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Small Business Saturday is the day that hometown businesses show the public why shopping local makes sense.  
Friendly service, convenient proximity, and unique options translate to sales in the frenzied rush of holiday shopping.

Red Rooster Foods puts community first
After more than fi ve years as owners of Red Rooster Foods, lo-

cated at 210 Parker Avenue West in Dassel, Cam and Mary Ryan said 
they have come to know a lot of people in the community.

“It’s kind of cool,” Mary said, “we have the same customers walk-

ing in the door.” 
She said she enjoys greeting regular patrons, who tend to come in 

about the same time every morning, by their fi rst names. 
“We enjoy being part of the community,” Cam said. “The gro-

cery is an important part of a small community.”
“It’s kind of like the heart of the town. People visit and see each 

other in the grocery store,” Mary said. 
The Ryans said they “really enjoy” being a hub for the commu-

nity, providing a place not just for groceries, but community enrich-
ment.

For example, Red Rooster Foods is currently partnered with the 
third grade class at Dassel Elementary School. The students make 
crafts and have a craft sale. Then, every December, they bring the 
proceeds to Red Rooster Foods to buy groceries for the Meeker 
County Emergency Food Shelf, Cam said. 

The Ryans are also committed, year-round, to the Meeker Coun-
ty food shelf’s Help The Hungry program. The food shelf notifi es 
Red Rooster Foods of nutritional food to package together, which 
then assembles the packages and offers customers the opportunity 
to buy and donate the package to the food shelf for $10. They have 
been part of the program since 2013.

“We’re trying to service the needs of the community,” Cam said. 
Also supporting community traditions, Red Rooster Food’s po-

tato sausage is always available. Made right in the store, they have 
used the same recipe for the past 40 years. 

The Ryans have made it easy for customers to decide to shop 
local, rather than spending time in the car and spending the extra 
gas money.

The full-service grocer offers a Red Rooster Rewards card that 
customers can use to earn points on future products.                    

For every dollar spent on qualifi ed purchases at Red Rooster 
Foods, customers receive fi ve points that can be redeemed for free 
items. Point totals are shown at the bottom of the receipt, and the 
computer register will alert the clerk when a free item is being rung 
up. 

Points never expire, and the free items are changed every four 
weeks.               

“I try to pick items that customers would want or need,” Cam said, 
such as fl our or bathroom tissue. He also likes to include seasonal 
items or new items that customers can try without risk.

Red Rooster Foods also is a drop-off location for Litchfi eld Dry 
Cleaners, with pickup and deliveries every Tuesday and Friday morn-
ing.                   

Need your carpets cleaned? Rug Doctors are available for rent in 
two different sizes, depending on the need. 

National-brand gift cards are also for sale, such as Red Lobster or 
iTunes, along with an assortment of greeting cards.

The Ryans also support other small businesses by selling products 
from Cold Spring Bakery and French Lake Butcher Shop.

Red Rooster Foods owners Mary and Cam Ryan strive to serve 
the needs of the community.
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