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Turkish Delight Takeout

Mediterranean food on the bay

By Karen Roberts
Current Contributor

“You know what I wish? I wish Benzie
had a Mediterranean restaurant.” How often
have you had that conversation, ending with
a wistful sigh? Good news: wishes do come
true. Frankfort Takeout, the brainchild of
Serkan Erginkara—Turkish born and fed—
opened this winter.

If you go into Frankfort Takeout expecting
burgers, hotdogs, and fries, you're in for
a surprise (except for the hotdog part—
Erginkara originally put the “Weird Dog,”
the Turkish version of the American classic,
on his menu to test for summer, and a group
of Weird Dog regulars have convinced him
to keep it).

What you will find at Frankfort Takeout is
a range of subtly flavored kabobs, salads, and
soups, some traditional Turkish and others
from Erginkara’s creative imagination.

Serkan Erginkara cooks up a pre-ordered lunch.
He also takes orders on the fly, over the phone
and via Facebook. Photo by Aubrey Ann Parker

Please see Takeout on page 7

——  —

www.BetsieCurrent.com FREE!

Ribs in T-ville

Community served with a side of slaw

By Ian Richardson
Current Contributor

Geno Allen believes that the southeast
corner of Benzie County could be as bustling
as it was during the early 1900s when
Thompsonville was a railroad town, and he
is doing his part to bring about a second
boom. Perched on the corner of Front St. and
Thompson Ave. in downtown Thompsonville,
Geno's Sports Bar and Grill is a hub of activity
in a rural town that has struggled to maintain
its vitality.

“It’s all about keeping that small-town
connection that makes this area so special,”
he says.

Allen, a native of Benzie County and
graduate of Benzie Central, returned to his
hometown of Thompsonville in 2008. He
was looking for an opportunity that would
allow him to stay in the area after 28 years of
working downstate when he stopped into the
local bar and struck up a conversation with the
owner. After negotiating a deal, Allen moved

On a busy night, restaurant owner Geno Allen
does it all—takes orders, washes dishes, and
serves food. Photo by Aubrey Ann Parker.

Please see Ribs on page 3

By Jenny Robertson Richardson

Current Contributor

The Oliver Art Center’s first solo exhi-
bition, featuring the work of artist Rufus
Snoddy, will open May 30, with a reception to
be held Friday, June 13, from 5-7 p.m.

“Rufus’ powerful and unforgettable ‘con-
struction paintings’ have been on our radar for
years,” says Art Center director Steve Brown
on Snoddy’s selection as the inaugural solo
artist. “More recently, Snoddy’s exhibition at
the Dennos Museum [in Traverse City] gave
us a chance to connect with him regarding his
broader body of work. Beginning on May 30,
we will be presenting various works spanning
the past 20 years of his career, including the
astonishingly beautiful sculpture installation
titled 7he Wings of Icarus?

Snoddy says that this installation, which
first appeared at the Denoos Museum Center
in March 2013, was inspired by the mytho-
logical story of Icarus.

The Wings of Rufus Snoddy

First solo exhibition at the Oliver Art Center opens May 30

“I utilized materials from my immediate
environment—tree branches from the woods
of Northern Michigan, found and fabricated
objects, as well as traditional media and ma-
terials—to create

fications of the hypothetical question ‘If you
or I were Daedalus and Icarus, and we had
to make wings to escape from the Prison of
Minos, what would our wings look like?”

visual metaphors,”’
says Snoddy. “Dae-
dalus, the father of
Icarus, also used
materials in his
immediate envi-
ronment—wax
from candles,
string, bird feath-
ers and wood—to
make two sets of
wings for him and
his son to escape
from the Prison
of Minos in the
Greek island of
Crete. These works
are visual personi-

Photo courtesy the artist.

The Oliver Art Center will host Rufus Snoddy’s Wings of Icarus exhibit.

The Dennos show was meant to hang
until June of last year, but museum director
Eugene Jenneman says that “when the show
was technically scheduled to close, there was
little interest [in dismantling it.] It just held
the space so wonderfully” 7he Wings of Icarus
only came down recently, Jenneman says,
when the staff realized that it would visually
conflict with works by the Tibetan monks,
who would be doing a sand painting in the
space. “[Snoddy’s was] probably one of the
longest running solo exhibitions we've had in
the Museum. Rufus is an outstanding artist,
and he provided a fresh visual perspective. It
stretched him—Iet him stretch his wings, if
you will—and it worked so well within the
space. It was the perfect exhibition to do here”

Brown is excited to bring Snoddy’s Wings
to Frankfort. “We will be working particularly
hard to ensure that we exploit the unique as-
pects of space and natural light in our Beck and
Borwell Galleries,” Brown says. “His work and
output is tremendous, and we are very thrilled

Please see Icarus on page 3

Water Temperature Critical to What’s Biting

The first in a series about recreational outdoor activities

By Dave Rommell
Current Contributor

Thanks to the incredible winter we just
indured, the water is a few degrees colder
this spring than normal, which means the
brown trout should be on the feed until
early- to mid-June. The best way to target
these fish is to use a lighter line, with an
eight- or 10-pound fluorocarbon. Most
anglers prefer to long-line body baits or
small spoons 75 to 100 feet behind the boat;
I prefer to run my baits behind planer boards
to make my presentation subtler. Most of the
time, I don’t waste my time fishing that “gin
clear” water in the spring but prefer the more
stained or tinted waters that are created by
high winds or rain runoff.

Another great springtime activity is
to “crick” fish for smaller trout. The vast
amounts of runoft this season have made
the smaller creeks and rivers incredibly
high and unfishable. Once the water levels
recede, the smaller trout should feed once
again as they look for an easy meal. One
of the most common techniques for these
elusive fish is to run a two- to four-pound
test monofilament with a number six
Aberdeen hook, tipped with a large crawler,
and a BB shot.

Most people look at a stream only a few
inches deep and think there are no trout
lurking there when, in fact, overhanging
grass or a small stick making a ripple in
the current suggests these spots could hold
several trout. When approaching these

bodies of water, walk softly and
stay as low as possible. You are
hunting these fish. If they feel a
footstep or see a shadow, they
will swim 50 yards downstream
before your bait even reaches the
water.

Once the water temperature
begins to warm, another great
springtime activity is to sight fish
for bass. This time of year, the
large mature bass will migrate
from deeper feeding areas to
shallower spawning areas. These
fish are usually found in four
to six feet of water and will
typically hover over a discolored
bed or halo. Even if you don’t

Captain Dave and his daughter Elle catch a brown trout in
the Betsllle Bay on Easter morning. Photo courtesy of Dave
Rommell.

Please see I'd rather be fishing than laying out a newspaper on page 7
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Josh Mills Is Frankfort’s Action Man

Questions & Answers with community faces

Absorbing
art, fresh
colors

Exclusive ‘Natural Michigan’
towel design by Glenn Wolff
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www.crystalcrate.com
Open 7 days in Downtown Beulah
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GREAT FOOD,
FREE SMILES.

