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Heydlauff ’s Appliances Lays 
Foundation for Future Growth

From: Katie Litzinger
Heydlauff ’s Ap-

pliances, which has 
served Chelsea and 
surrounding commu-
nities for the past 93 
years, announced a 
change in ownership 
to their family-owned 
business.

 The new own-
ers include Jake Hey-
dlauff, fourth gener-
ation partner, Jason 
Aguirre and Ben Kel-
logg.  The new team 
is committed to main-

taining the strong rep-
utation Heydlauff ’s 
Appliances has earned 
in this market.

All three of the 
new owners grew up 
in Chelsea and have 
worked at Heydlauff ’s 
Appliances in various 
capacities over the last 
decade. They are expe-
rienced in all areas of 
the business from sales 
to delivery and instal-
lation.  Their expertise 
includes exceptional 

5 Healthy Towns Farm to Table Chef Profile: 
“Chef Em” from the Chelsea Alehouse

Chef Emily van der Waard and Ryan Malone are teaming up to represent the Chelsea Alehouse 
at the 7th annual Farm to Table Fabulous Feast on August 21.

Story and another photo on page 8.

After a very suc-
cessful last season, the 
Bulldogs are ready to 
take the field again for 
another exciting year 
of football!

Key players this 
season:
Braden Watson SR 

CHELSEA BULLDOGS 
FOOTBALL READY 

FOR SEASON!
DE
Seth Anstead JR OL
Lucas Dawson SR QB
Jason Skocyzlas SR 
SS/WR
Reagan Plank JR RB/
LB
Gabe Anstead SR DL
Jake Lee SR DB
Hunter Sciacktano 
SR WR

"Getting back out 
there with the guys is 
the thing I am look-
ing forward to the 
most, last year was 
an unbelievable sea-
son and it was one 
that our community 
will never forget. It's 
a new group of play-
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Coming Soon!
Fresh Air Market - Fashion & Home Show

August 19 & 20, 2022

From: D&B Strategic 
Marketing

#shopchelseamich 
merchants are gear-
ing up for  the "Fresh 
Air Market Fashion & 
Home Show" on Au-
gust 19 & 20.

The Fresh Air 
Market kicks off at 10 
am on Friday, August 
19. Stroll the streets of 
Chelsea and experi-
ence a warm welcome, 
wonderful goods, and 
enjoy the fabulous 
dining and beverage 
options offered at this 
year’s Fresh Air Mar-
ket.  

A sampling of 
what to expect: 

• The Find will be 
featuring 50% Color 
Tag Sale! All clothes 
with a Blue Tag will be 
½ off the marked price. 
In addition, all foot-
wear will be BOGO ½ 
off. The Find, located 
on South Main Street, 
is a “Gifts & Thrifts - 
Family Apparel” store 
consisting of new and 
gently-loved items.

• “A town isn’t a 
town without a book-
store”...Neil Gaiman. 

Serendipity Books 
will be featuring sale 
items in their tent on 
East Middle street, 
including 'Lucky Dip' 
Romance bags ($5 for 
7 titles), and children's 
picture books for $1. 
Visit their new space 
on East Middle Street, 
spend $25, and select a 
free new book (from a 
selection of advanced 
reader copies.) 

• True North Jerky, 
located at 12855 East 
Old US 12 will be fea-
turing everything to 
grill, including their 
handmade bratwurst, 
hot dogs, steaks, 
chops, and fish. Own-
ers John and Courtney 
are both MSU alumni 
with backgrounds in 
animal science, meat 
science and food safe-
ty. They and their 
three children are 
fourth and fifth gener-
ation Chelsea farmers. 

• The Cottage Rab-
bit will have discounts 
on a variety of in-store 
inventory. At The Cot-
tage Rabbit, located on 
West Middle Street, 
you will find vintage 

treasures for home 
and garden decor! 
They have vintage and 
antique items along 
with new merchandise 
for your home. 

