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Distributions by appointment only 

Distribution Key:  

 7:30am—11:00am             

  8:00am—10:00am   

5:00pm—7:00pm 

NOVEMBER 2016 

COMING UP IN DECEMBER 2016 

Sun Mon Tue Wed Thu Fri Sat 

  1  

Oct. Monthly 

Reports Due 

2  

Begin making  

Mayflower  

Appointments 

3  4  5 

6 7  8  

Agency Advisory 

Council meets  

6:00pm -7:00pm 

All are welcome 

9  10  11  12 

13 14  15  16  17  18  19 

20 21 

Mayflower Mar-

athon Distribu-

tion Only 

22 

Mayflower Mar-

athon Distribu-

tion Only 

23 

Orders only.  

No shopping. 

 

24 

Foodbank 

closed for 

Thanksgiving 

25 

Foodbank 

closed for 

Thanksgiving 

26 

27 28  29  30     “In one minute you can change your attitude and 

in that minute you can change your entire day.”  

- Spencer Johnson, Who Moved My Cheese 

A Proud Member of : 

Agency  

November 2016 

Leading the effort to eliminate hunger in our community 

IT’S THAT TIME OF YEAR AGAIN!  The 20th Annual 

Mayflower Marathon, sponsored by FM99 WNOR 

and 106.9 The Fox, will be held in the Pembroke 

Mall parking lot near Target at the corner of Con-

stitution Drive and Jeanne Street and will run 

from Friday, November 18th at 5:30am through 

Sunday, November 20th at 3:00pm. Dedicated 

Foodbank volunteers and staff will be available 

non-stop for 57 hours to collect donations!  
 

Again this year, First Team Subaru & Kia will serve 

as a second donation site. Located at 4834B-

Bridge Rd, Suffolk, donations will be accepted on 

Friday from 5:30am to 7:00pm; Saturday from 

8:00am to 7:00pm; and Sunday from 8:00am to 

3:00pm. Between these two donation sites, hun-

dreds of volunteers will collect and sort the food 

that is received by generous individuals and busi-

nesses in the community.  
 

This food will then be distributed to Partner Agen-

cies in good standing on the following Monday and 

Tuesday (November 21 and 22). There will be no 

shared maintenance fee for the food distributed. 

All you have to do is make an appointment, bring 

your vehicles to the back parking lot at your 

scheduled time, and simply wait in your cars as 

volunteers load up your vehicles with food. Make 

sure you bring vehicles with enough space to 

transport your blessings! 
 

We will begin accepting appointments on Wednes-

day, November 2 at 8:30am.  No appointments will 

be accepted after 4:00pm, on Friday, November 

18. To schedule your appointment, please call    

Adam at 757-314-4568.  Please do not call the 

front desk. This will be a very busy time, so 

please be patient. Appointments to pick up your 

food will be available on Monday, November 21 

from 1:00pm – 5:00pm, and on Tuesday, November 

22 from 8:00am – 11:30am and again from 1:00pm – 

3:00pm.  
 

Due to the distribution of Mayflower product, 

there will be no normal distribution on Monday or 

Tuesday (the 21st and 22nd).  Additionally, Wednes-

day the 23th will be reserved for picking up orders 

only; no shopping. 



Attention Food Rescue Agencies 

We have a new system for the ID badges. 

Every person that you have picking up at 

the outlets will now have a picture ID. 

Agencies that have the ability to take pic-

tures of your volunteers with your cell-

phone, you may do so and email it to    

lbenson@foodbankonline.org.  When email-

ing your pictures, please make sure to in-

clude the first and last name of the individ-

ual with the picture. For agencies that can-

not send a picture to Leonna can have their 

pictures taken at the Foodbank. A designat-

ed “picture day” will be created and agen-

cies will be scheduled to come in and have 

their picture taken. The process for re-

questing your ID badges will remain the 

same: a letter on church letterhead with 

the names of the individuals who need an ID 

badge. The IDs will be good for one year. In 

the event that an ID badge is lost or mis-

placed and you are in need of a new ID, 

there will be a $5 charge for a replace-

ment. So please make sure you don’t lose 

your badges!!!! 

