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Michael Doherty stood on the roof 
of Lansing’s iconic John Bean building, 
a 460,000 square­foot brick fortress 
on South Cedar Street, in July 2020. A 
global pandemic had shut down much of 
the country and was killing Americans 
across the country. But the flamboyant 
Doherty was excited to share his plans to 
create the “Jack Daniels” brand of mari­
juana. 

“It was mission impossible to take on 
a project this size, but I knew it would 
be an awesome business move if I could 
actually pull it all off,” he declared. “This 
building used to be a real powerhouse 
back in the day, and a big part of this is 
bringing it back up to its former glory.”

To back up his braggadocio, he had 
slapped Rehbel branding everywhere he 
could in the city. The Rehbel billboard 
became a part of the visual landscape of 
Lansing. But those billboards are gone 
now. Some were replaced by billboards 
advertising God. 

Nearly three years later, Doherty, 44, 
no longer controls the operations he had 
hoped would generate an iconic brand of 
marijuana. The financial collapse of his 
business and its takeover by creditors is 
detailed in thousands of pages of court 
filings in Ingham County 30th Circuit 
Court, all of which escaped public atten­
tion until now.

In March 2022, two creditors, the 
Jonathan and Mary Kay Borisch Family 
Foundation and JLB Monarch Holdings 
LLC, sought an emergency order to place 
in receivership Doherty’s buinesses, MD 
Industries and Rehbel Industries, both 
limited liability companies. The founda­
tion is a charitable organization in Grand 
Rapids. Jonathan Borisch is listed with 
the state as the agent for JLB Monarch 
Holdings, a limited liability company.

The next day, Judge Joyce Draganchuk 
issued the emergency order.

A receivership appoints a receiver, a 
neutral third party, to take control of a 

business, distribute assets and income 
and dispose of property to address finan­
cially struggling operations in the state. 
The Michigan Appeals Court has called 
the appointment of a receivership “a 
harsh remedy which should only be re­
sorted to in extreme cases.” 

Court records show Doherty 
signed promissory notes adding up to 
$10,527,968.18 with the original credi­
tors. Additionally, Lansing­based Access 
BIDCO, a business and industrial devel­
opment company, and Nicholas Freund 
Building LLC, a Royal Oak construction 
management firm, were allowed to in­
tervene as creditors as well, raising the 
debt level by another $2 million. 

All four lenders argued that Doherty 
and his businesses failed to meet the 
requirements of their loan agreements 
by failing to make payments on time. 
Both Monarch and the foundation ar­
gued there was a further violation of the 
agreement because property taxes had 
not been paid on time. 

Ingham County property tax re­
cords show that MD Industries owes 
$110,260.62 for the Bean Building, 1305 
S. Cedar, from 2021. Another $14,268.75 
is overdue on the property for winter 

2022 taxes, according to the City of Lan­
sing property database. 

Doherty’s financial woes are only the 
latest in a shifting marijuana market in 
Michigan. Two weeks ago, Delta Town­
ship­based Green Peak Industries, which 
operates the Skymint brand, was placed 
into receivership when creditors said the 
company owed $127 million. Green Peak 
executives, in a statement to the Lansing 
State Journal, said the financial woes 
were the result of a price collapse in the 
marijuana market. 

Doherty did not respond to inquiries. 
But in a 614­page handwritten docu­

ment filed in Circuit Court this month, 
he argued the creditors and receiver 
worked in tandem to usurp his busi­
nesses. He called it a “hostile takeover.” 
The screed is filled with printed copies 
of internet definitions, Wikipedia pages, 
move quotes, biblical quotes, and more. 
In the filing, he assailed the character of 
the creditors, accusing them of owning 
too much property, not understanding 
the marijuana business and of personal 
failings in marital relationships. 

In the pleadings, he admitted that 
he failed to pay loan payments on time 
and put off tax payments. In his defense, 

Doherty argued that loan repayments 
were previously allowed to be paid late 
and that it was “no big deal.”

He claimed a business turnaround 
expert brought in by the foundation ad­
vised he put off till August a property tax 
payment payment that had been due in 
February. That delayed payment, he said, 
is what sent the foundation and Mon­
arch to court seeking the receivership. 

“This was a hostile takeover,” he wrote. 
“That was the whole plan from the be­
ginning.”

Lawyers involved in the case did 
not respond to inquiries seeking com­
ment. None have filed an answer yet to 
Doherty’s brief. 

The pot grower was originally repre­
sented by Foster Swift, a law firm with of­
fices in Lansing. But in September 2022, 
just six months into proceedings, the law 
firm requested the court to end the firm’s 
representation of Doherty, stating he 
had “substantially failed to fulfill obliga­
tion to the lawyer regarding the lawyer’s 
services.” The law firm argued that con­
tinued representation of Doherty would 
result in an undue financial burden to 
the firm. There had been, according to 
the filing, “a complete breakdown of the 
attorney­client relationship.” The court 
granted the withdrawal.

A second attorney, Phillip Hamilton, 
who is based in Kalamazoo, also cited a 
breakdown of the attorney­client rela­
tionship when seeking a February 2023 
order from Draganchuk to remove him­
self from representing Doherty. That or­
der was also granted, and Doherty was 
notified by the court in writing and in 
person that in acting to remove attorneys 
from the case, he could not argue on be­
half of MD Industries or Rehbel Indus­
tries, only for himself. 

He now represents himself in the pro­
ceedings. 

The court­appointed receiver in the 
case, John Polderman of Simon PLLC, 
a Troy, Michigan­based firm, has from 
the beginning faced significant hurdles 
in attempting to return the business to 
financial stability. First among them 
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“There needs to be a serious 
investigation 
that would 
include water 
quality tests.”

— Avner 
Vengosh, Duke University 

expert on coal ash

Regulators have ordered the Lansing 
Board of Water & Light to test anoth-
er 60 drinking water wells for boron 
and other contamination suspected to 
be stemming from the Erickson Power 
Station’s toxic coal ash ponds.

The decision comes as BWL has be-
gun to claim the boron may be natural-
ly occurring in mid-Michigan’s Sagi-
naw aquifer from which the wells draw, 
not leaking from coal ash. It’s possible 
that the boron is naturally occurring, 
experts who have reviewed test results 
and aquifer data said, but they said the 
evidence — at least so far — suggests 
BWL’s coal ash is the source.

Though drinking water wells are be-
ing tested, public health advocates said 
that’s insufficient.

Water samples from around the 
aquifer must be analyzed for chemical 
markers that will clearly determine the 
boron’s source, but state regulators ha-
ven’t required BWL to take that step, 
and the state and utility may instead 
base their analyses on previously pub-
lished scientific literature.

That would leave the boron’s source 
in doubt, experts said, and could al-
low BWL to use its theory to shield it-
self from any responsibility to actually 
clean up the water contamination.

“It could be that those claims are 
true, but given that we are talking 
about human health and people are liv-
ing here, we can’t leave it as an academ-
ic question. There needs to be a serious 
investigation that would include water 
quality tests,” said Avner Vengosh, a 
Duke University geochemistry and wa-
ter quality researcher who studies coal 
ash ponds across the country.

Meanwhile, others have also ex-
pressed concern over drinking water 
wells’ “unhealthy” lithium levels, which 
are just inside the federal water quality 
standard, and could be naturally occur-
ring.

Officials discovered in early February 
that boron suspected to have leaked 
from the coal ash ponds had contam-
inated six out of six nearby drinking 

water wells that BWL has so far tested.
Significant questions about the 

problem’s scope also remain: BWL still 
doesn’t have a handle on the pollution 
plume’s size or location, precisely how 
many drinking water wells are contam-
inated in the nearby vicinity or how 
long its neighbors have been drinking 
contaminated water supplies.

BWL repeatedly claimed to be “pro-
actively” investigating the pollution, 
but the utility knew about toxins leak-
ing from its ponds as early as April 
2020 and never alerted the public or 
its neighbors.

It only began testing after the En-
vironmental Protection Agency and 
Michigan Department of Environ-
ment, Great Lakes and Energy De-
partment began enforcement action 
on the pollution and BWL’s failure to 
respond. EGLE officials told City Pulse 
that BWL is not acting proactively; 
the agency is actually requiring BWL 
to test and provide drinking water to 
impacted homes and businesses as part 
of a draft consent order that will legally 
mandate the utility to take the steps it’s 
taking.

Regulators said BWL violated a lit-
any of state and federal clean water 
rules, and it faces the possibility of 
fines or other penalties. Among vio-
lations at the state level are a failure 
to prevent groundwater contamina-
tion, obtain proper licenses and keep a 
proper distance between the ponds and 
groundwater. The state also cited the 
utility company for a failure to install 
proper pond liners, which are designed 
to prevent pollution near the Erickson 
Power Station site.

Federal rules also required utilities 
to test water in 2017, but BWL did not 
do so until 2020.

“BWL’s three-year delay in sampling 
the groundwater, in violation of the 
federal rule, endangered nearby res-
idents,” said Lisa Evans, an attorney 
with national environmental group 
Earthjustice, which has been moni-
toring the issue. “BWL’s subsequent 
failure to comply with the federal rule’s 
mandate to immediately determine the 
nature and extent of the pollution, and 
warn nearby residents, is at the core of 
the present problem.”

Site tests detected boron levels be-
tween 2.48 mg/L and 4.17 mg/L. 
Michigan hasn’t set specific health lim-
its on the amount of boron allowed in 
drinking water, though groundwater 
limits of 0.5 mg/L are in place — but 
that is based on plant toxicity, not hu-
man health, officials at EGLE said.

The EPA has an unenforceable 
“health advisory” drinking water limit 

of 6 mg/L for adults and 3 mg/L for 
children. Boron is linked to develop-
mental and reproductive toxicity, low 
birth weight and testicular shrinkage.

Naturally occurring?
EGLE spokesman Hugh McDiar-

mid wrote in an email that the agency 
is “not sure if the elevated boron in the 
residential wells is due to contamina-
tion from the Erickson site or not” be-
cause boron is also a naturally occur-
ring element that has been detected at 
higher-than-normal levels in the Sagi-
naw aquifer.

The aquifer once held salt water, 
which can have higher levels of boron. 
McDiarmid pointed to scientific liter-
ature that found naturally occurring 
levels as high as 6.4 mg/L. Determin-
ing the source will require “additional 
investigation,” he said.

“To do this, BWL is installing addi-
tional monitoring wells onsite, as well 
as searching for additional existing 
data for boron occurrence in the Sagi-
naw aquifer, and other potential sourc-
es of boron in the area,” he added.

But Duke’s Vengosh said the investi-
gations should also include water sam-
pling that checks for salinity, isotope 
ratios and other markers that would 
clearly tell whether the boron came 
from ash or was naturally occurring, 

“Evaluating the water quality of 

wells located near and away from the 
coal ash site is a quite simple task and 
(regulators and BWL) should provide 
that data rather than using ‘literature’ 
to prove their point,” he added.

EGLE said it’s up to BWL to deter-
mine the boron’s source and that EGLE 
will “vet” BWL’s science and enforce 
state regulations.

Experts who reviewed the data also 
expressed some skepticism of BWL’s 
theory because available evidence sug-
gests the coal ash pond’s boron is be-
hind the contamination.

Evans said the boron may be natu-
rally occurring in the deeper aquifer 
but said it’s already clear that the shal-
low aquifer is contaminated from the 
ash, and she stressed that BWL and 
EGLE are legally obligated to “aggres-
sively test wells until they determine 
the extent of the contamination.”

It’s also extremely rare to find nat-
urally occurring levels of boron as 
high as what has been detected in the 
drinking water wells, Vengosh said. 
And though the aquifer from which the 
wells are drawing does have a history 
of high levels of naturally occurring bo-
ron, a “statistically valid” sample of wa-
ter collected from around the aquifer 
around 20 years ago found those levels 
near Williamston — not near the plant, 
he noted.

Evans also said BWL’s monitoring 
wells that check for the “background” 
levels of toxins near Lansing showed 
much lower levels of boron than what’s 
in the drinking water wells. Meanwhile, 
monitoring wells placed between the 
pond and wells show elevated levels 
of boron, suggesting the presence of a 
plume.

But without the appropriate testing, 
the contamination’s source and extent 
may never be known. 

“The law requires them to test, so 
why are they going to the library when 
they need to be sinking wells or testing 
drinking water?” Evans said.

Meanwhile, BWL’s spokeswoman, 
Amy Adamy, said it will no longer an-
swer questions from City Pulse.

(For more on this story, please visit 
www.lansingcitypulse.com.)

— TOM PERKINS

Experts skeptical of BWL’s ‘naturally occurring’ boron claim
Regulators order tests
on 60 more wells after
chemical found in six

The rise and fall of a wannabe marijuana magnate

Lawrence Cosentino/City Pulse 

In better days: Michael Doherty atop the John Bean Building 2020.

Rehbel Industries collapses
under $12.5 million of debt,
ends up in receivership

See Magnate, Page 6



6	 www.lansingcitypulse.com	 City Pulse • March 15, 2023

B/23/098 YSI ORTHOPHOSPHATE ANALYZER AND STARTUP SERVICES as per the 
specifications provided by the City of Lansing. The City of Lansing will accept bids at The City 
of Lansing, Purchasing Office, 124 W. Michigan Ave. 3rd Floor, Lansing, Michigan 48933 or 
electronically submitted thru MITN Site (www.Mitn.Info) until 2PM local time in effect on 
MARCH 27, 2023. Complete specifications and forms required to submit bids are available by 
contacting Marilyn Chick at (517) 483-4282, or Marilyn.chick@lansingmi.gov or go to 
www.mitn.info. The City of Lansing encourages bids from All Vendors Including MBE/WBE 
Vendors and Lansing-Based Businesses.                                                                

CP#23-059

was the deeply intertwined nature of 
Doherty’s business entities, such that 
they were not distinctly separated. Reh­
bel ostensibly operated the marijuana 
business, while MD Industries oversaw 
the payments for buildings and creditors 
and the purchase of equipment. Polder­
man discovered that while Rehbel was, 
on paper, renting 100,000 square feet 
from MD Industries LLC for marijuana 
growing operations, there were no pay­
ments being made. 

On May 31, 2022, Polderman alleged 
Doherty had sold a packaging machine 
valued at $190,000. Doherty admitted 
he had sold the machine for $60,000 and 
had not remitted the money to any of the 
business accounts. He argued that the re­
ceivership covered only MD Industries, 
not Rehbel, which owned the equipment. 
By early June, Rehbel was added to the 
receivership and the money was submit­
ted to the accounts, according to court 
records. Doherty dodged a civil contempt 
finding by agreement with Polderman. 

In addition, Doherty argued Polder­
man’s financial valuation of the busi­
ness was far lower than reality. Doherty 
claimed that a previous assessment, 
conducted by an industry expert, valued 
the business and assets at $30 million 
in 2020, not Polderman’s $8 million. 
Polderman and lawyers representing 
the creditors argued the valuation pro­
vided by Doherty had been manipulated 
by selective provisions of information to 
the evaluator. They cited an unnamed 
employee for providing the information 
that bore that out. Draganchuk accept­
ed the $8 million valuation and rejected 
Doherty’s. 

But the motorcycle-riding entrepre­
neur continued to resist cooperation 
with Polderman and regularly violated 
requirements that clients represented by 
attorneys not communicate with the at­
torneys on the opposite side. 

Attempts to move toward the renewal 
of the three growing licenses issued by 
the state to Rehbel Industries ran into 
the wall of the Lansing Building Safety 
Department. City numerous violations, 
inspectors refused to issue a certificate of 
occupancy, which prevented the city from 

approving a renewal of the licenses with 
the state. 

Polderman sought and received an or­
der on Nov. 30, 2022, requiring the city 
to issue a “punch list” of repairs required 
to be completed before a certificate of 
occupancy could be issued. The order 
further prohibited the city from inter­
vening or stopping the license renewals. 
The court-ordered list was three pages 
long and included repairing electrical and 
plumbing issues. It also noted that while 
the work was being completed the build­
ing should remain unoccupied by anyone 
except contractors improving the build­
ing. 

City records show the Bean Building 
has 72 open building issues.

Court orders show that Monarch and 
the foundation took control of buiness 
operations and the Bean Building, where 
the marijuana business is conducted. 

A Grand Rapids real estate firm lists 
the Bean Building for sale for $7.75 mil­
lion.

Three houses owned by Doherty on 
Christiancy Street, which borders on the 
12-acre Bean Building property, were sold 
to unidentified buyers, according to court 
records. 

Doherty’s personal home at 5 Locust 
Lane in Lansing was sold to an unidenti­
fied buyer. Eaton County property records 
show the property is owned by Simon 
PLLC, the firm that Polderman works 
for. The six-bedroom, six-bath house is 
in Eaton county overlooking the Grand 
River. It was previously owned by Saul 
Anuzis, the former chair of the Michi­
gan Republican Party. 

The receivership argued that Doherty 
was unable to prove his home was not 
an asset of MD Industries, showing in 
filings that the costs of the property 
were on the business’s ledger. Doherty 
argued he had paid for the home out of 
his own pocket, producing checks in a 
response. Property records show that 
when Doherty claims to have purchased 
the property, ownership was transferred 
from Anuzis to MD Industries, not 
Doherty. 

(MD Industries sold another proper­
ty, at 738 E. Kalamazoo St. in Lansing, 
for to the Okemos-based Cloud Real 
Estate LLC in 2021, before the receiv­
ership began, city property records 
show, but the sale price was recorded 
as $0.00. Doherty had purchased the 

property in 2015, then transferred it to 
MD Industries in 2018. Doherty raised 
eyebrows after he bought it when he 
painted it black, windows and all.) 

Buried in the filings is an admis­
sion by Doherty that the business took 
an unexpected $500,000 hit in 2020 
when excessive mercury contamination 
was found in marijuana plants and in 
the building. He had to destroy a crop 
and remediate the mercury. 

A former employee filed a complaint 
with the Michigan Occupational Safety 
and Health Administration about the 
mercury contamination in April 2021, 
according to a spokesperson. No in­
vestigation was done because the com­
plaint was not filed “timely” with the 
agency that oversees workplace safety 
and “therefore an inspection was not 
conducted,” the spokesperson said.

A spokesperson for the U.S. Envi­
ronmental Protection Agency said the 
agency is reviewing records.

An EPA website on mercury contami­
nation shows a spill or contamination of 
more than a pound of mercury (equal to 
about two tablespoons) requires notifi­
cation to the National Response Center, 
run by the EPA. 

Meanwhile in Draganchuk’s court, 
Doherty filed dozens of additional pag­
es of documents on March 13. Among 
his motions, he is seeking criminal 
contempt charges against Lansing City 
Attorney Jim Smiertka and his deputy, 
Amanda O’Boyle, as well the receiver, 
Polderman. He alleged that O’Boyle and 
Smiertka were in contempt for refusing 
to release communications with Polder­
man about the Bean Building. He wants 

Draganchuk to recuse herself and find 
herself in civil contempt for allegedly 
failing to be impartial in administering 
his case. 

Doherty himself faces an April 4 
criminal contempt hearing over what 
Polderman called “a path of harassment 
and threats, all in violation of court or­
ders.” Polderman asked for the criminal 
finding after it was discovered Doherty 
was allegedly texting threatening and 
harassing messages to his former em­
ployees. He added to the claims after 
Doherty showed up at the title office 
handling the transfer of the Locust 
Lane property and demanded to be 
notified of any title transfer meetings 
before their occurrence. He followed 
up with more emails to the title agent, 
including one with a photo of Doherty’s 
son. In the email, he said the title agent 
might meet his son at some point. 

While receivership is supposed to as­
sist in turning a property and business 
around while securing a creditor’s in­
terest, Doherty argued that Polderman 
lacked any experience in marijuana 
growing operations. That lack of expe­
rience, he argued, has essentially killed 
his business. 

But Polderman’s firm, Simon Law 
PLLC, is handling receiverships on oth­
er marijuana businesses in Michigan, 
including the sale of a marijuana dis­
pensary in Ann Arbor. 

The business, Doherty wrote, is “on 
life support only due to the court, 50 
employees down to 17. The operation is 
done, and needs to be shut down proper­
ly. Cannabis is very complicated to do so.”

— TODD HEYWOOD

An excerpt from one of more than 600 pages that Doherty recently filed in Ingham 
County Circuit court.

Magnate
from page 5
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Federal cash flows to Michigan Avenue
The city of Lansing is set to receive $1 million in federal funding 

to make “major improvements” to Michigan Avenue, including 
to help modernize traffic signals and establish a framework to 
support autonomous vehicles. The cash will also allow for the 
possibility of new bike lanes. 

Audit spots racism at Lansing schools
An equity audit released last week found that Black and multi-

racial students who attend the Lansing School District are more 
than twice as likely to be suspended than their white peers, 
according to reports in the Lansing State Journal. In addition to 
inequitable discipline, the audit also flagged the district for racial 
disparities in student achievement and access to AP courses.

Whitmer appoints Lansing judge
Cooley Law School Professor Tony Flores 

was appointed to fill a partial term on the 
54A District Court following the retirement 
of Judge Louise Alderson in January. Flores, 
who has taught at Cooley since 2005, served 
as an assistant prosecutor in Mecosta County. 
His partial term expires in January, meaning 
he’ll have to run for election in November for 
a full six-year term. 

Fire chief finalists named in Lansing
Three of 19 applicants have been identified as finalists to 

serve as the next chief of the Lansing Fire Department: Interim 
Chief Michael Tobin; Sterling Heights Assistant Chief Edwin 
Miller and Battle Creek Chief Brian Sturdivant. A search com-
mittee is set to narrow the field to two candidates today (March 
23). The Fire Board of Commissioners will meet the next day 
and forward a recommendation to Mayor Andy Schor, who 
makes the final decision.

Schor catches COVID-19
Lansing Mayor Andy Schor tested positive for the corona-

virus Sunday (March 20). Schor said he tested negative on 
Friday (March 18) but decided to embark on a precautionary 
self-quarantine over the weekend after experiencing mild cold-
like symptoms. A subsequent test on Sunday revealed he was 
positive. Schor — who is double-vaxxed and boosted — said 
he notified the “very few” people with whom he was in contact 
last weekend and will continue to work from home “as long 
as necessary.”

Commission to replace Schertzing
A three-person commission, com-

prising Ingham County Clerk Barb 
Byrum, Prosecutor Carol Siemon 
and Chief Probate Judge Shauna 
Dunnings, will meet next month 
to establish a process to replace 
outgoing County Treasurer Eric 
Schertzing, who is set to retire at 
the end of the month. The appointed 
replacement will serve through 
November, at which point whoever 
is elected to the position is expected to take over the job. The 
election filing deadline is 4 p.m. April 19.

House Dems demands Chatfield probe
Democrats have demanded an investigation into the “ethical 

failings and misconduct in office” of former House Speaker Lee 
Chatfield, including allegations that he misused staff resources 
and other benefits, as well as on the lack of financial report-
ing requirements that enabled the alleged misdeeds to occur. 
Meanwhile, Chatfield is still under criminal investigation for 
allegedly sexually assaulting his sister-in-law starting when she 
was a teenager at Chatfield’s school.

‘Dirt School’ to launch at Burchfield Park
Plans are in motion to 

build a $150,000 moun-
tain bike skills park called 
“Dirt School” at Burchfield 
Park in Ingham County 
before the end of the year, 
reports the Lansing State 
Journal. The 540-acre 
park is already home to 

more than 10 miles of mountain bike trails. The new “bike play-
ground” will reportedly feature tunnel tubes, giant slalom traffic 
cones, ramps and bridges.

Lansing man sentenced for child porn
Michael McShan, 28, of Lansing, was sentenced in a federal 

courtroom to 25 years in prison after he was convicted through 
a five-day trial last year on five criminal charges related to the 
production and attempted production of child pornography, 
according to federal prosecutors. After he gets out, McShan will 
be on “supervised release for the rest of his life,” authorities said.

By KYLE KAMINSKI

REWIND
NEWS HIGHLIGHTS FROM THE LAST 7 DAYS

Correction
Because of a reporting error, the Eye Candy of 
the Week last week wrongly stated the con-
struction date of the Salvation Army building on 
Pennsylvania Avenue in Lansing. It was erected in 
1932, according to history specialists at the Cap-
ital Area District Libraries. The original owner 
was the Shaarey Zedek Community Center.

“Eye for Design” is a monthly 
contest that features distinctive fine 
points of architecture in Greater 
Lansing. It rotates with Eyesore and 
Eye Candy. 

DESIGN
FOR

Allison 
Kelly of Lan-
sing was the 
first to cor-
rectly guess 
last month’s 
E y e  f o r 
Design, the 
lightning zaps 
that converge 
over the north 
portal of the 
1938 Ottawa 
Street Power Station (below), now 
the headquarters of the insurance 
giant AF Group at 200 N. Grand 
Ave. The brass “transom zaps” are 
the crowning touch on a lavish set 
of inner and outer lobby doors that 
boldly proclaimed the building’s orig-
inal function — to bring coal-fired 
electric power into the heart of the 
city. Like the nearby John Dye Water 
Conditioning Plant at 148 S. Cedar, 
built in 1939, the Ottawa Street 
Power Plant is a superb example of 
the civilized public works projects 
that fused function with form to civ-
ilize and energize urban America in 
the New Deal years.