OPEN DAILY 11 AM - 8 PM

THE CHERRY HUT

Seuce 1922
211N. Michigan Ave. (US 31) Beulah, MI 49617 23 1-882-443 1 CHERRYHUT.CO

AVE R

A revitalized neighborhood tavern
with a cozy atmosphere. Come
check out our great sandwiches,

salads, burgers and mexican foods.

‘ A\"i,)Ti?Ti'“"‘u_‘

INDOOR & OUTDOOR SEATING
Lunch and Dinner Daily

515 Frankfort Ave ¢ Elberta, MI

231-352-9136

PASTURED BEEF e LAMB e CHICKEN

TheMayFarm.com e TheMayFarm@gmail.com |
231-352-5210
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From Staff Reports

Frankfort City Superintendent Josh Mills
is a ubiquitous force behind much of the ac-
tion in town. His fingerprints are on initiatives
that include the new Downtown Development
Authority (DDA) and its efforts to enhance
Main Street; and Frankfort’s management of
the municipal marina, the lighthouse, and the
public beach. Mills became superintendent in
2000 at age 27.

This is part two of the Betsie Current’s
summer-long interview series with impactful
local characters.

THE BETSIE CURRENT: What excites you
most about this coming summer in Frankfort?

JosH MILLS: Frankfort is an amazing com-
munity that seems to outdo itself every
year. This positive growth of our social and
economic well-being is a testament to our
assets: the people of this community. The
Frankfort community is poised to facilitate
more year-round prosperity. Entrepreneur-
ship is a key to our continued success. The
Main Street corridor will continue to be full
of business and energy. The storefronts will
remain the same as last year, except this will
be the first summer in over 40 years without
Walenta’s Variety—one of the anchors of our
downtown—which will be missed. You will
still see Dan Walenta around town, though,
as he continues to open and close the City
Hall restroom on weekends and after hours.

CURRENT: What's new with the DDA? How
might folks see its progress and impact in the
weeks and months to come?

MiLLs: The Downtown Development Au-
thority is busy working towards the creation
ofa Development and Tax Increment Financ-
ing (TIF) Plan for the entire corridor, which
includes properties adjacent to all of Main
Street and the waterfront along Betsie Bay.
The Development Plan will establish needs
of the corridor and, in essence, serve as a
capital improvement plan that will lead to
infrastructure improvements, job growth,
and investment within the corridor. The
DDA members and community will work
on numerous opportunities that will enhance
economic development within the city. The
immediate future will involve a substantial
amount of public dialogue. The enhanced
communication will serve as the foundation
of our success in the future.

CURRENT: Tell us about the Frankfort light-
house and the city’s web cams.

MILLS: Recently, the City of Frankfort pro-
cured the Frankfort North Breakwater Light,
located at the end of the north pier. The light
structure was placed in this location in 1932,
when the present pier was constructed—the
bottom 25 feet of the light structure was built
in place in 1932, whereas the top 44 feet was
originally constructed in 1912 and moved
from a wooden pier located adjacent to the
existing harbor channel. This property was

WE MAKE IT HERE!

: BENzIE COUNTY’S ONLY HOMEMADE ICE CREAM!

VOTED TOP 6 BEST ICE CREAM IN MICHIGAN BY PURE
MICHIGAN TRAVEL GUIDE 2014.

COME SEE WHAT ALL THE FUSS IS ABOUT!

BENZONIA © 882-9697
HILLTOPSODASHOPPE.COM

ascertained from the federal government in
2012, when it was deemed as excess prop-
erty through a similar program as the former
Coast Guard building that is operated as the
Elizabeth Lane Oliver Center of the Arts. The
federal government can no longer provide the
resources to maintain the historic structure,
so the city has taken on the task to avoid any
further deterioration and preserve this iconic
structure. The city is in the process of raising
the necessary funds to preserve and maintain
this significant structure of our maritime heri-
tage. Tax-deductible donations can be made
to the City of Frankfort. The Frankfort pier
is still owned and maintained by the United

Luedtke Engineering Company was awarded
the contract to dredge 45,000 cubic yards
from the Municipal Marina area, including
the broadside docking area to the east of the
library and adjacent to the Open Space Park,
as well as a 12-foot-deep channel from the
internal federal basin to the Frankfort launch
ramp. In addition to the dredging activity, the
marina restroom facility will have a new steel
roof installed by the end of May. Other capital
improvement plans for the Municipal Marina
will include updating the electrical services at
each dock and replacing the pontoons under
the floating docks. The WiFi service that was
installed last year will also be improved in its

Joshua Mills, superintendent for the City of Frankfort, greets visitors to City Hall with a

friendly face. Photo by Aubrey Ann Parker.

States Corps of Engineers, although funds
associated with maintenance have been mini-
mal the past few years. The city and the Corps
collaborated to install life rings in 2001 along
the pier to enhance safety. There isa 911 call
box at the Caleb Sutter Memorial area at the
base of the sidewalk where it meets the pier.
“Work bees” may be coordinated in the future
to help preserve the pier’s concrete surface.

There are currently a couple of web cams that
monitor the condition of the beach. One cam-
era is installed on the elevated water tank on
Tank Hill and can zoom in on the activity and
conditions at the harbor entrance, the beach,
and Betsie Bay. This camera can be accessed
via the city’s website, FrankfortMich.com; an
additional beach and harbor cam—installed
at Harbor Lights Resort—can be viewed via
HarborLightsResort.net. Additional web
cams and wave-monitoring buoys may be
placed at the beach in the future.

CURRENT: What's new at the marina this
summer? How’s beach preparation coming?

MiLLs: The Frankfort Municipal Marina
will have deeper slips by the start of the 2014
boating season that will exceed 10 feet in
depth via a $1.1 million grant from the state.

FLORAL Qasr?:’ﬁ' ¢ GIFTS

DELIVERING SMILES
THROUGHOUT BENZIE-
COUNTY

AND BEYOND.

BENZONIA * 882-5144
VICTORIASFLORALDESIGN.COM

second season. Preparation for the annual
beach grading is underway: the snow fencing
is anticipated to be removed by Memorial
Day, with complete beach grading to begin
immediately after the snow fence removal.

CURRENT: What's the coolest thing you've
heard a tourist say while visiting Frankfort?
How about the strangest thing they’ve said?

MILLS: T have heard many positive comments
from visitors, which is a testament to the over-
all community. Most visitors are amazed at
how pristine and plentiful our park property
is. People who venture around Frankfort fall
in love and typically plan a return trip. The
strangest comment [ have heard is, “What day
are the Fourth of July Fireworks?” Another
strange comment I heard one day at the beach
was, “This ocean doesn’t have salt.“ Indeed,
we are unsalted.

Visit our website BetsieCurrent.com for the
complete interview with Josh Mills, including
his thoughts on Frankfort beach becoming a
destination for surfing and stand-up paddle
boarding.

by victonias
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OF FRANKFORT, MI

Local organic coffee and teas.

