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These are difficult and unpredictable times for the world’s 
economies as we experience global de-leveraging, and they 
impact all people emotionally. Job security has been lessened. 
People who piled on debt will have tremendous problems 
working their way out of the hole that they dug for themselves. 
The stress of seeing investments drop can add to the stress 
that each of us feel in raising a family, or work, or meeting our 
expenses, or tending to our aging parents. 

Indeed, the stock market selloff continued unabated this month, 
falling over 25% in October alone as of this writing. The market 
hit its all time high exactly one year ago, and it has declined over 
41% or $8.3 trillion since then. This 12 month return is the worst 
since 1937. Yes, the economy is in a recession, and the credit 
market freeze-up has made life difficult for many businesses, but 
the economic fundamentals simply do not justify such massive 
declines. It is fear and capitulation, rather than fundamentals that 
are driving the stock market currently.  

How long will this last and how low will it go? Unfortunately, 
no one can answer these questions. A market bottoming is a 
process, not a point in time, and it is impossible to time market 
movements. However, we do have some historical guideposts. 
The trailing 10 year return on US large cap stocks is now below 
2.5%. Only four times since the 1800’s has the 10 year trailing 
return numbers on large caps looked so bad, and investors who 
bought or stayed invested during those times were well reward-
ed. Since 1946, there have been 15 bear markets. The average 
decline of those bear markets was 25.5%. The average return in 
the ensuing bull market was 88.4%. Recently, new lows on the 
NYSE spiked to 1839 issues, by far a new record. On a relative 
basis, it equates to an incredible 49.8% of all securities trading 
on the exchange, the highest since Black Monday, 1987. Since 
1965, there were only three other dates matching this extreme: 
08/29/66, 05/21/70 and 10/19/87. All were at, or very near, a 
market low. High volatility typically happens at market tops 
and market bottoms, and in both cases the trends are vulnerable 
to big moves in the opposite direction once the volatile buying 
or selling pressures subside. Again, there is no possible way to 
determine where a bottom is with this market, but the issue is not 
how far it will fall, but how high it will bounce thereafter. 

The real, but temporary, problem with the economy is not the 
stock market, but the credit markets which have become frozen. 
Companies need short term financing to buy materials to make 
the products they then sell for a profit. They often get these 
funds by issuing commercial paper which is typically purchased 
by money market funds (MMFs). Investors have utilized MMFs 
to have ready access to cash earning higher rates of interest. 
Recently, investors have been selling MMFs, and thus, there is 
no market for new commercial paper; companies cannot get cash 
they need to operate. The “Rescue Package” was passed into law 
specifically to address this problem.

One permanent change is the disappearance of the investment 
banking industry. Through a catastrophic loosening of lending 
standards and investing prudence, the promiscuous issuance of 
exotic junk securities and excessive use of leverage on those 
products, they brought about their own demise. 

Diversification has not protected asset values, but it will 
eventually. In times of crisis and attendant panic, all assets get 
sold off, regardless of quality or fundamentals. After several 
months, however, those assets representing the best value and 
probably the safest income streams will rebound most strongly. 
Taking advantage of market volatility to upgrade portfolio 
quality while quality is on sale is a very sound strategy. It has 
worked for us time and time again in my thirty years in this 
business. Volatile markets are also excellent times to assess 
your true attitudes toward risk and make sure they are properly 
reflected in your asset allocation.

Fear and greed always control the short term movements in the 
stock market. Prices are determined every day in a free market. 
When there are more fearful sellers who believe that stocks 
are going to fall than there are buyers who believe that stocks 
are a bargain and must go up, the market will trade lower. In 
periods of turmoil, there are far more sellers than buyers. No 
one is ever completely rational, but successful investors tend to 
be less scared and less greedy than unsuccessful ones. Buying 
stocks at attractive valuations relative to earnings and assets 
has consistently been a winning long term equity investment 
strategy. Warren Buffet, the head of Berkshire Hathaway and the 
second richest man in the world, has been sitting on $40 billion 
in cash for years waiting for the right buying opportunity, and is 
now aggressively putting that money to work. 

The one universal truth of these times is: Nothing lasts forever. 
While it’s difficult to be optimistic about near-term outcomes 
from here, we still believe long-term optimism is appropriate. 
In our view, an energetic and creative global government 
policy response will combine with a resilient private sector to 
eventually move the economy and capital markets back to stable 
footing. We have worked with many clients over three decades 
and have helped them send their kids through school, negotiate 
business transactions, retire comfortably, and work through 
generational wealth transfers. We have seen many types of 
markets during these times and through solid financial planning 
and intellectually sound asset management, we have weathered 
the tough times and will do so here as well.

Craig A. Vander Molen, CFA
Managing Director
LVM Capital Management
www.lvmcapital.com
7840 Moorsbridge Rd.
Portage, MI 49024

Financial Crisis — Temporary or Permanent?

OCTOBER 12, 2008

The information provided does not constitute investment advice.



NOVEMBER IS HERE and our thoughts are turned to the Thanksgiving 
holiday and what that means to us. Originally a feast marking the 
end of and thankfulness for the harvest season, our Thanksgiving 
has become a time when we are more likely to take the opportunity 

to give thanks for the many blessings we have. 
We take time to show our appreciation for our 
many friends, our families, and the material 
possessions we have.

I frequently do exactly that in this column 
in our November issue, and that is the direction 
I was heading again this year until I remem-
bered a few recent e-mails from readers who 
wrote to thank us for what we do at Encore. At 
the risk of coming across a bit self-serving, I am 

going to share three of these with you.
From our September issue: “I wanted to drop you a quick note 

to compliment you on Encore magazine in general, and in particular, 
the September 2008 article by Bill Krasean. I know Chuck Cubbage 
quite well and the profile of him does a wonderful job of capturing 
his personality and passion for his work. Likewise, the article and the 
several sidebars do a great job of explaining the milfoil issue and de-
scribing one lake’s struggle to find a sustainable and environmentally 
sound solution to deal with it.”

From our October issue: “Thank you for the October 2008 issue 
of Encore. I think I’ve read it cover-to-cover, and am appreciative of 
your many articles emphasizing our need for “green” living. We need 
this kind of push to help us all work toward a sustainable earth. The 
article by Kim Cummings also was a pleasant change from a column 

on what wine to drink. I enjoy wine, but recommendations on good 
books are pleasant to find.”

A more general comment: “I just finished leafing and reading through 
the October issue of Encore. I have really enjoyed the magazine since return-
ing to Kalamazoo County. I bring the magazine home and my wife loves to 
read through it. We have really enjoyed learning about the various people 
and resources in Kalamazoo County. Thanks and keep up the great work.”

Letters such as these and the many verbal comments that we hear 
have helped guide the evolution of Encore over the past 13 years. While 
it sometimes seems like little has changed, when I look back to our first 
year, I am pleased with the transformation, all in the interest of continu-
ing to improve in the eyes of our readers and staying abreast of our com-
munity’s continual progression.

I would be remiss if I didn’t recognize the contributions of the whole 
Encore team, from the office staff to the editorial staff, our writers, the 
graphic designers, our feature photographer, and the people who print 
Encore. I also need to thank our advertisers, the businesses that provide 
distribution points and the whole community for their continuing sup-
port. I also owe special acknowledgement this month to Kaye Bennett 
for her informative yet bylineless article published in October about KSO 
concertmaster Diana Cohen. Oops, sorry Kaye.

As always, we hope Encore magazine continues to provide a little 
more richness to southwest Michigan.

FROM THE PUBLISHER

Rick Briscoe

Rick Briscoe
Publisher
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UILDING COMMUNITY rapport 
between a police department 
and the public can be a challenge 

when citizens have an image of officers as 
people set apart from the rest of society. 
Citizens may see them only as strangers 
in uniform who nab bad guys and come to 
the rescue in an emergency. But two of the 
members of the Kalamazoo Department of 
Public Safety who have accepted that chal-
lenge and are meeting it head on are the 
husband/wife team of Exec. Lt. Victor Led-
better and Lt. Stacey Randolph.

Vic and Stacey are key leaders of 
two programs designed to alter the 
image that some young people have of 
those in their profession, whom they 
often call “po-po” (po-lice, po-lice). 
Those programs are the Michigan Youth 
Leadership Academy (MYLA) and the 
KDPS Youth Academy. In addition, 
some academy graduates have been so 
positively influenced by officers they 
meet through academy orientation ex-
ercises that they have entered the KDPS 
Explorers program, which is designed 
for youths who are considering a career 
in law enforcement.

MYLA is a week of intensive train-
ing in leadership skills for young adults, 

either all male or all female, ages 13 to 
16, taught by officers of KDPS and other  
jurisdictions, including the Michigan 
State Police. The academy site is the MSP 
Training Academy in Lansing, where 
the young participants live in dormitory 
accommodations. The focus at MYLA 
is on responsibility, respect and trust, 
which are ingrained through classroom 
exercises, athletic activities in which the 
police officers participate equally with 
the youths, and military-type discipline.

The intent of MYLA is to help young 
people who have leadership potential 
and in many cases are caught in the 
grip of negative peer pressure and/or an 
unsupportive home life. “We take recom-
mendations from school counselors and 
work with borderline kids who might 
not be doing so well and need a little 
help to get over that hump and onto the 
path of success,” says Stacy. “MYLA gives 
them the pep, fire and zest for life and 
education they need.” 

The KDPS Youth Academy is a 
related program, taught locally, primarily 
at the police/fire station at 601 North Park 
St. During five half-day sessions, young 
people of both genders, ages 13 to 18, 
receive an orientation to various public 

safety units, including: EMS and first 
responder, S.W.A.T. team, bomb squad, 
K-9 unit, crime lab, and community polic-
ing. While the exercise of approaching a 
carful of peers in a mock traffic stop often 
generates giggles, a major emphasis of the 
program is proper respect for public safety 
officers and other persons of authority on 
the streets, in school and at home.

In other hands-on exercises, the 
youths also learn to lift fingerprints, 
operate a bomb retrieval robot and fire a 
police revolver on a computer-simulated 
target range. They observe arraignments 
and traffic hearings at local courthouses 
and perform acts of community service 
at public assistance facilities, such as 
the Gospel Mission and the Deacon’s 
Conference. In addition, they experience 
a physically challenging team-building 
exercise at Ft. Custer. 

MYLA is the brainchild of Lt. 
Bennie Bowers, who is now 
assistant post commander for 

the Michigan State Police in Detroit. In 
1992, he was stationed in Benton Harbor 
and experienced the murder of his 
nephew and, later, in early 1997, a rash of 
homicides in that community. He  

Lt. Stacey Randolph and husband Ex. Lt. Vic Ledbetter share a proud moment together admiring the 
plaque of appreciation presented to Randolph by the members of the Community Policing Unit, which 
she supervised for four years prior to her promotion.
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observed that local young people, pri-
marily teenage males, lacked respect for 
police authority.

In 1997, Bowers initiated a proto-
type at the local level of what ultimately 
developed, in 2004 and 2005, as a state-
authorized program to bring young 
people into direct nonconfrontational 
relationship with police officers. In July 
2008, MYLA was one of three organiza-
tions to receive the prestigious Civil 
Rights Award from the International As-
sociation of Chiefs of Police, the world’s 
oldest and largest nonprofit organization 
of police executives, with over 20,000 
members in 89 countries. 

Kalamazoo participated in MYLA 
for the first time in 2006 when Lt. Led-
better, who is the executive lieutenant of 
the KDPS Criminal Investigations Divi-
sion, and nine other officers, including 
personnel from Kalamazoo Township 
and the Kalamazoo County Sheriff’s 
Department, took 33 young men to Lan-
sing. Another 10 officers and 29 young 
men attended in 2007. And Lt. Randolph, 
who is a supervisor in the KDPS Opera-
tions Division, along with seven other of-
ficers, facilitated the session for 31 young 
women in the last week of August 2008. 
A lack of personnel and funding didn’t 
permit hosting an academy this year for 
males as well as the academy for females, 
a situation Vic and Stacey want to rectify 
in 2009. 

“Interest is high and the number 
of applicants is growing because of 
word-of-mouth and media publicity,” Vic 

states, “and when families see im-
proved attitudes of the young persons 
involved, they come to us and say, 
‘This works. I want my child to go.’”  

Each week-long session costs ap-
proximately $14,000 and is funded by 
donations and in-kind services from 
The Northside Ministerial Alliance, 
Kalamazoo Public Schools, The Gear 
Up Program, Kellogg Foundation, The 
Wright For Kids Foundation, Mount 
Zion Baptist Church, and Galilee Baptist 
Church, which provides a bus for round-
trip transportation and facility space 
for orientation and sendoff. Kalamazoo 
College donated use of Dalton Theatre 
for the MYLA graduation ceremonies in 
2006 and 2007, and Bronson Hospital 
provided the Gilmore Center for that 
event in 2008. 

Vic hopes that more people with in-
fluence and money will become involved 
and that MYLA will become incorporat-
ed into school curricula so students can 
receive education credit for attending.

Vic and Stacey, whose lives are 
steeped with the spirit of public 
service, agree that the reward for 

investing time with young people is most 
evident when individuals step forward in 
a transformative manner. 

“Some of the young ladies at MYLA 
complained on the first day that they had 
been tricked, saying they had expected 
a summer camp and not so many rules. 
They said they were missing their friends 
and cell phones,” Stacey explains, “but 

by the end of the week, they were hug-
ging us and telling us they were going to 
miss us.”

One significant discussion revolved 
around the topic of youth homicides in 
Kalamazoo — and the fact that there had 
been none in the summer of 2008. “Most 
of them knew the young people who had 
been killed in past years,” Stacey says. 
“They spoke of the decisions that both 
the victims and the aggressors could 
have made differently. When I hear these 
young women engage in conversations 
like that, I know it’s worth our time and 
effort to encourage, educate and uplift 
these young people.” 

Vic adds that many of the young 
men who participated in MYLA have 
changed their lives and gone to college. 
He sees MYLA as a harmonious adjunct 
to the city’s recently initiated Kalama-
zoo Youth Violence Prevention Initiative 
and the Kalamazoo Promise, which now 
provides the stimulus for all Kalama-
zoo Public School graduates, regardless 
of financial means, to receive higher 
education. 

Yet, Vic and Stacey are quick to 
point out that the youth academies are 
not just for underprivileged or trouble-
some individuals. “MYLA is open to 
anyone throughout Kalamazoo County, 

Lt. Stacey Randolph served as 
lead facilitator when a group of 
girls from Kalamazoo attended 
the Michigan Youth Leadership 
Academy in Lansing during the 
summer of 2008.

Ex. Lt. Vic Ledbetter has been actively involved 
with the youth academies that have been held 
for boys. Ledbetter is shown here answering 
the telephone in the new training center that he 
commanded until transferring to the Criminal 
Investigations Division in early October.
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Public Safety

regardless of neighborhood or economic 
status,” Vic says. “These kids have lead-
ership capabilities and are very intel-
ligent. Some have 4.0-grade-point aver-
ages. One 13-year-old read two novels in 
one week at MYLA. Another young man, 
at 16, was a licensed helicopter pilot. 
Some of them speak several languages.”

Observation also shows that some 
have amazing aptitude on the shooting 
range, and others possess natural deft-
ness for crime-scene investigation. “But 
they just don’t know how to assert them-
selves,” Vic continues. “Through MYLA 

and the Youth Academy, we give them 
confidence. That’s why this program is 
so rewarding.” 

In exchange, Vic and Stacey and the 
other officers involved with these acad-
emies learn from their young charges. 
“They teach us to never give up, to always 
have hope, that there’s always room for 
improvement, that things aren’t as bad 
as they seem,” says Vic, pointing out that 
many of the young people in MYLA live 
in less-than-ideal circumstances but often 
continue to have a smile on their faces. 

Stacey adds, “When I think about 

what some of them are going through 
in their homes, being raised by single 
mothers or grandparents, I want to learn 
what’s going on in their minds. I want to 
know what they want and need to feel 
supported and encouraged. Sometimes 
what we think of, as adults, is not what 
the next generation is thinking about. 
Things are on a different level, with tech-
nology and peer pressure and bullying, 
than what we experienced. I learn by 
listening to them.”

