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By Emily Votruba

Current Contributor

It is a chilly, rainy Tuesday morning at
9 a.m. A group of six are waiting in the
turnaround of Suz McLaughlin’s driveway
on M-22, just inside Frankfort’s city limits.
Someone spreads out a tarp on the wet
gravel. The big United Natural Foods
semi-truck is on its way, only about 15
minutes late.

Still Grinning Co-op, established in
1996, is the latest iteration of a cooperative
natural food impulse in Benzie County
that dates back at least to the early ’80s.
It has a membership of 32 households,
about 10 of which make regular monthly
orders of natural and organic bulk and
processed foods, ecologically sensitive
cleaning and personal care products, and
many other items and brands that cannot
be found anywhere else in the county.

I paid my $20 non-refundable lifetime
membership fee and joined up almost as
soon as I heard about this co-op, back
in 2010. A veteran of fierce, pioneering,
labor-intensive, large food co-ops in

By Linda Hepler Beaty

Current Contributor

One of the first harbingers of spring in
the veggie world is asparagus, a popular
early farmers’ market pick. Fortunately for
those of us in Benzie County, there are quite
a few asparagus farmers along our northern
border that are already well underway for
spring production. Whether you prefer the
U-pick option at the Norconk Asparagus
Farm—between Empire and Honor, very
close to the Benzie-Leelanau county line—or
the pre-bundled option at the iconic wooden
Harris Farm stand, which stands under a
shady grove of trees on Indian Hill Road near
Honor, there is plenty of asparagus to be had
in our neck of the woods.

People are so enthusiastic about this spring
staple that they begin inquiring about avail-
ability as early as April, says third-generation
farmer Harry Norconk, who, along with wife
Barbara, owns Norconk Asparagus Farm.

“When you get a sunny day, about 50
degrees, people start calling to ask when the
asparagus will be ready;” he says.

But while there is no hard-and-fast rule,
you will not see asparagus in Northern Michi-
gan until it reaches about 70 degrees and the
calendar flips to May, he adds.

“The season starts May 10, plus or minus
10 days, and it normally ends about June 25,
plus or minus five days,” Norconk says.

Any earlier than that, and you are in for
a disappointment, because asparagus that
emerges through the ground on an isolated
warm day in late April or very early May will
not grow much taller once it cools down to
a more seasonal 40 to 50 degrees, and by the
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Where’s My Cheese?

Still Grinning Co-op members have been rounding up healthy food and smiles since 1996

A small group of moist, yawning, middle-aged people—dressed for the various occupations taht
f I the dz o

they will resume later in the day—waits
some Ayurvedic soap. Photo by Jordan Bates.

Brooklyn and Ithaca, New York, I did
not need to be sold on the idea of a
no-work co-op that would save me the
time, gas expense, and sticker shock of
trips to Oryana Natural Foods Market,
a community cooperative since 1973 in
Traverse City, where I had been heading

or a few boxes, bags, a couple of toothbrushes, and

about once a week for higher-quality
cat food, bulk grains and nuts, organic
spices, and my special addiction: Tandoor
Chef frozen Indian dinners. I also found
new things! Like 10-pound bags of inky
Forbidden Rice, Madagascar pink salt,
Nielsen Massey vanilla extract, and

All Aboard for Asparagus

Choo-choo!

Behold, the mighty asparagus. Photo by Aubrey Ann Parker.

time that it warms up again in mid-May and
begins to grow taller, the spears can be tough.
Another problem with an early season is the
constant specter of frost, which renders the
tender veggie to mush overnight. According
to the National Climatic Data Center, the
average last potential frost date for Frank-
fort is May 23, meaning that even once the
asparagus season is underway, a farmer may
still suffer a crop loss.

This year, the asparagus was up in early
May.

“But just when it got to three or four inch-
es, we got hammered with a frost; it was 23-24
degrees at night for two days,” Norconk says.

The result was a total loss of what would
have been a first picking. But Norconk con-
siders an early frost less devastating to the as-
paragus business than one later in the season.

“If youre going to have frost,” he says, “it’s
better to have it at the beginning of the season,
when you can tell people ‘No, it’s not ready
yet, than if we start delivering it, and then it
frosts. When that happens, everyone is upset.”

The Mighty Asparagus

While asparagus is globally grown—
China, Peru, and Germany are the highest
producers worldwide, while California,
Washington, and Michigan are the top pro-
ducers in the nation—and universally loved,
few people know much about its history or
how it is farmed.

The flowering perennial was once classi-
fied in the lily family, like onions and garlic
were, but onion-like plants have been moved
into the Amaryllidaceae family and asparagus
into their own Asparagaceae family. Aspara-
gus is native to most of the western coasts

www.BetsieCurrent.com FREE!

organic, full culture yogurt that comes
in glass or cardboard containers that are
safe for freezing.

I am going to come right out and say
it now—I am writing this article with one
very selfish purpose: to drum up new
members for our little co-op! The fact s,
we are starting to have trouble meeting
our total minimum order of $850 per
month. (Full disclosure: both Current
owner-editors are also members of Still
Grinning Co-op.)

Maybe I should start by explaining
what a food co-op is. In our case, it
is a collectively owned store with no
store-age. Once a month, one of us
(McLaughlin) submits our orders online
with our distributor, United Natural
Foods, and then, a week later, a huge
semi-truck shows up with a bunch of
undivvied-up boxes and bags of stuff that
we have collectively bought at wholesale
prices. There is no building overhead
cost, no employees, no shelving, minimal
packaging, no displays, no cashiers

Please see Co-op on page 2

of Europe (from northern Spain to Ireland,
Great Britain, and northwest Germany),
northern Africa, and western Asia. Ithas been
cultivated and enjoyed both as a vegetable
and a medicinal plant (some considered it an
aphrodisiac) since the days of ancient Greece,
Rome, and Egypt. It was the 15th century be-
fore asparagus began to be noticed in France
and England, and it was introduced to the
United States by the mid-19th century.

The spears emerge from a grouping of
rhizomes, known as a rootstock or a crown,
and the time from planting a year-old crown
to full productivity is about three to four years.
A field of asparagus can produce for about
15 years on average, says Norconk, and even
longer in a less-crowded home garden.

Asparagus plants need a weed-free envi-
ronment and lots of water and sun. Once the
weather has warmed sufficiently, the spears
can grow to full length (about nine inches)
within 24 hours, and each plant can produce
as many as 25 spears per season, making daily
picking a necessity during the short growing
period. The vegetable is hand picked, using
an asparagus-picking cart, on which up to five
people are seated low to the ground, bending
forward to snap the asparagus at ground level
as the cart passes over the rows. According to
Norconk, the average asparagus season yields
about 20 pickings, the first two or three a bit
sparse, and the last few with smaller-diameter
spears.

