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ARE YOU PART OF THE CLASS OF 2024?

Graduating from a high school in 

LMC’s District this spring? 

The LMC Foundation is offering all 2024 in-district high school graduates

the Red Hawk Futures scholarship. This last-dollar scholarship covers 100% 

of tuition for classes starting Fall semester ‘24 through Spring semester ‘26. 

BENTON HARBOR CAMPUS
2755 E. Napier Avenue

Benton Harbor, MI 49022
269-927-1000

BERTRAND INNOVATION CENTER
1905 Foundation Drive

Niles, MI 49120
269-695-1391

ALLEGAN COUNTY AREA TECHNICAL
& EDUCATION CENTER

2891 116th Ave
Allegan, MI 49010

269-512-7800

SOUTH HAVEN CAMPUS
125 Veterans Boulevard

South Haven, MI 49090
269-637-7500

2 YEARS 
TUITION FREE 

AT LMC

An interesting contrast has been laid out 

between major stakeholders focused on the 

future of the troubled Orchards Mall in 

Benton Township.
Last week, the Mall’s owner and manage-

ment company surprised virtually everyone by 

paying three years’ worth of property taxes on 

the nearly empty former retail mecca.  

Orchards Mall property management 

spokesperson Mantu Bedi said financial 

liquidity and encouragement from Berrien 

County Commissioner Chokwe Pitchford led 

to the sizable property tax payment. Bedi said 

despite some resistance, ownership still has a 

vision for redevelopment that could include 

mixed-use commercial/residential, if Benton 

Township leaders agree that rezoning the 

area is on the table.
Commissioner Pitchford has been work-

ing with the mall’s owner to redevelop the 

property. Pitchford says getting current on the 

taxes was a required first step.

“An understanding that what needed to 

be done first before any other plans could be 

submitted to the township, (before) anything 

could move forward, was that those taxes 

needed to be taken care of. As commissioner, 

as somebody that has taken this issue of the 

Orchards Mall kind of under my wing and 

something that I want to see done, we need-

ed those taxes to be paid in full in the county, 

and they came through on their promise.”

Pitchford adds that next, he expects to 

work with mall owners and Benton Township 

officials to negotiate a plan for redeveloping 

the mall location.
Mall owners want a mix of residential 

and commercial, but the Township has been 

reluctant to rezone the area. Pitchford says 

today’s action demonstrates the Mall owner is 

serious about moving forward.

“If they didn’t have plans to develop that 

property, they would have just paid the small-

est amount possible and kept it from going 

into foreclosure. To pay the entirety of all the 
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taxes up till current shows me a willingness 

on behalf of the ownership to get something 

done here. And I have gotten commitments 

from them even today after those taxes were 

paid that they are all in and they’re ready to 

move forward.”
However, Benton Township officials led 

by Supervisor Cathy Yates have been adamant 

that they do not want a redevelopment that 

involves ‘mixed use’—residential interspersed 

with  commercial, retail, or light industrial.  

It’s unclear why the township officials are so 

negative on residential when several ‘mall 

resurrections’ around the country have been 

based on mixed use of the large former retail 

sites.   Stay tuned!

‘The Inn’ Marks Ten Years with 

Major Guestroom Re-make
Who would think it’s been almost ten 

years since The Inn at Harbor Shores opened 

for business as one of the centerpieces of the 

transformational Harbor Shores Resort devel-

opment. 
It was 2014, just in time for the second 

visit to Southwest Michigan by the 

KitchenAid Senior PGA Championship.  Ever 

since, The Inn has been establishing itself as 

one of the foremost venues in the region, 

hosting events of every size as well as both 

business travelers and visitors to Michigan’s 

Great Southwest.
Having noticed construction and redeco-

ration going on during a recent visit to The 

Inn, MoodyOnTheMarket.com sat down with 

General Managing Partner Brady Cohen and 

Sales Director ElisaBeth Hacker for an update 

on their plans for 2024 and beyond.

Brady Cohen told us it’s an exciting time 

at The Inn:
“It’s hard to believe that we have been 

here serving the community of St. Joe and 

Benton Harbor for nearly 10 years. After 10 

years of guests from all over the world enjoy-

ing our property, it is time for a facelift! The 

Inn is planning a full room remodel of our 92 

guest rooms. We collaborated with Fuller 

Design, a leading West Michigan hospitality 

design firm, to create interiors that will 

transform the guest rooms and corridors to 

exceed today’s luxury standards.  “

Cohen explained that the work began 

earlier this year: 
“Phase 1 began in the Spring updating 

our hallway carpet and walls as well as an art 

installation including a large mural as you 

step off the elevators. Each floor has a specif-

ic theme: Golf, Lake Michigan, Boating and 

Local Landmarks. 
Phase 2 began November 15th with 

gutting the interior of each room, removing 

the furniture, vanities, and wardrobes. We will 

have two floors complete by April 1st and 

start on our last two floors in November of 

2024 for a full guest room renovation.”

This ’total refresh’ will enhance The Inn’s 

overall guest experience and cater to higher 

end leisure guests, business travel, and locals.  

Cohen concluded, ”We are committed to a 

hotel experience that will create lasting 

memories, while also creating more jobs for 

our local community.”
The Inn at Harbor Shores has been an 

increasingly popular spot for group events in 

recent years.  We asked Sales Director 

ElisaBeth Hacker for an update on that phase:

“The Inn at Harbor Shores offers state of 

the art banquet facilities for weddings and 

receptions, rehearsal dinners, birthday parties, 

corporate retreats, small and large meetings.

For our 10-year anniversary in May we 

will have a full line up of fun events centered 

around our anniversary and concluding with 

the return of the KitchenAid Senior PGA 

Championship.”
Hacker pointed out the hotel’s in-house 

amenities such as the on-site restaurant 

Plank’s Tavern, a full-service spa, and on-site 

coffee shop/wine bar, Rise & Vine are avail-

able to all guests as well as the local com-

munity of customers.
Hacker said The Inn is bringing back its 

popular Sunday Brunch buffet for 2024. The 

adult buffet  price will be $25 and include a 

variety of breakfast and lunch offerings as 

well as Good Boy Vodka Bloody Mary’s and 

Mimosa Specials, including the Mimosa 

Tower!
Hacker reminded locals to watch social 

media and the web site for information on 

special in-house events such as Couple’s 

Sushi Rolling Night, Give Back nights, and 

special packages.

Leading up to and after the New Year, we’ve 

received multiple calls and requests for informa-

tion on gyms and fitness centers that both long 

term and new residents to Berrien County could 

join and kickstart their 2024 with. Not a huge 

surprise as fitness is one of the top resolutions 

that people make and one that is quickly broken, 

as in on average 43% drop it by the end of 

January. I am one of those many people!

The good news is, if you’re wanting to 

move more but haven’t made the decision on 

what gym or fitness center is the right fit for 

you, there are a ton of options for you to choose 

from all over Southwest Michigan. Here are a 

few of our members that you might be interest-

ed in checking out, and a few that you may see 

your Chamber team at: 
Continued on page 2
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Andreasen Center for Wellness at Andrews 

University: Open to the public and Andrews stu-

dents, amenities include a dual level workout 

fitness suite, a saltwater pool, hot whirlpool, dry 

sauna, and a host of fun classes. 

andrews.edu/wellnesscenter

Anytime Fitness Stevensville: Offering 

onsite coaching with a total fitness plan 

approach, plus the 24-hour access is fantastic 

for any work or life schedule! 

anytimefitness.com 
The Aware Lab for Movement and 

Creativity: This small one-of-a-kind wellness 

studio serves as a bridge between rehab and fit-

ness. Providing opportunities for you to get to 

know your body better, while discovering Stott 

Pilaties and the MELT Method. theawarelab.com 

Cultivus: Now open 24-hours, the team at 

Cultivus will meet you where you are, athlete or 

just looking to get moving - they promise you’ll 

feel at home with their certified coach-led 

Functional Fitness classes.cultivusfitness.com 

Legion Fighting Alliance: This martial arts 

studio taps into more than just self-defense 

skills, but also strives to help build self-confi-

dence, improved focus, physical strength, and 

positive social interactions. Check out their new 

space in Stevensville! 

legionfightingalliance.com 

Maddog 5/1 Revolution Fitness: A boutique 

fitness studio featuring workouts tailor-made for 

your fitness level. With a wide variety of classes 

including their Fierce After Fifty series which 

was designed for adults over 50. 

maddog51.com
Renaissance Athletic Club: Located on the 

2nd hole of Harbor Shores, you can connect direct-

ly with nature and your competitive side with 

their fitness center, multiple group class options, 

or relax in their pool and sauna. racbh.com

Saint Joseph Pilates: Specializing in Pilates 

Reformer, Barre, TRX, and Yoga group classes, SJP 

is a fun and unique fusion of traditional Pilates 

and dynamic strength training for a whole body 

workout. saintjosephpilates.com 

South Shore Health & Racquet Club: With 

85,000 square feet of healthy-living space, 

South Shore offers a fun mix of fitness equip-

ment, group fitness classes, aquatic classes, ten-

nis courts, and pickleball. southshorehrc.com 

The Woods Fitness Park: Grab your favorite 

K9 and head outdoors for this fun obstacle 

course that you and they will love! Located on 

40-acres with over 60 obstacles, you can get  

intense and burn extra energy or simply enjoy a 

beautiful walk. thewoodsfitnesspark.com

YMCA of Greater Michiana: With locations 

in Benton Harbor/St. Joe and Niles/Buchanan, 

the Y offers a wide variety of options for just 

about everyone including childcare, group class-

es, basketball, soccer, and aquatics. ymcagm.org 

Looking for something non-traditional, 

check these options out: 

Eclectic Well-Being: Offering Forest 

Bathing, multiple Yoga classes, and personal 

coaching classes which include mindset, health, 

and happiness, this husband and wife duo guide 

you on the journey from the mind down. 

eclecticwell-being.com 

Forest Bathing Michiana | Nature Therapy 

of Michiana: Leave technology and stress of the 

daily grind behind while connecting with nature 

directly via a guided session with Karen Joy. Also, 

ask her about her delicious and healthy baked 

goods! naturetherapymi.com 

To learn more about these members or the 

Southwest Michigan Regional Chamber, visit our 

website at smrchamber.com! Want to chat? 

Reach out to me directly: 269-932-4040 or

sspoonholtz@smrchamber.com

Spoonholtz Continued from cover
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(because) once the shipping containers got to the States, they found a couple of bugs. 
Not in our machines, but they sent the 
whole shipping container back, and then we had to wait.”

That delayed the opening by about 
three months, but eventually, the machines 
arrived in good shape. Now the focus is on 
getting the word out and attracting poten-
tial customers.

“I think once the travelers come, busi-
ness will pick up pretty good. It’s been what we’ve expected so far, but I think this is 
going to be considered our slow season. 
Starting out, we’ve had on average 10 to 12 washes a day in just the first week,” said 
Sara.

At the standalone machines, users can 
walk their pooch up the ramp, secure them 
in the tub, and use cash or electronic pay-
ment to shower their canine with suds and other dog-specific treatments. But it’s not 
just dogs that can have all the fun.

“We have had a few inquiries on if peo-ple could bring a cat in and I said, ‘If your 
cat enjoys a bath, you’re more than wel-
come to come to the wash,’ but I definitely 
want pictures of that.”

Why the name Stella & Sawyer? The 
business is named for their two beloved 
furry doodles (Stella is the black one). Each reflected not only in the name, but in the 
logo, as well. Sara said the pictures in the 
logo are spot on.

“It’s their personalities. You can see it in the design.”
As for future plans, Rob and Sara are 

focused on making this venture successful 
but they’re also looking at the potential for expanding. 

“We kind of thought about seeing how well this goes and maybe head to a differ-
ent area. We’ll just see how this goes first.”

The location is open seven days a 
week, 7 am to 9 pm. Bring your towel and 
they supply everything else you’ll need for a clean pup.

love to take care of their animals; I feel 
like this was a real need.”

But imagining a dog wash service is 
one thing. Making it come to life, Sara 
explained, is 
another.

“It took a 
while. It was a 
labor of love for 
sure because of 
shipping and all 
the little things 
that go into open-
ing a small busi-
ness. It took 
almost a year 
before it came to 
life. We were hop-
ing to be open 
last fall.”

The self-
serve wash sta-
tions are imported 
from a specialty 

company in the Netherlands. Rob said he 
did the research and chose what he said 
were the best units for the startup.

“The machines came from overseas, 
and it took a while to get them here. They 
took longer than what they had told me 

“We took a chance.” That from Rob 
Mead, who with his wife Sara imagined, 
designed, and recently opened the self-ser-
vice dog wash station Stella & Sawyer Self Serve Dog Wash at 4500 Red Arrow Hwy, 
Unit D in Stevensville.

The pair arrived at the idea of owning 
their own wash service after looking at the vibrant number of doggie day cares in the 
area, translating that into a cottage service 
opportunity providing dog owners a fully 
self-contained, walk-up, and convenient 
place to give Fido, Rover, Daisy, and all the 
other furry friends of Southwest Michigan a quick bath. 

“We just thought there was a need for 
our dogs to have a nice place to go instead of making such a mess in our house. I came home and my bathroom was a disaster and (Sara) would be a disaster. So, it was some-
thing we thought of while these buildings 
were being built. I talked to Mark Williams 
who owns the buildings and he thought 
about it and said, ‘Go for it.’”

Rob is also the owner and operator of 
Mead Plumbing, a commercial/residential 
plumbing service. He not only imagined the plumbing design required for the dog wash stations, but he also installed the piping 
and fixtures as the operation came to life.

Sara saw, firsthand, the potential pool 
of customers and knew there was an 
opportunity.

“I’ve taken the dogs to daycare, I know 
they come home a mess, so they get right 
in the bathtub. There’s just so many dog 
lovers and owners in the area. People just 

Continued on page 6
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As I mentioned last week, I’ll be taking the next few weeks to highlight our Business Recognition Award winners - each of which were selected with live voting during our Business Recognition Breakfast on February 16th. 
Starting off with our Best New Business Award winner - Base Bowls & Company! 
Base Bowls & Company was launched in May of 2023 at 731 Saint Joseph Drive in St. Joseph, 

with a goal to provide compassionate customer service to our customers for lunch or dinner. With an option to create your own Acai / sorbet bowl, salad, smoothie, sandwich, soup, boba lemonades, or your choice of another flavorful option. Our menu was designed to provide as many options as we can and bring something new and flavorful to our community. One of our core values centers 

Continued on page 2

Business Recognition Awards Winners - Part 1

around giving back to our community every chance we get. In summer of 2023, we expanded and opened another Base Bowls & Company at 800 Lions Park Drive, St. Joseph that operates late spring - summer months. This location is used for catering events such as weddings, baby showers, memorials, corporate events, small office lunches, birthday parties, and more! We love catering and we love providing fresh ingredients for our custom-ers to enjoy every single day! Stop by for lunch sometime - we appreciate all your support!!Next up, Small Business of the Year - Peat’s Cider Social!
Peat’s Cider is a family-owned and operated business producing hard cider, cyser, mead and more on the family farm in Paw Paw, MI. In 2020, owners Dan and Leah Peat, in partnership with Josh and Tiffany Cosner, opened a retro combination taproom and bowling alley in Stevensville, MI serv-ing up cider and entertainment in a family-friendly atmosphere.

