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Menopause The Musical® is set in a department store, 
where four women with seemingly nothing in common 
but a black lace bra meet by chance at a lingerie sale. 
The all-female cast makes fun of their woeful hot flashes, 
forgetfulness, mood swings, wrinkles, night sweats and 
chocolate binges. A sisterhood is created between these 
diverse women as they realize that menopause is no 
longer The Silent Passage! It is a stage in every woman’s 
life that is perfectly normal! Menopause The Musical® 
has launched a women’s movement that has superseded 
entertainment and has become a must-see event!

TALE AS OLD AS TIME, TRUE AS IT CAN BE. Disney’s 
BEAUTY AND THE BEAST, the smash hit Broadway 
musical, is coming back to Kalamazoo! Based on the 
Academy Award-winning animated feature film, this 
eye-popping spectacle has won the hearts of over 35 
million people worldwide. This classic musical love story 
is filled with unforgettable characters, lavish sets and 
costumes, and dazzling production numbers including 
“Be Our Guest” and the beloved title song. Experience 
the romance and enchantment of Disney’s BEAUTY AND 
THE BEAST at Miller Auditorium! 

FRIDAY–SUNDAY, JAN. 29–31  |  TIMES VARY TUESDAY–THURSDAY, FEB. 23–25  @  7 P.M.
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IT IS MY IMPRESSION that many people are complaining about the 
partisan politics currently consuming Lansing and Washington. 
We seem to believe that this is a fairly recent phenomenon, and 
depending on our bias, we know exactly where to place the blame. 

Truth be told, partisan politics are nothing 
new in America. These antics have been 
around as long as we have been a nation.

During the formative years of our 
country, we were governed almost exclusively 
by the Federalists — men commonly 
remembered as our Founding Fathers. 
As these men transitioned out of the 
Revolutionary War, they created the Articles 
of Confederation that served as the basis of 
our early government. The first semblance 

of organized partisanship erupted as the Constitution was being 
drafted. The Federalists found themselves being opposed by an 
aptly named group — the Anti-Federalists — who opposed a 
stronger central government.

The debates over ratifying the Constitution foreshadowed 
the conservative-liberal split we are experiencing today. Of 
course, we know the Constitution was eventually ratified, but few 
of us know much about the Federalists or the Anti-Federalists 
because neither movement lasted. They did, however, provide the 
foundation for what we now call political parties and the well-
oiled machines that they have become.

What seems to be missing in the current environment is 
the statesmanship that once existed. Former Congressman Lee 
Hamilton tells a story about the day when he visited the Senate 

to hear a debate between Hubert Humphrey and Barry Goldwater, 
two of the great ideological warriors of their day. Hamilton reports 
that the two of them went at each other “hammer and tongs.” He 
also comments that both men were knowledgeable, passionate, and 
deeply committed to their very different points of view. At the end of 
the session, the two word warriors joked as they walked off the floor 
together, heading out to have a drink.

In today’s atmosphere, such camaraderie would be viewed with 
great suspicion, as though a personal friendship between people 
with different perspectives somehow was a sign of weakness. Elected 
officials from the left and the right find it difficult to work with each 
other even when their interests in a particular issue are in agreement. 
Doing so would be viewed as aiding the enemy — after all, there is 
another election coming up soon and we don’t want the other party to 
be able to take credit for any achievements.

Sadly, we, the electorate, seem to be just as divided. Many of us 
don’t want to associate with others who have a different perspective. 
We immerse ourselves in groups that make us feel comfortable with 
our beliefs, and we try to figure out how to minimize the impact of 
the “other side.”

I think it is time to quit thinking of governance as a zero-sum 
game where one side must lose for the other side to be successful. It is 
time to agree that there is more than one possible solution to today’s 
issues and work together for the good of the State and Nation.
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Even the most popular investment may not be right for you. 

That’s because your financial needs are unique, and must be met with unique 

solutions. At Raymond James, we focus on people, not products, examining your 

big financial picture before designing a plan that fits you well. You deserve a plan 

that can grow with you over time, not one that will fade with the latest market trend.

There’s still an investment firm where sustainability and people matter. 
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ou probably see a dentist regularly—
most of you, at least twice a year. 
Many of you took your mother’s 

advice to heart, so you brush your  
teeth at least twice a day. And then 
there’s flossing ...

But what if your mom hadn’t taught 
you to brush? What if you had neither 
dental insurance nor the cash to pay 
for the exams and cleanings? What if 
you couldn’t afford the toothbrush or 
toothpaste or floss? 

What very likely would happen 
then, according to the Centers for Dis-
ease Control and Prevention, is this:

smile, kiss, smell, taste, touch, chew, 
swallow or convey your emotions as 
well as you do now.

-
ease that would cause your teeth to be-
come loose and would make it difficult 
and painful for you to chew. If current 
studies are right, you might even have 
diabetes, heart disease or stroke related 
to your gum disease.

constant pain.

as would your chances of finding and 
holding a job, especially in today’s com-
petitive economy.

Volunteer Free Dental Clinic Director Bill Lustig, 
DDS, and Free Clinic Director Jane Zwiers.
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In short, you would have a very 
good chance of being like these patients 
described in the following paragraphs:

A young man is sitting in the dental 
suite at the Free Clinic of Kalamazoo on 
Portage Road. He lives in a small town 
nearby where he has a job doing main-
tenance work in a factory. His job pays 
too little for him to be able to afford 
to pay for medical and dental care and 
he does not qualify for any assistance 
programs; of course he has no dental 
insurance. He has waited patiently for 
more than two hours for the clinic to 
open. A friend told him he could get 
free emergency dental care here.

The volunteer hygienist takes his 
medical and dental history. (A “couple” 
of his teeth started hurting about two 
days ago, he says.) She asks his chief 
complaint and takes X-rays.

The volunteer dentist examines the 
patient’s mouth: Five of his teeth are far 
gone in decay. All should come out, but 
in keeping with the rules of the clinic, 
the one that’s currently hurting the 
most will get the attention. The patient 
will be referred to another volunteer 

dentist, who will see him in his or her 
private office and will extract the most 
painful tooth.

It will be up to the treating dentist 

to decide what to do about the other 
four. Naturally, there’s infection, so the 
patient is given a prescription for an 
antibiotic, a prescription that is filled 
immediately at the clinic from a cup-
board full of medications (none of them 
narcotics or controlled substances). At 
the front desk, a staffer will call around 
to the practices of area dentists who 
have volunteered to see one Free Clinic 
patient without charge each month, and 
an appointment will be set up for the 
patient. He then leaves the clinic, medi-
cation in hand, as the other 10 dental 
patients who have shown up for the 
evening’s clinic wait in the lobby.

Another man sits in the second 
chair of the Free Clinic, apologizing 
to the hygienist before he opens his 
mouth wide: He’s 35 and says he hasn’t 
seen a dentist since he was 17. Most of 
his teeth are gone now, he says, but he 
hopes she won’t be shocked by the way 
his mouth looks. He’s pretty sure, he 
tells her (and himself), that she’s looked 
into mouths as bad as his, or even 
worse, before. Only then does he let her 
look in his mouth. 

Receptionist Rachel Villanueva greets every patient with a pleasant demeanor as they arrive at the 
Free Clinic. Due to her bilingual skills, Rachel is invaluable. At a recent Friday all-day treatment 
session at the office of a local dentist, she volunteered her time as an interpreter. On that day, two local 
dentists and their staffs voluntarily treated 24 patients who needed mainly tooth extractions. Clinic 
volunteers are planning more of these catch-up days to alleviate the long wait often required before an 
appointment is available.

Registered dental hygienist  
Heidi Kramer cleans a patient’s teeth  
in the modern dental suite at  
the Free Dental Clinic.
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Lustig

There are thousands of people 
like these two in Kalamazoo 
County: people who are unem-

ployed or underemployed, who have no 
insurance,  and no way of paying out 
of pocket for dental care. They simply 
ignore their oral health until the pain 
becomes too much to endure. Then, 
with luck, they will find their way to 
the Free Clinic of Kalamazoo.

The Free Clinic of Kalamazoo has 
been providing volunteer-based, free 
heath care to the estimated 32,000 un-
insured residents of Kalamazoo County 
since 1993. Originally conceived by 
members of the First Presbyterian 
Church in downtown Kalamazoo, the 
clinic was housed in that church until 
2005 when it moved to its current loca-
tion—where Portage Road turns into 

Lover’s Lane, near Cork 
Street. In 2008, the clinic 
became independent of 
the church.

The mission of the 
Free Clinic was initially 
to provide medical treat-
ment for people unable 
to pay. But in 1997, one 
of its early volunteers, 
Peg Edmondson, noticed 
while answering clinic 
phones that many of the 
people she talked to were 
complaining of mouth 
pain. Edmondson, a 
social worker by training, 
mentioned this obser-
vation to her personal 
dentist, Dr. Mel White. 

White says that he 
had always had an interest 
in helping people gain 
access to dental care, so 
Edmondson’s observa-
tion intrigued him. For 
the next year or so, he 
did his homework—

exploring dental-care clinics across the 
state. (There weren’t many then, says 
Jane Zwiers, executive director of the 
Free Clinic of Kalamazoo, and there 
still aren’t.) White found a model in the 
Detroit area that seemed like it might be 
replicable in Kalamazoo County.

White’s next step was to talk to 
dentist friends in the area to see how 
they felt about the idea. They liked it. 
Then White approached the local dental 
society (of which he was a past presi-
dent), asking if they would support a 
clinic offering free services. The society 
blessed the idea, and its members were 
then queried as to what each might be 
able to contribute to such a clinic.

With the backing of local dentists 
and the dental society, White presented 
a plan to the First Presbyterian Clinic, 
and in May 1998 the clinic added 
emergency dental care to its roster of 
services. Over the next 10 years, says 
Zwiers, 1,898 dental emergencies were 
treated, and dentists in their private 
practices gave patients referred by the 
clinic more than $300,000 worth of free 
care.

The model that has developed 
here appears to be working well. “By 
incorporating a triage system where 
medical histories, X-rays, diagnoses and 
treatment plans are already completed,” 
says William Lustig, D.D.S., the clinic’s 
current dental director, “there is a 
smoother transition to treatment. In 
addition, because appropriate medica-
tion is given on site at the Free Clinic, 
infection and pain (are) reduced, thus 
making the patient’s treatment more 
comfortable and more effective.”

According to Lustig, about 30 area 
dentists have agreed to provide free 
treatment to one patient per month, 
referred by the Free Clinic. In addition, 
eight of these dentists also volunteer 
to screen patients at the clinic, which 
is open to dental patients Tuesday and 
Thursday evenings. In addition to gen-
eral dentists, oral surgeons and endo-
dontists participate in the program.

Marian Cook and Heidi Kramer 

Heidi Kramer, a registered dental hygienist, develops X-rays.

Answer on page 46.

What fundraising activity in 1940
helped raise enough funds to complete
the Douglass Community Center that was ultimately 
finished in 1941 as a WPA project?
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You need a strong supporting cast to deliver a

Jansen Valk Thompson & Reahm PC 
is dedicated to providing innovative 
solutions to our business and personal 
clients through sound, expert accounting, 
tax, and fi nancial advice.

Call today and learn how we can help
maximize your performance. 

are among the dental hygienists who 
also volunteer at the clinic. Cook be-
gan working at the clinic in early 2009 
and spends 8-to-15 hours there each 
week. In addition to helping screen 
patients, doing X-rays and cleaning 
teeth, she coordinates referrals, calling 
dentists on the volunteer list to arrange 
appointments. She says the dentists 
are very helpful and try their best to 
fit clinic patients into their sched-
ules. Kramer, a recent graduate of the 
Kalamazoo Valley Community College 
dental hygiene program, is using her 
volunteer work at the Free Clinic to 
add to her own skills and her resume, 
as she seeks a full-time job. 

Dental patients seen at the Free 
Clinic are, for the most part, work-
ing adults. According to Zwiers, that’s 
because other programs are in place to 
help adults who are unable to work and 
children.

Orthodontist Nick Owings is im-
mediate past president of the Kala-
mazoo Valley District Dental Society. 
Owings says that the dental society and 
its members have been supportive of 
the Free Clinic since its inception. In 
addition to providing financial support 
and donating equipment, the society 
strongly encourages its members to 
participate in the clinic, both as on-site 
screeners and by treating referred pa-
tients in their own offices. “If the clinic 
needs more screeners, we go directly 
to our members at our meetings,” says 
Owings. Major contributions of equip-
ment and materials have been made 
to the clinic by the Kalamazoo Dental 
Supply and the Dental Equipment and 
Repair companies.

Carrie Lintner, D.D.S., came to 
Kalamazoo after graduating from dental 
school in 2000, and she went into prac-
tice with Bill Lustig a few years later. 
She soon was sharing Lustig’s passion 
for public service (see sidebar), and she 
has been treating patients referred from 
the Free Clinic ever since. Lintner ap-
preciates the opportunity to treat “a

(Continued on page 14)
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Lustig

ILL LUSTIG, D.D.S, and current 
dental director at the Free Clinic 
of Kalamazoo, graduated from the 
University of Michigan’s dental 

school in 1971. His first practice was in 
Grand Rapids, and, even then, just start-
ing out in his profession, he was helping 
out in dental clinics for the underprivi-
leged, working with migrant workers in 
the Sparta area.

