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Come Inside and Enjoy Something Fresh! 

 

When you walk inside Fresh Madison Market, we want you to feel like family right away. This 
has been my goal as a grocer with 40-plus years experience; you are more than just a client to me, 
you are a family-member. This holds true with my employees, including my operations manager, 
Kristie, who is my daughter! 
 

I’m Jeff Maurer, CEO of Maurer’s Foods and creator of the successful Fresh Madison Market in 
the heart of Madison’s downtown district. I built Fresh Madison on the UW Campus with several 
goals in mind: create an atmosphere for shoppers where they instantly felt at home, offer my 
“new family members” the best products I could at reasonable 
prices and be progressive when it came to the ideals of an urban 
grocery store.  
 

I began working in the grocery business in 1973, working my 
way through the aisles in Wisconsin, Minnesota and Illinois, making 
my way into management and, finally, owning my own stores. As 
President of Pierce’s Supermarket, Inc. from 2001-2008, I managed 
five family-owned supermarkets, expanding them and improving 
them for long-term growth to benefit the community and the 
people we served. In 2009, I started Maurer’s Foods. 
 

Since 2008, large to medium sized cities have been trying to 
figure out ways to serve their urban residents in a more efficient 
way when it came to markets. This was why I jumped at the chance 
to open Fresh Madison Market in its current location and why I want to open another location as 
part of the mixed-use development for the 800 Block of East Washington. 
 

This push around the country for smaller, urban grocery stores is where our plan for the 800 
Block of East Washington comes to fruition. Our current store, at just 22,000 square-feet serves 
more than 25,000 UW Students (80% of whom do not have a car) as well as the thousands of city 
residents and county residents. We offer grocery delivery to any residency or business in Dane 
County.  Large “Box” warehouse grocery stores are not the answer for this downtown. The two 
proposals we are part of would have us in a 30,000-35,000 square-foot grocery paying special 
attention to environmentally friendly and sustainability issues. I pay special attention to these 
issues.  All distressed produce, for example, goes to local farms for composting.  
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In addition to Fresh Madison Market, I created the Freshmobile, a non-profit “grocery store on 
wheels” that uses a custom-built truck and trailer to bring produce, meat, dairy products, and 
hundreds of other groceries to six underserved neighborhoods throughout Madison. I created the 
Freshmobile in response to the area’s demand for healthful, high-quality and affordable food that 
is accessible to the substantial portion of the population without personal transportation options. 
 

Fresh Madison Market also provides vital support to community organizations--including Gilda’s 
Club, the Boys & Girls Club of Dane County, Schools of Hope, and many others.  
 

I am committed to bringing fresh, nutritious and high-quality groceries to customers and am 
very responsive to stocking groceries that meet the food needs of the our diverse, multi-cultural 
clientele. I am certain my proposal would meet the goal of the revitalization efforts of the Capital 
East District. 
 
Sincerely, 
 
Jeff Maurer 
CEO, Maurer’s Foods 
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       Our Family 

Kristie Maurer – Operations Manager 

The grocery store business is no stranger to Kristie Maurer.  The 
daughter of store owner, Jeff Maurer, she brings to her position a 
second-hand knowledge of the grocery store business as well as 
hands-on business experience.  Maurer’s responsibilities include 
human resources, sales and overseeing the daily operation of the 
store. 

Kristie received her bachelor’s degree from Saint Mary’s College in 
South Bend, IN and recently completed her M.B.A. from Indiana 

Wesleyan University.   

After years away, the family business called Kristie home.   She felt a strong desire to 
move back to Madison and start a new adventure, ensuring her family-run, locally-owned 
business will be just that many years from now. Kristie is focused on learning from the 
Fresh Madison Market team already in place as well as putting the customer first. 

 

Andy Nighbor – Executive Chef 

Andy began his culinary career at the American Club in Kohler, 
WI as a culinary apprentice.  After five years there, he left the 
Midwest for desert sun and sand!  He landed an externship at 
the Fairmont Princess in Scottsdale.  It was there that he spent 
three years honing his skills at the Fairmont’s Four Diamond La 
Hacienda and Five Diamond Marquesa restaurants.  Andy 
eventually moved back to Madison.   He worked at Food Fight 
Restaurant Group’s El Dorado Grill and Johnny Delmonico’s 
Steakhouse as a sous chef and kitchen manager. 