It’s called “The Social” because our hope is that we’ve created a space where people will gath-er to try our locally-made hard cider and feel invit-ed to stay and socialize over bowling and arcade games. You’ll experience a sip of nostalgia with every pour when you visit Peat’s Cider Social.Our last one for this week is the Economic Impact Award - Lane Automotive!
Since 1964, Lane Automotive, Inc. has been a fixture of Berrien County and its racing and auto-motive enthusiast community. Growing from a tiny speed shop in George Lane’s garage to a leader in the sale and distribution of performance aftermar-ket automotive parts and accessories.

Serving customers across the United States (and more than 60 countries worldwide), Lane Automotive employs more than 500 team members, was recognized in 2019 as one of Southwest Michigan’s “Best Places to Work” and offers its team members competitive wages and a comprehensive benefits package.

In January 2024, Lane Automotive launched Exotec, an advanced robotic storage and retrieval system that is part of a multimillion-dollar invest-ment by the company to remain at the forefront of technology and employee safety in the automotive aftermarket industry. This new system will accom-modate growth and create new career opportuni-ties for years to come, which reinforces its commit-ment to our local community.
As a leader in the racing and aftermarket community, Lane Automotive is a strong advocate of grassroots racing, and helps support over 25 regional racetracks, including Hartford Speedway, Kalamazoo Speedway, and Gingerman Raceway. Lane Automotive is also a strong supporter of our local law enforcement and first responders, along with many other community organizations, and the members of its Culture Experience Team work to give back to the community.

The full list of this year’s Chamber nominee and award recipient information is available at www.smrchamber.com. 
Business Recognition Annual Meeting & Awards Ceremony Sponsors:
Title: ABC 57 News, Blue Cross Blue Shield of Michigan, Corewell Health, Honor Credit Union, Mid-West Family Southwest Michigan, MoodyOnTheMarket.com
Presenting: Comcast Business, Horizon Bank, Sturgis Bank & Trust St. Joseph Banking CenterSupporting: 1st Source Bank, Combined Insurance Agency / Auto-Owners Insurance, Hungerford Nichols CPAs + Advisors, Jelliefish Productions, JV Studios, Kruggel Lawton CPA, Snap Aisle

Contributing: Andrews University, Four Winds Casino, Indiana Michigan Power, Sonder, South Shore Health & Racquet Club, and United Federal Credit Union 
Looking ahead we have multiple opportuni-ties for you to connect and join us as we celebrate our legacy and cement our future here in Southwest Michigan! Want to chat? Connect with me directly at sspoonholtz@smrchamber.com or 269-930-4040.
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Things came to a head, however, in the fall 
of 2023 when Musinski made the decision to 
close the remaining Water & Wheat meat pro-
duction operations.

“We couldn’t really grow without taking 
on debt and we didn’t want to take on the kind 
of debt that was needed to grow.”

Musinski says he’ll still be making food, 
just in a different and gentler capacity.

“We’re choosing to just move a little light-
er, a little leaner with a mobile food unit, the 
spice line, a cookbook, and cooking classes.”

Planting new roots… 
in the mushroom business

Alongside those business plans, Musinski 
is also cultivating another business angle from 
the ground up – mushrooms.

“They’re profitable for people to grow. 
They’re gentler on our environment and our 
ecosystem. Buying them keeps your money 
local. There are so many reasons to do it, let 
alone health and taste.”

Musinski feels he can help inspire people’s 
food futures easier and faster by just going 
straight to the mushrooms. To make that hap-
pen, he’s partnering with Sprout It mushroom 
producer Dan Delaney whose operations are in 
Plainwell, Michigan.

“People could have one little taste and 
see the real potential for cooking a mushroom 
the proper way. Because I think it’s still a little 
scary for some people or still a little weird. It’s 
still kind of new ground to break to enjoy 
mushrooms beyond a garnish on a meat or a 
side dish or whatever.”

Musinski says if you give him 45 minutes, 
he’ll show you how to prepare a mushroom to 
taste like something completely familiar.

“I’m going to find ways to sell those 
mushrooms, to excite people, and really open 
their horizons to using them. Basically, every 
time I get a chance, I’m going to talk about 
how they can turn it into seafood, turn it into 
chicken, turn it into pork. And I’m going to 
show them three different ways. If I can get 45 
minutes of their time, I can show them. Well, 
maybe an hour.”

Plans Moving Forward
Musinski will continue operating his 

mobile Water & Wheat food trailer and plans 
to be active through markets, festivals, fund-
raisers, and private events. He’s also focusing 
on selling fresh mushrooms and his Fernberry 
Farm brand of spices. Until the end of March, 
you can find him every other week at Dagger 
Mountain in Valparaiso partnering with the 
House of Rufus bakery.

Musinski says since he posted on social 
media about closing the restaurant and step-
ping down production, people have been 
reaching out to him to ask if everything is 
alright.

“I kind of didn’t realize how big of a factor 
we are in people’s lives until we started to take 
it away. I do apologize for maybe not preparing 
people enough to be able to cut them off from 
our products. But that’s why we’re going to 
have the cookbook and the classes to really 
help people still access the recipes to make 
batches at home.”

The cookbook Musinski is referring to is 
something he hopes to self-publish by this 
summer. It’s his way of saying sorry to his loyal 
customers, and a way to keep the vegan food 
movement moving forward.

Although Musinski can look back on what 
he might have done differently, he also takes 
pride in Water & Wheat becoming something 
more than a restaurant.

“It was a great time to be able to do it and 
be able to show people in the community what 
vegan food can be and to show people around 
the region where vegan food could flourish. 
[We] acted as a bit of a progressive beacon for 
certain people. We became known as a kind of 
safe place and welcoming place for people 
who are different or are marginalized for one 
reason or another. We have really cherished 
that the most — being able to be there.”

Even though the restaurant and commer-
cially available products are gone, you can still 
find Water & Wheat at festivals, fundraisers, 
and other venues. You can find current infor-
mation about upcoming events, the Fernberry 
Farm spices, and class schedules at their web-
site, www.waterandwheat.com

Shifting with the pandemic
A year and a half into running the restau-

rant, COVID hit. Like so many eating establish-
ments, the dine-in portion of Water & Wheat 
closed.

Even after the front of the house closed, 
Musinski continued using the kitchen to make 
and sell his vegan meat products. At the height, 
he says close to 20 restaurants and stores in 

the region carried his products. From farmers 
markets to festivals and different food pop-up 
opportunities, Water & Wheat continued its 
community presence through the mobile food 
trailer and restaurant and retail distribution 
network. Musinski even expanded to teach food 
courses at Kalamazoo Valley Community Col-
lege and developed a line of spices under the 
Fernberry Farm brand.

Chef Josh Musinski’s goal is to effect 
greater change using fewer resources. Unfortu-
nately, for fans of Water & Wheat products, 
meeting that goal means he is permanently 
closing his restaurant in Hagar Shores and will 
no longer commercially produce and sell his 
line of vegan meats.

Musinski is the founder and owner of 
Water & Wheat and its parent company, Fern-
berry Farm. The Water & Wheat brand is argu-
ably how most people were introduced to Josh 
and his food creations which are totally vegan 
and taste unequivocally decadent.

Whether it was Musinski’s creative takes 
on cheeseburgers, Beef Wellington, bacon-
wrapped filet, Bake-and-Take Fried Chick’un, or 
Italian sausage sandwiches, many agree his 
meals were delicious, filling, and astoundingly 
made entirely without animal products.

Piloting something new
Musinski opened the brick-and-mortar 

Water & Wheat Cafe about six years ago. The 
idea started as a pilot project inside the 
Arclight Brewing Company in Watervliet. 
Musinski had an idea to open a coffee shop/
bakery/sandwich counter and eventually move 
into a nearby undeveloped building space. 
Though the Arclight pilot was never picked up, 
Musinski felt strongly there was enough 
momentum and support that it would be a 
shame not to continue to let it grow.

That’s when Musinski decided to open 
Water & Wheat at 6218 M-63 North in Coloma. 
While it took six months to wade through the 
bureaucracy, he said once it opened business 
steadily grew. Musinski saw the typical growing 
pains with finding the right menu and staff but 
while working through it, the business began 
to flourish.

“Somehow, I felt like I was able to pull it 
off because of my experience and the resources 
we had. I probably dove in too deep at the 
beginning, had too big of a menu, too deep of a 
staff. We were open for a year and a half, and 
we had 12 employees, which isn’t that many for 
a restaurant our size. The first thing I did when 
we opened was get rid of half of the tables and 
chairs. So, we had a lot of square footage, but it 
wasn’t that big of a restaurant.”
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As of February 16th, 2024, a new partner-
ship dedicated to helping cultivate and retain 
workforce talent in Southwest Michigan has 
been unveiled. You are among the first to hear 
about this new and innovative partnership, sec-
ond only to our 600 employers and community 
leaders in attendance at this morning’s Business 
Recognition Breakfast.

The Berrien Talent Collaborative is a part-
nership between Berrien RESA, Lake Michigan 
College, the Southwest Michigan Regional 
Chamber of Commerce, and the Greater Niles 
Chamber of Commerce. The group represents an 
employer-led initiative for high school students 
that merges the area’s education and job devel-
opment resources to create a sustained pool of 

Continued on page 2

Announcing the Berrien Talent Collaborative

skilled workers through a registered apprentice-
ship program. It’s the first county-wide effort on 
apprenticeships in Michigan.

Labor shortage concerns resonate strongly 
with us at the Chamber as the number one issue 
we hear from members regarding finding skilled 
labor they need to operate much less grow. Our 
counter to this problem is to create a coun-
ty-wide talent supply chain that aligns educa-
tion with business, up-skills available talent, and 
then connects that talent to meaningful, high-
wage careers right here at home.

This model helps students to recognize 
high-paying job opportunities exist in our com-
munity and comprehensive training is available 
locally. It also widens the initial scope of what is 
viewed as traditional apprenticeship programs 
in manufacturing and the trades to include 
areas such as education, human resources, bank-
ing, and media. 

“The Berrien Talent Collaborative will work 
to reduce vacancies in the local workforce by 
providing sustainable talent, which will help our 
communities grow and flourish,” Greater Niles 
Chamber of Commerce Executive Director Ryan 
Boeskool added.

Why is this so important? Let’s look at the 
numbers:

According to the W.E. Upjohn Institute for 
Employment Research, the labor force in Berrien 
County remains more than 2,600 workers short 
of pre-pandemic levels.

In 2023, education, business, and chamber 
leaders met to discuss the Berrien County talent 
shortage. Data revealed that just 40 percent of 
the 2022 high school graduating class in 
Berrien County went on to college or a trade 
school. It’s estimated that only 30 percent of 
those students will complete two or more years 
in their chosen program, leaving a massive gap 
of untapped talent. 

“It’s about creating a pathway to opportuni-
ty, matching employers and students, and build-

ing out a system leading to highly skilled talent,” 
Berrien RESA Superintendent Dr. Eric Hoppstock 
said. “The Berrien Talent Collaborative will work 
directly with employers to help them navigate 
the paperwork and standards of having a regis-
tered apprentice. We have had several produc-
tive meetings with state officials about elimi-
nating red tape and making it easier for employ-
ers and community groups.”

One of the first moves of the partnership 
was the donation by Lake Michigan College of 
its Niles Campus to the Berrien RESA. That 
building, now named the Berrien Innovation 
Center, houses Career & Technical Education 
courses and select college courses. Lake 
Michigan College’s Main Campus in Benton 
Harbor and the Hanson Technology Center are 
also available to K-12 districts. 

“This is about aligning resources in our 
community to help our communities and busi-
nesses thrive and grow,” Lake Michigan College 
President Dr. Trevor Kubatzke said. “Students and 
parents are concerned about debt and finding 
the right opportunity. It is why Lake Michigan 
College is offering free tuition to our graduating 
classes, and we realize it’s not just about college 
degrees, but about short-term certificates, spe-
cialized training, and getting business and edu-
cation working together and talking the same 
language.”

Additional meetings are being planned for 
all parts of Berrien County throughout the year. 

The Berrien Talent Collaborative will also 
work with other community groups, workforce 
developers like Kinexus Group, non-profits, trade 
associations, and unions to ensure all employ-
ment sectors have access to the model. 

For more information on the Berrien Talent 
Collaborative, visit www.BerrienTalent.org.
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2900 NILES ROAD, ST. JOSEPHwww.university-dermatology.com • Phone-(269) 428-5199 Fax- (269) 428-5190

Our Services :
Skin Cancer • Medical DermatologyCosmetic Dermatology • VeinsMOHS Micrographic Surgery

Hours: Monday-Friday
8:00AM- 5:00PM

Accepting New Patients and
Medicare Assignment

Time for
• Fall Skin
Screenings

• Cosmetic
Packages are
available

Vein Clinic with
Dr. Stamatis

Dimitropoulos
on Wednesdays.

Come Celebrate our Grand Opening!November 23rd, 2019 • 2pm-7pm

Hours: Monday-Friday 8:00AM-5:00PMAccepting New Patients and Medicare Assignment

St. Joseph DermatologySt. Joseph Dermatology
& Vein Clinic& Vein Clinic

CLINICAL TRIALS AVAILABLE Pediatric Psoriasis & Adult EczemaFREE TREATMENT & COMPENSATION FOR PARTICIPATION - Ask for Megan

• Skin Cancer 
• Medical

Dermatology 
• Varicose Veins

Cosmetic
Dermatology 

• MOHS
Micrographic

Surgery

www.university-dermatology.com Phone-(269) 428-5199 Fax-(269) 428-51902900 Niles Road, St. Joseph MI 49085

Telemedicine 
Visits Available

Monday, Sept. 23, 7:30 p.m. 
Hanson Theatre 
Marshall Charloff & The Purple xPeRIeNCE Friday, Oct. 25, 8 p.m. 
Jenkins Theatre 
Lt. Col. Dan Rooney, USAF 
Fighter Pilot, PGA Professional, Patriotic Philanthropist, and Author of “Fly into the Wind: How to Harness Faith and Fearlessness on Your Ascent to Greatness” 
Thursday, Nov. 7, 7:30 p.m. 
Hanson Theatre 
DISCOVERY SERIES 
Cirque Musica Holiday Wonderland Saturday, Dec. 7, 7:30 p.m. 
Jenkins Theatre 
The United States Army Field Band & Soldiers’ Chorus
 

Tuesday, April 8, 2025, 7:30 p.m. Jenkins Theatre 
The Perondi’s Stunt Dog Experience Sunday, April 27, 2025, 2 & 6 p.m. Jenkins Theatre 
Tickets for the Lake Michigan College Mendel Center 2024-2025 season are available: July 8 – Pre-sale for the previous season’s series ticket holders 
July 15 – Individual events go on sale to the public.