• La Maison will 
have a “Summer 
Clearance” sale on se-
lect items! La Maison 
is a home decor & in-
terior design store, lo-
cated on Main Street, 

• The Garden Mill 
will be featuring end-
of-season sales along 
with lots of new items. 
The Garden Mill is a 
destination for all sea-
sons, featuring unique 
and hand-crafted ar-
tifacts to adorn your 
garden and home 
throughout the year 
located on Main 
Street. 

Chelsea’s #shop-
chelseamich restau-
rants will provide 
needed sustenance 
for your shopping and 
market experiences 
throughout the week-
end.  

Don’t miss the 
opportunity to par-
ticipate in one of 
the best-scripted 

and most imagina-
tive mystery scaven-
ger hunts - “Sherlock 
Holmes and the Case 
of the Missing Hope 
Stone" - brought to 
you by Mykala Mort-
gage Planning.  

“...Deceit and 
treachery have infil-
trated the aspirations 
of renowned neurosci-
entist, Dr. J.D. Good-
will’s research office, 
located in his private 
residence in Chelsea, 
Michigan…”

The scavenger 
hunt starts at 10 am 
on August 19 and ends 
at 5 pm on August 20. 
Clues will be hidden 
in participating stores. 
Scavenger hunt par-
ticipants will be en-
tered in a drawing to 

win a basket of Chel-
sea goods!

The Third Annu-
al Fashion & Home 
Show will occur on 
August 20 at 11:00 am 
at Palmer Commons. 
Fun-loving business 
owners will display 
their merchandise 
including clothing, 
accessories, grilling 
foods, and garden 
and home goods. This 
event is brought to you 
through a collabora-
tion with the Chelsea 
Farmers Market - The 
market’s music will 
pause for 30 minutes 
to accommodate the 
catwalk. 

Don’t miss the city-
wide Community Ga-
rage Sale coordinated 
by Chelsea Chamber 

of Commerce during 
the Fresh Air Market! 
Click on the Commu-
nity Garage Sale link 
to find a map of all 
participating garage 
sales around Chelsea.  

The #shopchel-
seamich independent 
merchants are locally 
owned businesses that 
exemplify the unique-
ness of Chelsea.  More 
details about the Fresh 
Air Market will be 
added to the #shop-
chelseamich website 
www.shopchelseam-
ich.com, and social 
media pages: Face-
book www.facebook.
com/shopchelseam-
ich, Instagram www.
instagram.com/shop-
chelseamichigan/.

ers and particularly 
seniors, the seniors 
have stepped up and 
they understand their 
role in leading this 
team," stated head 
coach Josh Lucas.

"We hope to im-
prove daily, win our 

CHELSEA 
BULLDOGS 
FOOTBALL 
READY FOR 
SEASON!

opener, and compete 
for a league title. If we 
do those things that 
will give us a shot to 
make the playoffs and 
then take it week by 
week," said Lucas.

"We appreciate all 
of the support and 
will continue to work 

hard to make this 
community proud of 
its football tradition 
each and every Friday 
night. In our town, 
the Fall, the start of 
school means Chel-
sea Football is right 
around the corner. 
Go Dogs!"
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Savings in
Chelsea

From: Marie Knoerl
Starting on Sep-

tember 6, Dexter area 
community members 
65 years and older will 
have the opportuni-
ty to participate in a 
novel mental wellness 
program specifically 
adapted for seniors by 
University of Michi-
gan researchers.  The 
in-person group is 
being offered through 
the Dexter Senior 
Center at a minimal 
cost, thanks to gen-
erous sponsorship by 
Chelsea Hospital as a 
part of the hospital’s 
response to increasing 
mental health needs 
in Michigan commu-
nities and concerns 
related to access to 
effective, accessible, 
timely care. 

Mood Lifters an-
swers those concerns. 
Mood Lifters is a novel 
mental wellness pro-
gram for people who 
are ready to make pos-

Chelsea Hospital sponsors a second Mood Lifters for Seniors 
mental health program at the Dexter Wellness Center

itive changes in their 
lives. This includes 
those dealing with 
stress, anxiety, depres-
sion, difficult relation-
ships, and more. Mood 
Lifters offers proven, 
research-based strat-
egies for group mem-
bers to apply to their 
own situations and to 
reach their individual 
goals. 