From West Michigan, Lustig’s career 
took him to downtown Detroit, where his 
patients came from the at-risk community 
in the inner city—then to Vermont, where 
he spent three years in private practice in 
Barre (home of the Rock of Ages granite 
quarry and monument company)—and, 
finally, to Kalamazoo, for a couple of 
decades of private practice and local vol-
unteer service. But when semi-retirement 
rolled around in 2002, Lustig was able to 
take his passion for service worldwide.

His first Rotary Club-sponsored trip 
to Honduras (by now, he’s been on three 
of them), came in 2003. Every day for 
two weeks, Lustig and a volunteer team 
of dentists, doctors, pharmacists and 

construction specialists would 
head up the mountain to a differ-
ent village. The dental clinic was 
usually at a school, with patients 
sitting on plastic patio chairs 
(think Meijer and Kmart lawn 
and garden section), their heads 
resting on the cyclone fence 
behind them.

Working with no electricity 
and no X-ray equipment, Lustig 
and the dental team primar-
ily pulled broken and infected 
teeth all day, every day. (Q: Did 
you have anesthetics? A: Yes. 
Of course. We’re not cruel!) He learned 
that, in people whose drinking water is 
unclean, the teeth just slide out during 
extraction (“like pulling them out of 
sand.”) When people have access to clean 
water, however, their gum tissue is much 
healthier and firmer, and extraction takes 
more effort. Pulling teeth is more like, 
well, pulling teeth.

Each day, the long lines still 
stretched through the village when the 
team had to quit in order to get back 

down the mountain before dark. The pa-
tients who had waited all day and couldn’t 
be seen were stoic, resigned to the fact 
that it might be years before dental care 
came to their village again.

“There’s an enormous need,” said 
Lustig. “I’m not even making a dent.” Like 
many people who volunteer in developing 
nations, each time he goes on such a trip, 
he feels that he takes away much more 
than he gives.

Having been sent to Honduras by the 
Rotary Club, becoming a Rotarian was 

Dental assistant Peg Mulder and Bill Lustig, DDS, prepare to 
examine a patient at a temporary dental clinic in Honduras. 
The mission trips through Rotary International ultimately 
inspired Dr. Lustig to join Kalamazoo Sunrise Rotary.
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the next logical step. Lustig joined the 
Kalamazoo Sunrise Rotary Club in 2005. 
And, having joined Rotary, the next step 
was hearing a presentation by Jane Zwi-
ers about the Free Clinic of Kalamazoo. 
When Zwiers learned that there was a 
semi-retired dentist (Lustig) in the crowd, 
she sensed a potential dental director. 

As Lustig reports, “Jane is a very 
persuasive person.” Zwiers “persuaded” 
Lustig into a one-year position. That 
was three years ago—and no end to his 
involvement or his interest in the clinic’s 
dental work is in sight. 

Below, hygienist Jeri Hose and a local Kalamazoo 
dentist provide treatment for children outside 
the school while other potential patients look 
on. Polly Scotland (top photo), hygienist, places 
sealants on teeth, under the watchful eyes of the 
village children. At right, village children reach for 
gifts distributed by the volunteers.
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Lustig
(Continued from page 11)

segment of the population that often 
doesn’t find their way to our office.” 
Like many volunteers who donate their 
expertise to a cause, Lintner appreciates 
being able to help by using her profes-
sional skills. “It’s better than just giving 
money, when you can give of yourself,” 
she says. 

Keith Konvalinka, D.D.S., is an-
other volunteer in the program. While 
he’s been treating referrals in his office 
for years, he has also started doing 
screenings at the open clinic hours on 
Tuesdays and Thursdays. He says that 
most of the patients he sees there are 
in dire straits financially and dentally. 
He sees many abscesses, gum diseases 
and broken teeth and says that, from a 
professional point of view, the services 
clinic patients need are not difficult or 
challenging to provide. “With just a 
little intervention,” says Konvalinka, 
“the patient can go back to work or back 
to school,” thus preventing spiraling 
financial hardship not only for the pa-
tient, but for society as a whole.

Dental services such as the 
Free Clinic provides are badly 
needed, says Konvalinka. 

“There are way too many holes in the 
social safety net, and they are becom-
ing increasingly large.” As more people 

are losing their benefits or their jobs, 
many need urgent care—in this case, 
urgent dental care—just to be able  
to function.

All the volunteer dentists agree 
that the vast majority of Free Clinic 
patients they see and treat require 
extraction of one or more teeth, with 
accompanying treatment for infection 
and pain management.

The Free Clinic of Kalamazoo op-
erates on a budget of almost $320,000 
a year, two-thirds to three-fourths of 
which comes from individual donors, 
according to Zwiers. Other funding 
comes from churches, foundations, 
Blue Cross and Blue Shield and local 
hospitals, which also run labs and di-
agnostic tests free of charge. Most staff 
and providers are volunteers, but there 
are also five paid-staff positions.

Zwiers is hopeful that health-care 
reform in this country is going to hap-
pen soon, and she knows that, when it 
does, it will drastically alter the need 
for and the role of organizations like 
the Free Clinic of Kalamazoo. She 
dreams of a day when, instead of pro-
viding direct medical and dental care, 
the Free Clinic can become an educa-
tion and resource center—directing 
people to providers and teaching 
them how to care for and protect their 

The Free Clinic of Kalamazoo is designed to be functional and to provide privacy.
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Face your future
Your facial future should be flawless. At Great Lakes 
Plastic & Hand Surgery we can help ensure this.

Using our Reveal Imager™ computerized complexion 
analysis system, we can identify damage beneath the 
surface of your skin before it becomes visible to the naked 
eye.  Based upon this analysis, our Board Certified Plastic 
Surgeons, Drs. Scott Holley and Raghu Elluru, will develop 
a custom skincare regimen to keep your skin looking young 
and beautiful.

Call today for your personal Reveal Imager™ consultation. 

Body Contouring          Laser Skin Tightening         Botox & Fillers

                Facial Rejuvenation         Breast Enhancement  

 
Battle Creek
269.979.0900
800.321.1165

3600 Capital Ave. SW, Suite 205
Battle Creek, MI 49015

Kalamazoo/Portage
269.329.2900
800.273.3990

7971 Moorsbridge Road
Portage, MI 49024

medical and dental health, rather than 
helping them survive the ravages of 
a lifetime of neglect. Meanwhile, the 
need for dental services—and the  
need for volunteers—is great and 
growing greater.

Bill Lustig shares this story of a 
patient who came to the Free Clinic 
one evening: Her pain showed not only 
on her own face, but on her husband’s. 
“It was pretty obvious that these two 
poor people had had little sleep and the 
pain and lack of sleep were aging them 
rapidly. She was sobbing so hard that 
her husband had to answer my ques-
tions,” said Lustig. The patient, he said, 
was screaming in pain.

Lustig and the rest of the clinic 
staff knew that medication and a refer-
ral weren’t going to be enough for this 
woman. “She had an extraordinarily 
loose molar that was being pushed into 
hypersensitive, raw, infected gum tis-
sue each time she closed her mouth.”

Lustig pulled the tooth then and 
there. “I can tell you that to see some-
one suddenly free of that kind of pain 
after enduring it for so long is quite 
a sight. The lines in her face disap-
peared, her eyes finally opened fully, 
and she looked 10 years younger  
in minutes.

“All of us who worked there that 
night felt so bad for her when she came 
in, but we were all pretty pumped up 
that we were able to help her. One pa-
tient at a time, right? It felt good.”

If you are a dental professional 
and you want to feel good about helping 
patients like this, you can volunteer your 
services to the Free Clinic of Kalama-
zoo. Your donations of equipment and 
instruments can also play a crucial 
role in helping the clinic serve its dental 
patients. For information on how you can 
help, call (269) 344-2507. 

Everyone else can help, too. To 
volunteer or make a donation to the 
Free Clinic of Kalamazoo, phone (269) 
344-2507 or visit www.kzoofreeclinic.org. 
The clinic is located at 2918 Portage Rd., 
Kalamazoo, Mich. 49001. 

Light at 2:37

On the coffee table, you cross your feet, thighs in light. / Light
         in puddles rallies through the glass.

Glassed in by your book you settle. / Set  
  on working, I turn to a task my mother might have found good:

“Good,” a word with a mirror in the middle, with lift and spring. / Spring 
     is what I want to say to you—

          you can see it catalectic in the tip of leaf shadow— / shadow 
that grows a little shorter, we all know, is the way out,

    out of this housekeeping of I. / I 
            arrange fruit in a basket, step back, look.

Look at the light that is by concave yellow, by convex orange, pinned, / pinning, 

until the next arrangement, and you look up.

   By Daneen Wardrop

Daneen Wardrop is the author of a book of poems, “The Odds of Being” (Silverfish Review Press) 
and three books of literary criticism, including the just-released “Emily Dickinson and the Labor 
of Clothing” (University Press of New England). Some of her poems are forthcoming in Kenyon 
Review, New Letters, Ploughshares, New Orleans Review, and elsewhere. “Light at 2:37” was 
previously published in Notre Dame Review.
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T AN AGE WHEN MOST of his young friends took every opportunity to 
grab their cane poles and lounge on the banks of the rivers that run 
through the heart of Kentucky, Wayne Wells was in the kitchen. Instead 

of catching fish, he was learning how to properly prepare them under the 
watchful eye of his first cooking mentor. “My grandmother, Vivian Craft, taught 
me much of what I learned about food,” Wells recalls. “She influenced my food 
choices and preferences when I was very young. My mother, Catherine, was not 
a great cook because she was so busy raising three kids on a shoestring budget. 
Traditional Sunday dinners at my grandmother’s were always a special treat, 
especially when I could help her cook.”

Truth be told, despite some of the milder, “spin-doctored” versions of the 
tale that float around in his family, Wells says that his grandmother caught him 
playing with a box of wooden matches in the bathroom when he was about 8 
years old and wanted to channel his negative behavior into something positive, 
so she started teaching him how to cook. “I had poured my grandfather’s lighter 
fluid into the bathtub and set it on fire,” he admits. “She was so angry, and as 
part of the lesson, she lit a match herself, blew it out, and just touched the tip 
of it to my finger. I never played with matches again. Grandma then taught me 
that the proper way to handle kitchen matches was in the kitchen.”

Growing up, Wayne Wells was not exposed to restaurant fare, except for 
the occasional White Castle hamburger treat or a trip to the local chili joint. He 

Chef Wayne 

Wells advocates 

having fun in the 

kitchen—and 

he’s had lots of 

practice at it!

Tim Ryan, corporate director of sales for Greenleaf Hospitality, and Chef Wayne 
Wells review the setup for the BBQ University at the Radisson Hotel and Suites in 
downtown Kalamazoo.

By Patrice Mindock
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was the baby of the family, with two older sisters. His 
father died when he was only 2 years old. “My sisters 
weren’t that interested in cooking,” he says. “At my 
grandmother’s, I was the one always hanging out in 
the kitchen. I would watch her make pan gravy, learn 
how to tell when the roast was ready to come out of the 
oven, and I continually peppered her with questions,” 
he says.

“Instead of being annoyed at me, she would take 
the time to teach me the basics. I think that’s where the 
back-of the-mind awareness began for me, sitting on 
that tall stool in her kitchen and realizing that cooking 
was really cool.”  

Wells’ current title is a mouthful. He is corporate 
executive chef of Casual Dining Concepts and Cater-
ing. He oversees the menus and food preparation for the 
seven local restaurants under Greenleaf Hospitality’s 
umbrella, including Webster’s and Zazio’s at the Radis-
son, the Fetzer Center on WMU’s campus, the KVCC 
Campus food-service contract, the hotel’s massive 
in-house catering projects and various concessions for 
special events.

As the “chef in charge,” Wells helps to create the 
menus and keep track of most of the culinary aspects 
of those services. “I enjoy working with the kitchen 
teams,” he stresses. “I may not be the best culinary 

expert on the planet, but I excel at group motivation. I 
like to think of myself as a powerful team builder be-
cause I am direct and honest. I know people and what 
works to help move them to get a job done.”

Just recently, the Radisson Sol Café was closed 
and replaced by conference-style dining to expand the 
banquet catering options. Wells was actively involved 
in planning sessions and revamping of menus behind 
the scenes over the past few months. The in-house 
breakfast for hotel guests has been moved downstairs 
to Burdick’s.

Prior to accepting the position of executive chef 
at the Radisson Plaza Hotel & Suites in Kalamazoo in 
2001, Wells was executive chef of a Crown Plaza Hotel 
in the New York area. Wells’ people skills are vital in 
every-day activities for his profession, but the 54-year-
old feels they are also necessary to work well in tandem 
with key hotel staffers, such as his director of mar-
keting and vice president of food and beverage at the 
Radisson, Tony Masco.

“We get along really well, are good friends, and 
Tony thinks I am lion-hearted,” he laughs. “I probably 
can handle just about any tough personnel issue that 
might surface, and I get along with folk of all ages.”

Despite the long work hours, stress, taste testing 
and rich foods he is tempted by every day, Wells also 

After classroom instruction, attendees at BBQ University “get cooking.”
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gets a good amount of physical exer-
cise. “Do you have any idea how many 
miles I walk within here (the downtown 
Radisson) every day?” he asks with his 
trademark boyish grin. “I’d lose track—
even if I wore a pedometer.”

t age 14, Wayne snagged his first job 
in a restaurant—as a dishwasher. 
“I watched the line cooks do their 

thing and they seemed like magicians,” 
he recalls. “They brought their own 
knives and wore them in special tool 
belts around their waists, swaggering 
like pirates. I was so young, and it all 
seemed so exciting.”