After the last harvest, the remaining spears
that emerge are allowed to grow through the
summer season, the stems reaching several
feet high and resembling a large frilly fern.
The tall plants produce carbohydrates and

Please see Choo-Choo on page 7
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Outstanding Plants, Reasonable Prices
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GREENHOUSE

Annuals, Hanging Baskets,
Planters, Perennials,
Succulents, Fall Garden Mums,
Poinsettias
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231-882-7226

Open May 1 to December 24
10am to 5pm

Check us out our public Facebook Page
2034 Eden Hill Rd.,Beulah, MI., 49617
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BAYSHORE TIRE &AUTO

« NEW TIRES « USED TIRES -
*BRAKES -
« ALL AUTO REPAIRS -

STEVE HUBBARD

620 Frankfort Ave.
Elberta, Ml 49628

(231) 352-4262
Fax (231) 352-7209

www.BayshoreTireAndAuto.com
BayShoreTireAndAuto@gmail.com

TIMELESS FURNISHINGS

CUSTOM HANDCRAFTED WOODWORKING

www.alwaysaugustdesigns.com
Kurt Swanson 616.447.9139
kurt@alwaysaugustdesigns.com

Put this Award-Winning Team to work for you!

$231-651-0684
231-871-0067

BurtAndJulie.com

M 601 Main St., Frankfort

Co-op

Continued from page 1

to pay, and McLaughlin and Richard
Hitchingham take care of all of the office
work, bank trips, and accounting for
free, so there is absolutely no mark-up
for members. The only catch is that the
“shopping” day is once a month, and you
have to come and get your stuff and take it
with you right then, or it gets rained on.*

The co-op is great if you like to plan
ahead, generally know what you want,
have some storage-space wiggle room,
and have prioritized driving less, using
less packaging, and making ecologically
responsible and healthful food choices.
And if you can afford the initial outlay
of $95 for a 50-pound bag of organic
cane sugar, you can save the extra $138
(not to mention gas money, fumes, and
drive time) that it would cost you to buy
the very same product a pound at a time
somewhere else.

Each member has a login to the
UNFI website and a virtual shopping
cart. What I like to do is build my cart
over the course of the month, adding
and subtracting things as my whims and
budget dictate. Once a month, usually
on a Thursday or Friday, McLaughlin
sends out a warning that our “orders are
due” the following Monday. This is the
time to finalize the cart and get realistic
about how much kimchi I really need.

We get our delivery from the same
truck that goes to Oryana and other
stores in the region, and that means,
almost anything you can get at the
big O, you can get in McLaughlin’s
driveway, except for fresh fruits and
veggies. But when the truck stops for
us, instead of a stock team with scanners
and pallet shifters and cool uniforms,
the truck driver finds a small group of
moist, yawning, middle-aged people,
dressed for the varied occupations that
they will resume a bit later in the day,
usually waiting for just a few boxes, bags,
a couple of toothbrushes, and some
Ayurvedic soap.

What follows is no more than 20
minutes of “Whose is this?” “Did I
order that?” “Where is my... oh, there
it is.” “Hey, I didn’t get my...” (If you
really didn’t get your ____ [which
is rare], McLaughlin makes a note to
have the co-op’s longtime treasurer,
Hitchingham, credit your account.)
You hand McLaughlin your check, and
then you go home and make towers out
of your 96 rolls of unbleached recycled
toilet paper.

If you are on top of what you ordered
when you show up on truck day, it
all goes pretty darn smoothly, and
is certainly waaaaaay less work than
other member co-ops, such as the
Park Slope Food Co-op, which, when
I was a member, required a 3-hour-
and-45-minute work shift every single
month, during which I would organize
CLIF bars, sweep up arrowroot spills,
clean bathrooms, cut cheese (literally),
weigh out spices into baggies and put
price stickers on them, move cases of
soda around in a dank basement, and
figure out how to fit boxes of escapist
kumgquats, three-foot collard green
stalks, and rutabagas I could barely
palm all onto the same sloping shelf,

while getting sprayed by the produce
mister every 10 minutes or so and being
literally pushed around and yelled at by
a consortium of left and right anarchists,
nondenominational Christians, and
petulant hippies. God, I miss it.

Small Is Beautiful (But Not Too
Small...)

Most co-ops start small, like Still
Grinning is now, and grow until they
end up with a store, because most
people, it is true, do not like to buy 50
pounds of rolled oats at a time, and they
really do not like it when their oats get
sleeted on because they had to take their
kid to the doctor and the truck was late,
because the roads were really bad in Bear
Lake. (Usually in these rare cases, with
our small friendly group, we can work
something out; I can pick up for you
while you take Little Betty to school,
and you can pick it up from my foyer
later in the day.)

“It used to be that if you were a
member of any co-op in the Michigan
Federation, you were a member of the
others. Oryana was the first to go rogue
and have its own exclusive membership
structure,” McLaughlin says, explaining
how the co-op landscape has changed.
“We used to purchase from a co-op,
a nonprofit organization of small
distributors that couldn’t compete with
the big conglomerates. But, one by one,
they got sucked up: Blooming Prairie,
North Farms out of Wisconsin. And
before that, it was Michigan Federation
of Food Co-ops, out of Ann Arbor.”

Benzie County is no longer quite the
food desert it was when McLaughlin,
Hitchingham, Will Amstutz, and several
others signed on with a co-op called
Lakeland in the mid-’80s. They can
remember the bad old days when the
dining and shopping options were much
less diverse and very short on healthful
and fresh, let alone organic, free range,
GMO- gluten- or cruelty-free. Lakeland
was part of a network with members in
several cities. For instance, Sally Cook,
a Still Grinning member now, was a
Lakeland member when she and her
family lived in East Lansing.

“Lakeland was very well organized,
but you had to volunteer work shifts as
part of your payback,” Amstutz says. “It
was, at times, very cumbersome and time
consuming. If you were an unloader, you
unloaded, then another team did the
splitting. You had to volunteer or be
assigned, as a requirement. It was like,
‘Why are we spending so much time
doing this?’ Part of it was the number
of members—it was big. About 84
people. You couldn’t have 50 or 80
people showing up to rummage through
hundreds of items, 30 people looking
around saying “Where’s my cheese?’

So McLaughlin, Hitchingham, and
Amstutz decided to go off on their own.

“Why are we going off on our
own?” I had to keep reminding myself,
‘Because we need to keep it simple,”
Amstutz explains. “That was my input:
‘Keep It Simple, Stupid.” I thought it
would be great to have a KISS buying
club. So we organized under extremely
simple principles.”

United We Divide

When it first formed in 1996, the
new co-op met in various places to
compile orders, receive deliveries, and
then divvy up the goods. Remember,

this was not exactly before the internet,
but it was before most people were
spending their every waking moment
and a lot of their money online.

“We had one sheet with just a few
things on it,” Amstutz says of those early
days. “We limited it to 12 members at
first. If someone dropped out, someone
else could come in.”

Sally Cook remembers the meetings,
where co-op members would gather to
parse out shares of the bulk delivery,
showing up with their own bags and jars.

“Wed have a huge tub of peanut
butter. And it was the natural kind with
the oil on top, so it had to be stirred
first,” Cook says.

“Eventually we got smart and got a
drill with a paddle on it,” McLaughlin
chimes in.

“But someone still had to clean up all
the oily, peanut buttery stuff afterward,”
says Cook, laughing.