Showing his wisdom as a street-
smart counselor, Vic adds, “When we 
meet with a group of young people and 
some are acting up, being disrespectful, 
we remember there’s a reason why that 
person is acting that way. Working with 
youth, we become more patient, more 
tolerant, and we understand there’s a 
root cause why that person is cussing me 
out and hating me even though I’ve never 
done anything to him. We ask, ‘What 
happened in your life to cause you to do 
this?’ We treat them with respect and 
they become the ones who, when they 
see us on the street, will shake our hand 
no matter who’s around.” 

Lt. Victor Ledbetter and Lt. Stacey 
Randolph also practice that    
.philosophy of responsibility, 

respect and trust in their home. 
Vic, who hails from North Carolina, 

and Stacey, who was born in Detroit, 
met in Kalamazoo in 1992. Stacey had 
received her police-officer training at 
Kalamazoo Valley Community College 
and had been a public safety officer for 
one year, and Vic had recently graduated 
from the KVCC police academy and was 
interviewing for a job with the city. They 
discovered many common interests and 
married three years later. They have two 
sons, ages 11 and 9, both of whom are 
looking forward to attending MYLA as 
soon as they are old enough. 

“We have family discussions and 
share stories about what’s going on in the 
world,” Stacey says. “We instruct them 
to be leaders, and not followers, in the 
situations they encounter. We want them 

Answer on page 52.

Question: 

Which small southwest Michigan town was almost totally 
destroyed by fire in 1916 as a result of a City of Kalamazoo 
celebrity appearance of Jack Williams, the “human fly”?

A look at Kalamazoo

Public Safety Officer Chris Kotecki demonstrates the proper way to hold and aim a fire hose during the 
local KDPS Youth Academy in July 2008.

Sgt. Amerigo Marcelletti shows a Youth Academy 
participant how to use the robot control panel 

while also wearing the required protective gear 
of a bomb squad member actively disarming a 

suspected explosive device.
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to be knowledgeable about what we do to 
serve the community.” 

The family engages in youth sports 
programs because, as Stacey explains, 
“When kids are busy, they don’t have 
time to cut up and get in trouble.”

Sometimes, the boys accompany 
their father on police errands and, from 
that, gain perspective and appreciation 
for what their dad does and the people 
he encounters, whether criminals or 
public safety officers.

“And we give them love on a daily 
basis,” Stacey adds. She relates a con-
trasting anecdote about a young woman 
in MYLA who had spent some time in 
the Kalamazoo County Juvenile Home 
because she was not getting along 
with her mother. “She told me that she 
couldn’t remember the last time her 
mother said ‘I love you,’” Stacey relates 
sadly. “These kids are yearning for love, 
and some of them start looking for love 
and acceptance in all the wrong places.” 

Too often, a child trying to find love 
in a dysfunctional family contributes 
to violence already in the home and en-
dangers the lives of public safety officers 
who are called to step into the middle of 
a dispute. “Police officers have been hit 
with baseball bats by kids because they 
feared their mom or dad would be taken 
to jail,” Vic states.

Therefore, reducing domestic vio-
lence, for the sake of everyone, is one of 
the major benefits that Vic and Stacey 
see in the youth academy programs. “We 
had one young man at MYLA,” Vic says, 
“a 9th-grader, very intelligent with a 3.8 
GPA. And on Wednesday or Thursday 
(of the program), we were sitting around 
talking, and he commented on how 
impressed he was with what we were do-
ing. He said he realized the officers really 
cared for him because some of them had 
given up their vacation time to be there. 
And then he said his whole family had 
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Public Safety

hatred for the police, and his mother had 
told him not to trust anybody, not even 
her. But, he said, he now knew his family 
was wrong.” 

Vic reports that he asked this youth: 
“If I see you on the street and I’m in uni-

form, would my presence cause dishar-
mony in your family? Am I to walk past 
you?” The young man replied that he 
would be offended if Vic didn’t acknowl-
edge him. “He said he would actually 
step away from his family to shake my 

hand or hug me,” Vic adds. 
Vic noted that this young man’s 

involvement in the program, and his 
changed attitude, has altered the mind-
set of his family toward police officers 
as well.

NE LATE August afternoon, the 
31 young ladies who par-

ticipated in the Michigan Youth 
Leadership Academy (MYLA) received a 
lesson in etiquette that included instruc-
tions on how to hold a knife and fork, 
how to sit in a chair, and how to get in 
and out of a car, especially while wearing 
a dress, as a young gentleman holds the 
door. In the evening, those MYLA par-
ticipants were in the passenger seats of 
a Michigan State Police squad car, belted 
in and holding on as a state trooper 
swerved through narrow cone lanes, put 
the car into a controlled 720-degree spin 
on wet, slick asphalt, and sped around 
a curvy course with tires squealing in a 
simulated high-speed chase.

Such is the varied curriculum that 
young people encounter at the week-
long academy, hosted by the Kalama-

zoo Department of Public Safety at the 
Michigan State Police Training Academy 
in Lansing each summer.

Another classroom component in 
2008 was an exercise on presentation 
skills. “Some of these youths had never 
spoken in public,” says the officer in 
charge, KDPS Lt. Stacey Randolph. Then 
she elaborates on one young woman who 
told why she was shy about doing so. 
“She could have stood and spoken from 
behind her chair like all the other girls,” 
Stacey explains. “But she asked to come 
forward and speak from the front of 
the room. She talked about the types of 
friends she used to have — a bad crowd. 
She said she was now a loner by choice, 
trying to figure out things about her life. 
Coming out of her shell, she was testing 
the waters with us, and we admired her 
tenacity and determination.” 

While most accomplished this 
feat on the first attempt, tenacity and 
determination appeared again in a water-
safety session. The young women dove 
through a ring to retrieve a doll from a 
car seat in an exercise to simulate an un-
derwater rescue of an infant. One young 
lady tried three times before succeeding. 
“She would not stop,” Stacey says. “This 
is huge in terms of try, try again.” 

The young ladies also received a 
lesson in adult economics, thanks to The 
Reality Store exercise, co-sponsored by 
Blue Cross Blue Shield (BCBS) of Michi-
gan and the Michigan chapter of Business 
and Professional Women. In this exercise, 
also known as Blue Line to Success and 
facilitated by a BCBS representative, each 
young woman was given a checkbook, a 
designated monthly salary and the op-
portunity to “shop” at various “stores” for 
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We care…when you can’t
put your best foot forward

DOUGLAS F.
BREWER, D.P.M.

GEOFFREY E.
CLAPP, D.P.M.

RICK W.
TILLER, D.P.M.

K A L A M A Z O O
FOOT SURGERY, P.C.

an apart-
ment, utilities, 
groceries, a car, insurances and 
other items and services.

“The young women learn life 
skills— like how to balance a check-
book — that adults do on a daily basis,” 
Stacey explains. Added to the reality mix 
was occasional news that one’s husband 
had lost his job, that another had just 
given birth to a child, and that another 
had a sudden, unplanned expense such 
as a broken window or car repair. “This 
helps these girls understand financial 
realities of the world ahead of them,” 
Stacey adds. 

Lt. Victor Ledbetter, who was the 
officer in charge of the MYLA academy in 
2006 and 2007, relates a story of one young 
man who, during the graduation ceremony 

last year, told of his mother picking him 
up from the Kalamazoo County Juvenile 
Home on the Sunday that MYLA was 
to begin and taking him to the bus that 
awaited him and other youths at Galilee 
Baptist Church. “My mom dropped me off 
for a week with the po-po,” the youth read 
from his essay, adding that he expected he 
would hate the entire time there. But, Vic 
reports, the youth claimed it turned into 
the best week of his life, and he wished it 
could have lasted longer. 

Vic says the young man’s attitude and 
behavior changed because MYLA broke 
apart all the myths about public safety of-
ficers that he had heard on the street. “At 
MYLA, we live with them. We eat with 

them. We’re in the halls with them. We 
play basketball with them. We swim with 
them. We sit down with them and say, 
‘What’s going on, man?’ And they open 
up to us. We hug them, and their bodies 
release tension. Some of them cry. And 
after that, each is a different person.”  

Vic relates that this particular young 
man’s mother was in the graduation 
audience as he read his essay. She heard 
him apologize to her for all the times 
he had disrespected her. “There was not 
a dry eye in the place,” Vic concludes. 
“You can’t buy that kind of change in 
a young person. This program, the 
things we do with these young men and 
women, are so vital to our community.”

an apart-tt
ment, utilities,
groceries a car insurances and

In 2007 nearly 30 boys from Kalamazoo experienced the Michigan Youth Leadership 
Academy in Lansing along with officers from the Michigan State Police, Kalamazoo 
County Sheriff’s Department and Kalamazoo Department of Public Safety.
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William Adolphe Bouguereau 
Whisperings of Love
oil on canvas, 1889

“Radiant, masterly ... a knockout roster of artists.” 

                                              – NEW YORK TIMES
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Public Safety

Through MYLA, that type of 
rapport-building begins several weeks 
before taking the youths to Lansing. 
Young people who want to attend, and 
those whose parents or guardians have 
told them to attend, complete a simple 
application, which includes signing a 
waiver. Then they meet for food and 
fellowship two or three times, learning 
about each other and creating a bond 
between themselves and the officers. 
“This is nothing particularly deep,” says 
Stacey, “but it lets the youths see who 
else is going. Parents and guardians are 
encouraged to attend, too, because we 
want everyone to be clear on the rules.”

The benefit established through 
the Michigan Youth Leadership 
Academy and the KDPS Youth 

Academy reaches deep into the commu-
nity and lasts long after the summertime 
weeks devoted to each. “When we have 
rapport with people, they come forward 
with helpful information to help us pre-
vent and solve crimes,” Vic explains. 

He adds that, in some situations, 
the public safety officer must walk a fine 
line in order to receive information. “If a 
youth from MYLA may have seen what 
happened at a crime scene, I wouldn’t 
put him or her on the spot because there 

Public Safety officer Josh Breese instructs Tyra 
Carver in the proper method of lightly dusting 
for fingerprints.
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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

3200 W. Centre Ave, Suite 201
Portage, MI 49024

might be retaliation,” Vic says. “Instead, 
I would walk past, ever so smoothly, and 
whisper, ‘If you saw something, call me 
later.’ Most of the time, the person will 
call and make arrangements to meet 
someplace comfortable. And, in that case, 
I don’t go in uniform. That’s how we solve 
a lot of cases involving shootings or stab-
bings — through that rapport.” 

“We’re all in this for the good of 
the community,” he continues. “Each 
one reach one. Each one teach one. I 
was raised by that rule. That’s the rule I 
live by. I believe that when you make it 
in life, you have a responsibility to turn 
around and help someone else.” 

“And I have a heart for ser-
vice and helping people,” Stacey 
adds. “It’s not just an on-duty thing, but 
I’m committed to that when off-duty, too. 
Each day, I pray, ‘Lord, help me positive-
ly affect at least one person today.’” 

Living that philosophy of communi-
ty service is how Lt. Victor Ledbetter and 
Lt. Stacey Randolph build rapport and 
bridge the gap that too often exists 
between generations and between public 
safety officers and those who see them 
only as a uniform, a badge and a gun. 

“A lot of people don’t like us be-
cause they never had a personal experi-
ence with us,” Vic says. 

“But when we validate people and 
view their thoughts and feelings as 
being credible, when we have enough 
of a relationship, then we can then ask 
the question, ‘Why don’t you like the 
police?’” Stacy says. “And then we can 
generate the understanding we need to 
bridge the gap,” 

These two Youth Academy participants listen 
intently as Public Safety Officer Mike Skurski 
explains the electronic equipment that is part of 
a modern police cruiser. 
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Taking Up Sewing After Giving It Up As a Kid

As the clerk rolls out the bolt of fabric, my plan expands 
at the same rate, so I don’t tell her to stop turning

even when the blue corduroy rolls out the door. Years ago 
I made a blue corduroy mini-skirt, matching halter top,

clothes for the old revolution. The fabric extends beyond 
the parking lot, and the store is closing. A man

my son’s age loads it in the back of my truck with a fork lift, 
glad to be rid of the dusty cotton. I imagine soft skirts

to wear over warm tights in winter for every woman 
who shivers, jackets with quilted linings, a corduroy tent

constructed beside my husband’s pole barn where I’ll set up 
the old sewing machine. Imagine the last homeless man

in Kalamazoo nestled in a warm blanket, the fabric of kings.

   By Bonnie Jo Campbell

Bonnie Jo Campbell is the author of the novel “Q Road” and the story collection 
“Women & Other Animals.” Her second collection, “American Salvage,” is 
forthcoming from Wayne State University Press in May 2009. Besides writing,
she tends her donkeys and practices weapons arts in Kalamazoo.
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RENE KOKKINOS is a local entrepre-
neur with a large, extended Greek 
family. She values that family very 

much. One of her aunts is Stacy Skart-
siaris of Theo & Stacy’s Restaurant, who 
has been an inspiration to her in her 
business venture, Tempo Vino Winery 
of Kalamazoo, formerly Vintner’s Cellar 
Winery, located in downtown Kalamazoo. 
Irene says of Stacy, “She has become the 
matriarch of the family; she is so wise.”

A few years ago, Irene began a 
successful corporate career outside of 

Michigan, but she quickly realized her 
real passions were the wine business and 
being back close to her family. “You do 
what you’re most comfortable with, what 
you know,” she says. 

Irene calls Tempo Vino a “custom 
micro winery,” meaning wines are made 
in small quantities to customers’ indi-
vidual specifications. Her business makes 
about 3,000 to 4,000 gallons of wine a 
year, or 1,200 to 1,300 bottles per month.

Irene freely acknowledges that her 
family has aided her greatly in running her 

business. She receives regular and valuable 
financial, legal, and business assistance 
from her parents, Tessie and Elliot Kok-
kinos, and other family members. “Every 
three or four months,” Irene says, “my mom 
and dad sit down with me and review my 
financial statements in great detail.

“I remember the first time I asked my 
parents to give me financial advice at the 
winery. My dad asked to see my books. 
Expecting to see hard-bound ledgers, he 
was surprised when I told him everything 
was on the computer hard drive.

Tempo Vino Winery of Kalamazoo owner 
Irene Kokkinos and head vintner Alex 
Mantakounis.

Tempo Vino Winery of Kalamazoo, formerly Vintner’s Cellar Winery.
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“My parents have been my number-
one sales reps,” she says. “My aunt and 
uncle, Phyllis and George Milonas, are 
just a phone call away. My cousin Betty 
runs the Dionysos Greek Festival and 
manages real estate. She has a master’s de-
gree in accounting, so she is my resource 
for questions I have regarding account-
ing, taxes, and bookkeeping. My cousin 
Joanna is a local attorney, and I can go to 
her for legal consultations. Their hus-
bands, Tim and Scott, are also involved in 
the family business.” Betty and Joanna are 
Stacy Skartsiarsis’s daughters.

Irene was born in Queens, N.Y., and 
lived there until age 4, but she spent most 
of her childhood in Portage, Mich. She at-
tended Portage Northern High School and 
the Kalamazoo Area Math and Science 
Center.

Irene says growing up in a Greek 
restaurant family involved numerous ob-
ligations. Starting as a freshman in high 
school, she worked at Theo & Stacy’s ev-
ery Saturday and Sunday, bussing tables 
and hostessing. This wasn’t optional — 
her family expected her to do this work, 
as it did her two younger sisters, Vana 
and Erika.

The summer after her freshman year 
at college, she came home and waitressed 
at the restaurant. Today, Theo & Stacy’s 
includes three locations: The oldest one is 
at 234 W. Michigan Ave.; a second restau-
rant is located at 4311 S. Westnedge Ave.; 
and, finally, the newest restaurant has its 
location at 5225 Portage Rd.