The isolation 
caused by the pan-
demic has hit seniors’ 
mental well-being 
especially hard. One 
survey from July 2020 
showed that nearly 
50% of adults 65 years 
and older felt that their 
mental health was 
negatively influenced 
by coronavirus-relat-
ed worries. To address 
this, Mood Lifters 
worked with a team of 
researchers from the 
University of Michi-
gan to design Mood 
Lifters for Seniors – 
a 14-week program 

specifically tailored 
to the needs of adults 
ages 65+ to address 
challenges commonly 
faced in later life. “My 
20 years of clinical ex-
perience has helped 
shape every chapter 
of Mood Lifters for 
Seniors as a guide for 
successful aging.” Dr. 
Susan M. Maixner; 
Director, Geriatric 
Psychiatry Program, 
at the University of 
Michigan and Mood 
Lifters Member.

Chelsea Hospital 
has elected to provide 
Mood Lifters because 
of its evidence-based 
strategies and da-
ta-demonstrated effec-
tiveness. On average, 
members have shown 
significant reductions 
in anxiety, depression 
and stress, and better 
sleep, relationships, 
and positive emotions. 
In the words of a for-
mer member: “Mood 
Lifters has helped me 

more than decades of 
therapy. It provided 
ways for me to deal 
with serious chang-
es in my life that may 
have otherwise devas-
tated me.”

University of 
Michigan Profes-
sor of Psychiatry and 
Psychology, Patri-
cia Deldin, Ph.D., 
Founder and Creator 
of Mood Lifters said, 
“Chelsea Hospital is 
demonstrating their 
forward-looking vi-
sion by providing ev-
idence-based men-
tal-wellness care to 
Dexter area seniors 
with this second group 
of Mood Lifters for Se-
niors in the 5 Healthy 
Towns service area.”

The Mood Lifters 
program works dif-
ferently than a thera-
py or support group. 
Each week, a trained 
peer-leader leads dis-
cussion around a spe-
cific, science-based 
strategy around be-
havior, thoughts, emo-
tions, physical health, 
and social connection. 
Over the following 
week, group mem-

bers will try to use 
the strategies covered 
in each meeting into 
their day-to-day life. 
The support and ideas 
from a group of peers 
is just another ingre-
dient in the recipe 
for improved mental 
health. 

Mood Lifters 
members often refer to 
the program as a class 
and say that working 
with peer leaders in 
their group is their 
favorite aspect and 
find it to be “a sup-
portive place to learn 
new skills to help cope 
with the stress that life 
brings.”  Local area res-
ident, Amy Heydlauff, 
has experienced the 
Mood Lifter program 
and puts it another 

way.  "Mood Lifters 
isn't just for talking it 
through. It's learning 
how to impact your 
own mood. Learning 
how to take action and 
fix the things weighing 
you down."

The full 14-week 
program of Mood Lift-
ers for Seniors is be-
ing offered in person 
at the Dexter Well-
ness Center starting 
on September 6th for 
only $25 to residents of 
Dexter and surround-
ing communities, aged 
65 and older.  Call the 
Dexter Senior Cen-
ter at (734)426-7737 
to register or reach 
out via email to info@
mood-lifters.com for 
more information.
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Obituaries 
Betty Beese

(February 15, 1925 
to August 14, 2022)

Ione Elizabeth 
“Betty” Beese passed 
away at Chelsea Re-
tirement Communi-
ty on Sunday, August 
14th.  She was born 
to Charles W. Beese 
and Ione E. Johnstone 
Beese on February 15, 
1925 at State College, 
Pennsylvania where 
her father was an in-
dustrial engineering 
professor.  The family 
moved to Lafayette, 
Indiana in 1937 when 
he became a dean at 
Purdue University.  

