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This edition of Innside TPI marks the beginning of a new section in our newsletter.  “TPI Spot-
light” will focus on one individual location of the Torgerson Properties family.  This edition’s 
spotlight is on Perkins Fairmont.   

Perkins Restaurant and Bakery of Fairmont has been a mainstay along Interstate 90 since 1983.  
Whether a guest is from the Fairmont area, or just passing by on the interstate, Perkins of Fair-
mont has become a home away from home for many.  The management team of Marc Meier 
(GM), Teresa Voss (AGM), Danielle Gullord (AGM), Erik Bloedel (KM) and Trish Wiles 
(DM), along with an outstanding crew, has created great success at Perkins of Fairmont.   

The Fairmont property recently received a complete exterior renovation.  The restaurant had 
sported cedar shingles and globe lighting that were both popular in the early 1980’s.  After 
twenty great years of service, it was time for a fresh, new look.  The remodel project began in 
late April with the addition of the “pillar and arch” structure which is seen on many of the new 
Perkins Restaurants.  The stucco finish, new signage, fresh paint and the addition of a back-lit 
awning have made the entrance a real eye-catcher.  Next, the old cedar shingles were removed 
and replaced by a maintenance-free, standing-seam metal roof.  The new roof was extended 
over the solarium, while old, foggy windows were replaced.  New lighting, landscaping and 
irrigation were the finishing touches on a project that has transformed the building into the 21st 
century.  Wow!  What a change!  General Manager Marc Meier and his staff have received 
glowing reviews upon completion of the project.  “The building just jumps out at you” and 
“The flowers add a wonderful touch and make the restaurant more inviting” are just a few of 
the positive comments they have been hearing.  The entire Perkins Fairmont team invites every-
one to stop in and see  their new improvements. 
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“No bones about it”, we are stuck in a travel industry recession which has been primarily driven by corporate 
America cut-backs.  It has been an extended recession, one which I believe we must be on the tail end of.  
Throughout what is now a two year old situation, I believe the associates at TPI have done an outstanding 
job of achieving guest satisfaction and maintaining our facilities.  Both of which are paramount to our long-
term health. 

 

New development for TPI has obviously been affected by the economy.  However, what we have done is 
posture ourselves for some very exciting future opportunities.  First, we have secured land in Rochester, di-
rectly across from the entrance to Mayo’s Saint Marys Hospital, which is, by the way, the largest and most 
successful hospital in the world.  We have done so in partnership with Marc Carpenter, also our partner in 
the Springhill Suites by Marriott just down the street from the new site.  We are in the planning stages for 
developing the site as a Hampton Inn & Suites by Hilton.  We will close on the purchase of the land and 
obtain city and franchise approvals for the project yet this year.  However, we do not have any date estab-
lished for construction. 

 

Another very similar scenario is in the Arbor Lakes district of Maple Grove.  We have secured land there at the apex of the NE quadrant 
of Hemlock Lane and I-694.  We have done so in partnership with the Forstroms, who are also our partners in the Hampton Inn and Stay-
bridge Suites in that same area.  We are in the planning stages for developing the site as a Holiday Inn and Indoor Water Park.  We have 
closed on the purchase of the land and are in the process of city and franchise approvals.  However, here too, we do not have any date 
established for construction. 

 

Lastly, we are developing a Country Inn & Suites in Willmar with the Greischars.  The Greischars are partners of ours in the Comfort Inn 
of Fairmont.  This project will begin shortly, and open in the Spring of 2004.  This hotel may appear small in size due to its 50 units, how-
ever, I assure you it is an extremely upscale facility.  It will have a large pool area with water features and outdoor patio, a 7/24 conven-
ience center, a two-story lobby with the traditional fireplace and elements of a Country Inn, a meeting room, free guest laundry facilities, 
a large fitness center and 16 suites.  There are a variety of suites, including extended stay suites with fireplaces.  All rooms will have mi-
crowaves and refrigerators in a built in refreshment center, along with free high speed internet access.  The hotel will be masonry block 
and plank construction to enhance sound proofing.  The landscape will be irrigated and present a great first impression.  All in all, this 
will be one great hotel located on the fast-growing south 71 strip in Willmar. 