 Mendel Center Series ticket packages are available by purchasing three or more eli-gible events. Series benefits include a 10% discount on most events, ticket pre-sale opportunities, and exclusive services.To purchase tickets or learn more visit www.TheMendelCenter.com.
Rotary interact students
return from successful 

Dominican missionThe Rotary Interact Clubs of St. Joseph High School and Our Lady of the Lake High School have returned from their week-long service project trip to the Dominican Republic. The teens were joined by other Interact Clubs in their 10th annual trip to the DR, building homes and painting a school.The Interact Clubs of St. Joseph High School and Our Lady of the Lake High School joined forces yet again this summer and invit-ed several other Interact Clubs to join them in La Romana, Dominican Republic for their 10th annual service trip!
The Interact Clubs are sponsored by the Rotary Clubs of District 6360 in Lower and Southwest Michigan. The schools collectively raised close to $ 8,000 throughout the year and sent it to Rotary in the DR for building supplies for shelter building in Batey 106, an 

impoverished village in a sugar cane field. Together last week they were laying the foun-dation for one home, adding walls to a duplex, and painting at a local school.  The Interact Clubs raised funds by partnering with organizations throughout their community to provide services, detergent sales, and dona-tions.
Josephine Marsh, Our Lady of the Lake Interact Club President said “Being on this trip for my second year has been an amazing opportunity to learn and grow as a person. This year, 7 schools worked hand in hand embracing new challenges and hard work together. Everyone gave it their all in order to accomplish something greater. The work was intense but everyone did it with a smile on their face knowing they are giving a family a place they will cherish forever.”

Josephine Marsh, Oour Lady of the Lake Interact Club President said, “Being on this trip  for my second year has been an amazing opportunity to learn and grow as a person. This year, seven schools worked hand in hand embracing new challenges and hard work together. Everyone gave it their all in order to accomplish something greater. The work was intense but everyone did it with a smile on their face knowing they are giving a family a place they will cherish forever.”
Ritika Wadke, President of Interact for St. Joseph High School 2024/2025 reflects on her first trip with the group, “ “This is my first trip to the DR and wow it has been as cliche as it sounds: life-changing. Seeing the way Batey 106 lives, it really puts into perspective how even though life is not going so great you can still be happy. After being drenched in sweat, receiving multiple cuts from cinder blocks, and being sore, it was all worth it in the end when we were showered with hugs from the families receiving the houses. I’m so 

glad I received this opportunity and am so grateful for the experiences I made”.The trip has grown over the years from the very first trip in 2013, where the Rotary partnered with Whirlpool Corporation and provided water filtration for each home in the Bateys and building latrines. After studies and a better water system installed in the area, we switched our focus to building homes and education. Many of the residents live in very poor conditions with metal walls and roofs.Prior to Covid in 2019, the Interact Clubs of SJ and Our Lady vowed to raise $20,000 to send every child in Batey 106 to school in the city. Prior to that there were just tutors once a week for the young ones. The Whirlpool Golf Charity Outing matched Interact funds dollar for dollar which put the group ahead of schedule and able to fund the kids going to school or at least have devices for learning during the Covid months and after including uniforms, bus transportation, and school sup-plies.
Interact Club Advisor for SJPS and trip coordinator, Cindy Igoe said “these special people in Batey 106 hold a special place in our hearts and we just want to see to it that they flourish and have opportunities to better their lives”.

In the past SJ, Our Lady of the Lake, and Lakeshore public schools have been the main Interact Clubs coordinating and traveling for the trip. This year they invited and had stu-dents and chaperones from River Valley High School, Berrien Springs High School, Coldwater High School, and Kalamazoo High School on the trip.

Basketball legend and now-business mogul and entrepreneur Earvin “Magic” Johnson will be coming back to Southwest Michigan to speak during Lake Michigan College’s Speaker Series.
In announcing its 33rd season of per-forming arts and speaker events, Lake Michigan College officials pleasantly sur-prised with a season opener of Earvin “Magic” Johnson as the first Lake Michigan College Speaker Series guest on Friday, Aug. 23.“We’ve built this season based on the type and timing of programming that has been the most successful over the past few seasons, as well as on feedback from our patrons,” stated George Kendall, executive director of the LMC Mendel Center. “The focused schedule offers a diverse selection of high-quality speakers, stage productions, and family programming that will provide enrich-ing and entertaining experiences for audienc-es.”

Johnson has publicly visited the Benton Harbor area in the past, including a 2016 tour where he provided inspirational talks and vis-ited area schools to talk with students about the formula for success in basketball, busi-ness, and life (spoiler alert: practice plays a big part).
Others slated to appear at LMC during either the Speaker Series or the Discovery Series include former FDNY 9/11 survivor Tim Brown, Marshall Charloff & The Purple xPeRI-eNCE, Lt. Col. Dan Rooney, USAF, and the United States Army Field Band & Soldiers’ Chorus.

The 2024-2025 LMC Mendel Center sea-son lineup: 
LAKE MICHIGAN COLLEGE SPEAKER SERIESEarvin “Magic” Johnson 
Entrepreneur, 2x Basketball Hall of Famer Friday, Aug. 23 
Grand Upton Hall
Tim Brown 
Former FDNY 9/11 Survivor 
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 On behalf of the United Way of Southwest Michigan Board and Staff, I want to extend our heartfelt gratitude and thanks to each of YOU for helping United Way fulfill its purpose of having a community where everyone contributes, belongs, and thrives.  

To help us share the stories of United Way’s impact in our local communities, MailMax is generously donating this space each month, and for that we are grateful.  This partner-ship allows us to keep you informed about 

Continued on page 2

United Way of Southwest Michigan: Building Stronger Communities Together

how we’re working together to make a dif-ference. Starting this month, and in the first issue of every new month, we’ll profile the work we are doing to make change in Berrien, Cass, and Van Buren counties with your help.
  I have had the honor and of serving United Way for 26 years and as you can imagine, a lot has changed for United Way of Southwest Michigan since we began 80 years ago as the “Twin Cities Community Chest.” But what hasn’t changed is our ambi-tious vision and how we approach our work – with a community-centered approach. Most people when asked about United Way know us through workplace-giving cam-paigns, and that is still a big part of what we do, but we are expanding beyond.  We’ll achieve this by directing our energy on the operational basics of Impact, Relevance, Sustainability, and Infrastructure.     We believe that it’s always worth reiter-ating, reinforcing, and keeping at the center of conversations our mission - to improve lives by mobilizing the caring power of com-munities. It is through communities, one at a time, that United Way mobilizes people, resources, and partners around the most pressing needs of local communities; We understand needs in our local communities because we are in the local communities, and we bring people and organizations together to solve problems – we know that we can’t tackle problems alone.  United Way is somewhat complex and harder to define as we are not a one-issue organization.  We are okay with that com-plexity, because we don’t live in a one issue 

world any longer.  United Way recognizes that four core issues affect almost everyone, although the needs of one community may not match those of another.  Tackling and solving these issues are the cornerstones of success for individuals and communities. With the release of a new Community Impact Agenda for Change in August, we’ll focus on quality education for children and youth, health, economic mobility, and com-munity resiliency. We recognize and embrace that each of these issues is related and interconnected.  If a child isn’t healthy, or is hungry, it will affect their education and the family’s financial security.
  Communities are made up of people, of families. And increasingly, families are reporting that they can’t meet their basic needs, not the extras, but basic needs. In the coming months, we’ll get deeper into the WHY of our work in the community, and in next month’s story, introduce you to ALICE.  And because we believe that, together, with you, we will change this trajectory and help families and communities that need us most, we’ll invite you to engage through VOLUNTEERISM because your time and skills are invaluable, ADVOCATE to help raise awareness about important issues and promote for change, or DONATE to help sustain our mission and support a wide range of programs and ensure we can con-tinue providing essential services.  To learn more about how you can get involved and make a difference, visit our website at uwsm.org. Again, we work to cre-ate a united community where everyone contributes, belongs, and thrives. Thank you!
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door space being transformed into a 

multi-purpose patio, both for outdoor seating 

and as a waiting area.  Galbraith smiles as he 

describes an old postal truck that’s being 

restored for the patio space and will offer 

shirts, hats, and other souvenirs tourists will 

love.  During the busy summer season, guests 

will approach an outdoor host location, then 

follow a ‘paver path’ to their indoor or out-

door dinner seating.  
Galbraith believes his focus on the total 

dining experience is something that sets his 

restaurants apart from many others. He says 

the old concept of ‘fine dining’ has been 

replaced by “chef driven but never preten-

tious—ever!”  He is proud to have worked 

under several of Chicago’s premier chefs in 

their signature restaurants.  Places like Intro, 

Blackbird, BOKA, S.K.Y., Elske, Bellemore, and 

more.  
But Galbraith knew he wanted to make 

his own way in the industry, and eventually to 

mentor others with similar dreams.  At 39, 

he’s now at a point where that’s beginning to 

happen.  And he credits his team for giving 

him the confidence and ‘head space’ to keep 

growing and moving forward.

“Quite simply I’m very lucky to have an 

incredible staff and partners. Nothing I do 

comes from my sweat alone. It’s really all the 

people around me that deserve a giant nod 

and applause.”
Galbraith gives special thanks to two 

special business partners:  his sister/partner 

Cheyenne Galbraith at Houndstooth and his 

wife/partner Gabrielle Galbraith at Anemel.

Galbraith expects it will take until late 

Summer to put all the pieces together to 

open ‘PostBoy’ in New Buffalo.  But he’s confi-

dent it will be worth the wait—and the hard 

work.  He already wonders when and where 

the next opportunity will present itself.

“Like Dr. Hamel, the Southwestern 

Michigan region is her primary focus – i.e., she’ll 

be spending the vast majority of her time here 

and focused on the patients served at our hos-

pitals in Watervliet, Niles and St. Joseph”

Corwell Health announced the Hamel-

Baggio leadership transition in a statement:

Natalie Baggio, RN, will become the new 

president of Corewell Health in Southwest 

Michigan, effective July 1. She will report to 

the system’s Chief Operating Officer, Darryl 

Elmouchi, M.D., and also will actively engage 

with the health system’s leadership team.

Baggio currently serves as senior vice 

president, chief nursing executive and chief 

operating officer for Corewell Health in 

Southwest Michigan. She joined the organiza-

tion in 2017. She will succeed Loren Hamel, 

M.D., who is retiring at the end of June.

“Natalie has done a tremendous job and 

has been taking on more and more responsi-

bility over the years. She has demonstrated a 

commitment to championing innovative ideas 

that have improved processes and patient 

care,” Dr. Elmouchi said. “She cares deeply 

about the community.”
Prior to joining Corewell Health, Baggio 

served in multiple health care leadership 

roles at Mercy Health South in St. Louis, 

Missouri. Natalie earned a bachelor’s degree 

in organizational leadership from Greenville 

College, a Bachelor of Science in nursing from 

Chamberlain College of Nursing, a master of 

business administration from Webster 

University, and a doctor of nursing practice 

from Baylor University.  Baggio is currently 

enrolled in the Johnson & Johnson Nurse 

Innovation Fellowship Program.

“I am pleased to accept this role and 

honored to continue serving our patients, 

team members and the community here at 

Corewell Health,” Baggio said. “I am incredibly 

grateful for the mentorship and guidance 

from Loren throughout my leadership career. I 

look forward to the opportunity to further 

build upon the strong foundation we have 

created together for better health here in 

Southwest Michigan.”
Dr. Hamel added, “Corewell Health has 

benefitted greatly from Natalie’s innovative 

and human-centered leadership, and I am so 

proud of all that she has accomplished. 

Natalie cares deeply about our patients and 

our team members. I am confident in her 

ability to further advance health care 

throughout Southwest Michigan and build 

upon our vision for a future where health is 

simple, affordable, equitable and exceptional.”

James Galbraith: his passion is 

creating unique restaurants
Restauranteur James Galbraith is working 

on a third restaurant concept slated to open 

in late Summer in downtown New Buffalo.

Galbraith is the young, creative, 

hard-working force behind two successes in 

the Benton Harbor Arts District, the upscale 

New American featured menu place called 

Houndstooth at 132 Pipestone, and the 

unique Tex-Mex spot known as Anemel at 225 

East Main Street.
Galbraith, while keeping a watchful eye 

on those two establishments, is now turning 

his attention to creating a large, indoor-out-

door food and beverage experience in New 

Buffalo in a prime downtown location at 207 

North Whitaker Street.  For reference, it’s 

across from the Amtrak station and half a 

block East from the popular Stray Dog burger 

bar.  

Galbraith explains that he wasn’t neces-

sarily ‘looking’ in New Buffalo.  However, 

interesting ideas seem to ‘find’ him.  And 

that’s what happened when he met with Ben 

Holland, who owns the real estate involved in 

the project.  Galbraith says Holland was look-

ing for a food and beverage concept, and the 

pair immediately ‘clicked’ in their vision for 

the site.  Initially, they chose a simpler 

Mexican-based concept, but soon turned their 

attention to a contemporary New American 

menu that will focus on tourists in season 

but be attractive to locals all year long.

The restaurant will be called ‘PostBoy’.   

Galbraith says, “Our team named the restau-

rant after the founder of New Buffalo Captain 

Wessel D. Whittaker’s ship Post Boy, which in 

1834 crashed ashore near where the town is 

found standing today. The 10,000-square-foot 

home of the new restaurant, which formerly 

housed a Subway and Keller Williams Realty 

office, is currently undergoing a dramatic 

transformation to draw inspiration from a mix 

of coastal and Danish aesthetics with retro 

touches that are both nostalgic and comfort-

ing.”
Galbraith says that’s the ‘secret sauce’ in 

how he creates restaurant concepts as well as 

menus:  Take something that’s familiar—like a 

flavor—that invokes positive nostalgia.  Then 

present it with a ‘twist’ or a flair that chal-

lenges the customer but makes the experi-

ence fun.  Familiar flavors, a little flair and 

some fun!  Galbraith says it works almost 

every time and that formula will be his guide 

as he creates the menu for PostBoy in New 

Buffalo.
Galbraith and Holland will use an exist-

ing building that allows seating about 100 

diners inside.  However, there’s a huge out-

Corewell Health is preparing for a pass-

ing of the leadership torch, as longtime 

President Dr. Loren Hamel retires at the end 

of June.  Corewell announced today that the 

new regional president will be one of Hamel’s 

lieutenants, Senior Vice President/Chief 

Operating Officer/ Chief Nursing Executive 

Natalie Baggio, RN.

Hamel, who headed the former Lakeland 

Health System, was one of the architects of 

the merger of Lakeland into Spectrum Health 

of Grand Rapids.  That combination soon 

gathered additional health care entities and 

eventually effected a huge mberger with 

Detroit’s Beaumont Health System, creating 

Corewell, now Michigan’s largest health sys-

tem.
The transition is now largely completed, 

and Hamel is retiring, turning over the health 

care reigns to Baggio, whose professional 

roots are in the nursing ranks.  

Baggio is a resident of St. Joseph and has 

been working in Berrien County’s arm of 

Lakeland/Spectrum/Corewell since 2017.  She 

will continue to be headquartered here in the 

Twin Cities, according to Corewell spokesper-

son Gillian Conrad:
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 This year’s Championship will mark an 

exciting rematch between defending cham-

pion, Steve Stricker and Ireland’s Padraig 

Harrington. Last year, in a thrilling end to 

the 2023 KitchenAid Senior PGA 

Championship, Stricker prevailed in a play-

off over Harrington. Harrington had con-

trolled the Championship from Thursday 

through late Sunday, but Stricker held him 

off on the last day, first in regulation and 

then in the playoff where a par was good 

enough for the win.
Continued on page 2

The Competition is Set for the 84th KitchenAid Senior PGA 

Championship at Harbor Shores, May 23-26

 Among this year’s stacked field, com-

peting to hoist the Alfred S. Bourne Trophy 

at Harbor Shores, are 11 former KitchenAid 

Senior PGA Champions including defending 

2023 Champion Steve Stricker, Michael 

Allen (2009), Paul Broadhurst (2018), Alex 

Cejka (2021), Roger Chapman (2012), Jay 

Haas (2006, 2008), Bernhard Langer (2017), 

Tom Lehman (2010), Rocco Mediate (2016), 

Colin Montgomerie (2014, 2015) and Ken 

Tanigawa (2019).
 