“And we had to do it in a public
place, usually. We've been in some weird
places,” McLaughlin says. First they met
in what is now the Roadhouse restaurant
building in Benzonia. Then they met
at FieldCrafts, a screen-printing and
embroidery business who employed a
few Still Grinning members. Then they
found a home at the Mills Community
House. For a while, they were meeting
in the basement of LChayim in Beulah.

Want or Need?

Cook buys all of her flour from the
co-op, despite that she does not bake as
much now that her kids are grown.

“I could maybe live without the co-
op, but I would miss it,” Cook says.
“There are still some things you cant
get in Benzie County. It takes some
time to be a member of the co-op, but
it takes more time to try to find some
of this stuff in the stores. And sure, it’s
amazing what you can get now from
Amazon. But it’s a tradition in our
family to belong to a co-op. Sometimes
my daughter will [join in on] our order.
I am always looking for something to
add. Sometimes you find stuff that you
end up really liking, like these canned
peaches we can’t get enough of now.”

McLaughlin’s catering company, Still
Grinning Kitchens, specializes in local
and organic food. (The Betsie Current
profiled McLaughlin and her business in
22015 Q&A that you can read here: bit.
ly/2qGoQLi.) She has been the co-op’s
chief coordinator and order wrangler
since "96, and she is not tired of it yet.

“I do it for very personal, selfish
reasons!” she says, referencing choices
for both her business and her home life.

Are We Sustainable? Survey Says...

Sharron and Paul May, of The May
Farm in Frankfort, have been members
for 20 years, their main motivation
being Oryana’s prices and distance.

“[Still Grinning Co-op is] a very
grassroots, local alternative to the
dominant paradigm for those of us
scrappy die-hards who have chosen
to cobble together an existence here,”
Sharron May says.

But we are an aging co-op, full of
empty nesters and some, like me, never-
been-full-nesters, and even though I
do at least two-thirds of my grocery
shopping through the co-op, there are
months when I am one of only three
or four orders, and that just does not
cut it. So back in August, we began
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discussing our future. It was Sharron
May who volunteered to conduct a
survey of the membership—what can
we do to improve the co-op, to amp up
our monthly orders, and/or how can we
attract more members?

She had about 10 responses to her
survey. Only two people said that they
“needed” the co-op (I was one). Three
said it was a “want,” one said it was both,
and one said it was neither! And one
person said they were just in it for the
opportunity to buy Traverse City-based
Higher Grounds Trading Company’s
coffee at a bulk discount, another service
that the co-op provides, separate from
our account with UNFI.

The Pros

Among the reasons cited for
membership:

* The once-a-month ordering system
helps with prioritizing and budgeting.

* The convenient pick-up location
(for some members, it is walkable).

* The desire to avoid trips to Traverse
City.

e The fact that it is much cheaper
than ordering from other online outlets
and paying for shipping.

* The value of participating in a
cooperative effort.

* Bulk buying reduces packaging
waste.

* Maintaining a well-stocked pantry
of staples, especially through the winter,
at very low prices.

* Continuing a family and local
tradition of co-op membership.

The Cons, and Suggestions

The Tuesday morning delivery time
is a challenge for some people to fit
into their work schedules. It has been
suggested that we find a delivery place
where items can be left for an entire
day without getting wet, to provide
some additional flexibility. Some have
suggested ordering be every two months;
retiree members and those without
children do not necessarily need to
order every month, and some members
are now out of town during the winter.
Some suggested going back to having
meetings where orders are split up. Some
people are overwhelmed by the billions
of choices and have a hard time figuring
out what to order; some are put off by
the ordering interface, which requires
a few steps to delete cart items and
does not seem to have been designed
by Apple. You need some access to a
computer or a smart phone to place
your order, unless you join forces with
an existing member.

Is Still Grinning Co-op for You?

In my opinion, this is the easiest co-

op in the whole world, and we are just
in an ebb tide in membership. Benzie
County’s population is aging rapidly,
according to the latest figures from
the county’s Council on Aging. We are
losing younger people, especially young
families, for lots of reasons, including
lack of work, and perhaps more crucially,
lack of affordable housing,.

On the other hand, we do not have
a membership limit, it is easy (and
cheap!) to join, and with no work-shift
scheduling, we really could probably
have a few dozen more members
without creating a lot of trouble for our
wonderful volunteer staff. So maybe this
article will help us to keep grinning for
few more months or years, by inciting a
few new people to join... is that person
yous

If you do not make regular trips
to Traverse City for any other reason
besides food shopping, this co-op could
be for you. Small businesses—and
not just small food businesses, like
McLaughlin’s—could benefit from
ordering food and green cleaning
supplies in bulk. And not to worry
if your housing situation is small,
temporary, or precarious, there may
be a way to partner with another co-
op member with a large pantry who is
willing to be your “store” for your orders
or who may want to split an order with
you, once you realize that you are never
going to use all five pounds of those
chia seeds.

Sure, the inventory of local stores
in Benzie County has improved a lot,
even since I moved here in 2010. Shop
n’ Save in Benzonia and Honor Family
Market, to name two, are shining
examples of openness to special requests,
and Shop ‘0’ Save in particular stocks
a terrific variety of local and organic
produce and healthy convenience foods.
But there are still some things I cannot
find anywhere at all within 50 miles of
my house, let alone at wholesale prices.

I have found my cheese. And you can
have some!

*That is the theory. In reality, McLaughlin
is too nice to let that happen. But there
is a $5 fee assessed to people who do not
show up to pick up their stuff. Again,
theoretically. I am not sure it has ever
been levied.

Want to learn more about becoming a
member of Still Grinning Co-op? Contact
Suz McLaughlin at 231-352-7669 or
stillgrinningkitchens @gmail.com.
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CONSTANTLY FLOWING

Mondays

Circle Time for infants and toddlers at the
Benzie Shores District Library at 630 Main
Street in Frankfort. Infants and toddlers
(+ their parents/caregivers) will have fun
rhyming and moving with Miss Char, as well
as a focus on repetition. Each week, children
build their repertoire of rhymes, both old and
new. There is an informal playgroup following
Circle Time. 10-11am.

Yoga class for seniors led at no charge by
Michelle Leines at The Gathering Place Senior
Center. 10579 Main Street in the Honor Plaza.
231-525-0600. 10-11am.

A volunteer will be at the Benzie Shores
District Library to repair clothing while you
wait. No formal wear or upholstery; no drop-
offs. 10:30am-12pm.

Cards at The Gathering Place. We have a
dedicated group of card sharks who play
Pinochle weekly during lunch, but we aren't
limited to Pinochle: grab your friends and
join us for euchre, cribbage, and rummy,
too! 12-1pm.

Grow Benzie Farmers’ Market: Every
Monday at 4pm and 5:30pm, there will be
free cooking and nutrition-education classes.
All are welcome! Fresh vegetables and fruits,
baked goods, bread, jam, honey, maple syrup,
artisan crafts, and more will be featured at
each market! You can also tour our new edible
trails and try out mini-golf! The Grill Benzie
Food Truck will be there so bring the family
for dinner! 5885 Frankfort Highway (M-115)
between Benzonia and Frankfort. 3-7pm.

Tuesdays

Sunrise Rotary Club’s weekly meetings are
over breakfast at the Cold Creek Inn of
Beulah. Come join us! 7:30-9am.

