Every hungry Northerner needs to know where to find warm
wild blueberry pie, a small-town sausage shop for brats, a
proper whitefish supper and peaches that make you weak in
the knees. Your Northern summer it-list of the fresh and
fleeting discoveries that make life up here so delicious.
TEXT BY EMILY BETZ TYRA
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Summer
FOOD-LOVING

SUMMER GRAZING … FRESH-CAUGHT, PAN-FRIED PERCH FOR BREAKFAST • PURPLE THUMBS

FROM WILD BLACKBERRY PICKING • S’MORES ON THE LAKE MICHIGAN SHORE • DANDELION WINE FERMENTED IN A CROCK IN THE DINING ROOM • A CHERRY FARMER’S MIDMORNING LUNCH EATEN IN THE
SHADE • OVERNIGHT CUCUMBER PICKLES • A HANDFUL OF GRANOLA EATEN MILE FIVE INTO THE
JORDAN RIVER VALLEY • BOILED NEW POTATOES BATHED IN BUTTER AND DILL WEED • CHICKEN DINNERS
WITH HOMEMADE KLUSKI NOODLES AT THE DAM SITE INN • PITTING TRANSLUCENT RED TART CHERRIES

KING ORCHARDS PEACHES
The blushing peaches in bushels at King
Orchards are so sweetly irresistible that
after I settle up at the cash register I
always eat one on the spot, getting peach
fuzz on my lips and an instant glow in my
mood. King’s fruit stand is open everyday
in season (usually for three weeks beginning August 15.) M-88 BETWEEN EASTPORT
AND CENTRAL LAKE, 877-YES-KING.

FOR PIE • WHITEFISH COOKED OUTSIDE IN A BOILING POT OF SALTED WATER • HOBO PACKETS COOKED
VIEW • PASTIES ON A U.S. 2 ROAD TRIP • MILLIE HATHAWAY’S HONEY SPOONED ON HOT BISCUITS • CHURNCRACKERS AND SMOKED WHITEFISH PÂTÉ ON THE BOAT • SIGN-UP RIB DINNERS AT TORCH LAKE YACHT

ON THE CAMPFIRE • SECRET THIMBLEBERRY PATCHES • DIXIE CUPS OF LEMONADE FROM A STAND AT BAY
ING HOMEMADE STRAWBERRY ICE CREAM • BIG BROTHERS EATING 15 EARS OF CORN AT A SITTING •
AND COUNTRY CLUB • PBR IN A CAN WHILE PLAYING HORSESHOES • SNAPPING GREEN BEANS ON THE

PIE IN

Paradise

On the shores of Gitchee Gumee, near the
Two-Hearted River, a stone’s throw south
of the blinking light on M-123 in Paradise,
stop at The Berry Patch Bakery for a slice
of heavenly, warm wild blueberry pie
bubbling over with fruit picked in Lake
Superior State Forest—only $3.50 à la
mode. Baker Shirley Clark also makes
caramel-apple-walnut, rhubarb, and cherry—but whatever you ask her for, she will
call you sweetheart. 906-492-3330.

Up North Breakfast

W

hether you’re upand-at-’em before
fishing or rolling out of the
sleeping bag after a night
of beer drinking around
the campfire, an Up North
breakfast does a body
good. Here are two of our
favorites, beloved for warm
small-town atmosphere
and the real benchmark
of breakfast: damn good
bacon.

Crooked Lake Grill, Conway
Go for the house-special
tender, buttery, crepe-thin
pancakes or banana French
toast (griddled with homemade banana bread) with
a side of Plath’s Meats
bacon. 2495 N. U.S 31, CONWAY,
231-347-5530.

Money’s Platte River
Inn, Honor
The counselors at nearby
Interlochen Arts Academy
always order The Violator:
two eggs, American fried
potatoes, sausage, thick
maple-cured Honor Family
Market bacon, and an order
of hotcakes. Says owner
Terry Money: “…and if they
want something more
European, they get the
French Violator, which comes
with French toast.” 10921 MAIN
ST., HONOR, 231-325-6585.

FIFE LAKE

Farmers Market

Bring a dish to pass for the potluck, and shop
for produce homegrown from East Jordan to McBain,
as Ana and the Lazy River Boys play live bluegrass,
and enough corn for everyone boils in a cast iron pot.
THURSDAYS FROM 3 P.M. TO 7 P.M. THROUGH OCTOBER.
SPRINGFIELD RECREATION AREA, FIVE MILES SOUTHEAST OF FIFE
LAKE AT LUND AND CREIGHTON ROADS. 231-879-4249.

