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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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