effort to not only work with fresh ingredients
but they also try to use as many local product
as possible, something they’ve done since wel
before the current “Locavore” or 100-Mil
Diet movements had even begun.
“Growing up on a farm, I know how impor
tant it is to support the local producers,” Sheffle
explains, “initially that was our focus; the off
shoot from that is that it has helped us in develop
ing some great relationships and obtaining som
outstanding products.”
The well-known Crooked Tree Breadwork
and Pond Hill Farm are only two of the lo
cal places that Julienne Tomatoes sources thei
foodstuffs from; the café’s website lists almos
a dozen in all.
“The Farmers Market that started in Petos
key, along with the Taste the Local Differenc
Campaign, have really helped establish our re
lationships with local providers,” Adams contin
ues, “we feel that especially in a small commu
nity, we need to take care of each other; that ha
been our feeling since the very beginning.”

Julie Adams and Tom Sheffler found their
lifelong dream come true in downtown
Petoskey. Photo by Peg Muzzall.
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Fresh is Best at

Julienne Tomatoes

By Kristi Kates

On one of Petoskey’s quaint side streets resides a hidden gem café with a quirky name and
exceptional food. Julienne Tomatoes - named
for its owners, Julie Adams and Tom Sheffler spells out the secret of their success simply and
directly underneath the logo that adorns their
front door - they are “makers of good food.” For
Adams and Sheffler, owning and running their
popular cafe was a dream years in the making;
but it was when they moved to the Petoskey area
in 2000 that the wheels really began to turn.
“Julienne Tomatoes has been a lifelong dream
for me,” Julie Adams says, “I knew as a child that
one day I would own my own restaurant.”
“Julie had worked in the restaurant business since she was old enough to clean tables,” Tom Sheffler commiserates, “she had
a love of cooking ever since she had her first
Easy-Bake Oven.”
While Adams was honing her chef skills,
Sheffler was working as a special-events coordinator, a job in which he was gaining plenty of
experience of his own working with restaurant
food services. Eventually, the pair arrived in
Petoskey, and decided it was finally time to get
things started.
“While celebrating Tom’s dad’s 85th birthday, I watched him talking as to how he had
wished he’d bought himself a Harley Davidson
motorcycle,” Adams says, “it was then that I
thought, if I don’t want to look back and regret
what I have not done, I’d better get on the ball.
I’d been planning mentally for the restaurant for
probably 10 years before we actually opened
- menu ideas, services, even dragging around
equipment and furnishings - then, one day,
while working at the bank in downtown Petoskey, I noticed a ‘for lease’ sign on the old Grain
Train building. I knew before I even called, that
would be our space.”
“We wanted to open a restaurant that would
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provide good basic foods in a comfortable,
friendly setting,” Sheffler explains, “Julie would
focus on the food preparation, and I would focus
on the business end and the marketing. In June of
2003, we opened the doors.”
LOCAL FOODSTUFFS
And those doors have been busily swinging
to and fro ever since. Julienne Tomatoes’ day begins with breakfast at 8:00 a.m., and continues
through lunch and a late-lunch service before
closing each day at 4:00 p.m. - some people additionally stop in just to pick up something sweet
from the pastry case, which is regularly chockfull of cakes, tortes, strudels, scones, coffee
cakes, and so much more you’ll have a difficult
time deciding.
For breakfast, the delicious menu items
include house-made pancakes and oatmeal,
the Quiche of the Day, and French toast made
with Breadworks’ Cherry Pecan Loaf; teamed
up with a coffee or Premium Hot Chocolate and perhaps a side of potato pancakes or corned
beef hash - you’re all set to start your day.
The lunches at Julienne Tomatoes, though,
are really the stuff of local legend; unique and
fresh soups are offered daily alongside a quartet of fresh salads - and then there’s that impressive roster of sandwiches.
Each of the sandwiches feature perfectlybalanced components, whether it’s Cornwell’s
Beef (roast beef, provolone, horseradish sauce,
roasted onions and lettuce on multi-grain
bread), Drew’s Delight (hummus, roasted red
peppers, marinated artichoke hearts, and fresh
spinach on grilled Pepper-Parmesan bread), or
the Grilled Ham & Brie with its perfect garnishes of cranberry and romaine.
This is a place that knows how to elevate a
sandwich beyond the ordinary.
One of the other great things about Julienne
Tomatoes’ food is that everything is remarkably fresh; Adams and Sheffler make a huge

THE CREATIVE DIFFERENCE
So it’s easy to read about many of the ele
ments that make Julienne Tomatoes stand ou
from the rest of the crowd. But the best way t
understand the appeal of the restaurant is sim
ply to stop by for a meal. Julie and Tom are bot
in the cafe on a regular basis, but while they’r
definitely consistently busy, they don’t spen
all of their time at the stove or behind a desk
they’ve somehow managed to figure out how
to balance getting things done with getting t
know their customers. Don’t be surprised if, a
you’re enjoying your sandwich or dessert, Juli
or Tom stop at your table to personally say hell
and ask how you liked your food.
“I think what makes us stand out is th
uniqueness of our food preparation, the comf
interior, and the personal service; people ar
still blown away that we could ever remembe
their last visit, let alone their names - whic
totally blows my mind,” Adams laughs, “the
are our customers, we’d better remember thei
names, right?”

KEEPING THINGS FRESH
Now that Adams and Sheffler have per
fected the blueprint for a successful and dis
tinctive restaurant, are there going to be mor
Julienne Tomatoes around Michigan - o
around the world?
“We have been asked by many of ou
friends if we would consider opening up an
other restaurant,” Sheffler says, “my respons
is, ‘I can hardly keep up with just one, how
could I manage having another!’ Julie and I en
joy working with each other every day; neithe
of us would want to be separated by coverin
different shifts or locations.”
“I can’t imagine expanding as a possiblity,
Adams agrees, “the intimacy of our building can
not be matched; and keeping the pace of just on
restaurant is all we can handle.”
That doesn’t mean that they’re ever compla
cent, though; both agree that they are always de
veloping new ideas for the café, and thinking u
ways to improve on what they’ve already mad
great right in downtown Petoskey.
“Customer and employee input inspire u
to continually improve the restaurant,” Adam
says, “with a customer base that frequents ou
establishment as often as ours, we have to b
continuously improving. We have also been ver
fortunate to have long-standing employees, and i
is fun to try and mix things up for them, too - t
keep it fresh.”
As part of that ‘mixing things up,’ Julienn
Tomatoes customers can look forward to som
new items on both the pastry menu and the ca
tering menu this season - and Adams says ther
may also be a surprise or two in the works fo
their already-established outdoor dining area.
“The economy may be uncertain, but we re
main positive,” Sheffler says, “we’re planning o
a busy summer.”

Julienne Tomatoes is located at 421 Howar
Street in downtown Petoskey, one block south o
Mitchell Street; telephone 231-439-9250. Visi
them online at www.juliennetomatoes.com.