Perks made desserts, soups, waffles,
bagels and more!

Gift selection is 99% made in the USA.
Local artists and funky gifts

FRANKFORT * 352-4800
PETALSANDPERKS.COM
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Ribs

Continued from page 1

from the patron side of the bar to the owner’s
side. In the five years since Allen bought the
bar, he has built a solid reputation for offering
customers good service and great food at
amazing prices, while creating a cornerstone
business to anchor the local community.

Geno’s reputation is growing around
Northern Michigan for the BBQ ribs,
which Allen serves up as a signature dish
every Thursday night. The ribs are a family
tradition—Allen’s mother, Lucille, used to
make them when he was growing up. Geno’s
uses a St. Louis-style cut, which Allen buys
locally through Copemish Family Market to
ensure quality and freshness. The succulent
meat is bathed in sweet tangy BBQ sauce. With
a unique cooking style and sauce, Allen thinks
he has nearly replicated the original, a winning
recipe for a special that can sell out quickly.
[Editor’s Note: 7he Betsie Current editorial
team witnessed this last week, when Geno’s
sold out of ribs by 6:30 p.m. Fortunately wed
put our orders in at 5:30 p.m.]

Ribs are
only served on
Thursday nights,
but sports fans
can delight
throughout the
week. A fan of
all things sports,
one of the first
changes Allen
made was to

where people can bring their children and not
have to worry about inappropriate language
or rowdy behavior. When the restaurant gets
really packed, the pool table can even be
converted into a dining table via a custom-
made wood top. No matter the season, Geno’s
tries to provide an occasion for people to come
to T-ville.

On Wednesday nights starting after
Memorial Day, the restaurant will have live
music on the deck. Geno’s is home to pool
and euchre leagues in the winter; a beanbag
league and the popular bike night and classic
car show in the summer. The restaurant also
features a shuffleboard table—a rarity in bars
nowadays.

“It’s the same one that I used to play on
when I was a kid,” Allen says.

It is easy to see that with his lightning
white smile and contagious laugh, the owner
of Geno's immediately puts people at ease.
He seems to have a personal connection
with everyone who walks in the door, and
the community supports him as much as he
does them.

“Every year we raise money for the Betsie
Valley Elementary that provides Christmas
gifts and meals for those in need,” says Allen.
“It’s something extra we can do for the local
kids to make
Christmas
a little more
special”

A
knowledgeable
staffmakes sure
those looking
to belly up to
the bar will be
well tended to,

increase the with full liquor
number of offerings and
televisions. the tap handles

“When I Fullrackofribs, side of cole slaw, baked beans, and a featuring PBR
bought the place, beer. Photo by Aubrey Ann Parker. and beers from

there were only two TVs, so after NASCAR
and NFL, anyone else was out of luck,” he
says. “We added five more TVs, so everyone’s
favorite could be watched”

Allen is a ‘home team’ fan, proudly
supporting Detroit teams. One day every
summer, he provides an opportunity in which
lucky fans can come to the restaurant to meet
with and get autographs from a former Lions
player. In addition, Geno’s will fill a bus with
fellow sports fans on July 19 and head down
to Detroit on an annual trip to catch a Tigers
baseball game. And on August 16, Geno's will
present an inaugural golf outing at Crystal
Mountain that will give participants the
opportunity to play in a scramble that features
former Detroit Lions players. Proceeds from
the outing will benefit the Gridiron Greats, a
charity that provides funds for former NFL
players who have trouble paying for medical
expenses incurred during their playing days.

Though he has created a great place for
patrons to come grab a drink and watch
their favorite teams after a round of golf or
snowmobiling the Betsie Valley Trail, Allen
thinks of his place as a family-style restaurant

Michigan’s Mt. Pleasant Brewing Co. and
Founders Brewing Co. From the kitchen,
Geno’s offers a solid list of traditional pub
offerings, ranging from the half-pound T-ville
Burger to handmade pizza to hearty home-
style offerings like meatloaf and a broasted
chicken dinner. On the healthier side, diners
can get a wrap or salad. And be sure to try
one of the soups, all of which are made from
scratch.

The menu also offers little unique surprises
such as hot popped pork rinds, which are
like deep fried pillows of goodness. Nearly
everything is priced below $10, including a
full list of appetizers, many a mere $3. From
coney dogs to tacos, Geno’s boasts a rotating
schedule of daily specials that make a great
deal on food even better. Though a staple in
Northern Michigan, Geno's take on Friday fish
fryis unique in that, along with traditional cod
and perch, the restaurant also offers bluegill
when available.

Genos Sports Bar and Grill is open seven
days a week, Sunday twhrough Thursday from
noon to 11 p.m., and Friday and Saturday
from 11 a.m. to 2 a.m.

Icarus

Continued from page 1

and honored to host him this year. He is also a
superlatively kind and charming person, and
we look forward to celebrating the opening
reception with him on Friday, June 13. What's
more, Rufus’ free artist talk from 6-7 p.m. on
Friday, June 27, will give people a chance to hear
about Rufus” work in his own words.”

In addition to Wings, the Oliver Art Center
will feature work spanning several decades of
Snoddy’s career. His art is playful and adven-
turous, bold in color and texture, and even his
paintings are sculptural. In his wall-hung work
Time Fragments, (acrylic on canvas, paper,
wood, metal, and plastic; view it online at Snod-
dyArt.com), there are textures reminiscent of
skin and fish scale; a body shape that echoes
both guitar and reef creature; and a mastery of
line, color, pattern, and contrast. In his Disap-
pearing Man, Contemplating Devilled Eggs
(acrylic on canvas and mixed media) even the
border, or frame, is alive with colorful shapes
twisting and climbing and braiding into one an-
other. Snoddy’s ethos is one of harmonious play
and experimentation, balance and proportion,
meant to engage a viewer’s mind, and to inspire
wonder and emotion, surprise and discovery.

“Thave so many ideas,” Snoddy says. “I take
inspiration from everywhere. ’'m influenced by
nature, and by my travels, and by other cultures,
especially indigenous cultures. It’s very hard, I
feel like I don’t have enough time to do all these
things justice”

Snoddy received his BA in Design in 1973,
and a Fine Arts Master’s degree in 1976, both
from California State University, Los Angeles.
His curriculum vitae—a continuous cross-
country and international exhibition record
reaching back to the early 1980s—stands as
evidence of Snoddy’s unwavering commitment
to a less-trodden career path.

He credits his success, and his confidence to
stick with an artistic life, to his parents, Rufus
and Catherine Snoddy—“a poor but proud
couple who spent their lives working menial
jobs to support their large family” The 10th of
12 children, Snoddy was very close to his father,
who was forced to leave school after the death
of his own father.

“Education was very important to him,
pushing yourself. And being one of the last kids,
Ijust wanted to make him proud,” says Snoddy,
who showed an interest in drawing at age 4. “My
mother was so proud of it. That just made me
want to do it more and more.”