Stretch and tone with Jean at the Oliver Art
Center in Frankfort. Email annamallien@
gmail.com if interested. 9-10am.

Technology Tuesday: Benzie Shores District
Library in Frankfort offers assistance with
technology. Learn how to download ebooks,
audiobooks, and magazines to your personal
devices. 10am-12pm.

Music by the Melody Makers at The Gathering
Place. 10:30am-1:30pm.

Knitting Group at Benzonia Public Library.
A “knit-along” project for those who want to
work on the same project, or bring your own
project if you prefer; wed love your company!
Need help? If you are having troubles with a
current project, bring it along and we’ll help
you get it straightened out. Call Michele at
231-383-5716 with any questions. 1-3pm.

Chair Yoga class for $5 at The Gathering Place.
3:30-4:30pm.

Yoga with Kari at Pleasant Valley Community
Center in Arcadia. Open to all levels; $13 per
session. 231-383-1883. 5:30-7pm.

Deep Stretch & Meditation: This practice
begins with asana (postures) and sequences
that encourage deep release and ends with

meditation. A variety of guided & non-guided
meditation techniques, including Yoga Nidra,
will be explored week-to-week. 5:30-7pm.*

Wednesdays
Pilates with Anna at the Oliver Art Center.
annamallien@gmail.com 9-10am.

Stay Fit with Doris at The Gathering Place.
10-11am.

Open studio at the Oliver Art Center.
Participants are strongly encouraged to
become members and to contribute a
donation of $2 per visit. 10am-4pm.

Bingo at The Gathering Place. Cost is $1 per
card or bring a prize. 12:30-1:30pm.

Yoga with Kari at the Oliver Art Center. Open
to all levels; $13 per session. 231-383-1883.
5:30-7pm.

Thursdays
Elberta Farmers’ Market at the Elberta
Pavilion Park. 8am-12:30pm.

Stretch and tone with Jean at Oliver Art
Center. annamallien@gmail.com 9-10am.

Adult coloring at Benzie Shores District
Library. All materials provided. 10-11am.

Bible Study at The Gathering Place. 10-11am.
Bunco at The Gathering Place. 1-2pm.

Computers with Carol at the Darcy Library at
7238 Commercial Street in Beulah. Ask Carol
computer-related questions. Read to Rosie,
the cute little dog! 1-5pm.

Everyone is welcome to attend Open Clay
Studio at the Oliver Art Center, including
families! Per 4-visit block (12 hours total,
used how you like), $60 fees cover one adult
or one adult and child pair. It can be as fun
or focused as a student prefers, and all skill
levels should consider taking part. Children
must be accompanied by an adult at all times
in the studio. Price includes: 25 pounds of
clay, glaze, and firings. 3:30-6:30pm.

Yoga with Kari at the Ware Farm of Bear Lake.
Open to all levels; $13 per session. 231-383-
1883. 4-5:30pm.

Open Mic Night at The Cabbage Shed in
Elberta. 8pm.

Fridays
Pilates with Anna at the Oliver Art Center.
annamallien@gmail.com 9-10am.

Bunco at The Gathering Place. 9:30-10:30am.
Wii Bowling at The Gathering Place. 1-2pm.

Saturdays

Frankfort Farmers’ Market at Open Space
Park on Main Street, between 7th & 9th
streets, along the beautiful waterfront. 9am-
1pm.

Farmers’ Market and Flea Market at the
Interlochen Eagles #3503 at 20724 Honor
Highway/US-131, three miles west of
Interlochen. Consisting of Michigan-grown

fruits and veggies, flea marketers, cottage food
vendors, artisans, arts & craft vendors, and
independent reps. 12-4pm.

Body Sculpting on the ball with Deanne at
Oliver Art Center. annamallien@gmail.com
9-10 am.

*Yoga classes at Discover YOU Yoga and
Fitness in Frankfort every day of the week,
except Saturday. For a complete schedule and
more information on classes and rates, visit
discoveryogami.com.

ON DECK

Now through Tuesday, June 6
Benzie Central High School FFA Plant Sale:
Plants can be purchased at the greenhouse
near the student parking lot, on the west side
of the high school. We have large tomatoes
for $5, medium tomatoes for $3, large pep-
pers for $3, small peppers for $2, all herbs for
$3, and herb planters in antique sap pails for
$25. Contact Mike Jones at the high school
for more information.

Thursday, June 1

Baby’s Breath Work Bee: Help the Northern
Michigan Invasive Species Network to pull
invasive baby’s breath from the Elberta Beach.
No need to register beforehand, but any ques-
tions can be directed to Emily Cook. Bring
work gloves, water, and sunscreen. Meet at
the beach parking lot. 9am-12pm.

Thursday, June 1

Platte River Clean Sweep: We will meet at the
Veteran’s Memorial State Forest Campground
at US- 31 just outside Honor. From there, we
will split into groups before hitting the river.
We ask that you bring your own kayak or
canoe, life jacket, and water to drink. Each
volunteer will receive a free tee-shirt and
picnic lunch for their service. To register,
please contact John Ransom at the Benzie
Conservation District at john@benziecd.org
or 231-882-4391. 9am-3pm.

Thursday, June 1

Benzie Senior Resources will hold an infor-
mational program about all of the available
services, resources, and programs that the
agency has to offer. Betsie Valley District
Library, located at 14744 Thompson Avenue
in Thompsonville. Please call 231-378-2716
with any questions. 7-8pm.

Thursday, June 1

Beards Brewery Tap Takeover at the Hofbrau
in Interlochen, to pay tribute to ZZ Top ,who
is playing a concert in town! Beers available
will be:

*Oh! The Citranity: Session IPA
*Serendipity Porter: Chocolate Porter
*Luna: Wheat Saison

*Wunderbrau: Cream Ale

*Owlmadillo: Tropical IPA

*Diamond in the Rough: Red ale/ESB

No Growlers on hand, but bring your own
and we will fill it!

Thursday, June 1

ZZ Top at Interlochen Center for the Arts:
With more than 45 years of hit songs, ZZ Top
is an instantly recognizable and undeniably
cool American institution. The 2004 Rock &
Roll Hall of Fame inductees bring their own

brand of blues and rock to the Kresge stage
for what is sure to be a stellar presentation
of many of their classic hits. This legendary
trio will rock the house with music that is
designed to get you on your feet. Get ready
for an evening full of red-hot Texas boogie
and blues as this “Little O’ Band from Texas”
does what they do best. Check availability at
tickets.interlochen.org. 8pm.

Friday, June 2

Dede Alder, a veteran of Earthwork Music
Collective, will perform at St. Ambrose Cel-
lars at 841 S Pioneer Road just outside Beulah/
Honor. 231-383-4262. 6-9pm. 6-9pm.

Friday, June 2

Chris Skellenger and Patrick Niemisto have
been performing together in some capacity
for more than 30 years. From “Big Sky” to the
original “Third Coast” to, currently, “Good-
boy!” and the CSNY tribute band, “Looking
Forward,” they have logged literally thou-
sands of gigs in Northern Michigan. Chris
and Patrick’s considerable catalog covers a
wide swath of the acoustic genres: acoustic
guitars, mandolin, bass (and an occasional
fiddle). with two part harmonies, together
define the engaging and interactive sound
of Americana meets The Dunes. Stormcloud
Brewing Company. 8-10pm.

