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BUSINESS
NEW IN 
BUSINESS
New chefs, menus 
at the Bistro

ST. JOSEPH — Three 
new chefs at Bistro on the 
Boulevard in the Boulevard 
Inn released new spring/
summer menus.

“We are bringing tradi-
tional French cooking to 
this corner of the state,” 
said executive chef Chey-
enne Galbraith. “But we 
are also being adventur-
ous.  Eating at the Bistro 
will be extra fun for people 
who aren’t afraid to try new 
things. It’s the experience 
foodies have been looking 
for in our area.”

Galbraith, along with 
her new sous chef James 
Galbraith and pastry chef 
Mandy Krause, are creating 
menu choices not offered 
elsewhere in the area. They 
plan to use ingredients from 
Southwest Michigan, buy-
ing from select local farms 
and creating new fl avor 
combinations.

The new lunch menu in-
cludes a selection of small 
plates, soups, salads and 
entrees featuring such 
choices as pate du jour, pic-
colo frito, burrata cheese, 
baby beets salad, steak and 
hand-cut frites, hot pressed 
ham and gruyere and corn-
meal crusted po’boy with 
remoulade. Dinner choices 
include duck confi t rillettes, 
roasted wild mushrooms, 
roasted carrots salad, rack 
of lamb, cast iron bone-in 
ribeye steak, mussels, Scot-
tish salmon and crispy skin 
duck breast with ancho 
chili honey.

Galbraith said they will 
add to  the menu with sea-
sonal specials and events.

“We have one of the most 
distinguished wine, craft 
brewery and spirits lists to 
pair with our foods,” Gal-
braith said. She said  Wine 
Spectator has given the Bis-
tro its coveted award of ex-
cellence for “one of the best 
restaurant wine lists in the 
world.” She said  the staff, 
headed by maitre d’ Samer 
Badreddine, is knowledge-
able about the selections 
when guests seek advice.

As the Bistro’s new ex-
ecutive chef, Galbraith is 
a familiar name in South-
west Michigan’s epicurean 
circles. She was event man-
ager at Shadowland on Sil-
ver Beach in St. Joseph and 
lead cook at the Mendel 
Center of Lake Michigan 
College.

Assisting Galbraith is 
her brother, James, who 
brings nearly a decade of 
experience to the Bistro’s 
kitchen. Most recently he 
worked under regionally 
acclaimed chef Tim Foley 
at the Bread+Bar in Benton 
Harbor. James  specializes 

BUSINESS 
PEOPLE
Hub International 
hires Rosenthal

ST. JOSEPH — Hub In-
ternational Midwest-East 
welcomed Tracie Rosenthal 
back in a new role. Rosen-
thal  joins Tara Ledesma in 
personal lines in the St. Jo-
seph offi ce at 830 Pleasant 
St.

To get touch with Rosen-
thal,  call her at 982-3882 
and  email her at tracie.
r o s e n t h a l @ h u b i n t e r
national.com. Ledesma can 
be reached by calling 488-
6181.

HUB International Mid-
west-East Ltd.  is based  in 
Grand Rapids with loca-
tions throughout the state, 
including  Grand Rapids, 
Battle Creek, Holland, Ka-
lamazoo, Saginaw, St. Jo-
seph and Traverse City.

Items for Business People can be 
emailed to business@TheHP.com, faxed 
to 429-4398, or mailed to The Herald-
Palladium, attention: Business, P.O. Box 
128, St. Joseph, MI 49085.

Photos by Don Campbell / HP staff

Former educator Greg Rood is re-opening Dairy Korner in St. Joseph today. It features an updated menu as well as classics such as soft serve ice cream and custard.

Dairy Korner gets new look, menu
ST. JOSEPH —  The 

Dairy Korner has been a 
fi xture in St. Joseph for 60 
years and is steeped in tra-
dition.

Today, on Mother’s 
Day, the ice cream fi xture 
at 1605 Lakeview Ave. re-
opens and will introduce a 
few changes to its customs.

Owner Greg Rood, who 
bought the business in Oc-
tober, said his main reason 
for buying the soft serve 
creamery was the connec-
tion he had with his stu-
dents as a math and science 
teacher. Having taught in 
Saugatuck, Benton Harbor 
and Dowagiac, Rood said 
he’s a high-energy guy who 
feeds off the energy of oth-
ers.

