Eating my way
through
Berrien county

I

magine this scenario: The line at
Terrace Café, also known as the
cafeteria, stretches clear down the
stairway. Or: Sam’s Chicken is not
on the menu at Terrace Café. Or: Terrace
Café is undergoing renovation and you left
your hard-hat at home. You’re hungry, but
you’re thinking you’d like to eat somewhere
off campus. Berrien Springs has some good
options—Taco Bell, Daybreak Café, Nikki’s,
Rios, Roma’s. But maybe you’re thinking of
something somewhere a bit farther away.
Of course, there are the ubiquitous franchise venues like Olive Garden, Applebee’s,
Chili’s, and Papa Vino’s in St. Joseph and
South Bend. But you can eat there anytime,
anywhere. What you want is a place that’s
unique, that’s inviting, and that serves really
good food.

by Douglas Jones
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It’s always been a dream of mine to be a
food writer. I think it stems from a moment of epiphany when I realized my name
is embedded in the word doughnut. So
I’m pleased to return to Focus in this little
jaunt, exploring a handful of restaurants not
so very far away from Andrews. I’d like to
think of it as a kind of field trip. I hope you
join my wife Janell and me as we savor the
bounty of Berrien County.
On the first day of class when I teach
English Composition, I always advise my
students to eat breakfast if they want to
succeed in college. Something about starting
the day with good food makes sense. So, I’ll
follow my own advice and start this field
trip of good eating around Andrews by featuring a great place for breakfast—Sophia’s
House of Pancakes, a bustling and crowdpleasing breakfast spot just off Interstate 94
in Benton Harbor.
While I like pancakes and waffles, my
idea of the perfect breakfast is potatoes and

eggs; and the huge selection of omelettes
and frittatas are a welcome challenge to a
menu-browser like me. I know I should
branch out in my breakfast choices, but I
always settle on Sophia’s artichoke, mozzarella and Parmesan omelette and hash
browns, which could feed the whole English
Department (not really—have you seen Ivan
Davis eat?). Someday I intend to order the
blackberry blintzes or French toast.
Prices there are reasonable—especially
when you see how much comes on a plate.
Sophia’s House of Pancakes also serves lunch
and is located off Pipestone at 1647 Mall
Drive, Benton Harbor, Michigan. Phone:
269-934-7688.
I love to dine al fresco (that is, eat
outside) whenever the weather cooperates.
That’s why I like Riverfront Café in Niles.
Dinner on the brick patio—sitting under
colorful market umbrellas and sipping lemonade—is an excellent way to unwind after
a busy day.
Riverfront (located just a block from the
St. Joseph River in downtown Niles, about
12 miles from campus) offers an interesting
selection of salads, soups, and pizza. For
dinner recently Janell ordered Popeye’s Pick
pizza, a pleasing assemblage of spinach, red
peppers and olives, while I enjoyed their
vegetarian lasagna roll-ups. Each selection
ran around $7 or $8.
Riverfront Café is also a good place for
lunch. I recommend dipping their amazing grilled four-cheese sandwich in tomato
bisque soup as a coping strategy on cold,
gray Michigan days.
Desserts (my weakness) are mostly slices
of cheesecake from the Cheesecake Factory
franchise, but I tend to be tempted more by
the chocolate-cake-for-two. If there’s only
one of you, call me for assistance.
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Riverfront Café is open for lunch
and dinner. 219 N. Front Street, Niles,
Michigan. Phone: 269-684-2233. Closed
Monday.
For casual fine dining around Berrien
Springs, you really need to consider Tabor
Hill Restaurant, some five or six miles west
of campus on the back roads somewhere
between the little towns of Baroda and
Buchanan.
This out-of-the-way restaurant is perched
on a knoll overlooking the Tabor Hill vineyard. In the fall, purple and green clusters
of grapes glisten on the vines in the glow of
the setting sun as guests are seated near the
large fireplace in the cathedral-ceiling dining
room. Earlier in the day the lunch crowd
enjoys the close-up entertainment of goldfinch antics as they lunch at the birdfeeders
hanging outside the large windows.
The fare at Tabor Hill is exceptionally
good; but it’s not priced for a low-budget
occasion. For dinner I recently had the
stuffed eggplant (with red pepper sauce,
cheese, and mushrooms) which came with
a small salad and bread. Janell ordered an
entrée salad of mixed greens, dried cherries, pecans, and goat cheese—an excellent
choice. We each enjoyed a glass of sparkling peach juice, a house specialty, and for
dessert I went overboard with a chocolate
raspberry tart.
Lunches there are more moderately
priced. I’ve had very good salmon at Tabor
Hill, and my friends who like poultry rave
about the raspberry chicken, one of the
most-ordered dishes on the menu. The
service is attentive and pleasant.
To get to Tabor Hill from Berrien
Springs, take Snow Road southwest out of
town as far as you can go on it, and it will
turn into Mt. Tabor Road. You’ll go through
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The summer panini sandwich with pears,
Tabor Hill

a five-road intersection (after you stop at
the stop sign), up a slight hill, wind around
a bit, and you’ll see the restaurant to your
right, up a somewhat steep driveway. It’s not
a bad idea to call for reservations—definitely
for dinner. 185 Mt. Tabor Road, Buchanan,
Michigan. Phone: 269-422-1161. Open
for lunch and dinner, Wednesday through
Sunday.
When we’re looking for lunch or dinner
farther afield, Janell and I motor westward
along Red Arrow Highway, in the direction
of New Buffalo. Many good restaurants
17

