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MANNA WELCOMES 
NEW PARTNERS 

EXPANDS REACH THROUGHOUT THE NORTH

Manna Food Project now helps feed and care for more people from Mackinaw to 
Mancelona, East Jordan to Elk Rapids than ever before. Recently, we welcomed 
three new partners—one each in Antrim, Charlevoix, and Emmet counties.

CENTRAL LAKE MIDDLE SCHOOL PANTRY
Hunger hurts those of all ages, but it particularly affects kids and their 
development. That’s why Central Lake joined other communities—like Boyne 
City, Charlevoix, Harbor Springs, and Petoskey—to organize a middle school 
food pantry. Each Friday with little fanfare, at-risk students fill a grocery bag of 
healthy food items of their choice for themselves and to share with their families. 

GRAND TRAVERSE BAND OF OTTAWA AND CHIPPEWA INDIANS 
FOOD PANTRY
The Grand Traverse Band’s mission is to honor tribal ancestors and to enrich the 
lives of its members from Benzie County north to Charlevoix. While its new food 
pantry, open on Mondays in East Jordan, is intended to serve Native Americans, 
it turns no one away who meets federal income guidelines.

NORTH CENTRAL MICHIGAN 
COLLEGE “CAMPUS CUPBOARD”
The Campus Cupboard recently opened its 
doors to NCMC students. Supported by the 
college and staff payroll deductions, the 
pantry offers food, personal care items, and 
a great amount of relief to those struggling 
to get a good education and meet their 
financial obligations. Students order online, 
and swing by the Student Resource Center 
on their way home.

Manna Food Project provides free and 
low-cost food and paper products to 40 
food pantries and community meal sites, 16 
community agencies, and 6 baby and paper 
pantries.

—Kim Baker, Executive Director
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BOYNE HIGHLANDS and COUNTRY CLUB 
OF BOYNE, who hosted 32 foursomes at the 
Annual “Golf Fore Manna” Charity Outing.  
The day-long event included “Hole Prizes,” 
a live and silent auction, “Paddle Wars” 
benefiting the “Food 4 Kids” backpack program, 
and a wonderful buffet dinner prepared by 
Chef Dean and his culinary staff.

FUSTINI’S OILS AND VINEGARS, who 
contributed $1-per-bottle of oil and vinegar 
sold during its 10th Anniversary Celebration 
in Petoskey. Best of all, Fustini’s will continue 
to donate oils and vinegars as a healthy food 
option for those in need as product is naturally 
rotated off its shelves.

LAVENDER HILL FARM and STIGGS BREWING 
COMPANY, who donated cash contributions 
for lavender-favored and other craft “libations” 
during its 2019 Series. Prior to each performance, 
concert goers picnicked on the lawns overlooking 
the fields of lavender.

BAY HARBOR FOUNDATION, who achieved 
a second Guinness World Record for the most 
people “breaking bread” together. Its Farm-to-
Table Community Dinner benefits Manna and 
features fresh ingredients from local farms, 
bakeries, and businesses.



These and other comments are from pantry clients throughout Antrim, 
Charlevoix, and Emmet counties who participated in Manna’s Crock-pot, blender, 
and electric skillet cooking classes held over the past three years. 

Hunger is a health issue. Many of our clients suffer from diet-related chronic 
diseases—like diabetes, heart disease, and even some types of cancer—due to a 
lack of affordable, healthy foods. 

But now, thanks to our funding partners—Charlevoix County Community 
Foundation, Petoskey Harbor Springs Area Community Foundation, Char-Em 
United Way, Health Department of Northwest Michigan, and Groundwork Center—
we have been able not only to provide fresh, local produce to our clients in need, but 
also to educate them on how best to use these ingredients to live a healthy life. 

Between 2017-2019, we have welcomed nearly 800 participants. They’ve learned 
safe knife skills, facts about nutrition, and how to customize simple, healthy 
recipes to their family’s tastes. Each student went home with a new cooking 
appliance, kitchen knives and other utensils, and fresh ingredients. 

These cooking classes are part of Manna’s long-term commitment to improve the 
daily diet of those among us who need it most. I’m glad to be part of this effort to 
help better our community. 

—Jessyca Stoepker, Community Engagement Coordinator

When 9-year-old Amanda and 
hundreds of other at-risk children 
get home from school, there is often 
nothing in the cupboard or the 
refrigerator to eat. That’s why Manna’s 
“Food 4 Kids” backpack program is such 
a critical piece to our mission. 

Research and common sense tell us 
that, when kids go hungry, they are 
less likely to pay attention, learn, and 
participate in classroom activities. And 
if a child is not nourished early in life, 

their success years down the road is in 
jeopardy. It’s the difference between 
A’s or C’s, between good and poor 
health. 

In our most recent survey, we learned 
that 94 percent of parents give our 
“Food 4 Kids” backpack program either 
an “excellent” or “good” rating. Perhaps 
even more important is that 57 percent 
of teachers report improved energy 
levels in backpack recipients, and 38 
percent report improved attention.

THE “FOOD 4 KIDS” 
DIFFERENCE 

MANNA’S BACKPACK PROGRAM

COOK WELL, EAT WELL
COOKING CLASSES DRIVE HOME 

HEALTHY MESSAGE 

As you make your year-end giving decisions, consider designating your gift to help 
feed at-risk students. Keep them healthy, focused, and ready to learn. 

Susan and Sam Sharp decided a while back that 
small scale farming is one of the best ways to affect 
social and environmental change. Open Sky Farm 
grew out of that desire. 

With their herding dog, Moon, they operate a small, 
certified organic farm outside of Cross Village. Their 
simple mission: to provide their community with 
the highest quality produce.

Susan and Sam are proud of their holistic approach, 
and they believe that the best produce is the result 
of the best soil. They work hard to build soil in 
a natural way, using cover crops, crop rotation, 
compost, leaf litter, and natural fertilizers—
greensand, rock phosphate, fish emulsion. Another 
feature of the farm is their commitment to solar, 
which powers more than half of their production. 

The couple specializes in a variety of vegetables, cut 
and potted herbs, and almost 100 varieties of cut 
flowers. Through both purchase and donation, Open 
Sky has provided Manna with sun jewel melons, 
cucumbers, cabbage, romaine lettuce, green beans, 
and tomatoes. 

Visit their website at www.openskyorganicfarm.com 

GIVE—Every donated dollar provides four meals to those in need. 

VOLUNTEER— Manna welcomes families, groups, and individuals of all ages 
who can lend a helping hand stocking shelves, repacking food, and assembling 
“Food 4 Kids” backpacks. 

DONATE— Food drives and donations are critical in providing quality meals 
for those struggling to put dinner on the table. 

THIS HOLIDAY SEASON
HELP TURN HUNGER INTO HOPE 

PARTNER PROFILE
OPEN SKY ORGANIC FARM

Rachel (left) of Spirit of Walloon 
Market Garden and Susan of 
Open Sky are good friends and 
often work together in their 
farming projects. Both are 
farming partners with Manna 
Food Project.  

“I plan on using more 
veggies and more 

whole grain pasta.”

“I’m encouraged 
to cook more.”

“I never thought I’d 
like the taste of kale!”