Friday, June 2
Northern Michigan folklegend Jim Crocket—
with friends—at Lake Ann Brewing Com-
pany. 6:30-9:30pm.

Friday-Saturday, June 2-3

Yard Sale FundRaiser: Support New Covenant
Christian Academy by donating items for the
yard sale, purchasing items, or both! Takes
place at Fresh Wind Christian Community,
18201 Honor Highway (US-31), between
Honor and Interlochen. 9am-5pm.

Saturday, June 3

Benzie Sunrise Rotary Club’s 9th Annual Bike
Benzie event, beginning and ending at Crystal
Mountain Resort & Spa in Thompsonville,
is an annual charity ride that benefits area
youth. The event offers four picturesque rides
through beautiful northwest lower Michigan
that challenge riders of all ages and abilities.
Benzie County and Sleeping Bear Dunes
National Lakeshore, where a large portion of
the 100-mile loop is located, provide a rare
combination of incredible natural scenery
and perfect cycling terrain. Also, great food
stops along the way feature regional snacks.
All four rides—30, 62 and 100 miles—start
and end at Crystal Mountain. Learn more at
crystalmountain.com/bikebenzie. 6am-4pm

Saturday, June 3

California-based Abigail Staufer can perform
folk, blues, pop, and soul. She turns the lan-
guage of acoustic, pop, and neo-soul music
into an irresistible invitation to heal and be
healed. Every song is a captivating showcase
of confidence and vulnerability, crafting a bal-
ance of pain, hope, and joy. With influences
like Sufjan Stevens, Regina Spektor, Iron and
Wine, and Feist, Abigail’s music connects
with a wide range of audiences. Stormcloud
Brewing Company. 6-8pm.

Saturday, June 3
Born in Ann Arbor, Michigan, Blake Elliott
took both sets of her parents’ last names
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to create her stage moniker. Raised with a
piano- and guitar-playing mother and an In-
terlochen-trained percussionist father, Blake
was around music her whole life. Inspired
by the beauty of her home state and this big
adventure called “life,” she writes songs that
tell stories of love and heartbreak, dive bars,
good whiskey, and everything that can come
from them. St. Ambrose Cellars. 6-9pm.

Saturday, June 3

Andre Villoch—singer, songwriter, and all-
around good citizen—performs at Lake Ann
Brewing Company. 6:30-9:30pm.

Saturday, June 3

Star Party at the Betsie Valley District Library,
presented by the Grand Traverse Astronomi-
cal Society: Bob Moler will be presenting
a Twilight Talk on the Moon. Weather
permitting, members will be bringing their
telescopes to view Saturn and the Moon.
Come and enjoy a night under the stars with
the entire family! 9-11pm.

Sunday, June 4

Please join us for the grand opening of the
Overlook Trail at Arcadia Dunes, a univer-
sally accessible (UA) trail that runs from the
Baldy parking lot to a stunning overlook of
Lake Michigan. Dress for the weather and
wear comfortable shoes. People of all ages
and abilities welcome! This is an open house
event, and Grand Traverse Regional Land
Conservancy staff will be available to answer
questions. Open-house style from 2-4:30pm.

Sunday, June 4

2nd Annual Nashville Comes to Manistee
event: creative and up-and-coming artists
are in town for the first annual “Big Lake”
Songwriters Retreat, hosted by part-time
Manistee resident and Nashville songwriter,
John Bielecki. They will showcase their talents
by performing songs that they have writ-
ten themselves in a Nashville-style “writer’s
round” format, just like you would find at the
famous Bluebird Cafe. You will watch as writ-
ers take turns singing songs they have each
written, and, as somtimes happens at these
events, you may be the first to hear a song
live that may someday be on the radio! We
will have delicious burgers and brats. Hi-Way
Inn at 715 Kosciusko Street in Manistee. 6pm.

Monday, June 5

The Maples’ Open House: We are celebrating
and would love to have you join us. Also, we
will be moving into the new building on June
6th and could use help moving residents and
their belongings. If you would like to help,
please call 231-352-9674. 2-4pm.

Tuesday, June 6

Blind Dog Hank will perform rock, rhythm,
folk, and blues at Lake Ann Brewing Com-
pany. 6:30-9:30pm.

Wednesday, June 7

Indie-rock singer/songwriter Brady Corcoran
performs at Lake Ann Brewing Company.
6:30-9:30pm.

Thursday, June 8

Some people might call May Erlewine “Michi-
gan’s darling songbird,” but her songs have
traveled far beyond her home state. One of the
most prolific and passionate songwriters of
her generation, Erlewine’s music has touched
the hearts of people all over the world. Her
words have held solace for weary hearts, of-
fered a light in the darkness, and held space
for the pain and joy of being alive in these
times. Erlewine pulls from a wide variety of
sounds and influences to create her unique
musical landscape—you will hear traditional
folk roots, old-time country swing, soul, and
rock & roll, but mostly she is inspired by the
hearts of the people and the one in her chest.
This music is about feeling, and its about
telling life’s stories. Erlewine is a member of
the Earthwork Music Collective, a group of
independent artists who share resources and
talents to raise both community and self-
awareness, along with facilitating and encour-
aging original music in the state of Michigan.
Lake Ann Brewing Company. 6:30-9:30pm.

Thursday-Sunday, June 8-11

Mudstock with The LAC’s. Kick off the sum-
mer of 2017 by wheelin’ and watching The
LACs live. Tickets are on sale now. Camping
registration starts on Thursday from 5-9pm
and resumes on Friday and Saturday from
9am-9pm.Off-Road Park hours are Friday
9am-10pm, Saturday 9am-7:30pm, and Sun-
day 10am-4pm. The Air Show starts at 1pm,
with Lil Tikes Race following; registration is at
the General Store until noon. Concert on Sat-
urday, with tailgating and music beginning at
8pm. Day passes also available. Twisted Trails
Off-Road Park, 19405 Read Road, Copemish.

Friday, June 9

Maple Bourbon Release Party at Iron Fish
Distillery: The wait is over, and we hope you
are as excited as we are! Come enjoy tastings
from our second batch of bourbon whiskey,
finished in maple syrup barrels. It all starts
with maple syrup—provided by the Griner
Family Sugar Bush out of Copemish—rested
in whiskey barrels, then we finished our
bourbon whiskey in those same casks. Come
enjoy new maple bourbon cocktails, and free
tastes of maple syrup! 6-10pm.

Friday, June 9

Lake Ann Brewing Company’s 2nd
Anniversary Extravaganza. It's been quite a
ride, and many did not think that we would
make it. We even faked closing a couple
of times, but after two years, the state of
the union is strong! Come join The Dunes
Brothers on the big stage for an evening of
fun and frivolty. 6-11pm.