After high school, Irene attended the 
University of Michigan where she earned 
a B.S.E. degree in chemical engineering. 
She says that she, like most students, 
knew almost nothing about wine when 

she was in college. Wines had been 
served at the family restaurant, but she 
didn’t learn much about them at the time. 
“Greeks have interesting attitudes about 
wine,” she says with a laugh. “Basically, 
they believe that Greek wines like Retsina 
(a white wine) are the best!” 

After graduation, Irene left Ann Ar-
bor to join the Procter & Gamble 
Co. in Green Bay, Wis., where 

she worked for three years as a process 
engineer. She enjoyed the work — and 
her parents were pleased that she had a 
profession with vacations and weekends 
off, something they had rarely known — 
but they knew all along that she wanted 
one day to earn an MBA and perhaps 
sommelier credentials. In fact, during the 
summer of 2008, Irene started an MBA 
program at the University of Chicago 
Graduate School of Business, and she 
drives to Chicago one day every week to 
attend classes.

While living in Green Bay, Irene 
began attending weekly wine tastings. 
It was there that she discovered her love 
for wine. She says, “I was talking with 
my mom, and it became clear I wanted to 
live closer to my family and open up my 
own shop. My mother was very confi-
dent. She said my family would show me 
the ropes.”

So, early in 2005 Irene moved back 
to Kalamazoo. She rented and renovated 
a 1,700-square-foot downtown space, 
which was built in 1880 and previously 
housed the J & N Rug Shop, the Golden 
Needle, and Retro. Irene received a 
Building-Revitalization-Program grant 
to rehabilitate the basement and main 
floor, both critical to her new operation. 

Her business, originally Vintner’s Cellar 
Winery and now Tempo Vino Winery of 
Michigan, ages bottled wines in the base-
ment while wine making, bottling, and 
tasting, as well as private parties, happen 
on the main floor. 

The name change, Irene explains, is 
the result of freeing herself from a fran-
chise to become an independent opera-
tion. She wanted to use juices from other 
suppliers and Michigan-grown grapes, 
which wasn’t possible as a franchise. She 
says she has been fortunate to have been 
supported by the community and was 
able to take this step because of the grow-
ing business she has generated.

Irene said her wine establishment 
was never “a traditional cookie-cutter 
franchise,” however. In order to encour-
age an element of independence, during 
2005 the parent company provided her 
with five months of training that involved 
driving to Ann Arbor once a week and 
staying there for one to five days each 
time. Finally, on Aug. 19, 2005, her new 
business opened to the public, under the 
franchise name Vintner’s Cellar Winery.

The establishment’s Web site states: 
“There is nothing more exciting than 
making your own wine. You start off at 

Julie Workman and Mark Frederick look over filled wine barrels at the September 
2007 Tempo Vino anniversary party.

(Top photo) These wine carboys at Tempo Vino 
have been filled with wine made by some of 
Irene’s customers.

David Bouman and Chelsea Visser enjoy wine 
tasting. Prior to their wedding, they took part in 
a wine-making event in which they made peach 
Chardonnay and bottled it to be given as gifts to 
their wedding guests.
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Kokkinos

the tasting bar where you sample our 
wines to decide which varietal you would 
like to make. Then we put together a 
recipe for your wine based on your tastes. 

The fermentation takes 6–8 weeks, and 
you can be as involved in the winemaking 
process as you like.”

Irene says wine-making involves 

the following steps: primary fermenta-
tion; racking; secondary fermentation; 
stabilizing, degassing, and clarifying; 
filtering; oak barrel aging; and bottling. 

“Wine is such a pleasant habit,” 
John Wilks said, “because it opens up 
tasting and enjoyment of wine and food, 
done with other people. A very convivial 
experience.” This pairing of good food 
and wine is, he said, what Tasters Guild 
is all about.

John has been the director of the 
local chapter of Tasters Guild, a national 
wine-appreciation organization, for the 
last five years, when membership has 
grown by 300 percent. John and his wife, 
Nancy, who loves to cook, have been 
members of Tasters Guild since 1987, the 
year it was formed. 

John and Nancy’s experiences over 
the past 26 years tell us a lot about Tast-
ers Guild, a consumer-oriented organiza-
tion that partners with wineries, wine 
distributors, restaurants, and retailers 
to provide its members with events that 
have educational themes. Tasters Guild 
is headquartered in Grand Rapids, Mich., 
and 10 of the Guild’s 39 chapters are 
in Michigan. The Kalamazoo chapter, 
which has 200 members, is the fourth 
largest chapter in the United States.

John explained why his chapter’s 
membership has been growing: “Any-
time I hear of someone who might be 
interested, I mail them a brochure and a 
letter.” It’s all about personal attention. 

John’s personal history is interesting 
and says something about how wine ap-
preciation develops. He was born in 1944 
and raised on a dairy farm in Kenosha, 
Wis. He didn’t know much about wine 
while growing up. “We bought Mogen 
David occasionally,” he said. “My mother’s 
father made his own wine, usually rhu-
barb or dandelion. Once we had a good 
harvest of wild grapes, and we all picked 
them so Grandpa could make a batch of 

grape wine. He liked to add sugar, too, so 
that wine had high alcohol content.”

John attended the University of Wis-
consin, majored in dairy cattle husband-
ry, and earned his B.S. degree in 1966. 
His fraternity, Alpha Gamma Rho, al-
ways had milk and beer, but rarely wine, 
in the refrigerator. In 1971 he received 
his doctorate in animal physiology from 
Cornell University. Out of curiosity, he 
interviewed with The Upjohn Company 
in Kalamazoo. “They offered me a job,” 
he said, “in fertility research and the 
development of contraceptives.” On Nov. 
1, 1970, he began working at Upjohn and 
spent his entire career at the company’s 
downtown research complex. 

“I was a confirmed bachelor for 
many years,” he said. But John met 
Nancy Grosso in 1981 at an Upjohn 
Christmas party. The two dated for the 
next three years.

“We started going out in 1982,” he 
said. “Nancy loved to cook, and I would 
bring the wine. We often drank Riesling, 
which was sweeter.” Nancy, who is of 
Polish ancestry, was influenced by her 
two grandmothers, both excellent cooks.

The couple laughed when they 
remembered how 
they selected 
wines in those 
days — based 
on pretty labels. 
Nancy was a regis-
tered nurse at The 
Upjohn Company, 
and they married 
in August 1984. 
For years they 
lived on Chevy 
Chase Boulevard 
in Kalamazoo, but 

when John retired from Pharmacia in 
June 2002, he and Nancy moved into a 
new home on Indian Lake.

The year 1982 was important for 
them because that year they both took 
one of WMU’s no-credit, evening, “per-
sonal interest” courses. It was on wine 
and was taught by Professor Lewis H. 
Carlson.

John said, “It was a six-week class ... 
maybe 20 students were in it. The only 
homework was that, at the second class, 
we had to bring our own wine glass.”

Nancy added: “That’s when we knew 
that this class would be a little different!”

Each week Carlson brought 4–6 
new wines — some of them know-
ingly flawed — and he and the students 
sampled and discussed.

One example of a flawed wine  
is an oxidized wine with an “off,”  
unpleasant flavor caused by oxygen get-
ting into the bottle. Another example is a 
“corked wine” that has gone bad — John 
described it as a “musty, wet newspaper 
flavor” from contamination by a chemical 
compound that derives from cork, barrels, 
or even a wine cellar’s wooden walls. 

In 1983, following the WMU course, 
John and Nancy joined Les Amis du 
Vin in Grand Rapids, a national wine 
appreciation club, now defunct, that was 

At the Epic Bistro last spring, guests enjoy the flavors of several wines.  
Pictured are Jill Berglund, Tom Berglund, Danielle Redmond Streed,
John Wilks, Sandy Derby, and Joellen Silberman.
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Dry red wines need at least six months of 
additional aging after fermentation.

Tempo Vino’s basic wines are made 
from concentrated juices imported from 

started in Washington, D.C., in the early 
1960s by Marvin Stirman. At that time, 
Les Amis offered tours of California win-
eries. Nancy’s parents lived in San Diego, 
so the couple hoped they could combine 
wine-tasting with a visit to that city.

The couple went, and John, sans 
Nancy because she was unable to attend, 
went on a delightful tour of the Sonoma 
and Napa Valleys. The seven-day tour 
“really solidified my appreciation of fine 
wines,” he said. 

“That’s how you learn about wines,” 
John said, “you taste them side by side.” 

In 1985–86, Les Amis disbanded, 
but some members stayed together 
informally. An important player was Joe (Continued on page 20)

California and around the world. Its top-
quality wines are made from pure grape 
juices. Recently, with the business model 
change, she can offer a wider variety of 

juices, which include Michigan-grown 
grapes.

Irene explains, “Our wines peak 
after eight months. We recommend to 

Borrello, a Grand Rapids native and wine 
enthusiast. Another one was Joe Scha-
grin of Fort Lauderdale, Fla. These two 
Joes had known each other for years and 
helped judge national wine-tasting events. 
In 1987, with Les Amis now gone, they 
formed Tasters Guild — and a Kalamazoo 
chapter opened the same year.

There’s a good story here. It was 
November 19, 1987, and the Kalamazoo 
chapter was just three months old. Its 
first president was Linda Naerebout who, 
with her husband, Tom, owned W.J. 
Upson Wine Merchant, a business that 
is still operated today by Linda — now 
Linda Czapla — at its present location 
on S. Westnedge Avenue. The new Tast-

ers Guild chapter had decided to import 
from France three cases of Beaujolais 
Nouveau, the first wine — and a simple 
and inexpensive one at that — from that 
year’s French harvest. By French law, 
this wine could not be sold before the 
third Thursday of November, tradition-
ally called la Fête du Beaujolais Nouveau.

This was the celebration that the 
Guild held that evening at Oakley’s Res-
taurant, which used to be located in the 
downtown Haymarket District. A Brinks 
armored truck dramatically brought the 
wine to Oakley’s at 6:35 p.m.

The account of the above story came 
from Rose Anne Weaver, a Kalamazoo 
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Kokkinos

our customers that reds be drunk within 
four years and whites within two and a 
half years.”

A customer can make his or her own 
batch of wine, which is 25–30 bottles, 
at the Cellar for $6.50–$11 a bottle or 
$150–$310 per batch. Comparable retail 
wine sells for $9.50 to $22.95 per bottle.

Irene’s philosophy is that people 
don’t need to pay more than that for an 
excellent, drinkable wine that you can 
enjoy on a daily basis. She observes that 
the most popular wines today tend to be 
Shiraz, Cabernet Sauvignon, Pinot Grigio, 
and Pinot Noir.

Many people today are attracted to the 
claimed health benefits of dry, red wines. 
Until recently, Merlot and Chardonnay 
were popular, but now they have a “bad 
rep,” which is not really warranted, she 
says. She says the recent movie “Sideways” 

downplayed Merlots, which has added to 
the trend away from this lighter red and 
toward a fuller flavor, like a Cabernet or 
Shiraz. She says people are looking for 
something less common, with the Char-
donnay falls into this common category, 
too. She uses a frequently used line: “ABC 
drinker — All But Chardonnay.” She 

believes many people just got tired of the 
oaky flavor for which they are known.

Irene says that 60 percent of her busi-
ness’s income comes from sales of bottled 
wine, 30 percent comes from batches of 
wine made by customers, and 10 percent 
is from gift baskets, private parties, and 
store merchandise.

photographer and the mother of Michael 
Weaver, then the General Manager of 
Oakley’s, who attended the event. Rose 
Anne estimated that 75 people were 
there at one point or another. She said 
the presence of the armored truck was 
“cheeky-cheek” — it was over-the-top 
and all part of the evening’s fun. 

John said “the format of Tasters Guild 
events has remained constant over 
the years. Our concept is to have a

theme for each wine event. If it is at a 
restaurant, the chef creates a special menu, 
and we drink wine and eat food in a spirit 

of enjoyment and fellowship. Tasters Guild 
is not only for wine connoisseurs.”

He said this format was partly 
developed by David G. Brandt, who in 
1971 founded Bacchus Tastevin, a rustic 
“wine cellar” restaurant located in the 
Southland Mall. Brandt, who died in 
1977 at age 35, also owned Bacchus 
Wine & Spirits on Oakland Boulevard. 
Brandt knew Joe Borrello and was also 
a co-founder, in 1972, of Kalamazoo’s 
Les Amis du Vin chapter. John said that 
Brandt developed a “smart marketing 
tool” involving the creation of a “non-
threatening, non-snooty, socially enjoy-
able environment in which people can 

learn by tasting a variety of wines and 
foods.” Tables typically sat 6–8 diners, 
and people were free to sit with friends 
or to meet new people. Brian Caplan 
became the owner of Bacchus Wine & 
Spirits in 1998 — he bought the business 
from Bill and Barb Quinn, Barb having 
been David Brandt’s widow — and Brian 
today provides wines to Tasters Guild.

John said he has a personal cellar of 
800 wines, a “very modest” number by 
connoisseur standards. He usually holds 
wines for 5–10 years. He and Nancy 
agreed that probably 70 percent of these 
wines are red and 30 percent are white. 
“We tend to drink more whites in the 
summer,” he said. “They are chilled and 
can be more refreshing then.” 

Tasters Guild events are held regu-
larly throughout the year, and can be 
attended by both members and nonmem-
bers. Several wines are tasted throughout 
the night, paring them with the menu. 
The purpose of their events is as follows: 
“Wine enjoyment is an exercise of your 
senses — sight, smell and taste. Our 
time together will focus on enhancing 
your ability to identify and describe the 
aromas and flavors of wines in an unpre-
tentious and simple manner.” 

Tom and Trudy Thinnes have a conversation with owner Irene Kokkinos at a get together 
she hosted at her store.

(Continued from page 19)
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Visit our smoke-free 
shopping environment

On the Kalamazoo Mall at South St.

check out our new location

A GREAT 
SELECTION OF 

CIGARS AND
SMOKERS’ 

ACCESSORIES

 FINE 
 WINES 

AND 
SPIRITS

•
RIEDEL 

STEMWARE

Harbour Bay Furniture Co.
Stuart, FL and Holland, MI

Downtown Holland · 212 S. River Ave., Holland · (616) 395-5554
Open Mon.–Sat. 10:00–5:30    www.harbourbayfurniture.com

Regency Dining 
Table

She acknowledges that she runs the 
business side of Tempo Vino while the 
wine-making is done by her fiancé, Alex 
Mantakounis, who is the head vintner 
and claims to have had their wedding 
wine list planned for a year.

Alex is a WMU graduate who 
majored in history. As a boy, he went to 
Greece every other summer while grow-
ing up, stopping in Tuscany along the way 
to visit his godfather’s winery. In high 
school he began making wine and beer.

“Alex has a brilliant, creative touch,” 
Irene says. “He’s an avid beer brewer, too.”

The business also employs five ad-
ditional part-time workers. 

This past summer Irene hosted at 
Tempo Vino several events, including a 
family wine-bottling event in which Mark 
and Pam Visser, their daughter, Chel-
sea, and her fiancé, David Bouman, who 
were scheduled for marriage in August 
in South Haven, bottled a batch of peach 
Chardonnay to be put into half-size 
bottles as favors for guests. They also 
bottled a batch of Riesling and one of 
Gewürztraminer that they would age for 
two months before drinking.

The Vissers have made wine at the 
store three times, with the first one sched-
uled to celebrate Mark’s 50th birthday 
and the couple’s 25th anniversary. On that 
occasion, 14 people attended the two-hour 
party at the winery. They made a Cabernet 
Sauvignon with a label that read: “Lady in 
red, still dancing, cheek to cheek,” a line 
borrowed from a Chris de Burgh song that 
Pam and Mark claim as “their song.” 

Mark and Pam Visser have made wine at Tempo 
Vino three times. Here they work together to 
produce one of their creations.
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Kokkinos

Tempo Vino actually hosts several 
other types of private events, includ-
ing educational wine-tasting parties, 
bachelorette parties, bridal showers, 
birthday parties, corporate events, holi-
day celebrations, and client apprecia-
tion events. The business offers custom 
winemaking; personalized wine labels; 
wine accessories, gift baskets, and home 
winemaking supplies. Irene points out 
that part of the experience is altering 
the original recipe to their own liking. 

