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Make “Na-cho Bizness” your Shore Happy Food Truck
sure to make you happy
business
By Kitty Mayo

By Kitty Mayo

Na-cho Bizness Food Truck set up near “Eleanor” in Silver Bay.
(photo from Na-cho Bizness facebook page)
It's catchy and cute, and just a
little bit saucy, the new food
trailer in town christened “Nacho Bizness” is a good reflection
of Amy Goerdt's personality and
attitude about life.
Amy and husband Chris
jumped into the food-on-themove business with both feet,
and they are not looking back.
Na-cho Bizness started serving
food in the beginning of June.

was, the thoughts behind it have
been a many-year process.
“We've talked about a restaurant or doing food for years, this
was finally but the chance to do
something with it,” Amy said.
Why nachos? Amy says it was
the obvious choice.

Featuring a “build-your-own”
menu, Na-cho Bizness aims to
personalize your experience with
your choice of nachos, tacos, a
burrito or a burrito bowl. Move
on to choosing your meat preference (carnita chicken or pork, or
barbacoa beef). Customers then
leap into a long list of fillings and
toppings that range from the expected black beans and cheese, to
the surprising delightful option of
cilantro lime rice.
Duly licensed and permitted for
operation in Silver Bay, Beaver
Bay and Two Harbors, Amy says
they have run the gamut and
maintain their right to move
around between those towns at
will. However, her favorite gigs
have been close to home.
“Silver Bay and Beaver Bay
have been awesome, with super
supportive customers and a closer
drive to home,” said Amy.
The Goerdts spent about a year
traveling, and enjoyed some adventures in Alabama. When they
returned to their home base in
Silver Bay, Amy says she felt a
little at loose ends without a job
to return to. She had worked for
Wells Fargo for years, and after
they closed up shop in Silver
Bay, and Chris working full-time
for the mine, it left her with time
to consider her future.
“We talked about a food trailer
on a Friday, ordered it the next
Tuesday and when it was ready
three weeks later drove to Tampa,
Florida to pick it up,” said Amy.
As spontaneous as the decision

“Nachos are like our staple in
our house, everybody loves them
and there's so many ways you can
make them and we knew they
would work well in a food truck
setting,” Amy stated.
With five children, Amy plans
to have the trailer closed on Monday - Wednesday for family time
and attendance at sports events,
but come Thursday through Sunday during the warm months she
will be rolling.
So far she has committed to being at the Green Door in Beaver
Bay on Fridays, is checking out
the business flow at J & H Auto
on Thursdays, and will leave Saturdays and Sundays open for adventuring. “Na-cho Bizness” will
be at Bay Days and Beaver Bay's
Ride for Vets event, as well.
Amy credits her husband with
having the idea for a food trailer,
“But, it's my baby!”, said Amy.
The challenges of logistics and
planning have turned out to be
greater than she expected, even
though the trailer was custom
built to her specifications. “Its
challenging to figure out how to
organize the space and deal with
getting a water supply, its the
kinds of stuff you don't realize
until you get into it.”, said Amy.
Nonetheless, though the season
has only just begun, Amy is
thrilled with her decision.
“It's hard work, but super fun!
Being such a people person I love
it, talking to the locals who are so
supportive, and getting to meet a
ton of new people who stop as
they are driving by is nice,” Amy
said.

Shore Happy Food Truck will be opening soon. (submitted photo)
Local north shore entrepreneurs Floyd Baker and Jessica
Moen Baker are getting ready to
kick off a new venture with a
food truck this summer. Dubbed
“Shore Happy” Floyd and Jessica
will be selling gourmet melts
(think fancy grilled cheese sandwiches) and donuts while parked
on their property of the former
Northern Lights restaurant on
Hwy. 61 in Beaver Bay.
Just waiting on the final details,
Floyd says they expect to be
cranking out the treats shortly,
spending this summer keeping
the dream alive while they work

out development of the Beaver
Bay property with even bigger
dreams. New owners of the
Northern Lights property after
the property sustained fire damage last year, Floyd and Jessica
are also owners of the
Northwoods Cafe in Silver Bay.
Another new food truck out of
Silver Bay, called “Na-cho
Bizness” has spent some of its
time set up at the Northern
Lights as part of their regular
route along the shore, and Floyd
says he hopes they will continue
to join the fun selling a menu of
nachos, tacos, and burritos.

2019 North Shore Farmers
Markets Going Strong
By Kitty Mayo
Nothing says summer like the
opening of Farmers Markets, a
perfect reason for a country drive
and a great resource for local
food!
Locally produced food comes
with the benefits of reduced carbon emissions for shipping from
faraway places, fresher produce
because it is picked and sold in
short order, and the ability to
have face to face interactions
with the growers.
The sustainability of buying
locally grown is good for everyone, both the growers who can
earn some income for their work,
and buyers who are turning their
hard-earned dollars over to their
neighbors and keeping money
flowing through our local communities.
This year's Farmers Markets
are going strong with the following schedule:

to 6:30 pm under the pavilion at
the Clair Nelson Center on
Cramer Road. The Finland Market started in June and goes all
the way through October 3rd. A
new addition this year is the
Power of Produce (PoP) Club
open to kids from 3 years to 15
years-old. Kids in the club will
get a $2 token that they can spend
on health foods: sign up at the
market with Market Coordinator
Stefan Meyer by filling out a
simple form.
Grand Marais has two weekly
markets.
Thursdays from 5:00 to 6:00
pm at the Cook County Community Center you will find lots of
fresh produce at the Local Food
Market. Veggies, flowers, fruit,
bread and jam are some of their
treats. If you are interested in becoming a vendor at this weekly
event, please contact Diane
Booth at: (218) 387-3015.

Thursday evenings is the Finland Farmers Market from 5:00

Continued on page 4

LAKE COUNTY’S ONLY LOCALLY OWNED, LEGAL NEWSPAPER
Deadline: Tuesday, 12:00 pm (noon) • Phone 218-226-3335 • 1-800-950-5793 • FAX 218-226-4537 • 98B Outer Drive, Silver Bay, MN 55614
• E-mail: northshorejournal@gmail.com • www.northshorejournalmn.com • Christine Mallory, Editor