 

Hey, have you seen the Perkins Restaurant & Bakery in Fairmont lately?  If not, you will be in for one big surprise.  The exterior and 
grounds have just completed a TOTAL remodel and it looks great!  If you get a chance, stop in and visit Marc and the team at Perkins 
Fairmont.  I hope you all have a great summer and I appreciate and thank you for all of your hard work! 

 

Tom Torgerson 

Tom Torgerson 

Chief Executive Officer,  

Torgerson Properties, 
Inc. 

A Message From Tom Torgerson 

At the Hampton Inn of Shoreview, the TPI mission statement is alive and well in maintenance/van driver Chris Perron’s performance.  
Guests are always complimenting him for his wonderful service.  One example of his extraordinary service was shown recently when 
Chris was driving a guest to a morning interview.  The guest had spilled coffee on his tie and was concerned that he would make a bad 
impression.  Chris took him to Target, only to find that they did not sell neckties.  There was nothing else open, so Chris drove the guest 
to his own house to get a tie.  The guest made it to his interview on time with a clean tie and a smile on his face.  Another example of 
Chris’ outrageous guest service was evident after he had dropped off a guest at her work.  On his way back to the hotel he noticed that she 
had left her purse.  Earlier, she had told him that she was flying out that afternoon to go home, so he knew it was very important that she 
have her purse at the airport.  Chris drove to the airport and gave the purse to security.  He even took the time to document the items in 
the purse with security before he left it with them.  Security got the purse back to our guest in plenty of time.  She was so happy she took 
the time to call the hotel and commend Chris on a job well done.  Thanks, Chris, for not only believing in the TPI mission statement, but 
for living it as well! 

Whatever It Takes For Outrageous Guest Service... 
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1899—Celebrating One Hundred Years of Service—1999 

The Kanawha Reporter 
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The newspaper headline shown below arrived in the mail at the Hilton Garden Inn of Eagan.  Along with it was this note… “To the Hilton 
Garden Inn.  Thank you for the great lodging experience.  Nemer Fieger brokered a deal for us at your fine hotel.  We were there on Fri-
day night, February 28th.  We gave you an Iowa Hotel Recommendation!.”  Best wishes, Rodger Treiten 

Jus’ Tweet’n 
The annual Saint Olaf Lutheran 
Church Kulma Supper is adver-
tised in this issue of the Ka-
nawha Reporter.  The popular 
Norwegian-style potato dump-
lings and ham supper will be 
served from 5:00 to 6:30 p.m. on 
Tuesday, March 11, at the 
church located in Write County 
halfway between Kanawha and 
Belmond.  The cost is $6.00 and 
tickets will be available at the 
door. 
However, it is a good idea to get 
your tickets ahead of time.  For 
advance tickets, call Ray Burras 
at 641-762-3316. 
You can also get tickets from 
Ray Stockseth at Clarion Chrys-
ler or from Bob Nelson at the 
True Value Hardware in Bel-
mond. 

Hotel 
Recommendation 

This is a Twin Cities hotel rec-
ommendation for the Hilton 
Garden Inn of Eagan, Minne-
sota.  We stayed there on Friday, 
Feb. 28.  This fine hotel ran a 
series of ads in the Kanawha 
Reporter, which concluded in 
February.  The property is easy 
to get to from Kanawha.  You 
take I-35 to Burnsville and then 
take 35E to Eagan.  You can see 
the Hilton before your exit, so 
you really don’t need a map. 
The standard rooms are very 
spacious and come with a micro-
wave oven, small refrigerator 
and a coffee maker.  There is a 
small swimming pool and a larg-
er hot tub.  Our king-size  
was very comfortable.  There is 

a free shuttle to the Mall of 
America and to the airport.  The 
front desk people are very help-
ful and very knowledgeable. 
There is a free continental break-
fast that is excellent.  Now 
through May 31, 2003, there is a 
special $69.00 rate for lodging 
on Thursdays, Fridays, Satur-
days and Sundays.  The rate 
includes the free breakfast.  It 
has to be the best deal in the 
Twin Cities.  To call the Hilton 
Garden Inn, dial 651-686-4605 
or  800-500-4232.  Try 
www.hiltoneagan.com if you 
want.  It’s a great hotel.  It’s a 
real value for the price.  Tell 
them you got their number from 
Rodger at the Kanawha Re-
porter. 