As a teenager in 1972, Wayne 
enrolled in chef training through a local 
vocational school. “I did it primarily 
as a way to meet girls,” he laughs. “The 
chef instructor told me I had a nice 
palate. He said I was creative, and he 
really encouraged me to take a shot at 
this career.” His chef apprenticeship 
came at the Netherland Hilton Hotel 

in Cincinnati, Ohio, where he learned 
about catering and worked as one of 
the assistant banquet chefs during his 
senior year in high school. 

While he and his family lived 
in Ohio, Wells worked in many food 
arenas before joining the Navy in 1973, 
where he was, of course, a cook. “I was 
the officers’ chef on a guided-missile 
destroyer but had a pretty bad accident 
and left with an honorable medical 
discharge in 1975,” he says. Wells then 
did factory work, which he intensely 
disliked, and some computer program-
ming, which he found was not his forté 
either, so he eventually returned to  
the restaurant business and his first 
love—cooking.

The “aha” moment for Wells came 
in the mid 1980s when he was working 
as  a chef at the Mansion at Griffin Gate 
in Lexington, Ky., an antebellum man-
sion turned fine-dining establishment. 
“It was a daunting task for me, since I 
had not had a great deal of fine-dining 

experience at that point,” he recalls. 
“The owner of the hotel and restaurant 
actually had me audition by cooking a 
personal dinner for him and his family at 
his home. I was only 24—so naïve—and 
I didn’t realize that it was a real job inter-
view. I whipped up a basic family-style 
meal of pork roast stuffed with apple 
chutney, mashed potatoes with the skins, 
and some veggies. I got the job.” Wells 
says his new boss told him at dinner that 
evening that he needed to work on his 
presentation a bit, but the flavors of the 
food were excellent. 

The young chef’s ego was fed along 
with the local appetites. Wells got a 
write-up in Bon Appétit and Southern 
Living magazines, plus his photo was 
plastered in many local publicity ve-
hicles. “I took to wearing an outrageous, 
long, fur coat, cowboy boots, and strut-
ted around town like I owned the place,” 
he says chuckling. “Everybody knew me 
and a lot of my co-workers at the Mar-
riott thought I was a lunatic.

“But the boss loved me and my fami-
ly-style foods. In this four-diamond-rated 
restaurant, I even served the yellow-
cornmeal-breaded-pan-fried catfish in 
lard that my grandmother taught me 
how to make when I was a boy. I loved 
what I was doing, and that’s when I knew 
this is what I wanted to do for the rest of 
my life.”

For a while, Wells also dabbled 
in radio announcing as a youth and 
once attended the Columbia School of 
Broadcasting. He didn’t pursue radio as 
a career. “Everyone tells me I have great 
pipes,” he says. Ironically, he ended 
up hosting a popular local Saturday 
morning radio show on WKMI-AM 
and WRKR-FM in Kalamazoo for a few 
years—an unplanned spin-off from a 
set of Radisson restaurant infomercials. 
The show was given a time slot after the 
station got swamped with phone calls 
and e-mails requesting more content 
from Wayne. “It was rather unusual, 
with shenanigans almost like Martha 
Stewart meets Bob and Tom,” he admits. 
“There was an eclectic listener base 

Wells

Wayne Wells prepares to grill on the patio of the still-under-construction Zazio’s in Birmingham.
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Looking for a new view?

Jim Gilmore Enterprises

ranging from moms looking to stretch 
their family’s food budgets to guys who 
wanted barbecue tips,” he remembers.

Wayne and his wife, Marlo Jo, the 
lead prep cook at Zazio’s in Kalamazoo, 
have been married for 25 years and have 
one daughter. Twenty-one-year-old She-
vas is in the U.S. Army where she is a 
heavy-equipment operator and recently 
returned stateside after a tour of duty 

Wayne Wells and community Thanksgiving dinner 
founder Judy Himmelein get ready to welcome 
guests in Plainwell. Judy started this tradition in her 
small café in downtown Plainwell, and the event has 
now grown so large that it has been moved to the 
community center in Plainwell.

19W W W . E N C O R E K A L A M A Z O O . C O M



Isn’t it time for you
to experience 
our service?

Time is
precious.

copy   print   scan   fax
www.cornerstoneos.com

269.321.9442

Our service department 

makes repairs with 

98%  accuracy 

the FIRST time! 

We’re ready to serve you.

Give us a call!

in Iraq. “My daughter drives five-ton 
wreckers,” quips the proud papa. Wayne 
and Marla Jo first met in Kentucky and 
lived in North Carolina for four years, 
moving back to their home state for 
another 12 years before heading up to 
Michigan. “I dated her sister for some 
time but was always interested in Marla 
Jo,” he says. “We enjoyed spending time 
together with her family, talking and 
then we just fell in love.”  

As a natural offshoot of growing 
up in the heart of Kentucky, one of 
the ingredients Wells adds liberally 
to his sauces is bourbon. “I probably 
know as much about bourbon as most 
connoisseurs know about wine,” he 
notes. Wayne’s wife, whom he affec-
tionately calls just “Jo,” actually grew 
up in Bourbon County, Ky. He has 
hosted bourbon flights as part of his 
chef’s table events at Zazio’s, featur-
ing a range from an 18-year-old Pappy 
Van Winkle to the basic 7-year-old Jim 
Beam, to help acquaint local palates 
with the subtleties of the popular liba-
tion. “I often get accused of putting 
bourbon into everything I cook,” he 
laughs. “That’s just not true. It’s simply 
that when I do use bourbon, the food 

ends up being exceptional.” No brag, 
just fact, according to his fans.

resh is the operative word for this 
chef’s creations, as it is for so many 
others. But Wells really loves using 

local, “farm-fresh” items, from poultry 

Wells

Wayne Wells and daughter Shevas pose with Wayne’s “little brother” Noah. Wayne has been a Big 
Brother for two years and credits the program with keeping him on the right track after his father died 
when he was a very young boy.

Proud parents Marla Jo and Wayne Wells 
congratulate daughter Shevas upon her 
graduation from basic training at Fort Jackson, 
S.C., in 2008.
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General Contractors
Design/Build Services
LEED-Accredited Professionals

Construction Managers
Self-Performing
Building Information Modeling

1029 Portage Street  |  Kalamazoo, MI  |  269.345.3561  |  miller-davis.com

CELEBRATING

YEARS

We Built That.

Weimer K. Hicks Center
Kalamazoo College, Kalamazoo, MI

1 Year Ago.

Winner, 2009 Aon 
Build America Award

Winner, 2008
Build Michigan Award

          Silver LEED certified

Quiet, Comfortable, Affordable

RESTAURANT & TAVERN
Visit our website at www.greatlakesshippingco.com

Conveniently located at 4525 West KL Ave, east of Drake Road

Reservations 
Appreciated

375-3650

Dinner from
5:00pm daily

Choice
Aged Steaks

Fresh Fish

Slow Roasted
Prime Rib

Chef Wayne’s 
BBQ Rub

1/2 cup brown sugar
4 tblsp. ancho chili powder
2 tblsp. instant coffee
3 tblsp. kosher salt
3 tblsp. course ground black pepper
2 tblsp. granulated garlic
1 tblsp. powdered unsweetened cocoa
1/2 tblsp. ground cumin

Mix all items well  and store in 
air-tight container.

Massage two racks of St. Louis 
ribs with rub and let sit at room 
temp. for 2 hours.

Lay on heavy cooking sheet, 
bone side down. Mix 1 c. water with 
1 shot bourbon, pour around ribs 
and cover with plastic wrap and 
then again with heavy foil. Place in 
300-degree oven for 2 1/2 hours. 
Remove and let rest without uncov-
ering. Prepare grill to medium hot 
and smoky, preferably with hickory, 
and a bit of apple wood tossed in 
for sweetness. Uncover ribs and 
place on grill, bone side down. Let 
slow cook for 45–60 minutes. Ribs 
are done when the bone pulls away 
from the meat without effort. Use 
your favorite BBQ sauce (thinned a 
bit with warm water so you won’t 
burn it. Baste the tops, turn over, 
and keep basting until they are 
welled charred and glossy. Put on 
some music, get your cell phone, 
and give me a call — because you 
are ready to party. 

to produce. “Visits to my Aunt Maxine’s 
farm in London, Ky., were a tradition, 
from the time I was born, up until my 
mid-teens,” he recalls. “My older cousins 
and I would gather stuff for her, and my 
aunt would go out and wring the neck 
of a chicken we’d have that night for 
dinner.”

(Continued on page 42)
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DO YOU HAVE A RECIPE THAT IS THE ENVY OF EVERY PARTY? “I could 
sell this,” you think, but you aren’t quite sure how to pull it off. 
That’s what local resident Micheal Kruk thought for 30 years—
each time he heard compliments about his Mexican Bean Dip.

And now he’s doing it! 
“I wasn’t sure how to make that jump from my home 

kitchen to the commercial kitchen,” says Michael, who has 
a master’s degree in social work and is employed in private 

practice. Then he found the 
Can-Do Kitchen, a project of 
Fair Food Matters, a nonprof-
it organization that supports 
and empowers Kalamazoo 
community residents as they 
strive to support the local 
food network, from farmers 
to bakers to entrepreneurs. 

The Can-Do Kitchen is 
located at the First Baptist 
Church in downtown Kalama-
zoo, and the project is coordi-
nated by manager Lucy Bland. 
Lucy stresses that the rentable 
commercial-kitchen space 

does much more than simply provide a location to cook. “We men-
tor on product development and consult in the commercial kitchen 
to support the success of local food entrepreneurs,” she says. 

In September of 2009, Michael began working with Lucy 
on his famous recipe. Like many home cooks, his bean dip 
recipe was developed by “feel.” “Lucy helped me measure out 
ingredients in the kitchen as I made my home batch,” Michael 

explained. Together they standardized the recipe, and then 
Michael was able to make 22-pound batches. From there, he 
began testing the market by providing samples at Kalamazoo’s 
Bank Street Farmers’ Market, with the help of his friends from 
the local organic farm, Blue Dog Greens, which has booth space 
there. Mike received great feedback that inspired him to think 
seriously about product sales. Then, at the end of September, 
the Can-Do Kitchen held an open house where Michael sold his 
bean dip for the first time.

Lucy then referred Michael to the Small Business Technol-
ogy and Development Center (SBTDC) where he worked with 
business consultant John Schmidt to help him navigate the 
specifics of product launch in the food industry.

Marketing preparations progressed quickly from there, and 
Michael began to see his 30-year dream take realistic shape. He 
set up his formal business as Clara’s Kitchen, LLC, named for 
his mother, the woman he credits for his cooking skills. How-
ever, he is quick to say he couldn’t do it without his wife, Caren 
Braymer. “She is there to help cook, hand out samples, and sell 
the product,” he says.

The Can-Do Kitchen continues to support Michael in his 
endeavor by helping him make the connections with indus-
try professionals. His celebrated bean dip is now sold at local 
retail locations,such as the Natural Health Center and Sawall 
Health Foods.

Michael wants to continue in the spirit of supporting lo-
cal business and is currently talking with area farmers about 
purchasing the ingredients required for his recipe. As Clara’s 
Kitchen, LLC grows, Michael will donate 5 percent of his net 
profits to support positive social, agricultural, and environmen-
tal change. 

It’s a Can-Do Kitchen
By Bonnie Jean Feldkamp

Paul Stermer, director of Fair Food 
Matters.
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Bill Virgo, REALTOR®, 
Prudential Preferred, REALTORS®.

MUCH HAS BEEN WRITTEN about the First-Time Homebuyer Tax 
Credit, which offers a refundable tax credit of 10 percent (up 
to $8,000) of the purchase price of a home. We know that this 
credit has worked locally to stimulate the real-estate market. 
According to the Greater Kalamazoo Association of REAL-
TORS®, more homes were closed in November 2009 than in any 
November since 2005. In addition, the three months ending 
November 30 were up 14 percent over the similar period for 
2008 and 21 percent over the 2007 period. November sales were 
also up more than 30 percent over October.

The National Association of REALTORS® has found that 47 
percent of all Americans who purchased a home this year had 
not owned one during the previous three years. This is up from 
36 percent in 2006. This high sales activity was likely driven 
by the original deadline for this credit, which was set to expire 
November 30, 2009.
Home Buyer Assistance Extended and Expanded

Now, in the newly enacted Worker, Homeownership and 
Business Assistance Act of 2009, Congress has extended this 
program to include home purchases under a binding contract 
by April 30, 2010, and closing not later than June 30. In addi-
tion, a Long-Time Resident Credit is available for existing ho-
meowners. This credit is also up to 10 percent of the purchase 
price, with a maximum credit of $6,500.

As with any tax credit, there are rules and limitations. Ex-
isting home-owners must have owned and occupied the home 
as their primary residence for at least five consecutive years of 
the last eight years. With both programs, taxpayers qualify for 
the full credit if their modified adjusted gross income (MAGI) 
is $125,000 or less for individuals and $225,000 or less for joint 
filers. Individuals with MAGI between $125,000 and $145,000 

and joint filers with MAGI between $225,000 and $245,000 are 
eligible for a reduced credit.

