways to make a difference!

Looking for a great place to work?



Black and White 
Brownies from 
the Bakehouse

An original Midwestern adaptation of a 
long-time Manhattan classic
Black and White cookies are beyond-classic in New York 
City. After all these years, we’ve come up with a way to 
try to honor this 120-year-old New York tradition here at 
Zingerman’s, but in a format that feels right for our town 
and our time. As the folks at the Bakehouse say:

After years of being asked to make the classic East 
Coast, New York Deli Black-and-White Cookie, we de-
cided to make a Midwest, Bakehouse version—featuring 
a layer of our Black Magic brownie topped with a toasty 
layer of vanilla coconut macaroon. The rich chocolate 
and fresh coconut flavors are a match made in heaven! 
This is the Fresh Coast version of the East Coast treat.

The results are darned good! Zach Milner, a manager 
at the Roadhouse, says “They’re friggin’ awesome!” Come 
try the Black & White Brownies at the Bakeshop, Deli, and 
Roadhouse. 

Sicilian Sesame 
Semolina at the 
Bakehouse gets 
an upgrade
Now made with grain milled fresh on-site at 
the Bakehouse
As we long ago learned through our focus on traditional 
cooking and baking, getting better at Zingerman’s very often 
means looking first to the past. Rebecca Solnit writes about 
“people looking backward and passing something forward.” 
Three hundred years ago, baking with freshly milled flour 
would have been unremarkable. “Thanks” to the Industrial 
Revolution, today it’s an anomaly. Once upon a time, though, 
there were local mills in nearly every town. When Europeans 
came to the Americas to conquer and colonize, they brought 
wheat with them, and soon after their arrival began to grow it 
here. Milling quickly became an essential part of community 
existence. The semolina bread is the latest bread to benefit. 
Hazim Tugun, who’s helped lead this fresh milling project 
from the get-go, says:

It’s a perfect example of how we can take an already 
great food to the next level. And it shows how freshly 
milled whole grain flours can do that. Now, you can 
simply taste and smell more of the grain that this bread 
is named after ... it’s sweeter, a bit nuttier, and to me, 
more satisfying.

Dark Chocolate 
Millet Muffins from 
the Bakehouse

Vegan and very, very good
By name, these muffins may sound strange—millet and choc-
olate would hardly make a list of most popular culinary com-
bos. The muffins, though, are one of the tastiest new pastries 
I’ve eaten in a long time. Not too sweet, a good bit of dark 
chocolate depth, a lovely slight bit of crunch from the millet 
(a bit like toasted rice), all baked into a muffin you can nibble 
on happily with morning coffee. The main attraction for me 
here is that the muffins taste great, but they’re also vegan. 
Vanilla, cocoa, chocolate, organic millet, organic wheat flour, 
banana purée, brown sugar, and canola oil. They’re a beau-
tiful bit of baking as well—the millet shows through, sprin-
kled throughout the dough, sitting on the top like stars in a 
dark chocolate sky.

Newer still, sometime next month I’m hopeful that we will 
have this marvelous vegan muffin made into the shape of a 
loaf cake. Since the shelf life is actually impressively long 
(I’ve tested it myself), the loaf will make it much easier to 
take advantage of this great bit of baking magic by making 
it easy to serve slices for dessert, or offer it on buffets for 
breakfast, lunch, or dinner!

Great New Greek 
Olive Oil at the Deli

A rare olive varietal and some really fine flavor
One of the tastiest, exceptional new olive oils to arrive at 
the Deli in a long while. The Goutis Estate Bitter Gray is truly 
something special. The flavor is awesome, attention-getting. 
Lots and lots of lovely high notes. Spicy but more in a white 

pepper kind of way (as opposed to the more grounded, 
gruffer black pepper of the Tuscan oils that I love so much, 
or the flowerier, more rounded fruit of some from other parts 
of the Mediterranean. If I were to use musical metaphors, I 
would say that this new Greek oil is violins aplenty. Soaring, 
slightly sweet, elegant, alive. A bit of bitterness but in the 
most positive way. It’s got a terrific finish and it stays on the 
tongue a long time in a really lovely way. I think the folks 
at Goutis say it well: “It demands trained palates to relish 
the strong bitter taste of it, but one that rewards the daring 
in a unique way.”