Despite his early artistic inclinations and
family support, Snoddy almost didn't become
an artist. After one of his pieces was rejected
from an eighth grade show, he gave up art to
focus on athletics. Not until college, just a few
credits shy of a degree in physical education,
did he realize that he wasn't going to be satisfied
with a career as a gym teacher or a coach. He
sat thinking on a park bench for over an hour,
then got up and walked into the art depart-
ment building and began his college career
over again. And, he says, “I never looked back”

Crystal Adventures
Vacation Properties

Home, Cottage
& Cabin Rentals

Close to Snowmobile & Hiking Trails
Near Crystal Mountain Ski/Golf Resort
Within Minutes of Numerous Lakes & Rivers

17227 Vondra Rd. at M-115, Thompsonville, MI 49683
www.CrystalAdventuresVacationProperties.com

231.651.9648

AUTO - HOME - LIFE - BUSINESS

Agents: Greg, Alex, Paul, Joel
robin@bearlake-net.com

Phone (231) 864-3373  Fax (231) 864-3431
P.O. Box 267 - Bear Lake, Michigan 49614

piA

Michigan Association of Professional
Insurance Agents (MIPIA)

Mexican Bar & Grill
Go Mexican, Go Roadhouse! ™

Open Daily at 4pm
Happy Hour
Monday — Friday, 4 — 6pm
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[€96-788-1€C

RoadhouseSalsa.com
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PIlZZ A COMPANY

- S _ N
Hand Tossed Pizzas & Gourmet Sandwiches
Former Main Street Pizza Location Downtown Honor

2313250200

www.facebook.com/flipspizzaco

53 oFF 52 OFF
any pizza* Iany sandwich*
*at regular menu price *at regular menu price

Limit 1 per customer | Limit 1 per customer
expires 5/17/14 expires 5/17/14

CRYSTAL LAKE
WATERFRONT

Adorable 2 BR cottage w/ 50’
private frontage. New flooring,
paint, plumbing, wiring, heat,
insulations, roof, etc. Not a thing
to do with this one except enjoy!
Minutes from local shopping,
restaurants, hiking, biking, &
more. Don’t miss seeing this one!
$347,000

CRYSTAL LAKE
VIEWS & ACCESS

Newly remodeled 3 BR home

— absolutely charming! Fully
restored while leaving character.
New furnace, flooring, paint, etc.
Expansive master suite w/ lake
view balcony. Great location w/
beach, tennis courts, village park
literally steps away. $325,000

Put the area’s #1 agent to work for you!

a8

LONG LAKE
100rT FRONTAGE

Lakeshore, this 3 BR lakefront
home is an incredible deal!
Many upgrades in home. Very
private location on all sports
lake - swim, fish, boat, relax, &
decompress! Close to Crystal Lk,
Platte Rvr, hiking/biking trails,
etc. $299,000

Located adjacent to Sleeping Bear Nestled on the edge of town, but

PR

e
FRANKFORT
LOCATION + ACREAGE

within walking distance to city
amenities. 4 BR, 5 acres, recent
additions & upgrades to the
home; 2-car garage w/ upstairs
guest space make this perfect
for either full-time or part-time
residents. $235,000

CRYSTAL LAKE
ACCESS - GREAT PRICE!

Absolutely charming 3 BR
turnkey cottage w/ dock & water
access just steps away. Everything
included. Perfect location -
Frankfort to your west, Beulah to
the east. Pick up the bike trail &
go either way! $189,900

231=342-0921

Kathy@KathyNeveu:com
www.KathyNeveu.com
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57 N. Michigan Ave
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- Arts and Crafts Style in the North -

6023 Lake Street, Glen Arbor
231-334-3179
ForestGalleryGlenArbor.com

UX LNKX MH WKBGD
RHNK HOTEMBGX

CONSTANTLY FLOWING

Mondays
Grow Benzie Farmers’ Market, 5885 Frankfort
Highway (M-115), Benzonia. 3pm-7pm.

Tuesdays

Benzie Shores District Library offers
assistance with technology. 10am-12pm.
Learn how to download ebooks, audiobooks,
and magazines to your personal devices.
Improvisational partner dancing at the Mills
Community House in Benzonia. 6pm-10pm.
One-hour class (for a fee) taught by James and
Maia of Zipper Dance, followed by 3 hours of
open dance (free/donations welcome).

Thursdays

Elberta Farmers’ Market at the Elberta
Pavillion Park. 8am-12pm.

Open Mic Night at the Cabbage Shed in
Elberta. 8pm. 231-352-9843

Saturdays

Frankfort Farmers’ Market at Open Space
Park on Main Street, between 7th & 9th
streets, in Frankfort along the beautiful
Waterfront. 9am-1pm. Join a ranger for a
different walk or talk or hike every Saturday—
there’s always something happening at 1pm.
To find out what’s happening, visit http://goo.
gl/aLUdAG or call 231-326-5134 for details.

May 15 - June 15

National Tourette Syndrome Awareness
Month. Help raise positive awareness about
TS and address common misconceptions.
The Tourette Syndrome Association (TSA)
aims to increase understanding, tolerance,
and acceptance for all individuals and families
living with Tourette Syndrome. http://goo.
gl/rUAjxa

ON THE DOCK

Friday, May 23
“Off the Page” - Bringing Writers to Benzie
County. Darcy Library of Beulah and the
Benzonia Library present Steve Luxenberg
speaking on his book, Annie’s Ghost: A
Journey into a Family Secret. Part memoir,
part detective story, part history, Annie’s
Ghosts tells the story of Luxenberg’s aunt who
was committed to Detroit’s Eloise Hospital
in 1940 when she was 21 and erased from
' Luxenberg family tree thereafter. In giving
) . .
Annie a voice, Luxenberg tells the story of

' Jane Darling Rob Serbin Ron Raymond Bob Price l

SERBIN

REAL ESTATE
5955 S. Oak St
Glen Arbor, Ml 49636
231.334.2758

www.serbinrealestate.com

Lake Michigan Cottage - Glen Arbor 2 BR /2 BA Cape Cod
style summer cottage on 50' of private Lake Michigan beach
frontage. Multi-level decking, 100% remodel in 2003, marble

countertops, walnut floors, copper roof, and cedar shake siding
make this cottage charming with tons of character. Featured in

' Michigan Blue magazine. $1,200,000 MLS 1749703 |

untold thousands of mental-health patients
of the era. No cost to attend. Darcy Library is
located at 7238 Commerce Street in Beulah.
For more info, contact Heather Doran at
hdoran@darcylibraryofbeulah.org or phone
231-882-4037. 7pm.

Friday, May 23

Benzie Conservation District’s third annual
Waters of Benzie: Educational Tour Series
This first tour of the third season will explore
Otter Creek, located in the Sleeping Bear
Dunes National Lakeshore. 9am-noon.
Suggested donation of $5 to $10. Contact the
Benzie Conservation Districtat 231-882-4391
or mike@benziecd.org to RSVP or for more
information.