Current 2023 KitchenAid Senior PGA 

Champion, Steve Stricker, will defend is title 

at Harbor Shores May 23-26.

 
 

Steve Stricker and Padraig Harrington 

dueled into a final-day playoff at last year’s 

KitchenAid Senior PGA Championship. 

 The field also includes 26 Major 

Champions, 11 former Ryder Cup Captains 

(seven from Europe, four from the United 

States) and seven World Golf Hall of Fame 

members.
 The 2024 KitchenAid Senior PGA 

Championship will also feature several 

first-timers to Harbor Shores including 

defending Champion Steve Stricker, as well 

as Stewart Cink, an eight-time PGA Tour 

winner.
 For the updated field list and to pur-

chase your tickets, visit srpga.com.  Tickets 

are still available for the 2024 KitchenAid 

Senior PGA Championship held at Harbor 

Shores May 23-26. 
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countries. Although biryani is available in all 
parts of India, there are various kinds. 
Hyderabadi biryani, you can say… it’s the 
king of biryanis.”

KT’s Rasoi will also serve samosa, dosa, 
butter chicken, uttapam, idly, vada, masala 
chai, and mango lassi. In addition to the tra-
ditional Indian foods, the chai and lassi are 

beverages frequently found in South Asia 
and Indian culture. 

“The key part here is… making fresh 
food, always people like it. Even if it makes 
them wait for a couple of minutes, it comes 
with a genuine taste. It comes with a true 
value of that authenticity. With that mindset, 
we have limited our menu.”

Kantareddy’s husband Lax is also 
involved in the operations – helping with 
everything from marketing to making sure 
the dining room is ready. 

“We are very excited because this being 
(our) first venture. I just can’t wait to see 
how people take it and come in here. I don’t 
want to be overly optimistic, but then I do 
want to be an optimistic person where I 
want people to come in here, and I want to 
see the crowd here. I want to see that over-
whelming response from people,” said Lax.

In addition to starting up the restaurant, 
the Kantareddys have just secured approval 
from the City of St. Joseph to offer beachside 
service at Lion’s Park Beach with a food 
stand that will serve summer drinks and 
to-go snacks. 

Kantareddy has already hired staff, held 
a soft opening to test the kitchen and ser-
vice, and will open for the public on June 21. 

KT’s Rasoi will be open Tuesday through 
Thursday 5 pm to 9pm, Friday 5 pm to 10 
pm, Saturday 10 am - 1pm and 5 pm - 10pm, 
and Sundays 10 am – 1 pm and 5 pm to 9 
pm. KT’s Rasoi is located at 4075 Hollywood 
Road in St. Joseph.

By Ken Lundberg, MOTM Contributor
TJ’s Baroda Tap opens to enthusiastic diners

TJ’s Baroda Tap opened for business 
Tuesday.

After a huge private preview night 
Monday TJ’s owners Joe Matthews and Greg 
Borr pronounced everything ‘ready for prime 
time.’  So, the much-anticipated casual bar 
and restaurant opened to the public for 
lunch Tuesday.

TJ’s Baroda Tap has been taking shape 
over the past two months in the former 
‘Rose and Crown’ space in Baroda, previously 
the home to ‘Baroda Tap & Grille’ and ‘Bill’s 
Tap’ for decades prior to the short-lived 
English pub concept last year.

The 15-year owners of TJ’s Sports Bar 
and Grill at M-140 & Territorial Road decid-
ed to duplicate much of their winning 
Watervliet formula in Baroda.  And if the pre-
view night is any indication, they’ve succeed-
ed from our observation as guests for the 
preview night. 

The bar and dining room were full on 
Monday night and the apparently well-
trained staff were looking and acting like 
they had been working together for years.  
Service was quick, efficient and courteous.  
The Bell’s Oberon was perfectly chilled and 
served with an orange slice!  And the Classic 
Smashburger—a featured menu item—was 
outstanding.  Nearby, a Philly Steak 
Sandwich looked amazing, with a lovely 
layer of melted cheese over juicy sliced beef.  
A couple of other diners were heard to 
exclaim about the Yellow Perch Basket.

TJ’s Baroda menu is quite like the 
Watervliet location, with appetizers, sand-
wiches, baskets and a few dinner features.  
There are a dozen beers on draft with more 
planned soon.   There is a fresh new contem-
porary feel to the bar and dining room, but 
with the spacious horseshoe bar from ‘The 
Tap’ still in place and welcoming customers.  
A wall that once separated the bar and din-
ing areas is gone, giving a more modern 
open vibe.  Several big screens provide live 
sports for those who care, but the layout 
does not scream ‘sports bar’.

At first glance, TJ’s Baroda Tap would 
appear to be a fine addition to Southwest 
Michigan’s excellent lineup of casual dining 
spots, and well worth a drive to Baroda!

By Gayle Olson, MOTM Contributor

Like most young people, when Thrijani 
Kantareddy moved away from her hometown 
for work, she missed the comforts of home – 
including her mom’s cooking. She and her 
friends didn’t have the money to go out to 
restaurants every night and fast food didn’t 
satisfy, so she decided she would learn to 
cook. After Kantareddy had been at it for a 
relatively short time, her friends and family 
were amazed at the flavors she produced 
and the quality of the cuisine.

Fast forward through living in India, 
earning her MBA, moving to the United 
States, and performing contract work at 
Whirlpool Corporation, Kantareddy is now 
opening what’s been her dream of owning 
and operating her own authentic Indian cui-
sine restaurant. It’s called KT’s Rasoi – which 
is her initials (KT) and the Indian word for 
kitchen (Rasoi). 

“This has been my dream because I love 
cooking and I love to feed people tasty food. 
By God’s grace, I have been gifted from my 
mom and grandmom because they are great 
cooks. So, I got that from them,” Kantareddy 
said. “Whoever eats the food gives it a lot of 
compliments and that gave me this boost of, 
‘Okay why not start it in a commercial way?’”

Kantareddy said the idea to open a 
restaurant really came to life after shopping 
at Roger’s Foodland. In the parking lot, she 
spotted an open storefront in the same com-
plex with a ‘Space Available’ sign. She texted 
about the space, asking if a restaurant would 
work and that’s when she found out it had 
previously been the New Hong Kong House 
restaurant that had permanently closed 
during the pandemic.

Asked about her specialties, Kantareddy 
said, “I like to cook Hyderabadi biryani. It’s a 
cuisine influenced from the Middle Eastern 

Continued on page 6
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After the hectic whirlwind that was the 
month of May, June started as a month where 
we can all catch our breath while still cele-
brating businesses and organizations in 
Southwest Michigan. That all changed and it’s 
proven to be just as crazy as May was - and 
we wouldn’t want it any other way! 

Earlier this month we celebrated with 
the Village of Stevensville and Hollywood 

Elementary for the first of many new Little 
Libraries with a ribbon cutting on Tuesday, 
June 4th. Then on Thursday, June 6th we 
joined Mike Villwock, his family, and team at 
Villwocks Outdoor Living in Berrien Springs 
for the official ribbon cutting ceremony for 
their new Dorothy & Al’s Farm Market. Taking 
the name of Mike’s grandparents with roots 

Continued on page 2

Ushering Summer with more events

deep in the agricultural world, Mike is paying 
full tribute to their legacy. 

This past Wednesday, June 12th our 
NextGen Young Professionals hosted a 
Cornhole Tournament at the Coloma/St. 
Joseph KOA Holiday which saw many of our 
next generation of leaders out enjoying 
themselves. 

Looking ahead, we will be celebrating 
with The Boardwalk, Southwest Michigan’s 
newest event venue with their open house 
and ribbon cutting celebration happening this 
Sunday, June 16th. The former Fraternal Order 
of Police lodge on Dillar Rd of M-139 has 
undergone a 2+ year dedicated renovation 
and transformation by husband-and-wife 
team of Matt & Kathryn.

After returning to the area during COVID, 
Kathryn discovered the property and had 
multiple “what if” discussions with Matt 
which ultimately led to the two purchasing 
the property and beginning the renovations. 
Together, they balance Matt’s years of IT and 
construction background with Kathryn’s 
design vision to bring a new guest experience 
to Southwest Michigan. Surrounded by 400+ 
acres of woods and farmland, The Boardwalk 
boasts a completely secluded private space 
on the riverfront with a variety of indoor and 
outdoor spaces to host celebrations in com-
fort and style.
For more information about The Boardwalk:

Website: riverboardwalk.com
Facebook: facebook.com/theriverboardwalk

Address: The Boardwalk.  1100 Diller Rd.  
Benton Harbor, Mi 49022

Link to RSVP for June 16th: 
www.riverboardwalk.com/upcoming-events/openhouse

On Tuesday, June 18th at 2:00 p.m. we 
are heading to the newest private gym in the 
area, with AIRA Fitness in downtown 

Stevensville. Located inside the Village 
Square off John Beers Rd, owner and 
Southwest Michigan native Jacob Good, hopes 
that others will fall in love with fitness just 
like he has. His love for it is ultimately what 
motivated him to bring AIRA Fitness to his 
hometown and share his passion with the 
local community. 

The 24/7 space allows members to have 
access to online booking and non-members 
can visit by appointment only and has a max 
of 5 members inside at one-time, providing a 
safe space to work out without the extra bod-
ies. Which is perfect if you’re just starting 
your fitness journey, or simply want to have 
the quiet that a home gym would offer, with-
out the space needed for one. 

On Wednesday, June 19th, we’re teaming 
up with the crew from the Unified Civic 
Monuments Project for not one, but two 
groundbreaking ceremonies. The monuments 
celebrate Dr. Martin Luther King, Jr. and will 
help continue to bridge the gap between the 
twin cities of Benton Harbor and St. Joseph, 
as well as all Southwest Michigan. We’ll first 
be gathering at the Dwight P. Mitchell City 
Center Park in Benton Harbor at 4:30 p.m. for 
the first groundbreaking, before heading over 
to the Margaret B. Upton Arboretum for the 
St. Joseph groundbreaking at 5:30 p.m. 

If that’s not enough we’ll be heading to 
Ravitron in downtown Benton Harbor for our 
Business After Hours on Thursday, June 20th 
from 5:00 - 7:00 p.m. Dave Ravitch has an 
evening of local flavors and community vibes 
planned with local beverages and BBQ from 
Lark’s. You can’t go wrong with any of this! 

Want to see what else we and our mem-
bers have planned? Visit our website at 
smrchamber.com. You can also connect with 
me directly at sspoonholtz@smrchamber.com 
or 269-932-4040. 
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Rosenbaum said it’s only a matter of time 

before the pizza takes off.

“I’m pretty excited about the pizza at Lake 

Effect. Whenever we have friends or family over, 

we make pizza. We’ve sold more sandwiches than 

pizza, which I’m kind of surprised about, but I 

think the pizza will catch on eventually.”

Why the name, Lake Effect Ice Cream & 

Eatery? Rosenbaum said it’s because of the lake 

and the beaches, and the opportunity to serve the 

surrounding Hagar Shores community so they 

don’t have to drive too far for food and treats.

“My family loves to get ice cream, but we 

have to drive into town. So, I thought that ice 

cream would definitely be something people 

would be looking for in the neighborhood as they 

return from the beach or whatever. (For) the eat-

ery part, we do sandwiches, hot and cold, pizza, 

we have fryers, so we have appetizers, French 

fries, and different fried foods. Ice Cream and 

Eatery, I just thought it sounded cute.”

Nearly one month since their opening, 

Rosenbaum said the reception has been great.

“We’ve got a really wonderful response from 

the neighborhood. I think we were absolutely 

right that the neighborhood needed somewhere 

else to eat. You know, I’m a big fan of DiMaggio’s, 

we go there for pizza pretty frequently, but you 

can only eat at the same place so many times, so 

I think having an option is something people 

were looking for.”
As far as plans to expand, Rosenbaum said 

within the next year they will put in a larger door 

in the back and expand outdoor seating. In the 

immediate future, they’re going to hire “a little” 

based on how busy they are in the off-season and 

extend their hours of operation.

“People should look for us to expand our 

hours. (It’s) maybe a little counterintuitive to 

expand your hours as the fall season comes on, 

but we do plan to try to stay open year-round.” 

Lake Effect Ice Cream & Eatery at 6218 

M-63 (formerly Water & Wheat) is open Thursday 

through Sunday from 4 pm till closing. Fridays 

and Saturdays, they close at 10 pm. Thursdays and 

Sundays, they close at 9 pm.  

Rosenbaum welcomes people to stop in for 

food or order online for pickup. You can access 

their menu on their Facebook page or website at 

lake-effect-ice-cream-eatery.square.site/ .

By Ken Lundberg, news director for Moody on the 

Market

Jersey Mike’s
quietly coming to the area
The ‘Sandwich Wars’ are ready to heat up in 

the Twin Cities, however it’s unclear exactly when 

the battles for your deli sandwich loyalties will 

begin in earnest.
Jersey Mike’s first sandwich shop in 

Michigan’s Great Southwest is under construction 

at 1963 M-139.  It’s in a former ‘payday cash’ out-

let that once was a frozen yogurt shop, on the 

corner across from Wendy’s and Belle Tire.  Jersey 

Mike’s has been a missing entry on the region’s 

sandwich menu.  That menu has been dominated 

by Jimmy John’s sandwich shops for a few years, 

with several favorite local deli spots making up 

the rest of the market.
MoodyOnTheMarket.com has literally been 

pursuing comments and details from the apparent 

Jersey Mike’s franchise owner for a couple of 

weeks, with no response to calls and messages.   

While rejection of free publicity seems curious, 

will tell you what we know so far.

The long vacant building was acquired by real 

estate investors in Green Bay, Wisconsin, and they 

made the initial contacts and inquiries with Benton 

Charter Township.  However, the property owner 

told us that he has nothing to do with Jersey Mike’s 

plans… he simply owns the real estate.

Eventually, a phone number from the Detroit 

area was said to be the franchise owner who will 

open the sandwich shop.  However, no company 

name and no owner’s names have been forthcom-

ing.  There has been no confirmation of any plans 

and there has been no mention of a timetable for 

Jersey Mike’s opening. Not even a “No comment.” 

The only outward sign of progress has been con-

tinued work on the building and the addition of a 

sign on the site last week.

Similar to pizza eaters, deli sandwich fans are 

a passionate bunch!  They know their favorite is 

“the best.”  Those who have tried Jersey Mike’s else-

where are big fans of a special recipe of seasoning 

and oil that’s called ‘Mike’s Way.’   They point to it 

as the ‘secret sauce’ for the chain’s success.

While they are the ‘new guy’ here, Jersey 

Mike’s has been around for almost 70 years, begin-

ning as a single location sandwich shop on a 

Jersey Shore vacation beach in 1956.  The second 

owner, Peter Cancro, turned it into a franchise 

chain and still heads the company as CEO.  There 

are 3500 locations across the country, according to 

Wikipedia.
Meanwhile, Jimmy John’s is expanding with a 

third local store, along Red Arrow Highway in 

Stevensville, in addition to its downtown St. 

Joseph and Napier Avenue locations.  Delivery, of 

course, is a differentiating feature at Jimmy John’s.