The oil is made with a local variety by the name of Ne-
moutiana Horiatiki—as with all produce, there are hundreds 
of varieties, usually as is the case here, typical of particular 
regions. Each varietal has its own flavor and character, and 
its distinctiveness is a big part of what makes the Goutis 
oil so good. The bottle is beautiful as well—an opaque 
(to protect the olive oil from the damage of light) 
gray-green ceramic. Delicious on fresh fish or sea-
food. Super good on a simple salad of local lettuces 
with little more than a bit of fleur de sel, freshly 
ground black pepper, and a squeeze of lemon. Great 
on sautéed summer squash or spinach. 

Almondinger 
Cookies from 
the Bakehouse

A tasty vegan cookie and its connection to a 
classic Ann Arbor park
John O’Donohue says, “The origin of the word dwell is ‘to 
dig deep.’” And that is exactly what we plan to do here at 
Zingerman’s for many years to come—to dwell and work 
here in the Ann Arbor area, and in the process to dig deeply 
into the cultural, artistic, and historical ecosystem of which 
we’re a part. This is, we believe, a very special place, one 
that we’re honored to be a small part of. In our Zingerman’s 
2032 Vision, we share:

Our dedication to the Ann Arbor area is a huge piece 
of what makes us who we are. It challenges us to stay 
close, it excites us, it makes us creative. It’s a powerful 
and paradoxical paradigm. By choosing to stay local, 
we have opened up opportunities we never imagined. 
We understand the wisdom of Zen poet Gary Snyder’s 
words, “First, don’t move; and second, find out what 
that teaches you.”

These new cookies are one of many small ways in which 
we can grow our community roots more deeply than ever. 
If you’re not a local, the name “Almondinger” for the cookie 
is a play on words for the well-known park on the west side 
of Ann Arbor, located on Pauline Boulevard, about two miles 
from the Roadhouse. In the spirit of our move to mill our own 

WELCOME, ALL, TO 2022! It’s a new year, right? When we rang in 2021, 
everyone I knew started January super-hopeful the end of 2020 would lead to good 
things. There was a quiet wish for a calmer and    healthier year with less tragedy, 
less loss, less conflict, less antagonism; a year that would bring us the chance to 
live life in ways that felt more rewarding and more grounded in good things. 2021 
was clearly not all bad—many good things did happen. Here in the ZCoB, terrific 
new staff members joined our organization and new products were developed. 
Vaccines rolled out, and new Covid pills seem to be close to formal approval. We 
are still in a wonderfully caring and supportive community. 

Still, without being gloomy, I don’t think 2021 turned out to be the positive pan-
acea that some of us were hoping for! And yet, here we are again, at the ceremo-
nial switching of the dates on the calendar. So why not, again, have hope for the 
coming twelve months to help us turn the corner on this rather challenging time of 
our lives, an era that I’m pretty confident that everyone—regardless of age, race, 
political persuasion, sports-team affiliation, or favorite foods—would love to move 
past. Without getting too deep or stuck in the metaphorical mud, a new year seems 
like a good time to take a look at some of the new stuff that’s happening around 
the Zingerman’s Community of Businesses. 

Over the course of the final weeks of 2021, many gifts have been exchanged in 
our community and across the country. Gift giving though, in a healthy sustainable 
ecosystem, is not a singular event—to the contrary, it gets woven into the everyday, 
ongoing activities of our cultural existence. Writer and world-renowned bryologist 
Robin Wall Kimmerer writes:

For much of human’s time on the planet ... we lived in cultures 
that understood the covenant of reciprocity, that for the Earth 
to stay in balance, for the gifts to continue to flow, we must give 
back in equal measure for what we take. In the teachings of my 
Potawatomi ancestors, responsibilities and gifts are understood 
as two sides of the same coin. The possession of a gift is cou-
pled with a duty to use it for the benefit of all. ... So when we 
ask ourselves, what is our responsibility to the Earth, we are 
also asking, “What is our gift?”

Without further ado then, here are some new “gifts” here in the ZCoB—new fla-
vors and a few new sets of ideas—that have me, and I hope many of you, excited 
right now as we make our way through the ZCoB.

Great tastes to help usher in 2022

in Zingerman’s  Community
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grain here at the Bakehouse, Mr. Allmendinger was co-owner 
of Michigan Mills, one of the last of the local milling busi-
nesses to operate before industrialization and consolidation 
took what used to happen in almost every town and moved 
to half a dozen big cities far afield.