This month’s Eye for Design 
(above) clue is from a building in 
Old Town. Be the first to send the 
correct answer to knarianj@mail.lcc.
edu and win and Eye for Design mug.

— JAMES KNARIAN & 
LAWRENCE COSENTINO

Let the golden nectar flow
Gov. Gretchen Whitmer proclaimed Monday (March 21) as Oberon Day 

— a new holiday that marks the state’s “unofficial” start to spring and the 
30th anniversary of Oberon Ale from Bell’s Brewery. Whitmer, of course, has 
long been a fan of the tasty beverage and has been repeatedly portrayed on 
“Saturday Night Live” holding a bottle of the famous Michigan craft brew. 
Fun fact: Last year, Michigan residents guzzled down more than 14 million 
pints of Oberon Ale.

BY NICOLE NOECHEL

MSU Department of Po-
lice and Public Safety re-
leased a timeline that 
shows police entered the 
MSU Union just one min-
ute after gunman Antho-
ny McRae exited. Ingham 
County 911 received its first­
shots­fired call for Berkey 
Hall at 8:18 p.m., and offi­
cers entered the building two 
minutes later at 8:20. McRae 
entered the Union at 8:24. 
Ingham County 911 received 
its first report of a shooting at the Union at 8:26, the same 
time McRae left. Officers arrived at the Union at 8:27. The 
first emergency alert was sent to students at 8:30, with a 
second at 8:31. Ingham County 911 received a call about a 
person matching McRae’s description at 11:35 p.m. Fourteen 
minutes later, police approached McRae, and he shot him­
self. Between 8 p.m. and 1 a.m., police said 911 received about 
2,100 calls, the equivalent of two­and­a­half days’ worth of 
calls for the dispatch center. Police also shared a handwritten 
note found on McRae that stated he was tired of being reject­
ed and an outsider. It claimed he was the leader of a group 
of 20 individuals that planned shootings at MSU, multiple 
locations in Lansing, two schools in New Jersey and another 
in Colorado Springs, Colorado, but investigators said he acted 
alone and wasn’t working with anyone else.

Three high-ranking City of East Lansing employees 
announced their resignations, bringing the total num-
ber of department heads or assistant department heads 
who have left their posts this year to 10, the Lansing State 
Journal reported. The departures include Chad Connelly, 

deputy police chief; Ben 
Dawson, acting human 
resources director; and 
Peter Menser, interim di­
rector of planning, build­
ing and development. City 
Clerk Jennifer Shuster, 
Deputy Clerk Kathryn 
Gardner and Human Re­

sources Director Shelli Neumann resigned in February, while 
City Manager George Lahanas; Tom Fehrenbach, planning, 
building and development director and assistant city man­
ager; senior planner Darcy Schmitt; and Adam Cummins, 
community and economic development administrator, left in 
January. Interim City Manager Randy Talifarro told the Jour­
nal that the resignations are “a natural thing that happens 
when there’s a change in leadership,” but the city’s employees 
continue to work to meet the needs of its residents. 

Meridian Township announced the Okemos Road 
Bridge will open Thursday (March 16) until late March. 
The final concrete was poured last week. The bridge will host 
two lanes of southbound and northbound traffic, but tempo­
rary lane closures will be required intermittently when the 
weather is dry so the contractor can complete restoration 
work. During closures, only one northbound and southbound 

lane will be open. The project 
is $184,000 over its $8.75 mil­
lion budget, according to the 
Lansing State Journal, and 
Kelly Jones, managing direc­
tor for the Ingham County 
Road Department, expects 
lawsuits once it’s finished. The 
bridge was originally slated to 
open in November but faced months of delays, including a 
month­long delay at the start of the project due to broadband 
installation complications.

Marie Howe, supervisor of Bath Charter Township, was 
charged with misdemeanor assault or assault & battery 
relating to an incident in August 2022, the Lansing State 
Journal reported. The alleged victim is Deputy Clerk April 
Dunham. Howe was ordered by the court to avoid contact 
with Dunham except when necessary to fulfill job duties. If 
she’s found guilty, Howe could face up to 93 days in jail and/
or a $500 fine. She waived her arraignment, and the court 
entered a not­guilty plea on her behalf. A pretrial hearing is 
set for March 24, and jury selection is set for April 11. 

Earvin Johnson Sr., father of MSU and NBA basketball 
icon Magic Johnson, died at age 88 at McLaren Greater 
Lansing Hospital. In a remembrance 
post, Magic Johnson wrote, “I’m truly 
heartbroken. Last night I lost my big­
gest supporter, my best friend, my hero, 
my idol, my father.” Earvin Johnson Sr. 
and his wife, Christine, were sharecrop­
pers who moved to Lansing in 1955 so 
he could work at an Oldsmobile plant. 
He worked multiple additional jobs 
to support his 10 children. “My father 
was the hardest working man I’ve ever 
known. He worked two to three jobs at 
any given time to provide for his fam­
ily and never made excuses,” Johnson 
wrote. The former basketball player announced the creation 
of an Earvin Johnson Sr. Scholarship Fund for incoming mi­
nority students at MSU in memory of his father’s “love for 
MSU, young people and education.”

The Lansing Lugnuts will be under new ownership for 
its 2023 season, pending approval from Minor League 
Baseball and the City of Lansing. It’s the team’s first owner­
ship change in its history. Diamond Baseball Holdings, which 
owns numerous other minor league baseball teams across the 
country, will take over ownership from Tom Dickson and Take 
Me Out to the Ballgame LLC, which purchased the team, then 
known as the Waterloo Diamonds, in 1994 before moving it 
to Lansing in 1996. The team will remain in Lansing under 
general manager Zac Clark and continue to be the High­A af­
filiate for the Oakland Athletics. Lansing Mayor Andy Schor 
told the Lansing State Journal that representatives from Dia­
mond Baseball Holdings will present the proposal to the city 
council Monday (March 20), and he hopes the resolution will 
be passed before the annual Crosstown Showdown against 
Michigan State University on April 4. 
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The Democrat majority in Michigan’s Senate and House is making quick 
progress on gun legislation, which is popularly supported by Michigan citizens. 
The House has already passed a bill supporting what amounts to universal 
background checks. Last week, a Senate committee debated the effectiveness of 
the proposed laws, but those laws will likely make it to the Senate floor quickly 
for two reasons: The Democrats have the votes and the public supports these 
laws. 

A WDIV/Detroit News survey showed that 87.8% of Michigan citizens sup­
port background checks for gun buyers, including nearly 78% of Republican 
gun owners. What’s the argument 
against this legislation, which the cit­
izens so strongly approve of? Well, 
it uses licensing as a way of ensuring 
background checks. It would exempt 
individuals who had a Federal Na­
tional Instant Criminal Background 
Check in the last five days before the 
purchase. It is a tiny nit to pick, and unlikely to per­
suade.

More than 74% of those surveyed support extreme 
risk laws, or what is popularly referred to as “red flag 
laws.” This gives law enforcement the opportunity to 
temporarily confiscate the guns of individuals at risk 
of harming themselves or others. Suicide is the cause of 60% of gun deaths. A 
study by Political Science Professor John Tures of LaGrange College found that 
red flag laws in other states save more than 7,300 lives in 2020. It appears to 
be a promising approach that strikes a balance between safety and gun rights. 

Another set of bills addresses safe storage. Four­fifths of those surveyed sup­
port this approach to gun safety. While Democrat support is higher, a majority 
of Republicans also support it, including Republican gun owners. Both parties 
support exempting gun safety items from sales tax.  

Make no mistake, there is a serious gun problem in our country and no state 
is immune, as the Oxford High School and MSU shootings drove home. Par­
ticularly worrisome is a study by the Kaiser Family Foundation that compared 
reasons for children’s deaths among “peer” countries, which included Austra­
lia, Austria, Belgium, Canada, France, Germany, Japan, Netherlands, Sweden, 
Switzerland and the UK. We were the only country where guns were the lead­
ing cause of death. The closest behind was Canada, where guns deaths are fifth. 
When you look at the rate per thousand, the data is equally shocking: The U.S. 
rate is 5.6 per 100,000, while Canada’s is 0.8 per 100,000.  That’s seven times 

as many deaths. The U.S. rate is 56 times higher than in Germany, Netherlands, 
the UK and Japan. One Republican legislator complained that this data includ­
ed 19­year­olds, who are not children. A parent grieves no less at the death of a 
child when they turn 19. 

There are other gun safety approaches that are supported by most Michigan 
citizens, including a 14­day waiting period to purchase, raising the purchase 
age to 21 and banning the creation of 3­D printed ghost guns. The Democratic 
majority made the prudent decision to lead with laws that are already on the 
books of other states and have broad support from both parties. They are be­

coming adept at finding that spot where good policy meets good 
politics. 

Some Democrats were careful to say that these bills were not 
the ceiling of efforts to reduce gun violence in our state but a 
beginning that can be passed and supported by citizens of both 
parties. They could have included more controversial solutions 
but wisely decided to offer legislation long overdue that holds 
great promise. They may eventually reach further, but for the 

moment they are demonstrating that they will hold their new power 
with appropriate restraint.

Looming over all this is the question of whether these proposed solu­
tions will be found constitutional by the conservative U.S. Supreme 
Court. Gun regulation was a non­controversial reality for most of Amer­
ican history. People could not carry guns inside the city limits of Dodge 

City, and in 1925 West Virginia banned machine guns. No one protested based 
on Second Amendment rights. It wasn’t until the Heller decision in 2008 that 
the Court ruled that the amendment guaranteed an individual’s right to own a 
gun. Previously, the Court held that the amendment should be interpreted as 
written, to protect the right of states to a regulated militia. Heller also states that 
the right to bear arms is not unlimited, including “prohibitions on the posses­
sion of firearms by felons and the mentally ill, or laws forbidding the carrying of 
firearms in sensitive places such as schools and government buildings, or laws 
imposing conditions and qualifications on the commercial sale of arms.” The 
modest laws being sent through Michigan’s Legislature seem to lie within what 
the court has defined as constitutional. It’s possible the court may change its ap­
proach to issues, but under the existing interpretation, they should pass muster. 

It seems nearly certain that Michigan will soon have common­sense gun 
laws. It will be years before we know if they are effective, but for now, we will 
have met the moment that was thrust upon us in mid­February. We will say 
that we care about the safety of our citizens and that we respect the Constitu­
tion. It’s about time. 
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Lansing Board of Water & Light 
general manager Dick Peffley is start-
ing to have some real problems on his 
hands, even though he refuses to look 
down and acknowledge that he’s still 
holding them.

State environmental records 
released in January revealed that 
Peffley has known for nearly two 
years about dangerous chemical 
contamination leaking from the large 
toxic coal ash ponds that surround 
the Erickson Power Station in Delta 
Township — which for decades may 
have also poisoned nearby drinking 
water supplies feeding private wells 
and municipal systems.

High levels of lithium, boron, TDS 
and molybdenum have been leaching 
from the three ponds since 2020 and 
still neither BWL nor state regulators 
knows how long the problem has 
existed — though the plant, which is 
off Canal Road in Eaton County, has 
operated the ponds since 1974. 

When City Pulse broke that news, 
Peffley and his PR team quickly 
jumped into action — except the 
damage control wasn’t centered on 
assessing environmental and public 
health risks. Instead, it was about 
protecting BWL’s public image.

And that’s simply not the type 
of leadership we need at a publicly 
owned utility company. 

In a January op-ed, Peffley attacked 
City Pulse’s credibility for sounding 
the alarm about the potential for con-
taminated groundwater and drink-
ing water supplies — even outright 
denying that drinking water could 
be contaminated despite experts 
who have suggested otherwise. The 
experts similarly poured cold water 
on BWL’s latest contention that the 
pollution is occurring naturally 

Groundwater feeds drinking water 
supplies. At best, it was unclear then 
whether contaminated groundwater 
was reaching drinking water drawn 
by wells. Meanwhile, utility docu-
ments didn’t show any plans to test 
drinking water and BWL spokes-
woman Amy Adamy was too busy 

building a media firewall around 
Peffley and other top executives 
to answer our questions. She has 
learned well from longtime Lansing 
public relations practitioner Steve 
Serkaian, executive director of public 
affairs at BWL and a holdover from 
the Bernero days.

Instead of an interview, Peffley 
responded only in a polished op-ed 
in which he repeatedly questioned 
assessments from environmental ex-
perts and insisted that drinking water 
is safe and that BWL’s water supplies 
continue to “meet or exceed” all reg-
ulatory safety 
standards.

While tech-
nically true, 
his statements 
completely 
ignored the 
potential for contamination at dozens 
of private wells that provide drinking 
water for hundreds of people near 
Erickson. His statements also didn’t 
offer much acknowledgement that 
a problem even existed, much less 
explain why BWL officials seemed 
to have alerted nobody of the public 
health concerns.

About a month later, without hav-
ing directly addressed any problems, 
the PR campaign continued with the 
announcement that BWL had “proac-

tively” tested six drinking wells in the 
area. It was a sweetheart move for a 
utility company caught in the midst 
of a possible cover up.

Except, it wasn’t. BWL wasn’t pro-
actively doing anything.

The company, instead, had actually 
been ordered by state regulators to 
get a handle on the pollution situa-
tion. Moreover, those reactive results 
spelled out some really bad news: 

BWL only tested six wells. And all of 
them came back for potentially dan-
gerously high levels of boron.

That’s a six for six, Dick. 
Michigan doesn’t set health limits 

on boron in drinking water, though 
groundwater limits of 0.5 mg/L are 

in place. EPA 
also has an 
unenforceable 
“advisory” lim-
it of 6 mg/L 
for adults and 
3 mg/L for 

children. BWL’s well tests detected 
boron levels between 2.48 mg/L and 
4.17 mg/L.

Research shows that boron is 
harmful to plant life at lower levels. 
Boron has also been linked to devel-
opmental and reproductive toxici-
ty, low birth weight and shrunken 
testicles.

Peffley, apparently, hasn’t been 
drinking from those taps. His ballsy 
PR campaign only continues.

EPA documents showed that BWL 

claimed to be in compliance with 
federal coal ash rules, but experts said 
those rules were violated back in 2017 
when BWL failed to test for contam-
ination.

BWL has also repeatedly made 
claims about the investigation 
process that directly contradict 
statements from EGLE. In other in-
stances, Adamy and Peffley have only 
downplayed the issue.

Even BWL Board Chairman 
David Price — someone who should 
definitely be in the know — wasn’t 
informed of the contamination 
problems before January. He was 
told the ponds weren’t contaminating 
groundwater, which was also directly 
contradicted by regulatory docu-
ments.

And when presented with EGLE’s 
statements, Adamy has still insisted 
the agency is wrong.

Meanwhile, Peffley still claims to be 
“proactively” investigating the situa-
tion despite having known about the 
issue at the Erickson Power Station as 
early as April 2020, records showed.

While the state has ordered at least 
another 60 wells to be tested, BWL 
still doesn’t have a handle on the 
pollution plume’s size or location, 
how many drinking water wells are 
contaminated in the nearby vicinity 
or how long its neighbors have been 
sipping on and showering in boron 
water.

From Day One, BWL has not been 
forthcoming about this public health 
calamity — denying our reporters 
an opportunity to conduct basic 
interviews and then failing to answer 
several emailed questions. The latest 
PR tactic seems to be centered on 
simply ignoring City Pulse altogether 
and hoping the problem — or at least 
public awareness of the problem — 
just evaporates.

We’re reluctant to say this next 
statement given the inadequate lead-
ership also tied to his predecessor: 
But if Peffley and the rest of his team 
don’t start prioritizing public safety 
over their public image, then perhaps 
it’s time for him to seriously consider 
resigning from the post.

Maybe Peffley is the problem

Gun laws: 
It’s about time

On March 1, City Pulse reported on 
the recent enforcement against occupied 
red­tagged properties in Lansing. These 
events highlight the housing crisis plagu­
ing our community. Individuals and fam­
ilies are not only subjected to inadequate 
dwellings, but to sky­high rent 
payments, unattainable tenant 
requirements, and lack of access 
to housing assistance. In Ingham 
County, there are 512 individuals 
experiencing homelessness each night, 
according to the National Alliance to End 
Homelessness, with approximately 6% of 
these individuals being children.

However, there is hope. The expansions 
of the Earned Income Tax Credit and the 
Child Tax Credit during the COVID­19 
pandemic have proven effective at reduc­
ing homelessness and poverty. In fact, 
the CTC expansion lowered child poverty 
rates in 2021 by 46%. There is no ques­
tion that help is needed, and there is no 

question that these expansions can pro­
vide the assistance necessary to better the 
lives of our community’s most vulnera­
ble people and families. So, why is Con­
gress still questioning if these expansions 
should be extended?

As a Fellow through RESULTS, 
an international organization advo­
cating for anti­poverty measures, I 
urge community members, as well 
as state and local officials, to sup­

port these expansions. Congress must 
make the choice whether to extend a 
helping hand or to extend the issue. Your 
voice and your advocacy have the poten­
tial to make the decision for them — to 
truly make a tangible difference in the 
lives of those who are so often forgotten 
while living in plain sight.

Emma Helrigel, East Lansing
(Send letters to the editor to letters@

lansingcitypulse.com. Please limit them 
to 250 words.)

On reducing homelessness and poverty

Letter to 
the editor
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In today’s hyper-partisan world, 
it’s often hard for 
legislators or mem­
bers of Congress to 
see through anything 
other than their red-
or-blue tinted glasses.  

Independent 
thinkers or aggressive 
moderates who don’t 
fall in line with their 
political party find 
themselves like former U.S. Rep. Peter 
Meijer: primaried out of a job for voting 
to impeach Donald Trump. Money and 
name recognition be damned. 

Some votes, however, age well with 
time, regardless of which way the parti­
san winds have blown in the past. 

Forward-thinking political figures 
can spot them a mile away and take a 
vote that may not have been popular 
among ideologues 10 years ago — but 
looks better 20 years down the line. 

One of these votes is expanding the 
Elliott Larsen Civil Rights Act to the 
LGBTQ community.  

Considering this polling. This isn’t 
exactly the same issue, but it’s markedly 
close.  

About 20 years ago, Michiganders 
voted 59% to 41% to define marriage 
in our state Constitution as the union 
between one man and one woman. 

Michigan wasn’t an anomaly. A na­
tional Gallup poll from May 2004 had 
gay marriage tracking, nationally, with 
42% support. 

Last year, that same poll found 71% 
of voters supporting gay marriage. 
That’s a marked change. 

Republican legislators looking toward 
the future recognized that. A few voted 
with the entire Democratic caucus this 
month in favor of Elliott Larsen Civil 
Rights expansion. 

I’ll mention two in particular: 
Rep. Graham Filler and Rep. Bill G. 
Schuette. 

Once the state representative out of 
DeWitt, Filler’s district was drastically 
moved to include more of Saginaw 
County than Gratiot or Clinton coun­
ties. Gay rights is not a burning issue 
in his small town district of Second 
Amendment-loving farmers. 

But as a civil libertarian who believes 
in individual freedoms, Filler said he 
wants the Republican Party to move 
toward arguing for the rights of people. 

Filler, 40, said he wants the Repub­
lican Party to be the “party of now and 

the future.” My read is that this means 
moving away from discrimination 
against a particular group of folks. 

Next, we have Schuette, the 27-year-
old son of the former state attorney 
general and gubernatorial candidate. 

Like his father, Schuette is a skilled, 
upwardly mobile politician. In a few 
years, Schuette would be a logical choice 
to run for the politically competitive 
congressional seat held by U.S. Rep. 
Dan Kildee.  

Schuette has the benefit of time on 
his side. He can serve in the state House 
for 11 more years, if he’s reelected, 
before making a jump in his late 30s. 
After that, could Bill G. make a guber­
natorial run? A U.S. Senate run? His 
dad did. 

There’s nothing stopping this com­
petitive marathon runner. What he 
doesn’t need is a bad vote from 2022 
(that can easily be framed as supporting 
discrimination) hanging over his head.  

To give himself credibility with the 
religious right, Schuette sponsored a 
religious liberty amendment to the bill. 
It didn’t pass, but his amendment is on 
record. 

Now, so is his yes vote on Elliott Lars­
en’s expansion. 

Some other younger members of the 
GOP caucus also were yes votes: Rep. 
Pauline Wendzel, 34, from Southwest 
Michigan and Matt Bierlein, 39, from 
the Saginaw area. 

Most of the Republican caucus, 
though, were not yes votes. They’ve 
likely heard the tale of former state Rep. 
Frank Foster, a young rising star at the 
time, who advocated for Elliott Larsen 
Civil Rights expansion in 2013 and 
2014. 

His Republican primary opponent 
successfully used this issue against 
Foster in his Up North district. As a 
result, the state got former state Rep. 
Lee Chatfield, who is being investigat­
ed by the attorney general for various 
shenanigans. 

Foster, now a lobbyist in town, 
watched the Elliott Larsen vote in the 
Senate from the gallery a couple of 
weeks ago. In hindsight, Foster may 
have been slightly before his time. 

But at least he got to see that the 
time when supporting gay rights as a 
Republican is of political benefit, not 
detriment, is here. 

(Email Kyle Melinn of the Capitol 
News Service MIRS at melinnky@
gmail.com.)

POLITICS

Opinion

Elliott Larsen: A vote that will 
sit well with the test of time By LIZY FERGUSON

While Phillips Orchards & Cider Mill’s 
Lansing outpost opened at the end of De­
cember, there’s another development to 
celebrate. Last week, the St. Johns-based 

company began offer­
ing its boozy beverag­
es at the new Phillips 
Cider Bar & Market in 
the Frandor Shopping 
Center. With 11 cider 
varieties on tap, there’s 
certainly something 
to sample that will be 
brand new to even the 
most seasoned imbiber. 

According to its web­
site, a cider from Phil­
lips is different from 
those one might be 
used to.

“We let the apples 
shine through to pro­

vide their pure expression and a naturally 
gluten-free beverage. Most of our ciders 
are made in a natural, dry style. We ex­
plore combinations of apples with oth­
er fruits we also grow like peaches and 
plums, as well as the bounty of fruit grown 
in Michigan like cherries, blueberries and 
cranberries. We also explore other com­
binations with herbs and hops to create a 
variety of tastes to excite the palate.” 

For examples of the company’s unique 
offerings, look no further than its Spiced 
Piercey cider, which contains Vietnamese 
cinnamon, cloves, allspice and mace, and 
its Pride cider, which is infused with hibis­
cus flower.

Phillips Orchards & Cider Mill is co-
owned by Brian Phillips and his husband, 
Gregg Smyth. Phillips came into his share 
of ownership through his family, with 
his ancestor Parmer Phillips settling the 
farm in 1852. One of the ciders on tap, the 
1852 Blend, is made from the apple vari­
eties first planted on the family farm back 
when Michigan was still the frontier. The 
orchard, which is an attraction itself and 
offers a more understated option to the 
sometimes circus-like Uncle John’s Cider 
Mill, grows 34 varieties of apples.

Sharing this subtle sophistication, Phil­
lips Cider Bar & Market has an elegant 
but cozy atmosphere, with a long, wooden 
bar softly illuminated by the amber glow 
of backlit cider bottles. Its setup welcomes 
itself to coffee dates and after-work drinks, 
with menu options including French press 
coffee; hot, spiced cider; and a variety of 
baked goods — I understand the Lemon 
Lavender Cookie is a particular favorite 

among customers. The savory options 
sound just as tempting, with choices like 
smoked whitefish dip with lemon and ca­
pers. Best of all, nearly every item is made 
in-house.

The bar also offers nonalcoholic cider 
(both regular and frozen) and a variety of 
locally made goods that would make per­
fect gifts. It has even more varieties of its 
hard cider available for purchase by the 
bottle as well as the option of purchasing a 
growler or howler of draft cider to go. 

Phillips Cider Bar & Market brings 
unique libations to Lansing

Phillips Cider 
Bar & Market

3000 Vine St., 
Lansing
10 a.m.-8 p.m. 
Sunday-Thursday
10 a.m.-10 p.m. 
Friday-Saturday
517-580-7581
phillipsciders.com

Lizy Ferguson/City Pulse

Phillips Cider Bar & Market has an ele-
gant but cozy atmosphere, with a long, 
wooden bar softly illuminated by the 
amber glow of backlit cider bottles and 
comfortable seating perfect for coffee 
dates and after-work drinks.

Lizy Ferguson/City Pulse

In addition to alcoholic and nonalcoholic 
beverages, the cider bar offers savory 
appetizers and housemade baked goods 
such as donuts, brownies, cookies and pies.
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What makes Frandor Shopping 
Center special? Why is Quality Dairy so 
endearing? 

Only Lansing locals — like those run-
ning the Lansing Facts page — would 
understand the answers to such ques-
tions. 