Let the sandwich wars proceed when the 

contestants are ready!
By Gayle Olson, MOTM Contributor

You might say it’s a family affair, but that 

doesn’t fully describe the magic and creativity the 

Rosenbaum family is bringing to their new dining 

establishment, the Lake Effect Ice Cream & Eatery 

in Hagar Shores. 
Lifelong residents of Southwest Michigan, 

Brooke and Paul Rosenbaum aren’t new to the 

food service industry. Prior to opening Lake Effect 

this summer, Brooke previously operated 

Patchwork Brewing Co. in Decatur. They opened 

the microbrewery and eatery in 2011 and became 

well known for their pizza. However, Brooke said 

with young children at the time, they made the 

tough decision to sell. 
“We really enjoyed running it. After we sold 

it, we always talked about (how) we’d like to do it 

again, give it another shot, and get back into it.”

Rosenbaum said the opportunity to open 

Lake Effect is perfect because the children are 

older – the youngest is 12 and the oldest is 22 – 

and the family lives close to the restaurant. Living 

in the Hagar Shores area, she said it’s mostly a 

food desert. Rosenbaum is a fan of DiMaggio’s 

Pizza and Burgers but wanted to give people 

some variety.
In addition to serving Hudsonville Ice Cream 

(including flights of six scoops topped with bits of 

waffle cone), Lake Effect Ice Cream & Eatery 

boasts a Hagar-themed menu of savory items 

including hot sandwiches, subs, appetizers, salads, 

and hand-tossed pizzas. 
Among the selection, there’s the Mayor of 

Hagar hot sandwich, which is a double smash 

burger on a brioche bun. There’s the Club 33 sub 

sandwich, which has hickory-smoked ham, roasted 

turkey, bacon, and provolone. The Club 33 is 

named for one of the long-time iterations of the 

building when it was Vince’s Club 33. There’s also 

the Kayak Launch or Hagar Hippie sub options 

(for vegetarians), a Blue Star sandwich (chicken 

with sauteed onions and peppers), and Spicy 

Hagar Slaw as a side.
For pizza offerings, Lake Effect currently lists 

six options including a build-your-own selection. 

Brooke said her favorite is the #4, which is kala-

mata olives, sun-dried tomatoes, and goat cheese 

on pesto. Rosenbaum said the tomatoes and the 

basil and garlic for the pesto are organically 

grown in the family’s nearby garden. 
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Looking ahead, we have several ribbon 

cuttings and other celebrations that you are 

welcome to join us for! The end of summer 

and beginning of fall are setting up to be as 

busy as ever, with no signs of slowing down. 

Tuesday, August 27th we have 2 different 

events for you to connect with us at! The first 

one is our NextGen: Young Professionals 

August Networking at Sturgis Bank on 

Cleveland Avenue in St. Joe from 5:30 to 7:30 

p.m. Understanding that it’s back-to-school 

time for many, they’ve got a fun evening 

planned for the entire family and are opening 

this one up for kids to join in! Attendees will 

get to have fun with networking, delicious 

bites and beverages for all, music, yard games 

for the adults and for the kids, they’ve got a 

Continued on page 2
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face painter coming as well as a bounce 

house!  
The Sturgis Bank team will also be there 

to help answer any questions you may have 

about products, services, and specials that 

they are currently running. Including starting 

a college fund for your kids! 

Our second event that night involves one 

of Southwest Michigan’s leaders in home 

improvement products who has expanded its 

family-owned business to a new eighth loca-

tion in the former Zielke Homes & 

Improvement in Bridgman. Located on Red 

Arrow Highway just north of the I-94 inter-

change, Hannapel has been dedicated to 

bringing top-quality Kitchen, Bath, Window, 

and Door solutions to the community since 

1967.
 A ribbon-cutting celebration, hosted by 

the Greater Bridgman Area Chamber and 

Growth Alliance (Bridgman CGA) and the 

Southwest Michigan Regional Chamber, will 

take place on Tuesday, August 27th, from 6:00 

to 8:00 p.m.
 “We’re thrilled to join the Bridgman com-

munity and continue our long-standing tradi-

tion of excellence in Southwest Michigan. Our 

Bridgman showroom is a testament to our 

steadfast commitment to delivering personal-

ized service, expert craftsmanship, and the 

finest products tailored to suit any budget. We 

take pride in collaborating with homeowners 

and contractors to provide the essential prod-

ucts needed to turn project dreams into reali-

ty, and we look forward to being a trusted 

partner in the Bridgman community for many 

years to come,” says owner David Hannapel. 

“Join us as we celebrate this exciting new 

chapter and the beginning of many great 

projects together!”

 The event will feature heavy hors d’oeu-

vres and beverages, giveaways, special dis-

counts on projects, tours of the showroom, 

and representatives from many of Hannapel’s 

vendors such as Andersen Windows, their 

exclusive line of Amish Made Cabinetry, 

KraftMaid and Therma-Tru will be onsite.

For more information, visit their 

Bridgman location at 10107 Red Arrow Hwy, 

call 269-465-9484, or visit their website at 

hannapel.com.
One last event that’s happening later in 

September is a special fundraiser for the 

Norma Jean Somers Splash Pad in Coloma at 

the Paw Paw Lake Yacht Club on Saturday, 

September 21st. They only have 150 tickets 

available to sell and are hoping that it’s a 

sellout event! City Commissioner Jamie 

Balkin, Mayor Marsha Hammond, and Coloma/

Watervliet Chamber Director Chana Kniebes 

are all so incredibly excited for this event and 

hope you can join them for it! I’ve been told 

there is live music planned from Michael 

Macintosh, a delicious dinner, and lots of fun! 

All proceeds will be used for the long-term 

maintenance and success of the Splash Pad. To 

purchase tickets, visit: givebutter.com/tLfrrB, 

they are $35 for adults - $15 for kids 12-4 - 

$0 for kids 3 & under 
If you’re unable to attend, but want to 

donate, they have set up a GiveButter 

account, which can be found here: 

givebutter.com/MPN60P
Interested in learning more about upcom-

ing events or how you can get involved and 

help business thrive, talent reside, and create 

a quality of life is second to none? Visit our 

website at smrchamber.com or reach out to 

me directly: sspoonholtz@smrchamber.com or 

269-932-4040.
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Tim Brown 
Retired FDNY 9/11 Survivor 
Monday, Sept. 23, 7:30 p.m. Friday, Oct. 25, 8 p.m. 

Lt. Col. Dan Rooney, USAF
Fighter Pilot, PGA Professional, 

Philanthropist, and Author 
Thursday, Nov. 7, 7:30 p.m. 

Saturday, Dec. 7, 7:30 p.m.
Sunday, April 27, 2 & 6 p.m.

Tuesday, April 8, 7:30 p.m.

While Johnson’s business interests are best known for his involvement with the Lakers, the baseball Dodgers and most recently the NFL Washington Commanders, he pointed out that his companies employ over 30,000 people  and have become leaders in the redevelopment of America’s infrastructure, especially airports.  Johnson cited recent major expansion projects at New York’s La Guardia and JFK airports and air cargo facili-ties in Los Angeles, totaling billions of dollars.He pointed with pride to those projects emphasizing the use of suppliers, sub-con-tractors and vendors which are owned by vet-erans, minorities and women.  Again, Johnson measures his success by how he helps such groups be more successful—as well as by tra-ditional analysis of business:  quality of work, profit and return on investment.
Johnson spent considerable time in his presentation focusing on young people in the audience, bringing several school children and teens to the stage to answer their ques-tions and take photos with them.  He proudly related that he and his wife have funded the college education of more than 10,000 stu-dents over the years.

Magic Johnson’s appearance was the first in this Fall’s LMC Speaker Series, which 
evolved from the former Economic Club 
speakers in prior decades.  It was sponsored by Sturgis Bank and Michigan Pizza Hut.

Pizza Hut executive Bryan Joseph intro-duced Johnson and recalled their acquain-tance of many years as Spartans, wearers of the green and white at MSU.
Rotary Club of 

St. Joseph-Benton Harbor 
highlights women in leadership

The Rotary Club of St. Joseph-Benton Harbor is highlighting the role of women in the organization. It says women have increas-ingly played a critical role in carrying out the Rotary’s mission. The Rotary told us more:
On July 8th, the Rotary Club of St. Joseph-Benton Harbor swore in Jennifer Cole of St Joseph as its new president for the 2024-

2025 year. Cole’s presidency ushers in another year of strong female leadership. Rotary of St. Joseph-Benton Harbor honored Cathy Kreter’s last day of presidency by collecting and 
donating stuffed animals for the Children’s Advocacy Center, a cause dear to her heart.

Since Rotary’s founding in 1905, strides have been made to include women in its 
membership, and usher in new opportunities for female leadership. Up until 1989, Rotary International did not permit women to 
become members. In 1989, the vote was cast by the Rotary International board to include women in the club, and Rotary has since con-tinued to make strides towards diversity, equi-ty, and inclusion.

The St. Joseph-Benton Harbor Rotary was chartered in 1918 and in 1995, and Donna Probasco became the first female president of the St. Joseph-Benton Harbor Rotary. Since then, the club has seen 10 more women com-plete their presidency, including Lynn Kellogg (1995), Char Wenham (2002), Christine 
VanLandingham (2005), Nanette Keiser (2008), Jackie Huie (2012), Maria Kibler (2014), Wendy Edwards (2018), Brandi Smith (2019), Lisa Cripps-Downey (2022), and Cathy Kreter 
(2023). With the ascension of Jennifer Cole into the presidency, Renee Borah became the President Elect to serve next year, and 
President Nominee Jennifer Zerrenner the year after, making five straight years of 
female leadership by 2026.

The St. Joseph-Benton Harbor club is proud to have produced its strong leadership, especially in Jackie Huie, past president who will become the first member from St. Joseph-Benton Harbor to serve as District Governor for District 6360 next year.
Meanwhile, the Benton Harbor Sunrise Rotary Club has also seen its share of female leadership and swore in Becky Foster as its president for this year.

Women have always been an integral part of the Benton Harbor Sunrise Rotary club. Established in 1991, the club has had eight women presidents, including the four previ-ous presidents: Julie Webb, Felicia Smith, 
Cindy Kinney (for her second time), and Becky Foster. Previous women presidents are Alice Ford, Sarah Stocker, Patrice Grant and Fern Hollingshead. Every president at Rotary, 
including at the international level, are in office for one, busy year. Currently serving as Rotary International President, is Stephanie Urchick of Pennsylvania.

Former NBA and Michigan State 
University basketball legend Earvin ‘Magic’ Johnson looked back on 65 years of success Friday night at Lake Michigan College.  And he advised young people in the audience that if they allow themselves to dream, they have an opportunity to achieve what he has 

achieved.   Johnson is a billionaire investor in multiple fields of business.
Johnson is one of the most honored bas-ketball players of all time as an MSU Spartan and later a Los Angeles Laker.  He told his LMC audience he approached his basketball career differently than most athletes.  He used it as an entry point for his lifetime 

career of helping others be successful—and thereby becoming immensely successful him-self.
Johnson acknowledged that he grew up ‘poor’ in Lansing.  However, because his par-ents emphasized education and hard work, he said, he didn’t have ‘poor dreams.’  When 

opportunities presented themselves through basketball, Johnson said he used those oppor-tunities to learn about things other than 
sports, and particularly to meet and associate with people who were successful in business and who could mentor him.

He specifically mentioned Lansing busi-nessman Joel Ferguson and then-Lakers 
owner Dr. Jerry Buss.  Through those associa-tions, Johnson said he became an entrepre-neur and successful in business even while still playing NBA basketball.  He cited owning 125 Starbucks Coffee locations and more than 30 Burger King restaurants early in his business career, then selling them at large profits to invest in other ventures, often facili-tating inner city and urban development in the process.
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Whether you’re a local resident or a visi-tor exploring the area Southwest Michigan offers a variety of activities to suit every interest. From outdoor adventures to cultural experiences, there’s always something to do.Twin City Players announces the first production of its 2024-2025 92nd Mainstage Season, the hilarious musical, Mel Brooks’ 

Young Frankenstein (West End Version). Comedy genius, Mel Brooks, adapts his leg-endarily funny film into this monster musical comedy. Grandson of the infamous Victor Frankenstein, Frederick Frankenstein inherits his family’s estate in Transylvania. With the help of a hunchbacked sidekick, Igor, and a 
Continued on page 2

Fun and interesting things to do in Southwest Michigan

leggy lab assistant, Inga, Frederick finds him-self in the mad scientist shoes of his ances-tors. With memorable tunes such as “The Transylvania Mania,” “He Vas My Boyfriend” and “Puttin’ on the Ritz,” this is scientifically proven, monstrously good entertainment! Performance dates are August 30 – 
September 22, Friday and Saturday at 7:30 p.m. and Sunday at 2:00 p.m.

Krasl Art Center Culture Club Happy Hour hosts an artist talk with Nick Collard on Thursday, September 5 from 5:30 p.m. to 6:30 p.m. Let’s talk about creative communion with nature. Tour the new Lab exhibition Forest with photographer Nick Collard during this Culture Club artist talk. Enjoy drinks and lite bites, learn about the impetus behind Collard’s work, and mingle with the artist.Fernwood Botanical Gardens presents Poetry In the Garden, Featuring Youth Poet Marjane Searl on Saturday, September 7 from 12:00 p.m. to 2:00 p.m. The beauty of the nat-ural world will forever be the muse of artists, writers, and poets alike. Try your hand at writ-ing in verse with garden-inspired, experimen-tal poetry activities. Plus, enjoy a special reading and book signing with Marjane Searl, youth poet and author of The Change of Seasons.
Citadel Dance & Music Center will cele-brate the sounds of Sinatra in Fly Me to the Moon, A Tribute to Sinatra on Saturday, September 7 at the Mendel Center, Grand Upton Hall. It’s their annual fundraiser with the Lake Effect Jazz Big Band, vocalists Andrew Fisher and Becky Selvidge, Citadel Dance Company & the Citadel Strings. Doors open at 7:00 p.m.  Join them in a jazz club 

atmosphere with two sets of live music.
BOSS Services invites you to climb, run, or walk alongside local first responders this September 11th.
The event will begin at St. Joseph High School Dickinson Stadium on Wednesday, September 11 at 8:46 a.m. You can also show your support by running or walking in the 5K or the one-mile event around the track. Every step taken honors the memory of our fallen 9/11 heroes. Join us as we come together as a community to remember, honor, and support those who serve and protect us every day. The BOSS Services Foundation will donate 100% of the event proceeds to Berrien County Fire and Public Safety Departments toward much-needed gear and equipment.

Join the crew from the Morton House Museum for fascinating stories about historic and famous figures buried in Benton Harbor’s Crystal Spring Cemetery. This historic tour will take place Saturday, September 14 from 11:00 a.m. to 2:00 p.m. The rain date is Sunday, September 15.
Chill Hill Winery is calling all Chillbillies to kick off your shoes and join their “Purple Feet Fest” Grape Stomp! Get ankle-deep, down-n-dirty, this harvest with some small-town fun taking place during their last out-door alley event on Saturday, September 14. The event begins at 5:00 p.m. with live music and a food truck and the Grape Stomp at 6:00 p.m.

If you would like more information on these and other events and activities in the area, please visit our website at swmichigan.org.
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When it comes to a brain or spine condition, you want 
a team of experts you can put your trust in right from 
the start. You’ll find them at Bronson — the region’s 
most comprehensive neuroscience center. Our specialists 
are skilled in treating a wide variety of neurological and 
neurosurgical conditions and work closely together to 
ensure each patient’s care is carefully guided from testing 

and diagnosis all the way through treatment and rehabilitation. For 
exceptional care, we’re the people to turn to.