Andy’s goal as our executive chef is to continue creating the 
classic dishes everyone has come to love from Fresh Madison Market.  He is also looking 
forward to  experimenting and creating new dishes that offer the consumer a unique, 
flavorful experience.  He credits his background in five star resorts to creating foods that 
guarantee that a customer is satisfied and happy with their experience and will want to 
return.  He wants our customers to have this same experience! 
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Kim Korte – Food Service/Culinary Manager 

Kim Korte knew from an early age that she wanted to be involved with 
food and hospitality, although from the business end, not necessarily in 
the kitchen.  Kim has been with Fresh Madison Market since we opened 
our door.  She served at our customer service manager for a year and a 
half before she was named our culinary manager.  As our culinary 
manager, Kim oversees the bakery, deli, catering and event planning 
departments.  Kim strives to make every customer of our store feel as 
if they have had a good shopping experience. She looks at customer 
service through the eyes of her customers and keeps in mind what she 

likes and dislikes from her shopping experiences. She carries these beliefs into her management 
style. 

Paul Hasenberg – Produce Manager 

After spending the past ten months as the Assistant Store Manager, 
Paul Hasenberg has moved his expertise to the produce department 
as the Produce Manager. A Madison native, Paul joined the Fresh 
Madison Market team with 25 years experience in the grocery store 
business. He is looking forward to his new role and is hoping to 
offer his customers and employees the freshest produce with the 
highest quality possible, helping to make your visit to our store a 
great experience. 

Alex McGinn – Meat/Seafood Manager 

Alex McGinn is a Madison native. He grew up on the east side and attended Madison East High 
School. After high school, he attended MATC and obtained his degree in small business 

management. He worked full-time while he was in school.  

Alex began his retail career at Jacobson’s Bros. Meat and Deli on 
Sherman Avenue in Madison. At age 15, he started in the meat 
department. Just four years later, he was the assistant store 
manager. After ten years at Jacobson’s Bros. Meat and Deli, Alex 
began working for Jeff Maurer at Pierce’s Northside Market in 
Madison as a meat cutter. When Fresh Madison Market came to 
fruition, Jeff knew his new team could benefit from Alex’s dedication 
and knowledge. 
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Mike Shaffner – Dairy/Frozen Food Manager 

With the exception of a few years, Mike has been in the grocery business 
for his entire career. In addition to managing stores, Mike has experience 
as a retail counselor for two major wholesalers. This experience has 
allowed Mike to gain some insight on current trends in the business. 

 

Jack Davis – Deli Manager 

Jack Davis has been a retail manager for 15 
years and in the food service industry for 25 years. He attended 
MATC in the Hospitality Management program and did an internship 
at the Spring Green Restaurant, which is now the Frank Lloyd Wright 
visitor center. He has many years restaurant experience, and enjoys 
trying new foods and restaurants. 

 

Tracy McKay – Bakery Manager 

Tracy McKay has loved baking since childhood and been professionally 
baking since 2004.  She graduated from Le Cordon Bleu Chicago’s Baking 
and Patisserie program. 

 

 

Nicole Clark – Pricing and Receiving 

Nicole Clark started working in the grocery business as a teenager and 
brings 10 years of experience to Fresh Madison Market, where she’s 
worked since the store’s opening in December of 2008. Nicole enjoys 
meeting new people and trying new products at work.   
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A Gathering Place 

With more than 120 neighborhood associations, Madison is filled with plenty of diversity and 
plenty of opinions about how the city should be run. But, what is core to each neighborhood 
in the city are the attempts to have a feeling of camaraderie and togetherness. Any plan for 
the Capitol East District and Capitol Neighborhoods Inc. must include residential feedback. 
Our hope for the neighborhood is to be a central location for neighbors and friends to 
gather. What is often lost in suburban stores is the ability to let customers come together. 
Our current store has an event room that allows for anything from baby showers to business 
meetings, from cooking classes to working lunches. It has a full-service chef’s kitchen, 
audio/visual equipment, and free Wi-Fi and Skype capabilities. Our proposal for East 
Washington would have the same type of events room, available to the public – a perfect 
gathering place for neighbors. 
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Revitalization 

The new market for the 800 Block Project would continue our belief in creating an “urban 
lifestyle” grocery. Because this is a mixed use development, our grocery would become “one” 
with the other pieces that make up this revitalization effort. An urban grocery needs to cater to 
the neighborhood as well as to those who may come from outside the area to shop. This 
project is the key to returning the East Washington Corridor into the “welcoming” boulevard it 
once was for those coming into Madison and heading for the Capitol or University of Wisconsin. 

 30,000-35,000 square-foot full service grocery 

 120 parking spaces; split entrances between small parking lot and pedestrian entrance 

 More than 100 new jobs, more than half full-time employees with benefits package 

 An Event/Community Room for neighbors, community groups, businesses, etc. 