Dinner on the Porch
The front dinner porch at Central Lake’s landmark
Murphy’s Lamplight Inn is giant and stately, but the
top-notch servers reel the moment into the immediate
with old-fashioned touches such as small candle-lit
lamps, white linen napkins, and ketchup and cocktail
sauce in little crystal cups with spoons. Mike and Mary
Ellen Murphy serve generous portions of the elevated
classics that remind me of going out to dinner when I
was a kid: shrimp cocktail, prime rib, frog legs and
green bean medley, walleye from Lake Superior and
whitefish from Lake Michigan. Mike makes a fine whitefish pâté, and the juicy and plump fried shrimp have
breading—if you could even call it that—so light you
can still see the pink of the shrimp. The night I stopped
in, I lingered over dinner long enough that the lamplight
orbs out front started to glow, illuminating a praying
mantis in meditation on the porch rail. 2535 N. MAIN ST.,
CENTRAL LAKE, 231-544-6443.
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BACK PORCH • FRESH WASHED SWEET CHERRIES EATEN RIGHT FROM THE QUART BOX • SPITTING PITS •
MON ROLLS AT THE BLUEBIRD • ITTY-BITTY BLUEGILL FILLETS COOKED IMMEDIATELY, MEALTIME OR NOT
ON THE DECK AT ALDEN’S AFTERLOON DELIGHTS • COLD ROASTED CHICKEN WAITING IN THE PICNIC BASKET

,
Mrs.Cross
s
OLD-FASHIONED FISH FRY
For one night every summer, Cross Fisheries’
June Cross carries on the whitefish dinner
tradition her mother-in-law started in
Charlevoix back in 1945 at her lakeside
restaurant, The Nautical. Alas, The Nautical
is no more, but at this community event and
fundraiser at the United Methodist Church,
all of Hulduh Cross’s best recipes—deepfried whitefish with good tartar sauce, carrot
salad, coleslaw, homemade rolls and lofty
lemon meringue pie—live on. This year all
dinner proceeds are earmarked for air-conditioning for the church. JUNE 20, 4:30 P.M., UNITED
METHODIST CHURCH, CHARLEVOIX, 231-547-2654.

Sanders Meats
There’s relief to be found coming in off the
summer sidewalk to the clean cool of Sanders’s
walk-in refrigerator and the giant freezer filled
with fourth-generation specialties like long
ropes of braunsweiger and Bavarian salami,
homemade franks, country ribs, beef loins and
butterball hams.
Find a few fellow meat lovers—maybe right
there in the cooler—to split a box of the subtly
seasoned white brats, which come in parcels of 40,
frozen. Throw them on the grill straight from that
state and they’ll cook up perfectly juicy. 237 S. MAIN
STREET, CUSTER (JUST EAST OF LUDINGTON), 231-757-4768.

DESSERT FOR TWO

MAN PICNIC

SUMMER BREAK

Melon Love

Bones & Butts BBQ

Halve and seed a ripe muskmelon, fill
the hollows with American Spoon’s
passion fruit sorbetto and partake in
nature’s own bowl, brimming with
summertime itself. AMERICAN SPOON, 413

The party pack for six comes with two
racks of tender hickory-smoked baby back
ribs, a pound of barbecue pork, a whole
barbecued chicken, a quart of baked
beans and a quart of slaw. They throw in
the tablecloth, but we imagine that’s a
little more civilized than needed for this
peerless guy feast. 106 NORTH JAMES STREET,

George’s
Frozen

EAST LAKE STREET, PETOSKEY, 231-347-7004.

LUDINGTON, 231-843-6150.
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Custard

Sitting in a dreamy cafe with a
good friend and a scoop of
homemade frozen custard, the school
year couldn’t seem farther away. 103 RIVER
ST., ELK RAPIDS, 231-264-5585.