“About an hour before actually starting 
the fermentation, customers can find a 
varietel they like by tasting numerous 
types, decide to age it longer or shorter 
than the sample, add more or less 
tannin, or make it more or less fruity. 
That’s the fun,” she says.

Irene says the steps in bottling 
 include: sanitizing the bottles  
with a dilute sulfite solution; using 

a vacuum bottling machine to  

O REALLY GET to know the 
Kalamazoo Libation Organization 
of Brewers, you should attend 

one of its monthly meetings. These take 
place the third Monday of the month 
in an outbuilding informally called the 
Klubhouse — located right behind the 
Brook Drive home of one of the area’s 
most active members, Dick Milne. 

The walls of this meeting place set 
the scene, having been covered with 
his colorful collection of “breweriana,” 
collectible historical brewery advertis-
ing. For 25 years he has gathered such 
advertising from well over 100 breweries 
in Michigan and nearby states. Most of it 
dates to America’s pre-Prohibition era or 
from the World War II years.

“Ask for Mellow-Dry Frankenmuth 
— ‘It’s my kind of dry,’” says Eleanor 
Scotti, a Frankenmuth media star of an 
earlier era, who stares at visitors from 
an advertisement for the once popular 
Frankenmuth Brewing Company. She, 
perhaps, speaks for all home brewers 
looking for their special blend.

Ever since KLOB was formed in 
1993, Dick has provided the meeting 
place to allow home brewers and beer 
enthusiasts — people interested in the 
responsible appreciation of the art and 
science of brewing — to come together.

At a meeting this past summer, 
KLOB’s President, Dan Kiplinger, and 
Chris Elston, vice president, welcome 
25 or so members and guests — all men 

as is the usual case. Discussions center 
around characteristics of the two basic 
beer types: lagers and ales. Lagers are 
often described, Dan explained, as “crisp 
and to the point.” They take longer to fer-
ment, several weeks or more, and the fer-
mentation process requires refrigeration. 
Ales, he continued, are generally easier to 
make — which is why home brewers usu-
ally focus their efforts on them. They can 
be fermented at room temperature, are 
stronger in flavor, and often have a cloudy 
appearance.

Speakers at each KLOB meeting usu-
ally consist of a member who researches 
a topic and shares the information. One 

Dick Milne has hosted the KLOB at his home 
since the organization began. He has decorated 
the current meeting place with historic beer 
advertising such as that shown below.
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575 W. Crosstown Parkway – Kalamazoo
Phone (269) 343-5750 – Toll-Free (877) 995-5750

Steven M. Nitsch, M.D.

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,

Congenital Deformities
Skin Rejuvenation

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.”

On-site surgical center providing
quality, confidential care

Bringing someone into your home to care for a loved 
one is a major decision. But we can make it easy. 
Our Home Care Specialists must undergo criminal 
background checks and drug screening, plus meet our 
competency requirements. And, we are accredited by 
the Community Health Accreditation Program, so you 
know you can trust and rely on the person taking care 
of you or your loved one. We offer 24-hour availability 
to help with transportation, meal preparation, bathing, 
dressing, housekeeping ... all aspects of compassionate 
care from Kalamazoo’s oldest and most experienced 
home health provider.

For more information call    
 1-800-772-3344 or visit us at
www.homecare.borgess.com

We offer Lifeline® Emergency Response System – trusted by more doctors, hospitals 
and professional caregivers to help provide protection and peace of mind.

transfer the wine from the six-gallon 
glass container, or “carboy,” into the 
bottles; corking the bottles using a 
mechanical lever; wiping the bottles off 
with a clean cloth; heat-sealing the foils 
on the tops of the bottles; and adher-
ing personalized labels to the front and 
back of the bottle.

Irene says that Tempo Vino, like any 
successful business, has found its niche: 
“Most of our customers don’t buy 100 
percent of their wine from us. They come 

such speaker is Tom Burk of Bronson, 
Mich., who covered the topic of brew-
ing software, such as Pro Mash and 
BeerSmith. Tom said these are popular 
because they allow the homebrewer 
to create precise beer recipes, quickly 
adjust proportions of ingredients, trade 
recipes with other homebrewers, and 
keep online brewing journals that chart 
how beer recipes change over time. Dan 
and Chris agreed that the Internet has 
radically changed homebrewing by lev-
eling the playing field. They agreed that 
today many homebrewers expect to be 
able to make better beer than what can 
be bought in a store. 

(Continued on page 24)

The interior of the KLOB Klubhouse is well 
covered with beer advertising memorabilia 
from days gone by.
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Kalamazoo area

for over 10 years.

to us to taste and buy bottles of their 
favorite wines, make their own private-
label wine, buy bottles with personalized 
labels, and to buy other gifts.

“Drinking wine is more of a 
lifestyle today,” she says, “and wine 
drinkers love to explore different wines 
and wineries — so customers may go 

Kokkinos

Dan, the founder of KLOB, also 
happens to be the brewmaster at Olde 
Peninsula Brew Pub and Restaurant. He 
explained that in the early 1980s “you 
brewed your own beer using nothing 
but a can of malt, some bread yeast, and 
some old hops from wherever.

“Today, homebrewers are getting 
basically the same ingredients as the pro-
fessionals use. Homebrewers don’t have 
to worry about economics or profits.” 

There are four main ingredients to 
beer, Dan contiued: good water, which 
can be tap water; hops, which provide 
the beer with resins and oils, fragrance, 
“bittering” qualities, and preservatives; 
malted barley; and yeast. 

Taking his turn at delivering infor-
mation, Chris explained that prior to 10 
years ago, homebrewers had only a small 
number of yeast strains from which to 
choose. Today, he said, there are dozens, 
perhaps hundreds, of specialized yeast 
strains that can be purchased to make 
particular beers. He noted that these 
strains are available online — White 
Labs of Boulder, Colo., is one of the larg-
est suppliers — or they are available from 

local sources such as Bell’s Brewery.
Chris and Dan also described a 

homebrewer’s “kit,” which can cost as 
little as $50. “The vast majority of brew-
ers can, and do, get by with the $100 or 
less packages,” Chris said, noting that 
the cost can reach as high as $10,000. A 
basic beer-brew kit might include hopped 
extract, corn sugar, dry yeast, a thermom-
eter, a fermenter bucket, a glass carboy, 
and a brewer’s handbook. 

Meetings lend themselves to lots 
of socializing, and attendees bring their 
own glasses to do a little tasting as well. 
According to the KLOB Web site: “You 
don’t need KLOB to brew great beer, it 
just makes it a bit more fun. We also 
believe that the knowledge growth curve 
is accelerated when you interact with your 
homebrewing and beer-loving peers.”

One special meeting each year in 
September involves camping and a bar-
beque cookout. In the spring, on National 
Homebrew Day, the local KLOB does 
what thousands of others do around the 
country on that first Saturday in May: 
They gather to make batches of their own 
delicious brew. Maybe you should join 
them next year!

Employee Teara Guinn pours a class of wine for a customer.

(Continued from page 23)
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Heilman’s
NUTS & CONFECTIONS
kind of nutty, but in a good way!
1804 South Westnedge Ave  269-383-1188  www.nuts2you.com

NU
kind 
1804 South

elsewhere for other wine needs. A lot 
of what we provide is the atmosphere 
and the opportunity for tasting, learn-
ing about wine, and making your own 
wine.”

Irene says she would like to help 
educate the public to learn that excel-
lent wines don’t have to be made in such 
places as France, Italy, or California. 
She notes that, just because a winery is 
located in a certain place doesn’t mean 
that all of its grapes are grown locally. 
Wineries often import grapes, too. 

According to Irene, the 2004 
comedy film “Sideways” really helped 
the wine industry. Sales of Pinot Noir 
went up 15 percent nationally after 
the film came out. Especially back in 
2005–06, she says, everyone wanted to 
buy or make Pinot Noir. Some people 
have asked her why Tempo Vino doesn’t 
serve meals or wine by the glass. Her 
answer? Because they don’t have the 
space for a kitchen — and they don’t sell 
wine by the glass because that would 
require having a menu and serving 
meals.

Any of Tempo Vino wines can be 
tasted at the bar, with a limit of five 
complimentary tastes per visit.

 Restaurants that have catered Tem-
po Vino events include: Theo & Stacy’s, 
Irving’s Market & Deli, the Millennium 
Restaurant Group, Taverna Ouzo’s, 
Asiago’s Bakery & Deli, and Fandango 
Tapas Bistro. In addition, Tempo Vino 
and Henderson Castle have partnered 
on various events.

Irene says her business cooperates 
with Kalamazoo’s Downtown Retailers 
Association, the Downtown Restaurant 
Association, Downtown Kalamazoo, 
Inc., and Art Hop, which occurs on the 
first Friday of each month. Vintner’s 
hours are 11 a.m. to 6 p.m., Monday 
through Wednesday, and 11 a.m. to 8 
p.m., Thursday through Saturday. Vint-
ner’s is closed on Sunday.

This fall might be a good time to 
stop by and see what’s in the works at 
Irene’s place. She can guarantee it’ll be a 
unique experience. 

New River Gorge, West Virginia

The night before some of us snuck dare-devil  
in the sharp-eyed dark to the bridge girders 

eight hundred feet above the gorge, 
to balance-walk toward skull graffiti 

and false immortality. None of us believed  
the bear was real. The second night, we came to see

the white trailer unload. Beered up, we elbowed each other,  
sure that bear wrestling was a cheap stunt, a guy in a suit. 

Through the curtain of rain a black bear was led out,  
his nose registering wet woods at our backs. Claws 

clicked the shelter’s cement floor. His trainer asked 
for volunteers. The bear stood seven feet, unmuzzled, 

and would match anyone, push for shove, easy or hard,  
thirty dollars. And he’s partial to women, the man said 

and looked at me. Five men took the chance, and the bear 
insisted each one down with a paw the size of a catcher’s mitt,

jaws holding the man’s neck like a cat lifts her kitten 
so I thought about it, that great furred weight, the swinging

belly covering me, his breath in my ear, and claws rasping 
down my oilcloth coat. Sometimes when it rains I smell the bear. 

    By Marion Boyer

Marion Boyer is an emeritus professor for Kalamazoo Valley Community College. This 
poem, originally published in Rhino, describes a true encounter, and Marion regrets still 
that she didn’t try wrestling that bear. Her poetry chapbook, “Green,” is available at 
Michigan News Agency in downtown Kalamazoo. 
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MOST OF US would assume that when 
it comes to washing our cars, an eco-
friendly choice is a simple one: Wash the 
car by hand; it uses less energy and less 
water, and probably a less toxic soap. 
This assumption, however, is typically 
wrong. Driveway car washes may actually 
use more gallons of water per vehicle, 

but more 
importantly, 
they create run-
off of detergents, 
petroleum and 
oil that might 
be on your car’s 
brake pads or 
body. Most 
soaps contain 
phosphates and 
other chemicals 
that harm 
fish and water 
quality. The oil 

and grease contain hazardous materials 
such as benzene, lead, and zinc.

Who has not gone through a 
professional car wash and felt a little awed 
(and guilty) by the hurricane of water that 
rushes out to clean your one little vehicle?  

Professional car washes, though 
they do use an enormous amount of 
water, are required by the federal Clean 
Water Act to send their wastewater to a 
treatment facility instead of directly into 
the sewer system where it ends up in area 
waterways.

One Portage woman, Barbara 
Arango, inspired by a desire to wash 
her own car in a way that neither 
wasted water nor created run-off, began 
researching options. She discovered 
waterless car wash products. And after 
testing several, Barbara, a busy stay-
at-home mother of three, found one 
she liked that is coconut-based and 
petroleum-free, and contains organic 
plant-based soap that works by dissolving 
surface dirt, which is then wiped clean. 
More traditional soaps work by creating 
friction that may cause scratches.

Further research confirmed that no 
one was offering a waterless car wash in 
Kalamazoo, so Barbara took matters a 
step further and decided to start her own 
small business, Emerald Car Cleaners, 
which provides waterless car washes 
that range in price from $25 to $75, 
depending on the size of the vehicle. 

After spraying the product onto 
the car, Barbara uses micro-fiber towels 
to wipe it clean. “The towels effectively 
pick up everything from the car without 
scratching it,” Barbara explained. “As I 
move around the car, I use clean towels 
whenever they get soiled. I then use 
another towel to buff the remaining 
product to a nice shine.”

She’s presently marketing to businesses 
where employees can get their cars washed 
in the parking lot while they work.

“I’ve always felt a responsibility 
to not waste things,” said Barbara. “In 
Michigan, we have plenty of water, and 
we often think we don’t really need 
to save it. But one-sixth of the world’s 
population has to walk miles to get what 
we have all around us. I believe strongly 
that we should take care of our water — 
and that we should appreciate it.”

“You keep hearing that ‘water is 
going to be the next oil,’ and I can see that 
coming,” she said. “I wanted to be part of 
the solution, not part of the problem.”

To get more information about 
waterless car washes, you can 
contact Barbara Arango at info@
emeraldcarcleaners.com. 

Waterless Car Washing
by Theresa Coty O’Neil

Barbara Arango, Owner
Emerald Car Cleaners
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IT IS EXCITING to go out to a restaurant for 
that special dinner and know the flavors 
of the foods will be outstanding. Most 
customers reach for the wine list im-
mediately to pair wine with their meals. 
But if you are not a wine enthusiast, the 
answer can be found in the beer list. 
We’re not talking about a light American-
style lager. Instead, look for a handcrafted 
beer to experience some intense flavors! 
The taste of these beers will stand up to 
any flavorful meal, so we started making 
handcrafted beer at Bravo! Restaurant 
because of our theme: Make everything 
homemade and from scratch.

What makes a full-flavored, hand-
crafted beer? All grain brewing in small 
batches, using whole grains and not syrups 
or concentrates, develops depth and aromas 
that can be enjoyed in every sip. It’s not a 
beverage designed for huge consumption; 
one or two glasses and your senses are 
satisfied. 

The three main ingredients are malt, 
hops, and yeast. Different kinds of each, 
with varied quantities, contribute to an 
endless array of flavors. Malt is grain that 
is steeped and germinated to produce more 
flavor and aroma. Hops are the bud of a 

plant that give a better flavor and also act as 
a preservative. Yeast is a live organism that 
converts the sugars of the malts to alcohol. 
Yeast also contributes many of the char-
acteristics of the beer. Recently, with the 
trendy addition of fruits or spices, the flavor 
spectrum has grown even further.

Pairing food with beer can create a 
sensational meal. Beer makers use cara-
melized malts to give flavors that link to 
caramelized flavors in the food. Hops give 
the bitterness to the beer and can be paired 
well with spicy foods. The color of beer can 
generally determine the richness of food 
that it could be paired with — the darker 
the beer the richer the food. 

It is difficult to know all of the dif-
ferent varieties of beer, but learning basic 
styles can help you pair beer with food. 

Lagers have low hops so they are 
lighter in bitterness and easier to drink. 
Lagers use a slow-acting, bottom-ferment-
ing yeast to give it a unique characteristic 
and sparkling effervescence. Examples of 
lagers are Budweiser, Miller Lite, and Coors. 
Double Bock is a lager that is fuller bodied, 
with amber to dark color and low fruitiness. 
Anything that is grilled or fried and light on 
seasoning is prized to pair with a lager. 

Wheat beers like Bell’s Oberon are 
hazy and refreshingly brisk. Weissbiers’ 
(pronounced vice beers) German style 
sometimes carries the flavor of bananas, 
cloves, and oranges. Belgium style often 
is spiced with curacao orange peel and 
coriander. These types of beers naturally 
pair well with fish. 