 Indoor/Outdoor seating 

 Hot Meals/Deli Bar/Take-Out 

 Catering 

 Delivery Service/Online Shopping 

We want to talk about our delivery service for a bit. It is a unique service we provide for not only our 
“family” here in Madison but for our extended family in all of Dane County. We understand a lot of our 
potential customers don’t have the ability to make it downtown because of transportation issues and 
some would rather not leave a carbon footprint by driving. Rather than ride a bike and have trouble with 
groceries heading home, rather than taking a bus and having to lug all the groceries home as well, we 
will deliver groceries to your door at the time requested! Shop online from work, tell us you want the 
groceries delivered by 5, when you get home, and they will be there! Snowed in and need groceries but 
can’t make it out, we will bring them. This is a unique service offered for just a $4.95 delivery fee. It 
would be a great benefit for many of the people in the Capitol East District who do not have any 
transportation other than Madison Metro. 
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Renewal 

Our commitment to green and sustainable principles: 

 Use of R-410A, a new Freon for commercial air conditioners/coolers that does not 
contribute to ozone depletion. This new type of Freon uses less gas than what is 
currently used in other store coolers while maintaining the same amount of cooler 
space. 

 Energy Efficient/CO2 Emission reduction coolers saving 75-80% on electricity (saving 
enough to power 14 homes/emission reduction is the same as taking 21 cars off the 
road. 

 All freezers and coolers use LED lighting and we use LED in the spotlights in the store 
which are “light”-sensitive.  During the day, they do not turn on because of the 
expansive front windows we have in the store. 

 The store heating and cooling comes from a refrigeration rack system, a condensing 
unit using water to heat and cool. The excess energy provided by this unit spills over to 
the other tenants in the building helping to reduce their energy costs as well. 

 A cardboard baler used to bale our cardboard boxes into 500 lb bales for recycling. It is 
also used by the other tenants. The baler will also allow tenants to recycle papers, 
magazines and newspapers to keep this out of area landfills. 

 All grease from the deli and bakery is converted to biodiesel. 

 We credit $.10 for every reusable/canvas bag our “family members” bring in and use 
rather than using paper/plastic. Hundreds save money each week and we keep bags 
out of the landfills. 
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Our Community 

Our commitment to community is what helps us stand out. We do our best to not 
only support our surrounding community but buy their product. 

 Locally sourced foods and ingredients from area farmers, reducing the carbon 
footprint of hauling goods around the country.  

 Choosing farmers who are committed to organic practices and dedicated to 
environmentally friendly agriculture.  

 All distressed produce goes back to local farms for composting. 

 Support local artisan cheese makers and dairies by buying their products 

 Promotion of local businesses that provide product: Coffee roasters, bakeries, etc. 

We also do what we can to support local non-profits including Gilda’s Club, Schools 
of Hope and the Boys and Girls Club of Dane County. That support garnered Jeff 
Maurer a Public Health Award from the Madison-Dane County Health Department. 

Jeff was also named winner of the Excellence in Operations Award from the 
Wisconsin Grocers Association. Other recognitions include 2007 Sauk County 
Business of the Year, and Baraboo Area Business of the Year. 

We are proud members of: 
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The Freshmobile 

 

What is a food desert? It is any industrialized area where healthy, affordable food is difficult or 
impossible to obtain. Most prevalent in minority communities of low socioeconomic status, food 
deserts are often linked to high incidences of diet-related health problems. Barriers that restrict 
access to healthy foods include lack of access to food retailers, limited availability of nutritious and 
affordable foods, lack of mobility, and high rates of poverty.  
 
While working in the Allied Drive neighborhood with the Boys & Girls Club of Madison, we 
recognized a great need for healthy food alternatives in many neighborhoods throughout the city. 
After meeting a little girl who had never tasted a blueberry, Jeff decided to bring healthy 
alternatives to the "food deserts" across Dane County. 
 
To ensure that Freshmobile delivers to Madison neighborhoods that are most in need of fresh food 
alternatives, Jeff has worked closely with the City/County Health Department, the Madison Mayor's 
office, and the Dane County Executive's office to pinpoint the food deserts in and around Madison 
that could benefit most from access to Freshmobile's produce. 
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Before You Leave 

As a leader in urban grocery initiatives, Fresh Madison Market has a strong record of business 
success, community contribution and commitment to sustainability. The store proposed as 
part of the redevelopment at the 800 North Block of East Washington Avenue offers an 
efficient footprint and an attractive design, and includes an abundance of green and 
sustainable measures. It would truly serve as an integral participant in revitalizing the 
neighborhoods of the Capitol East District. We are very excited for this opportunity.  

We hope you will strongly consider the proposals from C.D. Smith Construction, Inc. and T. 
Wall Properties. Both include plans for a Fresh Madison Market and we are confident in our 
ability to serve the Capitol East District neighborhood. 

 

 