Saturday, May 24

Lakeside Shakespeare Theater’s 7he Feast
of Illyria. All lovers of music, Shakespeare,
theatre, love, and laughter are invited. This
exclusive event will feature performances by
local Michigan musicians, including Blake
Elliott and Bogar & Elizabeth Guzman, as well
as a sneak peak at LST’s upcoming summer
productions of 12th Night and Richard III.
While you enjoy the performances, you can
nibble on scrumptious fare by Jim Barnes and
Crystal Lake Catering Co. and sip tasty adult
beverages, courtesy of Stormcloud Brewing
Company and St. Ambrose Cellars. Starts at
6:30pm at the Oliver Art Center in Frankfort.

Saturday, May 24

Karisa Wilson concert at Stormcloud Brewing
Company. 8pm.

Monday, May 26

Memorial Day. This is a U.S. federal holiday
wherein the men and women who died while
serving in the United States Armed Forces are
remembered.

Wednesday, May 28

Plant It Wild Benzie presents Natural
Enemies in Action. Witness a gruesome
battle of the insects! Dr. Erwin “Duke” Elsner,
entomologist and agricultural educator at the
Michigan State University Extension, will talk
about the warring behaviors of predatory
and parasitic arthropods. He'll explain the
gory details with attention to battles between
the species that are found in our area. 7pm.
Details at http://plantitwild.com/

Friday, May 30
Seth Bernard, Josh, Max and Stovetop at the
Shed! 9pm.

Saturday, May 31

Grow Benzie Incubator Kitchen Spring Class
A tour of WeeBee Jammin in Bear Lake with
owner Simone Scarpace. 10am. For more
info, visit www.growbenzie.org or call 231-
882-9510.

Saturday, May 31

True Falsettos concert at Stormcloud. 8pm

All June

Frankfort Community Federal Credit Union
will be collecting donations each month for
Benzie Area Christian Neighbors (BACN). A
collection box is located in the credit union
lobby.

JUST AROUND THE BEND

Sunday, June 1
Frankfort Elberta Area School graduation
ceremonies. 2pm - 4pm

Friday, June 6

12th Annual Frankfort Rotary Club
Community Revue. All proceeds benefit the
Frankfort Rotary Willoughby Foundation
which provides scholarships to local
area students, as well as grants to local
organizations and activities. 50/50 Raftle and
Refreshments. Doors open at 6pm at the
Benzie Central High School Auditorium. The
pre-show performance by “Fish & the Chips”
at 6:30pm. Curtains open at 7pm. For more
info, contact Lindy Evans at 231-882-4154.

Saturday, June 7

Beginning Birding with Carl Freeman.
Freeman will lead this trip to help birders
develop their identification skills. There
should be enough warblers around to
challenge everyone, beginner or not. 8am.
Adams Road parking lot on River Road.
231-352-4739

Saturday & Sunday, June 7 & 8
Michigan Summer Free Fishing Weekend
Everyone—residents and non-residents—
can fish Michigan waters without a license,
though all other fishing regulations still apply.
Organized activities are being scheduled in
communities across the state. For more info,
contact Elyse Walter at 517-284-5839 or Ed
Golder at 517-284-5815.

Saturday, June 7

Frankfort Lupus Walk—In memory of
Josephine VanHam. Walk from Frankfort to
Elberta and back on the Betsie Valley Trail.
Registration from 9-10am at Mineral Springs
Park in Frankfort. Walk begins at 10am.

Thursday, June 12

“Out of the Box” Table Design at the Oliver
Art Center. Wine and a three-course lunch
is $25 pre-order or $30 at the door. Space is
limited. 231-352-4151. 11:30am.
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The Kids Are Alright

A student-run high school newspaper is born in Frankfort

By Pearce Pomerlean

Current Contributor

The newest high school paper in North-
ern Michigan started out a little more than
a year ago, as a fun, half-joking suggestion.
My mother, Janet, told me that it would be
a great idea to start a student newspaper
at Frankfort High School, where I was a
sophomore at the time. I am now about
to finish my junior year, and that sugges-
tion has grown into a substantial Internet
news source called Frankfort High School
News, with a large social media presence,
an advanced website (FrankfortHSNews.
org), and more than 10 dedicated student
staff members.

AsIthought more about her suggestion,
the idea grew on me. This was a unique op-
portunity. An opportunity to write about
what interests me, to inform my friends
about important issues, and to connect
students to each other through information.
Editing an online high school newspaper

see when games get canceled or resched-
uled, which is very helpful. These Twitter
messages are also very positive when a team
loses, which is really nice”

Frankfort High School News helps hun-
dreds of people to get the information they
want, and it informs them about the great
things that are happening in our school, in
our community, and in our world. The most
entertaining and successful way we have
done this so far is through our “Month in
Review” video segments. Set up like a news
broadcast, the videos are hosted by juniors
Bennett Schmitt and Madison Farmer, who
discuss upcoming events and recap news of
the previous month. Uploaded to YouTube,
these videos are available to the public,
along with our other content.

Our newspaper is free—no subscriptions
or fees required. We are funded entirely by
the generosity of the Panther Parents and
fundraisers such as the Community Spelling
Bee, which was held at Stormcloud Brewing
Company in April (also a community kick-
off for The Betsie Current). If you like what

Newspaper staff from left to right: Corrinne Gamache, Madison Farmer, Evan Hammon, Casey
McKinley, Pearce Pomerleau, Julie Lowe, Olivia Buzzell, Bennett Schmitt. Not shown: Anne
Gwaltney, Erin Waters, Justin Mitchell. Photo courtesy of FHS News.

also looks great on a college application,
which is on the minds of all students.

Early this school year, I met with Ms.
Anne Gwaltney, my AP Literature teacher
and an important member of our small
school. She was excited to join the effort
as the newspaper’s faculty advisor. She de-
serves much of the credit for our success.
A student staftf was soon recruited, and our
website launched in early January 2014.
Thanks are also owed to the Panther Parents,
alocal organization that generously funded
our website.

Frankfort High School quickly adopted
our newspaper’s role in spreading informa-
tion, especially on social media. I asked one
of our sophomores, Anna Hunt, what she
thinks about the newspaper and our use
of social media. “I believe that our school
newspaper Twitter accounts are very help-
ful,” she replied. “With our school paper’s
Twitter pages, I am able to see the scores and
game updates of other sports. You can also

we offer, please support us at a future fun-
draiser. We will keep our readers informed
about upcoming events.

Please visit online at FrankfortHSNews.
org, at Facebook.com/FrankfortHSNews,
or on Twitter at @NewsFrankfortHS. I hope
that you enjoy it. If you know of a story that
youd like us to cover, please leave us a com-
ment on the website, contact us through
social media, or email newsfrankforths@
gmail.com. Your contribution will help our
newspaper grow, and provide our students
with a central source of information and
a forum for discussing important issues,
inside the halls of Frankfort High School
and in the broader community.