The Almondinger cookie is a new addition, vegan along 
with the new and super tasty chocolate millet muffins. The 
Bakehouse crew say:

The newest cookie in our line-up features a flavorful 
blend of coconut (times two, with both coconut oil and 
toasted flake coconut) and almonds (times two again, 
with both almond butter and toasted almonds). Over 
half the flour in this cookie is freshly milled whole grain 
Michigan wheat, adding even more flavor!

You can nibble them with your lunch, have one for des-
sert after dinner, or take them on a trip. If you’re out and 
about this month, stop by the Bakehouse, Deli, or Roadhouse 
to pick up a couple of these new almond cookies from the 
Bakehouse.

New Ttoekbokki  
Flavors

Miss Kim adds to the list of favorites 
Chef and Managing Partner Ji Hye Kim shares: 

Tteokbokki is one of the first dishes we put on the menu 
at Miss Kim. We actually put it on when we were just a 

pop-up at The Bar at 327 Braun Court even before the 
opening of Miss Kim. I love this dish. We have 

been open just over 5 years now, and 
it remains one of the most popular 

dishes on the menu and is still my 
favorite. 

We started out with a 
gochujang-based version, 
the Street Style. It is in fact 
what most people experi-

ence typical tteokbokki as, 
the quintessential street food 

of Korea with all its sweet and 
spicy glory. This is the version I 

grew up with. Then we added a new 
version, the Royal Style. When I grew 

beyond my personal experiences and 
started to look into Korean food and tradi-

tion more deeply, I turned to the ancient Korean 
cookbooks that survived centuries and are still in print 
to this day. That’s when I learned that the older version 
of tteokbokki was not gochujang-based at all, but soy 
sauce-based with various and abundant ingredients 
like vegetables, beef, and mushrooms. Inspired from this 
older version, our Royale Style made it onto the menu 
with seasonal vegetables and mushrooms as a vegan 
and savory take on the dish. 

Tteokbokki ranks as one of the most popular dishes in 
Korea itself, widely available in many flavors beyond the 
gochujang-based one or the royal palace version. We now 
have a version with napa cabbage kimchi and pork, and 
we even debuted Rosé tteokbokki with homemade creamy 
gochujang tomato sauce and mozzarella as a brunch spe-
cial this past summer. We are excited to continue expand-
ing our tteokbokki menu, with the Jjajang tteokbokki, the 
Chinese-Korean black bean sauce. 

Swing by Miss Kim soon for tasty and traditional Ko-
rean treats!

Roho Joe Stout

A beautifully tasty new dark beer at 
the Roadhouse
When people you love and a wonderful local brewery decide 
to make stout with your coffee and it turns out to be more 
delicious than you could ever have imagined, that’s a won-
derful thing! Over the last few months, the folks at Mothfire 
Brewing Company here in town have been turning the Coffee 
Company’s Roadhouse Joe into an amazing full-bodied stout, 
and man is it good! The coffee comes through loud and clear 
without dominating. It’s got a good bit of vanilla, a touch of 
sweetness, all the grain-forward fullness you’d expect in a 
good stout. Noah Kaplan from Mothfire shares: 

We wanted to create the perfect base stout to match the 
bold, bright flavors of the Roadhouse Coffee. The base of 
this beer starts out like all our beers, with 100% Michigan 
farmed and malted base malts. For this stout, we selected 
a Pale 2-Row base malt from Great Lakes Malting Com-
pany in Traverse City, Michigan. Next, we layer in the spe-
cialty malts … Chocolate Wheat for notes of cocoa and 
coffee—it also contributes an incredible rich darkness; 
Black malt and roasted barley to deepen the roast with 
slight bitterness; Caramel 120 Lovibond for pronounced 
caramel, burnt sugar, raisin, and prune flavors; and fi-
nally, flaked oats for enhanced body and a round mouth-
feel. After fermentation is complete, we add the blend of 
Zingerman’s coffee and whole vanilla beans and let them 
steep in the stout. The result is the bodacious Roho Joe. 

Stop by the Roadhouse soon and pick up a pint!

Domaine de Terre 
Rouge Dijon Mustard 
at the Deli

A swirl of complex flavors in a lovely jar of 
stone-ground mustard
We’ve been getting the wonderful mustards from the folks 
at Domaine Terre Rouge in France for many years. The Co-
gnac, Mushroom, Absinthe, Walnut, and the purple-hued Vi-
olet mustard are all amazing. Now though, for the first time, 
we’re getting their straight, unadulterated, unflavored, Dijon 
mustard! If you’re a mustard lover like I am, come check out. 
Spicy, fresh, superb, it will clear your nose and your head, en-
hancing your eating at the same time! A wonderful return to 
the flavor of traditional French mustard from centuries past! 