The satiric Lansing Facts Twitter 
account — @LansingMIFacts — was 
started by Craig Terrill in 2017.Terrill, 
42, was running a professional social 
media account for work. He wanted to 
start something less serious. After con-
sulting friends, Lansing Facts was born. 

Terrill built a Twitter audience by 
following Lansing businesses and inter-
acting with them online. Lansing Facts 
joined Instagram in June 2018, under 
the same name as Twitter, but isn’t as 
active on it compared to other social 
media platforms.

Ty Forquer, 40, was someone who 
often interacted with the Lansing 
Facts account on Twitter. After meet-
ing through mutual friends, Terrill gave 
Forquer the keys to the Twitter account 
in early 2019. Terrill said Forquer’s 
involvement with Lansing Facts was a 
natural fit. 

“It was one of those decisions that 
was a no-brainer,” Terrill said. “He was 
writing better jokes than I was. And 
that’s management 101. You get people 
to work with you that are better than 
you at it, and it makes everyone better.” 

The Twitter account took off, and 
that’s when Forquer realized that 
the page may see similar success on 
Facebook. The two had been resisting 
the move to Facebook due to algorithm 
issues — Forquer explained how the 
platform often punishes users for post-
ing too much, and Lansing Facts posted 
frequently. The Lansing Facts Facebook 
page — also @LansingMIFacts — was 
started in May 2019 and is now close to 
reaching 17,000 likes.

“There’s a bigger audience,” Forquer 
said. “They behave differently. They like 
to interact more and comment more.” 

Both Forquer, a former City Pulse edi-
tor, and Terrill consider the Facebook 
page a place for their greatest hits from 
Twitter. The two feeds look different, 
with much more content on Twitter, 
where Forquer said he and Terrill “let 

everything fly, every day, and see what 
sticks.” He considers that to be “the 
beauty of Twitter.”

“You can find these communities of 
people who have experienced the same 
weird things that you have, who have 
noticed the same weird billboard on 
I-496, or have almost gotten hit by a 
car in Frandor,” Forquer said. “When 
you see other people having these expe-
riences, you feel a little less alone in the 
world.”

Terrill explained the account as a 
“local Onion,” referencing the popular 
online satire page The Onion. Forquer 
described it as “hyper-regional humor.” 

“We don’t expect people much out of 
an hour away from Lansing to under-
stand a lot of what we do,” Forquer said. 
“It’s our way of celebrating the weird lit-
tle city we live in. It’s like our inside joke 
with the world that no one else outside 
of Lansing understands.” 

When people don’t understand the 
humor behind a post, or if they feel that 
the account is making fun of Lansing, 
Terrill said that Lansing Facts’ followers 
will “step in and set them straight.” It 
doesn’t happen very often, though.

“I think most people understand that 
our joking only comes from a place of 
love and finding the weird quirks about 
our community that makes Lansing 
what it is,” Forquer said.

Terrill admitted that sometimes, the 
humor of the account is off. He and 
Forquer do their best to own up to 
missed jokes or when something posted 
isn’t “100% cool.” Their followers typi-
cally will tell them when a post doesn’t 
read well.

“We’re about making the community 
better and poking fun at ourselves, but 
we don’t want to be mean,” Terrill said. 
“It’s always a fine line to walk, and we 
don’t always get it right.”

The two admin post the jokes and 
memes as they come. Sometimes, 
Terrill will be more active. Other times, 
Forquer steps up. When one is more 
active, the other admin steps back. The 
same goes for when one may be feeling 
burnt out or uninspired. Longtime fol-
lowers may be able to tell who wrote 
what posts, Terrill said. 

“We’ve just kind of done our thing, 

and people have come along for the 
ride, which is baffling to us,” Forquer 
said. “Also, we have developed a com-
munity that we really love. People send 
us pictures of the Frandor snowhill, 
weird potholes and whatever’s going on 
at their local Quality Dairy.”

There is a small circle of people work-
ing with Terrill and Forquer in their 
version of a writers’ room. Emily Syrja, 
Dan Hartley and Tricia Chamberlain 
were among those who Forquer and 
Terrill credited for helping with the 
account. They help with various proj-
ects for Lansing Facts, like videos and 
events. 

“Those are some things we’d like to 
do more — is get back to the commu-

nity and be less of just an online thing,” 
Forquer said.

Terrill agreed that, once the pandem-
ic is “in the rearview mirror,” he’d like to 
see more video projects and community 
events from Lansing Facts. As for what 
the future holds for the account, the two 
are confident that it will continue to 
grow as long as they produce good con-
tent — and as long as people continue 
to consume Lansing-based humor.

“It’s easy to get lost in national stuff, 
news and doom scrolling,” Terrill said. 
“No one’s talking to you in a fun way 
about what is going on around you, 
directly. That can be a nice break for 
people, I think. I know it’s been a nice 
break for me.” 

Getting the facts straight about Lansing Facts 

Jena Hovey

(Above) The faces behind the Lansing Facts page: (left to right) Ty Forquer, Craig 
Terrill and Emily Syrja. (Below) An example of Lansing Facts’ meme content. 

By CHELSEA LAKE ROBERTS
In 1989, Cleveland native Keith La­

Mar was imprisoned after fatally shoot­
ing a man in the chest during a drug deal 
that went south. Then, in 1993, his life 
changed forever when 10 people were 
killed in an 11­day prison uprising. When 
the dust cleared, the murders were pinned 
on LaMar, who was swiftly and summar­
ily convicted by an all­white jury. Accord­
ing to advocates, the trial lacked evidence 
proving he was guilty, while evidence as­
serting his innocence was suppressed.

Lamar is scheduled to be executed by 
the state of Ohio on November 16, 2023, 
for crimes he says he didn’t commit. To 
bring attention to his case and the plight 
of others within the carceral system, he 
worked with artists to create a tender but 
defiant manifesto, “DIEGEST,” which is 
on display through July 9 at the Michigan 
State University Broad Art Museum.

“DIGEST” is a show in two parts — a 
series of three videos and a large, inter­
active sculpture that takes up most of a 
small room on the first floor of the mu­
seum. I watched the videos first, which 
contain spoken word poetry from LaMar 
and accompaniment from a host of expe­
rienced jazz musicians led by composer 
and pianist Albert Marquès. 

Sitting down to listen, I was imme­
diately captivated by the subtle rhymes 
and powerful message LaMar shares. 
His voice is gentle but assertive. He talks 
about his neighborhood, his grandpar­
ents and his philosophical views on life. 
He says, “Life isn’t meant to be fair, it’s 
meant to be lived.” 

Listening to the poems and music 
through headphones makes for an inti­
mate experience, but this intimacy is jux­
taposed with the location of the exhibit — 
a hallway in the main area of the museum. 
I was reminded of the lack of privacy in­
carcerated people contend with, whether 
making phone calls, visiting with guests 
or just going about day­to­day activities.

On full view is the indomitable spirit of 
LaMar, his words punctuated and given 
context by the restrained yet thrilling free 
jazz compositions that accompany his po­
ems. The videos are played side­by­side, 
so you can watch the musicians and view 

LaMar at the same time. Due to meticu­
lous editing, it’s as if the poet is in session 
with the band. LaMar has said that jazz 
saxophonist John Coltrane’s album “A 
Love Supreme” helped him through some 
of his darkest hours.

With his shared stories of music, fam­
ily and growing up, I felt I was truly in 
conversation with LaMar. I wanted to 
tell him about Bill Frisell’s song “What 
Do We Do?” from the album Blue Dream 
and how it always seems to have some­
thing new to say to me. I predict LaMar’s 
art will stand the test of time as not only 
a powerful testimony of resistance but as 
works of deep and singular beauty. 

The second part of the exhibition is a 
sculpture that makes sounds and plays 
videos as visitors move around it. De­
signed by artist Mia Pearlman, it’s a won­
derful companion piece to the videos 
(which I suggest viewing first). Pearlman 
molded prison materials such as brick, 
barbed wire and zip­tie handcuffs to re­
semble an enormous, organic mass. Is it a 
stomach or a lump of matter stuck inside 
an intestinal system? The exhibition’s title 
comes from LaMar’s belief that the prison 
industrial complex is designed to break 
you down slowly and consume (or digest) 
you. 

Upon walking into the room, you feel 
that you’ve happened upon a unique mo­
ment in time, as if a tornado has stopped 

and you’re being invited to examine it 
from a safe distance. One part of the 
structure is made for a visitor to hide in­
side. Plastered with notes from LaMar’s 
trial printed on black paper, the dark hole 
in the center of the sculpture is nearly hu­
man­shaped. I stepped inside and found 
a small video of LaMar that was activated 
by motion. I triggered sounds and other 
videos as I moved around the sculpture. 
But when visitors leave the room, the 
sculpture is silent again. 

The sculptural element of “DIGEST” 
challenges the viewer to act. It makes a 
trepidatious game out of circling the art­
work to see what kind of strange noises 
you can make. I’ll admit that even with 
the deeply upsetting subject matter, there 
was some levity in waving my arms and 
trying to trip the unseen motion detectors 
to trigger sounds. I felt free to move my 
body the way I wanted to, again in conver­
sation with the work. 

In one of the videos, LaMar reads a 
poem by Turkish poet Nazim Hikmet. He 
quotes, “Living must be your whole oc­
cupation. ... I mean, you must take living 
so seriously.” How would you live in what 
could be the last months of your life? 
Would you send a poem — a love letter to 
life — from death row? What would free­
dom mean to you after so many years in 

isolation? 
The Prison Policy Initiative reports that 

solitary confinement causes permanent 
and irreparable harm, citing data that 
demonstrates that parts of the brain have 
been shown to shrink when people are 
without meaningful human contact. Sol­
itary confinement that lasts more than 15 
days is regarded by the United Nations as 
torture — LaMar has been in solitary con­
finement for more than 20 years. If art 
is an expression of connection, then this 
exhibition underscores how technology, 
music and advocacy can inspire empathy 
in spite of incredible barriers. 

LaMar has been fighting for a full ex­
oneration from his charges since at least 
2013. He’s written a book, made a docu­
mentary and petitioned the governor of 
Ohio with more than 215,000 signatures, 
and there’s a new petition available online 
that hopes to add at least 50,000 more. 

There are hundreds of thousands 
of people behind LaMar. His story of 
wrongful conviction and torture within 
the prison industrial complex is nothing 
new, but the energy from his indomita­
ble performances and the Broad’s careful 
curation results in something rare during 
our times. Dare I say it? Even whisper it? 
Hope. 

Chelsea Lake Roberts/for City Pulse

Keith LaMar, the subject and co-creator of “DIEGEST,” believes the carceral sys-
tem is designed to break you down slowly and consume you like a digestive sys-
tem. Artist Mia Pearlman molded prison materials such as brick, barbed wire and 
zip-tie handcuffs to resemble an enormous, organic mass representing this idea.

Chelsea Lake Roberts/for City Pulse 

The dark hole in the center of the 
sculpture is nearly human-shaped. 
Inside, a small video of LaMar plays 
when activated by motion.

A poem from death row
Keith LaMar fights for the freedom to live 
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Ody Norkin, (third from left) with members of the Williamston Rotary Club in downtown East Lansing on Monday (March 13) loading med-
ical supplies and firefighting equipment to be driven to Detroit for the next leg of their journey to Ukraine.  From left: Keith Creagh, Rick 
Wiener, Bruce Wigginton, John Bollman, Rich Triemer, Raj Wiener and Linda Triemer. 

One ambulance at a time
Ody Norkin spearheads Lansing area response to Ukraine war

By LAWRENCE COSENTINO
Early last week, Ody Norkin was busy ferrying 

boxes of surgical gauze, wound dressings, disinfec­
tant and other medical supplies from the back of his 
car to a spacious, cluttered office in East Lansing.

The bland music echoing in the lobby of the Mar­
riott hotel complex on a sleepy Monday morning be­
lied the urgency of the need for these supplies, half 
a world away.

A few days earlier, Norkin was looking at bombed­
out buildings and bullet­riddled cars in the streets of 
Irpin, near the Ukrainian capital of Kyiv.

Norkin, vice president of the Michigan Flyer bus 
service, went to Kyiv to deliver a fully equipped am­
bulance to Ukraine — the fourth ambulance he’s 
shepherded across the border in the past year, with 
the help of local contacts and a growing network of 
Lansing­area donors.

Back in East Lansing, he was readying a fresh load 
of supplies for shipment to the war zone. Some were 
donated by local hospitals; others were paid for by 
donations from the Greater Lansing Jewish Federa­

tion, other Jewish and 
non­Jewish groups, 
foundations and pri­
vate businesses. 

A year into the bru­
tal conflict, Norkin 
is still learning the 
ropes. One wall was 
piled with boxes of 
personal protective 
equipment, mostly 
gowns and masks.

Those boxes would 
not go. 

“The folks on the 
ground in Ukraine 

told us, ‘Don’t bother. We’re in a war zone,’” Norkin 
said. “They don’t need gowns and masks. They need 
burn care, wound care, surgical equipment, disin­
fectant, anything to do with open wounds.”

Coiled between the stacks of boxes were a length 
of rubber hosing and a hydraulic jack, donated by a 
local fire department, used to rescue people pinned 
by steel and concrete in bombed­out buildings.

Those were going.
From a week to a year
A year ago, people told Ody Norkin it would be a 

fool’s errand to bring an ambulance into Ukraine, 
even if he succeeded. Russian troops had already 
occupied the port city of Kherson on March 2. The 
war would be over by the time he found a vehicle, 
purchased it and cleared all the bureaucratic and lo­
gistical hurdles, he was told.

Privately, Norkin feared they were right — that 
Odessa might fall within the week.

“I pictured myself returning to East Lansing and 
saying, ‘Well, I tried,’” he said.

Risk was a more obvious argument against going 
into a war zone, but Norkin hates hero talk.

Fortunately, Okemos attorney David Mittleman, a 
donor and facilitator who has worked closely with 
Norkin on getting humanitarian aid to Ukraine, was 

Humanitarian aid for 
Ukraine

Donate online at:
Greater Lansing Jewish 
Federation website
www.jewishfederationlansing.org
Michigan Institute for 
Contemporary Arts website
www.micharts.org

By check:
Williamston Rotary Foundation, 
Rotary Club of East Lansing 
Foundation, Rotary Club of 
Lansing Foundation

Now enrolling
lcc.edu/seriousfunLCC Youth Summer CampsLCC Youth Summer Camps

Think warm thoughts. 

Lansing Community College is an equal opportunity educational institution/employer.

See Ukraine, Page 12

On the cover:
Ody Norkin outside bombed-out homes in Irpin, near Kyiv.



glad to talk about that.
“We’ll never know the full extent, 

because we’ll never pry it all out of 
him,” David Mittleman said. “People 
told him it’s too dangerous — and 
it’s still dangerous — but that doesn’t 
slow him down. Ody has put his life 
on the line.”

Giving a speech about how and why 
he just had to try, no matter what, isn’t 
Norkin’s style. 

“It comes to him naturally, with his 
passion about what happened to his 
grandparents, to do what he could 
do,” Mittleman said. “I consider him a 
humble hero.”

Norkin’s grandparents, Sara and 
Moshe Norkin, were murdered in a 
massacre in Odessa in 1941.

“There’s no gravesite, no record,” 

Norkin, 68, said. “Just 140,000 vic­
tims. No information on who, when, 
where, why, other than it was a repri­
sal by the Romanian army, who were 
on Hitler’s side.” 

Norkin came to the United States in 
1978 after serving in the Israeli Army 
during the 1973 war. His father, Aar­
on, a graduate of Odessa Technical 
School, was arrested by the Russians 
for being a member of a Zionist Youth 
Group. He later escaped to British 
Mandate Palestine, arriving by 1927. 
Norkin’s grandparents were murdered 
in Crimea in 1941, while other family 
members were deported to Siberia.

Looking out 
from his hotel 
room in Kyiv two 
weeks ago, Nor­
kin gazed at nar­
row, tree-lined 
streets his father 
likely knew from 
his many visits to 
the capital from 
Odessa.

It was Nor­
kin’s fifth trip to 
Ukraine since 
the war began, 
and the first time 
he visited the 
Ukrainian capi­
tal.

The one-year 
anniversary of 
the Russian in­
vasion was a 
grim milestone, 
but it provided 
an opportunity 
for much of the 
world to marvel 
at the resilience 
of Ukraine in the 
face of the Rus­
sian onslaught.

Parked in the 
street below Nor­
kin’s room were 
a dozen vehicles 
belonging to the 

entourage of Spanish Prime Minis­
ter Pedro Sanchez, who was making 
a surprise visit to Kyiv to mark the 
anniversary. Less than a week before, 
President Joe Biden slipped into Kyiv 
to meet with President Volodymyr 
Zelenskyy and announce a half-billion 
dollars in aid.

When the ambulance was safely in 

Ukrainian hands, Norkin took time to 
visit the city of Irpin, about five miles 
from Kyiv, the scene of fierce urban 
fighting in February and March 2022. 
Russian forces captured half of Irpin 
by mid-March; Ukrainian forces re­
captured the city March 28.

He saw bombed-out apartment 
buildings that were still inhabited.

“These were hardly military targets,” 
Norkin said. “T-62 shells going into the 
windows.”

What struck him most dramatically 
was the sight of a bullet-riddled vehicle 
in the street and many more stacked in 
a nearby lot.

“People were trying to escape, and 
they just take a Kalashnikov and spray 
them with bullets,” he said. “I’m there a 
year later, and I see more than 100 cars 
like that in one lot. I can’t tell you how 
many victims there must have been.”

Hell of a buy
Ody Norkin hates hero talk, but 

he can’t resist crowing about his 
deal-making skills. 

“We’ve collected $150,000 to do­
nate five vehicles,” he said. “I buy a 
new bus for $600,000. CATA Spec-
Trans — that’s a quarter of a million. 
This is a different ballgame.”

Norkin and a trusted colleague, 
Marco Katz of the Zionist Federation 
in Romania, have a system by now. 
First they comb the Internet for deals. 
When they find a good prospect, Nor­
kin wires the money to Katz, who buys 
it and brings it to a border city in Ro­
mania for delivery.

It’s not a cakewalk.
“To transfer title to a vehicle in Ro­

mania takes three to four weeks,” Nor­
kin said. “People here complain about 
standing two hours in line in Frandor. 
You don’t know what you’re talking 
about!”

It took a phone call to an influen­
tial friend of Mittleman’s, U.S. Rep. 
Elissa Slotkin, to grease the skids and 
streamline the registration process to 
three days.

“Mittleman isn’t just a contributor,” 
Norkin said. “He called Slotkin and 
said, ‘Help Ody out.’ I don’t have his 
clout.”

“Her staff was able to handle the 
necessary paperwork quickly, and the 
clock was ticking,” Mittleman said.

Slotkin insisted that Norkin call her 
when he got to the border. 

“I said I didn’t want to bother her,” 
Norkin said. “She said, ‘No, I want you 
to call me.’ Who does that?”

The 2017 Renault Norkin and Katz 
delivered to Kyiv two weeks ago, with 
123,000 kilometers on the odome­
ter, was purchased from a dealer in 
Romania. Norkin called it a “hell of a 
buy” at $17,000 plus about $6,000 in 
new tires, batteries and equipment.

“You learn,” Norkin said. “Our third 
ambulance was not a good one. We 
bought it in Torino, Italy, at an auction 
and had a lot of issues with it.”

They fitted out the Renault with a 
vital signs monitor, purchased in Ten­
nessee for $1,000, and a defibrillator 
that cost $700, upgrading it from a 
transportation class vehicle to a trau­
ma grade, or type C, ambulance.

“We left them with ambulance jack­
ets and everything — a fully equipped 
vehicle,” Norkin said.

There was a delay when the ambu­
lance popped a tire on the damaged 
metal lining of a drainage channel in 
a Kyiv street. 

“The roads are for shit,” Norkin said.
They fixed the tire and delivered 

the ambulance to Chabad House in 
Kyiv, where Kyiv’s chief rabbi, Rabbi 
Moshe Azman, thanked Rabbi Hen­
del Weingarten of East Lansing and 
the other donors for “the ambulance, 
food and equipment that will save the 
lives of people.”

The deal was so sweet Norkin still 
had $10,000 in earmarked donations 
to spare. He opted to spend it on a sec­
ond vehicle, a transport van.

Vans can be lifelines in a city where 
any neighborhood can quickly become 
a war zone. A year ago, when the fight­
ing was at its height in Irpin, Rabbi 
Azman “stacked people in his Chevro­
let,” Norkin said, to get them out. 

Norkin selected a Ford Transit with 
three seats in back and three in front 

Courtesy

Norkin (right) with an 88-year-old man he identified as Yechiel, 
whom he said was benefitting from a milk substitute donat-
ed by Sparrow Health System. Norkin said Yechiel, who had 
no family, was living in the attic of a synagogue in Chirnivtsi, 
Ukaine, near the Romanian border. He said Yechiel was born 
in Ukraine, then deported “as a Jew” by the Romanian army 
in 1941 to eastern Russia. He returned after World War II in 
1946, but the Communists deported him again, this time to 
Uzbekistan, “because his family originally had money.” He 
returned in 1991 and lived alone until his house burned in the 
war last year.

Courtesy

 Norkin (right) turning over the third of four ambulances he has delivered to 
Ukraine so far that contributions in the Greater Lansing area have made possible.

Courtesy

Norkin near a bullet-ridden car in Irpin, Ukraine, on his latest trip. “People were 
trying to escape,” Norkin said, “and they just take a Kalashnikov and spray them 
with bullets. I’m there a year later, and I see more than 100 cars like that in one lot. I 
can’t tell you how many victims there must have been.”
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from a flea market, but there was a 
problem.

“We didn’t catch the fact that the 
differential was shot,” he said.

Norkin, the humble humanitarian 
of few words, suddenly gave way to an­
other Norkin, the voluble, vehicle-sav­
vy Michigan Flyer exec.

“You’re buying used vehicles and 
they want to rip you off,” he com­
plained. “How do you find out that the 
gear inside the differential has had it? 
You have to open it up. When we drove 
it as a test drive around the block in 
Bucharest, we didn’t hear it.”

The repairs cost another $2,000 
and a delay of eight days.

Fortunately, the Transit cost less 
than $7,000.

“I’m still proud we got in under 
$10,000,” Norkin said. “We’re still 
under budget, with both vehicles and 
all expenses, and we did it under three 
weeks.”

Despite an 18-hour drive from the 
Romanian border town of Sucaeva to 
Kyiv, with an overnight stop at Ukri­
anian city of Chernevtsi, the delivery 
went smoothly.

It was a less nerve-wracking trip 
than the first time Norkin and Katz 
delivered an ambulance to Ukraine, in 
March 2022, when they were stopped 
21 times on the way to their destina­
tion, Odessa.

“It’s a four-hour Google drive,” he 
said. “It took us all night.”

In the jittery first weeks of the war, 
soldiers behind sandbags, pointing ri­
fles, waited at each checkpoint.

Norkin and Katz turned the car 
lights on inside and off outside, pulled 
up slowly, rolled down the window and 
called out to the guards: “no video, no 
video,” reassuring them they were not 
taking pictures with their phones.

“If they find a photo of the check­
point on your phone, that’s it for you,” 
Norkin said.

As Norkin and Katz handed over 
their documents and phones, rockets 
whizzed overhead. 

“I learned from that, that we’re the 
wrong people to be driving through 
war zones,” Norkin said. “We don’t 
speak the language. We’re foreigners. 
We could be Russian saboteurs in the 
guise of American do-gooders.”

The next time they delivered an am­
bulance, they met a driver half way to 
the destination of Dnipro in Ukraine, 
stopped short of the areas where mis­
siles were deployed, and handed the 
vehicle to a local driver, known to 
them through photographs.

‘It wasn’t for babies’
Last Wednesday, retired Lan­

sing-area attorney Raj Wiener was 
busy rounding up six volunteers and a 
renting a truck to transfer the medical 
supplies stacked in the Michigan Flyer 
offices to a shipping container in De­
troit the following Monday.

Inspired by Norkin’s bold trip to 
Odessa in March 2022, Wiener, for­
mer director of the Michigan Public 
Health Department, went into action. 
She beat the bushes for surgical and 
other supplies, drawing on her con­
nections in the health care field and 
the Williamston Rotary Club.

Many of the supplies were donat­
ed by Michigan medical centers, in­

cluding Traverse City-based Munson 
Healthcare and Sparrow Health Sys­
tem. The East Lansing Rotary Club 
donated $9,000 from a grant it re­
ceived from the Rotary district foun­
dation to pay for shipping. Rotary 
members brought winter clothes and 
other supplies to fill out the container.

“We all have our piece of the puzzle 
to play,” Wiener said. “If it matches 
a need, you contribute. I just started 
calling hospitals and everybody I knew 
to give us medical supplies they might 
be discarding, or might be about to ex­
pire, and might be wasted here.”

She called local fire departments 
to solicit desperately needed rescue 
equipment.

