
 

 
For the third straight year, the  

Cannonsburg Grist Mill will be  

carrying turkeys from Duerksen Farm 

located in Mancelona, MI.  Simply 

put, these turkeys have been raised 

the right way right here in Michigan 

and it shows not only in the health 

benefits but also in the taste. 
  

Various sizes but limited quantities 

available.  We are now accepting  

pre-orders for Thanksgiving.  Call or 

stop into the Grist Mill to learn more. 
 

www.duerksenturkeyfarm.com 
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WHAT’S HAPPENING AT THE 

VILLAGE IN OCTOBER 

October 1-31 
Polish Specials at both the 

Honey Creek Inn & Grist Mill 
 

October 1-31 
Choose from 3 different 4H 

Meat Bundles made from 

Kent County 4H Livestock 
 

October 4 
Chef Mike competes in Iron 

Chef at Blue Moose Pub 
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The 

Pasture Raised - Chemical Free 

GMO Free - Antibiotic Free 

 Growth Hormone Free 

Available at the Grist Mill 

THE BEST THANKSGIVING TURKEY 

YOU WILL EVER HAVE! 

Some claim that mead was the first alcoholic drink, predating 

wine and beer. The earliest evidence of mead production dates 

back to 7000 BC from pottery vessels in Greece and northern 

China. Mead is made from honey, and fermented to attain the 

desired flavor profile. Just like wine, mead can be sweet, car-

bonated, semi-sweet, or dry. It can also fluctuate in alcohol con-

tent, but traditionally tends to be 10-15% alcohol by volume, 

making it great for sipping, toasting in celebration, or mixing in 

cocktails. The higher alcohol content helps mead keep longer 

after it's been opened; usually mead remains good up to a week 

after opening, and some even claim two weeks. Stop in the Bot-

tleshop and ask Phil, Mundo, or Curtis about the different types 

of mead we stock to fit your palette and pair with your meals this 

upcoming holiday season.  

DUERKSEN FARM TURKEYS  

Mancelona, MI 

An Introduction To Mead 
  By the Bottleshop Guys (Phil & Rey) 

 

October Means Pulaski Days 

all month long in the Village! 
Once again the time has come to celebrate “our” Polish heri-

tage in the Village.  Traditionally, Pulaski Days occurs in Grand 

Rapids during the first weekend in October.  If you know any-

thing about Polish parties, you know that there’s the pre-party, 

party, the after party and maybe the after after party…  Well, 

that’s kinda how we look at Pulaski Days.  Instead of celebrat-

ing for just a weekend we have extended our celebration of 

Polish heritage all month long.  This will include authentic Polish 

dishes at the Honey Creek like cabbage rolls (Golabki), goulash 

(Gulasz), and pierogi (smazone pierogi).  At the Grist Mill, you’ll 

be able to take home your own Polish meal with those same 

cabbage rolls and pierogi, plus kapusta (Polish sauerkraut) and 

kielbasa (Polish sausage).  All the dishes and sausage are made 

from scratch just like Busia (Polish for Grandma) did.  Oh and 

don’t forget we will have Polish beers both on draft at the HCI 

and bottles and cans at the Bottleshop.  Craft beer done Polish 

style...it’s not quite Michigan craft beer but it’s a Polish Party!  

We invite you to celebrate with us Polish style all month long. 



4H MEAT BUNDLE #3 
 

  2 - Porterhouse Steaks 

  2 - T-Bone Steaks 

  8 - Bone In Pork Chops 

  2 - Smoked Bacon (1 lb. packages) 

  2 - Fresh Kielbasa (1 lb. packages) 

  1 - Semi Boneless Half Ham 
 
 

 

 $135 per bundle 

4H MEAT BUNDLE #2 
 

  2 - Bone In Sirloin Steaks 

  2 - Chuck Roasts (2 1/2 - 3 lbs. ea.) 

   2 - Boneless Sirloin Tip Steaks 

  1 - Boneless Eye of Round Roast 

  4 - Bone In Pork Steaks 

  1 - Bone In Smoke Picnic Hams 
 
 

 

 $105 per bundle 

Butcher’s Block 
The 

Not only will we be celebrating Pulaski Days all 

month long with Polish dishes that are made from 

scratch like pierogi, kielbasa, kapusta and golabki 

but we have something else very special that we 

are offering this month to you.  As many of you 

know, the Village purchases livestock from the Kent 

County Youth Fair Livestock Auction.  This auction is 

where the livestock of local Kent County 4H youth 

farmers comes to market to be sold.  Well, Don got 

a little carried away this year and we came away 

with two steers and four pigs.  That’s a lot of meat!  

We had to figure out the best way to not only sell 

that much meat but to showcase it as local farm 

raised meat that supports OUR youth farmers here 

in West Michigan.  What we came up with was Lo-

cal 4H MEAT BUNDLES (see be-

low).  100% of the meat in these 

meat bundles comes from the 

livestock that we bought at 

the auction.   Gordy, the 

butcher, has put together 

three different Meat Bundles 

made all from the 4H meat.  We 

only have 10 meat bundles of each of the three 

bundles below.  First come, first serve on them.  The 

bundles will be available for pick up starting on Oc-

tober 18 but can be pre-ordered at anytime.  Call 

the Grist Mill at 616.874.6200 to reserve yours today! 

Gas ▪ Grocery ▪ Deli ▪ Bakery ▪ Fresh Meats  

Smokehouse ▪ Breakfast ▪ Catering 

Everything but the kitchen Sink! 