“What happened was 
I missed that connection 
with the kids. Without hav-
ing that energy around, it 
just hasn’t been the same,” 
Rood said. “I really want-
ed  to bring back that ice 
cream parlor charm. It’s al-
ways been ice cream on this 
corner.”

The Benton Harbor 
resident spent the last few 
months  tearing apart the 
parking lot, putting in new 
patio furniture and redo-

ing the awning. Among 
the changes will be  unam-
plifi ed music on Thursday 
nights.

The place has always 
been known for really good 
soft serve, but in order to 
get the rest of the market 
coming to the St. Joseph 
creamery, Rood said Dairy 
Korner will  introduce  cus-
tard.

Rood is removing pro-
cessed food and imple-

menting recycled-paper 
products. The menu will 
consist of Angus beef slid-
ers, chicken sliders and 
Vienna beef dogs. Freshly 
cut fries, both regular and 
sweet potato fries, will be 
offered. Rood said the des-
sert menu will  include  va-
nilla sweet potato fries with 
caramel dipping sauce.

“We’re making the menu 
a little bit simpler, but also 
a little healthier,” Rood 

said. “We know every-
one loves ice cream, but we 
are trying to be as healthy 
as we can with the rest of 
the menu. I hope it keeps 
people coming back.”

Dairy Korner previously 
had picnic tables for their 
outdoor seating. With a 
new concrete patio, Rood 
added bistro tables down 
the side while keeping two 
picnic tables. Rood has 
business experience. Grow-

ing up in Berrien Springs, 
he ran a hardware store for 
11 years.

With 12 student employ-
ees and one manager, Rood 
said their big push will be 
for hospitality.

The Dairy Korner will 
open from 11 a.m. to 10 
p.m. every day of the week. 
The season will run from 
May to Halloween. To end 
the ice cream season, Rood 
said he has a special plan 
for the surrounding com-
munity. 

“We will close the day 
before Halloween and then 
on Halloween we’re going 
to have a block party to 
thank our neighborhood 
for their patronage,” Rood 
said. “We’ll have treats and 
face painting at the block 
party.”

One thing that Rood will 
stick with when it comes 
to tradition is planting a 
tree.  Rood said he plants 
a tree whenever he buys or 
restores a building, 

“The mentality there is 
if  you give back to Mother 
Nature, then Mother Na-
ture will be good to you,” 
he said.

Residents can reach the 
Dairy Korner by calling 
983-6185.

Contact: twittkowski@TheHP.com, 
932-0358, Twitter: @TonyWittkowski

By TONY WITTKOWSKI
HP Staff Writer

Dairy Korner, 1605 Lakeview Ave., St. Joseph, will open today for the summer season under a 
new owner, Greg Rood.

Likely impact of Trump proposal for U.S. debt: Soaring rates

WASHINGTON — In 
the event that the U.S. 
economy crashed, Donald 
Trump has fl oated a recov-
ery plan based on his own 
experience with corporate 
bankruptcy: Pay America’s 
creditors less than full value 
on the U.S. Treasurys they 
hold.

Experts see it as a reck-
less idea that would send 
interest rates soaring, derail 
economic growth and un-

dermine confi dence in the 
world’s most trusted fi nan-
cial asset.

The presumptive Repub-
lican presidential nominee 
suggested in a phone inter-
view Thursday with CNBC 
that he would stimulate 
growth through borrowing. 
If trouble arose, he added, 
he could get investors to ac-
cept reduced payments for 
their Treasury holdings.

Trump later clarifi ed that 
comment to say he would 
offer to buy the bonds back 
at a discount from inves-

tors in hopes of refi nancing 
them at lower rates.

“I would borrow, know-
ing that if  the economy 
crashed, you could make a 
deal,” Trump told CNBC.

Such a move, never be-
fore attempted by the U.S. 
government, would likely 
spook investors whose trust 
in Treasury notes keeps 
global fi nancial markets 
operating.

