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A Proud Member of : 

September 2015 
Golden Squash Casserole 

2 pounds yellow summer squash, cut into 1-inch chunks 
¾ cup shredded reduced-fat sharp cheddar cheese, divided 
¼ cup reduced-fat mayonnaise 
½ cup liquid egg substitute 
¼ teaspoon salt 
¼ teaspoon black pepper 
 Preheat oven to 375 degrees. Coat 2-quart baking dish with 

cooking spray. 
 In a large saucepan, add squash with enough water to cover; 

bring to a boil.  Reduce heat to medium and cook 8 to 10 
minutes, or just until squash is tender.  Drain well. 

 In a large bowl, combine squash, ½ cup cheese, mayonnaise, 
egg substitute, salt, and pepper.  Spoon into prepared baking 
dish.  Sprinkle with remaining cheese. 

 Bake 30 minutes, or until golden and heated through. 

Health Benefits of Eat-
ing Squash 

 Can help reduce the risk of 
heart disease 

 Loaded with vitamins and min-
erals 

 Known to better eyesight 
 Antioxidant rich 
 Controls PMS symptoms 

Leading the effort to eliminate hunger  

in our community 



News and Notes 

distribution as equitable as we can. 
 
  The very successful Food Rescue training was 
held at the Kroc center on August 4. We are 
currently looking into acquiring temperature 
guns.  Stay tuned for more information on how 
to purchase them. 
 
  The Agency Advisory Council will meet on 
the second Tuesday of September.  All are    
invited.  See you on the 8th at 6pm! 
 
  The Foodbank will be closed September 7, 
2015 in observance of Labor Day.  Saturday   
distributions will be on September 12 & 26. 
 
  On August 4th, Leonna Benson talked about 
ThermaFreeze ice sheets at the Food Rescue 
training. ThermaFreeze are unique hydratable 
ice sheets; they are a new and efficient way to 
keep items cool. They are the ultimate         
reusable ice solution offering a refrigeration 
temperature far superior to traditional gel 
pack products. This efficient  product does not 
leak and is eco-friendly. These are available on 
the product list. 

  Last month, a client called the Foodbank 
seeking assistance.  As we always do, we asked 
for her zip code, looked it up on our listing of 
agencies, and referred her to a pantry in her 
area.  Sometime later, that same client called 
us back and told us that the pantry she was 
referred to was closed for the week.  We tell 
this story as a reminder, once again, that it is 
important to keep the Foodbank informed 
whenever there is a change in any manner of 
your operations, especially if your days and/or 
hours change. Additionally, please be           
reminded that changes have to be in writing, 
on letterhead, and signed by the pastor or       
executive director.  More information on this 
policy and others can be found in your Partner 
Agency Manual. Please direct your letter to 
Donna Kelly, Adam Stegeman, or Cathy Davis. 
 
  In an effort to be as fair as possible for all 
agencies, the Foodbank is now boxing meats 
into three categories: chicken and turkey, 
beef, and pork. Due to food safety issues and 
the unfortunate demise of our freezer, we 
started the process early. Please bear with us 
as we hone this new system to make meat   

New Freezer  

for Foodbank  

Marketplace 
Did you see our new freezer 

in the distribution area?  Our 

Chief Financial Officer, Van 

Woods, was able to acquire 

this freezer unit from his 

previous employer, HillPHOE-

NIX, Inc.  We all owe a big 

THANK YOU to Van and Hill-

PHOENIX!  It will be a great 

addition to the distribution 

area.  

Just a reminder that September 
3rd is Hunger Action Day! 
Please let us know how you’re 
supporting HAM this month. 
Important dates to remember 
are Elected Officials Day of   
Volunteering on Monday     
September 1, and Turn Orange 
Day on Thursday, September 4. 
Share photos and stories on 
our Facebook page, and use 
the hashtag: #Hunger Action 
Month, or email  
dkelly@foodbankonline.org.  
 

During the bi-annual visit to 
Deep Creek UMC, we were 
pleased to hear some client tes-
timonies from Mary Ann Lewis, 
long-time contact person for 
the church’s pantry: 
 
Carol and Bob visit our Food 
Pantry every month.  They have 
expressed to us that it is so nice 
to have food to eat.  They were 
eating bologna sandwiches until 
they discovered our pantry.  Each 
month they visit, they always 
make a point to tell everyone, 
“Thank you and God bless.” 

The Day of Caring project at 
the Foodbank of Southeast-
ern Virginia and the Eastern 
Shore will consist of up to 
36 volunteers who will work 
in two teams.  We want to 
give a bit shout out to this 
years  volunteers from PRA 
Group, Sentara Home 
Health, and Hampton Roads 
Community Foundation.  

 
In the morning, Team 1 will assist with the Foodbank’s USDA distri-
bution, helping to hand out food directly to those in need.  Team 2 
will work on a Quality Assurance task, which includes sorting, pack-
ing, or re-packaging food for future distributions. In the afternoon, 
both teams will work on Quality Assurance tasks with Team 2 
switching to a different project than the morning.  The day will 
conclude with a debrief session and optional tour of the Foodbank. 
 
Seniors, children and families struggling with hunger all benefit 
from these distribution initiatives. During this Day of Caring, more 
than 500 households will receive vital groceries, while food is also 
prepared for many more to receive it in the weeks to come. 

United Way Day of Caring 

Stories from Deep Creek United Methodist Church 
And then there’s Louise who, 
with tears in her eyes, told one of 
our volunteers, “I never thought 
that I would need to visit a Food 
Pantry in my Senior Years.”  Due 
to the cost of medical expenses 
and the cost of living, she has no 
choice but to seek help from a 
pantry. She is so thankful and 
grateful that she is able to visit 
our pantry. She appreciates eve-
rything that we do for her and 
her daughter.  
 
Another client, Mary, visits our 
food pantry on a regular basis.  
As a single grandmother who is 

raising two grandchildren, she 
works very hard and has a diffi-
cult time making ends meet.  She 
told us that she would not know 
what to do if it was not for Deep 
Creek UMC’s pantry helping her 
out.  She appreciates our help so 
much; she is always telling us, 
“Praise the Lord for our Food 
Pantry.” 

http://www.facebook.com/sevafoodbank
mailto:dkelly@foodbankonline.org

