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By Sarah Bailey 

Have you heard the 
news? We now have 
scone mix, conveniently 
packaged in single-use 
pouches! One pouch 
makes six scones; all 
you need to add is 
butter and milk. The 
process is so simple 
and your final cost is 
only 25-30 cents per 
scone after adding the 
wet ingredients and 
flavor.  

We have a plethora of 
flavor options as well, 
from chocolate chips to 
Skor toffee bits. Would 
you like to make a 
pistachio chip scone? 
Well, we have Fabbri 
pistachio delipaste and 
Ghirardelli chocolate 
chips. For you gelato 
customers, a 
tablespoon of any of 
your current delipastes 

works as an excellent 
flavoring. Also, for those 
of you who are not 
familiar with the product, 
delipaste is a 
concentrated flavoring 
paste used for gelato 
and pastry. Try a tin of 
blueberry or chocolate 
hazelnut for an easy, 
cost-efficient addition to 
your scones or other 
pastries. We have 
unsweetened and 
sweetened cocoa 
powders, Reeses bits 
and several lines of 
flavoring syrups, which 
could all be used to add 
a little something to your 
delightful pastries.  

The beautiful thing 
though, about our 
scones--they taste great 
plain, too! Add a 
sprinkle of sugar on top 

of a plain scone and 
you have a tasty treat 
anyone would love.  

Give us a call today for 
scone samples and 
great ingredient ideas. 

 
 

The perfect combo, a 
scone and coffee 
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By Eric Schwarz 
I got to thinking about my old 
college days awhile back and a 
professor who we all thought was 
a crazy nut job. It was a 
management class that was 
supposed to prepare us for a 
future of great jobs filled with 
wealth and prosperity. Before we 
began every class, this professor 
made us all do what he called the 
5 P's. Start with an open hand and 
put it right up to your face and with 

each word lower a finger and it will 
make a fist. It goes like this: “Prior 
Planning Prevents Poor 
Performance.” You should now give 
yourself a light punch in the face 
and let’s get this day underway. If 
everyone would follow this daily 
mantra, we might all prosper and be 
happier. I know my message 
sometimes gets to be a broken 
record, but it breaks my heart when 
I see so many businesses fail 
because they don't follow the 5 P's. 

Upper Midwest Gourmet has many options on 
how to lower your cost on product, get free 
product, free shipping, and more. All it takes is 
Prior Planning, which Prevents Poor 
Performance. Although we try as hard as we 
can to do what we can to get the product to 
you, A Customer’s Poor Planning doesn't 
always constitute an emergency on our part. 
But we will always try! That's all anyone can 
ask.  Good Luck! And REMEMBER, ALL 
ORDERS PLACED BEFORE 11AM 
GUARANTEED SAME DAY SHIPPING. 
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Upper Midwest Gourmet / 1901 Traffic St. NE, Minneapolis, MN 55413 

http://UpperMidwestGourmet.com / info@uppermidwestgourmet.com 
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Well, it's that time again and with 
a snowless March, an early HOT 
summer is upon us! So why not 
make the dog days this year 
healthy ones! 
 
Here at UMG, we’re offering just 
that. For starters, try out our new 
line of organic Simply Teas by 
Pacific Natural Foods. This tea is 
made from the finest green tea 
leaves on earth and contains just 
the right amount of organic 
sugar and organic fruit flavor or 
organic fruit juice for a refreshing 
and crisp taste. This tea will not 
only wake up your taste buds, it 
will give you the peace of mind 
that you’re drinking not only a 
perfectly-balanced green tea, but 
an antioxidant-rich organic one 
at that! 
 
The flavors that we offer are 
Wild Berry, Kiwi, Mango, Peach, 
Tangerine, and Unsweetened 
Green Tea. 
 

 

And for you iced-coffee lovers, we 
offer Simply Coffee. This is a taste 
of nature itself! A unique blend of 
organic and fair-trade certified 
Arabica coffee beans with just the 
right amount of organic milk and 
organic cane sugar for the 
ultimate indulgence, without the 
guilt. 
 