4H MEAT BUNDLE #1 
 

  2 - Beef Rib Steaks 

  2 - Top Round London Broil 

   1 - Bottom Round Roast  
       (2 1/2 - 3 lbs.) 
  1 - Eye of Round Roast  
       (2 1/4 - 2 1/4 lbs.) 
  4 - Bone In Pork Steaks 
   

 $85 per bundle 

 

  
  

  
  

  

 

 
  GRIST MILL FRESH KIELBASA 
   regular or with blue cheese 
  
  KURLY’S SMOKED KIELBASA 
 

  

Pierogi  
(Potato or Sauerkraut) 

$1.00 each 

 

$3.99/lb. 

$6.99/lb. 

Golabki  
in the deli case 
$5.99/lb. 

 

MONTH LONG SPECIALS! 
at the Grist Mill 

$2.50 ea. 

CANNONSBURG CAR STICKERS 
 
 

 

 
 

 
 

 

 

 
 

 Now Available at the Grist Mill 



We have a lot going on...for starters, our dinner menu 

will be all Polish all month long.  We make each of these 

dishes from traditional Polish recipes.  Many of which 

came directly from Don’s Busia (grandma).  With Okto-

berfest still going on we will be offering a variety of sea-

sonal beers both on draft and in bottles/cans.  You will 

not have a shortage of Oktoberfest beers to choose 

from!  Along with that, Chef Mike will be competing in 

the Grand Rapids version of Iron Chef on Wednesday 

Oct. 4 at the Blue Moose Pub in Ada.  Lastly, we would 

be remiss if we didn’t mention that starting Pulaski Day 

weekend (Friday, Oct. 6) PEANUTS ARE BACK for another 

fall/winter season (available Friday, Saturday, & Sundays). 

In October things don’t 

slow down for us here at 

the Honey Creek Inn. 

An Irish Pub Under Polish Management 

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

 Honey Creek Inn  
“Under Polish Management” T-shirts 

FRONT BACK 

These shirts are a must have for anyone who loves  

the Honey Creek Inn.  Great quality short sleeve  

t-shirt with the Honey Creek logo on front and  

“Under Polish Management” (in Polish) on back! 

Available at the Cannonsburg Bottleshop 

Dinner Dishes
 

 

POLISH TAKEOVER  

ALL MONTH LONG! 
 

 
 

 

 

Przystwki Obiad  

“Dinner Starters”   
 

Smazone Pierogi - “Fried Pierogi” 
   

Kielbasa Pate - “Sausage Board” 
 

Golonka - “Ham Hock” 
 

Pastrami Lososia - “Pastrami Salmon” 

 
Wolowiny - Kielbasy - Wieprzowina 

“Beef - Sausage - Pork”  
 

Kawalki Miesne - “Butcher Cuts” 
 

Golabki - “Cabbage Rolls” 
 

Gulasz - “Goulash” 
 

Kielbasa - “Polish Sausage” 
 

Zeberka z Kapusta Nadzieniem  

“Ribs with Sauerkraut Stuffing” 

 
Owoce Morza 

“Seafood” 
  

Pastrag I Wieprzowina Kielbasa 

“Trout and Pork Sausage” 
 

Sandacz z Koperkiem   

“Pike Perch with Dill and Lemon Sauce” 
 

Smazone Sledzie - “Fried Herring” 

 
Wegetarianski 

“Vegetarian” 
 

Placek Ziemniaczany - “Potato Pancake”  

 

        POLISH TAKEOVER  
         ALL MONTH LONG! 

* * * * * 

* * * * * 

* * * * * 

In October  
  

Including: 

Dragonmead Oktoberfest 

Saugatuck Neopolitan 

Keweenaw Borealis Broo  



The Polka Pops 
Saturdays & Sundays 12-3 p.m. 
on 94.9 WYGR or AM 1530 
Online at www.polkapops.com 

Celebrate Our Heroes 

 

 Join Cedar Springs     

 Brewing Company 

for a tour of Bavaria! 
 

May 12 - 21, 2018 
 

This trip will be guided in English by 

the BayernTrips team, as Scott is a Diplom 

Bier-Sommelier along with Cedar Springs 

Brewing Director of Happiness, Dave 

Ringler. They will visit many “famous” 

beer and tourist destinations, along with 

lesser-known breweries and friends who 

have inspired the menu and award-

winning beers brewed at Cedar Springs.  
 

Learn more about the trip at: 

http://bit.ly/cedarspringsbavaria 

OCTOBER BIRTHDAYS 
Oct.    2    Kyle Kujawa 

Oct.    8    Tyler Metcalf 

Oct.  11    Kassidi Gross 

Oct.  13    Debby Junewick 

Oct.  29    Dawn McCurdy 

Oct.  31    Craig Bahle 

Honey Creek Inn 
616.874.7849 

 

 

Mon. - Thurs. 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. 

Cannonsburg Bottleshop 

616.874.5237 

 
 

Mon. - Friday  10 a.m. - 10 p.m. 

Saturday  9 a.m. - 10 p.m. 

Sunday  11 a.m. - 9 p.m. 

Grist Mill Market & Deli 
616.874.6200 

 

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

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

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

Sun  6:30 a.m. - 9:00 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 October 

DAYS TO REMEMBER 
October  6-8    Pulaski Days 

October    31    Halloween    