The need to refi nance 
would likely cause interest 

By JOSH BOAK 
AP Economics Writer

BUSINESS MEETINGS
Women’s Business 
Center to hold event

BENTON HARBOR — 
The Women’s Business Cen-
ter at Cornerstone Alliance 
is hosting a Women Entre-
preneurial Celebration from 
11:45 a.m.-1:30 p.m. May 
25 at the KitchenAid Fair-
way Club.

Located just inside the 
main entrance to the Cham-
pionship Harbor Shores 
Golf Course along Graham 
Avenue in Benton Harbor, 
the event is focused on gath-

ering entrepreneurs, and 
those considering launch-
ing a start-up business to 
network, learn from fellow 
business owners, and en-
joy the 77th Senior PGA 
Championship presented 
by KitchenAid at Harbor 
Shores.

The keynote speaker 
is Benton Harbor native 
Psyche Terry, founder and 
owner of Urban Intimates 
and Urban Hydration Spa 
skincare lines. She will share 
her story of starting her 
own business from cashing 

out her 401K, and fl ying 
her family across the globe 
in search of manufacturing 
and sales contracts, to run-
ning a multi-million dollar 
global enterprise. 

Chef Christopher Covel-
li, a graduate of the French 
Culinary Institute in New 
York, will demonstrate his 
culinary expertise and use 
a  KitchenAid spiralizer to 
create delectable dishes.

Ryan Ogle, championship 
director at PGA of Ameri-
ca, is among drivers making 
this event happen.

“The PGA of America is 
delighted to be partnering 
with KitchenAid, and the 
Women’s Business Center at 
Cornerstone Alliance,” Ogle 
said in a news release. “We 
are proud to support, and 
honor the small businesses 
that fuel the local economy, 
as well as those future en-
trepreneurs who may be 
considering launching their 
own businesses.”

Tickets are $35 per per-
son. One purchased ticket 
for the Women Entrepre-
neurial Celebration includes 

two weekly ticket pack-
ages (full day access to the 
Championship golf tourna-
ment from May 24 through 
May 29) for a total value of 
more than $250.

Only guests with a con-
fi rmed reservation will be 
admitted to the event May 
25. For more information, 
contact Dubelsa Mata at 
925-6100.

Items for Business Meetings can 
be emailed to business@TheHP.com, 
faxed to 269-429-4398, or mailed to 
The Herald-Palladium, attention: Busi-
ness, P.O. Box 128, St. Joseph, MI 
49085.

Charles Krupa / AP

Republican presidential candidate Donald Trump speaks dur-
ing a campaign event April 15 in Hartford, Conn. 

See NEW IN BUSINESS, page B8

See TRUMP, page B8
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in foods that require prepa-
ration and slow cooking.

Krause is a graduate of 
The French Pastry School 
in Chicago and studied 
around the Midwest. She 
worked as an assistant to 
world-renowned pastry 
chef Chris Hamner, the 
youngest chef to win a 
world pastry championship 
and the winner of “Top 
Chef: Just Desserts II.” 
Prior to joining the Bistro, 
Krause was pastry chef 
for The Carriage House in 
South Bend and the Inn at 
Harbor Shores in Benton 
Harbor.

The Bistro will serve her 
French mini-macarons to 
each guest at the end of 
each dinner, but will also 
offer slices of carrot cake, 
chocolate cake with mas-
carpone and red raspberry 
jam filling and caramel au 
lait in a chocolate crust.

The Bistro on the Bou-
levard is at 521 Lake Blvd. 
on the bluff overlooking 
Lake Michigan. It serves 
breakfast, lunch and din-
ner every day of the week, 
and brunch on Sundays. 
Table seating is available 
year round in the dining 
room and seasonally on 
the open-air veranda. The 
Bistro also caters special 
celebrations, meetings and 
wedding gatherings for up 
to 40 guests. For more in-

formation or reservations, 
visit theboulevardinn.com 
or call 983-3882.

Kinexus releases  
2016 industry surveys

BENTON HARBOR 
— Kinexus is rolling out a 
series of sector surveys with 
the intent to measure the 
health of Southwest Michi-
gan’s high-demand indus-
tries.

In doing so, Kinexus 
is  turning to several  ex-
perts for answers who are 
directly affected. These sur-
veys will be focused on the 
manufacturing, health care, 
agriculture and hospitality 
industries and will provide 
information on key trends 
and performance within 
Berrien, Cass and Van Bu-
ren counties.