When she won $500 at a Rotary 
drawing, she took it as a sign and put 
it toward a $3,000 grant application 
from the Williamston Rotary Founda­
tion.

The money was funneled through 
a Rotary-to-Rotary transaction with 
the Rotary Club in Dnipro, Ukraine.

At a Zoom meeting in early 2023, 
Wiener asked her Ukrainian counter­
parts what they needed.

“It was mostly stuff the military 
would use in the field,” she said. “But 
that stuff was sent to the front, and 
the hospitals didn’t have wound care, 
burn care.”

Students at the MSU Veterinary 
Clinic and Saginaw Valley University 
nursing school found usable items to 
contribute.

If a needed item is not on hand, 
Weiner uses cash donations to buy the 
supplies in Romania, Poland, “wher­
ever we can get the best price.” 

On one trip, Norkin brought along 
a supply of the thyroid medication 
Synthroid, a daily necessity for people 
exposed to radiation from the 1986 di­
saster at the Chernobyl nuclear plant. 
On his most recent trip, he brought 
along a 150-pound flat of Similac in­
fant formula. 

“Air France was pretty pissed about 
it,” Norkin said. (The package was well 
above the 70-pound-per-piece limit.)

“It wasn’t for babies,” Wiener said. 
“It was for elderly people who can’t be 
evacuated and have no food.”

Beginning with Norkin’s first trip, 

an informal network of donors and 
supporters has grown. 

“It started with Ody just going 
there,” Amy Shapiro, director of the 
Greater Lansing Jewish Federation, 
said.

“A rabbi from Odessa contacted 
Rabbi Weingarten, who is on our 
board, and the rabbi contacted me 
and said, ‘What can we do?’”

Shapiro put up a website and did 
mailings.

“The donations just flowed in,” she 
said. “We raised money for two am­
bulances last fiscal year and two this 
fiscal year.”

As the war grinds on, local support 
is spreading well beyond the Jewish 
community.

“We have a tiny Jewish community, 
and people gave so much it was shock­
ing, and we can only ask so much of 
a small group of people,” Shapiro said.

Terry Terry, owner of Urban Beat, 
hosted a benefit concert for Ukraine 
this month with soprano Rachael 
Gates.

The sold-out concert drew more 
than 100 people and raised about 
$5,000.

Gates sang with the Unity Trio, a 
string string group, and musician 
Mykola Deychakiwsky played the ban­
dura (the Ukrainian lute-zither) as 
listeners enjoyed Ukrainian food and 
sipped Ukrainian vodka.

It was the latest of five fundraisers 
for Ukraine at Urban Beat, and by far 
the most successful. 

Orkin told the audience about his 
latest trip.

“I’ve never seen $1,800 cash in a 
glass bowl like that,” Norkin said.

“Word is spreading,” Terry said. “Ody 
has done so much. To drive an ambu­
lance to the Ukraine is just amazing. 
We want to do more benefit concerts, 
so stay tuned.”

Ominous undertow
Many of the donors who are helping 

Ukraine stand against Russia feel the 

Courtesy

Alexander Rodinsky, director of the Jewish Medical Center in Dnipro, in eastern Ukraine, and staff members. Said Norkin: “Dr. 
Rodinsky is thanking our community for this ambulance gift,” which was the second ambulance donated to the center. “His 
staff are next to boxes of supplies we shipped.” Norkin said the center serves civilian and military victims. “Amazing to me to 
see all these women that supposedly were to be evacuated.”

Courtesy

Norkin (left) and Marco Katz (right), of the Zionist Federation of Romania, who 
works with Norkin to find ambulances in Europe to buy and donate. Pictured with 
them giving the peace sign is a man Norkin identified as Alexander, bodyguard 
for Ukraine’s chief rabbi. He said Alexander drove him and Katz for eight hours 
to return to Romania via a border crossing that can have as many as 700 trucks 
awaiting inspection.
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By LUCAS HENKEL
Dimondale­based Green Peak In­

dustries, the parent company of Sky­
mint, once one of the largest cannabis 
companies in Michigan, is allegedly 
more than $127 million in debt to Ca­
nadian investment firm Tropics LP. It’s 
now under the control of a receiver and 
at risk of losing possession of its assets, 
including Skymint’s three indoor grow 
operations in Dimondale and Lansing 
and 24 cannabis dispensaries through­
out Michigan. 

According to a lawsuit filed in Ing­
ham County Circuit Court earlier this 
month, Tropics LP issued Green Peak 
a $70 million senior secured term loan 
in September 2021 to acquire 3Fifteen 
Cannabis and its 12 dispensaries. One 
of 3Fifteen’s major shareholders, Me­
rida Capital Holdings, also provided 
Green Peak with an $8 million equity 
investment for the acquisition. 

Green Peak agreed to repay Tropics 
LP in full by September 2025 at an 
interest rate of 12.5%, compounded 
monthly, and maintain a minimum 
cash balance of $7.5 million. It failed 
to fulfill these requirements and other 
loan obligations, and it also owes back 
rent and taxes at multiple Skymint lo­
cations. 

The landlord of Skymint’s leased 
cultivation facility in Dimondale is at­
tempting to evict the company, saying 
it owes more than $1 million in rent, 
and it has also failed to pay back rent at 
its facility on East Jolly Road in Lan­
sing. 

Merida Capital Holdings also sued 
Green Peak, alleging misrepresenta­
tion of financials and mismanagement 
in Oakland County Circuit Court. 
Court filings report that Green Peak’s 
daily sales revenue has dropped from 
$356,953 in April of 2022 to only 

$184,579 this past January.
On March 3, Ingham County Chief 

Circuit Judge Joyce Draganchuk ap­
pointed Gene Kohut, a partner at 
Detroit­based business advisory firm 
Trust Street Advisors, as a receiver for 
Green Peak. A court­appointed receiv­
ership assists lenders in recovering 
funds if a borrower defaults on a loan 
and can help troubled companies avoid 
bankruptcy. Since cannabis is still clas­
sified as a Schedule 1 drug under the 
federal Controlled Substances Act, 
cannabis companies cannot file for 
bankruptcy like other companies look­
ing for financial relief.  

Between the back rent, loans and un­
paid taxes, only time will tell what will 
happen to Skymint and its almost 600 

employees throughout the state. 

Bong’s the word
One of my coworkers broke her fa­

vorite bong of more than 20 years this 
week. After we mourned her loss, I 
helped her do some research on what 
kind of bong to get next.

Bongs are not only a staple of stoner 
culture; they’re also pretty easy to use 
despite their intimidating appearance. 
Although they come in different shapes, 
sizes and colors, the basic design ele­
ments are universal: a long mouthpiece, 
a chamber for water, a bowl to hold the 
weed and a downstem that connects the 
bowl to the main chamber.

One of the most iconic bong designs 
is the beaker. With its conical shape, it 
looks like a piece of lab equipment. The 
heavy bottom adds stability, making it 
great for daily use. The wider the base, 
the more smoke will be generated. My 
favorite bong has a beaker shape and 
features art from the late artist and ac­
tivist Keith Haring. I love its size and 
its weight in my hands. I’ve had it for 
more than two years, and it hasn’t let 
me down yet. 

A straight­tube bong is pretty self­ex­
planatory: it’s literally a straight tube 
with a downstem that’s submerged 
in water. Smoke isn’t able to gather in 
the water chamber like in the beaker 
bong, so hits are much more direct and, 
sometimes, more intense. Because of its 
simplistic design, it’s also pretty easy to 
clean. 

Recyclers, or multi­chamber bongs, 
deliver a super smooth hit due to their 
built­in filtration systems. The smoke 
passes through a percolator and a water 
chamber before being inhaled through 
the mouthpiece. The result is a smooth, 
tasty smoking experience. Many high­
end dab rigs feature a recycler compo­

nent for an extra layer of filtration.
Zig­zag bongs (sometimes called 

“zongs”) are known for their unique 
shape. Because of the sharp angles, wa­
ter isn’t able to rise through the cham­
bers of the bong, so there’s virtually no 
chance of getting bong water in your 
mouth (which is unpleasant, trust me).  

No matter its shape or size, a bong is 
a must­have for any stoner regardless of 
experience level. With 420 just a little 
over a month away, now’s a great time to 
head to your favorite local smoke shop 
and see what deals it may have. 
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By KYLE KAMINSKI
If you couldn’t already tell from the 

pleasant odor, there’s a bit of cannabis 
cultivation magic happening inside 
that old automotive service station on 
Hosmer Street across from Art’s Pub.

Inside the nondescript garage, about 
4,000 marijuana plants are constantly 
blooming their way to the recreational 
pot market. About 250 lbs. of bud 
rolls out of the building monthly — 
from so many plants, that they have to 
be stacked inside on top of one anoth-
er like dank little bunk beds.

Mike Thackeray is one of several can-
nabis entrepreneurs who have descend-
ed on that otherwise quiet corner of the 
city’s eastside along Kalamazoo Street. 
There’s a bit of cannabis cultivation 
magic happening behind his building, 
too. And in that ominous looking black 
building across the street. And behind 
that building. And in that large ware-
house behind Art’s Pub, too.

All told, there are enough state 
licenses within one block of Thackeray’s 
shop to accommodate at least 7,500 
plants. It’s a bustling operation that 
I now refer to as the city’s “Terpene 
District.” And after toking on some of 
the finished product, I’m ready to vote 
in Thackeray as its mayor.

Thackeray has been involved in the 
weed game for decades before it was 
made recreationally legal in Michigan. 
About three years ago, he decided to 
bring his talents to the licensed level 
with Terple Gang — a terpene-focused 
cultivation brand focused on high-end 
(yet affordable) weed. With its first har-
vest in September, his outfit now boasts 
about two dozen employees and sup-
plies a range of provisioning centers, 
including Homegrown, Gage and Meds 
Cafe in Lowell.

“The biggest thing for us is trying 
to find and grow new strains with a 
big focus on their terpene profiles,” 
Thackeray told me as we wandered 
through towering rows of frosty white 
plants. “It’s about finding genetics that 
work well for us in terms of cultivation, 
but also finding genetics that work well 
for our customers, growing the strains 
that people want for whatever they may 
need.”

Thackeray reached out after he read 
a recent column in which I pledged 
to stop putting so much emphasis on 
the THC content of any given strain — 
which I’ve learned plays a fairly insig-
nificant role in determining the overall 
dankness of your bud and the potency 
of the resulting high.

The quality of the stoned experi-
ence, instead, is guided heavily on the 
terpene profiles — the thousands of 
different combinations of cannabinoids 
that work together with THC to create 
a series of different physical and psy-

choactive effects and dictate how you 
feel when you’re high.

Terple Gang (as the name im-
plies) always grows with terpene 
profiles in mind, Thackeray said. And 
that makes sense, because some of the 
samples tested with a terpene content 
above 3%.

“We’re a group that has operated in 
the traditional market and we’re mak-
ing our transition to the legal market,” 
he added. “So, how do we compete 
with the big boys? We make a really 
high-end, craft product that you just 
can’t find anywhere else. We believe in 
superior products.”

An intricate array of hoses connects 
each row of plants to industrial-sized 
tanks inside the building — all of which 
are wired to a digital display so the staff 
can tinker and automate the nutrient 
or water levels, or adjust the humidity, 
temperature and light at the touch of a 
button.

The growing room floor is also 
unique in that it’s set up in two lay-
ers — with dozens of rows of plants 
stacked vertically like bookshelves, dou-
bling the square footage and cultivation 
output.

And in true laboratory fashion, I 
had to gear up in a Hazmat suit for a 
20-minute tour last week.

At least five unique strains from 
the Terple Gang have hit the shelves at 
pot shops across Lansing — ranging 
in price from $25 to $40, depending 
on the retailer. Thackeray said that 
up to 30 other varieties are set to be 
developed exclusively for the Michigan 
market later this year.

Here’s a look at a few of them:
Terple Gang — Bombulan
The limonene is strong with this 

strain, which smelled and tasted like 
a lemon meringue pie with just the 
slightest funky diesel notes on the 
side. The buds, which glistened with 
trichomes, were also incredibly dense 
and sticky — enough to quickly gum up 
even the highest quality grinder.

About halfway through one joint, 
a pleasant warmth poured over me. 
My eyelids felt noticeably heavier. The 
rest of my body (including my mind) 
felt fully uplifted, yet somehow totally 
relaxed.

An energetic kick of initial chattiness 
quickly transitioned into a two-hour 
daydream — one that I spent accom-
plishing a mundane task in a video 
game and eating an entire bag of potato 
chips.

Terple Gang — Crunch Berry
These buds had a dessert-like 

berry aroma with a mild touch of 
earthy woodsiness — like a combi-
nation of blueberries, mint, graham 
crackers, a strawberry malt, dryer 
sheets and grapes.

Strange as that may sound, it all 
made for a delectably sweet flavor 
profile and one hell of a smooth smoke. 

One joint also gave me the burst of 
energy needed to actually take care of 
some chores around the house, so I’m 
reserving the rest of this bag exclusively 
for evening dog walks.

Also: I was bummed that I finished 
those chips with the Bombulan. Seri-
ous munchies here too.

Terple Gang — Girl Scout Cookies
I saved the best for last with this 

fruity, indica-dominant strain — a 
cross between my all-time favorite, OG 
Kush, and Durban Poison. Aside from 
the pungent cherry-like flavor, the most 
noticeable feature of this strain was 
that it was almost entirely purple and 
caked with trichomes.

Seriously: I’ve never seen weed this 
frosty. I truly felt bad grinding up 
something this pretty.

Those berry notes — along with 
more lemon — came through in the 
flavor profile, which also had a bit of 
grassy earthiness on the exhale. One 
joint planted me deep in my couch with 
a dumb smile on my face for most of 
Sunday afternoon, culminating with a 
two-hour beauty nap.

Kyle Kaminski is City Pulse’s man-
aging editor and a cannabis enthusiast 
who has been smoking marijuana just 
about every day for the last decade. 
Editor & Publisher Magazine has also 
labeled him as “arguably, the state’s au-
thority on everything you need to know 
about cannabis.” Have a suggestion 
for a cannabis product? Email kyle@
lansingcitypulse.com.

Three powerful strains from Lansing’s ‘Terpene District’

Kyle Kaminski/City Pulse

A large bag of cannabis produced in 
Lansing’s so-called “Terpene District.”

Bongs

Courtesy of Leafly

Green Peak Industries, the parent com-
pany of Skymint, once one of the largest 
cannabis companies in Michigan, is 
allegedly more than $127 million in debt 
to Canadian investment firm Tropics LP 
and owes back rent and taxes at multi-
ple Skymint locations. It could lose pos-
session of its assets, including Skymint’s 
three indoor grow operations and 24 
cannabis dispensaries.

Courtesy of Smokea

Beakers are one of the most iconic 
bong designs. Their heavy bottoms add 
stability, making them great for daily 
use.

Ukraine
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ominous undertow of history.
“Ukraine, Poland — they’ve been 

taken over by bigger powers, centu­
ries of suffering we can’t even imag­
ine,” Amy Shapiro said.

Shapiro joined the Greater Lan­
sing Federation board eight years 
ago. She felt like she was “watching a 
World War II film” when guest speak­
ers came to talk about rescuing Jews 
from Ukraine, in the wake of Russia’s 
2014 annexation of Crimea and in­
cursion into Ukraine’s eastern Don­
bas region.

“I didn’t expect to see a bunch of 
Jews having a meeting in the United 

States, figuring out how to get Jews 
out of Europe,” Shapiro said. “That 
felt like history to me. I didn’t think 
that would ever happen again.”

Raj Wiener has no personal con­
tacts or family in Ukraine, but she be­
lieves strongly in supporting democ­
racies around the world and fighting 
the march of authoritarian regimes.

“We need to let our policymakers 
know that we want them to support 
the people of Ukraine,” she said. “One 
way of doing that is to weave a strong 
network of people providing a hu­
manitarian response.”

Americans are largely insulated 
from the horrors of war. Traveling 
through Romania and Ukraine, Nor­
kin stumbled over them everywhere.

On his most recent trip, Norkin 
met the owner of a family­owned 

restaurant in the Romanian border 
town of Sucaeva where the counter­
tops were piled with luscious looking 
confections.

The bakery owner told Norkin that 
his grandfather was a Romanian sol­
dier in World War II.

While walking to Sucaeva in 1941, 
the soldier noticed three train cars, 
stuck on the tracks, with no locomo­
tive in sight. He heard voices coming 
from inside the cars.

When he broke the locks, dozens 
of people — Jews destined for Aus­
chwitz, somehow separated from the 
rest of the train and left for dead — 
tumbled out of the three cars and 
opened their mouths to catch the 
rain.

“Such a story you run into,” Norkin 
said. “Out of nowhere.”

Courtesy.

On the eight-hour drive back to 
Romania from Kyiv “with zero traffic 
due to overnight military curfews,” 
Norkin said. The driver was the body-
guard to Ukraine’s chief rabbi.



By BILL CASTANIER
Although legendary guitarist and lyr­

icist Chuck Berry is purported to be in 
rock ‘n’ roll heaven, it’s likely he’s still 
duck­walking in purgatory. 

A new biography, “Chuck Berry: An 
American Life,” by RJ Smith, tells the sto­
ry of his rich career and frequent attempts 
to avoid the long arm of the law.

Berry didn’t emerge but rather explod­
ed into stardom with his 1955 hit, “May­
bellene,” which became a fixture on na­
scent rock stages across the country. 

During his prime, he played numerous 
shows in Lansing and across Michigan. 
In 1958, he appeared at the Lansing Civic 
Center as part of concert promoter Alan 
Freed’s “Big Beat Show” tour alongside 
Buddy Holly, Jerry Lee Lewis and many 
other greats.

Some 10 years later, on Aug. 12, 1968, 
a tour brought him to The Dells, a road­
house on Lake Lansing that was reinvent­
ing itself as a concert venue. It was there 
he met a local group, The Woolies, that 
was on the fringes of stardom itself until 
the vagaries of the industry relegated it to 
record store dustbins.

That fateful night, the band was in the 
audience to watch Berry. He showed up 
as usual, carrying only his Fender guitar. 
As he traveled, he would rely on venues 
to provide a backup band and two Fend­
er Dual Showman Reverb speakers. He 
started out with a local psychedelic band, 
The Scarecrows, but didn’t like them and 
asked The Woolies to fill in. He ended 
up keeping them around for his sever­
al­night gig.

(Writer’s note: I was at The Dells on 
what was a quiet Tuesday night until 
Berry took the stage. I was sitting at the 
center table in the first row with a couple 
of buddies who sold the venue State News 
advertisement slots. It was so fantastic 
that we would go back several times that 

week. Hearing Berry on a tinny transistor 
was one thing, but seeing and hearing 
him in person was a whole other level. 
And when he kicked back and did his 
duck walk across the stage? Well, it was 
surreal.)

The Woolies would later play two con­
certs with Berry at Grandmother’s in Lan­
sing, now the site of a rental behemoth on 
Michigan Avenue, and other gigs across 
Michigan and the Midwest at the Fox 
Theatre, the Grande Ballroom, the Mich­
igan State Fairgrounds and even an open­
air concert at Wrigley Field in Chicago.

The Woolies’ keyboardist and harpist, 

Bob Baldori, said the band made more 
than 100 appearances with Berry. In 1971, 
the artist visited Baldori’s southside Lan­
sing Sound recording studio to lay down 
some tracks.

For Baldori, playing with 
and becoming a personal 
friend of Berry are major 
highlights of his life. When 
Berry died in 2017, Baldori 
delivered one of the many 
eulogies at his funeral.

Smith interviewed 100 
musicians and industry exec­
utives for the book, including 
Baldori, who appears on a 
couple of pages.

When Smith writes about Berry’s mu­
sic, his words glow, but he also details the 
many lurid scandals and run­ins with the 
law that followed Berry like a cartoon rain 
cloud, including the infamous women’s 
bathroom recordings he was purported to 
have made at his nightclub in St. Louis.

“Berry could be ornery and demanding. 
He wanted his cash upfront. He’d been 

burned too many 
times,” Smith 
wrote.

Berry landed 
in prison in 1963 
after transport­
ing a 14­year­old 
girl across state 
lines for allegedly 
“immoral pur­
poses.” Incar­
ceration wasn’t 
so bad, though. 
He had plenty of 
time to write and 
practice, and his 

music earned him 
royalties from be­
ing covered by The 
Rolling Stones, The 

Beatles, The Beach Boys and even Gerry 
and the Pacemakers.

Perhaps the ultimate irony was the 
success of Berry’s cover of Dave Bar­

tholomew’s “My Ding­a­Ling,” 
which climbed to No. 1 on the 
Billboard Hot 100 chart in 1972.

Much of Berry’s musical suc­
cess was due to his often­sugges­
tive lyrics, which were a perfect 
partner to the sexual freedom 
sought by his fans, Smith said. 

Reflecting on the more than 
50 years he worked and traveled 
with Berry, Baldori said, “He was 
a real genius and had a preter­
natural feel for rhythm, improvi­

sation and syncopation. He may not have 
invented rock ‘n’ roll, but he polished it 
and popularized it.”
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Courtesy photo

Lansing-based band The Woolies toured 
across the Midwest with legendary gui-
tarist and lyricist Chuck Berry during his 
heyday. The group provided hometown 
backup for Berry at the now-defunct 
venue Grandmother’s in Lansing in 1969.

Courtesy photo 

Berry does his iconic duck walk while performing with The 
Woolies.
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“An Existential 
Puzzle” -- if 
you don’t think, 
therefore...

by Matt Jones

© 2023 Matt Jones

ACROSS

1. Parody

6. Plunder

9. Word in some 
hotel names

13. Comic-Con 
topic

14. “King of the 
___”

15. “Get going!”

16. Unforgiving

17. Antioxidant 
berry

18. “Pitch Perfect” 
actress ___ Mae 
Lee

19. Prevent using 
“solar” as a word?

22. United hub on 
the West Coast

24. Stand-up 
device in some 
bars, for short

25. “Everybody ___” (REM 
hit)

26. Place of higher learning 
to study bequeathments?

30. Decorative woodwork

31. Bohr who won a Nobel

32. 9-9, e.g.

35. Mossy fuel

36. Like a lot of gum

37. Chap

38. Commit a blunder

39. Cut gemstone feature

40. Word after Hello or 
Carpet in brand names

41. U.K. intelligence 
service’s satellite branch in 
Florida?

43. Actress Julianne of 
“Dear Evan Hansen”

45. P-shaped Greek letter

46. East Indian lentil stew

47. Poetic structure that 
can only be written in pen?

51. “Der ___” (German 
for “The Old One”, TV 
detective show since 1977)

52. “Field of Dreams” state

53. Rodeo rope

56. Snow day transport

57. Scottish family group

58. Like some expectations

59. Responsibilities, 
metaphorically

60. “Grand” ice cream 
inventor Joseph

61. “If ___ Street Could 
Talk”

DOWN

1. Texting format initials

2. NBA coach Riley

3. Sneaky but strategic 
“The Price Is Right” bid

4. Shrek, notably

5. Bookstore section

6. Uncle in “Napoleon 

Dynamite”

7. Angela Merkel’s 
successor Scholz

8. With a carefree attitude

9. Remain stuck

10. “I Only ___ the Ones I 
Love” (Jeffrey Ross book)

11. Without

12. Hardcore follower

14. Solo instrument in many 
Blues Traveler songs

20. Abbr. used for brevity

21. What Os may symbolize

22. Dating app motion

23. More luxurious

27. Back muscle, casually

28. Like notebook paper

29. Leno’s longtime late-
night rival

32. “Euphoria,” “Pretty 
Little Liars,” or “Degrassi,” 
e.g.

33. App full of pix

34. Kind of alcohol used 
as biofuel

36. Tried to get along

37. “Despicable Me” main 
character

39. Kindle tablet

40. Reflexology specialty

41. Speedy two-wheelers

42. Guevara on countless 
posters

43. “The Fifth Element” 
actress Jovovich

44. Eight-member band

47. Shindig

48. “Truth be ___ ...”

49. Type of “out of office” 
message

50. “___ Kleine 
Nachtmusik”

54. ___ Aviv University

55. Took the bait?

©2020 Jonesin' Crosswords (jonesincrosswords@gmail.com)           Answers on page 19

Jonesin' Crossword                                       By Matt Jones

SUDOKU     Intermediate

Fun By The Numbers
Like puzzles? Then you’ll love sudoku. This 
mind-bending puzzle will have you hooked 
from the moment you square off, so sharpen 
your pencil and put your sudoku savvy to the 
test!

Here’s How It Works:  
Sudoku puzzles are formatted as a 9x9 grid, 
broken down into nine 3x3 boxes. To solve 
a sudoku, the numbers 1 through 9 must fill 
each row, column and box. Each number can 
appear only once in each row, column and 
box. You can figure out the order in which 
the numbers will appear by using the numeric 
clues already provided in the boxes. The 
more numbers you name, the easier it gets to 
solve the puzzle!