SHUCKING CORN • WATERMELON FOR DESSERT • FLIPPING PANCAKES IN THE PINE-SCENTED AIR • CINNA• THE THUNDERCLOUD AT JUILLERET’S (1895–2007), YOU WILL BE MISSED • GET MISTED WHILE YOU LUNCH
• DISHES OF RASPBERRIES WITH CREAM • DRINKING POLISH “PIWO” AT LEGS INN • NEIGHBORS SIPPING

VODKA TONICS ON THE PORCHES OF CHARLEVOIX’S MICHIGAN AVENUE • RADISH AND SWEET-BUTTER
IN BEER • FRIED, FEATHER-LIGHT DISKS OF SQUASH AND THEIR BLOSSOMS • PB AND J’S WITH STRAWBERRY
VILLAGE • SMOKED CHUB • GRANDMA’S FRESH BLACKBERRY PIE, SERVED WITH THORN-SCRATCHED HANDS

SANDWICHES • EATING FUDGE ON THE FERRY RIDE HOME FROM MACKINAC ISLAND • BRATS STEAMED
FREEZER JAM EATEN HIGH IN A SWAYING TREEHOUSE • NATIVE FRY BREAD (ZAAZIGIKWADENHS) IN CROSS
• GIANT ZUCCHINI LEFT IN BASKETS ON THE CHURCH STEPS • WARM TOMATOES ON THE WINDOWSILL

Hall’s Farm Market

BORTELL’S FISHERY, LUDINGTON

Shortly after 5 p.m. on August weeknights, a parade of cars pulls in past the
silos at the cornfield of dreams on Long
Lake Road. Older couples, home chefs and
working girls with heels sinking into the
dirt are all lured by the cornucopia in the
wooden crate. OPEN DAILY IN SEASON 9 A.M.–

If you can take your eyes off the fish, you might notice that the strong-jawed German passing
you your basket of fried walleye looks an awful lot like the man holding the chubs in the blackand-white photo on the wall. The Bortell gene is so strong, in fact, that five generations have
caught and cooked up “Hot Fried Fish To Go” right from this very spot on the Lake Michigan
coast. German Uriah Bortell was first, back in 1898, then came Charlie, Floyd, David and now
Kris Bortell. Kris works side-by side with his mom, Joann Bortell, wife, Trish, and two children,
Justin and Marietta, today serving ultra-fresh fish from both far and nearby waters.
Famed road foodies Jane and Michael Stern named the 110-year-old fish depot one of
America’s Top Ten Seafood Shacks, of the ilk of The Clam Shack in Kennebunkport, Maine,
and the Swan Oyster Depot in San Francisco. Bortell’s Fisheries seafood of choice is Great
Lakes whitefish, but the menu also includes walleye, catfish, trout and smelt, all sold by the
piece or pound, ready to take home or be fried to order before your eyes. Grab some oldfashioned wood-smoked fish or pickled herring for later and some hot fried smelt (cooked up
tasty, fins, tails and all) or walleye (cut and fried in sweet, delicate strips) to gobble up immediately in your car or under the shade trees out front. The Bortells use the lightest, crispest
dusting of breading and serve the fish in paper baskets with lemon wedges, paper packets of
salt and pepper and little plastic peel-back containers of tartar sauce. They don’t take credit
cards, so don’t find yourself as we did one day,
scrounging for coins in the car cushions for one
more round of smelt. Find more picnic tables
across the road at the glorious Summit
Township Park on Lake Michigan. The Bortells
stay open through Labor Day weekend, until they
sell out of fish. 5528 S. LAKESHORE DR., HALFWAY

7 P.M., 8118 N. LONG LAKE RD., TRAVERSE CITY,
231-946-2985.

TECHNIQUE: Grab some choice ears by

their silky tassels and prepare them in the
same elote-style that Traverse City restaurateur Miguel Osorio does at summertime
soccer club games. The shucked cobs are
lightly charred on a hot grill, spread with
mayo, sprinkled with sharp cojito cheese
and sea salt, then soused with lime juice.

BETWEEN LUDINGTON AND PENTWATER, 231-843-3337.

True North

Moscow Mule

Grand Traverse Distillery just brought
home a gold medal from the San
Francisco World Spirits Competition for
its premium vodka made with Michigan
rye. Pour a couple of shots into this classic hot-day cocktail with a lovely fizzy,
gingery bite. GRANDTRAVERSEDISTILLERY.COM
RECIPE

2 ounces True North vodka
1 ounce fresh lime juice
4 ounces ginger beer (try Stewart’s)
Lime wedge for garnish
Stir vodka and juice together well in a copper mug or a chilled Collins glass. Add
fresh ice and top with ginger beer. Garnish
with a lime wedge. T
Emily Betz Tyra is associate editor of Traverse.
ETYRA@TRAVERSEMAGAZINE.COM
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