The IRS also requires that the home be purchased as a 
primary residence and cannot be purchased from relatives or 
in-laws. In any event, homes over $800,000 do not qualify. It is 
recommended that buyers confirm their eligibility by consulting 
a tax accountant or qualified legal counsel.
Moving Up in a Declining Market

Moving up when prices are falling can be a money-saving 
strategy. Here’s how:

$200,000 home would be a net difference 
of $50,000.

values have fallen seven percent in the past 
12 months, both the existing home and 
new home would likely be affected.

$150,000 home might sell for $139,500, 
and the cost to purchase our new home 
might fall from $200,000 to $186,000. 
Therefore, our net difference is $46,500, 
or a potential savings of $4,500.

The Long-Time Resident Credit 
provides an additional incentive for the 
“move-up” buyer. This could prove to be an even greater benefit 
to the economy as the move-up buyer often spends additional 
dollars for renovation and new appliances.

With inventories still high, interest rates at near-historic 
lows, and home prices at attractive levels, now may be the best 
time in many years for some folks to buy. 

Purchasing a Home in Today’s Market 
By Bill Virgo, REALTOR®
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E STRANGLED to death a leopard with his bare hands, 
killed six lions with a bow and arrow during one hunt, 
panned for gold in the Black Hills, and got robbed of what 

he found. All those experiences and much more would be grist for 
his mill. And few other writers have achieved such a prodigious 
output.

He wrote 34 volumes of fiction, 24 of nonfiction, and several 
more for juveniles. He wrote about western adventures, cowboy 
life, and gold hunting. He wrote about canoeing, camping and 
mountain climbing. He wrote about the Canadian North Woods, 
lion hunting in Africa and journeys to the hereafter via his me-
dium wife. But most importantly, Stewart Edward White wrote 
about his beloved Michigan where a childhood in Grand Rapids, 
forays into the northern woods with his father, and university 
education in Ann Arbor had molded his character and determined 
his life’s work.

Born in Grand Rapids in 1873, he was the eldest of the five 
sons and one daughter born to Thomas Steward White and Mary 
E. (Daniell) White. His father made his fortune as a banker in 
Grand Haven and Grand Rapids and as a lumberman. He owned 
extensive tracts of prime timber in northern Michigan, the Upper 
Peninsula and elsewhere, and operated sawmills at Spring Lake, 
Manistee and Menominee. Young White spent much of his youth 
accompanying his father on timber-cruising forays and among the 
shanty boys he employed. This instilled in him a life-long love of 
the wilderness and of hunting.

At the age of 10, he and a companion earned spending money 
by shooting, in Grand Rapids neighborhoods, hundreds of English 
sparrows for the one-cent-a-head bounty the State of Michigan 
had placed on them. When the state raised the bounty to three 
cents a head, the boys killed hundreds more at a better rate of 

profit. They also illegally expanded their hunting into down-
town Grand Rapids, plinking the pigeons that abounded and 
selling the birds to a local meat market at two for a quarter.

At the age of 11, White moved to a ranch in California 
his father had purchased, and he spent much of the following 
four years in the saddle. He received no formal schooling un-
til he returned to Grand Rapids, and at the age of 16 entered 
Central High School there. Two years later he graduated as 
president of the class of 1891 and holder of the five-mile run-
ning record. While in high school, White published his first 

A “Red-blood” Writer, 

Stewart Edward White
By Larry Massie

“The Blazed Trail” became White’s 

most famous novel. In it he spun a 

northern Michigan lumberman’s tale.

Stewart Edward White relaxes in his beloved woods, ca. 1922.
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articles on ornithology and a pam-
phlet, The Birds of Mackinac Island.

He enrolled in the University 
of Michigan in the fall of 1891 and 
received a bachelor’s degree in phi-
losophy four years later. When the 
elder White advised his son not to try 
to make a living by writing, he tried 
his hand at a variety of other occupa-
tions. He spent a few months as an 
accountant in his father’s lumber office, 
six months laboring in a Grand Rapids 
meat-packing plant and three months 
prospecting for gold in the Black Hills of 
South Dakota.

The fall of 1896 found him back in 
college at Columbia Law School where 
he took a literary composition course 
taught by Brander Matthews. The profes-
sor urged White to write about some-
thing he knew. Following that advice, 

White penned a short story, “A Man and 
His Dog,” based on a boyhood relation-
ship with his retriever, Old Joe, hunting 
grouse in the Michigan woods. Short 
Story magazine bought it for $15—no 
small sum in that era.

White dropped out of Columbia in 
1897, wrote book reviews, worked as a 

clerk in McClurg’s Book Store in 
Chicago at $9 a week, and spent a 
stint in the Hudson Bay country. 
In 1900 Munsey’s Magazine paid 
him $500, a small fortune then, 
for rights to his first novel, “The 
Westerners.” That book and “The 
Claim Jumpers,” both melodra-
mas set in the Black Hills and 
published in 1901, received 

mixed reviews.
White spent the early winter of 1901 

working as a lumberjack in northern 
Michigan, rising early each morning to 
write. He gave the finished manuscript to 
his hard-bitten foreman who never even 
read a newspaper, and the old lumber-
jack stayed up all night enthralled with 
it. White published the novel as “The 
Blazed Trail” in 1902, and it became a 
best seller. More than 30 years later the 

White’s “The Blazed Trail,” published in 1902, is 
considered his finest work of fiction.
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Massie

book still sold 3,000 copies annually. 
Set in the Saginaw Valley and the Upper 
Peninsula of the 1880s, it is the story of 
a young man’s rise through the ranks 
of the lumbermen and his fight against 
timber thieves and other criminals of 
the woods. White’s descriptions of the 
life of the shanty boy remain unrivaled. 
He captured, for example, the colorful 
labors of the men who stacked towering 
bobsled loads of logs and drove them to 
the banking grounds miles over glare-
ice-covered trails:

“As soon as loading began, the cook 
served breakfast at three o’clock. The 
men worked by the light of torches, 
which were often merely catsup jugs 
with wicking in the necks. Noth-
ing could be more picturesque than 
a teamster conducting one of his 
great pyramidical loads over the little 
inequalities of the road, in the ticklish 
places standing atop with the bent knee 
of the Roman charioteer, spying and 
foretelling the chances of the way with 
a fixed eye and an intense concentration 
that relaxed not one inch in the miles of 
the haul.

“He liked the work. There is about it 
a skill that fascinates. A man grips sud-
denly with the hook of his strong instru-
ment, stopping one end that the other 
may slide; he thrusts the short, strong 
stock between the log and the skid, 
allowing it to be overrun; he stops the 
roll with a sudden sure grasp applied at 
just the right movement to be effective. 
Sometimes he allows himself to be car-
ried up bodily, clinging to the cant-hook 
like an acrobat to a bar, until the log has 
rolled once; when, his weapon loosened, 
he drops lightly, easily to the ground. 
And it is exciting to pile the logs on the 
sleigh, first a layer of five, say; then one 
of six smaller; of but three; of two; until 
at the very apex, the last is dragged 
slowly up the skids, poised, and, just as it 
is about to plunge down the other side, is 
gripped and held inexorably by the little 
men in blue flannel shirts.”

“The Blazed Trail” became White’s 
most famous novel, and he followed it 

almost yearly with other volumes set out 
west, in the northern Canadian Woods 
and in Africa. He came to be seen as a 
somewhat lesser version of Jack London, 
a member of the “red-blood” school of 
adventure writers that included fellow 
Michiganders Rex Beach, James Oliver 
Curwood, Harold Titus and James B. 
Hendryx. Their novels groaned with 
uber masculine heroes.

White returned again to the Michi-
gan lumber camps he had known so 
well as a child with a collection of short 
stories, “Blazed Trail Stories” (1904) and 
novels, “The Riverman” (1908), “The 
Rules of the Game” (1909) and “The 
Adventures of Bobby Orde.”

In the meantime, he had joined his 
parents in California in 1903. The fol-
lowing year he married Elizabeth Calvert 
Grant. Later, when President Theodore 
Roosevelt toured Santa Barbara, White 
served as his escort, and they became 
close friends. Roosevelt commented that 
White was “the kind of young Ameri-
can who is making our new literature.” 
When Roosevelt went big-game hunt-
ing in Africa in 1909, White followed 

him there and wrote 
a series of novels and 
travel narratives about 
his own experiences on 
“the dark continent.” 
Although he considered 
himself a conserva-
tionist, he ultimately 
killed 79 lions during 
his forays there. Once 
when two African na-
tives were being mauled 
by a wounded leopard, 
the more than 50-year-
old White strangled the 
big cat to death with his 
bare hands.

White continued to 
frequently return to the 
state where he grew up. 
In 1924 he published 
“The Glory Hole,” a 
novel set in contempo-
rary Grand Rapids. He 

described the city on the Grand River as 
it once was:

“It occupied a bend in the river and 
the low hills on either side. Its streets 
were wide; and bordering them all, 
down to the very edge of the business 
district, stood double rows of broad-leaf 
maples … It was pleasant of a warm 
day to walk or drive beneath the deep 
continuous mottled shade, with the 
close-clipped green grass on either side, 
and the mingled sound of cicadas and 
whirling sprinklers. Most of the houses, 
especially of the well-to-do, were set 
back from the street. You saw wide ve-
randas and glimpsed dark cool interiors 
through open doors. Then as you gained 
the heights and could look down, you 
saw beneath you apparently an almost 
unbroken forest. Here and there a roof 
or a chimney showed, or the spire of 
church thrust forth; but save for these 
and the tall electric light towers, you 
could never have imagined a city 
below you.”

In 1919 White and his wife had  
attended a party where someone brought 
out a Ouija board for a little fun. The rev-

White’s “Blazed Trail Stories” (1904) included a frontisque of a birling 
match by Thomas Fogarty.
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elers substituted an inverted shot glass 
for the heart-shaped indicator. When 
the device repeatedly spelled out “Betty,” 
Elizabeth White, who went by the nick-
name Betty, was urged to participate. The 
shot glass went wild when she touched 
it. Among the cryptic messages spelled 
out, the phrase “get a pencil” repeatedly 
occurred. Several days later Betty did 
get a pencil and found herself scrib-
bling messages that she and her husband 
became convinced came from the spirit 
world. The two spent many hours over 
the following 17 years exploring the 
mysteries of the hereafter.

In 1937 White published “The Betty 
Book,” a condensed version of the spiritual 
“revelations” revealed through the psychic 
Betty. Following his wife’s death in 1939, 
White secured the services of another 
medium to continue his communications 
with Betty, which he shared with the pub-
lic in “Across the Unknown” (1939) and 
“The Unobstructed Universe” (1940).

Stewart Edward White himself 
passed in 1946, and that apparently 
terminated the emanations from the 
hereafter. A grove of sequoias on Califor-
nia’s Redwood Coast and over five feet 
of shelved volumes continue to perpetu-
ate the name of one of Michigan’s most 
talented and prolific writers. 

Set in the Michigan timberlands in the 19th 
century, “The Riverman” featured illustrations 
by N.C. Wyeth.
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Performing Arts
Plays

“Board Fold” — Whole Art presents a 
play by Adam Pasen, directed by Adam 
Carter. Jan. 22, 23, 29 & 30, 8 p.m. 
Whole Art Studio, 246 N. Kalamazoo 
Mall. 345-7529.
“Eurydice” — An inventive retelling of 
the Orpheus myth. Jan. 28–30, Feb. 4–6, 
8 p.m., Feb. 7, 2 p.m. York Arena Theatre, 
WMU. 387-6222.
“Is He Dead?” — In this newly dis-
covered comedy by Mark Twain, the 
American humorist offers a sly critique 
of the art world in this story of an artist 
whose death is staged to drive up the 
price of his art. Jan. 29, 30, Feb. 5, 6, 12 
& 13, 8 p.m., Feb. 4, 7:30 p.m., Feb. 7, 2 
p.m. Civic Auditorium, 329 S. Park St. 
343-1313.

Musicals & Opera

“The 25th Annual Putnam County Spell-
ing Bee” — A musi-
cal comedy that is the 
brightest and funniest 
show to play Broadway in 
a long time. Jan. 15, 16, 
22, 23, 29 & 30, 8 p.m., 
Jan. 21, 7:30 p.m., Jan. 
24, 2 p.m. Parish Theatre, 
429 S. Park St. 343-1313.
“Menopause The Musi-
cal” — Four diverse 
women meet at a depart-
ment store and make 

fun of the foibles of the aging process for 
women. Jan. 29 & 30, 8 p.m., Jan. 30, 2 
p.m., Jan. 31, 3 p.m. Miller Auditorium, 
WMU. 387-2300.

Dance

“Sleeping Beauty” — The Moscow 
Festival Ballet performs this classic ballet 
with leading dancers from across Russia. 
Jan. 24, 3 p.m. Miller Auditorium, WMU. 
387-2300.

Symphony

“Tchaikovsky’s Fifth” — The KSO per-
forms the iconic symphony and welcomes 
a special guest, Stulberg Gold Medalist 
Nicholas Schwartz on double bass. Jan. 16, 
8 p.m. Miller Auditorium, WMU. 
349-7759.