Free Will Astrology By Rob Brezsny                            March 15-21, 2023

ARIES (March 21-April 19): If we were to choose 
one person to illustrate the symbolic power 
of astrology, it might be Aries financier and 
investment banker J.P. Morgan (1837–1913). His 
astrological chart strongly suggested he would 
be one of the richest people of his era. The 
sun, Mercury, Pluto and Venus were in Aries in 
his astrological house of finances. Those four 
heavenly bodies were trine to Jupiter and Mars 
in Leo in the house of work. Further, the sun, 
Mercury, Pluto and Venus formed a virtuoso 
“finger of God” aspect with Saturn in Scorpio and 
the moon in Virgo. Anyway, Aries, the financial 
omens for you right now aren’t as favorable as 
they always were for J.P. Morgan — but they are 
pretty auspicious. Venus, Uranus and the north 
node of the moon are in your house of finances, to 
be joined for a bit by the moon itself in the coming 
days. My advice: Trust your intuition about money. 
Seek inspiration about your finances.

TAURUS (April 20-May 20): “The only thing new in 
the world,” said former U.S. President Harry 
Truman, “is the history you don’t know.” Luckily 
for all of us, researchers have been growing 
increasingly skilled in unearthing buried stories. 
Three examples: 1. Before the U.S. Civil War, six 
Black Americans escaped slavery and became 
millionaires. (Check out the book “Black Fortunes” 
by Shomari Wills.) 2. Over 10,000 women secretly 
worked as codebreakers in World War II, 
shortening the war and saving many lives. 3. Four 
Black, woman mathematicians played a major 
role in NASA’s early efforts to launch people into 
space. Dear Taurus, I invite you to enjoy this kind 
of work in the coming weeks. It’s an excellent time 
to dig up the history you don’t know — about 
yourself, your family and the important figures in 
your life.

GEMINI (May 21-June 20): Since you’re at the height 
of the party hearty season, I’ll offer two bits of 
advice about how to collect the greatest benefits. 
First, ex-basketball star Dennis Rodman says that 
mental preparation is the key to effective partying. 
He suggests we visualize the pleasurable events 
we want to experience. We should meditate on 
how much alcohol and drugs we will imbibe, how 
uninhibited we’ll allow ourselves to be and how 
close we can get to vomiting from intoxication 
without actually vomiting. But wait! Here’s an 
alternative approach to partying, adapted from 
Sufi poet Rumi: “The golden hour has secrets to 
reveal. Be alert for merriment. Be greedy for 
glee. With your antic companions, explore the 
frontiers of conviviality. Go in quest of jubilation’s 
mysterious blessings. Be bold. Revere revelry.”

CANCER (June 21-July 22): If you’ve been holding 
yourself back or keeping your expectations low, 
please STOP! According to my analysis, you have 
a mandate to unleash your full glory and your 
highest competence. I invite you to choose as 
your motto whichever of the following inspires 
you most: raise the bar, up your game, boost your 
standards, pump up the volume, vault to a higher 
octave, climb to the next rung on the ladder, make 
the quantum leap and put your ass and assets on 
the line.

LEO (July 23-Aug. 22): According to an ad I saw for a 
luxury automobile, you should enjoy the following 
adventures in the course of your lifetime: Ride 
the rapids on the Snake River in Idaho, stand 
on the Great Wall of China, see an opera at La 
Scala in Milan, watch the sunrise over the ruins of 
Machu Picchu, go paragliding over Japan’s Asagiri 
highland plateau with Mount Fuji in view and visit 
the pink flamingos, black bulls and white horses 
in France’s Camargue Regional Natural Park. The 
coming weeks would be a favorable time for you 
to seek experiences like those, Leo. If that’s not 
possible, do the next best things. Like what? Get 
your mind blown and your heart thrilled closer 
to home by a holy sanctuary, natural wonder, 
marvelous work of art — or all the above.

VIRGO (Aug. 23-Sept. 22): It’s an excellent time to 
shed the dull, draining parts of your life story. I urge 

you to bid a crisp goodbye to your burdensome 
memories. If there are pesky ghosts hanging 
around from the ancient past, buy them a one-
way ticket to a place far away from you. It’s OK to 
feel poignant. It’s OK to entertain any sadness and 
regret that well up within you. Allowing yourself to 
fully experience these feelings will help you be as 
bold and decisive as you need to be to graduate 
from the old days and old ways.

LIBRA (Sept. 23-Oct. 22): Your higher self has 
authorized you to become impatient with the 
evolution of togetherness. You have God’s 
permission to feel a modicum of dissatisfaction 
with your collaborative ventures — and wish 
they might be richer and more captivating 
than they are now. Here’s the cosmic plan: This 
creative irritation will motivate you to implement 
enhancements. You will take imaginative action to 
boost the energy and synergy of your alliances. 
Hungry for more engaging intimacy, you will do 
what’s required to foster greater closeness and 
mutual empathy.

SCORPIO (Oct. 23-Nov. 21): Scorpio poet Richard 
Jackson writes, “The world is a nest of absences. 
Every once in a while, someone comes along 
to fill the gaps.” I will add a crucial caveat to his 
statement: No one person can fill all the gaps. At 
best, a beloved ally may fill one or two. It’s just 
not possible for anyone to be a shining savior who 
fixes every single absence. If we are delusional 
enough to believe there is such a hero, we will 
distort or miss the partial grace they can actually 
provide. So, here’s my advice, Scorpio: Celebrate 
and reward a redeemer who has the power to fill 
one or two of your gaps.

SAGITTARIUS (Nov. 22-Dec. 21): Poet E. E. Cummings 
wrote, “May my mind stroll about hungry and 
fearless and thirsty and supple.” That’s what I 
hope and predict for you during the next three 
weeks. The astrological omens suggest you will be 
at the height of your powers of playful exploration. 
Several long-term rhythms are converging to 
make you extra flexible and resilient and creative 
as you seek the resources and influences that 
your soul delights in. Here’s your secret code 
phrase: higher love.

CAPRICORN (Dec. 22-Jan. 19): Let’s hypothesize that 
there are two ways to further your relaxation: 
either in healthy or not-so-healthy ways, by 
seeking experiences that promote your long-
term well-being or by indulging in temporary fixes 
that sap your vitality. I will ask you to meditate on 
this question. Then I will encourage you to spend 
the next three weeks avoiding and shedding any 
relaxation strategies that diminish you as you 
focus on and celebrate the relaxation methods 
that uplift, inspire and motivate you.

AQUARIUS (Jan. 20-Feb. 18): Please don’t expect 
people to guess what you need. Don’t assume 
they have telepathic powers that enable them 
to tune into your thoughts and feelings. Instead, 
be specific and straightforward as you precisely 
name your desires. For example, say or write to 
an intense ally, “I want to explore ticklish areas 
with you between 7 and 9 on Friday night.” Or 
approach a person with whom you need to forge 
a compromise and spell out the circumstances 
under which you will feel most open-minded and 
open-hearted. PS: Don’t you dare hide your truth 
or lie about what you consider meaningful.

PISCES (Feb. 19-March 20): Piscean writer Jack 
Kerouac feared he had meager power to capture 
the wonderful things that came his way. He 
compared his frustration with “finding a river of 
gold when I haven’t even got a cup to save a cupful. 
All I’ve got is a thimble.” Most of us have felt that 
way. That’s the bad news. The good news, Pisces, 
is that in the coming weeks, you will have extra skill 
at gathering the goodness and blessings flowing in 
your vicinity. I suspect you will have the equivalent 
of three buckets to collect the liquid gold.

Go to RealAstrology.com to check out Rob Brezsny’s EXPANDED WEEKLY AUDIO HOROSCOPES and DAILY TEXT 
MESSAGE HOROSCOPES. The audio horoscopes are also available by phone at 1-877-873-4888 or 1-900-950-7700.
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Wednesday, March 15
“A Course of Love” with Lucille Olson - 7 p.m. 
Zoom ID: 177 417 886. Passcode: 601744. unityl-
ansing.org.

After-School Enrichment Time - Kids can get 
their homework done, use the computers, eat 
snacks and have a great, safe time. 3:30-5:30 
p.m. Higher Ground Community Development 
Center, 3637 W. Jolly Road, Lansing. 517-894-1633.

Allen Farmers Market - 3-6:30 p.m. 1629 E. 
Kalamazoo St., Lansing. 517-999-3911. allenneigh-
borhoodcenter.org/market.

Art and Astrophotography Painting Workshop
- Make a masterpiece using a space photo from 
our Observing with NASA exhibit as a reference! 
Snacks and supplies provided. Ages 16+. 5:30 
p.m. MSU Museum, 409 W. Circle Drive, East 
Lansing. 517-355-2370. museum.msu.edu.

Art Scholarship Alert Exhibition - 11 a.m.-4 p.m. 
Lansing Art Gallery & Education Center, 300 S. 
Washington Square, Suite 100, Lansing. 517-574-
4521. lansingartgallery.org.

Beetlejuice - 7:30 p.m. Cobb Great Hall, 750 E. 
Shaw Lane, East Lansing. 517-432-2000. wharton-
center.com.

“Blind Spot: Stephanie Syjuco” - 10 a.m.-6 p.m. Eli & 
Edythe Broad Art Museum, 547 E. Circle Drive, East 
Lansing. 517-884-4800. broadmuseum.msu.edu.  

Bookend Gallery Display by Lansing Women’s 
Artist Collective - Noon-4 p.m. CADL - Haslett 
Library, 1590 Franklin St., Haslett. 517-339-2324. 
cadl.org/about/our-locations/haslett.

Code Club! - Learn to make websites, apps, 
animations and more! No coding experience 
necessary. Grades 3+. Register at hq.girlswhoc-
ode.com using club code MI45609. 6 p.m. Grand 
Ledge Area District Library, 131 E. Jefferson St., 
Grand Ledge. 517-627-7014. gladl.org.

Diabetes Support Group - 6:30-7:30 p.m. Delta 
Township District Library, 5130 Davenport Drive, 
Lansing. 517-220-4944.

“DIEGEST” - 10 a.m.-6 p.m. Eli & Edythe Broad 
Art Museum, 547 E. Circle Drive, East Lansing. 
517-884-4800. broadmuseum.msu.edu.  

Emergency Services - 6 p.m. LSW Emergency 
Services, 7425 Woodbury Road, Laingsburg. 
laingsburg.us.

Fitness Over 50 - The Meridian Township Parks 
and Recreation Stretch and Flex Exercise group 
exercises at Meridian Mall Food Court. 9-10 a.m. 
1982 W. Grand River Ave., Okemos. meridian-
50plus.com. 

Gun Violence in Michigan and the Legislative 
Response - Discussing research on what works 
to reduce gun deaths and what the Michigan 
Legislature is proposing. 7-8:30 p.m. All Saints 
Episcopal Church, 800 Abbot Road, East Lansing. 
313-782-3753. lwvlansing.org. 

Meditation in the Thich Nhat Hanh tradition
- All are welcome to join our weekly practice! 
7-9 p.m. Van Hanh Temple, 3015 S. MLK Jr Blvd., 
Lansing. lamc.info.  

Open Mic Hosted by Rick Hansel - Family-friendly, 
welcomes singers and musicians. No cover! 6 
p.m. UrbanBeat, 1213 Turner St., Lansing. 517-331-
8440. urbanbeatevents.com.

Punk Art Meetup - All ages, mediums (even 
digital!) and skill levels welcome. We bring basic 
craft supplies, but feel free to bring your own! 
No paints allowed. Kids allowed until 8 p.m. 6-11 
p.m. The Avenue, 2021 E. Michigan Ave., Lansing. 
517-999-7549. avenuecafelansing.com.

Ralph Votapek - Presenting a variety of works for 
solo piano. 7:30 p.m. Cook Recital Hall, 333 W. 
Circle Drive, East Lansing. 517-353-5340. music.
msu.edu.

“Reflections in Watercolor” - 6 a.m.-9 p.m. 
Hannah Community Center Public Art Gallery, 819 
Abbot Road, East Lansing. 517-333-2580, ext. 0. 
cityofeastlansing.com/353/public-art-gallery.

Richard Benvenuto High School Poetry Compe-
tition Winners’ Reading - An in-person reading of 
winners’ entries with a reception to follow in the 
LookOut Gallery. 7:30 p.m. RCAH Theater, Snyder 
Hall, 362 Bogue St., East Lansing. 517-355-0210. 
rcah.msu.edu.

Thursday, March 16
“A Course in Miracles,” a Group Discussion on 
ZOOM - 7 p.m. Meeting ID: 177 417 886 Passcode: 
601744. unitylansing.org.

Absolute Music Chamber Series – Rawlins Trio - 
Ioana Galu, violin; Sonja Kraus, cello; Susan Keith 
Gray, piano. 7 p.m. UrbanBeat, 1213 Turner St., 
Lansing. 517-331-8440. urbanbeatevents.com.

Annual Awards Dinner 2023 - Please join the Ma-
son Area Chamber of Commerce in recognizing 
our 2023 award recipients. Includes social hour, 
cash bar and dinner buffet. RSVP by March 10. 
5:30 p.m. Eldorado Golf Course Banquet Cen-
ter, 3750 W. Howell Road, Mason. 517-676-1046. 
masonchamber.org.

Art Scholarship Alert Exhibition - 11 a.m.-4 p.m. 
Lansing Art Gallery & Education Center, 300 S. 
Washington Square, Suite 100, Lansing. 517-574-
4521. lansingartgallery.org.

Beetlejuice - 7:30 p.m. Cobb Great Hall, 750 E. 
Shaw Lane, East Lansing. 517-432-2000. whar-
toncenter.com.

“Blind Spot: Stephanie Syjuco” - 10 
a.m.-6 p.m. Eli & Edythe Broad Art Mu-
seum, 547 E. Circle Drive, East Lansing. 
517-884-4800. broadmuseum.msu.edu. 

Bookend Gallery Display by Lansing 
Women’s Artist Collective - Noon-6 p.m. 
CADL - Haslett Library, 1590 Franklin 
St., Haslett. 517-339-2324. cadl.org/
about/our-locations/haslett.

“DIEGEST” - 10 a.m.-6 p.m. Eli & Edythe 
Broad Art Museum, 547 E. Circle Drive, 
East Lansing. 517-884-4800. broadmu-
seum.msu.edu.  

Expressions: Music for Clarinet and 
Piano - 7:30 p.m. Cook Recital Hall, 333 
W. Circle Drive, East Lansing. 517-353-
5340. music.msu.edu.

Ladies Silver Blades Skating Club - Join other 
adult women for fun, exercise, friendship and 
skating practice. 9:30-11:20 a.m. Suburban Ice, 
2810 Hannah Blvd., East Lansing. ladiessilver-
blades.org.

LIBRARY BOARD - 7 p.m. City Hall, 114 S. Woodhull 
Road, Laingsburg. laingsburg.us.

LSO “Night of Percussion” - From Steve Riech’s 
“Clapping Music” to more recent works from 
Michigan composers and beyond, expect a 
program of excitement, variety and beauty. 7:30 
p.m. The Robin Theatre, 1105 S. Washington 
Ave., Lansing. 517-487-5001. lansingsymphony.
org.

Movers & Readers Storytime - Lively activities 
and stories for young children and their care-
givers. 10:30 a.m. CADL - Mason Library, 145 W. 
Ash St., Mason. 517-676-9088. cadl.org/about/
our-locations/mason.
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Events must be entered 
through the calendar 
at lansingcitypulse.

com. Deadline is 5 p.m. 
Wednesdays for the 

following week’s issue. 
Charges may apply for paid 
events to appear in print. If 
you need assistance, please 

call Suzi at 
(517) 999-6704.

Wednesday, February 9
AFP-CAC February Program: Learn to 
Network Like a Expert - 11 a.m.-12:30 p.m. 
Impression 5 Science Center, 200 Museum 
Dr., Lansing. community.afpglobal.org

Allen Farmers Market - 3-6 p.m. Allen 
Market Place, 1611 E Kalamazoo, Lansing. 

Battle of the Books: Virtual Author 
Visit!  - One of this year’s Battle authors 
will be joining us via Zoom for a chat and 
Q&A! 6:30-8 p.m. Grand Ledge Area District 
Library, 131 E. Jefferson St. Grand Ledge. 

517-627-7014. gladl.org

“Best Books” Tiny Art Show - Pick up 
your Tiny Art Kit starting Feb. 1. 10 a.m.-9 
p.m. Grand Ledge Area District Library, 131 
E. Jefferson St., Grand Ledge. gladl.org

Blind Date with a Book - Adults and 
Teens: through Feb. 13. Grand Ledge Area 
District Library, 131 E. Jefferson St., Grand 
Ledge. 517-627-7014. gladl.org 

The Elements Series: Water - 11 a.m.-7 
p.m. Nelson Gallery, 113 S. Washington Sq., 
Lansing. thenelsongallery.com. 

Hidden Hearts - We’ve lost our hearts-- 
can you help us find them hiding in the 
library?  10 a.m.-9 p.m. Grand Ledge Area 
District Library, 131 E. Jefferson St. gladl.org

MILibraryQuest - Mystery Edition 2022
- for teens. 10 a.m.-9 p.m. Grand Ledge Area 
District Library, 131 E. Jefferson St., Grand 
Ledge. milibraryquest.wixsite.com. 

Our Beautiful World Art Show 2022 - 10 
a.m.-5 p.m. Framer’s Edge and Gallery, 1856 
West Grand River Avenue, Okemos. 517-347-
7400. framersedge.net. 

Studio Squad - Calling all creative kids 
ages 9–12! 4:30-5:30 p.m. Eli and Edythe 
Broad Art Museum, 547 E Circle Dr, East 
Lansing. 517-884-4800. 50807. 

Threads of Wisdom - In-person or Zoom 
for a discussion of the Altar. 6:30-7:30 p.m. 
Weavers of the Web, 809 Center St Ste 7, 
Lansing. 517-657-5800. weaversoftheweb.org. 

Thursday, February 10
East Lansing Roller Derby Basic Skills 
Boot Camp - 8-10 p.m. Court One Training 
Center, 7868 Old M-78, East Lansing. 

Lobby Hero - 7-9:30 p.m. Riverwalk 
Theatre, 228 Museum Dr, Lansing. 517-482-
5700. www.riverwalktheatre.com. 

“Some Avail” Exhibition Opening with 
Artist Andrew Rieder - Join us for 
the opening reception in our new space 
at the Knapp’s Building! 6-8 p.m. Lansing 
Art Gallery & Education Center, 300 S. 
Washington Sq., Ste 100. 517-374-6400. 

Stitch ‘n Bitch - Come hang out with some 
fellow stitching witches!  5-8 p.m. Keys To 
Manifestation, 809 Center Street, Suite 7, 
Lansing. 517-974-5540. manifestlansing.com. 

Switch Gaming - Grab your Nintendo 
Switch, or play ours! All skill levels welcome! 
6-8 p.m. Grand Ledge Area District Library, 
131 E. Jefferson St., Grand Ledge. gladl.org

Symphony Band - MSU College of Music.  
7:30-8:30 p.m.  Info at music.msu.edu/

Friday, February 11
Fairytale Science - 9:45 a.m. Impression 
5 Science Center, 200 Museum Dr, Lansing. 
517-485-8116. impression5.org. 

Lobby Hero - 8-9:30 p.m. Riverwalk 
Theatre, 228 Museum Dr, Lansing. 517-482-
5700. www.riverwalktheatre.com. 

Make & Take Pop Up: Screen Printing 
Bookmark - ? 12-3 p.m. MSU Main Library, 
East Lansing. lib.msu.edu. 

Mid-Michigan Women’s Expo - Feb. 11-13, 
Lansing Center, 333 E Michigan Ave, Lansing. 
kohlerexpo.com. 

TGIF Dance Party -  Everyone welcome! 
7-11:59 p.m. 15500 Chandler Rd., Bath. 734-
604-5095. tgifdance.com

        See Events on page 29

OUT TOWNon 
the

Events & Happenings in Lansing This Week

CROSSWORD SOLUTION
From Pg. 26

LIVE + LOCAL
B&I Bar
5247 Old Lansing Rd., Lansing
Devyn Mitchell
Thurs., Feb. 10, 7:30-10:30 p.m.
Darin Larner 
Sat. Feb. 12, 8-11 p.m..

Blue Owl
1149 S Washington, Lansing
Elden Kelly and Gregg Hill
Thurs., Feb. 10, 6-8 p.m.

Classic Pub & Grill
16219 N. US 27, Lansing
New Rule
Fri., Feb. 11, 8:30 p.m.
Medusa
Sat., Feb. 12, 8:30 p.m.

Eaton Rapids Craft Co.
204 N. Main St., Eaton Rapids
Russ Holcomb  
Fri., Feb. 11, 7-10 p.m.
Jamison Livingston
Sat. Feb. 12, 7-10 p.m. 

Green Door 
2005 E. Michigan Ave., Lansing
Frog and the Beeftones
Fri., Feb. 11, 8:30 p.m.
Grady Hall & the Disciples of Funk 
Sat., Feb. 12, 8:30 p.m.

Lansing Brewing Company
518 E. Shiawassee St., Lansing
Jimmy Likes Pie 
Fri., Feb. 12, 7-11 p.m.

Urban Beat
1213 N. Turner St., Lansing
Brandon Rose & Soul Therapy
Fri., Feb. 11, 7-10 p.m.
Terri Davis-Hayden
Sat., Feb. 12, 7-9 p.m.

SUDOKU SOLUTION
From Pg. 26

Mid-Michigan 
Women's Expo

Friday-Saturday, 10 a.m. to 6 p.m. 
Sunday, 11 a.m. to 4 p.m. 

Lansing Center
333 E. Michigan Ave., Lansing

The Mid-Michigan Women’s expo is happening at Lansing 
Center all weekend long. There are hundreds of exhibits 
and shopping options, as well as seminars to attend. From 
cosmetics to home decor, the expo has all the works — re-
gardless of what you’re looking to find. Everything is aimed 
at providing women and their families with both entertain-
ment and education. Concessions will also be available. Face 
coverings are encouraged, but not required. Tickets are $10, 
and can be purchased at the door or online. 

Events must be entered 
through the calendar at 

lansingcitypulse.com. 
Deadline is 4 p.m. Wednesday 
for the upcoming Wednesday 
edition. Charges may apply 
for paid events to appear in 
print. If you need assistance, 

please call Nicole at 
(517) 999-5066.

See Events, Page 19

Karan Casey Trio
Thursday, March 16

7:30 p.m.
University United Methodist Church
1120 S. Harrison Road, East Lansing
Irish singer-songwriter Karan Casey’s U.S. 

tour lands in East Lansing Thursday, where 
she will perform songs from her new album, 
“Nine Apples of Gold,” which is themed 
around the telling of Irish women’s stories 
and draws “inspiration from a wide range of 
sources, from the personal to the historical 
and political, touching on themes of family, 
loss, love, the empowerment of women and 
Irish revolutionary struggle.”

Apart from releasing 12 eclectic solo albums, being a founding member of the 
Celtic band Solas and performing with James Taylor, Maura O’Connell, the Bos-
ton Pops Orchestra and many other greats, Casey also works to advocate for 
fair gender balance in Irish traditional and folk music through her spearheading of 
the FairPlé campaign. Her passion for feminism can be heard on her new album, 
which “gives voice to the notion that songs can sing what we cannot say.”

The concert, featuring Sheila Falls on fiddle and Matt Heaton on guitar, comes 
just in time for St. Patrick’s Day and Women’s History Month. Tickets are $20 for 
the public, $18 for Ten Pound Fiddle members and $5 for students and can be 
purchased at tenpoundfiddle.org.

St. Patrick’s Day events
Thursday, March 16
From Ireland, Karan Casey Trio - 7:30 p.m. 
University United Methodist Church, 1120 S. 
Harrison Road, East Lansing. 517-337-7744. 
tenpoundfiddle.org.

I Knock at the Door, by Sean O’Casey - A sto-
ry of a family being held together by a loving 
and strong mother while class and religious 
turmoil threaten to pull them apart. Featuring 
Irish music. 8 p.m. LCC Black Box Theatre, 411 
N. Grand Ave., Lansing. 517-483-1122. lcc.edu/
showinfo.

Pinter Whitnick & Alex Mendenall - We’ll be 
playing a whole night of Irish tunes for St. Pat-
rick’s Eve! Join Pinter Whitnick with Matthew 
Shannon for a special trio performance. 8-11 
p.m. Moriarty’s Pub, 802 E. Michigan Ave., 
Lansing. 517-485-5287. moriartyspublansing.
com.

Siusan O’Rourke and Zig Zeitler - 7 p.m. 
Christ United Church, 1000 W. Webb Road, 
DeWitt. 517-669-9308. christuniteddewitt.
com.

Friday, March 17
I Knock at the Door, by Sean O’Casey - A sto-
ry of a family being held together by a loving 
and strong mother while class and religious 
turmoil threaten to pull them apart. Featuring 
Irish music. 8 p.m. LCC Black Box Theatre, 411 
N. Grand Ave., Lansing. 517-483-1122. lcc.edu/
showinfo.