Betty received a BS 
from Purdue in 1947 
and an MS in Phys-
ical Education from 
Wellesley College in 
1950.  After a year 
teaching at Washing-
ton University, she 
began teaching as an 
assistant professor of 
physical education 
at Albion College in 
1951.  Besides teach-
ing physical education 
classes, she coached 
forty-six athletic sea-
sons, twenty-one in 
synchronized swim-
ming, seventeen in 
archery, four in ten-
nis, three in volleyball 
and was Albion’s first 
softball coach in 1977.  
Her 1954 women’s 
tennis team won the 
MIAA Championship.  
She retired as a profes-
sor in 1985 and Albion 
College inducted her 
into their Athletic Hall 

of Fame in 1993.  
Betty dedicated 

her life to teaching and 
community service.  
She was a founding 
member of the Albion 
Area Ambulance Ser-
vice, serving as a board 
member, attendant, 
dispatcher, driver and 
instructor.  In 1995, 
the Michigan Legis-
lature issued Betty a 
special tribute recog-
nizing 50 years of ser-
vice to the American 
Red Cross.  During 
that time, she trained 
376 Red Cross in-
structors, and certified 
3,273 people in Water 
Safety and 4,186 peo-
ple in First Aid.  She 
once saved an Albion 
College professor’s life 
by performing CPR in 
the men’s locker room.  

In 1978, Dr. Mir-
iam S. Daly learned 
that in order to take 
her Girl Scout troop 
on a week-long Mus-
kegon River canoeing 
trip with her husband’s 
Boy Scout Troop, they 
would have to have a 
Red Cross-certified 
Water Safety Instruc-
tor along.  Betty vol-
unteered to fill the roll 
and made numerous 
trips with Albion scout 
groups.  The Daly’s in-
formally adopted her 
as a family member.

During a back-
packing trip to Isle 
Royale National Park, 
Dr. Harold Daly no-
ticed that Betty had 

difficulty keeping up 
with the group despite 
her active lifestyle as 
a physical education 
professor.  Various 
specialists diagnosed 
neurological issues 
which progressively 
inhibited her ability to 
walk.  

Despite her mo-
bility challenges, Bet-
ty continued to teach 
swimming and wa-
ter aerobics classes at 
Albion College after 
her retirement, main-
tained an extensive 
garden around her 
home on the Kalama-
zoo River, engaged in 
numerous volunteer 
activities and traveled 
the world.  She gener-
ously shared her plants 
and her passion for 
gardening.  

Moving to Chel-
sea Retirement Com-
munity in 2014, she 
acted as an unofficial 
welcoming commit-
tee for new residents 
and maintained a large 
number of potted 
plants in her room and 
around the building.  

Betty will be bur-
ied in a private cer-
emony at Riverside 
Cemetery in Albion.  
Memorial services will 
be held in Chelsea and 
Albion.  The memori-
al service in Chelsea 
will occur at Towsley 
Village at Chelsea Re-
tirement Community 
on Monday, August 
22nd at 2 pm.  The 
Albion memorial ser-
vice will be held in 
Wesley Chapel at the 
Albion First United 
Methodist Church on 
Sunday, September 
4th at 2 pm.  Refresh-
ments to follow.  You 
may make memorial 
contributions to the 
Betty Beese Scholar-
ship Fund at Albion 
College, 611 East Por-
ter Street, Albion, MI  
49224

To leave online 
messages of condo-
lence, please visit 
www.kevintiddfuner-
alhome.com

In recognition 
of their outstanding 
breastfeeding support 
program, Washten-
aw County WIC has 
been honored with a 
Gold Breastfeeding 
Award of Excellence 
from the US Depart-
ment of Agriculture 
(USDA). Washtenaw 
County WIC is one 
of two recipients in 
the state of Michigan 
honored with this 
prestigious award.

“We are incredi-
bly proud to receive 
this award recogniz-
ing our breastfeeding 
work on a national 
scale,” says Gayath-
ri Akella, MS, RD, 
IBCLC, Washtenaw 
County WIC Super-
visor. “Our entire 
team goes above and 
beyond to promote, 
protect, and support 
breastfeeding for our 
WIC clients.”