Saturday, June 10

15th annual Northern Michigan Alliance
for Lupus Walk in memory of Josephine
Vanham: A walk along the Betsie Valley Trail
from Frankfort to Elberta, then back. The
goal of each Walk is to help the Alliance for
Lupus Research (ALR) to further its mission
to prevent, treat, and cure lupus by raising

EXPERIENCE GOD

“He’s on the Move”
Tent Revival! Family Breakthrough & Youth Event

Food trucks, bouncy house and horse drawn wagon rides 4 - 6 p.m.

JUNE 30 & JULY 1 @ 6:30 pm
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Public Welcome * You're Invited » Handicap Accessible « $5 Entrance /Event Fee

Hilltop Tabernacle
7383 Hoadley Rd., Benzonia « 231-383-4026 + www.HTtabernacle.com

funds for lupus research. All participants
are encouraged to raise a minimum of
$25, and 100% of the money you raise
will support cutting edge lupus research
programs to fight an autoimmune disease
that affects predominantly young women.
Check out LupusWalkFrankfort.org for more
information. Registration begins at 9am at
Mineral Springs Park in Frankfort. Walk is
from 10am-12pm. This year, there will be
a silent auction between 9-10am, during
registration. Door prizes will be awarded. Free
picnic for all registered walkers after the Walk.

Saturday, June 10

Don Jones Tribute at The Cabbage Shed.
Come join us to celebrate this man and the
beauty of music. All are welcome. Music will
go from 1-5pm on the main stage.

Saturday, June 10

Watervale Walk: The Watervale Inn is cel-
ebratiing 100 years as a family-run business!
What began as a lumber town in 1892 has
evolved into a summer family resort, dating
back to 1917. Join us for a walking tour of
our historic cottages and grounds. A por-
tion of the proceeds benefits the Benzie Area
Historical Society. Tickets are $20 and can be
purchased at The Garden Theater, the Benzie
Area Historical Museum, or by calling 231-
352-9083. 1244 WaterVale Road, just north
of Arcadia. 2-5pm.

Saturday, June 10

Dances of Universal Peace: Using simple
movements, mantras, lyrics, and songs from
many religious traditions, the dances focus on
peace and harmony, celebrating solidarity and
unity with all spiritual traditions of the earth.
Llama Meadows Eco Farm, 1176 West Street,
Benzonia. 4-8pm.

Saturday, June 10
The Whiskey Charmers will perform at St.
Ambrose Cellars. 6-9pm.

Sunday, June 11

Spread The Love Workshop: includes painting,
movement, music, words, and scrumptious,
handmade eats. Our intention is to forge
a soulful connection between individuals,
inspiring deep self-love that can be carried
out into into our communities to forge a
better world. Cost is $35 per person for
one canvas, paint, brushes, and good vibes
or $50 per person for two canvases. Coffee,
tea, kombucha, LaCroix, and handmade
snacks will be available for purchase. Limited
space available! Call 231-218-0655 or email
thejenncard@gmail.com. 11am-3pm.
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We like what we do
and we know it shows!

HONOR
10625 Main St.
Honor, Ml 49640
(231) 325-3360

COPEMISH
18540 Cadillac Hwy.
Copemish, Ml 49625

(231) 378-2440

ED

STORMCLOUD

BREWING COMPANY

Abigail Stauffer @
Open Mic Night*

Blake Elliott*
Jake Frysinger @
Evan Burgess

CRAFT BREWS - BRILLIANT BITES
BELGIAN INSPIRED - MICHIGAN MADE

ALL YOUR BUILDING NEEDS AT OUR HONOR LOCATION

HONORX 0
ONEKAMA

STORMCLOUDBREWING.COM
303 MAIN STREET | FRANKFORT, MICH.

BUILDING SUPPLY; INC.
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10635 Main Street in Honor

PAUL GERHART

TREE SERVICE
989-600-7452

MICHIGAN

CRYSTAL LAKEAAAARA:
Community Business Association

presents

Music in the Park

Thursdays June 29 to Aug 17 7pm

At the Village Park in Beulah
on beautiful Crystal Lake

See more Events at CLCBA.org

THE SLEEPING BEAR DUMES ARE STILL HERE,

AND 50 ARE WE.

408 Main Street, Frankfort
(231) 352-7123

www. (21 5leeping Bear Bealty.com

Suzy Voltz
suzy@sleepingbearrealty.com
2316519711
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WANTED

AVSIDE PRINTING, INC. is looking for

one or more full andfor part time, year
around help. Highly preferred would be
applicants with graphic design skills and
knowledge of Adobe InDesign, Illustrator
and Photoshop. Additional skills required
include office help, typesetting, print and
copy production. Exceptional customer
service is mandatory. References required.

PRINTING J

Email resume and samples of work to
Carolyn@baysideprintinginc.com or drop
off at 515 Main St., Frankfort, MI 49635.

Try our new gyros and salads!

Main Street, Frankfort
Right next door to the Petoskey Stone store.

GREAT FOOD,
FREE SMILES.

OPEN DAILY 11 AM - 8 PM

THE CHERRY HUT
4 Tonciore Michione Teactits

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

Special thank you to

Dan Remahl

For his continued support of
our newspaper!

ST. ANNDKOSE
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wwrw. stambrosecellars.com
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Foreign Exchange Students: What do they
think about Benzie?

Questions & Answers with community faces

On average, Benzie Central High School
has hosted more than a dozen students
each of the past five years from all over the
world—Germany, Norway, Denmark, Fin-
land, France, Italy, Spain, Switzerland, Aus-
tralia, Ecuador, Brazil, South Korea, Thailand,
China, and Japan.

Students arrive in late August, just before
school begins, and they stay until just af-
ter school ends
in June. Most
students aver-
age between 16
and 18 years of
age, but they
are all consid-
ered among the
“senior” class,
so that they are
able to take ad-
vantage of fun
upperclassmen-
only events
like prom, se-
nior skip day,
and graduation
commence-
ment. Every
effort is made
to ensure that
students and
host families are
matched up based on interests, and many
families have enjoyed the program so much
that they have hosted four years in a row.

Not only does each student bring his or her
own unique culture to share with their native
Benzie counterparts, they also bring valuable
resources from the state. Per pupil funding
allots about $7,500 per student at Benzie
Central, and that includes foreign exchange
students—that means these students have
brought close to $500,000 to Benzie Central
since 2012.

Two years ago, The Betsie Current inter-
viewed five female foreign exchange students
who were members of the Benzie Central
Girls Varsity Soccer team. (Read that article
here: bit.ly/1QBPHcQ) This year, we wanted
to get the boys’ perspective, so we inter-
viewed: Alessandro, 18, from Italy; Basile,
16, from France; Laurits, 16, from Denmark;
Linus, 17, from Norway; Matteo, 17, from
Germany

Continuing with our interview series on
impactful Benzie County characters, 7he Bet-
sie Current caught up with the boys just prior
to their graduation ceremony and asked them
to reflect upon their year, before they return
home mid-June.

THE BETSIE CURRENT: Is your hometown
bigger or smaller than Benzie?

ALESSANDRO: My hometown is bigger—
about 16,000 people.

BASILE: Much bigger; 1.2 million inhabitants.

LAURTIS: My hometown is called Jonstrup,
and it is smaller than Benzie.

