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AGENCY
ADVISORY
COUNCIL
BY TAYLOR MILLER, 
COMMUNITY OUTREACH MANAGER

Since joining the Programs Team

in June 2017, one of my top

priorities has been to restructure

the Agency Advisory Council. I am

pleased to announce that we will

be headed into Fiscal Year 2020

with a new Agency Advisory

Council who represents the

diverse group of partner agencies

who work with the Foodbank.

Congratulations to each of the

following individuals who 

will be serving on your behalf:

Burgess Hodges, Oasis Social

Ministry

Ercelle Drayton, Basilica of St.

Mary of the Immaculate

Conception

Kay O'Reilly, Eastern Shore

Chapel

Larry Ebinger, Water's Edge

Church

Lisa Akers, PRHA

Mechele Hairston, Solid Rock

Worldwide Outreach Ministry

Renyatta Banks, Wesley

Community Service Center

Seth Atkinson, The Salvation

Army Hampton Roads Command

Denise Gordon, COGIC High Rise
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I would also like to extend a

special congratulations to Kay

O'Reilly who will serve as the

Chair of the Agency Advisory

Council. In addition to the

quarterly Agency Advisory Council

meetings, she will represent the

Council at the Board of Directors

meetings. 

This Agency Advisory Council will

serve as the eyes and ears in their

respective communitities and

provide feedback on new

initiatives that the Foodbank

looks to engage in. I am very

appreciative of their willingness

to devote their valuable time in

helping the Foodbank better

serve the community. 



SENIORS &
SNAP
BY ZACH NISSEN,
CENTRAL ROC

Food Lion has graciously donated Chromebooks to the

Foodbank in order to help with the Link2Feed

implementation. If you are an agency that is already

enrolled in Link2Feed and need an extra laptop or two to

help with your distribution, please contact your ROC.

Additionally, if you have been wanting to on-board with

Link2Feed, but do not have the technology, we can help

out! Please contact your ROC for more details! 

We were recently awarded a grant to focus on helping

seniors, 60 and older, to enroll in SNAP. But why? Well, here

are some of the facts from the National Council on Aging.*

 

 Too few seniors are enrolled in SNAP. 

3 out of 5 seniors who qualify for SNAP do not

participate. This means that 5.2 million seniors might

miss out on benefits. Older Americans who qualify for

SNAP are significantly less likely to participate in the

program than other demographic groups.

Several factors contribute to the low participation rate.

Many seniors face barriers related to mobility,

technology, and stigma and are discouraged by

widespread myths about how the program works and

who can qualify. 

Some groups of seniors are more affected. 

Seniors are more likely to be food insecure if they:

Live in a southern state: 9 of the 10 states with the

highest rates of senior food insecurity are in the south

Have a disability: Almost 1/3 of food insecure seniors are

disabled

Are younger: Nearly 65% of food insecure seniors are

younger than age 69.

Live with a grandchild: Nearly 1 in every 5 seniors living

with grandchildren is food insecure.

Are African American or Hispanic: 17% of African

American seniors and 18% of Hispanic seniors are food

insecure, compared to 7% of Caucasian seniors.

 

SNAP is a good investment

SNAP improves health outcomes. Food insecure

seniors are worse off for a wide array of health

outcomes. They have lower nutrient intakes and are

more likely to suffer from diabetes, depression,

limitations in activities of daily living (ADLs), high

blood pressure, congestive heart failure, heart

attacks, gum disease, and asthma. 

SNAP stimulates the economy. Every $1 in additional

SNAP benefits generates $1.73 in local economic

activity.

SNAP supports jobs. $1 billion in SNAP benefits

would generate 8,900 full-time jobs.

 

Do you know an older adult that needs help with food

stamps (SNAP)? Put them in touch with us at 757-201-

6287. We can help them apply.

 

**https://www.ncoa.org/news/resources-for-

reporters/get-the-facts/senior-hunger-facts/

 

DO YOU NEED A CHROMEBOOK?



