
Another volunteer buys fresh food from a local farmer 
before taking it to a local food pantry. 

The Fresh Food Partnership  is: 

Land Information Access Association 

Michigan State University—Extension 

Northwest Michigan Human Services Agency 

Traverse City Area Chamber of Commerce 

United Way of Northwest Michigan 

324 Munson Avenue 
Traverse City, MI  49686 

Phone: 231-929-3696 
Fax: 231-929-3771 

As has been said before, most of us are only one serious accident or lost job away from hard times. At 
such times, we are thankful for friends and family and look for support from our community. 

Thankfully, there are dozens of food pantries operating across our region that can help people through 
tough times by meeting their emergency food needs. During such physically and emotionally stressful 
times, we all need the vitamins and minerals found in fresh fruits and vegetables more than ever. The 
FFP is proud to provide people with some of the best food grown anywhere in the country. 

This fall, we begin anew with efforts to raise funds and build our capacity to 
help serve a growing number of people in need. Indeed, the number of people 
visiting food pantries in our area will break records again this year. 

Please consider how you might help the Fresh Food Partnership. Your tax-
deductible contribution will help feed hungry people while supporting local 
agriculture. If you can volunteer some time, please consider helping with the 
web site, the Empty Bowls Project, or transporting fresh food next season. 

Please take some time to learn more about the Fresh Food Partnership. We would be 
happy to make a presentation to your area church or community group to explain the pro-
gram and report on our progress. For more information, please call (231) 929-3696 or 
visit at our website: 

               www.freshfoodpartnership.org  
 

Fund Raising Efforts Renewed—Your Help Is Needed! 

Purchasing locally grown fresh foods to 
serve people in need. 

Send to: 

The fall chill is in the air as a Fresh Food Partnership (FFP) volunteer carries baskets full of late 
summer produce up to the door of another food pantry. Inside, pantry workers divide up potatoes, 
squash, carrots, peppers, apples and the other locally grown food for distribution to people in 
need. Once again, hungry families will get the healthy and fresh foods they need. 

From the beginning of June until late fall, the FFP has been aided by the labor and commitment of 
over 35 volunteers acting as purchasers, transporters and ambassadors. By mid-October, these 
volunteers had helped to purchase and deliver over 25,000 pounds of our region’s healthy and 
delicious fresh fruits and vegetables. In other words, the FFP has provided a three-day supply of 
fresh fruits and vegetables to more than 6,250 people, just this season. 

Of course, there’s another part of the story to tell. Farmers from throughout our region have bene-
fited from new business created by this program. In fact, the FFP has purchased food from more 
than 26 separate farms in the six-county area, providing some much needed income. Many of 
these farmers received over one thousand dollars in new business thanks to the generosity of liter-
ally hundreds of contributors. 

The FFP has enjoyed great success this season thanks in large part to the many generous gifts and 
donations of funds offered by caring people and organizations. We are deeply 
grateful to the Walker Foundation of Muskegon for getting our fund raising ef-
forts started last fall. Since then, grant requests developed by the FFP have re-
sulted in generous gifts from the Oleson Family Foundation, the Shumsky Foun-
dation, Rotary Good Works Fund of Traverse City, United Way of Northwest 
Michigan, and Leelanau County Women’s Foundation. Additionally, the FFP has 
received thousands of dollars in donations from individuals throughout 
the region – including several hundred contributors who joined us for 
the Empty Bowls fundraising event described later in this newsletter.  

Please read on about the FFP program this year. We think you will be 
both pleased and proud to be part of this very vibrant effort to combat 
hunger in our area. 

Fresh Food Reaches Thousands of Area Residents 

 Second Year A Huge Success ! 

Spotlight on Marvin’s Gardens 
Remembering a time when getting by was more of a challenge, Marvin Blackford of Marvin’s 
Gardens has turned the family garden into quite a sizeable venture over the years. When they 
were in their early twenties Marvin, his wife Marcia, and three small children always ate whatever 
they could produce. They baked their own bread each week and as the growing season progressed, 
they canned fresh produce to help them get by during the winter months. 

As the family grew, so did the garden. According to Marvin, “There’s no better place to learn the 
lessons of life than by being out there growing things.” If so, the Blackford’s five children and 
three grandchildren should be rich in life’s lessons. They’ve all grown up working in the field.  

Marvin handles a harvested crop with care knowing it will soon be on someone’s table. For exam-
ple, he will only harvest broccoli first thing in the morning and won’t grow cauliflower heads 
more than a foot across. These days, a good share of the food is purchased by the FFP. 

When they began farming, the Blackford Family purchased a piece of a run-down farm complex 
that had been severely degraded during the railroad era. Under Marvin’s guidance, the family re-
newed the viability of the farm through wise soil conservation practices, time, and persistence that 
increased the crop yield every season. In recent years, the farm has expanded to include a public 
market. Clearly, this is a labor of love. 

