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Co-Ops: Engines of the Regional Food System
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2021 marks Superior Small Batch’s fifth year making delicious, nutritious veggie burgers and
sausages, vegan dairy alternatives and other 100% plant-based foods. Thanks to the power of
local food systems and co-operative ventures, we have made some major advances this year!

This is our third year of partnership with the Bayfield Regional Food Producers Cooperative, a
valued relationship which has enabled us to offer ever more options for delicious and nutritious
plant-based options in the region. Thanks to this partnership, we’ve been able to get many
ingredients from BRFPC members like Northcroft Farm, Great Oak Farm, Maple Hill Farm, and
American Hazelnut Company. The BRFPC family of growers and producers make up an integral
percentage of our local suppliers as we focus more and more on our role in our vibrant regional
food system.

Another of Superior Small Batch’s
cornerstone relationships is with Whole
Foods Co-Op, Duluth’s local food coop. WFC is one of SSB’s main retail
outlets and also serves as a source for
SSB staple ingredients like certified
gluten-free oats, organic tamari, and
nutritional yeast, which we are able to
purchase in bulk with a co-op
members’ discount. Crucially, though,
WFC has been a champion of SSB in
other key ways: serving SSB burgers in
their deli, featuring SSB in their print
and online publications, and, as of this
month, granting SSB a considerable
amount of money to offset the cost of
a crucial piece of machinery. We are
thrilled to say that SSB is a 2021
beneficiary of WFC’s Grow Local Food
Fund, a grant program funded by Whole
Foods Co-op shoppers that provides
funding for projects that strengthen the
local farming and food producer
community.

We are becoming more and more
convinced that local food systems are

Some beautiful locally-grown veggies, used in the production
of SSB products.

necessary to ensure water quality, food
stability, and healthy economies. We
are increasingly focusing on using local
ingredients for local finished food
products. Whether it’s buying local
carrots, potatoes and onions for our
popular curries or creating our
“Summer Box” plant-based meal
service that revolves around whatever
ingredients we can get fresh in season,
we are always looking to increase the
share of local ingredients in our final
products. Perhaps the best example is
the “Localburger”, a vegan burger built
on spaghetti squash, sweet corn and
black beans, all grown close to home.

SSB's Localburger - made with locally-grown veggies.

Up until recently, we were making all our
burgers by hand, with a people-powered
burger press, one at a time! That means every
Heartyburger, Curryburger, or Localburger
you’ve eaten was pulled by hand by us,
Shane and Gail. This year, thanks to the
grant from Whole Foods Co-Op and our new
Hollymatic patty machine, we will double our
output of Localburgers, which translates to a
doubling of our purchase of locally-grown
ingredients, including 50# of heirloom black
beans grown in Superior, WI. Just a couple of
examples of how co-ops are the engines of
our regional food system. Now we just need
to upgrade our packaging for the
Localburger so that it can be offered through
BRFPC, hopefully next year! For now, enjoy
our plant-based sausages, burgers, and
more, and drop us a line to let us know what
you think!

Shane & Gail - all smiles at the Wild State Cider
Market in Duluth.

Chocolate Hazelnut Pie
INSTRUCTIONS:

INGREDIENTS:
4 oz. unsweetened
chocolate
4 T. butter
2 c. brown sugar
2 eggs
1/4 c. milk
1 t. vanilla
1/4 t. salt
3 T. flour
2 c. AHC hazelnut
kernels, coarsely
chopped
3 oz. semi-sweet
chocolate
Prepared, unbaked
deep-dish pie crust
"This pie is always at our
family's Thanksgiving, but
includes pecans, instead of
hazelnuts. Switching the
nuts to hazelnuts makes it
even better, very decadent!"
- Missy, Bayfield Foods staff

Preheat oven to 375 degrees.
Combine unsweetened chocolate
and butter. Heat over low heat in a
double boiler until both are melted
and smooth.
3. Empty melted chocolate in a large
mixing bowl, scraping bowl clean
with a spatula.
4. Add to mixing bowl - brown sugar,
eggs, milk, vanilla, salt and flour.
5. Sprinkle hazelnuts on the bottom of
prepared pie crust.
6. Sprinkle semi-sweet chocolate on
top of hazelnuts.
7. Empty filling into pie crust, on top
of nuts & chocolate.
8. Bake for 35-40 minutes, or until set.
(Cover with foil for last 15 minutes
if needed, to prevent over
browning).
9. Cool and serve with a dollop of
whipped cream.
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