WIC is a sup-
plemental nutrition 
program for preg-
nant and postpartum 
women, infants, and 
kids up to five years 
old who are income 
eligible. Over half 

Washtenaw County 
WIC Honored 

with National WIC 
Breastfeeding 

Award of 
Excellence

Washtenaw County 
Women, Infant, and 
Children program 

is a 2022 Gold 
Awardee

of all babies born in 
Washtenaw County 
participate in WIC.

“ W a s h t e n a w 
County WIC was se-
lected for this award 
because of our strong 
community partner-
ships and efficient 
protocols,” says Duaa 
Cannon, RD, CLC, 
Washtenaw County 
WIC Breastfeeding 
Coordinator. “We’re 
always looking for 
ways to effectively ad-
dress gaps and ineq-
uities in our services 
and resources. This 
award recognizes our 
work to continually 
assess and respond 
to our community’s 
needs.”

The WIC Breast-
feeding Award of 
Excellence program 
was established to 
recognize local WIC 
agencies that have 
provided exemplary 
breastfeeding promo-
tion and support ac-
tivities. This program 
highlights innovative 
breastfeeding pro-
motion and support 
activities planned by 
local agencies to in-

crease breastfeeding 
initiation and du-
ration rates among 
WIC participants. It 
is coordinated by the 
USDA’s Special Sup-
plemental Nutrition 
Program for Women, 
Infants and Children.

August is National 
Breastfeeding Month

To celebrate Na-
tional Breastfeeding 
Month, Washtenaw 
WIC is organizing 
multiple events to 
offer breastfeeding 
support and resourc-
es to WIC clients. All 
events will take place 
at 555 Towner St. in 
Ypsilanti.
•  National 
Breastfeeding Month 
Celebration: Tuesday, 
8/16 from 4-7pn
• Encuentro Social 
Con Helado: 
Thursday, 8/25 from 
4-5pm
• Black Breastfeeding 
Week Celebration: 
Tuesday, 8/30 from 
3-5pm

To connect with 
Washtenaw County 
WIC, call 734-544-
6800.
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Washtenaw Coun-
ty Health Department 
and the Washtenaw 
County Parks and 
Recreation Commis-
sion are closing Inde-
pendence Lake beach 
at Independence Lake 
County Park due to 
high levels of E. coli 
bacteria. Indepen-
dence Lake is in Web-
ster Township and 
operated by Washten-
aw County Parks and 
Recreation Commis-
sion, 3200 Jennings 
Road, Whitmore 
Lake. The high levels 
were detected through 
routine testing done at 
public bathing beach-
es during the summer 
months. The closure is 
effective immediate-
ly and will remain in 
effect until follow-up 
tests show the levels 
are considered safe for 
swimming.

Advisory: Washtenaw 
County Beach Closure

Independence Lake beach 
closed for swimming due to 

high levels of bacteria
Although the pub-

lic beach at Indepen-
dence Lake County 
Park is closed to swim-
ming, other forms of 
recreation that do not 
involve body contact 
with the water, like 
fishing, are permit-
ted. For updates, visit 
washtenaw.org and 
click on Independence 
Lake.

The Michigan 
Public Health Code al-
lows for public beach 
closures if E. coli bac-
teria levels exceed set 
thresholds. E. coli bac-
teria can cause gastro-
intestinal illness and 
are a particular con-
cern for people with 
weakened immune 
systems. Elevated lev-
els of E. coli bacteria 
may have been caused 
by a mixture of recent 
rainstorms and an un-
usually high amount 

of ducks and geese on 
the beaches. Bird feces 
can be washed into the 
lakes by stormwater.

Individuals with 
questions or concerns 
regarding public beach 
water sampling, or 
those who believe they 
may have become ill 
after swimming in the 
impacted waters, are 
encouraged to call the 
Washtenaw County 
Environmental Health 
Division at 734-222-
3800 during normal 
business hours, or visit 
www.washtenaw.org/
envhealth.

For the most up-
dated information 
on public beaches, 
as well as a listing of 
water sample results, 
please visit the Michi-
gan BeachGuard web-
site at www.egle.state.
mi.us/beach.