Marvin sees his creative talent as “no different than an artist or painter…you’re creating some-
thing.” The palette of paint he uses includes every shade and hue of green that exists. He says he 
would like to have another hundred years to enjoy the connection he feels with the earth by tilling 
the soil. F
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Business Sponsors: 

Northern Express, Grand Traverse Regional Land Conservancy, 
Harleysville Insurance, Leelanau Conservancy, Osiris Beads and 
Imports, United Way of NW Michigan, Cherry Republic, Michigan 
Land Use Institute, Dennis, Gartland, & Niergarth, Ford Insurance 
Agency, Raven’s Child, Plamondon Shoes, Northwestern Michigan 
College, Soup Peddler, Becky Thatcher Designs, Cali’s Cottons 
Boutique, Traverse City State Bank, Odom Reusable Building Ma-
terials, Traverse City Area Chamber of Commerce, Traverse Area 
Association of Realtors, Old Town Optical, Wachovia Securities 
Offices of Novak, Schuler, Lamb Investment Group, & LIAA. 

Food contributors: 

Soups:  Oryana, Kejara’s Bridge, Hattie’s, Windows, Grand Trav-
erse Pie Company, Amical, Stubbs, 310, Good Harbor Grill, LaBe-
casse Restaurant, Crema, Dish Café, Poppycock’s, Fieldstone Mar-
ket & Deli, U & I Lounge, Soup Peddler 

Breads:  Stone House Bread, Bay Bread, Great Harvest, Mabel’s 
Restaurant 

Coffee: Higher Grounds Trading Co., Great Northern Roasting Co. 

 

Ceramic Bowls: 

Students from Traverse City East Junior High, TCAPS-Honors 
Arts, Leland High School, Suttons Bay High School, Pathfinder 
School, Interlochen Center for the Arts, Leelanau Montessori 
School, Children of the Unitarian Universalist Congregation, The 
Ceramic House, and a special thanks to the artists of the Northern 
Michigan Potters & Sculptors Guild:  Robin Nance, Rachel B. 
Jones, Janet Reed, Wendy Rogers, Sylvia Mitchell, Pamela Due-
weke, Dennis Bean-Larson, Donna Johnson, Victoria Gallup, 
Susan Spears, Janet Williams. 

Volunteers: 

Nancy Allen, Rachel B. Jones, Nancy Jaeger, Bronwyn Jones, Joe 
VanderMeulen, Marilyn Hueller, Caroll Hueller, Clinton Gerhard, 
Janet Williams, Crystal Clark, Sandi McArthur, Caleb Gerhard, 
Jody Treter, Kevin McElyea, Stephen Nance, Nicole Premo, An-
drew Nance, Rob Astor, Ed Deetz, Todd Springer, Robin Nance, 
Alison Arthur, Charlie Chamberlain, Deirdre Mahoney 

Musicians: 

T C Celtics, The Turtle Nex 

Also thanks to the Park Place and Mike Ruede  

We are delighted to report that the Grand Traverse Area’s Empty 
Bowls Project™ was a tremendous success. Over 325 guests 
joined the Fresh Food Partnership (FFP) and the Northern 
Michigan Potters & Sculptors Guild for a 
community meal on Sunday, June 6th at 
the Park Place Dome. Together, we en-
joyed a delicious light meal of soup and 
bread, live music, and some of the finest 
pottery to be found anywhere. Most im-
portantly, we joined together as a commu-
nity in the fight against hunger and poor 
nutrition throughout our region. 

Before the afternoon was over, each of our guests made a per-
sonal donation and selected a hand-crafted ceramic bowl to take 
home. The bowls were made and donated by students from six 
different area schools as well as the artisans of the Northern 
Michigan Potters and Sculptors Guild. Each guest was given a 
bowl as a long-lasting reminder of this unique community event 
and all of the other empty bowls in the world. 

The FFP offers its thanks and great appreciation to each of our 
guests for their caring and commitment. In total, our guests con-
tributed well over $6,000 to fight hunger. Adding to these con-
tributions, more than 20 local businesses and caring organiza-
tions sponsored tables for this event, demonstrating their leader-
ship in our community. 

We are also deeply grateful to dozens of local restaurants, baker-
ies, and coffee roasters for contributing the gourmet soups, 

breads, and beverages enjoyed 
by all. Thanks also to TC Celtic 
and the Turtle Nexs for hours of 
delightful Irish music and some 
popular jazz standards. 

Of course, this event would not 
have been possible, or so enjoy-
able, without the help of a 
friendly volunteer work force. 
Thanks to the dozens of people who helped to warm and ladle 
out the soup, cut the bread, pass out bowls, clear tables, collect 
donations, and the many other tasks that such a successful 
event requires. 

