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Pugsley Inmates Grow and Donate over 18,000 lbs of Fresh Food 
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Pugsley Correctional Facility, 
the minimum security state 
prison camp near Kingsley, 
grew over 18,000 pounds of 
fresh fruits and vegetables 
during the 2008 season. The food was then donated to 
the local emergency food network to help feed those in 
need.  

State Senator Jason Allen spearheaded the garden 
program last spring. He noted, “Utilizing available 
resources and providing an outlet for inmates produced  
a great contribution to our community.” With the help 
of the Grand Traverse Community Collaborative,  
Pugsley staff and inmates converted 1.3 acres into 
productive gardens.  

Learning along the way, the inmates worked to weed, 
water and harvest the produce. In their first year, they 
grew thousands of pounds of strawberries, musk melon, 
watermelon, green beans, broccoli, brussel sprouts, 
cabbage, carrots, cucumbers, onions, peas, peppers, 
radishes, squash, tomatoes, zucchini and pumpkins.  

Pugsley delivered the fresh food to the Northwest 
Michigan Community Action Agency up to three times a 
week. With the help of a number of volunteers, the 
Fresh Food Partnership then distributed the fresh 
produce to local food pantries, community meal 
programs and shelters.  

Pugsley inmates deliver their home grown strawberries 
(left), helping to fight hunger in northern Michigan while 
learning new skills. 
The fresh produce was a wonderful addition to pantry 
shelves. Many clients went home with fresh produce. 
And, many pantries also froze the fruit and vegetables 
to last throughout the year. Brian Hartzell from the 
Munson Manor Hospitality House said he just used up 
the vegetables. “We just cooked up a delicious batch of 
soup using the last of the carrots.” 

Currently, Pugsley Correctional Facility is coordinating 
with the Michigan State University Extension program to 
offer the Master Gardener program to inmates. Big plans 
are also in the works for the 2009 growing season. 
Pugsley Correctional Facility is hoping to expand the 
gardens. 

We would like to thank Senator Allen for leading this 
project, Warden Thomas Phillips for his strong support, 
Food Service Director Michael Burgess for facilitating 
the day-to-day operations, Val Stone and the Northwest 
Michigan Community Action Agency for helping 
coordinate the project and all the selfless volunteers 
who hauled around those heavy boxes! 
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Celebrating the volunteers (left to right): Casey Ressl, 
Michael  Burgess and  Kris Weber from the Pugsley 
Correctional Facility, Senator Jason Allen and Jim Wiesing 
from MSU-Extension 
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Thank you Quilters! Rumpled Quilts Kin Donate $8,000+ to Local Nonprofits 
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Many Thanks to the 2008 Fresh Food Volunteers! 
We would like to say thank you 
to all the Fresh Food Partnership 
volunteers who gave their time 
generously over the last year. 
Over 80 people helped to deliver 
food, host the Empty Bowls™ 
event, prepare mailings and 
photograph farms and pantries. 
With their help, we were able to 
deliver over 60,000 pounds of 
food, serve 34 food pantries and 
invest $25,000 in our area’s 
agricultural economy. We can’t 
thank you enough!  

A local quilting guild, the Rumpled Quilts Kin, recently 
raised thousands to benefit local nonprofits. At their 
October quilt show, the group raffled two beautiful 
quilts and raised over $8,000. They split the gift between 
the Women’s Resource Center, Northwest Food 
Coalition and the Fresh Food Partnership.  

In addition, one of the guild’s quilters, Judy Dunmire, 
graciously donated a quilt to the Fresh Food Partnership. 
Look for the quilt at the raffle during the upcoming 
Empty Bowls™ event April 19th.  
We are so grateful for their gift and commend their 
creative approach to supporting our community.  The 
funds will help purchase fresh food from local farmers to 
serve hundreds of people with emergency food needs. 

The group aims to learn and teach the art of quilting, to 
preserve the heritage of quilt making and to the enjoy 
the company of other quilters.  

 (left to right): Lynn Derr, Nancy Crow, Elaine Penney, Judy 
Dunmire, Casey Ressl, Joe VanderMeulen, Connie Stevens 
and Laura Munck 

w w w . r u m p l e d q u i l t s k i n . c o m   



Thank you to all of our Supporters! 
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Demand still growing for Emergency Food in Northern Michigan 

Irish Potato Soup By Bonnie Nescot of Art’s Tavern 

We greatly appreciate the generous gifts we received during the holiday season. We will do our best to assure that 
the program is efficient and effective in helping people in need while supporting local agriculture.  
 

It’s never too late to make your donation to the Fresh Food Partnership!  
Please help us feed hungry people and support local farming. Consider making a tax-deductible donation today.  
 

To make your donation, please select the amount, fill out the form below, and send your check to:  
Fresh Food Partnership, 324 Munson Avenue, Traverse City, MI 49686. 
 

  $10   $25  $50   $75 
  $100   $500   $  (other amount) 
 

Name 

Address  

City/State/Zip 

Email        Phone             

(MICS #28868) 

With the current state of the 
economy, it should come as no 
surprise that pantries, community 
meal programs and shelters across 
Northwest Michigan served more 
people in 2008 than in previous years. 

Unfortunately, the need for 
emergency food in Northwest 
Michigan continues to grow year 
after year. Since the Fresh Food 
Partnership began in 2003, the 
demand for food has nearly tripled. It 
seems like we hear more bad news 
everyday about layoffs and the 
deepening recession. It’s not all 
doom and gloom though. The Fresh 
Food Partnership is working hard to 

deliver even more fresh food this 
year. Currently, we are extending 
the season through the purchase of 
stored food with items like apples 
and squash.  

We are also fortunate to be 
surrounded by an extremely caring 
network of emergency food 
providers. The pantries, community 
meal programs and shelters that 
make up the Northwest Food 
Coalition are helping people eat well 
every single day.  

We are very grateful to the great 
people helping our community 
through this difficult period.  

Directions:  

In large pot, sauté all vegetables in vegetable oil with spices until 
tender. Add corned beef, bay leaf and stock. Boil for 15 minutes. 
Makes 3+ gallons. 

To try some of Bonnie’s other delicious creations, stop by  Art’s 
Tavern at 6487 Western Ave in Glen Arbor. You can also visit them 
on the web at www.artsglenarbor.com.  

Look for Art’s Tavern soups at the upcoming Empty Bowls™ 
event on April 19, 2009.  

Ingredients: 
1 head of cabbage, diced fairly large 
2 medium onions, diced fairly large 
12 stalks celery, diced fairly large 
4 carrots, diced fairly large 
8 potatoes, diced fairly large 
2.5 pounds of corned beef, cubed 
3 gallons ham or chicken stock 
2 teaspoons minced garlic in water 
1 teaspoon dried thyme 
1 bay leaf 



Partners: 

LIAA 

Michigan State University—Extension 

Northwest Michigan Community Action Agency 

Traverse City Area Chamber of Commerce 

United Way of Northwest Michigan 

LIAA 
324 Munson Avenue 
Traverse City, MI  49686 
(231) 929-3696 
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