Chamber, Jazz, Orchestra
& Bands

Bullock Series — A series of concerts 
performed by guests of the WMU School of 
Music; Flutist Rhonda Larson and Ventus, 
Jan. 15, 8:15 p.m.; Schumann-a-thon with 
pianist Lori Sims and friends, Jan. 23, 30 & 
Feb. 6, 3 p.m. Dalton Center Recital Hall, 
WMU. 387-2300.
Guest Artist Recital — WMU School of 
Music presents the Triton Brass Quintet, 
Jan. 16, 8:15 p.m. Dalton Center Recital 
Hall, WMU. 387-2300.
Gilmore Rising Stars Recital — Conrad 
Tao will perform works by Bach, Debussy 
Rachmaninoff and more. Jan. 17, 7 p.m. 
Wellspring Theatre, Epic Center, 359 S. 
Kalamazoo Mall. 342-1166.
“Winter Evening” — An intimate evening 
with the KSO’s Burdick-Thorne String 
Quartet and other KSO musicians. Jan. 29 
& 30, 8 p.m. Epic Theater, 359 S. Kalama-
zoo Mall. 349-7759.
Free Concert — WMU’s University Jazz 
Orchestra and University Jazz Lab Band 
will perform. Feb. 3, 8:15 p.m. Dalton Cen-
ter Recital Hall, WMU. 387-4667.

Vocal

“Meredith Arwady: A Program of Song” 
— With her career skyrocketing, contralto 
Meredith Arwady returns to her hometown 
to provide a beautiful program for Fontana 
Chamber Arts. Jan. 22, 8 p.m. Dalton Cen-
ter Recital Hall, WMU. 382-7774.
St. Olaf Choir — The Kalamazoo Bach 
Festival brings this 75-voice choir to town 
for what promises to be a great concert. 
Jan. 31, 4 p.m. Chenery Auditorium, 
714 S. Westnedge. 337-7407.

Blowers & Stone — In concert, an excit-
ing new, talented duo. Jan. 31, 8:30 p.m. 
New Vic Theatre, 134 E. Vine St. 
381-3328.

Miscellaneous

“Stomp” — The international percussion 
sensation will fill the stage with mag-
nificent rhythms. Jan. 19 & 20, 7:30 p.m. 
Miller Auditorium, WMU. 387-2300.

Visual Arts
WMU Richmond Center for
Visual Arts (RCVA)
387-2455

Video and Sound Art — A dual exhibition 
by Kika Nicolela, Brazilian new media art-
ist, will be shown. Jan. 1–17, Windmaker; 
Jan. 18–30, Flux. Atrium Gallery.
“The Graphic Imperative: International 
Posters for Peace, Social Justice and the 
Environment” — An exhibition of socio-
political posters that stir emotions and 
make us think. Jan. 14–Feb. 19. Monroe-
Brown Gallery.

Kalamazoo Institute of Arts
349-7775

The Art of Warner Bros. Cartoons — The 
exhibition consists of drawings, paintings, 
“cels,” and related art objects used in the 
making of Warner’s classic cartoons, from 
the 1930s through 1960. Through Feb. 21.
Woodcuts in Modern China, 1937–2008 
— An exhibition of 65 Chinese woodblock 
prints in the Western-style that laid the 
foundation of modern Chinese art. 
Jan. 23–April 18.
ARTbreak — Enjoy free presentations 
on art-related topics. A Short History of 
Animation, Jan. 12; The Original Adagio: 
Samuel Barber’s String Quartet, Jan. 19; 
Pulp Fiction: Cheap Thrills and Painted 
Nightmares, Jan. 26; The Dali Dimension: 
Decoding the Mind of a Genius, Feb. 2. 
Bring a lunch to these 12:15 p.m. sessions. 

Put duties aside 

at least an hour 

before bed and 

perform soothing, 

quiet activities that 

will help you relax.

Dianne Hales
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Public Tours — Speed Bump: The Comic 
World of Dave Coverly, Jan. 10; Landscape 
in the KIA Collection, Jan. 17; Abstract Ex-
pressionism in the KIA Collection, Jan. 24, 
Woodcuts in Modern China, part 1, Jan. 
31. These tours are free and no registration 
required. Sundays at 2 p.m. 

Miscellaneous

Midtown Gallery — Exhibiting 
“Threshold”—a show featuring work from 
the Kalamazoo Book Arts Center and Pen 
Dragons Calligraphy Guild. 356 S. Kalama-
zoo Mall.
Art Hop — View the works of local artists. 
Local venues/galleries in downtown Kala-
mazoo. Jan. 8, 5 p.m. 342-5059.

Literary Events

Kalamazoo Public Library
553-7809

The Beatles: Rock Band—Adults and 
teens can see and play the new music video 
game. Jan. 14, 7 p.m. Central Library.
Belfast Gin—Enjoy live music with this 
unique Celtic group. Jan. 20, 7 p.m. 
Central Library.
Fun, Frugal, Healthy Cooking—Learn 
how to make three meals with vast po-
tential for improvisation. Jan. 27, 7 p.m. 
Central Library.
Four Conversations About Forgiveness—
The first of four facilitated conversations 
to help heal anger and grief. Feb. 3, 6 p.m. 
Washington Square branch.

Portage District Library
329-4544

Combat Veterans Writing Group — An 
evening workshop on writing poetry, essay 
or fiction. No writing experience neces-
sary. Jan. 12 & 28, 6:30–8 p.m.
Open Book Discussion — Drop in to 
discuss “Nothing to Fear: FDR’s Inner 
Circle and the Hundred Days That Created 
Modern America” by Adam Cohen. Jan. 19, 
10:30–11:30 a.m. and Jan. 20, 7–8 p.m.

Museums

Kalamazoo Valley Museum
373-7990

Spirit of the Mask — Masks from around 
the world illustrate the vast diversity of 
these fascinating objects. Through Feb. 14.
Planetarium Programs —  “Secrets of the 
Cardboard Rocket,” Mon.–Sat., 11 a.m., 
Sun., 2 p.m.; “Stars of the Pharaohs,” Sun.–
Fri., 3 p.m., Sat., 2 p.m.; “Starry Nights,” 
Sat., 2 p.m.; “U2 Laser Show,” 
Fri., 8:30 p.m.
Music at the Museum — Enjoy live eclec-
tic, acoustic music. Belfast Gin, 
Jan. 8, 6:30 p.m.
Acoustic Blues — Blue Heaven, a trio that 
plays an eclectic mix of blues, gospel and 
instrumentals. Jan. 17, 1–4:30 p.m.

Air Zoo
382-6555

Super Science Saturday — Entertaining 
activities for kids and families, especially 
geared to upper elementary and middle 
school students. Jan. 30.

Nature

Kalamazoo Nature Center
381-1574

Animal Tracks — Hit the trails and deci-
pher clues that animals have left behind. 
Jan. 10, 2–3 p.m.
Winter Sports — The KNC and Lee’s 
Sports let you try the latest equipment for 
winter fun outdoors. Jan. 17, 1–3 p.m.
Owls Up Close — Learn about the amaz-
ing adaptations that make them efficient 
hunters and beautiful Michigan residents. 
Jan. 24, 2–3 p.m.
Winter Bird Feeding — Learn about seed 
selection as well as tips and tricks for set-
ting up a successful bird feeding station. 
Jan. 31, 2–3 p.m.

The great American playwright, Arthur 
Miller, was a champion of middle-class 
working families. He came from among 
those who had endured the Great Depres-
sion and survived World War II. He felt 
first-hand the anguish his father felt when 
his business failed. Miller subsequently 
wrote plays that searched for meaning in 
ordinary lives, plays like “All My Sons” 
and “The Crucible.” His most famous 
work, “Death of a Salesman,” garnered a 
Pulitzer Prize and a Drama Critics’ Circle 
Award. His dramas often focused on the 
morality of the decisions we make, the 
plight of workers who struggle to make 
ends meet, and the battle between greed 
and doing the right thing. His characters 

are often faced with desperation and ad-
versity. Although these stories have tragic 
consequences, they also offer hope to 
hard-working people everywhere, much 
like in “Death of a Salesman” when Ben 
says to Willy Loman: “The jungle is dark 
but full of diamonds.”

STEPPING BACK
WITH THE ARTS

Please send notification of activities to: 
Encore “Events of Note”

350 South Burdick St., Suite 214

E-mail: events@encorekalamazoo.com
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HEN YOU ask Tim 
Harding for his official 
title at Harding’s Friend-

ly Markets, he describes it this 
way: “To do the stuff that my 
dad doesn’t want to do.” That 
seems to be the way of a family 
business.

There’s no cookie-cutter 
corporate playbook that 
defines the human touch that 
goes into knowing the commu-
nity being served. Tim calls this 
the balance between the science 
and the art of running a family 
business. 

Tim is third in a three-
generation involvement in the 
neighborhood grocery legacy 
that began with his grandfa-
ther, Melvin Harding. Mel-
vin followed an older sibling 
from their childhood home in 
western Kentucky to motor-city 
Detroit in the early 1920s where 
he worked for The Kroger Com-
pany at the beginning of the 
grocery store one-stop-shopping 
concept. Melvin grew with the 
company and soon found him-
self head of operations for the 
southwest Michigan territory. 

But Melvin became tired of the moves he was required to 
make for Kroger, so in 1944 he opened the very first Hard-
ing’s Friendly Market—in Parchment, one of more than 40 
stores in the region. While The Kroger Company slipped out 
of southwest Michigan and Meijer became the major corporate 
grocery-store presence in the area, Harding’s has remained as 
the neighborhood grocery. 

Melvin sold many of his stores to employees throughout 
the years, in part to finance the start of others, but the Hard-
ing’s name remained. 

Tim’s dad, Tom Harding, acquired his first store, in 
Richland, in 1974. Today Tom owns five of the remaining 30 
Harding’s stores located throughout southwest Michigan and 
northern Indiana  —the one in Richland, two in Portage (on 
Centre St. and South Westnedge Ave.), one in Galesburg, and 
one in Kalamazoo’s Milwood neighborhood. 

“There is no torch passing over Thanksgiving dinner,” 
Tim explains, smiling. “If you’re in the family business, it’s 
because you choose to be.”

Tim happily recalls his 
days as a teenager working 
for his dad, bagging grocer-

ies at the Milwood Cork 
Lane store and helping in 

the produce department of 
the Woodbridge store. He has 
always been proud of his fam-

ily’s grocery-store ownership, even 
at 17 showing off the latest bar-code 

scanning technology for his sci-
ence project in Brad Portis’s Gull 
Lake High School science class. 

Tim graduated from Gull 
Lake High School as salutator-
ian in 1985. After high school 
he earned his bachelor’s degree 
in accounting from the Univer-
sity of Illinois and then contin-

ued his schooling by earning his 
master’s in business administra-
tion from Dartmouth. Even at col-
lege he demonstrated his interest 
in the family business, having 
made Harding’s Friendly Markets 
the subject of a strategy paper for 
one of his assignments. 

Tim married Sarah Karich from 
Champagne, Ill., in 1993 and became a father 

in 1994. Once his education was completed in 1995, he 
returned to the family business as an employee.

While currently employed for his father, Tim has no 
doubt that Harding’s Friendly Market is his life-long career 
choice, and he plans to continue with the company that is his 

Tim Harding (left) stands next to Michigan vintner Coenraad Stassen of Brys 
Estate, winner of the Harding’s Cup in 2009. Coenraad’s Cabernet Franc 
took first place amongst 22 entries, including one from a well-known French 
winery. Harding’s wine expert, Terry Stingley, at right, is credited with 
establishing this Michigan-wine competition.
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namesake. As the father of four children and a busy Harding’s 
employee, Tim stresses the importance of Harding’s niche that 
lends itself well to being a part of the community. 

The establishment of Harding’s was not only the begin-
ning of a family business but also the beginning of a 
culture of community interest that fostered the com-

pany’s growth and success.
“It’s a culture that has been there from the beginning,” 

Tim explains. “We’ve always had a focus on the community 
we serve.” He explains that the Richland community differs 
from the Woodbridge area, so stores that serve them shouldn’t 
be the same. Yes, there is a common thread in advertising seen 
in the Sunday paper, but beyond that, each store offers its own 
specials and services based on the individuality of the neigh-
borhood, he says.

Tim believes that the employees provide the connection 
between the business and the residents. “We want to give our 
employees the latitude to make decisions that they feel are 
important for the store and the community,” he says.

Ken Baker, a long-time employee, is a prime example of 
that community emphasis. Ken first worked for Harding’s as a 
young man at the Delton store in 1964. Though he left Hard-
ing’s for a different career path, when he retired he returned to 
Harding’s. Today, Ken works part time in the produce depart-
ment of the Richland store. “It completes the circle,” Ken says 
with a grin.

With Ken’s help and the help of community volunteers, 
the Richland Harding’s store donated more than $60,000 in 
perishable goods last year through their ongoing effort to 
help local residents in need. “I’m really impressed with how 
community-oriented they are at Harding’s,” Ken stresses, “and 
what they support their employees to do.”

Working directly with Loaves and Fishes’ Richland satel-
lite at the First Presbyterian Church of Richland and St. Ann’s 
Catholic church near Gull Lake, the Richland Harding’s helps 
fill the immediate community’s food-pantry needs. Any over-

flow then goes to the Kalamazoo Gospel Mission in downtown 
Kalamazoo.

The Reverend Ericka Parkinson-Kilbourne of First Pres-
byterian says of Ken: “A mandate from the old testament of the 
Bible says that once we pick the fields, we should glean them 
for those who have nothing. Ken Baker is a great gleaner in 
our community.”

For providing locally grown food, Hardings is an ex-
cellent vehicle for southwest Michigan. Whether it’s local 
produce, meat, or wine, Harding’s can point customers in the 
direction of how to support the diversity in the local economy. 
According to Tim, various stores carry such products as 
chicken from Gary Otto of Middleville, Moo-Ville products 
from Nashville, and produce from Rose Scobey of Wayland. 
He indicates that Harding’s works with local food producers to 
create relationships that are mutually profitable in order to be 
able to continue to provide local products and expand  
the offerings.