In addition to providing delicious soup and dedicated volun-
teers during the event, the Oryana Natural Food Co-op joined 
with the Northern Michigan Potters and Sculptors Guild to 
carry on the Empty Bowls effort during the lunch hours each 
day after the main event throughout the month of June. The 
continuing commu-
nity interest and sup-
port was wonderful. 
Again, all donations 
will be sent to sup-
port the Fresh Food 
Partnership. We 
thank Oryana and 
staff for all their gen-
erous support. 
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2004 Grand Traverse Area Empty Bowls Project™ 

Special Thanks to Sponsors, Contributors & Volunteers! 

FRESH FOOD NEWS 

dents have never had experience with clay before, but the pieces 
they create are amazing. A couple of years ago, the Northern 
Michigan Potters and Sculptors Guild began looking for a way to 
become more involved in the community and I shared my experi-
ence with the Empty Bowls project in Oxford. They suggested 
that I pursue the idea, and I found my calling in connecting the 
three things I was truly passionate about: the work I was doing 
with clay from the earth, gardening in 
relationship with the earth and the desire 
to serve people in the community 

FFP: What are your hopes for future of 
Empty Bowls and related projects here? 

Nance: My goal now is to see the pro-
ject continue to grow into an annual 
community event in the Grand Traverse 
area. I would also like to see it include 
more education by raising community 
awareness of the needs of the hungry 
and ways that are available for commu-
nity members to help. 

VOLUME 1 ,  ISSUE 2  

The Fresh Food Partnership (FFP) recently talked with Empty 
Bowls leader, Robin Nance. Here’s a bit of the conversation.  

FFP: When did you first connect with the Empty Bowls™ pro-
ject?  

Nance: My first experience with the Empty Bowls™ project 
was nine years ago when teaching organic gardening at Upland 
Hills School in Oxford, Michigan. I had received my Master 
Gardener Certificate and was enjoying teaching elementary 
aged children. The students planted a garden and made bowls 
in art class. We used the vegetables from our garden to make 
soups. Empty Bowls started in Oxford Michigan, so the stu-
dents were familiar with the project. The main objectives of the 
Empty Bowls project are to raise money to feed hungry people, 
increase awareness of hunger related issues, advocate for Arts 
Education, and provide a powerful learning project for stu-
dents. 

FFP: How did you make connections here in the Traverse City 
area? 

Nance: I began working with clay after returning to Traverse 
City. I took courses at NMC and instantly felt drawn to it. I 
teach through Extended Education now and most of my stu-

compare the availability of volunteers, pricing and produce avail-
able, and times the food pantries are able to take deliveries. Since 
all participants can post and update their information anytime, the 
Coordinator can get an up-to-the-minute picture of what is needed 
where and when, as well as the transportation support available - a 
real boost for program efficiency. 

The web site also includes interactive maps to help in connecting 
food producers with pantry needs across the six-county area. Icons 
on the map designate the relative location of volunteer residences, 
growers, and food pantries making it easier to plan transport 
routes. A simple click on a “car” icon tells the Coordinator the 
name and contact information for the volunteer at that location. 

Next season, the FFP will make the farm and food production in-
formation available to all web site visitors. Please visit FFP’s web 
site for updates and progress reports . 

To help the Fresh Food Partnership (FFP) coordinate pur-
chases and deliveries more efficiently, Jim Muratzki of the 
Land Information Access Association (LIAA) is developing a 
Web-based “logistics” system. The first version of the soft-
ware was put to the test this summer by many of the FFP par-
ticipants. 

Participating farmers, pantry workers, and volunteer trans-
porters use special passwords to log on to the FFP website 
and post their information from any convenient location. For 
example, farmers can announce the produce to be harvested in 
the coming week and volunteers can note the times they will 
be available to make pick-ups and deliveries. Pantry workers 
can state their need for certain foods and the amounts needed 
for the week. 

 FFP’s Volunteer Coordinator uses the web site to view and 
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Web Site Used to Coordinate Food Pick Ups & Deliveries 

Interview with Empty Bowls™ Coordinator, Robin Nance 

Regional Author Supports Fresh Food Partnership 

This August, the Fresh Food Partnership (FFP) received a big 
boost from a good friend and beloved regional writer. Play-
write, poet, essayist, and teacher, Anne-Marie Oomen dedi-
cated a portion of the proceeds from the sale of her new book, 
Pulling Down the Barn, to the FFP. 

As part of this gift, Ms. Oomen gave a reading and joined us 
for a book-signing party at the Top of the Park in downtown 
Traverse City. 

Published by Wayne State University Press, 
Pulling Down the Barn is a collection of 
beautifully crafted and very engaging memo-
ries of coming of age on a farm in west 
Michigan. Thanks to an arrangement with the 
publisher, FFP is able to sell the book directly 
and keep a portion of the proceeds. Please let 
us know if you want a copy! 






