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Stafford’s Pier Restau-
rant executive chef  Laura 
Vaughan 
was 
schooled on 
the job.

The 
42-year-old 
Harbor 
Springs res-
ident and 
Stanford 
law school 
graduate 
said she 
didn’t go 
to culinary 
school. Her 
connection 
to the kitch-
en began 14 
years ago 
when she 
moved to Northern Michi-
gan. She’s been at the Pier 
for about 11 years.

 Halibut — 
“I like that it’s like a steak, 
but it’s light and it’s good 
for you.”

 Sage, Odawa 
Casino Resort, 
Petoskey — “I 
like Sage be-
cause they’re 
challenged as 
well (in the 
kitchen). They 
have to come 
up with new 
things.”

 Horse-
radish — “I 
like it because 
it’s universal. 
I use it in a 
lot of  things, 
sweet and sa-
vory dishes.”

 Filet 
knife — “It’s pretty versa-
tile. It can cut anything. It’s 
great for skinning fish.”

“I like the challenge. It’s 
crazy, fun, new recipes ev-
ery week.”

  Vegetables, possibly spaghetti squash or green 
beans
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$25
  PER   PERSON

invites you to a

Theatre Party

Tuesday, March 10, 2009

5:30-7:00 p.m.
A delicious array of 
appetizers plus non-alcoholic
wine, beer, and soft drinks.

6:15 p.m.
Drawing for door prizes and 
50/50 Raffle

7:00-9:30 p.m.
Choice of movie in one of 
eight different theatres!

Petoskey Cinema
Petoskey

AN  
EXTRAVAGANZA 

OF FUN TO  
BENEFIT  

NORTHERN  
COMMUNITY 
MEDIATION’S  

DISPUTE 
RESOLUTION 

PROGRAM

50/50
RAFFLE

DOOR 
PRIZES

LENT SPECIAL EVERY DAY

SCALAWAGSWHITEFISH.COM

Special good all day, every day through lent!
Includes: Fries, Cole Slaw & Hushpuppies.

Lake Trout 
or Lobster 
Bites Baskets

Under a  
BUCK  

BOARD!
8 Items under $1 
‘til 3pm everyday!

$699