St. Patrick’s Day with Ben Traverse Band - 7 
p.m. Lansing Brewing Co., 518 E. Shiawassee 
St., Lansing. 517-371-2600. lansingbrewing-
company.com.

Saturday, March 18
I Knock at the Door, by Sean O’Casey - A sto-
ry of a family being held together by a loving 
and strong mother while class and religious 
turmoil threaten to pull them apart. Featuring 
Irish music. 8 p.m. LCC Black Box Theatre, 411 
N. Grand Ave., Lansing. 517-483-1122. lcc.edu/
showinfo.
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Known for his heavy, eardrum-shat-
tered riffs, Ryan Andrews (aka RK 
Andrews) is a vet in the Lansing music 
scene. From his time in Red Teeth, 
BerT and No Skull, to his other ven-
tures with Fall into your Grave, Ghost 
in the Mind and Bloom or Die, his 
sound is both distinct and dynamic. In 
this week’s edition of “Life Changing 
Albums,” Andrews dishes on some 
sludgy stimuli that guided his sonic 
sensibilities. Here’s what the musician, 
and Madlantis Records’ co-founder, 
had to say about a particular 1994 LP.

What album do you feel changed 
your life? What was your life like at 
the time? 

The Melvins’ “Stoner Witch.” I was 
15, it was 1996, and I was in high 
school, so I was doing 15-year-old 
high-schooler things, like causing trou-
ble and being an idiot. Growing up in 
the ‘90s, and being a Nirvana fan, I’d 
been hearing of the Melvins for a while. 
I had just seen White Zombie at Wings 
Stadium and the Melvins were one of 
the openers. I was excited yet con-
fused by them. Shortly after, I joined 
the BMG CD Club. As part of signing 
on, you got to choose like 10 CDs for a 
dollar or something ridiculous like that. 
I basically ordered “Stoner Witch” on 
the recommendation of Kurt Cobain. 

Do you recall your first impres-

sion of “Stoner Witch”? 
The impact was immediate. From the 

first dischord, I was hooked. I listened 
to it on loop for months. “Stoner Witch” 
is like a noisy punk band playing slow, 
low-tuned versions of riff heavy ’70s 
rock, but produced by some weird min-
imalist artist. The lead guitars we’re too 
quiet and the drums were so minimal 
— but so rocking and primal. It was 
like nothing I’d ever heard. Really, it’s 
the drums on this album that changed 
the way I look at music. They do this 
trick a lot where there’s a heavy, kind 
of ham-fisted riff, while the drums are 
so minimal yet pounding. It’s not what 
you’d expect and totally changes the 
feeling of the song.

How did this discovery impact 
your own songwriting?

This album completely changed how 
I looked at music. There are lead 
guitars that are almost buried in the 
mix. There are strange chord changes 
that seem wrong. That experimen-
tal approach forever warped my view 
of songwriting. It was that moment 
where I actually realized there weren’t 
rules in making songs. I remember 
actually thinking many times, “I didn’t 
know you were allowed to do that in 
music.” I was instantly obsessed with 
the Melvins and this album, as well 
as many of their other albums. Their 

records directly inform a hard majority 
of the music I make to this day. “Stoner 
Witch” was my punk rock epiphany. 

It helped me broaden my musical 
style, by knowing you can do anything 
you want, even if people tell you that 
it’s wrong. It’s not … they just don’t get 
it. This album in particular is actually 
not my favorite by them. That honor 
goes to “Lysol.” But “Stoner Witch” was 
the catalyst for my opening up to punk 
and a lot of other music. 

In the ’90s, did you find any fellow 
Melvins fans to befriend? 

Back then, the Melvins were not 
as well known as they are today. 
Nowadays, people actually recog-
nize who they are in general and are 
mentioned as an influence by many 
really popular bands in current heavy 
music. Back then, it was like I had my 
own world. No one I knew had heard 
of them, but if I did meet someone 
who actually knew about them, they 
became my friend soon after. In a 
weird, teenage-ego type of way, this 
album gave me my own thing. It gave 
me my own world than not many peo-
ple knew of. Back then, finding infor-
mation on them was rare, so I also had 
my own mystery. And as I turned my 
friends on to the Melvins, we had our 
own “mythology” and our own scene, 
kind of. I always liken it to how the ’70s 

punk kids talked about the bands back 
then and how The Ramones and The 
Sex Pistols and everyone gave them 
their own identity — the Melvins and 
“Stoner Witch” did that for me and my 
friends, albeit in a smaller and more 
insular way

As far as your own music, what 
have you been up to?

Right now, I’m working on a new No 
Skull album called “Fields of None.” 
It’s inspired by the “Dark Tower” series, 
by Stephen King. We’re also about to 
release a 15-minute piece of music 
called “Stones are Earth Bones” in 
the next few months. I’m also finish-
ing up a solo RK Andrews album 
called “Mysterious Ocean.” It con-
sists of three songs inspired by Nnedi 
Okorafor’s books “Akata Witch” and 
“Akata Warrior.” There’s another piece 
called “Vincent and Theo,” which was 
inspired by the book of the same 
name about Vincent Van Gogh and 
his relationship with his brother Theo 
Van Gogh. I’ve also got a cover of 
the Guided By Voices song, “Striped 
White Jets,” coming out soon on the 
Phonophore Records tribute comp.

Life Changing Albums: Ryan Andrews talks The Melvins
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How 1994’s ‘Stoner Witch’ inspired a ‘punk rock epiphany’

Loud dispatches from Lansing’s music scene

Ryan Andrews, known locally for bands like No Skull and Red Teeth, had a punk-rock epiphany thanks to the Melvins’ 1994 LP, “Stoner Witch.” (courtesy photos) 

For almost 20 years, The Goddamn 
Gallows has continued to reinvent itself 
both on record and onstage. 

The group, formed in Lansing in 2004, 
continuously teeters between rockabil-
ly, psychobilly, punk rock, bluegrass and 
metal — all while sounding like a tight, co-
hesive unit. It accents visceral vocals and 
grimy guitars with primal percussion and 
upright bass, then douses it with a rustic 
wave of washboard, accordion, mandolin 
and banjo. That menacing sound will re-
turn to its old stomping ground of Mac’s 
Bar for a St. Patrick’s Day show Friday 
(March 17).

Since its genesis, the always-hustling 
band has earned a cult fol-
lowing worldwide. And it’s 
a fanbase that’s still grow-
ing, thanks to an endless 
tour cycle that, early on, 
found the group spending 
nights in abandoned build-
ings, shifty squatter camps, 
storage units and shoebox 
apartments. But along the 
way, it never stopped re-
cording, producing a stack of acclaimed 
albums. Some call it “hobo-core.” Some 
call it “Americana punk.” Regardless of la-
bels, it’s really just hauntingly good song-
writing that’s morphed into Lansing-made 
rock ‘n’ roll folklore. 

Today, the members live in diff erent 
parts of the country, but City Pulse caught 
up with Mikey Classic (guitar and vocals). 
Here’s what he had to say.

It looks like this is another busy 
year for The Goddamn Gallows, am I 
correct? 

Mikey Classic: We’re recording and 
touring. Our new stuff  sounds a lot like us 
in 2009 (laughs). But since our inception 
in 2004, we’ve constantly been evolving 
our sound, with each album blending 
more and more underground noise. We 
put some newly recorded stuff  on our 

website (the 666 series) if anyone wants 
a sneak peek. We’re also hoping to have 
a new album by the end of the year, and 
we’ll plan one hell of a 20th-anniversary 
tour with it.

Who are you touring with this year?  
We’re getting ready for a tour with 

Hank Williams’ great-grandson’s band, 
IV and the Strange Band. We hit the road 
with them right after our show at the new 
Mac’s Bar. 

You’re living in Chicago nowadays. 
Do you have any remaining connec-
tions to Lansing? 

My folks still live in town, so I visit every 
now and then. I do run into Mac’s Bar’s 

old bartender Anna Capps 
quite frequently in Chicago. 
Of course, The Goddamn 
Gallows’ drummer, Baby 
Genius, still lives in Lansing.

Is anything in particu-
lar inspiring you lyrically 
right now? I know “Let’s 
Join a Cult” is a newer 
single.

Road stories, struggling to 
get by and joining various cults. Everyone 
is in some kind of cult, whether it’s the 
church, a music scene, politics or Heav-
en’s Gate. There’s always something. 
Join the cult of The Goddamn Gallows! 
We’re taking auditions at Mac’s Bar on 
St. Patrick’s Day.

Since the band started, what would 
you say is your most memorable 
show? 

Oof! Tough one. We’ve been road 
dogs, constantly on the road for almost 
20 years. But if I were to pick a memory, 
I would have to pick playing at Resurrec-
tion Fest in Spain in 2016. Iron Maiden 
was the headliner — we were eating din-
ner with the Melvins and all looked up at 
each other when we heard Bruce Dickin-
son doing his vocal warmups backstage. 
That was a pretty epic moment.

The Goddamn Gallows returns to Mac’s Bar on St. Patty’s Day

Cult status
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scene. From his time in Red Teeth, 
BerT and No Skull, to his other ven-
tures with Fall into your Grave, Ghost 
in the Mind and Bloom or Die, his 
sound is both distinct and dynamic. In 
this week’s edition of “Life Changing 
Albums,” Andrews dishes on some 
sludgy stimuli that guided his sonic 
sensibilities. Here’s what the musician, 
and Madlantis Records’ co-founder, 
had to say about a particular 1994 LP.

What album do you feel changed 
your life? What was your life like at 
the time? 

The Melvins’ “Stoner Witch.” I was 
15, it was 1996, and I was in high 
school, so I was doing 15-year-old 
high-schooler things, like causing trou-
ble and being an idiot. Growing up in 
the ‘90s, and being a Nirvana fan, I’d 
been hearing of the Melvins for a while. 
I had just seen White Zombie at Wings 
Stadium and the Melvins were one of 
the openers. I was excited yet con-
fused by them. Shortly after, I joined 
the BMG CD Club. As part of signing 
on, you got to choose like 10 CDs for a 
dollar or something ridiculous like that. 
I basically ordered “Stoner Witch” on 
the recommendation of Kurt Cobain. 

Do you recall your first impres-

sion of “Stoner Witch”? 
The impact was immediate. From the 

first dischord, I was hooked. I listened 
to it on loop for months. “Stoner Witch” 
is like a noisy punk band playing slow, 
low-tuned versions of riff heavy ’70s 
rock, but produced by some weird min-
imalist artist. The lead guitars we’re too 
quiet and the drums were so minimal 
— but so rocking and primal. It was 
like nothing I’d ever heard. Really, it’s 
the drums on this album that changed 
the way I look at music. They do this 
trick a lot where there’s a heavy, kind 
of ham-fisted riff, while the drums are 
so minimal yet pounding. It’s not what 
you’d expect and totally changes the 
feeling of the song.

How did this discovery impact 
your own songwriting?

This album completely changed how 
I looked at music. There are lead 
guitars that are almost buried in the 
mix. There are strange chord changes 
that seem wrong. That experimen-
tal approach forever warped my view 
of songwriting. It was that moment 
where I actually realized there weren’t 
rules in making songs. I remember 
actually thinking many times, “I didn’t 
know you were allowed to do that in 
music.” I was instantly obsessed with 
the Melvins and this album, as well 
as many of their other albums. Their 

records directly inform a hard majority 
of the music I make to this day. “Stoner 
Witch” was my punk rock epiphany. 

It helped me broaden my musical 
style, by knowing you can do anything 
you want, even if people tell you that 
it’s wrong. It’s not … they just don’t get 
it. This album in particular is actually 
not my favorite by them. That honor 
goes to “Lysol.” But “Stoner Witch” was 
the catalyst for my opening up to punk 
and a lot of other music. 

In the ’90s, did you find any fellow 
Melvins fans to befriend? 

Back then, the Melvins were not 
as well known as they are today. 
Nowadays, people actually recog-
nize who they are in general and are 
mentioned as an influence by many 
really popular bands in current heavy 
music. Back then, it was like I had my 
own world. No one I knew had heard 
of them, but if I did meet someone 
who actually knew about them, they 
became my friend soon after. In a 
weird, teenage-ego type of way, this 
album gave me my own thing. It gave 
me my own world than not many peo-
ple knew of. Back then, finding infor-
mation on them was rare, so I also had 
my own mystery. And as I turned my 
friends on to the Melvins, we had our 
own “mythology” and our own scene, 
kind of. I always liken it to how the ’70s 

punk kids talked about the bands back 
then and how The Ramones and The 
Sex Pistols and everyone gave them 
their own identity — the Melvins and 
“Stoner Witch” did that for me and my 
friends, albeit in a smaller and more 
insular way

As far as your own music, what 
have you been up to?

Right now, I’m working on a new No 
Skull album called “Fields of None.” 
It’s inspired by the “Dark Tower” series, 
by Stephen King. We’re also about to 
release a 15-minute piece of music 
called “Stones are Earth Bones” in 
the next few months. I’m also finish-
ing up a solo RK Andrews album 
called “Mysterious Ocean.” It con-
sists of three songs inspired by Nnedi 
Okorafor’s books “Akata Witch” and 
“Akata Warrior.” There’s another piece 
called “Vincent and Theo,” which was 
inspired by the book of the same 
name about Vincent Van Gogh and 
his relationship with his brother Theo 
Van Gogh. I’ve also got a cover of 
the Guided By Voices song, “Striped 
White Jets,” coming out soon on the 
Phonophore Records tribute comp.
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Ryan Andrews, known locally for bands like No Skull and Red Teeth, had a punk-rock epiphany thanks to the Melvins’ 1994 LP, “Stoner Witch.” (courtesy photos) 

The Avenue
2021 E. Michigan Ave., Lansing
Dirt Room, Bicycle Thief
Sat., March 18, 9 p.m.

Christ United Church
1000 W. Webb Road, DeWitt
Siusan O’Rourke and Zig Zeitler 
Thurs., March 16, 7 p.m. 

Eaton Rapids Craft Co.
204 N. Main St., Eaton Rapids
Jamison Livingston
Fri., March 17, 7 p.m.
Russ Holcomb
Sat., March 18, 5 p.m.
PRIM
Sat., March 18, 10 p.m.

The Exchange
314 E. Michigan Ave., Lansing
The Knock Offs
Fri., March 17, and Sat., March 18, 9 p.m.

The Green Door
2005 E. Michigan Ave., Lansing
Johnny Stix & the Outsiders
Fri., March 17, 8:30 p.m.
Atomic Annie
Sat., March 18, 8:30 p.m.

Lansing Brewing Co. 
518 E. Shiawassee St., Lansing
Ben Traverse Band
Fri., March 17, 7 p.m.

Mac’s Bar
2700 E. Michigan Ave., Lansing
Parted Waters, Sam Shassia
Thurs., March 16, 8 p.m.
The Goddamn Gallows
Fri., March 17, 7 p.m.
Seaholm, Final Boss Fight, Tournament
Sat., March 18, 8 p.m.

Moriarty’s Pub
802 E. Michigan Ave., Lansing 
Pinter Whitnick & Matthew Shannon, Alex 
Mendenhall
Thurs., March 16, 8 p.m.

University United Methodist Church
1120 S. Harrison Road, East Lansing
Karan Casey Trio
Thurs., March 16, 7:30 p.m.

UrbanBeat
1213 Turner Road, Lansing
Absolute Music Chamber Series – Rawlins 
Piano Trio
Thurs., March 16, 7 p.m.
Time2Play
Fri., March 17, 8 p.m.
Ritmo Project
Sat., March 18, 8 p.m.

Williamston Roadhouse
3700 E. Grand River Ave., Williamston
The Other Buzzard Brother
Wed., March 15, 7 p.m.
Velocity Shift
Sat., March 18, 7 p.m.

Live & Local

Courtesy photo

Lansing’s The Goddamn Gallows will play its old stomping ground, Mac’s Bar, Friday 
(March 17) before hitting the road with Hank Williams IV. 

The Goddamn Gallows
Friday, March 17

Mac’s Bar

2700 E. Michigan Ave., 
Lansing

7 p.m. doors

21+, $15

thegoddamngallows.com
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PARTED WATERS - 8 p.m. Mac’s Bar, 2700 E. Michi-
gan Ave., Lansing. 517-484-6795. macsbar.com.

“Reflections in Watercolor” - 6 a.m.-9 p.m. 
Hannah Community Center Public Art Gallery, 819 
Abbot Road, East Lansing. 517-333-2580, ext. 0. 
cityofeastlansing.com/353/public-art-gallery.

Violin Masterclass with Kyung Sun Lee - 4 p.m. 
Cook Recital Hall, 333 W. Circle Drive, East 
Lansing. 517-353-5340. music.msu.edu.

Weather Watcher - Ages 2-4. 10 a.m. Impression 
5 Science Center, 200 Museum Drive, Lansing. 
517-485-8116. impression5.org.

Friday, March 17
After-School Enrichment Time - Kids can get 
their homework done, use the computers, eat 
snacks and have a great, safe time. 3:30-5:30 
p.m. Higher Ground Community Development 
Center, 3637 W. Jolly Road, Lansing. 517-894-1633.

Art Scholarship Alert Exhibition - 11 a.m.-6 p.m. 
Lansing Art Gallery & Education Center, 300 S. 
Washington Square, Suite 100, Lansing. 517-574-
4521. lansingartgallery.org.

Beetlejuice - 8 p.m. Cobb Great Hall, 750 E. Shaw 
Lane, East Lansing. 517-432-2000. whartoncenter.
com.

Beginning West Coast Swing Group Dance Class
- Wear casual clothing and smooth-soled shoes. 
Singles or couples welcome. Seven-week class. 
7 p.m. Michigan Athletic Club, 2900 Hannah Blvd., 
East Lansing. 517-364-8888. sparrow.org.

“Blind Spot: Stephanie Syjuco” - 10 a.m.-6 p.m. 
Eli & Edythe Broad Art Museum, 547 E. Circle 

Drive, East Lansing. 517-884-4800. broadmuseum.
msu.edu.  

Bookend Gallery Display by Lansing Women’s 
Artist Collective - Noon-4 p.m. CADL - Haslett 
Library, 1590 Franklin St., Haslett. 517-339-2324. 
cadl.org/about/our-locations/haslett.

CADL Adventurer’s Club – Tabletop Games - Play 
a new RPG led by library staff and meet players 
from your community! 6:15-8 p.m. CADL - Mason 
Library, 145 W. Ash St., Mason. 517-676-9088. 
cadl.org/about/our-locations/mason.

“DIEGEST” - 10 a.m.-6 p.m. Eli & Edythe Broad 
Art Museum, 547 E. Circle Drive, East Lansing. 
517-884-4800. broadmuseum.msu.edu.  

Fitness Over 50 - The Meridian Township Parks 
and Recreation Stretch and Flex Exercise group 
exercises at Meridian Mall Food Court. 9-10 a.m. 
1982 W. Grand River Ave., Okemos. meridian-
50plus.com. 

Friday Fish Fry - Fried fish (3 pieces), fries, cole-
slaw and a dinner roll. 4:30-7:30 p.m. VFW Post 
701, 123 N. Rosemary St., Lansing. 517-485-1656. 
vfw701.org.

THE GODDAMN GALLOWS - 7 p.m. Mac’s Bar, 2700 
E. Michigan Ave., Lansing. 517-484-6795. macsbar.
com.

Kara Morales Author Visit - She will share 
her book “Kaydee,” which will be available for 
sale. Learn about writing, illustrating, and more! 
5:30 p.m. Charlotte Community Library, 226 S. 
Bostwick St., Charlotte. 517-543-8859. charlotteli-
brary.org.

Mason Knights of Columbus Dine-in Fish Fry
- Three fried or baked pieces of cod, shrimp, 
fries or baked potato, mac and cheese, coleslaw, 
green beans, dinner roll and a dessert. Takeout 
available. 4:30-7 p.m. 1010 S. Lansing St., Mason. 
masonknights.org.

“Reflections in Watercolor” - 6 a.m.-9 p.m. 

Hannah Community Center Public Art Gallery, 819 
Abbot Road, East Lansing. 517-333-2580, ext. 0. 
cityofeastlansing.com/353/public-art-gallery.

San Juan Diego Council #15417 Knights of 
Columbus Fish Fry - Fried cod, steak fries, 
coleslaw, baked potato, mac and cheese, roll 
and butter, coffee. Desserts and beverages for 
purchase. 5-7 p.m. Cristo Rey Church, 201 W. 
Miller Road, Lansing. 517-394-4639. cristorey-
church.org.

Time2Play - 8 p.m. UrbanBeat, 1213 Turner St., 
Lansing. 517-331-8440. urbanbeatevents.com.

Travelogue – South Africa and Botswana - Join 
Joe Bickham on a photographic tour of the 
Okavango Delta, with daily safari tours and plenty 
of cultural experiences. 7 p.m. Foster Community 
Center room 213, 200 N. Foster Ave., Lansing. 
517-483-4233.

Weather Watcher - Ages 2-4. 10 a.m. Impression 
5 Science Center, 200 Museum Drive, Lansing. 
517-485-8116. impression5.org.

Saturday, March 18
The 12 Teachings of Earth School with the Rev. 
Jim White - Four-week class. 10:30 a.m. Meeting 
ID: 177 417 886 Passcode: 601744. unitylansing.org.

Art Scholarship Alert Exhibition - 11 a.m.-4 p.m. 
Lansing Art Gallery & Education Center, 300 S. 
Washington Square, Suite 100, Lansing. 517-574-
4521. lansingartgallery.org.

Babysitting & CPR Workshop - Learn emergency 
procedures, diapering, pediatric CPR, rescue 
breathing, Heimlich and basic first aid. Regis-
tration req. 10 a.m. Grand Ledge Area District 
Library, 131 E. Jefferson St., Grand Ledge. 517-627-
7014. gladl.org.

Beetlejuice - 2 and 8 p.m. Cobb Great Hall, 750 E. 
Shaw Lane, East Lansing. 517-432-2000. wharton-
center.com.

“Blind Spot: Stephanie Syjuco” - 10 a.m.-6 p.m. Eli 
& Edythe Broad Art Museum, 547 E. Circle Drive, 
East Lansing. 517-884-4800. broadmuseum.msu.
edu.  

Board Game Saturdays - Free fun for the whole 
family! 10 a.m.-3 p.m. Eaton Rapids Area District 
Library, 220 S. Main St., Eaton Rapids. 517-663-
0950. eradl.org.

Bookend Gallery Display by Lansing Women’s Artist 
Collective - Noon-2 p.m. CADL - Haslett Library, 
1590 Franklin St., Haslett. 517-339-2324. cadl.org/
about/our-locations/haslett.

Cabin Fever Breakout Bazaar - Arts & crafts, jams 
& jellies, jewelry, estate items, collectibles and 
much more. 10 a.m.-4 p.m. St. John’s Lutheran 
Church, 511 E. Sturgis St., St. Johns. 989-224-6796. 
stjohns1869.org. 

Contra & Square Dance - All dances taught – no 
partner needed. Wear loose clothes and com-
fortable shoes. 7 p.m. Central United Methodist 
Church, 215 N. Capitol Ave., Lansing. 517-614-5858. 

tenpoundfiddle.org.

“DIEGEST” - 10 a.m.-6 p.m. Eli & Edythe Broad Art 
Museum, 547 E. Circle Drive, East Lansing. 517-
884-4800. broadmuseum.msu.edu.  

Dino Adventure - Ages 5-11. 9:30 a.m.-12:30 p.m. 
Impression 5 Science Center, 200 Museum Drive, 
Lansing. 517-485-8116. impression5.org.

Learn to Solder/Coding - Ages 10-13. 10 a.m.-noon. 
Impression 5 Science Center, 200 Museum Drive, 
Lansing. 517-485-8116. impression5.org.

Musical Jubilee - Drum circle 2-3 and 4-5 p.m. Jazz 
and soul vocals with Evangeline 3-4 p.m. Silent 
auction and school/art supply and backpack drive 
for Refugee Development Center. 2-5 p.m. Abso-
lute Gallery, 307 E. Cesar E. Chavez Ave., Lansing. 
517-482-8845. absolutegallery.com.

“Reflections in Watercolor” - 8 a.m.-8 p.m. Hannah 
Community Center Public Art Gallery, 819 Abbot 
Road, East Lansing. 517-333-2580, ext. 0. cityo-
feastlansing.com/353/public-art-gallery.

Ritmo Project - 8 p.m. UrbanBeat, 1213 Turner St., 
Lansing. 517-331-8440. urbanbeatevents.com.

Sauerkraut Dinner and Dance - Sauerkraut, roast 
pork, mashed potatoes and gravy, green beans, 
spätzle, applesauce, bread and butter and black 
forest cake. 5-6:30 p.m. Liederkranz Club Lansing, 
5828 S. Pennsylvania Ave., Lansing. 517-882-6330. 
facebook.com/lansingliederkranzclub.