 

Kumla In Kanawha 
Saturday, March 22 

A Kumla Supper will be held on 
Saturday, March 22, at the Ka-
nawha Lutheran Church.  There 
will be two shifts, one at 5:00 
p.m. and one at 6:00 p.m. 
The supper is by advance ticket 
sale only.  For tickets contact  
John Peterson at the Kanawha 
County Oil Company (641-762-
3285) or Marian Kraft at home 
(641-762-3643).  The cost is 
$7.00 per person. 
The meal is an all-you-can-eat 
affair.  There will also be a bake 
sale held at the same time. 
The money raised by the bake 
sale and the Kumla Supper will 
go to the Landscaping Fund to 
help pay for blacktopping. 

Hilton Garden Inn Of Eagan Gets Rave Reviews 

On May 23rd, Kathy Aamot, Torgerson Properties’ Senior Vice President of Finance and 
Development, represented TPI at the Willmar High School Cap and Gown ceremony.  In 
keeping with TPI’s strong commitment to academic excellence, Kathy presented a $500 
Honors Award Scholarship in TPI’s name to graduate Nicole Sommers.  TPI has been a 
long-standing contributor to the Willmar Civic Scholarship Association program.  Con-
gratulations, and best wishes to all of the TPI associates who have become high school or 
college graduates in 2003! 

Torgerson Properties Presents Scholarship 
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Kristi Bredfelt, housekeeper at the Days Inn of Austin, recently found a diamond ring valued at $10,000!  She 
promptly turned it in to the lost and found.  Fortunately, the owner was able to be tracked down, and he was so 
glad to get his wife’s ring back, he rewarded Kristi with a $100 finders fee.  Great job Kristi.  Proving once again 
that honesty is the best policy.  

Honesty Is The Best Policy 



A Message From Mitch Peterson 
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An Update From Otto’s Bar & Grill 

As the economy continues to take its many twists and turns, we at Torgerson Properties find 
ourselves adapting, on many levels, to the way we do business.  Without many of us noticing, 
the economy has substantially evolved.  Specifically, within our industry we are faced with the 
condition that our guests are demanding “more for less”.  As a company we have responded 
with many different initiatives in order to maintain our competitive position.  We have added 
“free” high speed internet access at many of our hotels, introduced a complimentary breakfast 
and special rate at some of our full service Holiday Inns, and invested countless dollars into 
various property renovation initiatives.  Most of these initiatives were done, not to advance our 
positions, but rather to simply protect our positions within our various market places.  In addi-
tion, from our hotel’s perspective, we are challenged on a daily basis with the substantial 
growth of internet hotel room providers who are placing a constant downward pressure on the 

rates we can charge.  Additionally, from a restaurant perspective our guests are, today more 
than ever before, being trained to not make a purchase unless there is a discount (as they can 
find one at every turn!). 

 

With that being said, where does that leave TPI?  It leaves us in a position whereby we have an advantage over our competition.  The 
single greatest element that we have that provides us our advantage is you, our associates.  The difference maker is the collective dedica-
tion and skill that each of you bring to your positions on a daily basis.  Your commitment to rising above “good enough” in order to attain 
“greatness” is consistently apparent.  This past year we implemented the “TPI Opinions” e-mail program.  We did this to afford our 
guests one last opportunity to tell us what was on their mind.  At the time of implementation I am not sure that we really had any idea as 
to what to expect in terms of the volume or content of the e-mails that would come our way.  Companywide we have received perhaps an 
average of four e-mails per week.  The most encouraging aspect of this program is that out of these four e-mails, three of them were notes 
“commending” your ability and willingness to go “above and beyond”.  It is tremendous that 75% of all responses have been to let us 
know “what we’re doing right” rather than “what we need to improve upon”. 

 

We have had to fight many battles over the past number of months in order to maintain TPI’s health.  In many cases you have been asked 
to do more with less and to make personal sacrifices to achieve our successes.  I am proud to say that your character has shown through, 
in that, even in these trying times you have found a way to continue to take care of what is most precious to all of us…our guest.  The 
changing economy has necessitated that we make these many changes to maintain TPI’s health.  As it is clear to me that these changes 
have personally impacted each of you, I wish to extend my sincerest appreciation to for your commitment to TPI’s continued success.  
Thank you! 

