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The North’s Most Fruitful Industry

The players
and products
that rule the
Cherry Capital

By Gary Hoffman

REGION - The cherry, that small, juicy
ball of perfection, keeps sturnng its processing
industry to greater and greater feats,

Processors can send a frozen shipment
across country without losing a single cherry
to spoilage. They can put a 1-pound sugar cap
on 5 pounds of frozen chernies before storage
— and make it impossible for the fruir to oxi
dize and wrn color.

The 1QF (individually quick freeze) process,
can freeze a load of cherries, piece by piece.
The cherries are put on a conveyor “and when
they reach the other end, they are like mar-
bles," says Nikki Rothwell, coordinator of the

Don Nugent,
efaraceland Fruit.

MNorthwest Michigan Horticultural Research
Stmation near Suttons Bay, “You can measure
out a cup of them because they don't stck wo-
gether”

The ume is long past when it was enough
to transform chernies into canned pie flling -

in part because people aren’t eating pies
anymore. The relaxed sit-down family dinner
complete with dessert has become a thing of
the past. And that rend away from desserts
has driven down the demand for the tare
(baking) chernes that are mostly grown in the

CHERRY INDUSTRY CONTD ON PAGE 3
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Technology local business falks
can't live without, the war that
will change your Web
experience, the art of e-mail
marketing, more.

Film, Fruit & Fillies €Z)

Meet the North's cherry kings
and movie moguls, and learn a
little something about the
Horse Shows' science of sand,
more,

Food & Drink @

North-made spirits surge on the
local libation market, what's hot
in grocery sales, Trattoria
Stella’s Chef Myles sizzles in
NYC.

Big shots of the local business
scene.
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“My night at the
James Beard House”

TC’s Trattoria Stella executive chef Myles Anton recently was
invited to cook in the esteemed New York City kitchen of the
“dean of American cookery,” the late James Beard. Anton
shares his story with TCBN writer Lynn Geiger.

Invited i the Key word bere, You can'’t ask,
You can’t apply. You must be invited, 1t’s the
main stage for chefr and winemakers arownd the
world, and on May 13 Awnton took oper the
ritchen and performed the meal of a lifetime,

THE INVITATION

Last September: Anfon and partner Emily
were guxctonsly waiting ¢ close en a wew bause
and were dowe fo 1 ."-'i'..n'.' werks before fhe birth
af their second child, Hir phone rang. It was
Stella proprictor Amands Danielron - calling to
tell Anton be bad received an invitation fo cook
af the James Beard Honge.

It was mind blowing. I remember look-
ing out on the lake and rtelling Emily and
freaking out because it was the epitome of
my career so far. | never ever thoughr 1
would ever do thar. We had a month to

figure out when we wanted to do our din-
ner. Summers are when we get the best
local things, but it's also the time when we
can't leave for a week. Our philosophy is
farm to table, and we were pretty sure
that’s why they wanted us there, so 1 didn"t
want 1o show up with a bunch of produce
from Mexico.

They decided on May, which wonld offer wh
early spring wertbern Michigan poodies in P

fion fo winter roof vegefabies and focal meat and

firh,

THE WAIT

That gave us scven months to just sit
there and twiddle our thumbs. It kind of
went away, and I dida’t think abour it

Then Febrnary bit, and another bonor came:
Anton was wamed a senvi-finalist for the fumes

Marigold Over Lunch

Munson Healthcare:
Preparing for the Future.

New Busmess [rom the Munson Board Room
to the Horse Shows By the Bay Barn Yard.

Join us for a panel discussion on the latest developments
in the possible merger with Spectrum Health.
Myths will be busted, questions will be answered.

Thursday, July 15, 2010 - 11am to 1pm
Horse Shows By the Bay, N. Bates Rd. off of M-72
Cost: $28.00

Charter 5
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Sponsored

By

(L) PNC

Register at : www.GoManigold.com or call 922-2015

Beard Foundation Award for Best
Chef: Great Lakes. 1t was possible
that be would need fo witend the
awards dinser just days before ber
dinner at the Beard House,

I kind of thought that might
happen, bur 1 didn't make the
finals. That's okay.

At that point, | sull hadn't
done a menu.- 1 floundered
berween doing a ‘greatest hits
of my travels’ menu and a
‘greatest hits of Stella’ menu.
I finally decided to do a ‘grear-
est hits of Stella’ and wrote
the menu in abourt a half hour,
really quick.

Four days before we left,
two things started happening,
First off, 1 couldn’t wait any
longer. | needed 1o go. 1 gon
really anxious. Secondly, 1
started really second-guessing
the menu and myself. 1
thought I shouldn’t be doing
this menu, [ should have
selecred a ciry in Lraly I've vis-
ited and done dishes from that
region. [ really started doubr-
ing myself.

NYC BOUND

We shipped out the food (enough for
B0) the day we left. Meat, produce, all
things local except milk and eream,
because when we gor to New York we
planned to go to the farmer’s market, but
we should have sent Shetler’s cream. We
got farm-fresh eream, but it was different,
and my recipe for panna cotta did not turn
out, and so we had to redo it the day of
the dinner, which kind of scared me a lit

Anton i

tle hit.

1 the kitchen during his night at the Beard House,

N

THE BEARD HOUSE

When we walked in there was an old
black gentleman sitting at the door. He
stuck his hand out and said, ‘I'm Mr. Clay,
like Cassius. | was James Beard's personal
assistant, and I've worked here for 55
years, and I'm 87
the Beard House.' Beard died 15 years ago,
Mr. Clay sll comes every day of the week
at 2 in the morning and sits there and
drinks coffee and plays chess and wel-

vears old. Welcome to

JAMES BEARD HOUSE CONTD NEXT

M22 at Cherry Bend Road

h- Mexicap ‘ Seafnod.

' =i .
%

t__‘;f} "-_ r‘.-‘

People who know keep coming back
for our famous Fish Tacos, Take a seat
on beautiful Grand Traverse Bay and
sample these delicious tacos made
with Mahimahi wrapped in soft corn
tortillas with all the trimmings. Enjoy

a Blaze-a-Hita margarita or an ice
cold Mexican beer—you'll want to
come back for more!
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ANTON MEETS NY ITALIAN

Our Last dav in New York, Emily and |

Aivtan stands with porcat of the Lie Limes Boand

THE DINNER

WAk

one to execute, and 1 k

we were searing scallops s fish to order
Bur once we got past that it was really sim

rse City and this wom
people there a
n away by our local wine and | . 1 Greenwict

cer. [ was on top of the world. It
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“Building a home
has challenges.
The loan shouldn’t
be one of them.”

MIKE & JESSICA WEST
Traverse City State Bank Mortgage Clients

“¥You made it easy.” — Our experienced

mortgage team makes the home loan proc

" | 0
how we're truly helping our community thrive,
one mortgage at a time

Bank local. Buy local. Believe local.

TRAVERSE CITY STATE BANK 310 W, FRONT ST. 231.985,5500

Architectural Interior Design TRANSFORM YOUR SPACE

LANKFORD design group 231 932 0470

LankfordGroup.com

SHOWCASE YOUR BRAND
MAXIMIZE YOUR ROI
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