SEAHOLM - 8 p.m. Mac’s Bar, 2700 E. Michigan Ave., 
Lansing. 517-484-6795. macsbar.com.

Sunday, March 19
AI Visual Art Workshop - Join us as we explore 
text-to-image generative AI, learning how to 
use the algorithms and grappling with the future 
implications of this technology. 1 p.m. MSU Main 
Library Digital Scholarship Lab, 366 W. Circle 
Drive, East Lansing. 517-355-2370. museum.msu.
edu.

Beetlejuice - 1 and 6:30 p.m. Cobb Great Hall, 
750 E. Shaw Lane, East Lansing. 517-432-2000. 
whartoncenter.com.

“Blind Spot: Stephanie Syjuco” - 10 a.m.-6 p.m. Eli & 
Edythe Broad Art Museum, 547 E. Circle Drive, East 
Lansing. 517-884-4800. broadmuseum.msu.edu.  

Bottle and Can Collection for Eastern Ingham 
Farmers Market - 11 a.m.-1 p.m. McCormick 
Park, 123 High St., Williamston. 517-618-1630. 
easterninghamfarmersmarket.org.

“DIEGEST” - 10 a.m.-6 p.m. Eli & Edythe Broad 
Art Museum, 547 E. Circle Drive, East Lansing. 
517-884-4800. broadmuseum.msu.edu.  

Drum Circle with Greater Lansing Area 
Drummers (GLAD) - 1 p.m. Keys to Manifestation, 
809 Center St., Suite 7, Lansing. 517-974-5540. 
manifestlansing.com.
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JUGGLERS AND WOULD-BE JUGGLERS - Jugglers 
meet at the Orchard Street Pump House at 2 
p.m. Sundays. 368 Orchard St., East Lansing. 
mikemarhanka@gmail.com.

LEGO Club - We bring LEGOs, you bring creativ-
ity! Accept our building challenge or use your 
imagination. You may bring a LEGO show and tell. 
4:30 p.m. CADL - Mason Library, 145 W. Ash St., 
Mason. 517-676-9088. cadl.org/about/our-loca-
tions/mason.

LSO: Piano Trio - 3 p.m. First Presbyterian Church 
of Lansing, 510 W. Ottawa St., Lansing. 517-487-5001. 
lansingsymphony.org.

“Reflections in Watercolor” - Noon-8 p.m. Hannah 
Community Center Public Art Gallery, 819 Abbot 
Road, East Lansing. 517-333-2580, ext. 0. cityofeast-
lansing.com/353/public-art-gallery.

Religious Sounds Bus Tour - Travel to nearby 
religious spaces to experience religious sounds 
shared by community members. 2 p.m. Meet at 
MSU Museum, 409 W. Circle Drive, East Lansing. 
517-355-2370. museum.msu.edu.

SpARTan Wellness: PLAY WITH CLAY - Feel free to 
bring your own supplies. Registration req. 2 p.m. Eli 
& Edythe Broad Art Museum, 547 E. Circle Drive, 
East Lansing. 517-884-4800. broadmuseum.msu.
edu.  

The Spirit in Spirituality - Explore spiritual guidance 
with Kathryn Kris. 9:30 a.m. Unity Spiritual Center 
of Lansing, 2395 Washington Road, Lansing. 517-371-
3010. unitylansing.org.

Unity’s Monthly Euchre and Games! - Bring your 
favorite board games and potluck snack foods and 
organize a euchre table. Noon-2 p.m. Unity Spiritual 
Center of Lansing, 2395 Washington Road, Lansing. 
517-371-3010. unitylansing.org.

Woldumar Folk & Bluegrass Jam & Performances
- Featuring Cedar Creek Bluegrass; Pretty Shaky 
String Band; and McKeever, Dowling and Davis Trio. 
2 p.m. Woldumar Nature Center, 5739 Old Lansing 
Road, Lansing. 517-322-0030. woldumar.org.

Monday, March 20
After-School Enrichment Time - Kids can get their 
homework done, use the computers, eat snacks 
and have a great, safe time. 3:30-5:30 p.m. Higher 
Ground Community Development Center, 3637 W. 
Jolly Road, Lansing. 517-894-1633.

Bookend Gallery Display by Lansing Women’s Artist 
Collective - Noon-4 p.m. CADL - Haslett Library, 
1590 Franklin St., Haslett. 517-339-2324. cadl.org/
about/our-locations/haslett.

Fitness Over 50 - The Meridian Township Parks and 
Recreation Stretch and Flex Exercise group exer-
cises at Meridian Mall Food Court. 9-10 a.m. 1982 W. 
Grand River Ave., Okemos. meridian50plus.com. 

Graphic Novel Book Club - Hang out with friends, 
chat about the book, have a snack and do a 
book-related activity or craft. Intended for grades 
3-6. 6 p.m. Grand Ledge Area District Library, 131 E. 
Jefferson St., Grand Ledge. 517-627-7014. gladl.org.

Jump Into Reading - Stories, songs, activities and 
therapy dogs. Intended for children ages 0-5 and 
their caregivers. 11 a.m. Eaton Rapids Area District 
Library, 220 S. Main St., Eaton Rapids. 517-663-0950. 
eradl.org.

Rest With Music - Take an hour out of your month 
to listen to and simply rest with music. Registration 
req. Noon. Abrams Planetarium, 755 Science Road, 
East Lansing. 517-353-2596. health4u.msu.edu.

“Reflections in Watercolor” - 6 a.m.-9 p.m. Hannah 
Community Center Public Art Gallery, 819 Abbot 
Road, East Lansing. 517-333-2580, ext. 0. cityofeast-
lansing.com/353/public-art-gallery.

Tuesday, March 21
Bookend Gallery Display by Lansing Women’s 
Artist Collective - Noon-4 p.m. CADL - Haslett 
Library, 1590 Franklin St., Haslett. 517-339-2324. 
cadl.org/about/our-locations/haslett.

Crazy Sock Day: Fashion Show - Displaying our 
crazy sock designs and showcasing the unique 
ways we support World Down Syndrome Day! 5 
p.m. MSU Main Library Makerspace Flex Space, 
366 W. Circle Drive, East Lansing. 517-884-0901. 
lib.msu.edu.

Crazy Sock Day: Make Your Own Socks! - 
Decorate socks to show your support for World 
Down Syndrome Day! We will provide socks and 
decorating materials. 3-5 p.m. MSU Main Library 
Makerspace Flex Space, 366 W. Circle Drive, East 
Lansing. 517-884-0901. lib.msu.edu.

Holt Public Schools “Band Aid” Fundraiser - 
Spaghetti dinner, 50/50 raffle and performances 
by Holt band students. Proceeds benefit all band 
students in grades 6-12. 5:30-8 p.m. Holt High 
School, 5885 Holt Road, Holt. holtbandboosters.
com.

Next Steps Ukulele Workshop - Learn a variety of 
techniques that will expand your skills and make 
you a better player. Loaner instruments available. 
Registration req. 6 p.m. Grand Ledge Area 

District Library, 131 E. Jefferson St., Grand Ledge. 
517-627-7014. gladl.org.

Preschool Family Storytime - Stories and litera-
cy-enhancing activities for ages 1-6. 11 a.m. Grand 
Ledge Area District Library, 131 E. Jefferson St., 
Grand Ledge. 517-627-7014. gladl.org. 

“Reflections in Watercolor” - 6 a.m.-9 p.m. Hannah 
Community Center Public Art Gallery, 819 Abbot 
Road, East Lansing. 517-333-2580, ext. 0. cityo-
feastlansing.com/353/public-art-gallery.

Rosie the Riveter Day - Celebrate women from 
across Michigan in manufacturing and skilled 
trades, culminating in a photo on the Capitol steps. 
3 p.m. Heritage Hall, 323 W. Ottawa St., Lansing. 
517-939-9910. camconline.org.

Young Adult Book Club - Chat, eat snacks and have 
book-related fun. Grades 8-12. Registration req. 6 
p.m. Charlotte Community Library, 226 S. Bostwick 
St., Charlotte. 517-543-8859. charlottelibrary.org.

Wednesday, March 22
“A Course of Love” with Lucille Olson - 7 p.m. 
Zoom ID: 177 417 886. Passcode: 601744. unityl-
ansing.org.

After-School Enrichment Time - Kids can get 
their homework done, use the computers, eat 
snacks and have a great, safe time. 3:30-5:30 
p.m. Higher Ground Community Development 
Center, 3637 W. Jolly Road, Lansing. 517-894-1633.

Allen Farmers Market - 3-6:30 p.m. 1629 E. 
Kalamazoo St., Lansing. 517-999-3911. allenneigh-
borhoodcenter.org/market.

Art Scholarship Alert Exhibition - 11 a.m.-4 p.m. 
Lansing Art Gallery & Education Center, 300 S. 
Washington Square, Suite 100, Lansing. 517-574-
4521. lansingartgallery.org.

“Blind Spot: Stephanie Syjuco” - 10 a.m.-6 p.m. Eli & 
Edythe Broad Art Museum, 547 E. Circle Drive, East 
Lansing. 517-884-4800. broadmuseum.msu.edu.  

Bookend Gallery Display by Lansing Women’s 
Artist Collective - Noon-4 p.m. CADL - Haslett 
Library, 1590 Franklin St., Haslett. 517-339-2324. 
cadl.org/about/our-locations/haslett.

Career Quest - Career panels with current or 
former practitioners in health & wellness, business, 

Events
from page 19

Sponsored by 
Soldan’s Pet Supplies

locally owned & operated since 1955
soldanspet.com 

Abbey is a cute little rottweiler/
shepherd mix who came to the shelter
as a stray. She is friendly, outgoing, and
eager to please. She will need a tolerant 
dog friend who can help her with her 
dog manners (she likes to jump to
say hello). She will also need a family
with the time and patience to exercise
and train her.

Quick Silver is a friendly little guy with 
no sense of personal space. When you open his 
cage door, he’ll put his feet on your shoulder and 
slowly move into position to give your neck a 
good hug while doing whatever he can to get as 
close as possible. If you’re looking for an aloof cat, 
this is NOT your guy! 

Root Beer came to the shelter with
several other cats when the shelter they were 
at had to seize a large number of animals. 
She is initially a reserved little tortoiseshell 
cat who, with just a little encouragement, will 

her side and squirm around seeking attention. 
She would do best in a quiet home.

Sponsored by Schuler Books

In Memory of Mimi
Sponsored by City Pulse In Memory of Rodica’s cats.

Sponsored by
Anne & Dale Schrader

Eevee is a sweet, scared weimador puppy
who was found in a park too scared to walk. She 
is getting braver every day but will need a 
quiet home with gentle people. She is a sweet, old 
soul who will give you all the love and snuggles 
you could want and will win you over as you 

Adopt a pet on this page and Soldan’s will thank you with a $10 gift certificate.  Contact (517) 999-5061 after you adopt.
To adopt one of these pets, visit the ICAS at  600 Buhl St., Mason, 

call (517) 676-8370 to make an appt. or go to ac.ingham.org.

Ingham County Animal Shelter

Lansing
6201 W. Saginaw Hwy
5016  S. MLK Jr. Blvd
Okemos
2283 Grand River Ave.
DeWitt
12286 Old U.S. 27
Charlotte
515 Lansing St.

Rhydon is a sweet, gentle boy who
came to the shelter as a stray. He appears to 
have an old, healed injury to one of his back 
legs, but it doesn’t seem to bother him. He 

to like other dogs.

F45 Training Open 
House

Saturday, March 18, 8:30 
a.m.-noon

Sunday, March 19, 9 a.m.-
noon

2650 E. Grand River Ave., 
East Lansing

This weekend, F45 Training’s 
East Lansing location will hold free 
morning workout classes as part of 
a fundraiser for the Jason Kinzler 
Family First Foundation, which 
provides financial assistance to families with minor children that have unexpected-
ly lost a parent or primary caregiver.

Saturday morning, there are three hour-long NOHO classes at 8:30, 9:45 and 11 
a.m., offering a combination of resistance, bodyweight, functional, agility and plyo-
metric movements for a hybrid, full-body workout. Sunday morning, there are three 
45-minute Mkatz classes at 9, 10 and 11 a.m., helping build lean muscle mass by 
utilizing different angles, timing and tempos than standard compound lifting.

Attendees can support the foundation through a silent auction, by purchasing 
shirts or headbands at the studio or by donating directly.

Sign up for classes through Mindbody, the F45 Training app or the studio’s web-
site, f45training.com/eastlansing. Act fast — space may fill up.

See Events, Page 23
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BeverlyLawrence

Weston Kewpee’s 
Sandwich Shop

118 S. Washington Sq., Lansing 
Monday-Thursday, 

10:30 a.m. to 4 p.m.
Friday, 10:30 a.m. to 6 p.m.

(517) 482-8049 
westonkewpee.com

➥

By GABRIELLE LAWRENCE
Resch Strategies’ “Cold Oatmeal” 

podcast recently released an episode all 
about current and past favorite restau-
rants in downtown Lansing. The con-
versation on the podcast 
and on Twitter includ-
ed such blasts from 
the past as Spad’s Piz-
za, Soup to Nutz (that 
backyard courtyard was 
everything) and the re-
volving door at the lo-
cation that has housed 
Decker’s, Jersey Giant 
and Soul Nutrition. By far, the most 
votes for favorite downtown eatery went 
to Weston’s Kewpee Sandwich Shop. 

Kewpee’s is a classic. It’s where my 
mom would take us to meet my state 
employee dad, who spent his days in 
his downtown office. It’s where Mr. She 
Ate and I meet up for a quick lunch on 
the rare day that we are both actually 
working from our offices. If you’re not 
familiar with it, the green awning above 
the unassuming front door marks the 
entrance to a downtown Lansing insti-
tution, where you are literally as likely 
to see groups of protesters fueling up 
before marching with their signs in 
front of the Capitol, groups of Cooley 
students on a break between classes, or 
the governor and other governmental 
officials wheeling and dealing. The take-
out game is strong, which we learned 
over the course of the last two years, and 
Kewpee’s has perfected the art of pack-
aging fries in a way that ensures crispi-
ness when you get them home. 

There are always specials, like gou-
lash, bean and ham soup and chili. For 
purposes of this article, I stuck to items 
that are always on the menu. During a 
lunchtime gabfest with a high school 
friend of mine, I chose the Kewpee Klub 
sandwich and sweet potato fries. The 
sandwich comes on Texas toast, which 
is without question my preferred sand-
wich bread. It is piled with sliced turkey, 
ham and crispy bacon, with Monterey 
jack cheese, lettuce, tomato and mayon-
naise. The toasty, crunch bread gives the 
flavorful sandwich the perfect amount 
of texture, and if you know anything 
about Kewpee’s, you know that they are 
frequently acknowledged as having the 
best mayonnaise in town (or is this just 
a weird thing that certain members of 

my friend group and I think about?). 
The sweet potato fries are my perpet-

ual side item. They are ultra thick-cut 
and its dusted with large crystals of sea 
salt, which means that they are perfectly 
seasoned and impossibly crispy. If you 
think you don’t like sweet potato fries, I 
challenge you to give these a try. 

Mr. She Ate’s long-
standing order is the King 
Regular burger with fries. 
The fries are crinkle cut 
and, as previously stated 
and oft-tested, can with-
stand a 10-minute drive to 
Groesbeck to be delivered 
to a discerning 4-year-old 
while remaining hot and 
crispy. My brother recent-
ly joined us for lunch and 
sacrificed himself to the ol-
ive burger, another menu 
item that Kewpee devo-
tees defend passionately. 
Mr. She Ate and I remain united on our 

disdain for anything olive, but I can ob-
jectively understand how the juicy burg-
er patty is complemented by the tangy 
creaminess of olive sauce. 

At least bi-weekly, I tear myself away 
from my office right around the corner 

Is Kewpee’s the best joint in town for a classic burger?
By BRYAN BEVERLY

What is the one flavor that speaks 
to mid-Michigan’s core? Quality Dairy 
Chip Dip? A sip of Faygo or Vernor’s? 
Uncle John’s Cider & Donuts, or an or-
der of chips & salsa from 
Handy’s? For me, it’s far 

and away 
a bite of 
an olive 
b u r g e r . 
That com-
b i n a t i o n 
of char-
b r o i l e d 
burger and olive sauce does 
it for me every time. This 
month, I was elated we got 
to review one of the origi-
nators. 

Weston’s Kewpee Burg-
er is a Lansing institution. 
There’s little disputing 

that. Situated downtown on Washing-
ton Square, and using a recipe for olive 

sauce that is older than 95 years, the 
restaurant is nostalgic in all the right 
ways. The décor is unapologetic in ref-
erencing its history, and with good rea-
son. Serving comfort food with quality 
service to downtown’s current movers 
and shakers and former residents who 

have returned and want an instant re-
minder of home is something they 
should be proud of. In pre-pandemic 
times, it wasn’t unusual for a line out 
the door during the lunch time rush. 
During the pandemic, Weston’s owner-
ship was among the most compassion-
ate with their staff, and worked hard to 
keep the business open, even as much 
of their traditional foot traffic has yet to 
return. However, you can tell the folks 
that work here enjoy not just one anoth-
er, but also making great food for their 
customers.
Essential
During my visits to Kewpee’s this 

month, I cheerfully tried the Kolossal 
Olive Burger. Appropriately named, as 
this sandwich is massive, the burger per-
fectly cooked and topped with a heap-
ing serving of olive sauce (chopped, not 
minced) just the way I like it. There are 
several local establishments that offer 
an olive burger, and even a few national 
chains that attempt to offer local flavor. 
Few compare to this tried-and-true ver-
sion. As I stood in line, there were two 
gentlemen from south of Jackson who 
were in town exploring the Capital City. 
They both ordered olive burgers and as I 
walked out, I asked them how it was. “It 
doesn’t matter much what else we find 
today; this burger was worth the drive.” 
Indeed.
Comfort-classics
My culinary comrades and I sampled 

several other items off the menu. The 
Turkey Burger was juicy, surprisingly 
flavorful and delightfully crispy, which 
is atypical of most turkey burgers. The 
onion rings were solid, but not as good 
as the sweet potato fries or the regular 
French fries. Both are seasoned bril-
liantly — brown sugar on the sweet 
potato, and a light dusting of Greek 
seasoning on the regular. The chili was 
hearty and balanced — not too many 
beans or tomatoes, or not enough meat, 
and welcomed on a chilly January after-
noon. 

The restaurant also offers several tra-
ditional daily specials — meatloaf and 
mashed potatoes, bean and ham soup, 
pot roast, tuna pasta salad, or maca-
roni and cheese, all depending on the 
day. I was fortunate to be in on a day 
that the goulash was available. Packed 
with herbs, tomatoes and ground beef, 

Courtesy 

The olive burger at Kewpee’s is considered a signature Lansing dish.

See She Ate, Page 26  See He Ate, Page 27

By GABRIELLE LAWRENCE 
It was a rainy afternoon 

when I met a girlfriend for 
lunch at The Old Bag of 
Nails Pub. I’d never been 
there before and was sur­
prised by the extremely lim­
ited available parking. Nor­
mally, I’m not a parking complainer. When I need to use a 

kiosk downtown, I figure it out. (Or I accept the parking ticket and pay the 
fee.) If I have to park a few blocks away from my destination and walk, I 
consider it a great opportunity to stretch my legs. My point is, when I hear 
people complain ad nauseam about the parking in Lansing, I 
don’t buy in. 

The parking situation at Old Bag of Nails, though, is its own 
particular form of hell, especially in the midst of a torrential 
downpour. It appears that once the small number of spots is 
full, there are no alternatives. I’m sure the restaurant is bank­
ing on its proximity to the new apartments encircling most 
of the building and a large number of students being within 
walking distance, but for people driving in, it can be tricky. 

For lunch, I chose the All­You­Can­Eat Soup & Salad ($14). 
I clarified that this option would allow me to try as many of 
the soups and salads as I wanted because your girl loves both. I 
started with the New England Clam Chowder and Spinach Sal­
ad in round one. The chowder was unremarkable. If you told 
me it came from a can, I wouldn’t be surprised. It wasn’t offen­
sive, but it wasn’t special. The Spinach Salad was topped with 
sliced mushrooms and hard­boiled egg, crumbled ba­
con and red onion. I welcomed the mushrooms, as I 
don’t frequently see them as a salad topper, but the 
rest was what you’d expect. 

For round two, I ordered the Caesar Salad and 
Broccoli Cheddar Soup. The Caesar was cloyingly 
sweet and almost inedible. Unexpectedly, so was the 
soup. 

My friend had the Shrimp Po’boy ($14), which she 
hilariously ate with a knife and fork because it was 
so unwieldy. Her fries were completely unseasoned, 
and I was happy I hadn’t ordered my own because I 
would’ve eaten them out of habit and wouldn’t have 
really enjoyed them. It’s a good thing the gossip was 
hot because lunch left us cold. 

On a return visit, the entire She Ate family arrived 
for an early dinner at 4:30 p.m. and put in a fast or­
der for the fried pickle spears as an appetizer. Mr. 
She Ate was excited to try the spears since we both 
love fried pickles but normally see pickle chips on 
menus. Alas, the restaurant was out of pickle spears, 
so we tried the Jumbo Bavarian Pretzel ($10) instead. 
Again, the best description I can give this item is that 
it was what you would expect. Soft, salty, carb­filled. 
Mr. She Ate liked the beer cheese dipping sauce, but 
I turned my attention away from the pretzel and back 
to teaching my son how to blow the paper off the end 
of his straw. 

For my entrée, I followed the advice of the crowd 
and tried the Famous Fish & Chips ($16). If I were to 
try it again, which I won’t, I would have it blackened 

By BRYAN BEVERLY 
When The Claddagh Irish 

Pub in Eastwood Towne Center 
closed in 2020, opportunities 
for authentic fish and chips in 
Greater Lansing took a major 
loss outside of some seasonal 
fare around Lent. The former 

Fish & Chips restaurant on East Michigan Avenue has given 
way to a ‘you buy, we fry’ seafood­and­chicken­wing spot that mirrors others 
around town, so I’ve been searching for a new home for a classic version of one 
of my favorite meals. 

Enter The Old Bag of Nails Pub, an Ohio­based chain that re­
cently expanded into Michigan with a spot in the still­developing 
Red Cedar project. Beautifully constructed and neatly tucked into 
the rear of the property, the restaurant seems primed for success. 

Inside, there’s a modern ambiance that seems like it could 
stand up over time as it doesn’t give way to kitsch or cliché. Fur­
thermore, the outdoor seating, including a second­floor patio, 
beckons Lansing’s happy hour crowd once the weather (finally) 
breaks. The wine list, discounted on Wednesday nights, boasts 
Woodbridge and Chateau Grand Traverse by the glass and bottles 
from Italy; New Zealand; and Lodi, California. 

The company’s 14 Ohio restaurants have a strong concept, 
and I can see why it’s been successful to this point. However, if it 
wants to gain traction here, it will need to step its game up. My 
two visits — one takeout, one dine­in — left me with an overall 
dissatisfied rating. 

What’s meh
Let’s start with the service. The Buffalo Chicken Wrap 

($12) that was ordered with no onion and no tomato in­
stead came with both, chopped and mixed in with the let­
tuce and chicken. My daughter was forced to swap meals 
with her mother, and, even then, only half the wrap got 
eaten. 

The accompanying steak fries were OK but nothing spe­
cial. Such was the case with my double burger ($12), which 
was overly greasy and limp and didn’t include the “favorite 
mayo­mustard sauce” that was touted in the description. 
These handhelds lacked love and attention to detail. 

I also ordered the onion rings ($4), which were (too) 
thick­cut and heavily breaded, leading to an undercooked 
onion on the inside. 

Lastly, I almost didn’t even want to mention the potato 
skins ($12) because they were that lackluster. Small and 
hollowed out too much, I guess since they were an after­
thought coming out of the kitchen, they might as well be 
one here, too. Not the strong start I was anticipating given 
the rave reviews I’d seen on social media. 

What’s better
My dine­in visit with a colleague was better, mostly. 

They had the Fish Tacos ($14), which looked on point. 
With blackened cod, bright salsa and crunchy slaw, the 
three tacos were flavorful and filling. 

Given that this was lunch and the fish and chips had 
three fillets, I ordered the Fish Sandwich ($13). The At­
lantic cod was served Eddie Style with seasoned batter 
for a nice kick on the back end. The fish was pleasant — 
crunchy and tasty and served on a hoagie roll with tar­
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By GABRIELLE LAWRENCE
Resch Strategies’ “Cold Oatmeal” 

podcast recently released an episode all 
about current and past favorite restau-
rants in downtown Lansing. The con-
versation on the podcast 
and on Twitter includ-
ed such blasts from 
the past as Spad’s Piz-
za, Soup to Nutz (that 
backyard courtyard was 
everything) and the re-
volving door at the lo-
cation that has housed 
Decker’s, Jersey Giant 
and Soul Nutrition. By far, the most 
votes for favorite downtown eatery went 
to Weston’s Kewpee Sandwich Shop. 

