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ment events as time goes on. We wish Dave 

and Arlene all the best and plan to work him 

hard before he leaves. Thanks Dave.   

  Prairie Roots Ag department hired 4 sum-

mer students this year and they have fit in 

very well as we look to have them support all 

three Ag locations. They are a great group 

with a lot of past experience. We are excited 

about Evan returning for his third year with 

us and look forward to working with Hollea, 

Tristan and Chase in their first year with us.  

  This spring season has been challenging 

with man power shortages in all of our loca-

tions and departments due to several factors 

beyond our control with regard to public 

health regulations. Thank you to all the staff 

that has stepped up and covered in order to 

keep our facilities open and functioning so 

that we can be there for our communities. 

Thanks to the members for having so much 

patience with us as we get through this chal-

lenging time together. 

  As we hit the mid point of our year, Sales 

are up 9.5% over last year. Elm Creek loca-

tion leads the way with a 16% sales increase 

in the general store. Energy litres are up 

1.33% and the association is seeing growth 

of 3.7% without Energy. Elm Creek Ag has 

been well received and with Jeff's hard work 

and customer support we are seeing signifi-

cant growth in all areas. Starbuck Ag has had 

a great start to this year showing very strong 

growth in seed sales. Great work Curtis.  

Continued on page 3 

 

Thank you for all your great support as we 

have gone through the busiest spring season 

ever. There have been a lot of renovations 

happening as we try to position our Co-

operative for future success. We appreciate 

your patience with the disruptions caused by 

the renovations and look forward to the 

changes that will allow us to better serve our 

members once they have been completed.  

  Our Marquette location is going through the 

biggest change, with the expansion of the Ag 

offices and doubling of the floor space area; 

the project is about 65% complete and we 

hope it will be fully  completed by the end of 

October. Dana and her staff have done a 

wonderful job managing during the transi-

tion. Changes to the facility are the reloca-

tion of our Ag, Energy, and Ag admin offices 

and the creation of a Hardware managerõs 

and Human Resource Managerõs office.  

Elm Creek is also going through office reno-

vations; this will be the beginning of a larger 

renovation to come over the next couple of 

years. Presently it includes the creation of an 

Admin office, admin service area and the 

relocation of our grocery managerõs office. 

Our staff has done a great job coping with, 

and transitioning to, their new work spaces 

while still completing their daily tasks. Expan-

sion to the receiving area and creation of 

more floor display area is next on our list for 

this summer. 

  Prairie Roots has hired a Human Resource 

Manager and he is based out of the Mar-

quette location. Benjamin Macdonald comes 

to us with a wealth of retail and Human Re-

source experience and we are looking for-

ward to working with him as our Co-op con-

tinues to grow. 

  Dave Henderson, being a class act as he is, 

has announced his retirement for April.30 

2022, giving our Co-op lots of time to transi-

tion and restructure so that this will be a 

seamless process. Dave has been invaluable 

to our Co-op and will be missed greatly. We 

will keep the community posted on retire-
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Ag Division Update 
April and May were two busy months at the seed treater and fertilizer plant in Marquette. A few cereal seed orders went out before the snow 

in mid April.  

 

We have put in a Soybean Variety Trial just North of the Hwy 2 and Hwy 13 intersection on the East side of road. A huge thank you goes out 

to Kris, Greg, and Ron at K&G Friesen Acres for putting in the trial for us. We are hoping that COVID will allow us to take some growers for a 

tour of the trial later this summer. It is an 11-variety trial with varieties from Syngenta, Bayer, Brett Young, and Secan. We are excited to see 

the results.  

 

 

 

 

 

 

 

 

 

 

 

 

Spraying/Scouting season is now upon us! Contact your local agronomist (Jeff, Julia, or Curtis) to see what products we have to offer! Two 

chemical sheds in Marquette and Starbuck give us lots of selection, even for our Elm Creek customers! Just talk to Jeff or Helena and we 

can grab from either of our chemical sheds and deliver on farm.  
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1/3 cup extra virgin olive oil 

1/4 tsp salt  

1/8 tsp black pepper 

Instructions 

1. Sautee chopped bacon on a skillet until browned and 

crisp (5 min), 

2. Transfer to a paper-towel-lined plate to cool. 

3. Cook 2 hard-boiled eggs then peel and quarter. 

4. Chop, rinse and spin dry romaine lettuce and arrange 

on a platter. 

5. Arrange remaining salad ingredients (chicken, eggs, 

avocado, tomatoes, onion, cheese, and bacon) in 

rows over salad then sprinkle the finely chopped pars-

ley over the salad. 

6. Transfer dressing ingredients to a mason jar and 

shake like crazy. 

7. Drizzle over salad just before serving or let guests add 

their own dressing to taste. 