LINK2FEED
NEWS
BY ADAM STEGEMAN,
EASTERN ROC

Link2Feed has been announced as the preferred technology

provider for the Feeding America® Service Insights initiative;

a project that will provide network food banks with a

guiding framework to responsibly and effectively collect

data to help improve programs for the people being served.

The partnership will play a significant role in scaling the

work and moving toward real-time data collection for

Feeding America.

 

Why Link2Feed First

“We are pleased to welcome Link2Feed as our first

preferred service insights technology partner. Their

steadfast commitment to reducing hunger through a high-

quality software solution has helped Feeding America and

many of our network food banks use technology to improve

how we serve people who are facing hunger,” Erin

McDonald, VP of Research.

“Link2Feed has developed their services to support a

diverse network of food banks and we look forward to

seeing that grow through this partnership.”

Link2Feed supported two of the service insights pilot

programs, which were held at the Second Harvest Food

Bank of Northwest North Carolina and The Capital Area

Food Bank.

Tracy Doss, Regional Partnership Manager at the Second

Harvest Food Bank of Northwest North Carolina, shared,

“Link2Feed helped us scale our service insights work faster

than we could have imagined. We’re already using the data

to support our collective impact initiatives and more clearly

tell our story; we couldn’t imagine a better partner in this

work.”

 

Link2Feed's Reach

Link2Feed currently works in-depth with 39 Feeding

America food banks. We are also actively supporting state-

wide rollouts in Arizona, Michigan and Oregon.

Beyond the work with the Feeding America member food

bank network, we also work directly with state-level

government and have supported national and local hunger-

relief organizations in the United Kingdom and Canada.

Link2Feed has also been recognized as one of the top social

impact organizations in the world; listed on B Corporation’s

“Best for the World” list for two consecutive years.

 

More Than a Preferred Vendor

We will continue to work with Feeding America as a

strategic partner in data analysis and will incorporate more

technology in the fight to end hunger.

“This announcement is a natural extension of our

partnership with Feeding America and a culmination of four

years of working together. We couldn’t have done it without

the support of our food bank partners and their

commitment to ending hunger - thank you for all that you

do!” Link2Feed President, Emily Branton.

 

“Link2Feed Named Service Insights Partner for Feeding

America®.”  Link2Feed, 30 Nov. 2018,

www.link2feed.com/blog/link2feed-feedingamerica-

partnership/.

 All agencies will need to be using
Link2Feed by January 31, 2021.  



HEALTHY
SCHOOL
MARKETS
BY NICOLE BELOTE, 
WESTERN ROC

A new program has emerged from the Foodbank within the

past few years, called the Healthy School Markets.   This

program is designed to look like a Farmer’s Market, with the

fresh produce on display for families to come through the line

and pick out what they would like to take home.   They have

been taking place in low-income schools that may not be

participating in the backpack program.  While at the markets,

all families are encouraged to come through and grab the

produce for the families, leaving with about 20 pounds of

fresh produce.   Typically, these events take place during an

event that is already taking place at the school, so that the

parents will already be on site.

While at the markets, we have also worked with community

organizations to provide other resources as well.   These have

included food tastings and recipes by Mercy Chefs, free books

from REACH, information from WIC, DARE, Parks and Rec,

Public Library and many more.   This has allowed the families

to utilize other resources while receiving food from the

Foodbank!

During the Agency Academy in May we learned how improving

the appearance of the food can impact the amount

individuals will take at a pantry.  These displays have showed

us that when people see the produce they get excited and

really want to try the food that we are providing! 

Additionally, having recipes readily available has also proven

to be effective, and individuals were more inclined to try the

new food if they knew how to prepare the food.