Amber or brown ales have caramel 
and roasted flavors that pair with black-
ened dishes, steaks, chops, ham, or 

Handcrafted Beer? It’s All About the Flavor!
By Shawn and Terry Hagen

Terry and Shawn Hagen 
Bravo! Restaurant and Café

(Continued on page 52)
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Performing Arts
Plays

“A Few Good Men” — The inaugural 
production of Farmers Alley Theatre, this 
story of a military trial is written by Aaron 
Sorkin. Nov. 1, 6, 7, & 8, 8 p.m., Nov. 2,
2 p.m. Farmers Alley Theatre, 221 Farmers 
Alley. 343-2727.
“Esperanza Rising” — A wealthy Mexican 
girl learns life lessons when she is forced 
to flee her country and work in a migrant 
labor camp. Nov. 7 & 14, 7 p.m., Nov. 8 & 
15, 1 p.m. & 4 p.m., Nov. 9, 2 p.m., Nov. 
11, 12, 13, 9:30 a.m., Nov. 12 & 13, 12 p.m. 
Civic Youth Theatre, Parish Theatre, 426
S. Park St. 343-1313.
“Croque Mort or Bite the Dead” — This 
play takes you to the world of the dead, 
and back again, with this tale of the true 
love, hermit parents, and hearses. Nov. 14, 
15, 21, 22, 11 p.m. Whole Art Theatre,
246 N. Kalamazoo Mall. 345-7529.

Musicals & Opera

“Nunsense” — Sally 
Struthers stars in the 
25th anniversary tour of 
this fast-paced, hys-
terically funny musical 
about nuns who need to 
raise funds following an 
accidental food poison-
ing. Nov. 2, 3 p.m. Miller 
Auditorium, WMU. 
387-2300.
“West Side Story”— The 
classic musical under-

goes a gritty transformation in this in-
novative production. Nov. 13–15, 20–22, 8 
p.m., Nov. 23, 2 p.m. Shaw Theatre, WMU. 
387-6222.
“Three Penny Opera” — Whole Art The-
atre presents this musical commentary on 
bourgeois capitalism and morality which 
tells the bitter tale of Mack the Knife in 
Victorian London. Nov. 13–15, 21, 22, 28, 
29, Dec. 5, 6, 12, 13, 19, 20, 8 p.m. Epic 
Theatre, 359 S. Kalamazoo Mall. 345-7529.

“A Christmas Carol” — The New Vic’s 
29th annual production of Ted Kistler’s 
critically acclaimed adaptation of Charles 
Dickens’ immortal story. Nov. 20–Dec. 28, 
8:30 p.m. New Vic Theatre, 134 E. Vine St. 
381-3328.
“Willy Wonka” — A brand new musical 
stage adaptation of the magical story that 
has captivated children of all ages for over 
30 years. Nov. 21, 22, 28, 29, Dec. 5, 6, 12, 
13, 8 p.m., Nov. 23, 30, Dec. 7, 2 p.m., Dec. 
4, 7:30 p.m. Civic Auditorium, 329 S. Park 
St. 343-1313.
“Ain’t Misbehavin’ ” — American Idol 
alumni Ruben Studdard and Frenchie 
Davis star in this revival of the rollicking 
revue. Dec. 6, 3 & 8 p.m. Miller Audito-
rium, WMU. 387-2300.

Dance

“Savion Glover’s Bare Soundz” — A 
concert-style production that exposes tap 
dance as an acoustical instrument and 
serves as an exuberant celebration of the 
amazing talent of Savion Glover. Nov. 7, 8 
p.m. Miller Auditorium, WMU. 387-2300.
Open Rehearsal — WMU Dept. of Dance 
presents Willy Shives of the Joffery Ballet 
in rehearsal for Anthony Tudor’s Dark Ele-
gies. Thursday, Nov. 8, 7:30 p.m. Dalton 
Center Dance Studio B, WMU. 387-5830.
Fall Concert of Dance — This Wellspring/
Cori Terry & Dancers concert will feature 
new works as well as favorites from the 
repertoire. Nov. 14, 15, 20, 21, 22, 8 p.m., 
Nov. 16, 2 p.m. Wellspring Theatre, 359 S. 
Kalamazoo Mall. 342-4354.

Symphony

“Two by Seuss” — Barry Ross conducts the 
Family Discovery series concerts. Bring the 
kids to see and hear this musical romp with 
guest stars Maria Jette and Annie Kahane. 
Nov. 2, 3 p.m. Chenery Auditorium,
714 S. Westnedge Ave. 349-7759.
“Cirque de la Symphonie” — The stage 
will be filled with circus antics, acrobatic 
prowess and artistic expressions as perform-
ers set their jaw-dropping routines to the 
music of the KSO. Nov. 8, 8 p.m. Miller 
Auditorium, WMU. 349-7759.

University Symphony Orchestra — A pro-
gram of “Light Classics” will be presented 
under the direction of Bruce Uchimura. Nov. 
19, 8;15 p.m. Dalton Center Recital Hall, 
WMU. 387-4667.
“Anthony Ross Returns” — Raymond Har-
vey and the KSO welcome cellist Anthony 
Ross who will perform the Dvoråk Cello 
Concerto. Nov. 21, 8 p.m. Miller Audito-
rium, WMU. 349-7759.

Instrumental, Chamber,
Orchestra & Bands

Banquet of the Spirits with Cyro Bap-
tista — Fontana Chambers Arts presents 
a new quartet from New York led by the 
master percussionist. Nov. 5, 8 p.m. Dalton 
Center Recital Hall, WMU. 387-2300.
The Gilmore’s Rising Stars Recital Series 
— Italian-born pianist Alessio Bax will 
perform pieces by Bach, Rachmaninoff, 
Brahms and Ravel. Nov. 9, 7 p.m. Well-
spring Theater, 359 S. Kalamazoo Mall. 
342-1166.
Collegium Musicum — The early music 
group is directed by Matthew Steel. Nov. 
18, 8:15 p.m. Dalton Center Recital Hall, 
WMU. 387-4667.
University Symphonic Band and Uni-
versity Concert Band — Both bands will 
perform as well as special guest percussion 
soloist Bob Becker. Nov. 23, 3 p.m. Miller 
Auditorium, WMU. 387-4667.
“Star of Wonder” — The Kalamazoo Con-
cert Band welcomes guest Doug LeBrecque, 
an actor and singer who has thrilled 
Broadway audiences. Dec. 5, 8 p.m. Miller 
Auditorium, WMU. 387-2300.

Vocal

Gold Company Sneak Preview — Both 
Gold Company and GC II will showcase 
their vocal jazz talents in this preview 
concert. Nov. 6, 8:15 p.m. Dalton Center 
Recital Hall, WMU. 387-2300.
Collegiate Singers & Western Men’s En-
semble — James Bass conducts the Colle-
giate Singers and Ken Prewitt conducts the 
Men’s Ensemble. Nov. 10. 8:15 p.m. Dalton 
Center Recital Hall, WMU. 387-4667.

“Bad officials 
are elected by 
good citizens 
who do not 

vote.” 

George J.
Nathan 
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“Christmas at Nazareth” — The Kala-
mazoo Singers with guests Lydia Cleaver, 
harp, and Garrard MacLeod present a 
concert of Christmas music. Dec. 2, 7:30 
p.m., Holy Family Chapel, 3427 Nazareth 
Rd. 373-1769.
“Late Night Broadway” — Graduating 
WMU seniors present this cabaret evening 
of show tunes with a special Broadway 
guest star. Dec. 4–6, 9 p.m. Williams The-
atre, WMU. 387-6222.

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

“Charismatic Abstraction — An exhibit 
featuring the works of John L. Moore, 
Moira Dryer, Chris Martin, Donna Nelson 
and Mike Cloud. Through Nov. 25.
Frostic Video and Sound Art Series — 
Michael Lasater is the featured artist whose 
works explore perception, memory and the 
construction of meaning. Through Nov. 
22. Next in the series is Michael Sherwin 
whose exhibit starts on Dec. 1.

Kalamazoo Institute of Arts
349-7775

Picturing Health: Norman Rockwell and 
the Art of Illustration — An exhibition of 
Rockwell’s illustrations for advertisements 
as well as editorial art about health by 
other top illustrators. Through Dec. 14.
Spared from the Storm: Masterworks 
from the New Orleans Museum of Art — 
See 89 treasures of art from American and 
European masters. Nov. 8–Feb. 8.
ARTbreak — Enjoy informal free lectures 
and presentations on art-related topics. 
Max Ernst (part 1), Nov. 4, Max Ernst 
(part 2), Nov. 11, Desert Bayou (part 1), 
Nov. 18, Desert Bayou (part 2), Nov. 25. 
Bring a lunch to these 12:15 sessions.
Senior Day at the KIA — Featuring 
docent-guided tours of Spared from the 
Storm, and culinary delights of New 
Orleans with chef Ralph Humes. Nov. 13, 
2-4 p.m.

Miscellaneous

Art Hop — View the works of local artists. 
Local venues/galleries in downtown Kala-
mazoo. Nov. 7, 5 p.m. 342-5059
Festival of Trees — The 19th annual 
Festival, presented by the Junior League, 
features trees, decorations, children’s 
activities and entertainment. Nov. 21–23, 
Radisson Plaza Hotel & Suites, 100 W. 
Michigan Ave. 349-3490.
Murder Mystery Dinner — An evening 
of intrigue and comedy while dining at 
Henderson Castle! A Nov. 1 sellout has 
prompted an additional date for fun.
Nov. 8. 343-9242.

Literary Events

Kalamazoo Public Library
553-7809

The 30th annual Children’s Literature 
Seminar — Two award-winning authors 
and illustrators, Steven Kellogg and Paul 
Zelinsky will be featured. Registration 
required. Nov. 9, 9 a.m.–4 p.m. Fetzer 
Center, WMU. 553-7804.

Meet the Author — Well-known authors 
visit the KPL to meet readers and sign 
books. Delia Sherman, Nov. 6, 6:30 p.m.; 
Paul O. Zelinsky, Nov. 8, 7 p.m.; Steven 
Kellogg, Nov. 10, 10 a.m. Central Library.
Poetry Feast — Friends of Poetry will host 
David James, Oakland Community College 
professor and poet known for his gentle 
humor, who will conduct a workshop on 
using humor in poetry. Nov. 13, workshop 
4:30 p.m., reading 7 p.m. Central Library.
This Old Building — This series offers a 
closer, insider’s look at intriguing his-
torical buildings in Kalamazoo— homes, 
factories, offices, and more. Home-owner 
Wendy Woltjer will talk about Everyman’s 
House, first place winner in the 1924 “Bet-
ter Homes in America” contest. Nov. 12, 7 

p.m. Central Library.

  (Continued on page 53)

Just as we learn not to judge a book by its 
cover, we should also learn not to judge 
a comic by his on-stage persona. In film 
roles and comedy routines, Woody Allen 
portrays himself as unstable, paranoid, 
physically inept and socially unpopular. 
In fact, little of that is true. Born Allan 
Konigsberg, he was a popular student and 
an adept baseball and basketball player. 
He impressed students with card tricks 
and magic acts. By age 16 he was writing 
comedy bits for Sid Caesar and changed 
his name to Woody Allen. It wasn’t until 
he began his stand-up comedy career that 
he found gold in the neurotic insecurity 
that led to many of his funniest routines. 

He remains a true professional behind the 
scenes, but he’s not counting on fame for 
his legacy. As he puts it, “I don’t want to 
achieve immortality through my work. I 
want to achieve it through not dying.”

STEPPING BACK
WITH THE ARTS

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

350 South Burdick St., Suite 316
Kalamazoo, MI 49007

E-mail: events@encorekalamazoo.com
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RISCILLA MASSIE is a Michigan
hunter, although the target of 
her forays is not what one might 
think when describing her as

such. She isn’t clothed in camouflage or 
sporting a colorful, orange vest; nor does 
she carry a gun. Instead, Priscilla’s hunt-
ing grounds are antiquarian book shops, 
farmers markets, grocery stores, and her 
own traditional kitchen, where she brings 
to bay the best of Michigan’s fruits and 
vegetables.

A self-described “foodie” and native 
of this great state, Priscilla has woven 
together her love of both — to make her 
mark on Michigan history. It’s difficult 
to know where to start when telling her 
story: There is so much — yet it all is 
interlaced in such a way that one would 
guess she started with a grand master 
plan, beginning as a child.

Priscilla Hagerman was born in 
Kalamazoo and spent her earliest years in 
Parchment, the youngest sister of a family 
that included two girls and five boys of 
which three were older and two younger 
than she. Her mother, a college profes-
sor at Nazareth College, and her father, a 
dentist, preferred hiring out the domes-
tic chores and childcare, which is why 
Priscilla will credit her interest in hearth 
and home, including cooking, to Wanda 
Hawley, the woman who took care of the 
family. “I just loved Wanda,” Priscilla 
recalls. “I would follow her all over, wher-
ever she went. I learned from Wanda how 
to cook, how to iron and do laundry, and 
my sister, Maureen, learned how to sew.

When divorce struck, it was a devas-

tating turn of events. The children moved 
to Portage with their mother, and because 
it was a bitter affair, their father was all 
but lost from view. Financial difficulties 
ensued, and there was no one but young 
Priscilla, at age 10, left with the skills to 
care for the family.

“I had such a love of cooking and 
baking, and my brothers appreciated it 
so much that they spoiled me to death. It 
didn’t matter what I cooked; they praised 
me up and down, making me want to do 
it more.”

She smiles fondly at the thought of 
her Charlie Brown/Peanuts cookbook, 
which she acquired in fifth grade, ac-
knowledging that it is likely the impetus 
for her huge and ever-growing collection 
of cookbooks, past and present.

While attending school in Portage, 
she remembers the kindnesses of school 
guidance counselor Betty Ongley, who 
helped her overcome the challenges she 
was facing on the home front. Slowly, but 
steadily, her siblings left the family nest to 
seek their own versions of happiness, and 
Priscilla ultimately escaped the turmoil 
by leaving her beloved Kalamazoo area 

to attend college at what was then Lake 
Superior State College in Sault Ste. Marie.

With a whole new life at her disposal, 
she began to discover who she was. A 
generous friend provided her with rent-
free housing located next to the Bay Mills 
Indian Reservation, where she discovered 
the world of the Native American and 
reaped the benefits of their kindness 
toward her. She worked two or three jobs 
at a time, waitressing and bartending at 
places such as The Antlers, which she de-
scribes as “a legendary restaurant in Sault 
Ste. Marie.” To meet people with compat-
ible interests, she also involved herself in 
the Sault Community Theatre and United 
Way and served on their boards. She also 
honed her ethnic cooking skills by volun-
teering in the kitchen of the Italian Hall.

“I fell in love with the whole U.P.,” she 
recalls. “It’s a slower pace, and the people 
seem to have more time to spend with 
family and friends. Of course, the winter is 
longer and colder, and that is why the Bay-
liss Library, where you could get any book 
you were looking for, came in handy. And 
at LSSC every professor knew your name.”

Priscilla prepares Danish aebelskivers at a 
Michigan apple promotion. This traditional
dessert is one of the few pastries that can be 
made on the stovetop. They are prepared from a 
simple batter and are often filled and then dusted 
with sugar. An aebelskiver pan makes it easy.
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Originally, she set about working 
toward an elementary-teaching certifi-
cate but switched to computer science 
because friends with teaching degrees 
were not finding jobs. So, upon gradua-
tion she went to work for several years as 
a computer operator for the city of Sault 
Ste. Marie.

“You really should go into something 
you love, but I went into that line of work 
simply because I needed a job. I was in 
this room by myself, although I was a 
people person, and didn’t like it.”

Eventually she took a new job — 
running the local ice arena for hockey 
games and other performances, which led 
to a position at a television station, TV 29 
& 8, an ABC affiliate out of Traverse City. 
They wanted to open a U.P. office, and she 
would be their only employee there, writ-
ing and airing commercials, broadcasting 
the news, and going on assignment with 

a cameraman who periodically came up 
from Traverse City.

Then, as luck would have it, food 
came back into her life once more. 
Having missed that connection 

provided by years of nurturing her broth-
ers and sisters through cooking, a friend 
loaned her a plot of ground on Sugar 
Island so she could garden. On weekends 
she regularly took the ferry from the 
mainland to tend it.