Pearce Pomerleau is editor of Frankfort High
School News. At the Community Spelling
Bee in April, $800 total was raised, and the
money was split evenly between Frankfort and
Benzie Central high schools for arts, cultural,
and journalism programming.

Gléns

Shop at your neighborhood Glen’s Market

* Meat

* Produce

* Gen Mdse
«HBC

* Liquor

» Grocery
+ Seafood

* Dairy

* Bakery
* Deli

* Frozen

* Floral
» Beer/Wine

Hours: 7 a.m. - 10 p.m. daily

St. Philip’s Episcopal Church

Sundays :
9:00 am Adult Bible Study
10:00 am Sunday School
10:00 am Worship Service

Child Care Provided Tl

June through August ==

Saturdays 5:00pm Worship Service

785 Beulah Hwy (US 31 N) Beulah
231-882-4506
StPhilipsBenzie.org

131-334-3754

www.artsglenarbor.com
6487 Western Ave. Glen Arbor

When yov visit the Slooping_
Bear Dunes, stop by Arts Tavern

Bagel Factory * New York Style Deli

DELICATESSEN
fige us o aceﬁaa;(
(231) 882-5221
DOWNTOWN BEULAH

(231) 352-5220

DOWNTOWN FRANKFORT

Oe®

Grow Benzie

Festival Farmers Market
% OPENING *x
May 26 - Oct. 13

Every Monday 3-7 PM

Weekly Attractions
* Live Music
* Local Wine Tasting
Featuring Only
LOCALLY GROWN PRODUCE
Select Handicrafts

5885 M-115-Frankfort Hwy.
Benzonia
231-882-9510

Website: www.arowbenzie.com

D

STORMCLOUD

BREWING COMPANY

What'y on Jap

KARISA WILSON

TRUE FALSETTO'S
BEN PERVIER

KEITH SCOTT BLUES
COUSIN CURTISS
PISTIL WHIPS

CRAFT BREWS - FUN FOODS
BELGIAN INSPIRED - MICHIGAN MADE

STORMCLOUDBREWING.COM
303 MAIN STREET | FRANKFORT, MICH.

7
Y

A RIESART

F E S T I V A L
32 Wineries

Live Performance by

Mayer Hawthorne
13 Local Restaurants
40 Fine Artists

Saturday, June 21

traversecitywinefestival.com

_City of Frankfort

Municipal Marina

FRANKFORT

[
On Beautiful Lake Michigan

Fuel ¢ Ice * Pumpouts
Transients & Seasonal Slips

(231) 352-9051 *606 Main Street

Meet at Coldwell Banker
Schmidt Realty in Benzonia
for Carolyn’s Tour of homes

Wednesdays at 1:00 p.m.

o

OPEN HOUSE MAY 25TH SOLAR BUILDING SITE

CAROLYN KRAW

Salesperson

231) 882-8000 OFFICE
231) 882-0374 FAX
231

231

889-0310 HOME OFFICE
carolyn.kraw@cbgreatlakes.com

970-0291 CELL
coLbwelL
BANKER O

SCHMIDT REALTORS®

Artists & Music

400 feet of shared frontage
with dock on Crystal Lake.
Home is architecturally
designed with incredible
windows and wood so you
are living with nature. 3
floors of living spaces. 2nd
floor has kitchenette and
laundry. Lots of possibilities
here. (1779247) $369,900

Rolling land with great
potential for a south
exposure walk out house
also for pasture, farming
and hunting. Close to Lake
Michigan beaches, golfing
at Arcadia Bluffs and quaint
little towns. Great wine
country. Conservancy land
all around for hiking etc.
Lots of wildlife abounds.
(1781544) $138,000

COMMERCIAL
OPPORTUNITY

Northwood

with
spotlessly clean spacious

cafe

dining areas decorated
in a nautical theme seats
80. Fully equipped, just

BETSIE BAY VIEW

Location - Location!
View of Betsie Bay and
Frankfort, close to beach,
marina, park and fishing
pier in Elberta. Lots of lake
sunsets, great restaurants,

bring the food and begin shopping,  biking and
operations. (1778469) boating. (1780747)
$115,000 $192,200

www.CBGreatLakes.com/Carolyn.Kraw

Each Office Is Independently
‘Owned and Operated.

6919 FRANKFORT HWY., SUITE 100
BENZONIA, MI 49616
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Scenic Patio Overlooking Betsie Bay
Fine Wines, Spirits, and Michigan Beers
Seasonal Midweek Specials

Locally Sourced Features
Private Parties and Catering
Fantastic Happy Hour

320 Main St, Frankfort « On Betsie Bay
(231) 352-6053
www.CohoFrankfort.com

BEE

Glen Arbor

JHATCHER DESIGN

gland * Harbor Springs

231-882-7765
6289 River Road « Benzonia, MI 49616

\ Open May-Dec « Monday-Saturday r

Look Out for Ticks, A Spreading Menace

Benzie County is home to ticks carrying Lyme disease

By Carol Navarro

Current Contributor

Morel mushrooms, leeks, and spring
wildflowers draw us outside after a long
winter. But hikers need to be mindful of
another, more unwelcome spring arrival—
ticks.

A rise in tick-borne diseases is the reality
as these insects are actively spreading to new
areas in Northern Michigan. The Elberta
Dunes is one example of a perfect habitat
for humans to encounter ticks: it's wooded,
grassy, and sandy with a population of small
mammals and deer.

“Benzie County is listed on Michigan’s
Lyme disease risk map as endemic, because
Lyme disease-infected ticks have been col-
lected in the county;” says Erik Foster, medi-
cal entomologist at Michigan Department
of Community Health. “These ticks were
collected near the shore of Lake Michigan
in upland deciduous forest areas. There was
one Lyme disease case reported that had
exposure in Benzie County in 2013”

Of the more than 20 Michigan tick spe-
cies, three are common to Benzie County.
It is the blacklegged tick (Ixodes scapu-
laris)—one of the smaller ticks—that is the
known carrier of Lyme disease, as well as
other diseases. It proliferates in the spring
and summer and hangs around into the fall
during Indian summers.

Most ticks prefer wildlife, but the
blacklegged tick is one of several species
that will also sink its ferocious mouthparts
into people and domestic animals. While it
spends several days feasting on the blood

HONOR AREA

‘ INSURANCE AGENCY g

Joyce Y. Vickers, CISR

Agent
Honor Area Insurance Agency

P.O. Box 98 « 10911 Main St.
Honor, Michigan 49640
Jjvickers@honorareainsurance.com

Tel: 231-325-4011
Fax: 231-325-2022

Auto-Home-RV-Boat-Motorcycle-Commercial-Life

i vt

Jenzie County

ReStore

GET YOUR HOUSE READY

New and used building materials, furniture, appliances, windows,

THINK

doors and more for your next home project.
* Donate... pick-up and delivery service available
* Eligible donations are tax deductible Y % '
* Shop... check ReStore first to save money X mA
* Volunteer... help to change lives in Benzie County Ksp‘.\.' 1o
Spring Hours:
Open Tuesday - Friday ¢ 10am - 6pm ® Saturday 9am - 5pm

All profits benefit Habitat for Humanity of Benzie County.