 

Mitch Peterson 

Mitch Peterson 

President 

Torgerson Properties, Inc. 

Summer is finally here, and with the new season we have also had some fresh 
changes at Ottos’s in New Ulm.  Dave Brown is the new General Manager 
(again).  He just couldn’t resist giving it another shot, but we’re glad he did.  Josh 
Grau is the new Kitchen Manager, Susan Anderson is the new Dining Room and 
Bar Manager, Bev Grossmann is the new Dining Room Trainer and MOD, while 
Becky Barrett and Brenda Klinkner are also MODs.  Last but not least, Cheryl 
Kraus continues in Sales and Catering with over 17 years at the New Ulm prop-
erty.  We are truly excited, and feel we have the right mix to make great things 
happen in New Ulm. 

 

Otto’s Bar & Grill no longer has bands on the weekends, but instead has taken on 
a whole new look with a big screen television and a digger machine.  These new 
additions have created a very fresh and family friendly atmosphere.  Along with 
the new look in the bar comes our new spring uniforms, which have created a 
nice, fresh appearance.  Outside the building the new landscaping and hanging 
flowers are beautiful and growing like crazy.  Come visit us soon, and experience 
the fresh and new changes at Otto’s of New Ulm! 
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An excerpt from a letter received at the Hilton Garden Inn of Shoreview… 

 

“I’d like to take this opportunity to inform you of a successful meeting my department had a short time 
ago at the Hilton Garden Inn in Shoreview.  Your accommodations and food prices were very com-
petitive and your food choice selection was refreshingly different from the standard fare.  After talking 
with Sheila Stuart in catering at your hotel, I never looked back or called another hotel.  Sheila imme-
diately faxed me menus and layout suggestions for the meeting, and encouraged me to walk over and 
check everything out.  I decided to do just that and was impressed with your spacious lobby and meet-
ing areas.  Sheila asked for specifics about our meeting, and had several suggestions and additions 
that would not have occurred to me.  Her availability and suggestions made my job so much easier, 
and she was such fun to talk with that I forgot I actually had a job to do!  The meetings were a great 
success, thanks to Sheila and the entire catering staff for their amazing customer service.  A number 
of people commented on how much they enjoyed the meeting room, the freshness and quality of the 
meals and snacks, and the staff’s immediate availability for those last minute changes that ALWAYS 
happen at meeting.  I will highly recommend the Hilton Garden Inn of Shoreview to others who are 
planning meetings in the future, and whenever I’m involved in planning an offsite meeting again, I 
will call the Hilton Garden Inn first.  Thanks for making our meetings such a success!” 

Associates Show What Makes TPI The Best! 

“The meetings 

were a great 

success, thanks to 

Sheila and the 

entire staff for 

their amazing 

customer service.” 

A letter received by Mitch Peterson… 

 
Dear Mr. Peterson, 
 
My wife and I recently had the pleasure of staying at your Staybridge Suites hotel in Naples, Florida.  This letter is simply meant to ex-
press the sentiments of our pleasure.  Our son plays baseball for John Hopkins University, and we had traveled to Florida for the team’s 
spring training.  I cannot accurately articulate my displeasure with traveling in general.  I am obsessed with cleanliness, order, courtesy 
and privacy.  I found none of the aforementioned in Fort Myers, FL and was ready to head home after one night.  Fortunately, someone 
suggested the Staybridge Suites in Naples.  For me, the Staybridge was as comfortable as being home.  This is a profound statement since 
I am the most difficult hotel guest to please on the face of the earth.  I commend you, your organization and the staff at the Naples Stay-
bridge for your unique approach to hotel lodging.  My oldest son has recently accepted a position with the accounting firm KP&G.  Due 
to the wonderful experience my wife and I had, he has instructed his travel coordinator to, whenever possible, make Staybridge Suites the 
first choice option for him and his team when the need to travel arises.  In addition, since my wife and I will be traveling to Florida for 
the next four baseball seasons, it will be our pleasure to stay at the Staybridge of Naples.  Keep up the great work! 
 