One summer day, while weeding her 
vegetables in shorts pulled over a bathing 
suit to stay cool, she harvested more than 
she had bargained for — the man of her 
dreams and eventual husband, Larry 
Massie. In some ways hers is a Cinderella 
story, although there was no glass slipper. 
Instead, Larry offered her a life so com-
patible with everything she valued that, 
although she didn’t know it at the time, 
her life eventually took on the charac-
teristics for which she seemed destined, 
happy, and fulfilled.

At that time, in the mid-1980s, Larry 
had already made a name for himself 
through his Michigan history research and 
writing. Shortly before their meeting, he 
had researched and written the text for the 
historic walkway at the Soo Locks Park, 
unbeknownst to Priscilla. When the two 
left Priscilla’s garden to take a canoe ride 
on the St. Marys River, Priscilla offered a 
running commentary on the history of the 

region, and Larry later congratulated her 
on her accuracy of detail. Two weeks later 
he asked her to be his wife.

Priscilla soon learned that Larry was 
so true to his commitment to history that 
he was living in the 65,000-acre Allegan 
Forest in Allegan County, in an 1880s 
schoolhouse, where they still reside with 
their two daughters, Maureen and Autumn. 
To make a long story short, she realized 
they had compatible interests in food, cook-
ing, nature, books, and all things Michigan 
— which they now have been promoting 
for 25 years, even while Priscilla served 
a short stint as a reporter for the Kalama-
zoo Gazette upon her return to southwest 
Michigan after their marriage.

Of her move to the isolation of that 
secluded schoolhouse home, she says: “It 
was like I was still in the U.P., but with a 
much longer summer — I love it!”

Priscilla’s unique calling of promoting 
Michigan cooking, past and present, began 
through Larry’s writing jobs. “I did all his 
computer work because he didn’t type, so he 
married a secretary,” she says grinning. “I 
already had a small collection of cookbooks, 
and we both loved going to old bookstores, 
so I started collecting intensively. We were 
working on a historic Michigan cookbook 
and got more and more into it.”

That cookbook, called “Walnut Pick-
les and Watermelon Cake,” published by 
Wayne State University Press, took three 
years to complete and has now seen three 

For the Massies, the kitchen is the center of operations. At left young Autumn Massie works on a homework assignment toward the end of dinner while Pris-
cilla finishes her gourmet shrimp gumbo and homemade cornbread, which she prepared for the evening meal. Dinner is topped off with blueberry crisp, made 
from Michigan blueberries and fresh from the oven. Ever an antique advocate, Priscilla’s dinner is served on flowered Franciscan Earthenware that belonged to 
her mother and green Fire King dishes, collectors’ items originally from boxes of soap used for washing clothes.
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Time well spent.
Your time is valuable. Not only in your

day-to-day life, but as you plan for

your future. You’ll find we honor both

your time and your investment needs

with a commitment to solid performance

and to personal service, as you define it.

Experience. Integrity. Success.

259 East Michigan Ave., Kalamazoo, MI

269.349.0800    www.arcimc.com

Priscilla Massie

of 45,000 books and records in the Federal 
Communication Commission’s monitoring 
station on 200 acres, which they lease from 
the government even though it is still an 
active monitoring station.

In conjunction with Larry, Priscilla has 
built a business of demonstrating food 
preparation from Michigan products, 

many times from historic recipes. She can 
be found, often in a historic costume and 

printings. It has been endorsed by Bon 
Appétit as “one of the top eight regional 
cookbooks in the nation.”

The unique collection of more than 
1,400 recipes sheds a great amount of light 
on what Michigan people ate and how they 
cooked it prior to World War II. “I loved 
finding all the local names, like Mrs. Jake 
Kindleberger’s brown bread, from a 1920s 
Parchment cookbook — because I grew up 
near her home and I remember my mother 
having tea with her. I really, really got 
into collecting cook books from all over 
Michigan, and of course, I tried to get U.P. 
ones, but they are rare.” The Massies’ book 
includes such creations as pear honey, 
potato candy, and spruce beer. It also cov-
ers the influences of various ethnic groups 
that have peopled the state.

Plans are in the works for a second 
historic Michigan cookbook, but Priscilla 
is so busy promoting heritage cooking 
and Michigan foods throughout the state, 
and helping Larry publish his varied and 

numerous Michigan histories, that it has 
been slow to materialize. In addition to 
cookbooks, she has amassed a collec-
tion of over 200 antique celery vases and 
an ample display of historical food trade 
cards. She also collects historic kitchen 
utensils, cookware, and dinnerware, which 
are housed primarily with Larry’s library 
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Priscilla sets the stage for her bi-weekly
Channel 3 “Made in Michigan” spot that runs
at noon. In preparation, Holly Doyle hooks a 
microphone to her clothing.
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always donning an apron, in schools, li-
braries, senior centers, grocery stores, and 
fairgrounds, to name a few of her destina-
tions. She is, quite literally, a cooking show 
on the go — all to encourage Michiganders 
to appreciate the goodness and healthful-
ness of Michigan foods. She has fed thou-
sands, with no end to her enthusiasm — or 
others’ requests for her services.

For three years she and Larry trav-
eled summers in a Celebrate the Great 
Lakes Chautauqua, a revival of a traveling 
big top show that existed from the turn of 
the century through the 1920s. Priscilla 
explains, somewhat sadly, that the rise 
of the movie industry and automobile 
helped bring the demise of the concept. 
“They were traveling shows in which they 
would put up tents, and there would be 
plays, bands, lectures, and lots of food. 
The concept originated in Chautauqua, 
N.Y., as a summer camp for Sunday school 
teachers and eventually went on the road 
to bring culture to isolated communities.”

“The Humanities Council sponsored 
this Chautauqua remake and Larry and 
I were a featured part of the show, which 
traveled throughout Michigan,” says Pris-
cilla. “I would stand up in a wasp-waisted, 
Victorian costume with mutton-chop 
sleeves and become a person from the 
past talking about whitefish or some other 
famous Michigan food,” recalls Priscilla. 
Larry might become a lumberjack with a 
humorous shanty-boy story, and then an-
other participant would come out and sing 
a couple of songs; and there were some 
dancers. It brought huge, huge crowds. 
Larry might be in a Great Lakes ships cap-
tain’s costume, for example, and I’d be in 
pioneer dress, and the audience would see, 
hear, smell and taste Michigan’s past.”

Nowadays, Priscilla finds her jobs 
primarily by word of mouth, 
but sometimes, she says, it takes 

some gumption, such as with her current 
Channel 3 “Made in Michigan” show. “I 

grew up watching that station and I de-
cided I was just going to go down and talk 
to them. I took some ideas, a few articles, 
and our cookbook, and Cathy Younkin, 
News Director, said, ‘Let’s do it.’” Now 
the show appears every other Thursday 
at noon, with different recipes featuring 
Michigan fruits and vegetables.

Priscilla grew these tomatoes from the seeds of her last year’s crop. Her cookbook, first 
published in 1990 and now with three printings, is called “Walnut Pickles and Watermelon 
Cake.” It features recipes from Michigan homemakers of the 19th century through 1945. 
Bon Appétit selected this book as one of the eight best regional cookbooks in the country, 
saying it is “filled with period artworks and tasty tidbits of history and lore.”

Priscilla often dresses in period costume for her 
cooking demonstrations. Husband Larry, well 
known for his Michigan history writing across 
the state, joins her.
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FREE
General Admission

OPEN DAILY

FREE
General Admission

OPEN DAILY

Kalamazoo Valley 
Museum presents

Nov/Dec 
Events For Adults 

Free Sunday Documentaries 
Sundays, 1:30 pm 
11/16 - American Quilts 
11/30 - Art of Quilting 
Sundays, 3 pm  
11/16 - Pioneers of Television-Part 1 
11/30 - Pioneers of Television-Part 2

Kalamazoo Folk Life Series 
First Sunday of the Month, 1:30 pm, Free 
Bring your instrument and Jam with KFO  
Enjoy concerts, and workshops the first Sunday of each month. 
Visit our website for more details 
11/2 – Duffield/Caron 
12/7 – Holiday Sing-A-Long 

SUNDAY HISTORY SERIES 
Sundays, 1:30 pm – Tom Dietz, KVM curator  
of  research, continues his discussion of  
local history.  
11/9 - Four Corners of Kalamazoo County
12/14 - The Things of History 

Music At The Museum 

Movies At The Museum 

Thursdays, 7:30 pm, $5 
Great music the way it should be – eclectic and 
performed live in a fine acoustic listening room! 
11/6 - Ben Luttermoser 
12/4 - The Jim Cummings Band 

Thursdays, 7:30 pm, $3 
12/11 - A Christmas Story, 1990 (PG) 95 min

Film Movement Series 
Thursdays, 7:30 pm, $3 
This is your chance to view award-winning 
foreign cinema on the big screen. 
11/20 - Days and Clouds (Italy, 2007)  

 English Subtitles, 115 min

Not long ago on the show she 
featured Michigan carrots and prepared 
an old standby — steamed carrots with 
honey, fresh dill and slivered almonds. 
She also prepared one of her original reci-
pes called “Autumn Salad Toss,” which in-
cluded all Michigan produce: thinly sliced 
carrots; chopped broccoli heads; chopped, 
unpeeled apples, such as MacIntosh, 
Honey Crisp and Empire; dried cranber-
ries; and a dash of “Newman’s Own” light 
balsamic vinaigrette.

Other shows might include Michigan 
vegetables such as asparagus, potatoes, 
and squash; fruits such as blueberries, 
peaches, strawberries or apples; or pork, 
chicken or fresh eggs, which she likes to 
get from Hamilton, one of the largest egg 
producers in the United States. She might 
even focus on the flour she purchases 
from a windmill in Holland, and that she 
must keep refrigerated for freshness.

“I live in such a wonderful farming 
county that I can get almost everything 
locally — fresh meats, vegetables, even 
my honey comes from local bees. In the 
winter when you start getting into the 
preserved foods, you just have to figure 
out what is from Michigan. Meijer and 
Save-A-Lot are some of our best partners 
because they carry and promote a lot of 
Michigan products,” she explains.

How does one know if it is Michigan? 
“If you don’t know, ask,” she recommends. 
“But there are ways of telling. Sometimes 
it is indicated on the box or with a label on 
products such as apples. Stores are trying 
to put a Michigan or Great Lakes sticker on 
many products because people are really 
starting to realize that eating local is good 
for their health and the economy.”

Priscilla’s initial involvement in Se-
lect Michigan through the Michigan De-
partment of Agriculture came because the 
manager of the program was experiencing 
difficulty in having culinary students do 
the cooking demonstrations. They were 
unorganized, or didn’t show up, or didn’t 
bring what they needed. It was a perfect 
entrée for Priscilla, who had already 
proven herself as always dependable and 
professional. For five years she tried to 

cover the entire state for this program but 
eventually had to cut back to primarily 
southwest Michigan due to the overly tax-
ing schedule of far-flung travel.

When she does a promotion for Se-
lect Michigan or another organization, she 
will take all of her cooking and food sup-
plies to the location and prepare samples, 
instructing as she cooks. She elaborates: 
“For example, with peaches, I’ll have six 
different types for people to try.”

Five years ago Priscilla attended 
“apple school” and learned all she could 
about Michigan apples. “A lot of my job 
entails educating people. When you walk 
into most grocery stores, the Washington 
apples — the giant, shiny, waxed ones — 
are in the front, and people just assume 
that because it is apple time in Michigan 
that those are a Michigan product — but 
they are not. I point that out to people and 
help them choose Michigan apples.

“Most people really want to buy Michi-
gan, especially in these tough times, and 
most people know that Michigan has great 
food, but with apples there are so many 
varieties, over 90 in Michigan, and so I am 
always slicing up apples and letting people 
taste. Some have more sugar, some don’t 
turn brown, some apples are good for eating 
but not for cooking, etc.; and I always make 
something with the apples, everything from 
apple dumplings and apple crisp to aebel-
skivers, a Danish delicacy.

“I also go to places like the Grand 
Rapids Children’s Museum every year and 
do an evening of apple tasting and apple 
decorating, ala Mr. Potato Head. The 
children love it.”

Priscilla Massie
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A collector by nature, Priscilla has over 200 
historical Michigan cookbooks from pre-1945. 
She also has a collection of modern Michigan 
cookbooks.
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Looking for a new view?

Jim Gilmore Enterprises

Priscilla has made over 400 appearanc-
es during the last 10 years at libraries, his-

torical societies, museums and other venues 
in both peninsulas: At a Historical Society 
of Michigan’s Annual Conference, she was 
a featured speaker; she says of the Women’s 
Culinary Conference at the Amway Grand, 
“The chefs snuck out of the kitchen to 
observe what I was making;” the Detroit 
Local History Conference showcased her 
as a featured speaker; she has appeared for 
12 years running at the Mackinac Island 
Lilac Festival with historic cooking dem-
onstrations; at the Henry Ford (Greenfield 
Village), recipes from “Walnut Pickles and 
Watermelon Cake” are featured in their his-
toric restaurant; and she describes the 150th 
birthday celebration of the Soo Locks with 

Gov. Granholm and various other political 
figures as “so beautiful in the middle of the 
St. Mary’s River, with thousands of people 
under a huge tent. It was on the island in the 
middle of the Locks where the public is only 
allowed by special invitation.”

Despite the fact that Priscilla should 
be just about out of breath with all this 
presenting and cooking and hunting 
down of Michigan produce and informa-
tion on heritage recipes, she seems to be 
energized by it. And, just as her brothers a 
long time ago taught her that cooking for 
others can be rewarding, she is educating 
others in the ways of literally warming 
the tummy with good Michigan food! 

One of Priscilla’s favorites in her Michigan 
cookbook collection, this 1900s Grand Rapids 
publication features illustrations of various 
kitchen objects and a price list from H. Leonard’s 
Sons & Co.
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INALLY,” SU BIBIK SAYS with mock 
exasperation. After 22 years at the 

helm of Kalamazoo Center for the 
Healing Arts, all the health-care modali-
ties she uses are under one roof.

“Obviously it’s not all about me, but 
I’m particularly enjoying this combina-
tion of services,” Su says with a smile. 

Creating a wellness center whose ser-
vices run the full spectrum, from massage 
and chiropractic care to acupuncture and 
naturopathic medicine, not to mention 
a respected school of massage, has been 
no minor feat. The seeds of KCHA were 
planted decades ago by two pioneers in-
terested in advancing their own wellness 
who began finding ways to share their 
discoveries with others.

Throughout the years, with lots of 
stretching, listening and some trial and 
error, Su’s vision and that of her late 
husband, Jim Herweg, has taken shape at 
Kalamazoo Center for the Healing Arts. 
She sees it as a gold mine of natural, ther-
apeutic services under one roof, unrivaled 
anywhere else in Southwest Michigan.

Su and Jim met in Columbia, Mo., 
where he was a journalist and she was 
teaching math at the University of Mis-
souri. Coinciding with their budding 
romance, the duo was developing an 
interest in holistic health and ancient 
traditions. In their late 20s and early 30s, 
Su and Jim began to receive regular mas-

sage and other types of bodywork, such as 
rolfing (soft-tissue manipulation).

“That bodywork really influenced us 
significantly,” recalls Su. “It affected us on 
a profound physical level, yes, but we also 
saw that it helped with what we saw as a 
bigger project on the planet, which was to 
move us toward becoming more of who 
we were, and getting rid of some trauma 
and baggage.” 

Su began apprenticing with a mas-
sage therapist in the area and found her-
self drawn more and more to the realm of 
bodywork. 

In the fall of 1980, Su left for a 
one-year high-school teaching post in 
Colorado. In early ’81 the couple reunited 
in the Rocky Mountain state as Jim had 
terminated his journalism job.

Jim worked for a while in construc-
tion and eventually became manager of 
a book store. When her stint at the high 
school ended, Su started a private mas-
sage practice and began teaching massage 
classes.