Learn more at bronsonhealth.com/neuro.

Exceptional Neuro Care

“It went very well,” Weich said. “We had 
119 parcels, and we sold 96 of them, leav-
ing us with 23 unsold parcels, giving us 
sales of about $2.5 million.”

Weich says proceeds from these auc-
tions used to go to the county for things 
like blighted property demolitions. 
However, a 2023 lawsuit started requiring 
the owners of foreclosed properties to be 
paid any excess funds their auctions gener-
ated above their back taxes.

“At this time, we are not doing any 
demolitions because we’re involved in law-
suits for excess proceeds that go back sev-
eral years. We must see what the final dol-
lar amount is that we will have to be paid 
to pay out.”

Weich says among the big properties 
sold in this week’s auction was the former 
Modern Plastics site in Benton Harbor. The 
buyer offered the minimum bid of 
$752,000. The buyer has not yet been iden-
tified because Weich says they have until 
Sunday to pay. The site is seven parcels, 
one of which has a building on it.

Other notable properties to be sold 
were a lakefront parcel in Chikaming 
Township and a residential property in 
Benton Township that sold for $105,000, 
well over the minimum bid of $13,000. 
Weich says properties all over the county 
were sold.

The 23 unsold parcels will be back up 
for grabs in the next county land auction, 
which will be held by the end of the year.

Lake Effect Jazz Big Band 
Wraps Up Summer at Box 

Factory Sept 21
Lake Effect Jazz Big Band will finish its 

summer concert season with special guests 
at the Box Factory for the Arts.  Saturday, 
Sept. 21, 7-9 p.m.

Tickets are $12 in advance at ticket-
stripe.com/lakeeffectjazz2024, $15 at the 
door, free for children 12 and under.

This is the 25th year Lake Effect Jazz 
Big Band has brought its unique blend of 
traditional big band and contemporary jazz 
arrangements to audiences at festivals and 
concert venues throughout Southwest 
Michigan. Made up of about 20 musicians, 
the band has a truly big sound. They will 
perform the music of such greats as the 
Count Basie Orchestra, Woody Herman 
Thundering Herd, the Thad Jones-Mel Lewis 
Big Band, The Big Phat Big Band, Frank 
Sinatra, Ella Fitzgerald, and Michael Buble, 
among others.

Lake Effect Jazz is led by retired St. 
Joseph music teacher and musician Steve 
Reed. Several other members are also cur-
rent or retired music educators, making jazz 
education a priority. “Our mission is to pro-
mote the art of jazz through performance, 
education, and community outreach,” Reed 
said.

The band will be joined by two out-
standing vocalists.   Andrew Fisher, a 
Southwestern Michigan native, studied 
vocal performance at Andrews University. 
While he’s drawn to classical music, Fisher 
is also passionate about other genres and 
has performed jazz, soul, rock, R&B and 

show tunes, and is the vocal instructor at 
the Citadel Dance and Music center in 
downtown Benton Harbor. His current pas-
sion project is his jazz fusion group, The 
Andrew Fisher Quartet, along with his pod-
cast, The Backstage Lounge, in which he 
speaks with all manner of artists on, off 
and behind the stage.

Soprano singer Rebecca Selvidge holds 
choral education and musical theater 
degrees/certifications from WMU and the 
American Musical and Dramatic Academy in 
NYC and is the choral director at Lake 
Michigan College. She has performed with 
various ensembles including Gold Company 
under Dr. Steve Zegree, WMU Chorale, and 
Voices LMC, as well as regional theater pro-
ductions. Selvidge has been musical direc-
tor for many Twin City Players productions, 
the Children’s Music Workshop, and 
TeenStock summer productions, most 
recently directing “Xanadu.”

The plan to implement paid parking in 
downtown St. Joseph is expected back 
before city commissioners in the coming 
weeks.

At the regular city commission meet-
ing held on September 9, Assistant City 
Manager Emily Hackworth updated com-
missioners on the latest developments as 
she’s met with downtown business owners 
to determine whether a model proposed in 
June would allow for enough free spaces 
for those who work downtown. She told us 
those meetings have been extensive, and a 
recommendation for the city commission is 
coming.

“I think that we’ll bring some recom-
mended changes to what was originally 
proposed, and then we’ll bring the revised 
ordinance language to get the ordinance 
change adopted and get this in place for 
May of 2025,” Hackworth said.

Commissioners instructed Hackworth 
to work on the paid parking issue when 
she was brought on as assistant city man-
ager.

Under the proposal laid out in June, 
parking west of Main Street would no lon-
ger be free between May 1 and September 
30. Parking east of Main Street would 
remain free.

Hackworth said a proposal will have to 
come back to city commissioners soon if 
paid parking is going to be put in place for 
next summer.

Modern Plastics site sold in 
Berrien County Land Auction

The Berrien County Treasurer’s office 
has held the county’s first land auction of 
the year. Treasurer Shelly Weich tells us it 
was Tuesday online.
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We’ve still got some beautiful summer 
weather ahead of us. There is plenty of musi-
cal entertainment at many wineries, brewer-
ies, cideries, and distilleries, check our calen-
dar to find out when and where your favorites 
will be. Be sure to ask for your Makers Trail 
Passport access codes along the way.

The Box Factory for the Arts Series 5 
exhibition displaying artwork in four galleries 
on all three floors of the historic building will 
open Friday, September 13. From flowers, pas-
tels, and comic book visuals to interiors ver-
sus landscapes, a variety of artistic styles will 
be on exhibit until October 27. The public is 

Continued on page 2
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invited to meet the artists at the Opening 
Reception from 5:30 to 7:00 p.m. Light snacks 
and a cash bar will be available. Stay for 
award-winning singer/songwriter Dave Rudolf 
for a trip down memory lane (and Penny 
Lane) for a night of music from the British 
Invasion after the exhibit opening. The show 
begins at 7:30 p.m.

Pablo’s Great Revenge is a band based in 
Northwest Indiana / Southwest Michigan. 
Filkins Vineyards will welcome them Saturday, 
September 14 from 3:00 to 6:00 p.m. Their 
set features a mix of original music and cover 
songs, touching on many different genres 
such as rock, pop, country and R&B. Their 
music showcases the writing and powerful 
vocals of frontman Joey Garcia, and the 
multi-instrumental talents of the other band 
members. With their versatility and muscian-
ship on display, they are sure to entertain any 
crowd.

PechaKucha – meaning “chit chat” in 
Japanese – is a presentation format that 
shows 20 images, each for 20 seconds. In 
other words, presenters get 400 seconds to 
tell their story, with visuals guiding the way. 

This event will be held outside at The 
GhostLight Theatre on Thursday September 
19 from 8:30 p.m. to 10:30 p.m.

Come and rejuvenate your spirit by 
reconnecting with nature and escaping the 
stresses of modern life in the serene environ-
ment of the forest preserve. During this 
Forest Bathing session, you can look forward 
to experiencing a range of benefits, such as 
reduced stress, improved mood, enhanced 
creativity, and overall well-being. Chikaming 

Open Lands offers an ideal setting for anyone 
seeking relaxation and renewal—just bring an 
open heart and a readiness to unwind. Don’t 
miss this unique chance to refresh your mind, 
body, and soul on Friday, September 20, from 
4:00 to 6:00 p.m.

All ages are sure to have fun at the 2024 
Fall Fest in St. Joseph at Lake Bluff Park. This 
celebration of autumn will have a critter barn, 
storytime on the bluff, balloon twisters, a 
farmers’ market, and  interactive booths. Mark 
your calendars for Saturday, September 21 
from 9:00 to 2:00 p.m. 

Tim Brown a retired, decorated 20-year 
New York City Fire Department firefighter, a 
survivor of the 2001 terrorist attack on the 
World Trade Center, a first responder to the 
1993 terrorist attack on the WTC, and a veter-
an of the New York Urban Search & Rescue 
Task Force team that responded to the 1995 
terrorist attack on the Alfred P. Murrah federal 
building in Oklahoma City comes to Benton 
Harbor. During his Lake Michigan College 
Speakers Series presentation, “Truth in History, 
Patience in Grief” Tim shares his powerful 
story of survival and loss and of the heroes 
and horrors of 9/11. Get your tickets now for 
this event at the Hanson Theater on Monday, 
September 23 at 7:30 p.m.

If you would like more information 
on these and other events and activities 
in the area, please visit our website at 
swmichigan.org.
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We witness colliding worldviews, socio-economic challenges, and loss of identity. Join our journey through the Book of Genesis and its connectionto the Book of Revelation, discovering answers to the questions of our origin, purpose and future.
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Creation or Evolution? Clashing Views and Their Impact on Our Lives

“’Our bakery has been more than just a business. It’s been my home, a community gathering place, and a source of pride,’ said Dave Braschler, who has owned and operated the bakery for the last 41 years. ‘We are grate-ful for the incredible support and loyalty from our customers over the decades. While it’s bit-tersweet to come to this realization and say 

goodbye, we feel blessed to have been a part of this town’s story.’”
The post concluded with a simple thank you from the family.
“The Braschler family and staff extend their gratitude, appreciation, and thanks to all who have supported them throughout the decades.”
No word exactly when the operation will close but the business is still baking bread, making cakes, and taking orders.
Aldi to take over current 
Shelton Farms locationThe owners of Shelton Farms have announced the business is changing hands. The well-known, family-established business posted on social media that they will be clos-ing by 2025 and the location will become an Aldi Foods.

 Located at 1832 South 11th Street in Niles, the business made the announcement that after 77 years of serving the area, they made the difficult decision to transition.  “This decision comes with a mix of emo-tions: a deep sense of gratitude and accom-plishment for the successes we’ve enjoyed, sincere pride and appreciation for our incred-ible team of employees and friends who have been instrumental in our growth, and heart-felt thanks to the wonderful customers we have had the honor of serving for genera-tions. We are proud to be concluding our journey on our corner on our own terms, and at the peak of our achievements.”
In response to what they indicated were growing social media rumors, the statement from Shelton’s said there’s a silver lining to the news.
“The good news for the community is that we believe we have found the right suc-cessor—a major retailer committed to provid-ing continued value to our community. When Aldi Foods approached us, it made the diffi-cult decision to move on a bit more bearable. They will replace our well-worn building with a brand-new facility, promising to deliver great food at great prices, and new employ-ment opportunities, from this location.” The statement also left hope that Shelton Farms will reappear in the future. “...while our future plans are still taking shape, we are optimistic about the possibility of continuing the legacy of Shelton Farms—a new location, a new look, and better values than ever. Our commitment to providing qual-ity products and unsurpassed customer ser-vice remains strong, and we look forward to sharing more details as they become avail-able.”

Breeze Airways announces 
new route from SBN to IADStarting November 8 this year, travelers can fly directly from South Bend International Airport to Washington Dulles International. Breeze Airways made the announcement Tuesday. Earlier this year, the self-described “premium leisure low-cost carrier” announced additional service from from South Bend to Orlando (starting November 7) and Fort Myers, Florida (starting February 2025).In a statement from Breeze Airways, the company’s CEO said the route to the nation’s capital region is a first.
“South Bend has never seen service to Washington Dulles and connecting the city with the nation’s capital will no doubt be a positive impact for the community,” said David Neeleman, Breeze Airways’ Founder and CEO. “This new route will allow the community to more affordably and conveniently travel right from their own backyard.” 

The Breeze Airways announcement states service starting in November will offer one-way fares to Dulles from $49.
“Washington D.C. has been one of our targeted destinations as there is considerable demand from our region,” said South Bend International Airport CEO and Executive Director Mike Daigle. “We are thrilled that Breeze, the newest airline to serve SBN, is adding a third destination from our region.”

Eighty-six years in the baking, the regional institution Golden Brown Bakery is closing at the end of the year.
The announcement, like so many in the last couple of years, came as a surprise via social media. The company posted on Facebook an announcement that saddened many fans of the establishment.
As Moody on the Market reported last July, the Golden Brown Bakery closed their St. Joseph due to what the owner attributed to ongoing issues related to hiring and retaining employees.
In the posting announcing the South Haven closure, the current owners said Golden Brown Bakery has been more than a business for them – it has been their home.“After 86 years of serving Southwest Michigan and the city of South Haven, the owners of the Golden Brown Bakery, Dave and Barrie Braschler, have decided the iconic bak-ery and coffee shop will close its doors for the final time at the end of 2024. Known for its freshly baked goods and pastries, classic breakfast and lunch offerings, and a friendly atmosphere, the closure marks the end of an era that made the bakery a landmark staple of downtown South Haven.

“Founded in 1938 by two sisters, Nona MacKenzie and Blanche Rosenberger, MacKenzie’s Bakery began as a small roadside bake stand between Covert and South Haven. With help from John G. MacKenzie and Dave’s father, Don Braschler, in the late 1950’s, the business continued to grow, guided by a goal of creating and delivering the finest baked goods to Southwest Michigan, with a welcom-ing space for neighbors to gather. Over the years, it has become a local institution, with generations of families returning for its famous chocolate fried cakes, filled long johns, cheese coffee cakes, specialty decorat-ed cakes, English muffin bread, and your favorites.

Continued on page 14
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September continues to be a whirlwind of excitement, school activities, warm weather, and is also already halfway over. Not to be out-done, October decided to start booking up as quickly as possible, so much so that between September 16th and the end of October we have 14 events planned…not including Chamber Conferences, member meetings, and another festival & event-based conference for 

me. WHEW! Like I’ve said before, I wouldn’t change a thing though because this type of busy is a good thing for all of us! Let’s dive into some of the events that you can enjoy coming up. 
One of our members, Becky Martin with BCM Organizing LLC is hosting two FREE work-shops to help you get organized. Her Organized 

Continued on page 2

Upcoming Events

by Design Workshops offer you the perfect opportunity to get some great and easy steps to tackle that otherwise dreadful task. Join these illuminating workshops led by profes-sional organizer, Becky, and discover the art of home organization. In this comprehensive workshop, she will lead you through each pro-cess step, offering guidance on donations, tech-niques for grouping and labeling items, and invaluable tips for maintaining your freshly organized space. Don’t miss this opportunity to transform your living environment and enhance your daily living experience.Upcoming Organizing by Design Workshops include September 20th at 6:30 p.m. at the Stevensville Village Hall at 5768 St. Joseph Ave, Stevensville. This event is hosted by the Lincoln Township Public Library, which, friendly reminder, is going through a full remodel and has temporarily relocated next to Roger’s Foodland on the corner of Hollywood and Glenlord in South St. Joe. After September, you can catch her next workshop on January 15th at 6:00 p.m. at the St. Joseph Maude Preston Palenske Memorial Library at 500 Market St. St. Joseph. 
I’ve already shared the ribbon cutting and 2nd year anniversary celebration with the ladies at The Aesthetics Lounge and Spa in St. Joe on Thursday, September 26th, so be sure to make your way there. What I haven’t shared with you yet is on Wednesday the 25th our NextGen Young Professionals will be gathering at the Weko Beach House in Bridgman. If you’ve never been inside the Beach House, or are looking for an excuse to enjoy the beach on a Wednesday night, this is one you won’t want to miss. Hosted by The Swab Agency Farm Bureau Insurance from 5:00 - 7:00 p.m. , this event will be one of a kind. In addition to deli-

cious samples from Base Bowls and Company, networking with fellow professionals, and a chance to soak in the sun (and sunset) in Bridgman there will also be the FIRST EVER Rock, Paper, Scissors tournament! Now, I don’t mean to brag or anything… but I’ve won my fair share of roshambo and am ready to come out of retirement! 
If you’re unfamiliar with The Swab Agency they are a veteran owned, Farm Bureau Insurance agency located in Bridgman, that specializes in Home, Auto, Farm, Life, and Commercial insurance. The Swab Agency is happy to provide a discount on home and auto coverage for members of several affinity groups that include, Young Professionals, Current/Former Military, Michigan Education Association, Michigan Realtors Association, Union Workers, and many more. Owner Matt Swab is a genuinely good guy, who wants to do good things in our community - if you haven’t had the chance to connect with him, this is a great opportunity to do so. 