Linus: Definitely bigger. We don’t have as
much garden space, like most Benzie people
do. But, in exchange, we get to interact with
neighbors.

MATTEO: Bigger; 2 million people.

CURRENT: Besides your host families, what
are you going to miss most about Benzie
County?

ALESSANDRO: Working out and playing
sports every day. Second, all of the friends
that I've made here.

BASILE: Friends. The activities I did while I
was here, like playing hockey, fishing, run-
ning a lot, watching baseball, playing corn

hole, having team dinners [for the soccer,
basketball, and track teams].

LAURTIS: All my friends, school sports.

Linus: The sports after school are kind of a
big deal here, and having sports connected to
school is so awesome, because I get to work
out every day and not just two or three days,
as I would in Norway. It is also a great way

Frorlzl left to right: Matteo, Basile, Laurits, Linus, Alessandro. Photo by Aubrey Ann
Parker.

to keep all of the American foods—mac &
cheese, especially—under control.

MATTEO: My friends.

CURRENT: What are you going to miss least
about Benzie County?

ALESSANDRO: The weather in Michigan—it
is unpredictable most of the time, and the
snow in winter killed me. Also, I won’t miss
eating sandwiches for lunch every day.

BASILE: Country music, and the fact that
everything is far away from your house.

LAURTIS: Snow.

LiNus: The school bus—man, that thing
was just torture. Waking up in the middle of
the night to get to school is not a thing I am
going to miss. I don't know how people do it
for some 180 days in the year. I heard there is
room for improvement, and I hope you’ll fix
them in the near future.

MATTEO: The school food.

CURRENT: Besides your real families, what
are you looking forward to most about going
home?

ALESSANDRO: Seeing my friends again,
having huge parties, and being legally able
to drink.

BASILE: Seeing my friends, summer holiday
with my friends and family, and field hockey.
[Editor’s Note: Very humbly, Basile does not
like bringing it up it, but we thought that you
should know—he began playing field hockey
with his brother when he was four years old,
and now he is several times a national cham-
pion back in France. He is not on the national
team yet, but it is one of his future goals.]

LAURTIS: Seeing my friends again.

LiNuUs: Watching the sun set from a beach
with my friends, then staying up all night to
watch it come up again. “Degne,” that’s what
we call it.

MATTEO: My healthy food.

CURRENT: What is your favorite memory
from your time here?

ALESSANDRO: Pitching in a very close and
tense conference game against Onekama—I
screamed and threw my glove when I struck
out the last guy and we tied. That was awe-

some.

BASILE: Going to the regional finals [with
the Benzie Central Boys Varsity Soccer soccer
team last fall]. Going downstate for a Griffins
game [in Grand Rapids] and a Tigers game [in
Detroit]. Going to Puerto Rico with my host
family for spring break.

LAURTIS: Winning the district and going on
to the regional final with the soccer
team.

Linus: The Chicago trip was pretty
awesome. [Any junior or senior tak-
ing Mr. Scott Kubit’s World History
class can go on a 4-day trip to Chi-
cago to visit museums, the aquarium,
attend baseball games, etc.]

MATTEO: That I joined a few sports
and had an awesome team. I played
soccer in the fall, and I ran track in
the spring.

CURRENT: What was the biggest
surprise about America?

ALESSANDRO: Taco Bell—man that
stuff is good.

BASILE: School is not very hard, and
the teachers are really friendly.

LAURTIS: How great Taco Bell is,
and how awful country music is.

Linus: The variety—this country is huge.
One second, you are walking alongside tower-
ing skyscrapers, and the next one, you are out
in the wilderness, up in a tree stand.

MATTEO: How wonderful Taco Bell is.

CURRENT: How did Benzie fit or not fit the
stereotype about America?

ALESSANDRO: People listen to country music
too much—that’s the normal stereotype that
we have, and that definitely fits very well.

BASILE: T would say that the stereotype of
Americans eating a lot of fast-food is defi-
nitely correct in Benzie, and people driving
big trucks. And being very good in sports.

LAURTIS: Benzie fits and doesn't fit in some
ways. I never would have thought of soccer
even being a thing at an American school, but,
here at Benzie, it’s pretty popular.

Linus: “Everybody listens to country music”
is a stereotype that definitely fits the glove.

MATTEO: High-calorie foods.

CURRENT: What is going to be hardest for
you to explain to your friends back home
about your time here?

ALESSANDRO: How this experience changed
my life and my personality. How different
social interactions are here.

BASILE: How friendly people are when you're
a foreigner, and how outgoing they are when
you meet them.

LAURTIS: How awesome Taco Bell is, and
how awful country music is.

LiNus: Trump winning the presidential
election.

MATTEO: School sports with the team. [In
Germany and other countries where our
foreign exchange students come from, par-
ticipation in sports is limited to clubs; there
are very few, if any, school-sponsored sports.]

If you are interested in hosting a student for
the upcoming 2017-18 school year ar Benzie
Central or Frankfort, contact Ann Burkett
at bigmissy37 @yahoo.com or call 231-690-
0513. To learn more about the program,
Council for Educational Travel USA (CE-
TUSA), visit cetusa.org online.
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Choo-Choo

Continued from page 1

proteins, storing them underground, in the
roots, for nourishment for the next season.
They also produce fruit—a small red berry,
which is poisonous to humans.

Norconk looks forward to a busy aspara-
gus season in 2017, with distribution planned
throughout Benzie, Leelanau, and Grand Tra-
verse counties to grocery stores, restaurants,
and farmers’ markets. Although you might
think he and Barbara would become tired of
asparagus after working with it every day for
two months, he contends that they never get
sick of eating it.

“We love to eat asparagus, in every way,
shape, or form,” he chuckles. “Grilled, pan
fried, whatever. But usually, we steam it—after
a long day in the field, that’s fast and easy”

Harris Family Farm Reopens

If you drove past the iconic wooden
Harris Farm stand last spring or summer,

some time off from his career as a mechanic
and traveling. While Matt had grown up on
the farm and helped his dad out during the
growing season, he had not envisioned run-
ning the farm himself one day.

“Inever thought in a million years I'd have
to jump into crops like this,” says Matt, who
is currently busy with the spring asparagus
season, with plans to add sweet corn and
pumpkins this year, and perhaps hydroponic
tomatoes at a later date.

How does a mechanic learn how to be
a farmer? Matt says that, at first, he did not
know exactly where to start, but with the
help of internet research, the Michigan State
University Extension, and discussions with
other farmers, he has learned enough to con-
fidently begin the season. And while he does
not expect that everything will run perfectly
this year, he knows that he can try different
approaches in the future to make things run
smoother.

“Every farmer has a different opinion,” he
adds, so there are many options to try.

Jay White is
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represent my buyer clients

e As a huyer in today’s market you need
to be exclusively represented

e Professional service with 29 years of
real estate experience
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you might have
been surprised
to have seen it
empty. For many
people, it was a
tradition to stop
there for the first
spring aspara-
gus and later
for hydroponic
tomatoes, Eu-
ropean cucum-
bers, sweet corn,
pumpkins, and
more.