It boils down to a Harding’s grass-roots passion as a small 
business and the desire to see individual communities remain 
strong. The 65-year history of Harding’s Friendly Markets 
keeps moving forward, and Tim Harding is excited to continue 
the legacy that his grandfather began. 

Story by Bonnie Jean Feldkamp and Penny Briscoe

A vintage photo of a Harding’s Friendly Market.

Harding’s S. Westnedge Ave. produce manager, Rick Sturdevant, poses 
next to Michigan potatoes. At right is Michigan blueberry coffee Harding’s 
offers. The store makes an effort to carry local products for its customers.
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Melvin Harding.
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Harding

wo years ago, Tim Harding began to 
expand the Harding’s wine depart-
ment to feature more local varietals. 

As part of his research, Tim lured New 
Orleans native and world-traveled wine 
connoisseur Terry Stingley to the region.

In Terry’s world travels, he never 
imagined that he would land himself in 
Michigan on his quest to identify world-
class wines, but what Tim and Terry 
stumbled on together is that Michigan has 
its grape place in the sun.

“Cultivating the grape for great juice 
is one of Michigan’s economic bright 
spots,” Terry says. When he began his 
tenure at Harding’s, Terry didn’t rely 
on distributors and sales reps like most 
would have. Instead, he hit the road and 
shook the hands of the wine makers at 
the vineyard. He sampled straight from 
the barrel—and soon became known as 
the Michigan “Wine Guru.”

After traveling to so many wine-
producing regions of the world, Terry 
had fairly low expectations for Michigan 
wines. “I remain delighted to know how 
wrong I was,” Terry now admits.

The chain reaction that began with 
Tim Harding’s early plan to specialize in 
carrying Michigan wine has reached out 
to engage growers at the point of cultiva-

tion and help close the gap between the 
artisan wine maker and the consumers 
who have appreciated the end result. 

White wines are what most predict 
as the success for Michigan growers. The 
typical response at the men-
tion of Michigan wine is to 
name a Riesling or another 
sweet varietal at which those 
with a serious wine pal-
ette would scoff. However, 
Terry aims to showcase the 
tremendous red wines being 
cultivated in Michigan soil, 
with the help of Harding’s 
Friendly Markets.

Terry’s discovery of 
Michigan wine country, while 
working closely with Tim to 
communicate with Harding’s 
customers, resulted in stock-
ing store shelves with the largest Michi-
gan wine selection in not only southwest 
Michigan but, arguably, in the entire state. 
The Portage S. Westnedge store, Harding’s 
Marketplace, stocks close to 200 Michigan-
wine options.

Among the stocked reds, Terry 
believes he has identified Michigan’s 
flagship wine. Those who understand 
the wine industry know that grapes are 

well known by the regions in 
which they are grown. Napa 
Valley is famous for its Caber-
net, Australia is known for its 
Shiraz, and now Terry is eager 
to make Michigan known for 
its Cabernet Franc.

The Cabernet Franc 
varietal is considered the next 
“hot red” in the industry, ac-
cording to Terry. The Chinon 
region of the Loire Valley 
of France is currently well 

known for cultivating this cool-climate 
grape, but what many don’t realize is 
that Michigan’s latitude lines on the map 
are the same, and local climate, with the 
help of the Great Lakes, has world-wide 

growers taking notice. One of Michigan’s 
most talented wine makers, Coenraad 
Stassen of Brys Estate, came to Michigan 
from the rolling vineyards of South Af-
rica. He found the right setting for wine 
making on the Old Mission Peninsula of 
the Grand Traverse area. 

Now Harding’s, with the help of a tal-
ented and passionate wine guru, intends 
to let the wine industry know—and help 
customers enjoy. On August 20 of this 
past summer, the first annual “Hard-
ing’s Cup” took place at The Park Club in 
downtown Kalamazoo. Twenty-two wine 
makers put their bottles on the table for 
the “Cab Franc Challenge.” All entries 
were 2007 Cabernet Francs. Twenty-one 
were Michigan made, and one was from 
the famed Chinon region of the Loire Val-
ley of France. It was time to rally together 
and put Michigan’s best foot forward 
for the opportunity to stand up next to 
France and be judged seriously. 

Tim and Terry worked together to 
host the event, with Harding’s providing 
a crystal “Harding’s Cup” to be passed 
on from year to year to the winner of a 
competition, which they see as ongoing. 

New Orleans native and wine expert 
Terry Stingley became convinced of 
Michigan’s excellent wine quality 
shortly after arriving in the state. He’s 
now one of the biggest advocates for 
the industry.

Bottles of wine await tasting at the Park Club in Kalamazoo,
which hosted the Cab Franc Challenge last August.
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The two of them brought some of the top wine critics in the 
Midwest region to Kalamazoo for this competition, including: 
Patrick Fegan, director, Chicago Wine School; Jean-Jacques 
Fertal, director, Eagle Eye Imports; Claudia Tyagi, master 
sommelier; Michael Cregar, sommelier and owner of Wines 
of Distinction; Dean Rondy, sommelier and owner of Oxford 
Wine and Beverage; and William Harrison, III, chairman of 
the research and education committee of the Michigan Grape 
and Wine Industry Council.

Michigan not only stood up to the well-known French 
entry, but in the blind judging, Brys Estate came out on top, 
with its 2007 Artisan Series Cabernet Franc.

According to The Park Club manager and executive chef 
Craig Girolami, who is a certified sommelier, the event was 
remarkable: “Terry has a good palate and has put lots of effort 
into connecting with Michigan winemakers. He is a top expert 
in understanding the Michigan wine industry. He knows his 
stuff, and I have a very high opinion of him.”

“Winning the Harding’s Cup is a big deal, not just for 
Brys Estate but also for Michigan,” says winery owner and 
first-place winner Stassen. “For so long, Michigan has been 
known as a great, white-wine-producing state. To have 22 
world-class Cabernet Francs in the same room is a leap in the 
right direction. 

 “As a retailer, the Harding’s commitment to Michigan 
wine and its makers is unprecedented,” he says. “As a result, 
we have fostered a mutually supportive relationship that we 
hope will collectively bring much-needed and well-deserved 
attention to premium Michigan wines.”

Beyond the competition, Tim Harding and his wine guru 
are taking their mission one step further. They are bring-
ing the state wine makers together again in February for a 
symposium at The Park Club. The mission will be to discuss 
the challenges and successes of wine making in the state by 
examining various state geographic areas and how their posi-
tion and unique climate variances support and challenge their 
skill. The competition turns into comeraderie. Winemakers 
come together with a common goal and move forward in the 
same direction. 

Written by Bonnie Jean Feldkamp and Penny Briscoe.

Harding’s Marketplace on S. Westnedge Ave. has the largest Michigan 
wine selection in Kalamazoo. Grocery Manager Kevin Morrissette will 
gladly show you what’s on the shelf.

Ph
ot

o:
 P

en
ny

 B
ris

co
e

33



N 1918, A GEM WAS SET in Kala-
mazoo’s near northeast side. Nine 
decades later, that gem is still there, 

polished by tradition, while much of 
the setting has decayed, crumbled, and 
been bulldozed into empty blocks. And 
today, that gem—Louie’s—is thriving, 
thanks to the family who set the gem in 
place, their long-standing patrons, and 
current management dedicated to keep-
ing it alive and shining.

The World War I economy contrib-
uted to the thrum of enterprise in the 
area bounded by Patterson Street, Bur-
dick Street, Kalamazoo Avenue, and the 
Kalamazoo River. The people there epito-
mized the melting pot of America—
Blacks, Latinos, Italians, Russians, a few 
Irish and Germans, but, predominantly, 
Poles, many of whom spoke only their 
native languages—living and working in 
a neighborhood of factories, warehouses, 
and homes. 

On the southwest corner of North 
and Walbridge streets, Mary Nowak 
opened a restaurant and named it “Lou-
ie’s,” after her husband, who worked, at 
that time, as a cashier for another estab-
lishment on Kalamazoo Avenue where 
the Gospel Mission is currently located. 

The nearby businesses, which em-
ployed thousands of workers, included 
some of the great icons of U.S. industry: 
Gibson, Shakespeare, American Car-
riage, Globe Casket, Kalamazoo Paper 

Box, Kalamazoo Soap, D’Arcy Spring, 
Kalamazoo Corset. Louie’s quickly 
became the popular gathering place, an 
extension of the family aura projected 
by Mary and Louie.

Within a short time, Louie quit his 
other job and came to work as cashier 
at the establishment that bore his name. 
“But Mary did all the work,” says the 
couple’s grandson, another Louie, who 
owned the business from 1969 until 2007. 

“The kitchen and the room where 
the bar is now were there,” Louie says of 
the building his grandparents pur-
chased, “but what is now the back room 
and parking lot were neighboring houses 
then. They were so close that, when I 
washed the dishes, I’d be looking into 

somebody’s living room.” In the 1930s, 
after Mary and Louie’s only child, Thad-
deus, and his wife, Louise, purchased the 
business, they also bought those houses 
for eventual expansion of the establish-
ment. They acquired a license to sell beer 
and wine after Prohibition and liquor by  
the glass when the city of Kalamazoo 
voted to ban that municipal prohibition 
in 1964. 

The younger Louie, who was the 
third of Thaddeus and Louise’s seven 
children, says, “I started working there 
as a kid when I was about 8 or 9 in the 
early 1950s. Except for a little bit at 
Harding’s, I basically worked there all 
my life.”
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James Smith, who everyone 
knows as Smitty, started working at 
Louie’s in 1943 at the age of 7. “I did 
a little bit of everything,” Smitty says, 
“sweep the floors, clean the bar.” 
Getting the job was easy, he recalls. 
“I lived across the street, and there 
were no laws about me (an underage 
minor) being in here then.” 

When Smitty’s father was killed, 
Mary and Louie took the lad into their 

home and raised him. The youngster 
called them “Grandma Nowak” and 
“Grandpa Louie,” even though they 
were Polish and he is African-American. 
Mary taught him to speak Polish, and he 
taught her English.

The establishment was also Smitty’s 
introduction to music during his junior-
high and high-school days. Thaddeus 
and Louise were the owners then, and 
Smitty credits them with bringing dance 
bands from the Swing Era there. “I got 
to meet musicians who came into town 
for Western’s homecoming and other 
events,” Smitty says. “Woody Herman. 
Mickey Mann. Tom Montgomery. Larry 
Wolf. Jack Hyde. They played all over 
the country. And they played here in 
the back room at Louie’s. Everybody 
would come and jam.” This exposure 
influenced Smitty to become a drum-

mer, honing his rhythm skills at polka 
parties at St. Mary’s Catholic Church on 
Charlotte Street. 

Of the memories of those early de-
cades, Smitty says, “They were all good. 
Everyone in the neighborhood took care 
of each other. The Nowaks never turned 
anybody down if they needed help.” And 
of Louie’s: “It’s always been a nice place. 
I got to meet a lot of people who were 
wonderful. And, today, they still come 
around. I can look around and see people 
who were coming in here 20 and 30 
years ago. I see their kids and grandkids, 
three and four generations.” 

When Louie, a third generation 
Nowak, took ownership, 
he ran the business pretty 

much by himself for the next 45 years. “I 
had probably no more than four employ-
ees at a time,” he states. “I was here from 
the time the doors opened (7 a.m.) to the 
time the doors closed (7 p.m).” 

At the same time, Louie expresses 
his appreciation for numerous volunteers 
who helped him out with special annual 
events, St. Patrick’s Day and Dingus 
Day, when the bar would be packed with 
shoulder-to-shoulder customers. “I had 
some retired police officers from the city 
and others who helped me out. They 

were good friends. We’ve always taken 
good care of the guys when they come 
in. Police officers. City commissioners. 
We’d get the sheriff in for lunch, and the 
police chief. Judges, attorneys, doctors. 
I ended up with a lot of friends, and 
they’re all retired. They still come in.” 

Louie sold the bar in 2007 to Kala-
mazoo businessman Mike VandeMaele, 
and it is currently being managed by 
Darrin Marvin, whose dad introduced 
him to Louie’s when he was a boy and 
who has since made his career in the 
food and beverage industry. “I’ve worked 
in kitchens all my life,” Darrin says, 
adding that he’s also had experience as a 
bartender, assistant bar manager, graphic 
designer, and musician. 

Since the new ownership, Louie’s 
has experienced several upgrades: a 
new hardwood floor, removal of the 
drop ceiling, installation of smoke 
and odor-removal devices, and mis-
cellaneous interior renovations that 
brightened the establishment while 
maintaining its cozy ambience. Being an 
avid sportsman, the owner brought in 
trophies from his hunts in the Midwest, 
Colorado, Alaska, and abroad: buffalo, 
elk, moose, bear, African Watusi, Dall 
sheep, mule deer, whitetail deer, cougar, 
bobcat, wolverine, coyote, wolf, Arctic 

M

Harold Garnaat waits for a beer served by Louie Nowak. The restaurant was named 
after Louie’s grandfather.