W a s h t e n a w 

From: Von Lozon
U.S. News & World 

Report has named six 
Trinity Health Michi-
gan hospitals as High 
Performing for the 
2022-2023 year, an 
honor that recogniz-
es their outstanding 
quality for specific 
medical procedures 
and conditions.  This 
is the highest award a 
hospital can earn for 
U.S. News’ Best Hos-
pitals Procedures & 
Conditions ratings.

 The annual Pro-
cedures & Conditions 
ratings are designed 
to assist patients and 
their doctors in mak-
ing informed deci-
sions about where to 
receive care for chal-
lenging health condi-

Chelsea Police 
Department Weekly 

Summary
No News To Report This Week

County Health De-
partment

The Washtenaw 
County Health De-
partment promotes 
health and works to 
prevent disease and 
injury in our commu-
nity. Our mission is to 
assure, in partnership 
with the community, 
the conditions neces-
sary for people to live 
healthy lives through 

prevention and pro-
tection programs. Vis-
it us at washtenaw.org/
health, on social me-
dia @wcpublichealth 
or call 734-544-6700.

W a s h t e n a w 
County Parks and 
Recreation Commis-
sion

The Washtenaw 
County Parks and 
Recreation Com-
mission, founded in 

1973, currently man-
ages 14 parks and 
33 nature preserves 
totaling more than 
6,000 acres. Washt-
enaw County Parks 
provides recreational 
and nature-based pro-
gramming. Visit us at 
washtenaw.org/parks 
on Facebook and In-
stagram, or call 734-
971-6337.

U.S. News & World Report Names Six
Trinity Health Michigan Hospitals High Performing 

tions or elective proce-
dures.  Trinity Health 
Michigan hospitals 
received High Per-
forming ratings in the 
following categories: 

• Trinity Health 
St. Joseph Mercy Ann 
Arbor (16): Abdomi-
nal Aortic Aneurysm 
Repair, Spinal Fusion, 
Aortic Valve Surgery 
(AVR), Heart Bypass 
Surgery, Congestive 
Heart Failure, Co-
lon Cancer Surgery, 
COPD, Diabetes, 
Heart Attack, Hip Re-
placement, Hip Frac-
ture, Kidney Failure, 
Knee Replacement, 
Lung Cancer Surgery, 
Pneumonia, Stroke  

• Trinity Health 
Saint Mary's, Grand 
Rapids (9): Spinal Fu-

sion, Congestive Heart 
Failure, COPD, Diabe-
tes, Hip Replacement, 
Hip Fracture, Kidney 
Failure, Knee Replace-
ment, Stroke

• Trinity Health 
St. Joseph Mercy Oak-
land (7): Congestive 
Heart Failure, Co-
lon Cancer Surgery, 
COPD, Heart Attack, 
Kidney Failure, Knee 
Replacement, Stroke 

• Trinity Health 
St. Mary Mercy Li-
vonia (6): Congestive 
Heart Failure, COPD, 
Diabetes, Heart At-
tack, Hip Fracture, 
Kidney Failure 

• Chelsea Hospi-
tal (5)*: Spinal Fusion, 
Hip Replacement, Hip 
Fracture, Knee Re-
placement, Pneumo-

nia.  *Chelsea Hospital 
is a joint venture hos-
pital between Trinity 
Health and University 
of Michigan Health. 

• Trinity Health 
St. Joseph Mercy Liv-
ingston (1): Hip frac-
ture 

“I commend all 
our programs and de-
partments recognized 
as High Performing, 
and am grateful to our 
doctors, nurses and 
support staff for de-
voting their careers to 
achieving such high 
standards,” said Ro-
salie Tocco-Bradley, 
PhD, MD, chief clin-
ical officer of Trini-
ty Health Michigan.  
“These recognitions 
underscore Trini-
ty Health Michigan’s 

commitment to de-
livering compassion-
ate, high-quality care 
throughout the state.” 

For the 2022-2023 
Best Hospitals rank-
ings and ratings, U.S. 
News evaluated more 
than 4,500 hospitals 
across 15 specialties 
and 20 procedures 
and conditions.  Fewer 
than half of all hospi-
tals received any High 
Performing rating. 

