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WHAT’S HAPPENING AT THE 

VILLAGE IN JANUARY 

January 1-31 
‘Steak Magic’ Meat Bundle 

Available at the Grist Mill 
 

January 1-31 
15% OFF all Bel Lago wine 

at the Bottleshop 
 

January 27 
Camp Roger will host the 

MI Adventure Race - Winter 

Edition & we will be cater-

ing all the food for the 

event; for more information 

visit miadventurerace.com 
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  The 

As one year ends and another begins, it is natural to take stock of where 

we’ve been and where we’re going.  In 2017, we had a very exciting year 

and to try to go back and reminisce about all that has happened would 

take more space that I’m allowed (per the ’Chronicle Editor’).  I personally 

cannot say enough good things about my great family of employees, our 

good neighbors and customers, and 

just the spirit of OUR Cannonsburg Vil-

lage community. The one sad note 

was of the original mill.  Although it’s 

going to take some time to rebuild, 

be assured that we will.  It will be 

done bigger and better than ever in 

true Cannonsburg fashion.  Since all 

the Christmas decorations were lost in 

the collapse, this community came 

together to help replace and put on 

probably one of the nicest Christmas 

Light Celebrations that the Village has 

seen over the last 25 years of doing it.  

This was due in no small part of more than a dozen individuals and the 

Canon historical Society all who came forth to raise nearly $3725 of the 

$9448 to replace the street decorations and to help light the new tree.  The 

crowd for the celebration was fabulous as everyone joined in caroling.  It 

wouldn’t be a Cannonsburg Christmas Light Celebration without Father 

Christmas, the Rockford Choral Band, and the volunteers who made and 

helped serve all of the cookies and beverages at the Honey Creek Inn after-

wards.  Words can’t express how heartfelt special nights like that have on 

many of us, so thank you to everyone from the bottom of my heart. 
 

And now on to an 2018 which is going to be another extraordinary year. To 

begin with my twin brother will be celebrating his 65th birthday in January...   

For starters, we are hoping the weather cooperates so we can get the ice 

rink going again this winter.  Other than that, we are looking forward to 

many happenings this year including:  our winter burger special at the HCI in 

February, St. Patrick’s specials throughout March, the Tiger’s Home Opener 

Celebration in April, special steak and smoked meat specials in the summer, 

the Duathlon on Labor Day, a trip to Scotland to celebrate the Honey 

Creek’s 35th anniversary in October and, well, you get the idea...we will 

again have many events going on in the Village.  And it wouldn’t be Can-

nonsburg (or my three ring circus) unless we had a few surprises along the 

way so be on alert! 

May you all have a blessed and safe 2018 - Don 

Ice Rink 

Located behind the 

Honey Creek Inn 

That’s right, with the weather as 

cold as it has been we’ve been 

able to start up the ice rink this win-

ter.  Weather permitting, we will be 

up and running in early January.  

Once you see the Polish zamboni, 

you know we will be ready to go.  

Keep an eye out for ice rink spe-

cials in the upcoming weekends! 

 



Butcher’s Block 
The 

We hope all of you enjoyed all of the roasts, hams, dips, 

and deli salads that we provide for your holiday cele-

brations.  In January, we have a few things that we 

hope will help warm you up inside.  For starters, back by 

popular demand, we are bring back the ‘Steak Magic’ 

Meat Bundle for the third year!  You’ll receive 12 - 8 oz. 

Chairman’s Reserve Premium Choice Ball Tip Sizzler 

steaks and 6 - 12 oz. Chairman’s Reserve Premium 

Choice New York Strip Steaks.  All for only $85 (YOU 

SAVE $25).   
 

In addition to the meat bundle, each weekend we will 

be offering smoked meat specials for playoff football.  

Subscribe to our email list and ‘Follow’ the Cannons-

burg Grist Mill on Facebook and Instagram to see the 

specials each weekend.  Happy New Year! 

Gas ▪ Grocery ▪ Deli ▪ Bakery ▪ Fresh Meats  

Smokehouse ▪ Breakfast ▪ Catering 

Everything but the kitchen Sink! 

‘Steak Magic’ Meat Bundle 

 

in January 
 

  

 

15% OFF  
all Bel Lago Wines 

► 12  -  8 oz. Chairman’s Reserve  

              

► 6  -  12 oz. Chairman’s Reserve 

             
 *Plus a FREE package of our special steak seasoning! 

 

   ALL FOR ONLY 

$85.00 
Available throughout January.  Must pre-order.  

Please allow up to 2 weeks to process your order. 
 

ORDER TODAY BY CALLING THE GRIST MILL 

BUTCHER SHOP AT 616.874.6200 

Bel Lago is a Michigan winery overlook-

ing located in Leelanau Pennisula on the 

west side of Lake Leelanau. Our very own 

Rockford native, Blake Lougheed, is part 

of the wine making team responsible for 

crafting bright crisp white wines, deep 

complex reds, and beautifully crafted ci-

ders from over 100 varieties of grapes.  

The Bottleshop is the ONLY retail establish-

ment other than their tasting room where 

you will find Bel Lago wine so stop in and 

check out the only place other than their 

tasting room where you can pick up 

these premier Michigan wines.  

Weekend Smoke House Specials 
at the Grist Mill 

 

Every weekend in January, the Grist Mill will be 

offering smoked meat specials like Bourbon 

Cherry Baby Back Ribs, Holiday Chicken Bites  

and, of course, our Smoked Chicken Wings! 