Louie Nowak, at 10, receives a hug from one 
of the bar’s waitresses, whom he recalls to be 
Bernice O’Shannie.
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fox, goose, beaver. 
And the name is now slightly  

different: Louie’s Trophy House Grill. 
“It was tough to let go of a family 

tradition, and I miss the people,” Louie 
says, “but I’m glad to be out of it. I put 
in too many hours.” Yet, Louie keeps ac-
tive, delivering meals for Senior Services 
three days a week and driving a parts 
truck for a local muffler shop on week-
ends. And enjoying more time with his 
wife, Ruth. “I have supper at home now, 
and we go out and do things together,” 
he says. “We went to Niagara Falls last 
summer. We never had a chance to do 
that, so we went.” 

Under his ownership, the tradition 
of music continued and grew at Louie’s. 
“Gibson Guitar was around the corner, 
and we used to get a lot of big-name 
bands in,” he says. “One day, a big bus 
pulled in, and it was Charlie Daniels. Ted 
Nugent was here. Les Paul. Mary Ford. 

A lot of bands would come to pick up 
their guitars and they’d come in here for 
lunch.” 

Word about Louie’s also reached 
the nation through New York journalist 
Dorothy Kilgallen who, in 1953, wrote an 
article for Good Housekeeping magazine 
titled “A Big Night in Kalamazoo” and 
devoted several paragraphs to Louie’s. 

Today, that great music tradition 
continues at Louie’s with live music four 
nights a week. While Louie’s is closed 
Sundays, Wednesday night is open mic 
night, primarily for amateur soloists. 
Thursdays (which is also Biker Night), 
Fridays, and Saturdays feature bands 
that perform in a variety of genres, in-
cluding rock, blues, country, and punk. 
A former house musician, Frankie Bal-
lard, who performed at the State Theatre 
in December, is now making it big in 
Nashville. 

But no bands play on Tuesdays, a 
night when many of the old timers come 
in to reminisce, catch up on friendship 
news, down a brew or two, and share 
a few laughs. “We call it ‘The Prayer 
Meeting,’ when all the contractors and 
fellow workers would come down here 
and partake of the beverages,” says 
Harold Garnaat, who has known Louie 
for 40 years. Of his first visit to Louie’s, 
he says, “I worked for the City of Kala-
mazoo, and I just stopped in one time 
after work. I talked with some guys. The 

people were all friendly, and everybody 
knew everybody, like it was a big family 
in here.”

On the Wednesday before Thanks-
giving, the Eddie Robinson Band licked 
through some rockin’ rhythm and blues 
while dancers gyrated in the space 
between the bar and the band. Louie’s 
was three-quarters full with patrons 
ranging in age from 30-something to 
the 60s who had paid a modest $3 cover 

Louie’s

Relaxing at Louie’s on Friday night is a tradition for (l to r) Josh Willson, Sandy Allen, Mary Wassink, 
Christine Willson, Bill Allen and Jeff Weisman. Taking their order is server Sam Allen.
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The KSO and Jeans ‘n Classics present

          THE MUSIC OF

Queen

AN AMAZING MUSICAL NIGHT FEATURING 
THE MUSIC OF FREDDIE MERCURY & QUEEN

FRI FEBRUARY 5 - 8PM
MILLER AUDITORIUM

TICKETS (269) 387-2300 OR ONLINE
KalamazooSymphony.com

Financial Advice for
You on Your Road

Through Life

Member FINRA/SIPC, A Registered Investment Adviser

Jeff K. Ross

a part of
Anything but Common®

SM

charge to hear this house band perform 
to Nashville and Hollywood standards. 
Some stood. Some sat at the bar. Some 
sat at tables. Many enjoyed food from 
the kitchen. Stuffed animals, perched on 
every wall and on a shelf above the bar, 
watched with glassy-eyed stares.

“I’ve been coming here since 1970,” 
states Chris Sorrentino who was a 
Kalamazoo Public Safety Officer at that 
time. “Me and my other cop friends 
would come in at 7 in the morning for a 
beer,” Chris explains. “It sounds weird 
to be having a beer at 7, but I had been 
working all night. And Louie’s was a 
place to be comfortable. We could have a 
beer without people giving us problems 
because they knew we were cops.” 

Chris says some changes have 
occurred since Louise Nowak, who he 
calls “Granny,” died. They paved the 
parking lot, for example. “But the feel-
ing of the place has never changed. You 
just walk in and you are immediately 
comfortable,” he says. “It doesn’t matter 

Bikers gather ’round the registration table in 
front of Louie’s prior to beginning their charity 
ride. The group raised money for the Great 
Lakes Burn Camp in August 2009.
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if you are a judge, a cop, a firefighter, a 
carpenter, a plumber; you get treated 
the same way as anybody else.” This is 
true for both men and women, Chris 
adds, gesturing to two female friends 
nearby. “Any woman can come in here 
and nobody would bother her. That’s 
the way Louie’s is. Everybody is on 
equal ground here.” 

Tom Fenwick worked at Louie’s in 
the late 1970s when he was about 
17. “I cooked, washed bottles, 

and raised hell,” he says with a grin. 
Sitting next to Tom at the bar, Mac 

Howard claims he started to frequent 
Louie’s in the 1980s when he worked for 
a nearby beer distributing company that 
has since vacated the neighborhood. “It 
was convenient and the beer was cold,” 
he says of his early attraction.

“Back in the ’70s, they had Mexi-
can food, and this place was packed,” 
claims Tom, who owns a motorcycle 
and comes in a couple times a month 
on biker nights and has participated in 
fundraiser bike rallies hosted at Louie’s. 
“Thursday night, Friday night, Saturday 
night, it was standing room only. It’s 
a fun atmosphere every time I’ve been 
here. Not crazy, but just fun with a lot of 

good people.” 
Mac adds that he comes to Louie’s 

these days for “the friends, the people, 
a good time. There’s always something 
going on: a little of this, a little of that, a 
lot of BS.”

“But it’s all educational,” Tom inter-
jects, and both men laugh. 

“There is no class distinction here,” 
says Mac. “When you come in the door, 
what matters is how you behave. Every-

body has a story or something to add.”
Tom nods, a sign of his agreement, 

while Sam Allen, a WMU student and 
ever-on-the-move bartender, sets a long-
neck brown bottle on the bar in front of 
him. “It’s a fun place, a friendly atmo-
sphere, like on the show ‘Cheers.’ You get 
to meet some pretty neat people who I 
didn’t think would hang out in a bar. But 
people come here for bachelor parties 
and bachelorette parties, and you get a 

Louie’s

Louie Nowak (second from left) poses with some of his favorite customers, members of the Kalamazoo 
Department of Public Safety. 
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Body Contouring
Liposuction, Abdominoplasty

Breast Surgery
Augmentation, Reduction, Reconstruction

Facial Surgery
Facelift, Eyelid Lift, Brow Lift, Rhinoplasty

Reconstructive Procedures
Burns and Burn Scars, Facial Trauma

Skin Rejuvenation
New FDA approved skin rejuvenation treatment:

Maximum results, minimal recovery;
IPL Treatment of Skin Pigment Abnormalities;

Small Blood Vessels and Hair Removal;
Laser and Chemical Peels

Look And Feel Your Best.
“We strive to provide a superior care experience by creating
 a pleasant personal setting for the finest surgical procedures.”

575 W. Crosstown Parkway – Kalamazoo
Phone (269) 343-5750 – Toll-Free (877) 995-5750

Steven M. Nitsch, M.D.

To provide an enhanced level of fi nancial advice to our clients, 
Global Equity Consulting, LLC has created strategic alliances 
with The Charter Group of Grand Rapids, MI and City Capital 
Advisors of Chicago, IL to provide highly professional merger 
and acquisition advisory services as well as to bring nationwide 
contacts for sourcing capital.

Together, our fi rms will provide the support necessary for 
a business to sell or decapitalize, pursue acquisitions, or raise 
capital to support growth and/or a transition of ownership.

Call us at 269.385.5186 or visit GlobalEquityConsulting.net 
to fi nd out how we can enhance your business success!

Global Equity Consulting can lead the way.

Decisions to be Made?

Global Equity Consulting, LLC
303 North Rose Street, Suite 218, Kalamazoo, Michigan 49007

Together our fi rms 
offer core services to 
enhance your success. 

Strategic Planning 

Marketing & 
Sales Programs

 Profit Improvement 
Programs 

Business Valuations 

Investment Banking 
Support

lot of softball teams here in the summer.”
“You can see trophies from the 

teams,” Mac adds. “Thaddeus and 
Louie sponsored a lot of teams,” another 
tradition that continues under the new 
ownership and management.

Louie’s is also becoming famous for 
its annual Gumbo Cook-off, another tra-
dition started by Louie Nowak in 2005. 
Held in February, the event draws more 
than 1,000 people to tents in the parking 
lot and, in the spirit of neighborhood 
cooperation, raises funds for Kalamazoo 
social-service charities. 

Louie’s has been the starting and 
ending point for a motorcycle ride, held 
in August, to raise money for the Great 
Lakes Burn Camp. Rick Phillips, who 
organized the rides starting in 2006, said 
he did so at the request of his friend, 
Harold Garnaat, who volunteers at 
the Burn Camp. And he chose Louie’s 
because of his long-time association with 
Louie Nowak as well as the cooperation 
of manager Mark Brininger, who rides 
a police edition Harley Road King. Last 
August, about 60 riders participated and 
raised $3,000, enough to send six young-
sters to camp for a week. 

Lisa Stafford, who helped with rider 
registration, says, “Louie’s has really 
good food and a long history in Kala-
mazoo; they’re an institution. But the 
atmosphere is what I like best. It doesn’t 
matter if you know anybody. You go  
in there, and it feels like everybody 
knows you.” 

Lisa’s brother-in-law, Randy 
Stafford, who bought his first Harley in 
1984, considers himself to be a regular at 
Louie’s, one of “the guys and gals owners 
can count on to keep the lights on,” even 
in a tough economy. 

Sitting at a table away from the bar, 
Jeff Weisman and Mary Wassink, Bill 
and Sandy Allen, and Josh and Christine 
Willson are enjoying a round of drinks 
and perusing their menus under the 
watchful gaze of a huge, furry moose and 
a flying goose. 

Jeff has been coming to Louie’s 
since the early 1950s when he was about 
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7. “My father and his friends, all Kala-
mazoo scrap dealers, came here to play 
cards,” he says. “They would get together 
on Saturday afternoons for lunch and 

play gin rummy.” Jeff points toward the 
east wall and explains, “There used to be 
a scrap yard across the street. Another 
was on Kalamazoo Avenue. Our place 

was on Lake Street, and there was an-
other on Lake Street, too.

“It was a blue collar bar and sand-
wich shop then,” he continues. “That’s 

when all the factories were around 
here, and a lot of people came here for 
lunch and after work to have a beer. I 
used to come here for breakfast and get 
two eggs, toast, and jelly when Louie’s 

mother, Louise (they called her Lucy or 
Lucille), was working in the kitchen.”

In effect, this group of six, ranging 
in age from mid-30s to mid-60s, repre-
sents transition, as well as continuation, 
at Louie’s. Jeff, the eldest, who claims he 
never stopped coming to Louie’s, was the 
catalyst who introduced the others to 
the establishment in 2006. “We’d come 
early on Friday nights, have an olive 
Swiss burger and fries, then leave when 
the music started,” says Mary, before 
acknowledging that they often stayed 
to listen to “that cute guy with the long 
blond hair (Frankie Ballard) who went to 
Nashville; he was really good.”

Josh, whose parents grew up with 
the younger Louie, explains that all in 
this group, except Jeff who is retired, are 
working professionals in the downtown 
Kalamazoo community and that he and 
Christine and Jeff and Mary live down-
town. “After a long week when we’ve 
been busy with meetings, we come here 
and relax. This is a nice place for us to 
come and unwind,” he says. 

Christine says she loves Louie’s 
outdoor porch in the summertime. “You 
would think it would be loud because of 
the railroad, but it’s not. It’s an oasis of 
quiet, and it’s sunny,” she praises. 

Sandy confirms that she also looks 
forward to the weekly end-of-the-week 
tradition that these six have fostered, 
and Bill adds, “We just come here to 
relax and enjoy.” 

A few minor, yet significant, chang-
es are in store for Louie’s, says Darrin 
Marvin. “We want to put in video games 
and dart boards. But the main focus will 
still be on the bands, with a stage in the 
back room, a sound system, and more 
space for dancing. I want to get some of 

Louie’s

Louie Nowak, at about 10, stands next to a piano played by Jack Hyde. Clarinetist Mike Mizsak, known 
as Mickey Mann, and violinist Theophil “Tafe” Balinski join in to entertain customers in the early 1950s.

Overeating in Your House

Can of coconut cream frosting,
mango chutney preserves, 
black olives, Spam. You’d think 
I was starving if you caught me hunkering 
in your pantry, crumbs 
on my chapped lips, chocolate 
syrup down my front. Gnawing 
hunks of blue cheese, cheddar, Manchego  
that ought to be sliced thin, 
served with fancy crackers.    
Peanut butter on your spoon. 
I don’t eat like this at home.
At home I take out a plate, fork, 
paper towel napkin like a normal person, 
like someone you could love.

  By Bonnie Jo Campbell

Bonnie Jo Campbell has published a novel, “Q Road,” and two collections of short 
stories, “Women and Other Animals,” and “American Salvage,” a recent semifinalist 
for the prestigious National Book Award. “Overeating in Your House” is part of a recent 
chapbook, “Love Songs to Sons of Bitches,” which received the Center for Book Arts 
Chapbook Award, judged by Addonizio.
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the animals off the floor so people aren’t 
tempted to dance with the bear.”