Sincerely yours, Joseph A McConnell 

A note received by Tom Torgerson during his stay at the Holiday Inn Express Golden Valley… 
 
Dear Mr. Torgerson, 
 
I heard you are in the building tonight and I wanted to let you know what a fine group of people you 
have at this hotel.  I am a former school principle.  I left that job two years ago to go to work in edu-
cation technology sales.  I live in Bemidji, Minnesota and I have to travel to the Twin Cities almost 
weekly.  I tried many hotels during that time until I found this gem.  For almost two years I have 
stayed here.  The reason?  The staff!!  Everyone; the front desk staff, the woman who keeps breakfast 
going in the A.M., everyone is friendly and helpful.  It is wonderful to be away from home only to feel 
as if I have come back home.  The hotel is clean, in good shape, and the upgrades of high speed inter-
net, breakfast, workout room and furnishing in the lobby have really made a difference.  By the way, 
this is the first time I have ever received a Christmas card, signed personally by the staff.  I can’t tell 
you enough how much the people here have improved my quality of life on the road.  I love bring able 
to call and know it is Steve, or Jesse, or Riley on the line.  I guess by now you should know, these folks 
deserve some kind of recognition for their hard work. 
 
Sincerely, Sherry Carlstrom” 

“I can’t tell you 

enough how much 

the people here 

have improved my 

quality of life on 

the road.” 



At Torgerson Properties, we’ve made a signif icant commitment to the College Bound pro-
gram because we know that investing in the future of our associates gives us an edge on the 
competition.  The hospitality industry is very competitive, so keeping quality people is a 
big part of our future success.  We would like to recognize the following associates for their 
commitment to TPI and their desire to secure their futures. 
 
Alina Balun - $1,257    Alina works at the Staybridge Suites in Eagan.  She is going into 
her senior year at Burnsville High School next fall  and will graduate in December of 2003.  
At the same time, with the help of TPI and College Bound, she will  complete her AA de-
gree at Normandale Community College in Bloomington!  Wow!  Alina has been taking 
college courses for the past two years through the post-secondary option at Burnsville High 
School.  During the school year, the State of Minnesota picks up the tab for post-secondary 
classes.  However, during the summer months, students have to pay for their own courses.  
Alina is taking a CPR course, geography, math and psychology this summer at Norman-
dale, and TPI is picking up the tab!  Alina’s family moved to the United States from 
Ukraine when she was five.  She speaks Russian, Ukrainian and English. 
 
Hanane Elbadri - $3,000     Hanane works at the Hilton Garden Inn of Bloomington and is 
currently attending Concordia University.  She will  graduate in June, 2004 with a degree in 
Human Resources Management.  Hanane has worked at both the Hilton in Eagan and the 
Hilton in Bloomington.  She loves working for TPI because “ It’s a family business.  Every-
body knows everybody.  The owner and managers are all very approachable, and everyone 
in the office in Willmar is so friendly and on top of things!”   (We couldn’t  agree more 
Hanane).   Hanane hopes to work into a management position with TPI.  She is originally 
from Morocco and speaks Moroccan, French, Arabic, Spanish and English and is currently 
learning to speak Chinese.  Wow, what a performer! 
 
Amanda Tufte - $829    Amanda works at Perkins Austin and is attending Rochester Com-
munity & Technical College.  Amanda is in her sophomore year, working on her AA in 
business management.  Amanda really likes working for TPI and was very happy to receive 
the College Bound dollars.  “This has paid off great for me!” 
 
Paris Rosen - $3,000     Paris worked at Green Mill  Eagan while studying Aviation Me-
chanics at the Flying Cloud Airport in Eden Prairie, MN.   Paris is heading out to Cali fornia 
this fall to look for work in his field. 
 
Adam Holzemer - $3,000     Adam works at the Green Mill in Shoreview and plans to work 
there until  he graduates in August of ‘03.  Adam attends the U of M and is working on a 
degree in Biology. 
 

Tuition benefi ts paid from the TPI College Bound Program for the quarter:  
$11,086.72 

 
Tuition benefits paid from the TPI College Bound Program to date: 

$22,743.72 
 

Tuition benefits accrued through the TPI  College Bound Program through 3/03: 
$254,778.42 

 
Tuition benefits earned/vested in the TPI College Bound Program through 3/03: 

$77,236.04 
 
For more information on TPI’s College Bound Program, call 1-800-314-3318, or send an e-
mail  request to collegeboundinc@yahoo.com.  It’s your future, we want to help make it 
happen! 

College Bound Pays Big Dividends To TPI Associates 
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