Speaking of Matt, you have another chance to join us, him, their Farm Bureau team, and the crew from Haymarket Taproom in October. Matt will be hosting our next Business After Hours on October 10th from 5:00 - 7:00 pm at Haymarket. While we are still ironing out some of the details, this event will have multiple opportunities to connect with The Swab Team, other attendees, and of course enjoy some delicious Haymarket offerings! Interested in learning more about upcom-ing events or how you can get involved and help business thrive, talent reside, and create a quality of life is second to none? Visit our web-site at smrchamber.com or reach out to me directly: sspoonholtz@smrchamber.com or 269-932-4040.
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size of our working environment, we just sort 

of needed a reset in the setup and design of 

where we wanted people and how we wanted 

people situated.”
About a year ago, Monte Package 

Company broke ground to start construction. 

Just 12 months later, Monte said employees 

moved from the existing facility on a 

Wednesday morning and by midday Thursday, 

they were back at full operation in the new 

space.
“We got a little lucky with some favor-

able weather, which allowed the construction 

team at Pearson to really keep cranking.”

Pearson Construction Company handled 

the project. Pearson’s in-house design team, 

TERA Architects, worked with Monte Package 

leaders to develop the design and then 

Pearson Construction built the facility. 

For a company that’s spent nearly 100 

years evolving its product to adapt to market 

and consumer demands, it appeared to be a 

gamble to double down on new office space 

– especially because so many people were 

still working remotely in the wake of the pan-

demic. Add to that the glut of existing office 

space across the nation and economic uncer-

tainty – many companies might have put such 

a plan on hold. Monte said the decision to 

move forward was clear from the outset. 

“We’ve been in this community, 

Southwest Michigan and Riverside, for a hun-

dred years. We could have probably rented at 

least twice as much space, maybe got some-

thing in a slightly fancier location, or maybe a 

restaurant on the first floor. But that would 

have taken us out of Riverside.”

Monte said the corporate office is an 

anchor to the other facilities in Riverside, 

specifically a handful of warehouses where 

employees can see and test products and 

show customers their operations.

“This rolls back into the level of service 

that we can supply to our customers. It allows 

us to keep a very close pulse on the quality of 

the products. Also, with some of the different 

volatility in the economy over the past couple 

years, we received a lot of support from our 

parent company, Bunzl, to say, ‘Okay, they’ve 

been there. This is where they’ve got a lot of 

other investment, it doesn’t make sense to 

pick up and move somewhere else.’ They sup-

ported us in that logic and mentality, sup-

ported the developers of this office, primarily 

Tony, my dad, really lobbying for the next 

generation of key employees here.”

The former headquarters is less than a 

hundred yards from the new building and 

Monte said it will remain in operation, though 

it will likely be used for other things like 

employee training, a sample room, and maybe 

a dedicated product display area.

At 6,500 square feet, the new space is 

significantly larger than the original footprint 

of the now-former headquarters. As for when 

the next expansion will occur, Monte said he 

can’t say, but when it happens, they’ll be 

ready.
“We’ve been very blessed to be a compa-

ny that has seen steady growth over all these 

different past generations and decades of 

people working here. And that’s the objective, 

to keep growing. Sometimes that’s slower 

than we want. Sometimes we get big jumps. 

So yes, we are looking to grow.”

Monte added that with growth, there’s a 

need for more people and he said that’s a goal 

as well. 
“We want to grow and continue to build 

this team and continue to have additional key 

players that can contribute and allow for more 

of that healthy growth. So, we’re in this space 

now and it was designed to have an easy ren-

ovation addition if we wanted to add 2,500 

more square feet of office space, and maybe 

30,000 square feet of warehousing space. 

Down the road, if there’s a reason to add more 

warehousing, we’ve got the space.”

Monte Package Company was founded in 

1925 and currently carries more than 1,500 

products in their inventory, supplying a variety of 

packaging products to a diversified range of 

agricultural customers in all 50 states in the U.S. 

plus customers in Canada, Mexico, the Caribbean, 

and other international locations. In 2018, 

Monte Package was acquired by parent company 

Bunzl PLC and still operates as a family-owned 

business. 

Operating a few months shy of a century, 

Monte Package Company is planning to cut 

the ribbon next month on its brand-new cor-

porate headquarters in Riverside. As a modern 

office structure, it’s what company leaders 

describe as a sensible, overdue, and two-mil-

lion-dollar investment. For the region, howev-

er, it signals a clear and enduring commit-

ment to Southwest Michigan.
On its face, the new building represents 

the evolution of the company and allows the 

office team to move out of an endear-

ing-but-somewhat-dated brick shipping depot 

to work in a more open and collaborative 

environment. Built for expansion, the new 

6,500 square foot facility is bright with natu-

ral light, tall ceilings, modern amenities, and 

supported by the hidden infrastructure of the 

latest available technology. 
Sam Monte, Director of Sales and 

Operations and fourth generation from the 

company’s founding, said the team had been 

thinking about a new headquarters for some 

time. He said they started getting serious 

about constructing a new corporate office 

building three or four years ago.

“We’ve been based here in Riverside 

since our founding in 1925. Enough additions 

and renovations went on in the existing 

office where we were sort of maxed out and 

we didn’t have any more room to go left or 

right or up. So, we were able to pull together 

this plan to build our new corporate office 

headquarters that serves our three facilities 

from Michigan to Florida for all our employ-

ees here locally.”
Monte said in 2022, the planning started 

with initial designs, size and layout concepts, 

and carefully reviewing what pain points the 

new building might solve. 
“We didn’t have a good space to onboard 

new employees. We didn’t have a space to 

have a meeting with more than three people, 

where people four and five would be stand-

ing room only. We didn’t have a space for 

people to sit at a table and have lunch. It 

wasn’t so much that we needed to double the 
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 Hi Southwest Michigan! I’m Debbie 

Ramirez, the Volunteer Engagement Director 

for United Way of Southwest Michigan with 

three great ways you can get involved in our 

community.
Rake a Difference

 Last Call for Volunteer Teams to help 

senior citizens through Rake a Difference, 

United Way of Southwest Michigan’s largest 

annual event.   On November 14th, more than 

a thousand local volunteers will rake yards 

and clean gutters for seniors aged 60+ who 

cannot rake their yards themselves nor afford 

to pay someone to complete the yardwork for 

them.    
 Continued on page 2

3 great ways you can get involved in our community

 Each year, teams from local businesses, 

corporations, organizations and schools take 

one day to participate in the event which is 

in its 14th year.  More than 300 seniors have 

requested assistance this year, and United 

Way needs many more teams to sign up so 

that we can help them all.  

 While the event takes place across three 

counties, teams can choose which communities 

they are willing to rake in.   They can also 

choose how long they want to rake and wheth-

er they would be willing to clean gutters.  

The deadline for volunteers to register for 

Rake a Difference is Friday, October 18th.  

More information about the event, including 

key dates, frequently asked questions, step-

by-step volunteer registration videos, and vol-

unteer registration links by county can be 

found at uwsm.org/rake-a-difference. 

 Volunteer teams that have questions 

about Rake a Difference should contact me at 

Debbie.ramirez@uwsm.org or 269-932-3566.

Investment Teams
 Have you ever wanted to be a part of 

something big?  Have you ever wanted to be 

a part of something more?  Now is your 

chance!  Volunteer for United Way of 

Southwest Michigan as an Investment Team 

member!  Investment Team members play 

two primary roles.  They make the initial 

funding recommendations for our Impact 

Partners, and they monitor progress reports 

from the Impact Partners to ensure that each 

program/project is making progress towards 

its outcomes.  Involvement in an Investment  

Team is a great way to learn more about the 

needs in the community, and to have a voice 

in how United Way funding will play a part in 

meeting those needs. 

 To volunteer, visit volunteer.uwsm.org and 

click Investment Team.

Volunteer United - the Volunteer Center 

for Southwest Michigan

 United Way oversees Southwest 

Michigan’s volunteer center through our free 

Volunteer United online tool.  100+ local 

organizations have listed volunteer needs on 

the site such as helping distribute food at 

mobile food pantries with Caring Cupboard 

and Kinexus, repairing bicycles with Cycle-Re-

Cycle, helping Sarett Nature Center with trail 

maintenance, and much more.  

 The Volunteer United site is one way that 

United Way helps local non-profits increase 

their capacity.  In 2023, 549 individuals were 

connected to volunteer opportunities through 

the Volunteer United site.  

 The site also has helped groups find 

ways to serve.   In 2023, the United Way team 

coordinated volunteer projects and events for 

11 companies and organizations, impacting 

22 local agencies.  
 If an individual or a group is looking for 

easy projects to do, United Way’s Do-It-

Yourself (DIY) Care Packages might be a per-

fect fit.  These care packages were born out 

of collaborative efforts of the United Way 

team and local organizations, and represent 

current ongoing needs in the area.  The pro-

cess is simple – look at the list of items 

requested for the kit, purchase or gather 

donations of the items, assemble them in 

some sort of container (bag, box or whatever 

else works) and then contact United Way who 

will get the Care Packages to the organiza-

tions that need them.  

 For more on volunteering in Southwest 

Michigan, go to volunteer.uwsm.org.   Create 

your FREE personal Volunteer United account 

and start volunteering today!
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countries. Although biryani is available in all 
parts of India, there are various kinds. 
Hyderabadi biryani, you can say… it’s the 
king of biryanis.”

KT’s Rasoi will also serve samosa, dosa, 
butter chicken, uttapam, idly, vada, masala 
chai, and mango lassi. In addition to the tra-
ditional Indian foods, the chai and lassi are 

beverages frequently found in South Asia 
and Indian culture. 

“The key part here is… making fresh 
food, always people like it. Even if it makes 
them wait for a couple of minutes, it comes 
with a genuine taste. It comes with a true 
value of that authenticity. With that mindset, 
we have limited our menu.”

Kantareddy’s husband Lax is also 
involved in the operations – helping with 
everything from marketing to making sure 
the dining room is ready. 

“We are very excited because this being 
(our) first venture. I just can’t wait to see 
how people take it and come in here. I don’t 
want to be overly optimistic, but then I do 
want to be an optimistic person where I 
want people to come in here, and I want to 
see the crowd here. I want to see that over-
whelming response from people,” said Lax.

In addition to starting up the restaurant, 
the Kantareddys have just secured approval 
from the City of St. Joseph to offer beachside 
service at Lion’s Park Beach with a food 
stand that will serve summer drinks and 
to-go snacks. 

Kantareddy has already hired staff, held 
a soft opening to test the kitchen and ser-
vice, and will open for the public on June 21. 

KT’s Rasoi will be open Tuesday through 
Thursday 5 pm to 9pm, Friday 5 pm to 10 
pm, Saturday 10 am - 1pm and 5 pm - 10pm, 
and Sundays 10 am – 1 pm and 5 pm to 9 
pm. KT’s Rasoi is located at 4075 Hollywood 
Road in St. Joseph.

By Ken Lundberg, MOTM Contributor
TJ’s Baroda Tap opens to enthusiastic diners

TJ’s Baroda Tap opened for business 
Tuesday.

After a huge private preview night 
Monday TJ’s owners Joe Matthews and Greg 
Borr pronounced everything ‘ready for prime 
time.’  So, the much-anticipated casual bar 
and restaurant opened to the public for 
lunch Tuesday.

TJ’s Baroda Tap has been taking shape 
over the past two months in the former 
‘Rose and Crown’ space in Baroda, previously 
the home to ‘Baroda Tap & Grille’ and ‘Bill’s 
Tap’ for decades prior to the short-lived 
English pub concept last year.

The 15-year owners of TJ’s Sports Bar 
and Grill at M-140 & Territorial Road decid-
ed to duplicate much of their winning 
Watervliet formula in Baroda.  And if the pre-
view night is any indication, they’ve succeed-
ed from our observation as guests for the 
preview night. 

The bar and dining room were full on 
Monday night and the apparently well-
trained staff were looking and acting like 
they had been working together for years.  
Service was quick, efficient and courteous.  
The Bell’s Oberon was perfectly chilled and 
served with an orange slice!  And the Classic 
Smashburger—a featured menu item—was 
outstanding.  Nearby, a Philly Steak 
Sandwich looked amazing, with a lovely 
layer of melted cheese over juicy sliced beef.  
A couple of other diners were heard to 
exclaim about the Yellow Perch Basket.

TJ’s Baroda menu is quite like the 
Watervliet location, with appetizers, sand-
wiches, baskets and a few dinner features.  
There are a dozen beers on draft with more 
planned soon.   There is a fresh new contem-
porary feel to the bar and dining room, but 
with the spacious horseshoe bar from ‘The 
Tap’ still in place and welcoming customers.  
A wall that once separated the bar and din-
ing areas is gone, giving a more modern 
open vibe.  Several big screens provide live 
sports for those who care, but the layout 
does not scream ‘sports bar’.

At first glance, TJ’s Baroda Tap would 
appear to be a fine addition to Southwest 
Michigan’s excellent lineup of casual dining 
spots, and well worth a drive to Baroda!

By Gayle Olson, MOTM Contributor

Like most young people, when Thrijani 
Kantareddy moved away from her hometown 
for work, she missed the comforts of home – 
including her mom’s cooking. She and her 
friends didn’t have the money to go out to 
restaurants every night and fast food didn’t 
satisfy, so she decided she would learn to 
cook. After Kantareddy had been at it for a 
relatively short time, her friends and family 
were amazed at the flavors she produced 
and the quality of the cuisine.

Fast forward through living in India, 
earning her MBA, moving to the United 
States, and performing contract work at 
Whirlpool Corporation, Kantareddy is now 
opening what’s been her dream of owning 
and operating her own authentic Indian cui-
sine restaurant. It’s called KT’s Rasoi – which 
is her initials (KT) and the Indian word for 
kitchen (Rasoi). 

“This has been my dream because I love 
cooking and I love to feed people tasty food. 
By God’s grace, I have been gifted from my 
mom and grandmom because they are great 
cooks. So, I got that from them,” Kantareddy 
said. “Whoever eats the food gives it a lot of 
compliments and that gave me this boost of, 
‘Okay why not start it in a commercial way?’”

Kantareddy said the idea to open a 
restaurant really came to life after shopping 
at Roger’s Foodland. In the parking lot, she 
spotted an open storefront in the same com-
plex with a ‘Space Available’ sign. She texted 
about the space, asking if a restaurant would 
work and that’s when she found out it had 
previously been the New Hong Kong House 
restaurant that had permanently closed 
during the pandemic.