Food Rescue ID Badges 

Agency News 
Beginning January 1, we will only be tak-

ing phone orders and shopping appoint-

ments on Mondays, Wednesdays, and Fri-

days from 8:30am to 11:30am.  We will no 

longer accept phone in orders or shopping 

appointments on Tuesdays or Thursdays. 
 

Agency Express Changes are coming.  We 

hope to have the ability to schedule shop-

ping appointments on AE3 without having 

to place an order.  This will change the 

process for making orders online as well.  

We are hoping to have a manual to send 

out to AE3 users before this change goes 

into effect. 
 

If your agency normally receives a deliv-

ery on the second Friday of the month or 

the fourth Thursday or Friday of the 

month, your November delivery will be re-

scheduled.  Please call 627-6599 and ask to 

speak to Barbara to reschedule. 
 

The Agency Advisory Council meets on            

the second Tuesday of every other month. 

This month’s council meets on the 8th from 

6:00pm to 7:00pm here at the Foodbank. 

All are welcome to attend. Additionally, 

agencies that are represented at the coun-

cil meeting two out of six times per year 

will be awarded five bonus Good-to-Great 

points at the end of the fiscal year.    

Come join us! See you at 6 PM on the 8th! 
 

The Foodbank will be closed on November 

11, 2016 in observance of Veterans Day. 
 

Do you fax your reports in to the agency 

relations team?  If so, please discontinue 

use of the 314 number.  All faxes should be 

sent to 627-8588 instead. Thanks! 
 

 

The Big Thaw 

Turkeys must be kept at a safe tempera-

ture during "the big thaw." While frozen, a 

turkey is safe indefinitely. However, as 

soon as it begins to thaw, any bacteria that 

may have been present before freezing can 

begin to grow again. A package of frozen 

meat or poultry left thawing on the coun-

ter more than 2 hours is not at a safe tem-

perature. Even though the center of the 

package may still be frozen, the outer lay-

er of the food is in the "Danger Zone" be-

tween 40 and 140°F — at a temperature 

where foodborne bacteria multiply rapidly.  
 

Safe Methods for Thawing: There are 
three safe ways to thaw food: in the re-
frigerator, in cold water, and in the mi-
crowave oven. 
 

Immediately after grocery store checkout, 
take the frozen turkey home and store it in 
the freezer. Frozen turkeys should not be 
left on the back porch, in the car trunk, in 
the basement, or any place else where 
temperatures cannot be constantly moni-
tored. 
 

Refrigerator Thawing 
When thawing a turkey in the refrigerator, 

plan ahead: allow approximately 24 hours 
for each 4 to 5 pounds in a refrigerator set 
at 40°F or below. Place the turkey in a 
container to prevent the juices from drip-
ping on other foods. A thawed turkey can 
remain in the refrigerator for 1 or 2 days 
before cooking.  

Cold Water Thawing 

Allow about 30 minutes per pound. First be 
sure the turkey is in a leak-proof plastic 
bag to prevent cross-contamination and to 
prevent the turkey from absorbing water, 
resulting in a watery product. 
Submerge the wrapped turkey in cold tap 
water. Change the water every 30 minutes 
until the turkey is thawed. Cook the turkey 
immediately after it is thawed. 

Microwave Thawing 

Follow the microwave oven manufacturer's 
instruction when defrosting a turkey. Plan 
to cook it immediately after thawing be-
cause some areas of the food may become 
warm and begin to cook during microwav-
ing. Holding partially cooked food is not 
recommended because any bacteria pre-
sent wouldn't have been destroyed. 
 

A turkey thawed in the microwave must be 
cooked immediately.                                             

Safe Turkey Handling 