“We know that we have 
four high-demand indus-
tries that are fundamental 
to our region’s economic 
prosperity, but we wanted 
to take a deeper dive in 
understanding their cur-
rent needs,” said Todd 
Gustafson, chief executive 
officer for Kinexus. “Each 
sector survey will target 
the specific needs of each 
industry and will help us 
identify trends and barriers 
within them.”

The manufacturing in-
dustry survey is the first to 
be launched and it is open 
until May 26. All manu-
facturers in the tri-county 
area are encouraged to visit 

www.surveymonkey.com/r/
MFGIndustry to take the 
brief survey. Each survey 
will ask industry specific 
questions regarding talent 
needs, skills gaps and bar-
riers.

“This work is instrumen-
tal in understanding how 
we can better support the 
high-demand industries in 
a proactive manner,” said 
Alex Grumbine, director 
of business and industry at 
Kinexus. “Whether you’re 
a smaller organization or 
you operate internationally, 
this survey will guide us in 
keeping the industry mov-
ing forward.”

All company informa-
tion will be kept confiden-
tial and the results will be 
presented in an aggregated 
form. Companies’  identi-
ties will not be revealed in 
any publication or presen-
tation upon the completion 
of this survey.

Those with questions can 
contact Mary Morphey, 
manager of corporate com-
munications at 927-1064, 
Ext. 1143 or morpheym@
kinexus.org.

Kinexus is a nonprofit or-
ganization that invests mil-
lions in funding each year 
in Berrien, Cass and Van 
Buren counties through 
integrated business, work-
force and community devel-
opment.

NEW IN BUSINESS
From page B4

rates to spike as investors 
demanded a greater return 
for the perceived risks of 
non-payment. More tax 
dollars would have to go 
toward repaying the debt. 
Many investors would shift 
their money elsewhere. 
And the economy could 
endure a traumatic blow.

“It seems Trump is plan-
ning to try to run the coun-
try like one of  his failed 
business ventures, and that 
does not bode well,” said 
Megan Greene, chief  econ-
omist at Manulife.

The move would also 
end a policy introduced 
during the presidency of 
George Washington – and 
celebrated in the Pulitzer 
Prize-winning Broadway 
musical “Hamilton” – to 
pay full face value on 
the debts incurred by the 
country. The government’s 
unfailing payments of  its 
debt have long pleased 
investors and supported 
the economy because the 
country can borrow at 
lower rates than it other-
wise could.

“Defaulting on our debt 
would cause creditors to 

rightly question the ‘full 
faith’ commitment we 
make,” said Tony Fratto, 
a former Treasury Depart-
ment official in George 
W. Bush’s administration. 
“This isn’t a serious idea – 
it’s an insane idea.”

Trump has touted his 
acumen for restructuring 
four of  his companies un-
der bankruptcy laws. When 
Trump Hotels & Casinos 
finished a 2004 bankruptcy 
reorganization, it cut $500 
million off  $1.8 billion in 
debt and reduced the inter-
est rate to 8 percent from 
15 percent.

“I don’t think it’s a fail-
ure, it’s a success,” Trump 
told The Associated Press 
at the time.

But countries function 

differently from businesses. 
Nations usually print their 
own money and service 
their debt through taxes, 
unlike corporations that 
can sell off  assets and eq-
uity stakes to manage debt 
or close up shop. Inter-
est rates would spike if  a 
government refused to pay 
what it owed as investors 
priced in the risk of  de-
fault and became resistant 
toward lending.

“It would make a bad sit-
uation worse and increase 
U.S. borrowing costs on 
its debt going forward be-
cause we would have lost 
our credit rating,” said 
Chad Stone, chief  econo-
mist at the Center on Bud-
get and Policy Priorities.

Publicly held U.S. debt is 
$13.8 trillion, and taxpay-
ers will devote likely $255 
billion to interest payments 
this year. The market large-
ly sets interest rates on the 
debt, based in part on Fed-
eral Reserve policy.

The yield on a 10-year 
Treasury note is about 1.8 
percent, a figure that would 
shoot up if  Trump pursued 
this strategy. This would 
cause debt payments to 
climb at a precarious mo-
ment for the federal bud-
get when Social Security, 

Medicare and Medicaid 
costs will likely increase 
the need to borrow.

