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Believe you can and you’re half-
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A Proud Member of : 

Leading the effort to eliminate hunger in our community 

Pardon our dust!  The Agency Relations  

staff has moved into different areas of the 

building. Leonna Benson’s office is now lo-

cated at the front of the building. Please 

use the main entrance to see her.  Cathy 

Davis and Adam Stegeman’s  offices are lo-

cated in the newly renovated office space 

formerly occupied by the Up Center.  This 

new space is still on the Olney Road side of 

the building but we are now at the front 

corner.  If you need to drop off reports or 

paperwork for Agency Relations staff, there 

is no need to “put it into our hands”.  Simply 

turn it in to the receptionist at the  main en-

trance in front and we will get it.  If you 

need to see Cathy or Adam for some other 

reason, please come to the glass door on 

Olney Road or the glass door at the front 

corner of the building and ring the bell. 

We said, “Farewell” to Donna Kelly on 

August 19, 2016. As the Agency Relations 

Manager for almost 18 years, her dedication 

to serving those in need will truly be 

missed. She wanted to pass on a short note 

to all of the agencies that she worked with 

over the years:  

It has been an honor and a privilege to 

work with and serve you for the past sever-

al years. Your dedication and commitment 

to feeding our neighbors is phenomenal. 

Please accept my heartfelt thanks. - Donna 

Kelly 

We should all say a collective “Thank YOU” 

to Donna Kelly for her years of service to 

this community.  

On the heels of Donna’s departure, we 

say “hello” to two new members of the 

Foodbank team who fill two newly created 

positions in our organization. Please wel-

come Charmion Anderson as the Admin-

istrative Specialist for Programs. Charmion 

started on August 29, 2016, and brings with 

her a background in social work, having 

earned a Bachelor of Social Work degree 

from Norfolk State University as well as a 

Master of Business Administration from 

Saint Leo University.    

Joining the Foodbank on September 6, 

2016 is Nicole Todd, our new Director of 

Programs.  Nicole will oversee the Child Nu-

trition, Agency Relations, and Research and 



Evaluation departments. Nicole joins the 

Foodbank with a Bachelor of Science in 

Social Work from the University of Neva-

da—Las Vegas and a Master’s in Human 

Services from Capella University. 

If you see either of them around the 

Foodbank, stop and say “hi” and welcome 

them. 

Volunteer Spotlight 

Larry Ebinger, the chair of your Agency 

Advisory Council, writes: 

Linda VanRysdam 

is the reason we 

have a food pantry 

at Water’s Edge 

Church (WEC) in 

Virginia Beach. 

The church had 

wanted one but 

had nobody with 

the passion to run 

it. Therefore, we 

would collect food 

and deliver it to another congregation. As 

things happen, that congregation failed 

and she was invited to run a food pantry 

at WEC. She is a typical “Mother Hen” in 

scurrying around and worrying about 

everything. She phones or texts many of 

our volunteers each week to be sure we 

have sufficient help. She is always fussing 

with the paperwork to be sure it is com-

pleted properly. The label of Mother Hen 

is appropriate in another way. She is the 

one who inspects, washes, repackages, 

and dates all the eggs we receive for dis-

tribution. Actually, she does an 

“eggcellent” job! We used to call her 

“Blisters” because she was often late and 

we would tell her she, “shows up after all 

the work is done”. In reality, she is very 

dedicated to the food pantry. 

Thank you, Linda! 

Hunger Action Month 

Like the holiday season for many people, 

September is a special time of year for 

food banks across the country. It’s a time 

for coming together and recognizing the 

tremendous effort we make each year to 

feed those who are struggling with food 

insecurity. Hunger Action Month is just 

that – a month where we reflect and in-

vite others to join us by taking action to 

raise awareness and fight hunger.  

We launched our Hunger Action Month 

Observance with Elected Officials Day on 

Thursday, September 1. Elected officials 

from our service area were invited to visit 

the Foodbank and learn more about our 

service offerings and ways they can assist 

in our efforts. Wear orange every Thurs-

Volunteer Spotlight 

day in September to help bring aware-

ness to the issue of hunger in our area! 

Myth #1 - Rinsing chicken in a col-
ander will not remove bacteria. In 
fact, it can spread raw juices around 
your sink, onto your countertops, and 
onto ready-to-eat foods. Bacteria in raw 
meat and poultry can only be killed when 
cooked to a safe minimum internal tem-
perature, which for poultry is 165 °F, as 
measured by a food thermometer. Save 
yourself the messiness of rinsing raw 
poultry. It is not a safety step and can 
cause cross contamination! Always use a 
food thermometer to check the internal 
temperature of your food.  
Myth #2 - Just a lick can make you 
sick! No one of any age should eat raw 
cookie dough or cake batter because it 
could contain germs that cause illness. 
Whether it’s pre-packaged or home-
made, the heat from baking is required 
to kill germs that might be in the raw in-
gredients. The finished, baked product is 
far safer - and tastes even better! Re-

member, kids who eat raw cookie dough 
and cake batter are at greater risk of 
getting food poisoning than most adults 
are.  

Myth #3 - You cannot use visual 
cues to determine whether food has 
been cooked to a safe minimum in-
ternal temperature. The ONLY way to 
know that food has been cooked to a 
safe minimum internal temperature is to 
use a food thermometer. Ground meat 
should be cooked to a safe minimum in-
ternal temperature of 160 °F, as meas-
ured by a food thermometer.  

The Agency Advisory Council meets 

this month on Tuesday, Sep-

tember 13 from 12 noon until 

1:00pm in the Happy Café at 

the Foodbank. All are welcome 

to attend. Remember, if someone from 

your agency attends two out of the six 

possible council meetings in the fiscal 

year, your agency will receive five Good-

to-Great points bonus! 

Food Safety Myths 