“When patients 
are considering their 
options for care, the 
Best Hospitals ratings 
are designed to help 
them identify hospi-
tals that excel in the 
kind of care they may 
need,” said Ben Hard-
er, chief of health anal-
ysis and managing ed-

itor at U.S. News.  “A 
hospital that’s earned a 
High Performing rat-
ing in a service may 
be a good option for 
patients in need of 
that service and their 
medical professionals 
to consider.” 

The U.S. News 
Procedures & Con-
ditions methodology 
is based entirely on 
objective measures of 
quality such as surviv-
al rates, patient expe-
rience, and how suc-
cessfully each hospital 
helps patients get back 
home.  

For a list of High 
Performing ratings for 
each hospital, please 
visit: www.health.us-
news.com/best-hospi-
tals. 
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Heydlauff ’s Appliances Lays 
Foundation for Future Growth

customer service and 
innovative solutions 
to meet customer de-
mands.

According to Ja-
son Aguirre, the three 
partners grew up to-
gether in Chelsea and 
know each other well. 
“We have many mu-
tual friends. When we 

went off to college, we 
lived together at times, 
and later, we stood up 
in each other’s wed-
dings.”

One of the first 
differences customers 
will notice is the ex-
pansion of Heydlauff ’s 
showroom, current-
ly underway. “When 
my great-grandfather 

 ➢ continued from page 1 started the business 
there were only a few 
appliances and man-
ufacturers. Now our 
customers have a wide 
variety of styles, manu-
facturers, price-points, 
and even colors,” said 
Jake Heydlauff. Ben 
Kellogg added, “We 
need more space so 
customers can see and 

handle these import-
ant home essentials in 
a home-like setting.” 
The new showroom 
space will open in the 
fall of this year. 

The appliance 
dealership sale was 
announced by third 
generation owners and 
brothers Mark, Matt, 
and Steve Heydlauff.  

They purchased the 
business from their 
father, George Hey-
dlauff, son of found-
er Lloyd Heydlauff.   
Mark Heydlauff, Jake’s 
father, describes the 
new ownership team 
as the company’s fu-
ture. “All three of these 
men understand our 
history of taking good 

care of our customers. 
They know the com-
munity and they bring 
new thinking.”

Heydlauff ’s Ap-
pliances is located at 
113 N. Main Street in 
downtown Chelsea.  
Showroom hours are 
Monday – Friday, 9:00 
– 5:30 and Saturday, 
10:00-2:00.  They are 
proud to offer an ar-
ray of quality brands 
to meet every need. 
You can also browse or 
shop online at www.
heydlauffs.com.  

The chef team for the 7th annual  Farm to Table Fabulous Feast on August 21 to benefit the 
5 Healthy Towns farmers markets include Friendly Foods Vegan Kitchen's Keith and Jamie 
Stiglitz, Britt Keene from Roaming Goat, Phil Tolliver from Smokehouse 52, Travis Ringler 
from Silver Maples of Chelsea, Todd Brown of Wesley's Catering, Emily Griswold, Market 
Manager for the Chelsea Farmers Market, and Patti Kucera, Director of  Culinary Services 

at Silver Maples. Not pictured: Dan Huntbarger from Moveable Feast, Mark Banks from the 
Cedars of Dexter, Keegan Rodgers from Lakehouse Bakery. The menu will be revealed soon.

5 Healthy Towns Farm to Table Chef Profile: 
“Chef Em” from the Chelsea Alehouse
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From: Shawn 
Personke

The 5H Farm to 
Table Fabulous Feasts 
brings chefs together 
from different com-
munities and differ-
ent restaurants to pre-
pare a multi-course 
meal using fresh in-
gredients from lo-
cal farmers markets. 
This year, the lineup 
includes chefs from: 
Smokehouse 52, Wes-
ley’s Catering, Silver 
Maples, the Cedars 
of Chelsea, Chelsea 
Alehouse, Friendly 
Foods Vegan Kitchen, 
Roaming Goat, and 
Moveable Feast. 