Looking around Louie’s Trophy 
House Grill on any given night brings 
witness to both tradition and change. 
Yes, after more than 90 years, Louie’s is 
still known as a “working man’s bar,” 
but that term has a new definition that 
encompasses both genders and all types 
of employment. Now, it is more accurate 
to say that Louie’s is “a working person’s 
bar.” And it is more accurate to note 
that the collar color of those workers is 
no longer primarily or exclusively blue. 
Attorneys, medical personnel, public 
safety officers, and others come in for 
lunch, guaranteed to be on the table in 
10 minutes or less. At night, the crowd, 
which ranges in age from late 20s to 
well into retirement years, is a near-
equal mix of women and men, and the 
color of their clothes coincides with 
those of any social scene populated by 
people who work for a living, whether 
their hands are elbow deep in machin-
ery or management. 

That’s Louie’s, a tradition—a gem—
on Kalamazoo’s near northeast side 
where everybody knows your name and 
they’re always glad you came. So, raise a 
glass. Cheers. 

Darrin Marvin, who is in charge of day-to-day 
operations at Louie’s, poses next to a realistic 
depiction of two stuffed wolves attacking a 
buffalo.

Photo: Robert W
eir
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TheHome of
Fine Flowers

From our home to yours. 
Visit our greenhouse 

showroom today to experience
the pride that has made

VanderSalm’s-Flipse the Kalamazoo
area’s leading florist since 1910.

343-2671
1120 S. Burdick St.  Kalamazoo

Voted Reader's Choice 
Favorite Florist

Wells
(Continued from page 21)

Wells also remembers an acciden-
tal splashing of some bourbon onto the 
wood pile on the porch one night at a 
family gathering. Later they used that 
wood for the kitchen stoves. “I will never 
forget the smell of the bourbon mixed 
with the oak and hickory wood, so when 
I first started experimenting with my 
barbecues, I would soak wood chips in 
bourbon and water to smoke pork, fish 
and chicken,” he states. “It’s a perfect 
blend since bourbon is aged inside a 
charred oak cask to give it those dark, 
chocolate overtones.”

Wells calls it a natural progression 
when he began to incorporate bourbon 
into chocolate desserts and treats. “Bour-
bon also goes well with most game meats 
and mixes well with honey, so I make a 
bourbon honey glaze to drizzle over fried 
green tomatoes,” he adds. 

His favorite bourbon recipe? He 
won’t share the nuances of the ingredi-
ents, but it’s his honey barbecue sauce. 
“You don’t need to use really expensive 
bourbon to get a good flavor,” he notes. 
“A Ten High or Ezra Brooks works well. 
For the holidays here at the Radisson, we 
make a ‘drunken ham’—marinated with 
bourbon, mustard, and brown sugar—
then slowly baked in that same glaze 
inside foil. It is so good.” 

Chef Wells has also inspired a local 

“BBQ University” concept. He is particu-
larly proud of winning the Blues, Brews 
and Barbecues contest in Lexington, Ky., 
back in the day. These days, he is the 
guru of gusto, teaching fledgling grill-
masters the fine points of sauces, mari-
nades and more. At the first-ever event 
held back in August, attendees checked 
into the Radisson on a Friday evening, 
enjoyed a cocktail reception where the 
chef outlined the weekend plan, and 
then refined their craft in hands-on 
specialty classes Saturday, ranging from 
making sausage to curing bacon.

While the event was marketed 
toward men, age 40 to 60, eight women 
signed up for the August session. “That 
surprised me, to have that many women 
in the class of 25,” Wells notes. The 
barbecue bonanza also featured a dinner 
Saturday evening, followed by a Sunday 
team-grilling competition outdoors on 
the downtown Kalamazoo Mall. This 
year, Wells also plans to host a series of 
monthly cooking classes on a variety of 
topics. The precise “syllabus” for those 
continuing culinary-education courses is 
still on the back burner.

Wells loves his huge, custom, 
tow-behind grill for lo-
cal demos and once even 

dragged it all the way behind his red 
pick-up truck to a re-
mote farm in southern 
Indiana on the Fourth 
of July, to cater his 
daughter’s wedding 
feast as a labor of love. 
“It was quite the feat 
to get that beast up 
the hill and then over 
a creek bed to get it 
all set up,” he laughs. 
“That was probably 
the craziest outdoor 
grill event I ever did. 
I cooked from 7 a.m. 
until 4 p.m. to create 
roasted, whole, prime 
ribs; chicken with 
bourbon blueberry 

Grandmother Vivian Craft gets credit from Wayne Wells for inspiring 
his interest in cooking.
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barbecue sauce; baked potatoes; and the 
works. I was beat.” 

As for his personal passion for food, 
he says, “I have made a pact with myself 
as a cook, to touch food every single 
day,” he stresses. “Whether it’s jump-
ing in to help the guys flip a few eggs at 
breakfast, helping dish up banquet por-
tions in the catering kitchen, or whip-
ping up a special seafood dish at Web-
ster’s, I want to work with food and cook 
something every day.” He feels let down 
on the days he doesn’t get to cook. This 
hard-driving, nose-to-the-grindstone—
er—chopping-block chef also has one 
other daily goal he feels he simply must 
accomplish. “I promise myself to find 
the silliness and humor in something, so 
I may laugh out loud until I cry at least 
once every day.”

He rarely misses that mark. “Usu-
ally, I just end up laughing at myself, at 
something stupid I’ve done that hits my 
funny bone,” he says. “Laughter is a great 
tension breaker and stress reliever.” 

For example, in one classic home-
video episode reportedly posted to his 
personal Facebook page, Wells has his 
family’s menagerie wreaking havoc and 
causing conniption fits when a wild bird 
flew down their fireplace chimney. It 
involves the poor bird, a 140-pound Rot-
tweiler, the much smaller family mutt, 
and three rather large cats. “It never fails 
to crack me up,” he says. “It was worthy 
of that TV show, ‘America’s Funniest 
Home Videos.’ The huge Rottweiler got 
scared, ran away from the bird, and the 
rest of the animals followed suit. It  
was hilarious.”

The denouement? Wells carefully 
and gently caught the bird with his bare 
hands. He opened the front door and set 
the sparrow free … but then watched 
helplessly as an outdoor cat lurking in 
the nearby bushes decided it was an ap-
petizer. C’est la vie.

He embodies that sense of fun in 
his own flair for all things culinary. “I 
love to teach people how to play with 
their food,” Wells says. “I enjoy get-
ting out in front of a crowd for demo 
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cooking,” he says. “It’s important to me 
to share my love of food preparation 
and inspire people to be more creative 
in their own kitchens.” As part of that 
commitment, Wells reaches out to 
what he terms “any heir to the throne” 
he finds willing to learn. “I speak at 
schools and career-day events, and I 
can sometimes see that special spark 
in a student’s eyes,” he says. “Everyone 
seems to watch the ‘Food Network’ 
these days, and everyone’s a critic. 
When I ask how many have seen the 
‘Iron Chef’ show, almost all of the class 
will raise their hands. When I ask how 
many of them think they could do the 
job or work in the culinary arts, only 
three or four will put their hands in the 
air. They’re the ones who come up to 
talk to me afterwards, or ask questions. 
I find that very rewarding.” 

Chef Wells has been known to take 
interested potential “heirs” on behind-
the-scenes tours of his kitchen king-
dom, including local Boy Scout and Girl 
Scout troops. “If I can plant a seed at a 
very young age, like I was when I first 
became interested in cooking, it gives me 
faith in the future,” he adds. “We have 

Wells

Nineteen-year-old Wayne Wells was an 
officers’ chef when he served in the Navy 
during the early 1970s.
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whole generations growing up gorging 
themselves on drive-through burgers 
and fries, and they know nothing of the 
finer qualities of food. I love working 
with kids who don’t have the money for 
college. They are thrilled to know that 
you do not have to get a four-year degree 
to get into this business and be success-
ful. All you really need is the heart, the 
passion for it.”

s somewhat of a local celebrity, Wells 
is also in demand in the nonprofit 
world, often being asked to dem-

onstrate his skills or host special events. 
“This is such a wonderful, charitable 
town,” he states. “It seems I was get-
ting approached almost weekly to help 
with some type of fundraiser, but now 
with all my current responsibilities, 
I have to limit that involvement,” he 
says. “However, I still try to provide my 
personal chef services as a prize to be 
auctioned off for organizations such as 
the local chapters of the American Can-
cer Society, Big Brothers/Big Sisters, the 
Humane Society, and the March  
of Dimes.”

Someday, when Wells gets tired of 
working from 8 a.m. until 7:30 p.m., six 
days a week, he says he’d maybe like to 
open a “breakfast-only” restaurant. His 
wife wants to have her own greenhouse. 
“We daydream about the future and so-
called retirement,” he says. “However, 
I cannot see a day in any conceivable 
future where I will not want to cook.”

So, what keeps Wayne Wells jug-
gling a time-consuming schedule and 
pushing himself to learn and discover 
new gastronomical delights? “The big-
gest thrill for me is to receive a positive 
comment on my food,” he says. “When 
a well-traveled person who knows culi-
nary quality pulls me aside to tell me a 
dish is great, or sends me a letter, I truly 
appreciate that. However, it does not 
matter who gives the compliment on 
one of my creations. If a child spontane-
ously tells me my pancakes are good, 
the rush is always the same.” 

45W W W . E N C O R E K A L A M A Z O O . C O M



Call

323-9333
& ask how.

Visit
PortagePrinting.com

to SEE HOW.

Your business cards should

LOOK BETTER
than theirs.

 INDEX TO ADVERTISERS
 

 Bell’s Brewery . . . . . . . . . . . . . . . . . . 27

 Borgess Health  . . . . . . . . . . . . . . . . . 47

 Bravo! . . . . . . . . . . . . . . . . . . . . . . . 5

 Bronson Healthcare Group . . . . . . . . . . . . 3

 Catholic Schools of Greater Kalamazoo . . . . 33

 Cornerstone Office Systems  . . . . . . . . . . 20

 CSM Group . . . . . . . . . . . . . . . . . . . 41

 CTS Communications, Inc . . . . . . . . . . . 22

 Dave’s Glass Service.  .  .  .  .  .  .  .  .  .  .  .  .  .  . 23

 DeHaan Remodeling  . . . . . . . . . . . . . . 14

 DeMent & Marquardt, PLC.  .  .  .  .  .  .  .  .  .  .  25

 Farrell Ballet Theatre . . . . . . . . . . . . . . 36

 Flipse, Meyer, Allwardt . . . . . . . . . . . . . 27

 Fontana Chamber Arts . . . . . . . . . . . . . 12

 Gilmore Enterprises  . . . . . . . . . . . . . . 19

 John Gilroy Photography . . . . . . . . . . . . 45

 Global Equity Consulting.  .  .  .  .  .  .  .  .  .  .  .  39

 Great Lakes Plastic & Hand Surgery .  .  .  .  .  .  15

 Great Lakes Shipping Co. .  .  .  .  .  .  .  .  .  .  .  .  21

 Greenleaf Trust . . . . . . . . . . . . . . . . . . 2

 Habitat for Humanity . . . . . . . . . . . . . . 41

 Harbour Bay Furniture . . . . . . . . . . . . . 44

 Heilman’s . . . . . . . . . . . . . . . . . . . . 43

 Heritage Community . . . . . . . . . . . . . . 43

 Jansen Valk Thompson & Reahm  . . . . . . . 11

 Jeff K. Ross Financial . . . . . . . . . . . . . . 37

 Kalamazoo Foot Surgery . . . . . . . . . . . . 13

 KNI/Southwest Michigan Imaging .  .  .  .  .  .  .  48

 Kalamazoo Public Library . . . . . . . . . . . 45

 Kalamazoo Symphony Orchestra.  .  .  .  .  .  .  .  37

 Keystone Community Bank.  .  .  .  .  .  .  .  .  .  . 44

 Langeland Family Funeral Homes . . . . . . . 37

 Mangia Mangia . . . . . . . . . . . . . . . . . 14

 Midtown Gallery . . . . . . . . . . . . . . . . 27

 Millennium Restaurant Group . . . . . . . . . 41

 Miller Auditorium.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4

 Miller Davis . . . . . . . . . . . . . . . . . . . 21

 The Park Club .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  38

 Parkway Plastic Surgery  . . . . . . . . . . . . 39

 Portage Printing.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 46

 Raymond James & Associates . . . . . . . . . . 6

 Sanford Financial . . . . . . . . . . . . . . . . 42

 Scholten Kitchen & Bath . . . . . . . . . . . . . 5

 VanderSalm’s/Flipse Flower Shop  . . . . . . . 42

 Wiser Financial Group . . . . . . . . . . . . . 11

Poetry anyone? How about 
shar ing your verse wi th       
Kalamazoo-area readers? 
Please submit a short per-
sonal profile to accompany it.

Encore Magazine
c/o Poetry Editor

350 S. Burdick St., Suite 214
Kalamazoo, MI 49007

editor@encorekalamazoo.com

Waldo Stadium hosted the 
first professional football 
game in Kalamazoo, between 
the Chicago Bears and the 
St. Louis Gunners, in which 
half of the money raised went 
to the Douglass Community 
Center building fund. In 
the early years, the Center provided arts and crafts, 
athletics and games, dancing, water sports, drama, 
music, outings, winter sports, functions for older 
residents, forums, clubs, billiards and camping.

Information provided by Beth Timmerman of the Kalamazoo Public Library.

Answer!

A look at Kalamazoo

(question on p. 10)
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