The flavors are Caffe Latte, 
Vanilla Latte, and (who could 
forget) Mocha. 
 

 
 
One more healthy experience 
we'd like to suggest. 
 
Zola Acai Superfruit Juice! 
This organic juice is packed with 
antioxidants, is naturally 
energizing, and rich in omega fatty 
acids. The Acai berry (which is in 
every flavor) has been proven to 

have more anti-aging, disease 
fighting antioxidants than any 
other fruit in the world!  
 
The juice flavors that we offer are 
Acai with blueberry, Acai with 
pineapple and original Acai. The 
smoothie flavors that we offer are 
Antioxidant, Energy, Immunity, 
and Superfood. 
 

 
 
Remember this little berry is one 
of the most nutritious and 
powerful foods in the world and 
named the top superfood for anti-
aging! But don’t take our word for 
it, try a case of 12 today! 
Oh, and by the way, each bottle 
provides 1200mg of omega 3, 6, 
and 9 fatty acids. 
 
Have a Happy Spring and 
Healthy Summer! 
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By Dan Faust 

�
A growing region’s soil, altitude, 
precipitation, etc. provide much of 
a coffee’s character and potential.  
A farm’s specific location, choice of 
tree varietal and methodology 
provide a bunch more.  But in the 
end, the people involved are where 
a coffee is made or broken.  Suffice 
it to say that the intricate care 
required to produce a cup of 
specialty coffee is vast, and in each 
step of the production lies a two-
fold opportunity:  Either skillfully 
and cautiously nourish the beans 
toward greatness, or become 
sluggish, greedy or overly-
mechanized and send to the 
market yet another average-to-
below-average cup.  

I have recently added layer upon 
layer of appreciation to every 
stellar coffee we source, and more 
applicable, each and every cup I 
enjoy.  The fruit of our recent 
adventure (literally) is no exception.  
In the March edition of Coffee 
Review, Flamenco’s Dominican 
Republic Jamamucito Estate, Las 
Aromas scored a whopping 90 
points out of 100, one of our 
highest scores to date, just days 
after returning from the farm in 
question.   
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By Jesse Grote 

As you will read about soon, we just 
returned from visiting one of our 
coffee producers in the Dominican 
Republic.   For many of us, this was 
our first time experiencing the inner-
workings of a high-achieving, 
functioning coffee farm.  
Subsequently, I have felt inclined to 
really reflect upon the meaning of 
the word that gives this short article 
its name and offer respect where 
respect is due. 

Terroir :  an originally French term 
used in coffee, tea and wine to 
describe the unique characteristics 
bestowed upon a varietal by its 
geography. 
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 Flamenco Organic Coffee has a 

new look on the information super 
highway!  

 
Check out our new website design 
at FlamencoOrganic.com  and see 
some our most recent updates and 
additions to the site including 
merchandise, origin trips, brewing 
tips, equipment sales, and more! 

Plus, get to know your roasters a 
little bit better (did you know that 
Jesse’s favorite animal is Lady 
GaGa?). Take a look, and check 
back often for more updates and 
deals! 

To coincide with Flamenco’s recent 
internet literacy, we have also 
recently joined Facebook. A simple 
web search will help you find our 
page, or you can follow the link  
here: 
http://www.facebook.com/pages/Fl
amenco-Organic-Coffee-
Co/207344473781  

Become fans, because we want to 
make all of our old high school 
friends jealous. Also, they’ve 
gained a lot of weight. 

 

Coffee Fest in Minneapolis is 
creeping up! June 4th – 6th at the 
Minneapolis Convention Center. 
Upper Midwest Gourmet / 
Flamenco Organic Coffee 
Company will be in booths 326 & 
328 showcasing our award-winning 
coffees and espressos, artisan 
Italian gelato and sorbetto, eco-
conscious supplies like the new 
"Flamenco" design IP Hold&Go hot 
cups, the delicious UMG scone and 
muffin mixes, and much, much 
more! 
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By Alan Erbach 

conversation after the meal was even 
better.  
 