“There is no upside,” 
said Douglas Holtz-Eakin, 
an economist and presi-
dent of  the conservative 
American Action Forum. 
“It’s a false hope.”

The federal government 
flirted with default risks in 
2011 and 2013 when Presi-
dent Barack Obama and 
the Republican-led House 
of  Representatives reached 
an impasse over raising the 

government’s borrowing 
limit.

The government nar-
rowly avoided defaulting 
on its debt payments in 
both instances. Still, these 
breakdowns did cause dam-
age. The 2011 crisis led to a 
credit rating downgrade by 
Standard & Poor’s, while 
the 2013 crisis produced a 
government shutdown.

The statements by Trump 
reflect his often conflicting 
statements on economic 
policy.

Just as he floated a plan 
that experts say would raise 
interest rates, Trump sepa-
rately discussed the need 
to be cautious about high-
er rates during the same 
CNBC interview in which 
he bragged about being 
“the king of debt.”

“It’s a real dilemma, and 
we have to be very, very 
careful,” he said. “I love 
debt. I love playing with it, 
but of course now you’re 
talking about something 
very, very fragile.”

TRUMP
From page B4

Defaulting on our debt 
would cause creditors to 
rightly question the ‘full 
faith’ commitment we 
make. This isn’t a serious 
idea – it’s an insane idea.

TONY FRATTO
Former Treasury official  
on Donald Trump’s proposal
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Take the PATH 
to Better Health.

What is 
DIABETES PATH?

Diabetes PATH (Personal Action Toward Health) is 

a 6-week workshop that teaches practical skills for 

living a healthy life with diabetes. Family members 

and caregivers may also attend. It was developed 

and tested by Stanford University and is designed 

to complement your current medical treatments.

A fun, interactive workshop that helps participants 

improve their health and feel better.

WHAT’S IN IT FOR YOU?
Learn how to: 

+ Deal with the challenges of not feeling well. 

+ Talk to healthcare workers and family members.

+ Overcome stress and relax.

+ Make healthy eating plans and prevent low-blood sugar.

+ Prevent or delay complications.

+ Stay independent.

HOW DO YOU GET 

ON THE PATH?
Where: Region IV Area Agency on Agency

 2900 Lakeview Avenue

 St. Joseph, MI 49085

When:  Tuesdays from 5:15pm-7:45pm

 May 17 through June 21

To Register Call: Julie Schwarz at 

(269) 982-7759 or (800) 442-2803 ext. 7759

Cost: FREE! 
(Donations Accepted)
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FRONT END
ALIGNMENT

COMPUTER 
DIAGNOSTIC SCAN

"Believe it or not you will need 
your A/C again soon"
 have it checked for 

$23.95
By Appt. w/ coupon exp 5/31/16

Purchase an Oil 
Change and receive 

Tire Rotation for 
only $7.50

We service cars, RV’s, Semi-Trucks 
& more.  All Classes - Gas & Diesel
• Licensed & Insured • Brakes & Suspension 

• Transmission & Engines • Front end alignments

• Radiator & cooling systems • On site fl eet repair

• Electrical Systems • AC • Tires & balance

• Hydraulic systems • Engine Diagnostics

32 years Serving the Community
1860 Pipestone Rd, Benton Harbor, MI

269-925-8321
“Located inside the Orchard Mall” (In the old Sears)

Costs may vary for some makes & models

w/coupon exp 5/31/16
*exclusions may apply

w/coupon exp 5/31/16
*exclusions may apply

$39.95 $24.95
hp

hp

LIMIT ONE COUPON PER CUSTOMER, MAY NOT BE COMBINED WITH ANY OTHER OFFER

CLOSSON’S 
Auto Center

adnum=60599887

Under New Management
Stop in and see us today!

w/coupon exp 5/31/16

adnum=60484604

Dont Forget Silverstone Gardens for your 
Spring Planting Needs 
NOW OPEN

• Family Owned • 16 Seasons and Still Growing
• Widest Selection • Highest Quality

300 S. M-140 • Watervliet

 www.silverstonegardens.com

robin@silverstonegardens.com  

269-463-5245 Visit us on

Senior Day - Every Tuesday
10% off - 65 & up