Kewpee’s is a classic. It’s where my 
mom would take us to meet my state 
employee dad, who spent his days in 
his downtown office. It’s where Mr. She 
Ate and I meet up for a quick lunch on 
the rare day that we are both actually 
working from our offices. If you’re not 
familiar with it, the green awning above 
the unassuming front door marks the 
entrance to a downtown Lansing insti-
tution, where you are literally as likely 
to see groups of protesters fueling up 
before marching with their signs in 
front of the Capitol, groups of Cooley 
students on a break between classes, or 
the governor and other governmental 
officials wheeling and dealing. The take-
out game is strong, which we learned 
over the course of the last two years, and 
Kewpee’s has perfected the art of pack-
aging fries in a way that ensures crispi-
ness when you get them home. 

There are always specials, like gou-
lash, bean and ham soup and chili. For 
purposes of this article, I stuck to items 
that are always on the menu. During a 
lunchtime gabfest with a high school 
friend of mine, I chose the Kewpee Klub 
sandwich and sweet potato fries. The 
sandwich comes on Texas toast, which 
is without question my preferred sand-
wich bread. It is piled with sliced turkey, 
ham and crispy bacon, with Monterey 
jack cheese, lettuce, tomato and mayon-
naise. The toasty, crunch bread gives the 
flavorful sandwich the perfect amount 
of texture, and if you know anything 
about Kewpee’s, you know that they are 
frequently acknowledged as having the 
best mayonnaise in town (or is this just 
a weird thing that certain members of 

my friend group and I think about?). 
The sweet potato fries are my perpet-

ual side item. They are ultra thick-cut 
and its dusted with large crystals of sea 
salt, which means that they are perfectly 
seasoned and impossibly crispy. If you 
think you don’t like sweet potato fries, I 
challenge you to give these a try. 

Mr. She Ate’s long-
standing order is the King 
Regular burger with fries. 
The fries are crinkle cut 
and, as previously stated 
and oft-tested, can with-
stand a 10-minute drive to 
Groesbeck to be delivered 
to a discerning 4-year-old 
while remaining hot and 
crispy. My brother recent-
ly joined us for lunch and 
sacrificed himself to the ol-
ive burger, another menu 
item that Kewpee devo-
tees defend passionately. 
Mr. She Ate and I remain united on our 

disdain for anything olive, but I can ob-
jectively understand how the juicy burg-
er patty is complemented by the tangy 
creaminess of olive sauce. 

At least bi-weekly, I tear myself away 
from my office right around the corner 

Is Kewpee’s the best joint in town for a classic burger?
By BRYAN BEVERLY

What is the one flavor that speaks 
to mid-Michigan’s core? Quality Dairy 
Chip Dip? A sip of Faygo or Vernor’s? 
Uncle John’s Cider & Donuts, or an or-
der of chips & salsa from 
Handy’s? For me, it’s far 

and away 
a bite of 
an olive 
b u r g e r . 
That com-
b i n a t i o n 
of char-
b r o i l e d 
burger and olive sauce does 
it for me every time. This 
month, I was elated we got 
to review one of the origi-
nators. 

Weston’s Kewpee Burg-
er is a Lansing institution. 
There’s little disputing 

that. Situated downtown on Washing-
ton Square, and using a recipe for olive 

sauce that is older than 95 years, the 
restaurant is nostalgic in all the right 
ways. The décor is unapologetic in ref-
erencing its history, and with good rea-
son. Serving comfort food with quality 
service to downtown’s current movers 
and shakers and former residents who 

have returned and want an instant re-
minder of home is something they 
should be proud of. In pre-pandemic 
times, it wasn’t unusual for a line out 
the door during the lunch time rush. 
During the pandemic, Weston’s owner-
ship was among the most compassion-
ate with their staff, and worked hard to 
keep the business open, even as much 
of their traditional foot traffic has yet to 
return. However, you can tell the folks 
that work here enjoy not just one anoth-
er, but also making great food for their 
customers.
Essential
During my visits to Kewpee’s this 

month, I cheerfully tried the Kolossal 
Olive Burger. Appropriately named, as 
this sandwich is massive, the burger per-
fectly cooked and topped with a heap-
ing serving of olive sauce (chopped, not 
minced) just the way I like it. There are 
several local establishments that offer 
an olive burger, and even a few national 
chains that attempt to offer local flavor. 
Few compare to this tried-and-true ver-
sion. As I stood in line, there were two 
gentlemen from south of Jackson who 
were in town exploring the Capital City. 
They both ordered olive burgers and as I 
walked out, I asked them how it was. “It 
doesn’t matter much what else we find 
today; this burger was worth the drive.” 
Indeed.
Comfort-classics
My culinary comrades and I sampled 

several other items off the menu. The 
Turkey Burger was juicy, surprisingly 
flavorful and delightfully crispy, which 
is atypical of most turkey burgers. The 
onion rings were solid, but not as good 
as the sweet potato fries or the regular 
French fries. Both are seasoned bril-
liantly — brown sugar on the sweet 
potato, and a light dusting of Greek 
seasoning on the regular. The chili was 
hearty and balanced — not too many 
beans or tomatoes, or not enough meat, 
and welcomed on a chilly January after-
noon. 

The restaurant also offers several tra-
ditional daily specials — meatloaf and 
mashed potatoes, bean and ham soup, 
pot roast, tuna pasta salad, or maca-
roni and cheese, all depending on the 
day. I was fortunate to be in on a day 
that the goulash was available. Packed 
with herbs, tomatoes and ground beef, 

Courtesy 

The olive burger at Kewpee’s is considered a signature Lansing dish.
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and welcomed on a chilly January after-
noon. 

The restaurant also offers several tra-
ditional daily specials — meatloaf and 
mashed potatoes, bean and ham soup, 
pot roast, tuna pasta salad, or maca-
roni and cheese, all depending on the 
day. I was fortunate to be in on a day 
that the goulash was available. Packed 
with herbs, tomatoes and ground beef, 

Courtesy 

The olive burger at Kewpee’s is considered a signature Lansing dish.

See She Ate, Page 26  See He Ate, Page 27

The Old Bag of Nails Pub
210 Cascade Blvd., Lansing

11 a.m.-10 p.m. Sunday-
Thursday

11 a.m.-11 p.m. Friday-
Saturday

517-826-6266
oldbagofnails.com

Courtesy photo

With The Claddagh Irish Pub in Eastwood 
Towne Center and Fish & Chips on East 
Michigan Avenue both now defunct, The Old 
Bag of Nails Pub is Lansing’s go-to spot for 
battered cod and steak fries. Try the fish Eddie 
Style with spicy batter, as the regular version 
can be a bit bland.

See She Ate, Page 22 See He Ate, Page 22
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By ARI LEVAUX
I’m confused by veggie burgers, vegan 

cheese, margarine and all other substitutes 
for animal products that seek to imitate 
the very thing the eater wishes to avoid 
consuming. 

Have you ever seen a meat eater attempt 
to reconfigure a T­bone steak to look like 
a pile of beans? I’m guessing not. So, why 
must vegetarians turn beans into burgers? 
It reinforces the idea that eating 
meat is somehow more normal.

The food culture on the In­
dian subcontinent is the op­
posite. There, it’s common to 
see restaurants proudly dis­
play outdoor signage that an­
nounces “veg and non­veg” in large type. 
This delivers the message that veg is nor­
mal and non­veg is the alternative. Given 
that India will soon overtake China as the 
world’s most populous nation, this dietary 

preference is fortunate for the Earth and 
essential for India’s food security. Vege­
table production is much easier on the 
climate than meat production, and a veg­
etable­based diet feeds more people from a 
given amount of land.

Indian chefs have many tricks for mak­
ing their food so satisfying, utilizing spices, 
sauces and lots of chopping. They don’t use 
imitation animal products, yet Anthony 

Bourdain, as committed a 
flesh lover as anyone, once 
said that India is the only 
place where he could be a 
vegetarian.

Vegetables are beautiful, 
delicious and more interest­

ing than most animal products. A meat­
free lifestyle is a beautiful thing, so don’t 
apologize, vegetarians! Don’t try to play 
someone else’s game with your dry, wan­
nabe sausages. Be proud of your choices 

tar sauce on the side. I can never get 
enough sauce when I order fish, but 
thankfully, there was a bottle of malt 
vinegar on the table to rescue me. 

Our meals would have likely been 
home runs had they not come out as 
we were both on the second bites of 
our soups. Forced to choose between 
hot soup and hot food, my entrée was 
eaten far more tepid than I wanted. 

Best bite
The soup, however, was delicious. 

The New England Clam Chowder ($6) 
tasted of the sea, with chunks of po­
tatoes and chopped clams. The base 
was savory and creamy, reminiscent of 
scratch­made versions that steep for 
hours in boiled­over pots across the 
Northeast and Mid­Atlantic. There 
was more love poured into this one 
cup than my entire prior takeout meal. 
Hopefully, Old Bag of Nails’ newest lo­
cation is willing to spread that love into 
other areas sooner rather than later.

or Eddie Style (spicy batter) because 
this fish was entirely devoid of flavor. 
The steak fries were much more of­
fensive — the tough texture suggest­
ed they’d been prepared hours earli­
er and then reheated in a microwave. 
Mr. She Ate had the po’boy, and al­
though he’s never met a sandwich 
he didn’t like, he would testify to the 
fact that this one was just OK. 

The babies gobbled up fries and 
chicken tenders, but they’re 5 and 
3 years old and don’t have much of 
a palate yet. We finished the meal 
with the bread pudding ($6) because 
I felt we had to. The bread pudding 
at Soup Spoon Café is my gold stan­
dard, but this version left much to be 
desired. The sauce was sweet but had 
no other flavor profile. The pudding 
itself was cold, and I needed it to be 
warm so the scoop of ice cream could 
melt on top. At least the vanilla ice 
cream was good. 

Unapologetic veg
34 www.lansingcitypulse.com City Pulse • February 23, 2022

See Flash, Page 35  

FOOD & DRINK DINING OUT IN GREATER LANSING

OPEN 7 DAYS 
A WEEK

FROM 7AM-10PM
809 E Kalamazoo St.

www.artspublansing.com

WHERE LATE NIGHT

MEETS EARLY BIRD

WE ARE HIRING! 
STOP IN TODAY!

Family 
Owned &
Operated

eloasisfood.com

2021

Best Food TruckBest Food Truck
Best TacosBest Tacos

AppeAppetizerstizers
WANT YOUR RESTAURANT LISTED? CALL 517-999-5064

El Oasis
2501 E. Michigan Ave. 
Lansing
(517) 648-7693
eloasisfood.com

TRY THE CROWN JEWEL OF LANSING’S 
FOOD TRUCKS. Serving the Lansing community for 
13 years, we extend an invitation to all those to give us 
a try to find out why we were voted the best food truck 
in Lansing’s 2019 Top of The Town Contest. 

Meat Southern BBQ
1224 Turner Rd.
Lansing
(517) 580-4400
meatbbq.com

WE BELIEVE EVERYONE DESERVES GREAT 
BBQ. Award winning BBQ. Ribs, French fry bar, chili, sides 
including BBQ pit baked beans, mac n’ cheese. 18 rotating 
taps of craft, Michigan made beers. Craft cocktails. We cater, 
too!

Art’s Pub
809 E. Kalamazoo St., 
Lansing
(517) 977-1033
artspublansing.com

YOUR FAVORITE SPORTS BAR IS BACK 
AND BETTER THAN EVER We brought back 
our famous pizza for you to order whenever you 
want it-morning, noon or night. We’re also pour-
ing seasonal, trending and new beers daily. 

Eastside Fish Fry
2417 E. Kalamazoo St., 
Lansing
(517) 993-5988
eastsidefishfry.com

GUY FIERI APPROVED! We were featured on Food Net-
work’s Diners, Drive-Ins and Dives. Our fried home-style clas-
sics and fresh seafood are some of the best in Lansing. We’ve got 
the classics: fried chicken buckets, chicken wings, exotic fare, 
like frog legs and alligator tails and fresh seafood. Desserts, too!

Cask & Co.
3415 E. Saginaw Hwy.
Lansing
(517) 580-3750
caskandcompany.com

A LOCAL SPOT FOR LUNCH, DINNER, AND 
DRINKS. A dining experience that is like no other. Featur-
ing a fresh local buffet for a quick bite, an extensive dinner 
menu and happy hour specials, too! Screens to watch your 
favorite sporting events with your favorite people.

FLASH
in the pan

By ARI LeVAUX
Hot pepper and cheese bring out the 

best in each other. Every bite is a mouth-
ful of drama. The impending heat sets 
the stage with a pungency you can smell 
before you bite. Then comes the pain. 
When all seems lost, the cheese swoops 
in with its creaminess — neutralizing 
the menace. And, just when you think 
the danger has passed, you take anoth-
er bite, starting another cycle of tension 
and resolution that would make Shake-
speare salivate.

This dynamic is what is behind the 
power of the jalapeno popper, and its 
big brother, the chile relleno, and their 
New Mexican cousin, the green chile 
cheeseburger. This is why there is a jar 
of red pepper flakes on the counter of 
every pizzeria, and why someone clever 
invented pepper jack cheese.

I call it “hot pepper” because I can’t 
bring myself to use “chili,” that word 
being a deformation of the plant’s birth 
name, chile (“chee-lay”), which is a typo 
in English. Whatever we call this plant 
and its fiery pods, the apex of cooking 

it with cheese is without a doubt ema 
datshi, the national dish of hot pep-
per-happy Bhutan.

Ema Datshi is a simple dish with a 
big personality. Little more than stir-
fried peppers in a thick white gravy, 
it looks like a coconut curry, and is as 
spicy as the peppers you choose.

The pepper plant first appeared in 
the Andes, and was domesticated in 
Mexico, from where it traveled the 
world. There are three distinct pepper 
species in the Capsicum genus, many of 
which are prized largely for how much 
pain they cause.

In addition to the chemical burns 
in your mouth, capsicum species can 
trigger endorphins and adrenaline, 
raise your heart rate, make you sweat 
and give you a giddy buzz that’s unique 
among food-borne sensations. Their 
soulful, almost smoky flavor contains 
bitter, pungent and sweet notes, all 
of which pair exceptionally well with 

cheese.
Having spent nearly a month in Bhu-

tan, I can’t overstate the heat levels to 
be found in a typical bowl of ema dat-
shi. It would be comical if it weren’t so 
debilitating.

That is so hot: A simple dish with a big personality

Ari LeVaux

Food writer Ari LeVaux jokes that “Bhutanese need their ema datshi,” 
like “Russians need their vodka.”

She Ate
from page 21

He Ate
from page 21

Happy 
St. Patrick's Day!

Family 
Owned &
Operated

eloasisfood.com

Best Food TruckBest Food Truck
Best Tacos Best Tacos 
Best Caterer /  Best Caterer /  
Catering ServiceCatering Service2022

Bring in this coupon 

for  off20%

Lansing Mall - Main Entrance

5262 W. Saginaw Hwy

(517) 983-0700

Serving soul food — 
Thursday thru Saturday 12-8 

and Sunday 12-6

Courtesy of Ari LeVaux

Indian chefs have many tricks for 
making vegetarian dishes satisfying 
without resorting to imitation meat. In 
this Indian-inspired chickpea recipe, 
the raspy flavor of the turmeric, the 
piercing bite of the lemon, the herbal 
aroma of the cilantro and the earthy 
flavor of the spinach combine for an 
entrée that’s both simple and com-
plex.

and flaunt your lifestyle. 
A vegetarian friend of mine named Mat­

thew has been texting me some of his fa­
vorite unapologetic vegetable dishes. He’s 
lucky enough to live near the West Wind­
sor Community Farmers’ Market in New 
Jersey, pound­for­pound one of the na­
tion’s best, which gives him access to a year­
round diversity of produce and fungus.

Mushrooms deliver meaty satisfaction 
without trying to be something they’re 
not. They pack a decent amount of protein 
alongside their dark, rich flavors. Matthew 
adds fungus to his meals the way I add 
bacon bits to mine. Each week, he brings 
home some combination of maitake, oys­
ter, shiitake, black pearl, trumpet, enoki, 
lion’s mane and more. 

Here are two of his favorite recipes. First, 
a simple dish of broiled Brussels sprouts 
with mushrooms. Next, an Indian­in­
spired meal of chickpeas with turmeric and 
lemon.

With so many benefits and a never­end­
ing supply of flavor, why pose as a meat 
eater? Embrace your lifestyle, vegetarians, 
and give it a squeeze. See Flash, Page 23
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Brussels sprouts with mushrooms
This recipe calls for maitake mush­

rooms, which look like a dense head 
of curly hair, but any mushrooms will 
work. Since fancy fungus comes with a 
high price tag, one frugal trick is to use 
normal mushrooms like button, crem­
ini or portobello to augment a smaller 
portion of exotic varieties. The cheaper 
ones will absorb the flavors of their pric­

ey cousins. Either way, it’s going to be 
cheaper than meat.
1 pound mushrooms (fancy, pedestrian 
or a mix), chopped
1 pound Brussels sprouts, trimmed and 
halved
4 tablespoons olive oil
2 teaspoons garlic powder
1 teaspoon salt
1/4 teaspoon black pepper
2 cloves garlic, minced

Combine all the ingredients in an 
oven­safe pan and broil for about 15 
minutes, stirring often, until the outer 
leaves of the Brussels sprouts get crispy.

Lemon chickpeas
The raspy flavor of the turmeric, the 

piercing bite of the lemon, the herbal 
aroma of the cilantro and the earthy 
flavor of the spinach combine for a dish 
that’s both simple and complex.

If you’re wondering why I added bak­
ing soda, it’s to soften the chickpeas. 
This trick works on all beans and can 
save you hours of simmering if you don’t 
like them crunchy.

Serves 2
1 medium­sized onion, chopped, plus 
more for garnish
2 tablespoons olive oil
2 teaspoons turmeric
2 cloves garlic, minced
1 tablespoon ginger, grated
1/2 teaspoon salt
4 teaspoons lemon juice
1/2 teaspoon garlic powder
1 tablespoon red pepper powder or 

flakes for color and heat
1 16­ounce can of chickpeas
1/4 teaspoon baking soda (optional)
2 cups chopped spinach
1 bunch chopped cilantro

In a heavy­bottom pan, sauté the on­
ions, garlic and ginger in the oil. When 
the onions become translucent, add the 
salt, lemon juice, garlic powder and red 
pepper and stir everything together. 
After five minutes, add the chickpeas, 
including the water in the can. Add the 
baking soda if you want softer beans. 
Adjust seasonings to taste as it simmers. 
When you’re satisfied and the liquid is 
gone, add the spinach and cook until it 
has melted into the beans. Turn off the 
heat.

Fill the serving plates with generous 
heaps of chopped cilantro. Scoop the 
chickpea mixture on top and garnish 
with chopped onions.

2022
BBQBBQ

 Food Food
Signature DishSignature Dish

WingsWings
Caterer/Catering ServiceCaterer/Catering Service

Thank you for            Thank you for            
Voting Us the Best! Voting Us the Best! 

Monday-Thursday 11AM-10PM
Friday 11AM-10:45PM

Saturday 11AM-10:30PM
Sunday 11AM-9PM

300 N. CLIPPERT STREET, SUITE 17 
LANSING, MI 48912 • 517.203.0096

Buy One 
Dinner
GET ONE 
½ OFF!

A special just for you!

Full Menu Available

for Pick Up & 

Delivery

Appe WANT YOUR RESTAURANT LISTED? 
CALL 517-999-5064

TRY THE CROWN JEWEL OF 
LANSING’S FOOD TRUCKS.
Serving the Lansing community for 13 
years, we extend an invitation to all those 
to give us a try to find out why we were 
voted the best food truck in Lansing’s 
2019 Top of The Town Contest. 

GUY FIERI APPROVED!
We were featured on Food Network’s 
Diners, Drive-Ins and Dives. Our fried 
home-style classics and fresh seafood are 
some of the best in Lansing. We’ve got the 
classics: fried chicken buckets, chicken 
wings, exotic fare, like frog legs and alligator 
tails and fresh seafood. Desserts, too!

El Oasis
2501 E. Michigan Ave.
Lansing
(517) 648-7693
eloasisfood.com

Meat Southern BBQ
1224 Turner Rd.
Lansing
(517) 580-4400
meatbbq.com

TOP 5 CONEY DOGS

Based on your votes in City Pulse’s 2022 
Top of the Town contest. Bon appétit!

1. Sparty’s Coney Island
Old-timey diner known for Coney dogs 
and other American staples
300 N. Clippert St., Suite 5, Lansing
517-332-0111
spartysconeyisland.com
7 a.m.-2 p.m. Monday-Saturday
8 a.m.-2 p.m. Sunday
2. Olympic Broil
Fast-food outpost with hefty burgers, 

Coney dogs, wraps and sandwiches
1320 N. Grand River Ave., Lansing
517-485-8584
olympicbroil.com
10:30 a.m.-8 p.m. Monday-Saturday

3. A&W Restaurant
Fast-food chain serving burgers, 
chicken, hot dogs and draft root beer
4919 W. Saginaw Hwy., Lansing
517-323-6818
awrestaurants.com
10 a.m.-9:30 p.m. daily

4. Zeus’ Coney Island
Casual eatery with Greek dishes, burgers,
hot dogs, Reuben sandwiches and more
6525 S. Pennsylvania Ave., Lansing
517-272-7900
greecianisland.com
7 a.m.-4 p.m. daily

5. Dan’s Coney Island
Family-run diner featuring homemade
breakfast options, Coney dogs, gyros and 
desserts
5600 S. Pennsylvania Ave., Lansing
517-763-2720
dansconeyisland.com
7 a.m.-3 p.m. daily

TOP 5
DINING GUIDE
THE BEST RESTAURANTS IN 

GREATER LANSING AS DECIDED 

BY CITY PULSE READERS

Flash
from page 22

trades, public service and more. Grades 5-12. 
Registration req. 12:30-3 p.m. Spring Vale Christian 
School, 4150 S. M-52, Owosso. 989-725-2391. 
springvale.us. 

Code Club! - Learn to make websites, apps, anima-
tions and more! No coding experience necessary. 
Grades 3+. Register at hq.girlswhocode.com using 
club code MI45609. 6 p.m. Grand Ledge Area 
District Library, 131 E. Jefferson St., Grand Ledge. 
517-627-7014. gladl.org.

“DIEGEST” - 10 a.m.-6 p.m. Eli & Edythe Broad Art 
Museum, 547 E. Circle Drive, East Lansing. 517-884-
4800. broadmuseum.msu.edu.  

Falstaff by Giuseppe Verdi, Opera Theatre - Sung 
in Italian with English subtitles. 7 p.m. Fairchild 
Theatre, 542 Auditorium Road, East Lansing. 517-
353-5340. music.msu.edu.

“Fill the World with Music” Benefit Concert - 
Featuring the DeWitt Community Concert Band 
and the Delta Community Choir. 7 p.m. DeWitt 
Middle School auditorium, 2957 W. Herbison Road, 
DeWitt. dewittconcertband.org. 

Fitness Over 50 - The Meridian Township Parks 
and Recreation Stretch and Flex Exercise group 
exercises at Meridian Mall Food Court. 9-10 a.m. 
1982 W. Grand River Ave., Okemos. meridian-
50plus.com. 

Events
from page 20

Electrical Engineer V in Lansing, MI to 
provide eng suppt for planning, dsgn, 
cnstrcn, optn & mntnc of electric, water, 
steam & chilled water production, transmis-
sion & distribution facilities.  Req’s 
Bachelor’s degree in Electrical Engineering 
& 5 yrs progressive post-Bachelor’s exp in 
eng position(s): dsgn’ing Substation 
Protection & Ctrl & pulverized coal fired 
plants and/or natrl gas fired combustion 
turbines w/ heat recovery steam genera-
tors; calculating symmetrical & asymmetri-
cal electrical components; conducting 
short-circuit studies; preparing arc-flash 
calctns; wkng w/ lg Dist transformers, 1000 
horsepower and/or greater motors, variable 
frequency drives, & metal enclosed 
switchgears; using Auto-CAD to create eng 
drwngs; & coordinating prjct tasks using 
Primavera and/or MS Project. Apply Online 
at https://www.lbwl.com/about-bwl/careers/
current-openings or mail resume to Human 
Resources, ATTN: Electrical Engineer V, 
Lansing Board of Water & Light, PO Box 
13007, Lansing, MI 48901.

THE   PULSIFIEDS
BACKPAGE CLASSIFIEDS
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ST. PATTY'S DAY DEALS
GET Lucky WItH US

1234 E GRAND RIVER AVE MED+ REC
PINCANNA EAST LANSING

3/$153/$10 $49

PREROLLS

EDIBLES

OUNCES

UNBRANDED

SCAN HERE TO JOIN

STRAINS MAY VARY EXCLUDES 100 MG SOUR MAC, GORILLA NUT

FREE 50 MG FUNKY EXTRACTS
CHEESE CURLS WITH SIGN UP!

AT

THRU MARCH 19TH

UNBRANDED