BBQ Reubens at 
the Roadhouse

Super tasty new sandwich
I’m not a big lunch eater, but when I tasted the BBQ Reuben 
on the first day it rolled out, I went back more than once 
for another bite. And then another still. It is that good. The 
meat of this particular matter is the Roadhouse’s much-loved 
pulled pork. We start with whole hogs—free-running old 
breeds, raised to the Niman Ranch protocols for sustain-
ability and animal welfare—slowly smoked on the pit at the 
Roadhouse for about fifteen hours. Roadhouse head chef 
Bob Bennett came up with a great Blue Cheese Slaw—awe-
some on its own and, added to the sandwich, this new slaw 
adds crunch, depth, and integrity. It’s an inspired contrast to 
the tenderness of the slowly smoked pork. Piled on slices 
of the Better-Than-San-Francisco Sourdough Bread from the 
Bakehouse that are generously spread with Russian Dress-
ing and topped with a couple slices of that great Baby Swiss 
cheese we get from Chalet Coop in Monroe, Wisconsin. Se-
riously good stuff!

New Limited Edition 
Chocolate Bar made 
with Wild Cacao

Wild Juruá 70% Bar from the  
Brazilian Rainforest
This entire project makes me smile, shake my head, and say 
“Wow!” Hand-harvested wild cacao made into marvelous 
chocolate by Luisa Abram in her workshop in Sao Paulo with 
incredible flavor, brought to the U.S. by Matt and Yelena Ca-
puto, the quality- and craft-committed importers who imag-
ined this project from their home base in Salt Lake City. A 
limited-edition, 70% dark chocolate made with a rare vari-
etal of wild beans hand-harvested in the region of the Jurua 
River. The proceeds from the bar go to support five families 
who are harvesting this wild cacao in the Amazon; Matt and 
Yelena Caputo prepaid for the whole harvest to help the 
farmers with cash flow. Matt Caputo shares that “This proj-
ect is one of the most important I’ve ever undertaken. It is 
my joint effort with one of my favorite chocolate makers. An 
effort to save the cacao from Jurua, a genetically unique type 
of wild cacao.” The finished chocolate is truly terrific. The 
aroma is lovely—the smells alone are enough to excite the 
imagination. The flavor has an exceptional fruity lightness 
and an unusually interesting complexity. There’s a creaminess 
to it that makes me think it could be a milk chocolate, but 
it isn’t—all that’s in the bar is cacao and organic cane sugar. 
There’s a nice delicate touch of tannins in the finish, a flavor 
that makes me want to just keep eating more.

This terrific wild-bean-to-bar chocolate is available at the 
Candy Store and the Deli.

Turanici Pasta from 
the Marche

An ancient wheat makes its way from the Middle 
East to the Midwest
One of our favorite new pasta producers! The folks at Mancini 
are growing all their own wheat, which makes their pasta one 
of the only “farmstead,” or single-estate, pastas I know of. A 
few months ago we got something particularly special from 
the Mancinis. It’s called Turanici, a pasta made from a very 
old wheat variety, variously known elsewhere as Khorasan, 
that originates in the region of the same name in what is now 
Iran. It has very soft glutens which make the pasta’s texture a 
bit softer. The grain is stone ground. The aroma is very spe-
cial, and the flavor is quite nutty. Because of the softness of 
the flour, it cooks relatively quickly for an artisan pasta—five 
to eight minutes. If you’re looking for something special– 
a taste of centuries past, made by a small company that cares 
deeply about the world today, stop by the Deli and pick up a 
bag or two of the Turanici!