 The next morning we woke up 
extremely early to start our day-trip to 
the coffee mountains. This was the 
most incredible day of the trip for me. 
Our group spent a good fifteen hours 
in two Mitsubishi Montero’s (the 
official vehicle of the D.R. by the way) 
going up and down the mountains. 
We visited six coffee farms, picked 
coffee cherries, saw some amazing 
sights, and experienced the coffee 
process on the most intimate level 
possible. We came away with a new 
appreciation for every coffee bean 
and the work that goes into its�
production. 
 
 The next day we visited a green 
coffee production facility, enjoyed a 
cupping experience showcasing ten 
coffees from the farms we visited the 
previous day, and even had time to 
visit a tobacco plantation before 
making our way to Puerto Plata and 
some fun in the sun on our last day in 
the D.R. 
 
 Overall, the trip was much more than 
a vacation for us. It was humbling at 
times, a great learning experience, 
and something we will all remember 
for the rest of our lives. Thanks again 
David.�
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 By Michael Applen 

The crew at UMG is also the same 
crew as Flamenco Organic Coffee 
Company. We are all passionate 
about coffee which is why going to an 
area where coffee is grown was so 
important to us. We have wanted to 
go on a coffee growing origin trip for 
years, but it wasn’t until last February 
that it was able to be made possible.  
 
 With Sarah, Alan, Dan, and Charles 
holding down the UMG fort, David and 
his wife, Beth, Kevin and his wife, 
Lisa, Eric, Jesse, and myself were all 
lucky to take part in Dominican 
Republic adventure. 
 
 We flew into Santiago, D.R. around 
3pm on February 24th. It was an eye-
opening drive to our hotel filled with 
plush vegetation, a ton of mopeds and 
motorcycles, and many betting huts 
(El Banco’s). Alberto, our guide and 
host, got us to our hotel and we 
rested for a moment before going to 
dinner at our host’s home. Bent and 
Bago are the owner’s of one of the 
coffee farms we were visiting the�next 
day and opened up their home for us 
to enjoy an authentic Dominican meal 
of seviche, coconut sea bass, fried 
plantains, yucca root, fresh avocado, 
deep fried chicken, and key lime 
pudding for dessert. It was an 
amazing meal, but the hand-rolled 
cigars, 23yr aged rum, and 
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Wednesday, May 12th, 2010 (10am-when we finish) @ UMG 

   “Upper Midwest Gourmet is a one-stop, 
wholesale distributor of specialty food 
service ingredients, Flamenco Fair Trade 
Organic coffee, Italian gelato ingredients 
and equipment, hundreds of other gourmet 
beverages and foods, café equipment and 
machines, and environmentally-conscious 
supplies like cups, napkins, and eco-
sleeves.” 

1901 Traffic St. NE 
Minneapolis, MN 55413 

 
Phone:   612.728.7208 

Fax:   612.728.7227 
E-mail: 

info@uppermidwestgourmet.com 
Website: 

www.UpperMidwestGourmet.com 
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Discover the hottest new 
trends in the industry 
recently showcased at the 
SIGEP show in Rimini, 
Italy, the largest frozen 
dessert and confection 
trade show in the world! 
 
Please email/RSVP to 
fabbri@umgcoffee.com 
if you would like to attend. 
 

 

You are cordially invited to 
attend a Fabbri pastry, 
gelato and beverage 
workshop with Fabbri 
product specialists Donna 
Domiano and Tom 
Trieschmann. 
 
Please join us for a day of 
instruction and 
demonstration on how to 
create memorable gelato, 
new and interesting 
desserts and spectacular 
beverages to enhance 
(Fabbri-cize) your menu.  

Some of the highlights of 
the seminar include: 

·  New Products 
·  American Trends in 

Italy 
·  Bubble Top 

Verrines 
·  Gelato Nappage 
·  Gelato Tortas 
·  Gelato Cupcakes 
·  Gelato Popsicles 
·  Tartufos (Italian 

Gelato Truffles) 
·  Simplé Granitas 
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