
 

 

Many years ago I stumbled across the Angry Trout Café in Grand 

Marais – it was unabashedly rooted to its north shore setting.  There 

were quite a few things it couldn’t do locally – such a short growing 

season…but where it could IT DID!  They told their story so well that it 

gave the shop a truly unique flavor and place.  I really got hooked. 

 

So, when I started thinking about my shop – I wanted to pick out items that would help it feel 

rooted to its place here in southwest Minneapolis.  I’ve sought out local artists, musicians, 

roasters, and farmers. I keep my eye out for Minnesota-made items to give me a taste that isn’t 

just another “where are we?” kind of feel. 

 

I had one those experiences on a recent trip to the east coast – eating in a mom & pop café off 

the freeway in Pennsylvania, then later that evening eating at a national chain in New Jersey.  

Wow – the difference was startling – the café was indeed one of a kind – the chain? – I could 

have been in Minneapolis. 

 

Sustainability has been on my radar long before it became the “thing” to do.  I was a part of a 

volunteer program – living on basically nothing – for a year.  During that time it became very 

ingrained in me that food  - its distribution, pricing, quality, selection – is a matter of equity. I 

learned to eat in a way that was not harmful to others.  The dark side of cheap food is the 

subsidies to major corporations that allow them to profit on food that is neither healthy for the 

environment or for their consumers.  I’ve continued to live my own personal battle, but now I 

have the opportunity to promote /teach /support a more healthy and sustainable way of 

providing food in a public way. 

 

So, from the start I’ve been focused on identifying ways to get my supply list closer and closer 

to home as well as keeping my eye on providing the best quality items I can afford. 

 

We started composting coffee grounds and some veggie scraps from the kitchen when I bought 

the shop – mainly because one of my weekend staff was trying to support her daughter’s farm 

in the city program through building a massive compost pile.  Every week two or three 5 gallon 

pails traveled to the Youth Farm Project, eventually earning them some sort of compost pile 

award! 

 

However, as the pace and production picked up, our compost queen found she couldn’t quite 

keep up with us, or sustain her own transporting routine.  Fortunately I had just come across a 

Hennepin County request to join a new composting program through Randy’s Sanitation and 

starting January of 2007  - we started filling a full size bin with organics composting material. 

 

I am excited to make use of Heartland Food Network to encourage and assist me in making 

more local connections, While I’ve had a good start – it feels like the next step will require the 

kinds of effort that a community of like-minded businesses can make happen! 
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