It’s a lucky person 
who finds themselves 
in the job they love. 
One they first discov-
ered when they were 
just a kid.

Like Emily van 
der Waard - or Chef 
Em as she’s known 
around Chelsea’s so-
cial media circles - 
top chef at Chelsea 
Alehouse.

van der Waard 
comes from a long 
line of foodies. Her 
mom worked at the 
Chelsea Market and 
did food tastings at 
the Chelsea Farm-
ers Market when it 
was located on Park 
Street, her grand-
mother ran a catering 
business in the 1960s, 
and her dad worked 
in restaurants. 

As did Chef Em.  
She spent a few 

years at Lansing’s 
iconic Clara’s Lansing 
Street Station, when 
she as at college. She 
learned many tips 
and tools of the trade 
during her 16 years 
at the Common Grill 
with Craig Common. 
After that, McKen-
zie spent a few years 
at Robin Hills Farm 
teaching cooking 
classes, moving to the 
Alehouse in 2019 and 
leading the kitchen in 
new directions. 

van der Waard 
said that she knew 
early on that cooking 
was a creative outlet 
for her and that “de-
signing” food was re-
ally “fun and cool.” 

So when she had 
the opportunity to 
begin developing her 
own menus, we was 
pretty excited.

“It’s one thing to 
be preparing food 
that was another per-
son’s idea, but to start 
wrapping your brain 
around your own cre-
ations —  I was pretty 
geeked.’

She said she loves 
looking around the 
kitchen to see what’s 
available or what she 
can find seasonally at 
the Chelsea Farmers 
Market. 

“I love to take 
something simple 
and put a spin on it. 
I also want to make 
sure that I have some-
thing for every pal-
ate on the Alehouse 
menu.”

For the upcom-
ing 5 Healthy Towns 
Farm to Table Fab-
ulous Feast on Au-
gust 21, taking place 
at Robin Hills Farm, 
Chef Em is prepping 
a corn johnny cake 
topped with a succo-
tash. All of the fresh 
food ingredients 
are donated by local 
farmers in the five 
healthy towns - Chel-
sea, Dexter, Grass 
Lake, Stockbridge 
and Manchester.

van der Waard 
said she’s been a part 
of this event since it 
began in 2016. 

“I was part of the 
Common Grill team 

for a couple of years. 
And last year I pre-
pared an appetizer for 
the Grass Lake din-
ner.”

She says it’s real-
ly cool the way that 
all the chefs work to-
gether to pull off a “on 
the road” kitchen line.

“We all help plate 
and garnish each of 
the courses, so that it’s 
a smooth operation.”

Although some-
times it’s not all 
smooth sailing. 

“The first year we 
had a pop up thun-
derstorm and the 
wind came in and 
blew away all the 
plates that Zingerman 
Cornman’s Farm’s 
chef Alex Young had 
just set up for his 
Heirloom Caprese,” 
she recalled. "We 
raced over there to 
help him reset.”

Like many accom-
plished chefs, Chef 
Em has a right-hand 
man, Ryan Malone. 
They met when they 
were both cooking at 
the Common Grill.

“We have a friend-
ly competition that 
inspires both of us to 
come up with some 
great dishes. He’s a 
huge support and re-
ally creative.”
WHAT: 5 Healthy 
Towns Farm to Table 
Fabulous Feast, a 
multi-course dinner! 
WHEN: Sunday, 
August 21, 2022, at 4 
to 6 pm
WHERE: Robin Hills 
Farm, 20390 M-52, 
Chelsea, Michigan
HOW MUCH: Tick-
ets are $75. Available 
online at Eventbrite
MENU: Almost final-
ized...and ready TBA 
soon
Online: 
https://farm2tablech-
elsea.eventbrite.com 
www.facebook.
com/5healthytowns-
farmtotable
https://www.32auc-
tions.com/F2TChel-
sea

For more infor-
mation about the 5 
Healthy Towns Foun-
dation or the five 
Farmers Markets, 
visit www.5healthy-
towns.org.
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