13998 Honor Highway
US 31 ¢ Honor, Michigan

231-325-7750

of its generous and unaware host, the tick
may also be transmitting the bacteria that
causes Lyme disease. Research suggests
that a blacklegged tick must latch onto its
host for at least 24 hours before the disease-
producing organism can be transmitted.
“The practice of checking for ticks can-
not be stressed enough,” says Michelle Klein
of the Leelanau-Benzie Health Department.
“Proper removal in the right time frame

Blacklegged ticks carry Lyme disease. Photo
courtesy of Graham Hickling.

removes any chance of infection”

Klein advises not waiting for test results
to confirm Lyme disease if flu-like symp-
toms develop after being bitten. Rather,
seek prompt attention from your healthcare
practitioner. Antibiotics are the immediate
treatment of choice for a rapid and complete
recovery.

Also be on the look-out for ticks on
your pets.

“Domestic cats are not prone to Lyme
disease, but dogs are,” says Susan Daly, a
veterinary medical doctor at the Betsie River
Veterinary Clinic in Benzonia. “We had two
dogs that had not traveled out of the county
[which tested] positive for Lyme disease last
week. The blacklegged tick is a cold-weather
tick, so it is out and feeding”

Daly says pets can be screened with a
blood test in the office. If treated in the
acute phase of two weeks to two months
after a bite, the disease can be cured with
antibiotics.

Ifyou find a tick on your body or on your
pet, remove it according to the pictured
instructions. Since tick species are best
identified by an expert, save it in a sealed
plastic bag with a damp paper towel, and

FULL-TIME - PART-TIME - SEASONAL - PROFESSIONAL

take it—preferably alive—to the local health
department.

You may also get submission kits and in-
structions on how to send it to the Michigan
Department of Health at the department’s
website, or for more information, contact
the Leelanau-Benzie Health Department at

231-882-4409.

= —oYe

How to remove a tick. Graphics courtesy of
the Centers for Disease Control.

Ticks and Your Health: preventing tick-
borne illness in Michigan is available online
at this link http://1.usa.gov/1gGHSXK, or
hard copies of the brochure can be obtained
from the Benzie Conservation District at
280 Benzie Blvd. in downtown Beulah.

Prevention Is The Best Cure

o Know where you are mostly like to en-
counter a tick population: Grassy shore-
lines, wooded areas, and fields near wooded
areas, especially where there are deer.

o Prevent tick bites: Wear light-colored
long pants and shirts, closed-toe shoes with
pants tucked into socks or boots. Effective
insect repellents such as DEET, Picaridin,
or oil of Lemon Eucalyptus can be effective
for repelling ticks when applied to cloth-
ing. Check label recommendations before
applying to skin.

« Perform a complete body scan after be-
ing outdoors: Most commonly, ticks like
to penetrate and attach to the skin in the
hairline, ears, waistline, armpit, and groin.
o Remove ticks immediately: Using twee-
zers or a tick-removal tool, grab close to the
skin and slowly but firmly pull straight out
without twisting. It is important to remove
the tick’s blunt mouth parts which are firmly
imbedded in the skin. Thoroughly cleanse
the area with soap and water and apply
antiseptic.

e Report flu-like symptoms occurring
within three to 30 days after exposure to
your healthcare provider: Chills, fever, and
aching muscles and joints, especially when
accompanied with the classic bull’s-eye rash.
Be aware that not everyone who contracts
Lyme disease gets the bull’s-eye rash. In this
acute phase, antibiotics can cure the disease
without long-term effects.

Work for us, and we'll work
with your schedule.

231-334-JOBS

The Hc:me@tﬁgﬂd

Amonon's Freshwimer
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Takeout

Continued from page 1

Erginkara “cooks from the heart,” not
for the paycheck. He wants every dish to be
perfect. He begins early on restaurant days,
grinding his own meat, chopping vegetables,
mixing dressings, and preparing kabobs on
huge skewers that were shipped from Turkey
because he can’t get them in this country. He
uses only fresh ingredients. Getting ready for
the day’s meals, he is in constant motion. In
what seems like no time at all he has chopped
a mountain of parsley—his favorite green—
stopping to stir a huge pot of lentil soup that
is simmering on the stove. The soup is on the
lunch menu, but if you are lucky, there may
still be some left at dinner.

Erginkara came to cooking young, when
he was 12 years old. His family’s business
was construction,
mainly drilling
water wells, which
meant that he was
on the road much
of the time, living
out of a camper
wherever there was
a job. Someone

His wife, Jeri, a retired U.S. Air Force
Lieutenant Colonel (next time you pick up
a prescription at Corner Drug of Frankfort,
you may want to salute or at least stand up
straighter) vacationed in Frankfort, because
her mother was born and raised here.
Jeri moved here first with their daughter,
Helen, while Erginkara travelled with the
construction projects. He moved here
permanently a year ago and became the lead
line cook at Crystal Mountain’s Thistle Pub
& Grille, where he creates featured dishes.
The popularity of his food, plus his desire to
work for himself, inspired Erginkara to open
Frankfort Takeout. First, he used his family
and neighbors as focus group test-tasters to
decide on his menu and to perfect the recipes
that he wanted to use. How lucky for his
family and neighbors—the food is amazing.

When asked which dish is his favorite,
Erginkara describes them as one would his
own children: he loves all
equally (which is how it
should be when love of
good food is such a critical
ingredient in every dish).
Erginkara is assisted by
Desiree on some days
and Jess on others—
helpers who arrive just
before the lunch crowd.

had to cook so
Erginkara stepped
up. This started the
trajectory of his parallel life track that kept
him connected to food in one form or another,
as well as drilling wells all over the world. In
fact, his construction company is a U.S.
Department of Defense contractor, drilling
wells in Iraq and Afghanistan, including some
for the U.S. Embassy in Basrah, Iraq, just last
summer. But Erginkara’s real passions are
cooking and food.

Though he describes himself as self-
taught, there is more to it than that—as with
many great chefs, Erginkara’s mother loves
to cook. He grew up with home-cooked,
traditional Turkish food that was always
made with fresh ingredients. Bread is a staple
in Turkish cuisine, and Erginkara’s mother
made it fresh for breakfast and again for
dinner. She still lives in Turkey and speaks
with her son every day. Food is what they
talk about. Not only do they compare notes
on recipes, but she helps him to scout out the
best sources for the Turkish spices that he uses
to make his food so authenitc.