The farm op-
eration, which
began with
Walt and Sha-
ron Harris in
1979, came to a
halt in Septem-
ber 2015, when
Walt suffered a
fatal heart attack
while on vaca-
tion in Homer,
Alaska, leav-
ing behind his
wife, two chil-
dren, and three
grandchildren,
as well as many
friends and fam-
ily members.

“We took a
year off,” says
Sharon, who
had been mar-
ried to Walt for
40 years. By her
own admission,
she knew little
about growing
asparagus—
though 15 acres
of the Harris
farm are devoted
just to this veg-
gie, not to men-
tion the other
produce—and
so she briefly
considered the
idea of giving up
the farm, but re-
ally did not want
to do that.

“You don’t
want to give up
something that’s
been a part of
your life for so

Fun Facts About Asparagus

Asparagus comes in three colors:
green, purple, and white. White
asparagus is simply green aspara-
gus that is protected from the light
and resulting photosynthesis that
causes the green pigmentation.

Asparagus aficionados claim
that different colors of asparagus
taste differently; many say that
purple asparagus is a bit sweeter
than green and that white as-
paragus is milder and a bit more
tender than the other colors.

While many prefer slim spears
of asparagus, because they are
perceived to be more tender,
in actuality, thick spears are
less fibrous with more tender
pulp than thin spears. More-
over, slim spears may be more
visually appealing, while thick
ones hold up better to grilling.

Asparagus has very few calories
and lots of vitamins, including vi-
tamins K, B, Cand E. It also con-
tains zinc, iron, and lots of fiber.

The characteristic “aspara-
gus odor” that is detectable in
urine after consuming aspar-
agus is due to the asparagu-
sic acid in the veggie, which,
when eaten, breaks down into
sulfur-containing compounds.

Asparagus can be cooked in a va-
riety of ways, including steaming,
grilling and sautéing. It can be
pureed and made into a pesto or
shaved raw for a crunchy texture
in salads or atop soups.

Matt is re-
alistic about
the challenges
of farming, in-
cluding spring
frosts and other
weather issues,
pests, trouble
finding work-
ers—and long
hours.

“I would
like a clone,” he
says. “So that I
could sleep. And
spend more time
with my son.”

Matt and his
partner Penny’s
baby, Walter,
was born last
September 5, al-
most a year after
the death of the
baby’s grandfa-
ther, Walt. And
while Matt may
regret being too
busy to spend all
of the time that
he wants with
his child, he be-
lieves that the
farm is a great
place to raise
Walter.

“I had a lot
of happy times
here [as a kid],
running all over
the place,” Matt
recalls.

The Harris
family began
picking aspara-
gus last week,
so stop by the
little stand to get
some. And if you
see Matt, wish
him well on his
new adventures
in father-dom
and farming!

A version of this
story first ap-
peared in our sis-
ter publication,
the Glen Arbor
Sun. As of press
time, Norconk

expected to pick

long,” she says.

After much thought and discussion with
family members, Sharon turned the farm op-
eration over to the couple’s son Matt (though
she will help out, as needed). Prior to taking
up farm operations, Matt had been taking

and sell his first batch of asparagus on Tues-
day, May 16, three days before the Empire
Asparagus Festival, which relies annually
upon his yield.

SUBS + SALADS

Bakery « Deli « Health Foods g
Ethnic Cooking Needs - Groceries
BEER, WINE & LIQUOR

Over 200 varieties Import & Domestic Wines
Import & Specialty Beer

DOWNTOWN BEULAH (231) 882-4323

224 St. Joseph Ave.

Suttons Bay
BAY WEAR

231/271-4930

332 Main Street
Frankfort

231/352-4489
Wayne & Sue Jameson /

Owners Village Sampler

Plaza e M-22
Glen Arbor
231/334-3411

26th Year in Business!

Come in and See Us!

Working with Buckets of Rain
to build community gardens in
Detroit

I%

BENZ EO

Farmers Market
Mondays, 3-7:00pm
OPENING JUNE 5th

Edible Walking Trails ® Mini-Golf Course
Grill Benzie Food Truck
Farmstead Tours e Special Events ® Music
Daily Culinary Demos: 4 & 5:30pm
Events Calendar & Directions @GrowBenzie.org

ABR | SFR | BROKER / OWNER

231.631.0574
- ~ Jay@LandConsultingServices.com
Frankfort, MI 49635 =@_ [m'msj

LandConsultingServices.com

Gveen Lake

Gardens
We’ll plant your containers!

9 Hanglng Baskets
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Everythmg for your garden'
2858 M-137 e Interlochen

(Next to the Post Office)

231-276-6775

Mon. - Fri. 9-6 ® Sat. 9-5 ¢ Sun. 9-4

Explore all of the opportunities in the City of
Frankfort on the shores of beautiful Lake Michigan.

FRAMNMHFORT

City of Frankfort

Municipal Marina

n Reawriful Lake Michigan

Fuel ¢ Ice * Pumpouts
Transients & Seasonal Slips

Marina Manager: Jeff Mallory
(231) 651-0603 *606 Main Street
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[ The Hotel Frankfort
:
" LODGING » DINING « EVENTS
e, L ey

231 Main Street ~ Frankfort, MI 231-352-8090

www.thehotelfrankfort.com

17 Hotel Rooms ~ Luxury Suites

Hotel Open Year Round ~ Restaurant Open May - October "

“Come as a Guest, Leave as a Friend”

Steak and Seafood House

N Michigan Wines ~ Craft Cocktails
Wednesday 2 for $32
- Thursday Prime Rib
Friday Seafood Buffet

Saturday Chef’s Theme ~ Sunday Brunch
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Abramsor
FardiLy DENTISTRY

“We Make Great Smiles”

Come Visit Our Friendly Staff

We offer most dental services right in our office, including:
« Dental cleanings « Root canals
o Gum treatments o Implants
« Tooth sealants Veneers/lumineers
Cosmetic dental makeovers

« Preventive fillings .

« Tooth-colored, mercury-free fillings  TMJ/Headache treatment
« Dental crowns/bridges o Oral health counseling

o Partials and dentures « Tooth whitening

(231) 882-4424
589 Beulah Highway
Beulah, MI 49617
www.abramsondds.com
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THE

THEATER
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OBER 19-22 - 2017

HISTORIC THEATER

OPEN YEAR 'ROUND

FIRST RUN FILMS & CINEMA CLASSICS
Auailable for Special Svents

301 MAIN - FRANKFORT, MI 49635

FRANKFORTGARDENTHEATER.COM

Like us on.
Facebook

231.352.5220

Downtown Frankfort

231.882.5221

Downtown Beulah
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Q/M@Q egm at OAC | Tuesday, June 13 at 2:00 pm

Tickets are $20 for adults and $15 for children | Include food and beverage

RSVP Required - Limited Seating | Call (231) 352-4151
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SkiJumping in Elberta
& Grasshopper Plague?

Visita Beekeeper, Graveyard

& Centennial Lin Farm

City of Frankfort

Iz

BENZIE Bus

Departing the Museum Thursdays & Fridays

Noon & 2:30 p.m.

Just $15 for the MAGIC
Call 325-5000 to hold your spot in history!

Tour lasts 2 hours