Daterra Coffee from  
the Zingerman’s Coffee Plot
Years of collaboration come to flavorful fruition!
One of the most exciting new things to happen here in the ZCoB in a long time! We’ve been working with the folks at Daterra 
Coffee in Brazil for nearly twenty years now. They do terrific work on every level—exceptionally high-quality coffee, a caring 
workplace, community commitment, and an insistence on working to restore health to the ecosystem. Five years ago, we began 
work with Daterra on a particular bit of land on their farm in Brazil with coffee plants grown specifically as part of a “Zingerman’s 
plot.” It’s taken years for the fruit to be ready, and now, I’m happy to share the good news, it is! I had the chance to sample a bit 
from the small advance sample batches and it is indeed seriously good stuff! The “cherries” are allowed to dry on the vine—pick-
ing comes only after the coffee fruit has dried so that sugars and flavors are exceptionally concentrated. Superb flavor, amazing 
aroma, and a lovely clean finish! You really can taste the difference—it’s light and elegant, very cocoa-y, and wonderfully fruity. 
It has a bit of the fruitiness that makes the best Ethiopian coffees so special, and some of that chocolatiness that goes with a good 
Guatemala. A very special coffee in limited supply! Don’t dally—come by soon and sip some of this special, limited-edition offering!
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My book will look at Zingerman’s 
nearly 40-year journey, from a 
single store on Detroit Street in Ann 
Arbor, to a business that touches 
almost every part of the world... 
The book is for food lovers as well 
as readers of business books. 
It will be a guide to the way 
Zingerman’s does business and 
how its approach can help any 
kind of business. And of course, 
there will be lots of delicious 
food stories.

—MICKI MAYNARD

zingerman’s news: What sparked the idea to create this book?
micki maynard: Over Thanksgiving weekend, 2019, I saw an email from Irene Goodman, 
who is a literary agent in New York. She started out by saying she had gone to the Uni-
versity of Michigan, was a Zingerman’s Mail Order customer, and was looking to get more 
business-related titles. She reached out to me saying she was a fan of Zingerman’s and had 
read some of my articles about Zingerman’s—especially the 2007 New York Times article. She 
thought I would be the perfect person to write a book about Zingerman’s. At first, I was not 
sure if this was legit! It’s like the literary version of the prince who wants to give you a million 
dollars. I checked into it, and it checked out! I started thinking maybe that would be a good 
topic for a book! As a journalist, I started looking for the “News Peg”—why in time should 
this book exist? I realized, doing some math, that the 40th anniversary of Zingerman’s was 
coming up. We pitched the idea, and Charles Scribner’s Sons said they were interested! We 
set up a meeting with Ari on March 15, 2020. [Wah!] But it all came together. The publisher 
made an offer, Ari and Paul offered their support, and that was how the deal came together. 
Originally the book was going to be the backstory of Zingerman’s, its business philosophy, 
and a look at the future. We had no idea that the pandemic would be such a factor in the 
book. So it’s now Zingerman’s backstory, the philosophy, a chapter about the pandemic and 
the innovation that took place, and a look to the future along with the 2032 Vision.

zn: whaT was The research and wriTing process like in creaTing This book?
mm: I have the advantage of having been a Zingerman’s customer for a long, long time. Having 

taken numerous classes upstairs at the Next Door and at BAKE!, sitting in and participating 
in ZingTrain seminars, eating in just about every part of Zingerman’s that you can eat in … 
I never knew that was going to be helpful research, but let’s just say my research for the 
book probably started twenty-five years ago! In terms of actual research, I talked to Ari and 
Paul a lot. Many partners were kind enough to share time with me. I went on scouting mis-
sions where I would wander into the Deli, take pictures, and listen. I had many breakfasts, 
lunches, and dinners at the Roadhouse. I spent time having coffee at the Coffee Company 
… In a lot of field research, they call it “go to the spot.” In Japanese, genchi genbutsu [real 
location, real thing]. I did lots and lots of that! Another thing that was very enjoyable was 
talking to a community of chefs that are friends of Zingerman’s, other journalists, growers, 
and folks like that. 

zn: whaT is iT abouT zingerman’s ThaT inTrigues you?
mm: My first job was at Jacobson’s, a department store in Ann Arbor, when I was sixteen. 
My training consisted of: how to write an order slip, a few things to say to a customer, and 
how to ring up a sale. I never got a fraction of the training. There was no Training Com-
pact. There was nothing like what Zingerman’s has in the first thirty days, the first sixty 
days … My retail experience was so different from what people learn when they come to  
Zingerman’s. That really struck me. Both the involvement of the employee and that of their 
manager and others up the chain. I recall that when I was sixteen I met the gentleman whose 
family owned Jacobson’s and it was seen as a big deal! But when you work at Zingerman’s, 

NEW BOOK ABOUT ZINGERMAN’S REL EASED NATIONALLY ON FEBRUARY 22!
Micki Maynard’s Satisfaction Guaranteed shares the story of four decades of Zingerman’s
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Don’t miss our first Roadhouse event in two years! On Wednesday, February 23rd at 7pm, 
we will welcome longtime friend and accomplished journalist, Micheline “Micki” Maynard, a 
day after the release of her book Satisfaction Guaranteed: How Zingerman’s Built a Corner 
Deli Into a Global Food Community! We want YOU to be among the first to own a copy of 
this exciting book, and to meet Micki in person!