While still in Turkey, Erginkara gained
even more food-related experience by
running a restaurant and bar. But what really
helped him to make the transition from
cook to chef was working for three years as
a sous-chef to the executive chef at the San
Antonio Country Club in Texas. By the time
he left there, Erginkara had learned much
about the world of food and had formed a
solid base from which to keep growing as a
professional chef.

Moving to Frankfort was a family decision.

Turkish fare on Main Street in Frankfort.
Photo by Aubrey Ann Parker.

Erginkara works with each
like surgeon and nurse,
but instead of calling for
“scalpel and sutures,” it’s “cabbage and orzo.”

Most of the dishes take 20 minutes to
prepare. An order arrives, and a mental timer
starts ticking in Erginkara’s head. He doesn’t
look at a clock, he just knows. Kabobs are
molded from freshly seasoned meat and put in
the oven. Other ingredients, chopped, grated,
or otherwise prepared that morning, are
pulled from the fridge. Vegetables or chicken
go into the frying pan and are seared in
sometimes foot-high flames, tossed with what
looks like “it’s all in the wrist” precision. Quick
check on what’s in the oven. Just-dressed
salad goes into the take-out container. Twenty
minutes are nearly over; out comes whatever
is in the oven, straight into the container, and
out to the customer.

Erginkara’s ability to produce many freshly
prepared meals in such a short time rests on
him starting prep work early that morning
and a systematic lay-out of tools, oils, lemon
juice, seasonings, and containers. Does he
take a break on restaurant days? Yep. He often
ducks out for a half-hour of fishing—one of
the many joys of being a chef in Frankfort.

Operating out of the American Legion
Hall in Frankfort, the spring hours for lunch
are Tuesday through Thursday from 11 a.m.
until 2:30 p.m., and for dinner from 4 to 9 p.m.
on Tuesdays and Thursdays. Erginkara plans
to expand his hours this summer. The staft at
Crystal Mountain are supportive of his plans
and accommodate his schedule. Drop by, call
or text ahead (231-930-8009) for absolutely
delicious food.

I’d Rather Be

Continued from page 1

immediately see the fish, it's worth casting
to these spots. The fish often blend in well
enough that you won’t see him as he darts
in to remove the foreign object from his
bed. Most of your bites this time of year will
come out of aggression—these fish know
every pebble and piece of sand in their
nest, so when something appears that they
don’t recognize, they move it away from the
area. Therefore, the best tactic for these neat
freaks is to put bait, such as a lead head jig
or a plain crawler, directly in the center of
their bed.

I hope these tips help your fishing this
spring and make your days on the water
more enjoyable. Good luck!

Dave Rommell is captain of Tiny Bubbles
Charters and co-owner of Big Bobs Up North
Outfitters in Frankfort.
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MONUMENTAL
FINDS

Suzanne J. Voliz, CRB, GREEN

Associate Broker

Cantuy

ANTIQUES SLEEPING BEAR RE D
ALTY
~AND~ , e
408 Main Street - PO Box 2216
EMBELLISHMENTS Frankfort, Michigan 49635 Pducer
Business 231.352.7123 213
Cell 231.651.9711 ﬁ&
“J
E-Mail Suzy@SleepingBearRealty.com 3‘
1311 FOREST AVENUE « PO BOX 62 www.C21SleepingBearRealty.com |
FRANKFORT, MICHIGAN 49635 .
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Fudge, Ice Cream,
Chocolates,

Caramel Corn
& Brittle

Kilwins’

“Sweet in every Sense since 1947”

Rentals
Canoesplkayakspilubes]

 fhunting - fishing - live bait

MOMOM

“WHERE TRADITIONS CONTINUE AND
PASSIONS BEGIN”

(231) 325-0112

SUNDAY - SATURDAY 8AM TO 6PM
located across from the Cherry Bowl Drive In on US 31

CANOES * KAYAKS « TUBES

325-0112

Randy Dye, GRI
Associate Broker

RE/MAX Bayshore Properties
601 Main St. — Frankfort, Mi

231-352-5200 or 231-920-6208
benziewaterfront.com
randydye.com

New Listing — Frankfort

}{Z/njoy the crystal clear waters and sandy beach -
er
Sho};e Crystal Lake. 3
floor plan. 180 degree views from wrap around
deck. Deck is accessible from the living room,

ining room an
kitchen, gas fireplace, 3 season porch, new roof,
new: geo s ¢
This is a one of a kind property. Minutes to Lake
Michigan, Sle%%ing Bear Dunes, Frankfort and
Beulah. $875,000

=

EQUAL HOUSING
OPPORTUNITY

Realtor, Office Mgr.

private 200 feet waterside frontage’- North
k bedroom home - open

master bedroom. = Large

ermal heating and cooling system.

| Market Basket

We are Gearing Up...

Spring & All the Colorful, Beautiful
Flowers Will Soon Be Here!

Come & Check Out our Expanding Bulk Foods & Spices Selections!
Hundreds of Delicious Items to Choose From!

Local Maple Syrup, Honey, Jams, Salsas, Dressings & More

Spring Hours: Monday-Saturday 9-6, Sunday 10-5
187 N. Michigan Ave,, Beulah, MI 49617 * (231)882-5041 * (231)882-4444




Need a home loan?

Now you can apply online at
1StateSavingsBank.com.

—1 STATE SAVINGS BANK

Frankfort Empire

LENDER Member FDIC

132 Coast Guard Rd. 1 9 . .
OLIVER b S el Ohyer Art Center Lookingfora'newhome? Benzie Animal
AR I (231) 352-4151 kicks off summer | Welfare League
CEN with a three-day (231) 882-9505
,. / Open House — free .
- 7 and open to everyone :g:tg ﬁiﬁiﬁs

« Spay / Neuter
» Emergencies

Fri. June 27, 5—8pm
Volunteer & Member Day
Sat. June 28, 10am—4pm
Class Demos and History

Presentations
Sun. June 29, Noon—4pm
Kids & Families Art Day

More details online at:

http://awlobc.org/

Rufus Snoddy | Solo Exhibition
WS l\/lay 30 - July 12

Call Now For Tickets

to Our Relaxing All-Day Excursion
i) | N . to Dow Gardens on June 18
Open seven days a week, free admission (231) 352-4151
For only $50 you get round-trip travel
Explore over 60 art classes at in a modern charter coach to Dow’s
world-famous gardens, along with

Oliverartcenterfrankfort.org lunch.

Considering renting your home?

Become Part of
the Experience.

YOUR FOOD &
IS MADE?

Do you own a home or cottage in
Benzie or Leelanau County?

cé“o”é Contact us for rental informqtion
f/ S Char[n’e’g Uaﬁum/ "2:006{ Md(/(@t and become part of the experiencel!
Your year-round source for Real Food Leelanau [ VR | GlenArbt
76 Airport Road e Frankfort » (231) 399-0034 VacationRentals | REALTY | ,OUIDOOR

facebook (next to the fitness center) char/iegnatumlfoodg,com

www.facebook.com/charliesmarket

800.309.5045 « www.lvrrentals.com