Visit our Facebook Page for each weekends specials 



holiday season like we all have.  It may be frigid outside 

but that means there is no better time to visit the cozy 

confines of the Honey Creek Inn.  This is the time of year 

when the warmth of all of our patrons fill the HCI.  There 

is not a better place to be in the winter after a long day 

on the ski hill or shoveling snow.  We hope that you can 

come join us this winter for some of that warmth. 
 

As you’ll notice on our dinner menu this month, we are 

featuring a lot of Alaskan caught wild Sockeye salmon 

from the famous Copper River.  We have got this salmon 

the last couple of years from a fisherman who delivers it 

to us personally and the quality is like no other.  On top 

of that this salmon is loaded with health benefits for the 

heart, and is a great source of protein.  Other entrees 

that we will be featuring will be focused on comfort 

food that keeps you warm inside.  Everything from 

Chicken and Dumplings to Shepherd’s Pie. 
 

Lastly, we will be bring back the WINTER WINE WEDNES-

DAYS in January.  Each Wednesday you will be able to 

purchase a bottle of wine from the Bottleshop and bring 

it over to the Honey Creek and enjoy it with only a $1 

corking fee.  There is not a better wine deal around! 

Happy New Year every-

body! We hope that all of 

you have had a great  

An Irish Pub Under Polish Management 

“Serving The Best American Midwest Steak” 
Chairman’s Reserve Premium Choice Beef 

 

January 5th & 6th 
 

Chicken and Dumplings 

Roasted chicken with carrots, celery, and peas 

in a rich chicken broth with tender dumplings - 

$16 
 

HCI Salmon Cakes  
Alaskan Copper River Sockeye Salmon cakes 

served with caper tartar, roasted fingerling po-

tatoes, and green beans - $21  
 

January 12th & 13th 
 

Momma’s Pot Roast 
Super tender pot roast served with carrots, 

mushrooms, and potatoes in a rich beef gravy - 

$18 
 

Pecan Crusted Salmon 
Alaskan Copper River Sockeye Salmon, pan-

seared with crushed pecans and cucumber dill 

sauce, served with garlic mashed potatoes and 

green beans - $22  
 

January 19th & 20th  
  

Shepherd’s Pie  
Ground veal, peas, corn, and carrots in a rich 

sauce, topped with whipped potatoes - $18 
 

Blackened Salmon 
Butter blackened Alaskan Sockeye Salmon with 

Gorganzola cream sauce, served with garlic 

mashed potatoes and green beans - $22 
 

January 26th & 27th  
  

Sweet and Sour Meatballs  
Beef and pork meatballs in a delicious sweet 

and sour sauce with grilled pineapple, served 

over fluffy rice - $18 
 

Honey Mustard Salmon 

Pan-seared Alaskan Sockeye Salmon with a 

sweet and spicy honey mustard sauce, served 

with garlic mashed potatoes and green  

beans - $22 

 

$1 CORKING FEE at the HCI 
every Wednesday this Winter with Wine  

Purchased* from the Cannonsburg Bottleshop 
 

*Offer valid on select bottles of wine. Wine must be purchased same day. 



Happy New Year! 

Ever wonder how all of the accounting and payroll is done here in the Village?  Well, 

Marilynn is the person behind the scenes that ensures that all payroll, taxes, accounts 

payable, and general office administration gets done in Cannonsburg at the offices 

located above the Honey Creek Inn.  Marilynn has been working at her current posi-

tion as the Accounting Specialist since May of 2015 but this is not the only time she 

has worked in the Village.  She, also, was apart of our staff as a part-time employee 

between 2008 - 2010.  She says what brought her back was the friendly people in 

and around the Village and the atmosphere feels like home (we agree Marilynn!). 
 

Outside of work, Marilynn volunteers much of her time nowadays including:  Kids 

Food Basket, Community Food Club, World Vision, and her church.  When she is not 

working or volunteering, she enjoys camping with her family and motorcycle road 

trips with her husband.  She has two sons.  Her youngest son, Kyle, works part-time as 

a stocker at the Grist Mill.  Thanks Marilynn for being apart of the Village! 

Honey Creek Inn 
616.874.7849 

Mondau - Thursday  

11 a.m. - 11 p.m. 

(Kitchen Closes at 10:00 p.m.) 
 

Friday & Saturday  

11 a.m. - 12 a.m. 

(Kitchen Closes at 10:30 p.m.) 
 

Sunday  

12 p.m. - 6 p.m. 

(Kitchen Closes at 5:00 p.m.) 

Cannonsburg Bottleshop 

616.874.5237 
 

 

Monday - Saturday   

10 a.m. - 10 p.m. 
 

Sunday   

Noon - 9 p.m. 

Grist Mill Market & Deli 
616.874.6200 

 

Monday - Friday   

5:00 a.m. - 10:00 p.m.   
 

Saturday   

6:30 a.m. - 10:00 p.m. 
 

Sunday   

6:30 a.m. - 10:00 p.m. 
 

Breakfast:  

Mon. - Fri. 6:30 a.m. - 1:30 p.m. 

Sat. - Sun. 7 a.m. - 1:30 p.m. 

Days to Celebrate  
in January 

January     1  New Year’s Day 

 

January   15  Martin Luther King  

                          Day 

   

January   27  MI Adventure Race  

                          at Camp Rogers 

 EMPLOYEE PROFILE - Marilynn Kujawa 