NEW BOOK ABOUT ZINGERMAN’S REL EASED NATIONALLY ON FEBRUARY 22!
Micki Maynard’s Satisfaction Guaranteed shares the story of four decades of Zingerman’s

everybody meets Ari. Everybody meets Paul when Paul’s here. 
Everyone meets the managing partner from the business. 
They are right there. I’ve gone into the Bakehouse and Amy 
has waited on me, I’ve gone into the Deli and Grace is right 
there. People are visible. I think that’s one of the things that 
jumped out at me with my retail background. 

zn: whaT surprised you in your inTerviews while 
working on The book?
mm: Zingerman’s made me think of the Turkish phrase—”sen 
bir de ona sor”—like a swan gliding along a pond. We see the 
swan gliding elegantly along the surface, but below the water, 
it is paddling furiously to create that calm effect. The smiles 
at Zingerman’s, the knowledge, the quality of its products, the 
willingness to go an extra mile doesn’t 
happen by accident. It’s the result of 
years of business philosophy, exten-
sive training, and constant education. 
I saw that effort in action over and over 
again, and while people worded their 
answers to my questions in different 
ways, there was a consistency in every-
one’s approach.

zn: whaT are some Things you hope 
readers Take from The book?
mm: First, I want readers to think, “I 
can ___________.” I would like them 
to think that like Ari and Paul, and all 
the managing partners, they, too, can 
become entrepreneurs. I’d like to hear 
that they wrote a vision for their busi-
nesses or themselves, and to appreciate 
what goes into providing good service. I hope the food lovers 
will enjoy reading about all the steps that go into creating 
what Zingerman’s serves, and the products it offers in its 
shops and through Mail Order. None of it is easy; Paul and 
Ari didn’t just sit down when they agreed on the concept for 
the ZCoB and voila! it came about. There’s a lot of conver-
sation, research, and decision making that goes into what 
Zingerman’s does. I hope readers will appreciate learning 
about that process.

zn: for someone who mighT noT know zingerman’s, 
or who has never been To ann arbor, why would you 
recommend They read This book?
mm: I read a lot of business books, with advice for managers, 
and I especially hope they will take Zingerman’s management 
philosophy to heart as they think about their workplaces. 
I’m especially an advocate of servant leadership, which goes 

back to the days I spent at Detroit Metropolitan Airport with 
my father, who worked for American Airlines. He introduced 
me to people at every level, from the skycaps who checked 
bags to the air traffic controllers to the people who han-
dled air freight. He taught me to respect everyone, and that 
everyone had a role to play. I hope my book expresses that 
about Zingerman’s, too.

zn: whaT did your sTudy of zingerman’s lead you To 
believe abouT The fuTure of business?
mm: While I was working on the book, I read Start With Why, 
by Simon Sinek. Zingerman’s isn’t mentioned in his book, 
but it could be. Start With Why tells readers that a success-
ful company doesn’t begin by saying, “I want to create a $70 

million business” or “I want to bake 20,000 loaves of rye 
bread a week.” It starts with a foundation—the why—from 
which everything flows. In Zingerman’s case, it’s good food, 
good service, and good finances. After researching Satisfac-
tion Guaranteed, I was absolutely convinced that businesses 
need to look at their “why” and that without it, they simply 
can’t succeed. Luckily, many businesses know this, and the 
pandemic has given them an unexpected opportunity to 
hone in on their reason for being. The ones that get through 
uncertain times will be infused with their deeply held ideas.