“I figured if I could teach algebra and 
trigonometry, I could teach bodywork,” 
says Su. “This was more than 25 years 
ago; there was no formalized training for 
massage therapists or instructors.” 

The couple’s own interest in advanc-
ing their health and spirituality contin-
ued. They explored a number of different 
religious traditions, along with nutritional 

approaches, sweat lodges, and bodywork 
techniques.

“I wouldn’t call it alternative; it 
was more like tapping into all kinds of 
ancient traditions — things that were 
well established and proven, just maybe 
not in mainstream American culture,” Su 
recalls. “The one thing that kept coming 
back for both of us was the impact and 
influence that bodywork had to help us 
break negative patterns and really move 
forward in our lives.”

Moving forward included adding 
a tiny person to their family. In June of 
1984, their son Chiron was born. Two 
months later, Jim gave notice at the book-
store, where he’d been increasingly un-
happy — and that same afternoon, their 
landlord notified them that he wanted to 
rent their home to a developer and they 
would have to move.

Su recalls, “I just looked at Jim and 
said, ‘Well, you don’t have a job, and we 
don’t have a house. We must be going 
somewhere.’”

Su and Jim remembered an introduc-

Su Bibik stands next to
a cast of the late Jim
Herweg’s hand in the lobby
of the Kalamazoo Center for
the Healing Arts. Jim never 
saw the culmination of his
life’s work with the healing
arts  — the enhanced programs 
now offered at the new facility 
on West KL Avenue.

The late Jim 
Herweg was  

instrumental in 
bringing the 

current healing 
arts practice to 

its current level.
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tory bodywork training course they’d 
taken recently from Bob Stevens. He taught 
“body electronics” and was offering a more 
in-depth training series in his hometown 
of Kalamazoo. The family put their belong-
ings into storage and headed to Michigan, 
staying with a friend of a friend, and trad-
ing work and services for tuition.

Once the training ended, the couple 
went to work for Stevens at his 
business, Health Renaissance. Jim 

and Su worked as massage therapists and 
did colon hydrotherapy. Jim also developed 

an interest in iridology, which involves 
mapping the iris of the eye to identify health 
concerns elsewhere in the body. 

Stevens often brought in nationally 
known bodyworkers for classes and ses-
sions at Health Renaissance. Follow-up 
work with those clients who came was left 
to the permanent staff, namely Su and Jim.

“We really wanted to be doing more 
of our own long-term work with clients, 
and not so much addressing healing cri-
ses when people tried to do too much, too 
fast, in their bodies,” says Su. 

In 1986, the couple established their 

own company, Crystal Circle, out of their 
home on 9th Street. Among their small 
staff was Norma Otten, a co-worker at 
Health Renaissance who became the first 
massage therapist Su shepherded through 
her full training. 

Known in the community as “the 
purple house,” Crystal Circle grew to 
become a thriving massage and bodywork 
center — the first of its kind in the region. 
Although Su and Jim could certainly offer 
a pure relaxation massage, the core of 
the business was focused on therapeutic 
services that could in some way help alle-

The current location of Kalamazoo Center for the Healing Arts on West KL Avenue.
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Along the path to the current KCHA 
facility, the business was called 
Crystal Circle and was housed in a 
purple house where Su and Jim also 
lived for a time.
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viate pain or ease physical and emotional 
stress. As they brought in guest practitio-
ners and began to expand their offerings, 
the couple tried to stay focused on the 
services that either research or their own 
experience showed to be most effective.

“We had somebody come in to talk 
about raw diets, and we even grew wheat-
grass and buckwheat sprouts for a while,” 
says Su. “We were figuring out what 
worked for our clients and what worked 
in our own lives. What we kept coming 
back to, over and over, were massage and 
bodywork, and colon therapy.” 

By the fall of 1987, the business was 
thriving and the family moved out of 
the purple house to make more room for 
Crystal Circle operations. Staff devotion 
grew with Su and Jim’s commitment to 
wellness and the business.

As Kalamazoo moved into the ’90s 
and the Crystal Circle staff grew to 
include six massage therapists, it became 
clear that the business needed room to 
grow. They identified a rental space in the 
Anspach Building on West Main. 

With a move on the horizon, Su and 
Jim also took the opportunity to reassess 
the business as a whole. They were mov-
ing toward a vision of a holistic, thera-
peutic wellness center, devoted to proven, 
effective therapies that could make a 
meaningful difference in people’s lives.

“It was clear that the Crystal Circle 
wasn’t really who we were anymore, and 
that name was also not going to help us 

Bibik

A client receives massage at KCHA.
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move forward in mainstream Kalamazoo,” recalls Su. 
“So when we moved in 1991, we became Kalamazoo Cen-

ter for the Healing Arts.” 

Nestled in a woods at the West Main location, KCHA 
blossomed in new ways. Su and Jim developed their 
staff of massage therapists, training most of them at 

the Center with an ongoing series of classes, which added up 
to 520 hours. In 1993, KCHA was licensed as a state school of 
massage, and the loosely structured series of classes became a 
formal massage-therapy training program.

The Center’s School of Massage and Bodywork trained 
both practitioners for KCHA and other massage therapists who 
began to populate salons, spas and private practices around 
Southwest Michigan. Continuing education and development 
had always been important for Su and Jim, and they found it 
crucial for their staff as well. 

Su and Jim soon conceived of a bodywork apprenticeship 
program for massage therapists at Kalamazoo Center for the 
Healing Arts. New practitioners would be teamed with veteran 
massage therapists, trading weekly bodywork sessions and sit-
ting down for mentoring on topics as diverse as client interac-
tion, massage techniques and body mechanics to keep their 
own bodies strong.

“Whenever you’re training others, you’re also learning 
yourself, so it creates this whole upward spiral of education for 
everyone,” says Su. “Our apprenticeship program is not a really 
efficient way to work, but it’s incredibly effective for developing 
strong, talented bodyworkers.”

Services at West Main mirrored the core of what had 
been offered at the Crystal Circle: massage, colon therapy, and 
iridology. The larger space offered more opportunities for visit-
ing practitioners, and KCHA hosted experts in flower essences, 
rolfing, energetic muscle testing and other modalities. The 
Center also struck up a relationship with Yoshi Ikeda, a Japa-
nese acupuncturist. At least once a year he visited Kalamazoo 
to see clients at KCHA.

By the late ’90s, there were nearly 20 massage therapists 
working at KCHA, seeing an average of 550 clients each month. 
The Center was once again stretching the seams of its rented 
space, and there were other inconveniences. The ceiling leaked 
a few times when the chiropractor upstairs had a malfunction 
with his X-ray machine. Their landlord would occasionally 
walk by therapy rooms talking loudly. 

“We were just aware that it wasn’t really our space, and 
Jim and I started to think that a building of our own might 
be good,” Su says. They’d never intended to build a physical 

A Kalamazoo Center for the Healing Arts Do-Dah Parade float in 2002.
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Su started to lean in that direction out of 
necessity.

In 1996 they found 15 acres on KL 
Avenue in Oshtemo Township. Jim, in 
particular, envisioned not just a facil-
ity for KCHA but a larger community 
with outdoor event spaces, gardens and 
trails. By the time they found a building 
designer, the Center’s staff had already 
identified much of what a workable space 
should include.

“We have always run this busi-
ness with an incredible amount of staff 
involvement,” notes Su. 

In the fall of 2000, KCHA secured a 
construction loan and broke ground on 
KL Avenue. Just as Su and Jim’s attention 
was focusing on the center’s largest move 
yet, Jim’s health began to decline. He was 
in a lot of pain and thought he might 
have a hernia, but medical tests revealed 
something more ominous. By Thanksgiv-
ing, it was clear that a melanoma doctors 
had removed from Jim’s back 10 years 
earlier had metastasized. His lymphatic 
system was full of tumors, and doctors in 
Kalamazoo said there was nothing they 
could do.

Never ones to accept such limita-
tions, Su and Jim started researching 
experimental treatments. The KCHA 
construction project was put on indefinite 
hold while the couple traveled to see doc-
tors and receive treatment in Arizona and 
Tennessee.

In February 2001, KCHA’s West Main 
lease was up and the time couldn’t be ex-
tended, so the Center found two separate 
rental spaces. The wellness clinic moved 
temporarily across the street to Turwill 
Lane, and the School of Massage and Body-
work went to a site on KL Avenue.

“We basically moved our entire oper-
ation on a weekend,” Su recalls. “Some of 
it went to Turwill, some of it went to KL 
Avenue, and some went to a staff mem-
ber’s pole barn. Practically our entire staff 
pitched in. Everything was moved and set 
up and ready to open again on Monday.”

All this in the midst of Jim’s illness; 
and in April 2001 he died.

Bibik
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As she mourned her husband, Su 
slowly returned her attention to 
the building project they’d started 

together.
By the end of the year, Su had renego-

tiated the details of the construction loan 
and mortgage. Meanwhile, Oshtemo zon-
ing laws and requirements had changed, 
which necessitated redesign of the facility. 
In the spring of 2002, construction began 
again. In December of that year, KCHA 
opened its doors at 6350 West KL Ave.

“KCHA was able to come through all 
of that because of our amazing staff,” says 
Su. “We always worked to attract people 
who were just as committed as us to mov-
ing forward with this concept of a holistic, 
therapeutic wellness center and school. 

“Even our clients pitched in with 
physical help and donations of things like 
plants for our garden. We’re all in this 
together, and I’m really grateful for all the 
support.”

It’s a beautiful facility, to be sure. 
The space allows the staff to interact with 
one another and with clients in ways they 
couldn’t in their previous locations. But 
Su doesn’t get too caught up in flowers 
and romance about the building.

“The building is just a space to con-
tain the energy of KCHA,” Su says, noting 
that the facility was actually sold to an 
investor in 2007 and is now rented by the 
Center. “It doesn’t define who we are or 
what we do. Kalamazoo Center for the 
Healing Arts can do our work anywhere, 
and we’ve proven that. The building 
might enhance what we do, but it’s not in 
any way the focus.”

Since moving to KL Avenue, the 
staff has grown to more than 30. The 
Center’s wellness clinic still offers its core 
services of massage and colon therapy, 
with massage also offered in the commu-
nity through its corporate chair massage 

This class of students learned kinesthetic 
anatomy from Su Bibik.
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division and in-home services to clients 
associated with Hospice Care of South-
west Michigan. But the original vision of 
a full-spectrum therapeutic center took a 
significant leap forward with the addi-
tion of chiropractic care in 2007 and both 
acupuncture and naturopathic medicine 
just this year.

Su notes that she’s tried a lot of 
natural approaches to health, and the 
current combination of services at 
KCHA includes everything she uses in 
her own holistic care. The staff has been 
working on integration to help clients 
identify and connect with other services 
that can enhance their health and well-
ness.

“Basically, we’re getting to the point 
that whatever you’re working with in your 
body, whether it’s acute or chronic pain, 
stress or emotional trauma, we have a 
practitioner or modality that can support 
you in that,” she says.

That holistic approach is paying off 

for KCHA’s bottom line. In a climate filled 
with doom and gloom economic news, the 
Center just had its best summer ever. In an 
average month, more than 700 people walk 
through the lobby to receive services.

KCHA’s School of Massage and Body-
work has also undergone major transfor-
mation in the past few years. The program 
moved from 520 hours to 600 hours in 
length, in anticipation of licensing for 
massage therapists in the state of Michi-
gan. The staff has revamped and stream-
lined both the admissions process and the 
entire one-year curriculum. The school 
now offers a choice of daytime or evening 
and weekend classes, with numerous start 

dates throughout the year.
Enrollment has grown, and some-

time in 2009, KCHA will graduate its 
500th massage therapist.

While Su doesn’t necessarily think 
that Jim has been guiding the Center’s 
evolution from the other side, she does 
know he’d be tickled to see what KCHA 
has accomplished since his death. Staff 
members talk about him often, and “the 
dead guy” occasionally gets blamed for all 
manner of minor mishaps or mistakes.

“Yes, we blame the dead guy,” Su says 
with a grin. “He can’t argue.” 

Since Jim’s death and after break-
ing her wrist three years ago, Su doesn’t 
do much hands-on bodywork anymore. 
She still teaches, and focuses most of her 
attention on running the business. Su is 
also involved with a number of national 
bodywork organizations, and recently 
helped to draft a national massage 
therapy licensing exam that’s already be-
ing used in more than 20 states. 

Open houses at KCHA have often resulted in 
active demonstrations.
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EBB MILLER handed his ciga-
rette case to the “little brown 
man” and asked him to pencil 

his signature within. Mahatma Gandhi 
eyed it closely, chuckled, and replied: 
“Why, this is a cigarette case, isn’t it? 
You know what I think about the use of 
tobacco. I would not want my name cov-
ered with tobacco. If you will promise 
never to put cigarettes in it, I will sign it 
for you.”

Miller agreed and converted it to a 
card case. Alongside Gandhi’s signature 
were those of Georges Clemenceau, 
David Lloyd George, Gen. John Persh-
ing, Adolph Hitler, Benito Mussolini 
and other world figures, good and evil, 
who Miller met during his career as one 
of America’s most illustrious foreign 
correspondents of the era between the 
World Wars.

Born in 1892 at a tenant farm near 

the Cass County hamlet of Pokagon, 
about five miles southwest of Dowagiac, 
Miller spent his youth assisting his fa-
ther, Jacob, and mother, Charlotte, in the 
backbreaking and never-ending cycle of 
eking out a living from the various farms 
the family rented. Despite growing up 
in a bookless home, early on Miller fell 
in love with reading, borrowing clas-
sics from neighbors. Henry Thoreau’s 
“Walden” proved a great influence on the 
development of his personal philosophy, 
and throughout his world travels he car-
ried a copy with him. In 1903 Dowagiac 
received $12,000 from Andrew Carnegie 
to build the city’s first public library. 
When it opened, Miller walked 10 miles 
round trip, sometimes through snow-
covered roads, to borrow the wonderful 
volumes that lined the library shelves.

A sensitive youth, Miller grew nau-
seous at the idea of consuming the flesh 
of animals. He became the only member 
of the family of seven who practiced 
strict vegetarianism. Later in life he 
abandoned the practice because of the 
attention his meat abstinence attracted.

Following graduation from Dowa-
giac High School, to which he had 
walked 10 miles roundtrip many school 
days, Miller secured a summer position 
as pilot on a 90-foot passenger steamboat  
that plied Diamond Lake, a popular re-
sort near Cassopolis. One dark and rainy 
night he crashed the vessel through a 
long pier that extended into the lake, 
with no injury to the passengers  — but 
he nearly lost his job.

Miller’s love of reading and writing 
(although writing was always hard for 

him, “I have to pull out each sentence by 
the roots,” he once wrote) inspired him 
to become a newspaper man. In the au-
tumn of 1911 he applied for a reporter’s 
job at the South Bend Tribune, but he 
was turned down. Instead, he secured a 
position teaching in the Walnut Grove 
one-room school five miles south of 
Dowagiac. He taught all subjects to 12 
pupils in grades one through eight at a 
salary of $40 a month.

The following summer Miller met 
Charles Fitzmorris, former editor of the 
Chicago American, who offered to try 
to get him a job in Chicago that fall. He 
boarded a boat in Benton Harbor and 
arrived in Chicago in 1912 with a pair 
of new suits and his life savings of $150. 
Several months later Fitzmorris got 

 As a journalist, Dowagiac’s 

Webb Miller left no stone 

unturned as he made a 

career covering the likes of 

such notables as Mahatma 

Gandhi, Gen. John Pershing, 

and Adolph Hitler — and 

found himself in a few 

uncomfortable scrapes in

 the process.

Cass County’s Crusading 
Correspondent
By Larry Massie

Webb Miller in 1936 when his biography,
“I Found No Peace,” was published.
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him a position as a cub reporter on the 
paper at a salary of $12 a week. The city 
editor made him a “leg man” who took 
assignments, gathered information and 
telephoned it to re-writers in the office. 
His beat embraced the seamy side of Chi-
cago, the underworld of petty thieves, 
prostitutes, gangsters and murderers.