Asked about her specialties, Kantareddy 
said, “I like to cook Hyderabadi biryani. It’s a 
cuisine influenced from the Middle Eastern 
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After the hectic whirlwind that was the 
month of May, June started as a month where 
we can all catch our breath while still cele-
brating businesses and organizations in 
Southwest Michigan. That all changed and it’s 
proven to be just as crazy as May was - and 
we wouldn’t want it any other way! 

Earlier this month we celebrated with 
the Village of Stevensville and Hollywood 

Elementary for the first of many new Little 
Libraries with a ribbon cutting on Tuesday, 
June 4th. Then on Thursday, June 6th we 
joined Mike Villwock, his family, and team at 
Villwocks Outdoor Living in Berrien Springs 
for the official ribbon cutting ceremony for 
their new Dorothy & Al’s Farm Market. Taking 
the name of Mike’s grandparents with roots 

Continued on page 2

Ushering Summer with more events

deep in the agricultural world, Mike is paying 
full tribute to their legacy. 

This past Wednesday, June 12th our 
NextGen Young Professionals hosted a 
Cornhole Tournament at the Coloma/St. 
Joseph KOA Holiday which saw many of our 
next generation of leaders out enjoying 
themselves. 

Looking ahead, we will be celebrating 
with The Boardwalk, Southwest Michigan’s 
newest event venue with their open house 
and ribbon cutting celebration happening this 
Sunday, June 16th. The former Fraternal Order 
of Police lodge on Dillar Rd of M-139 has 
undergone a 2+ year dedicated renovation 
and transformation by husband-and-wife 
team of Matt & Kathryn.

After returning to the area during COVID, 
Kathryn discovered the property and had 
multiple “what if” discussions with Matt 
which ultimately led to the two purchasing 
the property and beginning the renovations. 
Together, they balance Matt’s years of IT and 
construction background with Kathryn’s 
design vision to bring a new guest experience 
to Southwest Michigan. Surrounded by 400+ 
acres of woods and farmland, The Boardwalk 
boasts a completely secluded private space 
on the riverfront with a variety of indoor and 
outdoor spaces to host celebrations in com-
fort and style.
For more information about The Boardwalk:

Website: riverboardwalk.com
Facebook: facebook.com/theriverboardwalk

Address: The Boardwalk.  1100 Diller Rd.  
Benton Harbor, Mi 49022

Link to RSVP for June 16th: 
www.riverboardwalk.com/upcoming-events/openhouse

On Tuesday, June 18th at 2:00 p.m. we 
are heading to the newest private gym in the 
area, with AIRA Fitness in downtown 

Stevensville. Located inside the Village 
Square off John Beers Rd, owner and 
Southwest Michigan native Jacob Good, hopes 
that others will fall in love with fitness just 
like he has. His love for it is ultimately what 
motivated him to bring AIRA Fitness to his 
hometown and share his passion with the 
local community. 

The 24/7 space allows members to have 
access to online booking and non-members 
can visit by appointment only and has a max 
of 5 members inside at one-time, providing a 
safe space to work out without the extra bod-
ies. Which is perfect if you’re just starting 
your fitness journey, or simply want to have 
the quiet that a home gym would offer, with-
out the space needed for one. 

On Wednesday, June 19th, we’re teaming 
up with the crew from the Unified Civic 
Monuments Project for not one, but two 
groundbreaking ceremonies. The monuments 
celebrate Dr. Martin Luther King, Jr. and will 
help continue to bridge the gap between the 
twin cities of Benton Harbor and St. Joseph, 
as well as all Southwest Michigan. We’ll first 
be gathering at the Dwight P. Mitchell City 
Center Park in Benton Harbor at 4:30 p.m. for 
the first groundbreaking, before heading over 
to the Margaret B. Upton Arboretum for the 
St. Joseph groundbreaking at 5:30 p.m. 

If that’s not enough we’ll be heading to 
Ravitron in downtown Benton Harbor for our 
Business After Hours on Thursday, June 20th 
from 5:00 - 7:00 p.m. Dave Ravitch has an 
evening of local flavors and community vibes 
planned with local beverages and BBQ from 
Lark’s. You can’t go wrong with any of this! 

Want to see what else we and our mem-
bers have planned? Visit our website at 
smrchamber.com. You can also connect with 
me directly at sspoonholtz@smrchamber.com 
or 269-932-4040. 

Spoonholtz Continued from cover

Sarah
Spoonholtz 
Regional 
Director,
SMR Chamber

Inserts & Promotions

Inserts may vary by zip code

• Dollar General

• Family Fare 

• Martin’s Super Market

Rates effective January 1, 2024

TO TO 34,41534,415  SOUTHWEST MICHIGAN SOUTHWEST MICHIGAN 
HOMES EACH AND EVERY WEEK.HOMES EACH AND EVERY WEEK.

MailMax is a publication of Far Ahead Advertising, Inc
Mailing Address: PO BOX 860, Saint Joseph, MI 49085

Physical Address:  2202 Plaza Drive, Benton Harbor, MI 49022
(269) 934-7522 | Fax (269) 934-3297

publisher@MailMaxOnline.com | MailMaxOnline.com

A QUARTER OF A CENTURYA QUARTER OF A CENTURY
DELIVERING TANGIBLE MARKETINGDELIVERING TANGIBLE MARKETING

AND TANGIBLE RESULTSAND TANGIBLE RESULTS



Preprint Insert Reservation
Friday at Noon

(8 days prior)

Classified Line Ads
Tuesday at 3pm

(4 days prior)

Display Advertising
  Friday at Noon

  (8 days prior)

   Preprint Insert Delivery
Wednesday at Noon

(3 days prior)

Classified Rates
Line Rates 

$12 for the first 10 words, 
.20 for each additional word 

Color - $2
Bold - $2

Border - $2
All 3 - $5

Picture/Logo - $7.00
Classified Display Ad 
Packages Available

Repetition Rates are a commitment to the frequency
of runs.  The ad sizes may vary with your needs.

AD SIZE “W x “H Open Rate 4X per yr 12X per yr 26X per yr 52X per yr

1 Spot 2.5 x 1.5 $79 $73 $71 $65 $52

2 Spot 2.5 x 3.07 or 5.06 x 1.5 $156 $146 $137 $128 $100

3 Spot 2.5 x 4.65 or 7.65 x 1.5 $229 $209 $204 $190 $149

4 Spot 5.06 x 3.07 or 2.5 X 6.25 $299 $277 $265 $244 $193

6 Spot 5.06 x 4.65 or 7.65 x 3.07 $442 $410 $395 $364 $287

1/4 Page (8 spot) 5.06 x 6.25 or 10.25 x 3.07 $579 $550 $512 $474 $375

Half Page 10.25 x 6.25 or 5.06 x 12.62 $1,009 $978 $955 $864 $690

Full Page 10.25 x 12.62 $1,813 $1,708 $1,684 $1,591 $1,309

Cover* 7.65 x 8.812 $1,405 $1,357 $1,309 $1,250 $1,113

Cover 2* 7.65 x 9.44 (Inside, next to the lead story) $998
Cover Sky Box* 2.5 x 1.62 (Front cover, upper left-hand corner) $122

1 Spot
2.5”W x 1.5”H

8 Spot
5.06”W x 6.25”H or
10.25”W x 3.07”H

2 Spot
2.5”W x 3.07”H or

5.06”W x 1.5”H

Half Vertical
5.06”W x 12.62”H

3 Spot
2.5”W x 4.65”H or 

7.65”W x 1.5”H

Half Horizontal
10.25”W x 6.25”H

4 Spot
5.06”W x 3.07”H or
2.5”W x 6.26”H or
10.25”W x 1.5”H 

Full Page
10.25”W x 12.62”H

6 Spot
5.06”W x 4.65”H or

7.65”W x 3.07”H

SIZE 
OPTION

SAMPLES

REPETITION RATES
“Repetition Builds Reputation”

*Covers, Cover 2 & Sky Box positions are sold on a first come basis.  Five covers maximum per calendar year.

Advertising Display Rates

Rates include graphic design, full color and online. Rates shown are per run.
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ADVERTISING DEADLINES: (for the following Saturday’s distribution)

34,415 Homes Weekly
in Southwest Michigan

Preprinted Insert Rates
Based on per piece weight

Priced as CPM (Cost Per Thousand)

1.	 Advertiser Name
2.	 Quantity Shipped
3.	 Publication Name
4.	 Date for Insertion

MailMax
C/O: STAFFORD  MEDIA
1005  E  FAIRPLAINS  ST
GREENVILLE,  MI  48838

Actual quantities vary monthly as mailing records are updated.
Mixed distribution methodology in certain areas and complete saturation cannot 

be guaranteed.  *Zip codes with zoned carrier routes. 
1% overage is allocated for inserting.

Distribution is audited via postal receipts and are available upon request.

Ship inserts to:

•	Add $3 per thousand to zone by zip code.
•	Inserts must be folded to at least 11.25” X 13.5”
•	Inserts must be received 4 days prior to publication 

date, unless prior permission is granted.
•	Shipment charges are the responsibility of the 

advertiser. 

• Shipments of inserts should be clearly  

   identified with the following: 

Piece Weight Full Run CPM

up to .5 oz $36.38

.6 oz $38.60

.7 oz $41.90

.8 oz $45.20

.9 oz $47.40

1.0 oz $51.82

1.1 oz $54.02

1.2 oz $57.33

1.3 oz $60.64

1.4 oz $63.95

1.5 oz $67.25

1.6 oz $60.56

1.7 oz $73.87

1.8 oz $77.17

1.9 oz $80.48

2.0 oz $83.79

2.1 oz $87.09

Request quote for heavier piece.

Town Zip Code Quantity

Baroda 49101 1,476

Benton Harbor 49022* 7,753

Berrien Center 49102 509

Berrien Springs 49103* 1,139

Bridgman 49106 2,389

Coloma 49038* 1,347

Eau Claire 49111 1,308

Sodus 49126 514

St. Joseph 49085 11,298

Stevensville 49127 4,971

Subscribers/Vendors Mixed Zips 1,711

Total Distribution 34,415



2025 SPECIAL SECTIONSLET’S GET DIGITAL

Email all ads & art files to:
far.ahead@yahoo.com

AND 
graphics@MailMaxOnline.com

Accepted art file formats:
PDF, EPS, TIFF, High Res JPEG or High Res PNG.

All photos should be at least 200 dpi 
resolution and CMYK color mode.

Submitting Creative

MailMaxOnline.com
Over 50,000 local, engaged, monthly viewers see your brand 
and can access your website or facebook with a simple click.

Research shows that 
branding and sales are 
increased through print 
and digital working in 
tandem.

Your branded ad 
will be viewed on a 
trusted local news site 
which lends credibility 
to your brand.

Compare the exposure 
of online ads to that of 
billboards, but with the 
added option of getting more information with just a click. 

$25/Week 
Includes digital ad design and end of month reporting.

regularly read MailMax80.8% 
buy from ads seen in MailMax75.3% 

69% of MailMax readers have HH incomes 
$50k+, compared to only 48% for the area

Higher Income Earners

Readership is 60/40 female to male, the 
market is 51/49 female to male

60% Women

* SOURCE: Readership and Demographic Study, June 2022

80% of MailMax readers are 25-54 years of 
age, compared to 67% for the market

Working/Buying Age

DEMOGRAPHICS

Business Cards • Brochures • Posters 
Signs • Banners • Table Tents • Fliers

Digital Ads • Graphic Design Services

January		 3..…..Escape in Southwest Michigan Magazine		
		  4..…..Downtown St. Joseph Flurry of Savings
                    	 18......Bridal Guide 
                   	 25......Downtown St. Joseph Ice Festival 
		  25…..Sudoku/Word Search Page
                   
February      	 1…….Valentine’s Day     
                      	 8........Health & Fitness
                      	 15......National Pet Lover’s Day      
                     	 22......Salute To Women In Business    
                     	 22…..Sudoku/Word Search Page

March 		  1..…..Chow! Restaurant Guide
                      	 15…..Spring Has Sprung In Stevensville
		  22…..Easter Services Guide
  	           	 29…..Sudoku/Word Search Page

April                   	 19…..Spring Home Improvement       
                    	 26…..Sudoku/Word Search Page

May              	 3…....In & Around St. Joseph Summer (insert)
                    	 16…..Inland Lake Life (magazine to homes on area lakes)
		  31…..Sudoku/Word Search Page
                    	 31…..Bridgman Summer Events      

June             	 21…..Baroda Fireworks Guide
		  21......Berrien Springs Pickle Fest   
	          	 28…..Sudoku/Word Search Page
                                   
July              	 5..…..Krasl Art Fair Guide
                     	 26......St. Joseph Chalk The Block/Sidewalk Sales  
                   	 26…..Sudoku/Word Search Page

August        	 2…….Berrien County Youth Fair Guide
                    	 9.........High School Football Schedules 
                   	 23.......Salute to Family Owned Businesses  
		  30…...Sudoku/Word Search Page

September    	 13…...Downtown St. Joseph Fall Fest        
                      	 20…...Fall Home Improvement  
                     	 27…...Sudoku/Word Search Page
 
October 		 4….....Breast Cancer Awareness Guide
		  18…...Fall Car Care
	          	 25…...Sudoku/Word Search Page

November     	 15…....Holiday Happenings (insert)
                     	 22…...Small Business Saturday
		  29…...Sudoku/Word Search Page
                      	 29…...Stevensville Christmas In The Village      

December    	 6….....Bridgman Holiday Village
                   	 6….....St. Joseph Holly Jolly Savings  
                   	 13…...New Year’s Eve Happenings
                 		 13…...Christmas Services Guide
                  	 20…...New Year’s Eve Happenings
	          	 27…...Sudoku/Word Search Page

In and Around 

St. Joseph
This special section produced in partnership by MailMax and St. Joseph Today.  Photos courtesy of  Joshua Nowicki.

St. Joe Today | 301 State St., St. Joseph, MI 49085 | (269) 985 1111 | stjoetoday.com

EAT | SHOP | STAY | PLAY

Explore Southwest Michigan this summer!

HOME
Spring

& GARDEN

APRIL 2024

A Special Supplement to

For more information call St. Joseph Today at 269-985-1111 or visit stjoetoday.com
This special section produced in partnership by MailMax and St. Joseph Today

‘tis the season to shop, eat, drink and be merry!

In and Around Downtown

St. Joseph
HOLIDAY
HAPPENINGS

• Shopping • Dining • Luminary • Window Wonderland• Shopping • Dining • Luminary • Window Wonderland
• Countdown to New Year • Small Business Saturday • Countdown to New Year • Small Business Saturday 
•Light Up the Bluff • Reindog Parade• Santa’s House •Light Up the Bluff • Reindog Parade• Santa’s House 

• Letters to Santa • Storytime with Mrs. Claus• Letters to Santa • Storytime with Mrs. Claus

earn prizes while exploring local arts & culture The vibrancy of Lake Michigan, the serenity of our countryside and 
our past’s rich stories inspire us. Play our Creative Connections game 
to discover our artists, actors, musicians and dreamers. The more you 
connect with, the more artsy prizes you can get.

SWMICHIGAN.ORG/CREATIVE

earn prizes while exploring local arts & culture 

PHOTO: BENTON HARBOR ARTS DIS TRIC T

FREE — 2024 OFFICIAL VISITORS GUIDE
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SUMMER 2024

ENJOYING THE INLAND LAKES 

OF MICHIGAN’S GREAT SOUTHWEST