zn: is There anyThing you learned in your inTerviews 
ThaT you have applied To your own life and work?
mm: On a dark November night in 2020, Ari led a Zoom con-
versation at the Hauenstein Center for Presidential Studies 
at Grand Valley State University. It focused on his work about 

the power of beliefs in business. I was listening and taking 
notes for my book, when Ari said, “Beliefs are not genetic. 
Beliefs are learned.” He added, “You have to ask yourself: 
where did that belief come from?” I got tears in my eyes. Even 
though I’ve had the good fortune to work at news organiza-
tions like the New York Times and the Washington Post, I’ve 
never won a Pulitzer Prize. Because it’s considered the high-
est standard of achievement in journalism, I had convinced 
myself that I would not be a success unless I won a Pulitzer. 
I realized, listening to Ari, that winning a Pulitzer had far 
too great a hold over me. It was liberating hearing him say 
that, and it helped me focus on my role, which is to educate 
people, and to help them whenever I can. Thanks, Ari, for 

helping me shed that baggage.

zn: do you have a favoriTe zin-
german’s memory?
mm: Several! A fabulous butter class 
at the Next Door with a gentleman 
from the Cork Butter Museum! My 
dear friend Dorie Greenspan pre-
senting at a BAKE! class, the tomato 
dinners at the Roadhouse, and Camp 
Bacon to name a few. Also, one par-
ticular birthday celebration where 
I was celebrating with my family at 
the Roadhouse and a plate of Pi-
mento Cheese came out with “Happy 
Birthday!” written on it. Then Ari 
came to the table with a wonderful 
dessert of fresh fruit, cut-up eclairs, 
and cut-up brownies. 

zn: whaT is your dream zingerman’s meal?
mm: It has to be Pimento Cheese, Teutonic toast [Zinger-
man’s Creamery fresh goat cheese, Uzbek wild black cumin 
from Épices de Cru, served on Roadhouse bread from 
Zingerman’s Bakehouse], New Deli Dal soup, Fried Chicken, 
tomatoes, Garden Party salad from the Deli, the vegetarian 
tteokbokki from Miss Kim, and miso butter rice. For dessert, 
Boston Cream Pie from the Bakehouse. And of course, we’d 
need to have some gelato on the side. My mother and I used 
to go to a local movie theater, and she always loved gelato, 
so we would come into the Roadhouse after the movie and 
we would each get a scoop of gelato. I have many memories 
of sitting in a booth with my mom and having one scoop of 
gelato and one of those little cookies. 

Just like the exceptional company it chronicles, this book might 

have been called Satisfaction Exceeded! Micheline Maynard 

beautifully captures the trials, tribulations, trajectory, and ultimate 

triumph of one of America’s great business stories.

—DANNY MEYER  
CEO of Union Square Hospitality Group  

and author of Setting the Table

Special Book Release Event  
at the Roadhouse!

Wednesday, February 23 7:00pm
$70 per person including appetizers  

and a copy of Micki’s new book.
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Can a visit to a candy store be life changing? Absolutely! Nestled just inside Zingerman’s 
Coffee Company, out on Plaza Drive by the Bakehouse and the Cream Top Shop, our 
Candy Store has got the best artisan candy buzz going anywhere around! We’ve been 
bustling big time throughout the holiday season, and with Valentine’s Day fast approach-
ing, there’s no let up in sight! What the Deli has done for artisan cheeses, meats, olive 
oils, and vinegars; what the Bakehouse has done for traditional breads and pastries; 
the Candy Store is doing for confectionery! A whole new world of artisan chocolates, 
candies, and confections that can change your beliefs about just how good candy and 
chocolate can be! Come by soon to meet our candy-loving crew and sample some of 
our superb confections! We’ve got great gifts for valentines, sweet stuff to brighten any 
dark winter day, and wonderful confectionary ways to bring a bit of culinary beauty to 
anyone’s afternoon! 

 

Handcrafted candy bars from  
Zingerman’s Candy Manufactory

Zingerman’s terrific dark-toasted peanut brittle 

Bean-to-bar chocolates from Missouri, Mexico, California, 
Massachusetts, Dubai, England, Iceland, and more!

Handmade truffles from J. Patrice

Our house-made Salt & Pepper peanuts 

Artisan gummies

World-class licorice from Denmark and Sweden

Handmade Italian Torrone

Amazing Mint Chocolates from England

Fralinger’s Famous Creamy Mint Sticks from  
Atlantic City

World’s best “Swedish fish” (from Sweden!)

Artisan caramels

Sweet Chile peanuts from the Zingerman’s Candy kitchen 

Magical malt balls made from  
bean-to-bar chocolate

Super-special hard candies from France

Marvelous almond marzipan

Pâte de Fruit from France

Gift boxes, gift packages, and loads of expert 
candy-buying advice!

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

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. #5  
(inside Coffee Co.) 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