In 1914, he covered the hanging 
execution of a murderer, an experience 
that left the sensitive Michigan farm boy 
“unnerved and bewildered, with a shaky 
sensation at the pit of my stomach.” He 
pleaded with his editor to assign him to 
another line of duty. The editor refused, 
explaining: “That’s the reason you are a 
good reporter on such things. The more 
you hate it, the better job you do.”

The biggest story he covered in 
Chicago was the Eastland disaster on 
July 24, 1915. Overloaded with 2,500 ex-
cursionists, mostly women and children, 
the St. Joseph, Michigan-based steamer 
rolled over on its side in 21-feet of water 
while docked in the Chicago River. 
Hundreds clawed for their lives in the 
swift current, and hundreds more were 
trapped within the vessel as the water 
rose. For 20 hours Miller sat on the side 
of the ship “writing brief descriptions 
of the limp, discolored bodies of men, 

women and children as they were hauled 
out of the interior through a hole cut 
through the steel hull.” The final death 
toll of 835 made the Eastland tragedy the 
worst marine disaster in the history of 
the Great Lakes.

During his four-year stint in 
Chicago, Miller embarked on a 
deliberate campaign of self-

improvement. He grew a moustache to 
make himself look older, changed his 
given name Webster to Webb for a better 
by-line, and read his way through the 

40-volume set of Harvard Classic he 
bought on the installment plan. Reading 
those world classics gave him an interest 
in other countries, and he determined to 
become a foreign correspondent.

By 1916, he had had enough of the 
rough and tumble Chicago beat. He 
resigned and set out as a freelance writer 
to cover the punitive expedition under 
command of Gen. John Pershing in pur-
suit of the Mexican outlaw, Pancho Villa. 
His success in covering that American 
military foray into Mexico became the 
first of a series of journeys, which by the 

The Dowagiac of Webb Miller’s youth.
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time he wrote his biography in 1936, 
would bring him to 41 countries on  
five continents.

In February 1917, President Wood-
row Wilson gave up on capturing Villa, 
and the troops were withdrawn from 
Mexico. Miller went to work for the 
United Press (UP) syndicate. When Wil-
son signed the declaration of war against 
Germany on April 5, 1917, Miller learned 
from a reliable source in the War De-
partment the true estimate of what the 
United States’ entry into the war would 
entail in men, money and munitions, 
information that was being kept from 
the American public at that time. Miller’s 
UP story based on those facts seemed 
so absurd that most newspaper editors 
ignored it. Miller knew of only one editor 
in America who grasped the importance 
of the scoop. Rollo Britten, editor of the 
Manistee, Mich., News-Advocate, ran 
the story under a huge, black, front-page 
headline. By the war’s end in November 
1918, America had learned the hard 
truth about World War I’s impact.

The 18 months Miller spent in 
Europe covering the war, often in front-
line positions, had a tremendous impact 

Massie

The Eastland on its side in 1915 in the Chicago 
River when 835 passengers perished.
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on his personality, making him “harder, 
more cynical, and it had destroyed many 
illusions.” But the “cataclysmic horror” 
of the war did not sink home until he 
toured the great European battlefields: 
Verdun, Meuse-Argonne, Chateau-Thi-
erry, Belleau Wood, etc. In 1926 Miller 
described his bitter epiphany in his 
autobiography:

“During the war I had been de-
luded, along with millions of others, by 
ignorance and propaganda, into believ-
ing that it really meant something, that 
it was a crusade to crush militarism, 
smash autocracy, and end war forever. 
But after eight years had passed, milita-
rism was obviously stronger than ever, 
and greater, more powerful autocracies 
were rising on all sides. The World War 
had succeeded only in breeding new 
wars. Eight and one-half million men 
had died in vain, tens of millions had 
suffered unutterable horrors, and hun-
dreds of millions had undergone grief, 
deprivation, and unhappiness. And all 
this had happened under a stupendous 
delusion.”

From 1920–1925 Miller served as 
chief of the UP Paris bureau and then 
served as assistant European news 
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manager in London for five years. In 
1930 he became general European news 
manager responsible for UP coverage of 
the events that led to World War II. He 
personally reported some of the major 
economic and disarmament conferences, 
the Italian invasion of Ethiopia in 1935, 
the Spanish Civil War and the Munich 
Conference. Miller told a colleague that 
Neville Chamberlain’s interpretation of 
the Munich Agreement as “peace in our 
time” was “simply absurd.”

In May 1930, Miller had been 
dispatched to India to cover Gandhi’s 
salt march to the sea, an episode in his 
decades-long Satyagraha campaigns to 
utilize civil disobedience to gain freedom 
for his people from the British. The march 
was a protest against the Salt Acts, which 
made it illegal to possess any salt not 
heavily taxed by the government. Miller 
witnessed and reported on the brutal 
beating of hundreds of nonviolent salt 
marchers at Dharasana, 150 miles north 
of Bombay. While in India, Miller was un-
able to interview Gandhi because he had 
been arrested during his salt march.

But the following year, when 
Gandhi attended a Round Table 
Conference in London, Miller 

had several long conversations with the 
“shriveled, little brown man” clad in his 
usual hand-spun cotton dhoti. Miller 
recorded Gandhi’s description of his 
ascetic life style:

“I rise at four a.m., pray for twenty 
minutes, write letters about an hour, 
take about half an hour’s walk, and 
then, breakfast at six o’clock on goat-
milk curds, dates, and raisins. Since the 
civil-disobedience campaign started I 
card, spin and sew cotton between six 
and nine. I made a vow to spin at least 
two hundred yards of cotton every day. 
I want to influence our people to spin 
their own cloth and make themselves in-
dependent of importation from England. 
The largest single item of British impor-
tation into India is cotton cloth.

At noon I lunch on bread, goat-milk 
curds, boiled vegetables, raw tomatoes, 
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and almond paste, take a nap, and spend 
the afternoon in reading, meditation and 
receiving visits. I do not eat at night. 
Before my bedtime at nine-thirty I write 
in my diary. Until recently I always slept 
on the floor, but now I am old (he was 
then 63). I sleep on an iron bed. Every 
Monday I have a day of silence; I speak 
to no person, no matter how urgent the 
matter may seem.”

During another lengthy conversa-
tion in Gandhi’s hotel room, Miller was 
pleased to discover that they shared 
an appreciation of Thoreau’s writings. 
Gandhi told him he read Walden in 1906 
and it greatly influenced him. He admit-
ted that Thoreau’s classic essay “Civil 
Disobedience” proved of particular 
importance in Gandhi’s development of 
his own Satyagraha philosophy. He also 
appreciated that Thoreau had gone to jail 
for his beliefs, something that Gandhi 
was also subjected to many times.

In 1947 came the independence for 
India that Gandhi had fought so long 
and hard for. He was greatly saddened, 
however, by the simultaneous creation of 
Pakistan and the subsequent bloodshed 
between Hindus and Moslems. On Janu-
ary 30, 1948, a Hindu fanatic who op-
posed Gandhi’s campaign of tolerance for 
all creeds, assassinated the saintly leader.

Eight years earlier, Miller had 
returned to London after covering the 
fighting on the Finnish front in order 
to report on the British cabinet crisis 
following the Nazi invasion of Norway. 
En route to his suburban home late one 
blackout night, he somehow stepped off 
a moving train and plunged to his  
death. His grave lies near his birthplace 
in Pokagon. 

“Helen, do you suppose I can get away with
using my Blue Cross card here.” ©
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Gandhi and a youthful follower ca. 1932.
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The “human fly” was the top attraction 
during the Kalamazoo County Fair. Jack 
Williams came to town to climb the Edwards 
and Chamberlain Building, which he did 
successfully in front of thousands from all 
over southwest Michigan. Unfortunately, a fire 
broke out in Mendon that nearly wiped out the 
business district— because 900 of its residents 
were in Kalamazoo, watching the celebrity. 
Mendon’s fire department was left short handed 
when the fire in Royer’s Butcher Shop burned 
out of control. The clerk, working alone, had 
been rendering lard in the back of the market 
while keeping an eye out for customers. Before 
help arrived, 41 businesses and three residences 
were lost. Surprisingly, no one was injured.

Information provided by Beth Timmerman of the Kalamazoo Public Library

Answer!

A look at Kalamazoo

(Question on page 10)

sausages. The caramelized malts also 
carry bready flavors that match well 
with pizza crusts. In addition, the cara-
mel sweetness works well with pizza 
sauce. New Castle is a perfect example 
of a rich brown ale. Porters and stouts 
have flavors of coffee and chocolate 
that pair great with chocolate desserts, 
pies and ice cream. Of the two, stout is 
stronger in flavor and alcohol content. 
Guiness is a well-known stout but does 
not carry many of the stout’s richer 
characteristics.

Fruit beers can be made with flavors 
of cranberries or raspberries. Pumpkin 
or Christmas ales are examples of spiced 
beers. These are easy to pair; match them 
with foods that have sweet or spicy flavors. 

India Pale Ales are very hoppy and 
high in alcohol. The citrus flavor and 
strong aromatics allow these beers to be 
pared well with spicier foods. I.P.A. origi-
nally was made very hoppy and high in 

alcohol to act as a preservative for the long 
voyages that the British made to India.

We at Bravo! are developing quite a 
few beers of our own. Chef’s Ale is our 
version of an amber ale. It is uniquely 
bright with a full-mouth feel and crisp 
finish. It is a flavorful and refreshing 
brew with a hefty 6.2 percent alcohol 
content. The Amber Pollen is an all-
grain amber color and is infused with 

the flavor of fennel pollen to give this 
beer a light hint of licorice. Our Summer 
Thyme Ale is a golden ale that is lightly 
hopped — and made with all classic 
German ingredients, so it is very easy to 
drink. The Chocolate Truffle Stout uses 
dark-roasted barley and malts to give it 
a rich but smooth coffee flavor. Using 
dark roasted grains simmered with a 
small amount of wild morel mushrooms 
give an extra layer of flavor to the Morel 
Mushroom Porter. Our Cranberry Wheat 
is a yeasty wheat ale that is sweetened 
with fresh cranberries, oranges, and hon-
ey. And, the very popular Holiday Ale 
has a caramel color and is flavored with 
orange peel, ginger, and cinnamon.

Clearly, we are excited about the 
direction the handcrafted beers are going, 
and we are glad to be a part of the trend.

Hope to see you at Bravo! soon so you 
can try one of our own handcrafted beers!

Shawn and Terry  

(Continued from page 27)

Pleasin’ the Palate
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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 316
Kalamazoo, MI 49007

editor@encorekalamazoo.com

Museums
Kalamazoo Valley Museum
373-7990

Great Lakes Native Quilting — This ex-
hibition examines the historical introduc-
tion of quilting as well as the contemporary 
use and meaning of quilts made by native 
Americans. It showcases 16 quilts and 
pays tribute to the artists who continue to 
work in this expressive cultural medium. 
Through Jan. 25.
Kid Stuff:  Great Toys From Our 
Childhood — The exhibit offers playful 
encounters with classic toys of the last half 
century and is accompanied by hundreds 
of illustrations, period advertisements, and 
vintage commercials. Through Jan. 4.
The Four Corners of Kalamazoo County 
— Explore numerous four-corner settle-
ments that were the focus of township life 
in the 19th century. Nov. 9, 1:30 p.m.
Festival of Arts — Watch local artists as 
they demonstrate how to spin and weave 
fabric, carve wood, and blow glass. 
Nov. 15, 12–4 p.m.

Air Zoo
382-6555

Super Science Saturday: Newton Moves 
You — Bring the kids so they can learn 
about how things move and how these 
strange things called “Newton’s Laws of 
Motion” are part of everything you do! 
Nov. 29, 12, 2, & 4 p.m.

Nature

Kalamazoo Nature Center
381-1574

Green Living Series: Tips for Living 
Lightly on the Earth — “Architecture and 
the Environment” is the subject of a talk 
by Jim Nicolow, a nationally recognized ex-
pert on sustainable design. Nov. 16, 2 p.m.
Small Wonders: Turkey Trot — Interac-
tive nature stations are set up to encourage 

learning with your child, including time 
outdoors (weather permitting). Parent-led 
activities for children ages 2–5. Nov. 18 or 
22, 9:30–11:30 a.m.
Turkey Talk — We will take a hike look-
ing for signs of turkey activity and along 
the way we’ll pick up some facts about 
these interesting birds. Nov. 23, 2 p.m.
Over the River and Through the Woods 
Hike — Take a brisk hike through the 
forest to the viewing deck over looking the 
Kalamazoo River. Nov. 30, 2 p.m.

Audubon Society of Kalamazoo
345-6541

Avian Eggs and Hatchlings — Featured 
speaker will be Dr. Paul Sotherland, Kala-
mazoo College biology professor. Nov. 24, 
7:30 p.m. People’s Church, 1758 N. 10th  St.

Kellogg Biological Station
671-2510

All About Turkeys —  Learn all about 
wild turkeys during this family program 
and make a turkey call to take home. 
Nov. 8, 1 p.m.
Fall Bird Walk — Watch for migrating 
birds as they pass through Southwest 
Michigan, and see residential birds as they 
prepare for the long winter months. 
Nov. 12, 9–10:30 a.m.
How Birds Cope with Winter — Discover 
the tricks birds use to survive and how 
you can help birds during the harsh winter 
season. Nov. 18, 7 p.m.
W.K. Kellogg Manor House Tours —
Tour the Manor House as it is dressed up 
for the holidays. Nov. 28, 29, 30, 
1–5 p.m. (Last tour begins at 4 p.m.).
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Guess
WHO

This month’s Guess Who, Bill Schma, is more 

comfortable behind a judicial bench than behind a kitchen counter. 

Bill was born in Evanston, IL, one of three brothers and lived in 

Chicago for a few years before the family moved to Kalamazoo. One 

brother, Don, settled in Texas. The other brother, J. Peter Schma, 

stayed in Kalamazoo and preceded his brother as a Guess Who in 

the December 2002 issue, appearing as a Christmas caroler. 

Bill has been married to his wife, Gerry, for 39 years and they 

have two daughters. Joann McMahon of St. Joseph, MI has one son 

and Suzanne Lepley, a Kalamazoo resident, has two children, a boy 

and a girl.

Bill began his higher education at Notre Dame where he 

earned a B.A. in 1964. He then attended Catholic seminary for 4 

years and taught religious education in Benton Harbor and St. Jo-

seph for 3 years. He and Gerry then ran a Dixie Cream Donut shop 

for a short while followed by a one year stint as a carpenter. Then 

came law school. He graduated from Detroit College of Law in 

1975 and practiced in Kalamazoo. In 1987 he ascended the Circuit 

Court bench where he served for 20 years. In 1992, Bill founded 

the Women’s Drug Court. He continues to serve the community on 

the Drug Court Foundation of Kalamazoo County, the Community 

Healing Center, the Michigan Association of Drug Court Profes-

sionals and the Center for Law and Renewal at the Fetzer Institute.

In his retirement Bill enjoys walking, reading, hunting and 

recently learned to fish. And he isn’t afraid of the kitchen counter 

since he took a cooking class on a recent Alaskan cruise.

Answer To

Bill Schma

Kitchen setting provided by Kalamazoo Custom Kitchens.
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Ed Annen, Jr.

When former Kalamazoo mayor Ed Annen, Jr., began to feel

a dull ache in his chest and sweating, he was spurred to action

and went to the Chest Pain Emergency Center at Bronson. 

Within seconds of arrival, Ed was diagnosed with a heart attack

and a stent was immediately put into place to open the artery.

What impressed him most? The advanced technology

and compassionate care delivered by the specially trained

team of experts. 

During his stay, Ed saw firsthand many of the new ways

Bronson provides exceptional heart care — like introducing

the first accredited Chest Pain Emergency Center to

southwest Michigan. He joined the majority of people in

Kalamazoo County who prefer Bronson for treating chest pain.

bronsonhealth.com



has taken
to the next level.