Eating, continued

Above left: Doug & Janell Jones, Café Gulistan
Above right: Sparkling peach juice and water,
Tabor Hill
Left: Baklava (made on-site) with fresh blackberries,
Café Gulistan

are sprinkled along this stretch of highway
skirting the southern end of Lake Michigan.
Of particular note are Blue Plate Café in
Lakeside, Café Tuscany in Union Pier, and
Brewsters in New Buffalo.
But before you see any of them, you’ll
pass Café Gulistan in Harbert. And if you
like Middle Eastern food, you’ll have to pull
up to this funky, low-slung, retro building
surrounded by hollyhocks, roses, and fountains. Again, I recommend a table on the
patio, but if it’s wet, snowy, and/or cold, the
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recently renovated interior is nice too.
It’s the food, however, that recommends
this quaint eatery. The owner of Gulistan
(which means Land of Roses in Kurdish)
grew up in Turkey and personally oversees the kitchen’s Kurdish cuisine. Falafel,
babaghanoush, tabouleh, lamb, and chicken
dominate the menu, but I typically choose
Sultan’s Tava, a plate of mildly spicy vegetables and basmati rice pilaf accompanied
by sumak salad. Gulistan’s grilled vegetables
and hummus combination plate is a good
choice as well. And the Fattoush salad—romaine lettuce tossed with tomatoes,
cucumber, red onions, and bell peppers with
a honey garlic-dill dressing—can be a light
meal in itself. The server will bring traditional Middle Eastern bread to your table.
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Café Gulistan, which is open for dinner,
was voted “Best Ethnic Restaurant” by readers of Lake Magazine of Harbor Country.
13581 Red Arrow Highway, Harbert,
Michigan. Phone: 269-469-6779
As much as I like each of the restaurants on this field trip, I think I’ve saved
the best for last. At least, it’s my favorite.
Santaniello’s Glenlord Restaurant and
Pizzeria (that’s the long name—usually it’s
referred to as just Santaniello’s) has long
been a popular gastronomic destination of
Andrews students, staff, and faculty.
Santaniello’s serves great, moderately
priced Italian food. The restaurant is housed
in an old, renovated house, and the atmosphere is cozy and inviting—an excellent
place for dinner on a cold fall or winter
evening. I’ve never met a person who doesn’t
like Santaniello’s. It’s always crowded, so
I’d recommend reservations, especially on
weekends.
Available in a wide variety of toppings
and sauces, the pizza is very good. And
they’re big enough to feed a table full of
hungry Andrews kids—well, that is, if you
order several, which you’ll want to.
While the rest of the menu features fish,
steak, and seafood, vegetarians will find
plenty of choices. I’m especially fond of
their pasta dishes, which you can create
by mixing and matching pastas (fettucini,
spaghetti, rotini, etc.) and sauces (marinara,
meat sauce, alfredo, etc.). I am particularly
enamored with their angel hair and marinara (I ask for sautéed mushrooms to be
added). But I’ll have to say that Santaniello’s
eggplant Parmesan, manicotti, and lasagna
all have tempted me on occasion.
Dinners come with a choice of green
salad or minestrone soup, and a basket of
buttery foccacia. Surprisingly, I’ve never had
dessert there. Mostly because I don’t have
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room for it—even when I take leftovers
home in a box for lunch the next day.
Santaniello’s is located at 2262 W.
Glenlord Road in Stevensville, Michigan.
Phone: 269-429-3966. Open at 4:00 p.m.
daily, closed Monday.
Okay...I’d like to thank Ivan for letting
me fulfill my dream of being a food critic.
If letters to the editor flood the Focus office,
demanding more restaurant reviews, I do
have my eye on brunch at the Journeyman
Café in Fennville, lunch at Tosi’s in
Stevensville, and dinner at The Ideal Place in
downtown Benton Harbor.
Former Focus editor Douglas Jones now chairs
the English Department. He says his forays
into local cuisine have piqued his interest in all
things culinary, and he recommends reading The
Omnivore’s Dilemma by Michael Pollan and Animal,
Vegetable, Miracle by Barbara Kingsolver to get the
bigger picture of American’s eating habits.

Let ‘em eat cake!
Cake: Elizabeth Wood
(beths.cakes@yahoo.com)
Hand model: Robert Moncrieff
Photo: Martin Lee

19

