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Having a conversation with
Ray Mulliner
Name: Ray Mulliner

A Naturalist’s Gallery

Likely the last season for the Gallery.
Great sales all Summer!
Collections of Antiquarian
natural history prints,
Japanese woodblocks and
interesting objects from
around the world.

Town or township of residence: Cleveland Township, across
the road from Little Traverse Lake.

9-6-18

9-6-18

Resident of county since: Since 1970; I was gone for six
years for Florida, but who’s keeping track? My parents moved
there while I was in the middle of high school.
Age and birthplace: I just turned 54. Birth place is Flint.
Occupation: Dairy supervisor, Tom’s Food Markets, at the
West Bay store, and part-time press operator for the Enterprise.

You live in Leelanau County because: I like to fish, it’s
always been home and obvious reasons like my brothers are
here and it’s one of the most beautiful places in the country.
Last good movie you saw: The Zookeeper’s Wife, about
Nazi occupied Poland. They came in and took over the
Warsaw Zoo and the zookeeper’s wife hid Jewish citizens to
protect them from the Nazis. It’s based on a true story.
Last good book you read: “The President Is Missing,” by
Bill Clinton and James Patterson. I’m not a fan of politics, but
if one is, it’s a must read.
If you could trade places with one person for a day, who
would that be: I’ve got to go with Jimmy Houston. His faith
is very important to him. He makes a living out of fishing,
but he doesn’t take himself too seriously. I got to meet him
at East Bay Calvary Church about 10 years ago and it was
pretty cool.
Things important to you that you have accomplished so
far: My daughter would be first. Having an intelligent, kind
and loving daughter. I’ve been 36 years in the printing business, and still going. Being able to fish all this beautiful water
in the county and northern Michigan.

What you hope to be doing in 10 years: Just being healthy
and living life.
Things you lose sleep over: Everything. I had a good night’s
sleep last night, but often I wake up and start thinking about
everything, and it’s difficult to get back to sleep.
If you could change one thing in Leelanau County, it
would be: Tourism is getting to be a challenge. I enjoy quiet
places, and I don’t want us to lose them.
Favorite dessert: Any good cake and peanut butter cookies.
I sometimes make them, but not very often. Break and bakes
in the refrigerated section. You just throw them in the oven.

2-22-18

Marital status: Single, with a 14-year-old daughter,
Chelsea Rae, who attends Prattville Christian Academy in
Prattville, Ala.

Are you a coffee drinker: Oh, yea. Absolutely. Medium
roast, black.
Favorite place in Leelanau County: Lime Lake, for one. It’s
my home lake, and I’ve fished it my whole life.
If you have more time, you would: Visit my daughter
more often.
The words that best describe you are: Patient, reliable and
I enjoy solitude.

...off the beaten path

WANT TO MEET THE COUNTY?

We’ve got the perfect position as the gatherer of Talk of the County interviews. We’re looking for
an outgoing person to interview one Leelanau County resident for the feature every week. Must be
reliable. We look for a wide range of demographic and geographic sources for TOC. Please call or
email Alan Campbell, 256-9827 and/or alan@leelanaunews.com.
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Finish out the summer with this salmon recipe from
Anderson's Market, which is located in Glen Arbor and
open 7 days a week. The recipe offers an ideal meal to
round out the summer season. You can purchase all the

ingredients at Anderson's Market. While shopping, check
out the store's amazing deli and wine selections to pair it
with the salmon you either bought or caught.

Baked Salmon
Ingredients:
2 Garlic Cloves
6 Tbls olive oil
1 Tsp Basil
1 Tsp Salt
1 Tsp Pepper
1 Tbls Lemon Juice
1 Tbls Parsley
12 Oz Fresh Salmon

Directions:
Combine garlic through parsley in bowl.
Place salmon skin side down in a glass bowl
and pour ingredients over. Marinate for 1
hour. Remove salmon and save marinade,
place salmon skin side down on aluminum
foil and pour marinade over, wrap the foil to
seal the salmon and marinate. Place in a glass
baking pan and cook in an oven preheated to
375 degrees. Bake for 35-40 minutes.

County Cuisine Participants: 9 Bean Rows, Art's Tavern, Anderson's Market, The Bluebird, Chimoski's Bakery,
La Becasse, Bogey's 19th Hole at Leland Lodge, Funistrada, Little Traverse Inn, Pegtown Station, Trish's
Dishes, and Tucker's of Northport

Patio Shop
End of Season

Clearance Sale
Up to 50%
Savings
and More on
Select Items
• Lloyd Flanders
• Woodard
• Telescope
• Gloster Teak
• Accessories
• Umbrellas

In-Stock Outdoor Furniture
Traditional to Contemporary
at Great Savings
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Finish out the summer season
with baked fresh-caught salmon

5-4-17

231.334.3900 | 4566 W. MacFarlane Rd ‘Burdickville’
www.trattoria-funistrada.com

Home Furnishings & Patio Shop

In the Village of Suttons Bay
231-271-6410 • www.edwardsfurnishings.com