 

Creamy but light Yoghurt & Herb dressing as an 

Alternative dressing for 

Cobb Salad. 
Creamy Herb Yogurt Dressing: 

Ingredients 

¶ 1 1/2 Tbsp Mixed Chopped 

Herbs (I like basil, chives and 

parsley) fresh or dried 

¶ 1/3 cup Plain Greek Yogurt 

¶ 1/4 tsp Lemon Zest 

¶ 1 tsp Dijon Mustard 

¶ 1/2 tsp Honey 

¶ 1/2 tsp Garlic Powder 
 

Instructions 

1. Combine all of the dressing ingredients in a small 

bowl and whisk together or (if using fresh herbs) 

blend with an immersion blender until smooth. 

2. Taste and season with a pinch of salt (this will bring 

out the other flavors). 

3. This dressing can be kept in the refrigerator for up to 

2 days and tastes even better after being refrigerated.  

 

 

Fresh Summer Fruit Salad 
Prep Time 15 minutes; Total Time 

15 minutes; Servings 8  

This salad is a cocktail of delicious 

fresh fruits covered in a simple 

healthy dressing! 

Author Holly Nilsson 

 

Continued on back page 

 

 

General Manager MessageñContinued from page 1 

Karleigh and her staff in Starbuck are showing a 12.61% 

increase over last year. Marquette cardlock and pumps 

are showing a 14.48% increase in Sales. Thanks, once 

again, to our membership for your  support. 

Great things are happening on the admin side of our busi-

ness. In the upcoming months we will be announcing and 

then implementing E-statements and invoicing. This is a 

huge environmentally friendly and cost savings project 

that we will be promoting and asking our membership to 

work on with us.  More details will follow. 

 Thanks for your continued support and we look forward to 

having a great summer. Take care and stay safe Calvin 

Janke General Manager 

Calvin Janke, General Manager, 

Prairie Roots Consumers Co-operative. 

 
 

 

SHOP AT CO-OP FOR THE INGREDIENTS YOU NED TO 

MAKE THESE SUPER EASY SUMMER 

SALADS. 

Cobb Salad with the Best Cobb 

Salad Dressing 
Prep Time: 25 minutes; Cook Time: 5 

minutes; skill levelñeasy; calories.  

Easy Chicken Cobb Salad with the 

Best Homemade Cobb Salad Dress-

ing! This protein-packed salad is a 

meal in itself loaded with crisp lettuce, 

juicy tomatoes, chicken, bacon, boiled 

eggs, creamy avocado and crumbled blue cheese. 

Author: Natasha of NatashasKitchen.com  
 

Ingredients 

Chicken Cobb Salad Ingredients: 

¶ 6 oz bacon (6 slices) chopped and browned 

¶ 1 medium head romaine lettuce 5 cups chopped, 

rinsed and dried 

¶ 2 cooked chicken breasts from a cooked chicken 

2 hard-boiled eggs 

¶ 1 large avocado sliced 

¶ 1 cup cherry tomatoes halved 

¶ 1/2 cup red onion thinly sliced 

¶ 1/2 cup blue cheese crumbled (or feta cheese) 

2 Tbsp parsley finely chopped 

Cobb Salad Dressing: 

¶ 3 Tbsp balsamic vinegar 

1 Tbsp dijon mustard 

¶ 1 garlic clove pressed or finely minced 

https://amzn.to/2Y0aPaQ
https://amzn.to/3jaUIzS
https://natashaskitchen.com/how-to-cook-perfect-hard-boiled-eggs/
https://amzn.to/38jCJ3s
https://natashaskitchen.com/
https://natashaskitchen.com/how-to-cook-perfect-hard-boiled-eggs/
https://amzn.to/34OtNlW


PRESIDENTõS MESSAGE 
Well, we finally got some rain! 

The whole province has been hoping for it for some time. Thankfully, seeding in our 

area is almost complete. It has been quite an interesting year for seeding as some 

were able to begin in March. As seeding is almost finished, it is now time to start 

planning for spraying. 

Our Ag team has been busy treating seed for farmers as well as supplying them with 

their fertilizer needs. The fuel trucks have been busy as well. 

Renovations continue in Marquette and Elm Creek. It will be quite a change once they 

are all complete. Iõm sure the staff, as well as the members will also be glad once 

everything is done. 

As of writing this, our Covid numbers have reached an all-time high. This virus just 

does not want to go away! Vaccination availability has increased and they are readily 

available. Do your part and get vaccinated so that we can get back to a more normal 

lifestyle again. 

Until next time, Cheers. 

 Paul Heller, Board President, Prairie Roots Consumers Co-operative. 
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Pay your Co-op Bill Online:   
For details contact 

Sherri @ Elm Creek 204-436-2493           Alexa @ Marquette  204-375-6570  

Continued from page 3 

Ingredients 

¶ 3 cups watermelon chopped 

¶ 3 kiwis chopped 

¶ 2 cups grapes halved 

¶ 2 cups strawberries chopped 

¶ 1 cup blueberries 

¶ 1 cup raspberries 

¶ 1 cup mango pitted and diced 

¶ 2 oranges sectioned 

¶ Dressing (Optional) 

¶ ½ lime juiced 

¶ 1 tablespoon honey 

Instructions 

1. Place all fruit salad  ingredients in 

a large bowl. 

2. If using, mix honey and lime and 

pour over fruit salad. 

3. Gently toss to combine. 