ADVOCACY
UPDATE

Senator Mark Warner and Congressman

A. Donald McEachin (along with others)

reintroduced bipartisan legislation to

help convince food service providers

such as grocers, retailers, and nonprofits

to invest in a neighborhood that may be

lower income and may not have had a

grocery store for many years. The

Healthy Food Access for All Americans

Act will increase the availability of

dependable nutritious food for more

than 1 million Virginians, and support

grocery stores and non-profits in their

efforts to serve the communities that

need them the most.

Community organizations like food

banks are absolutely essential to help

increase the supply of healthy food in

low-income and low-access urban and

rural areas. Across the country, food

banks are experimenting with mobile

food markets and other solutions that

reintroduce fresh produce directly into

food deserts. Through tax credits, this

legislation would support efforts to help

build grocery stores or expand their

healthy food sections, and provide grants

for food banks and mobile food options. 

THE HEALTHY FOOD ACCESS FOR ALL

AMERICANS (HFAAA) ACT

or charitable organizations. If the bill  

becomes law, all K-12 schools across

the nation would be able to set up

their own school food pantry and/or

donate food that would have been

otherwise thrown away. This bill is

another critical step in the right

direction to address food

insecurity among children.

BY LEAH WILLIAMS-RUMBLEY, 
SR. DIRECTOR OF ADVOCACY

CHILD NUTRITION 

REAUTHORIZATION ACT

II. Child and Adult Care Food

Program (CACFP)

III. Summer Food Service Program

(SFSP) (aka Summer Feeding)

IV. The Special Supplemental

Nutrition Program for Women,

Infants, and Children (WIC)

FEEDING HUNGRY STUDENTS IN 

SCHOOLS ACT 2019
On Tuesday, May 14, Congressman

Joaquin Castro (D-TX) and

Congressman  Van  Taylor (R-TX)

introduced the Feeding Hungry Students

in Schools Act 2019 (H.R. 2706). The bill

amends the Richard B. Russell National

School Lunch Act to allow schools to

donate food to eligible local food banks 

Due for reauthorization in 2020,

Congress has an important

opportunity in 2019 to improve the

health of millions of our nation’s

children by passing a strong bill that

protects and strengthens the child

nutrition programs. Successful, cost-

effective federal nutrition programs

play a critical role in helping children

in low-income families achieve

access to child care, educational, and

enrichment activities while

improving overall nutrition, health,

development, and academic

achievement. We need congress to

enact a child nutrition

reauthorization bill that strengthens

program access and supports

participation by underserved

children; ensures nutrition quality;

and simplifies program

administration and operation. The

reauthorization should also maintain

the critical gains made in the last

reauthorization (2010), including

expanding low-income children’s

access to programs and

improvements in the school meals

nutrition standards and the overall

school nutrition environment. 

The programs impacted are:

I. National School Lunch and

School Breakfast Programs

Are you or is someone you know

experiencing food insecurity and

economic hardship? Do you have a

story that you’d like to share but don’t

know how? Would you like to acquire

skills to make positive change in your

life and community?

 

BECOME A SPEAKER!

 

Join the Foodbank as a member of our

first Speakers Bureau program.

Together, we will complete a 10 week

program to provide you with public

speaking, networking, and advocacy

skills.

The program is FREE and those who

complete it will receive a $100 gift

card for graduation and

opportunities for further

involvement with advocacy.

Food will be provided at each

session.

Sessions will be held at the

Foodbank every week and will

include a graduation celebration.

We are working to change the

conversation about why people are

hungry in the richest nation on earth.

You are the real experts and your story

can change hearts and minds.

Together, we will make a lasting

difference.

To sign up or get more info, please

contact Leah Williams-Rumbley at 757-

314-4572 or by email at

lwilliamsrumbley@foodbankonline.org

https://lis.virginia.gov/
https://lis.virginia.gov/


WAYS TO INCREASE
HEALTHY FOOD
CHOICES
BY CANDICE GORDON,
NUTRITION COORDINATOR

1. Provide clients with nutritional information

related to products available during distribution.  As

an agency, your goal of helping to eliminate hunger

and/or increasing access to fresh produce might also

include health promotion and disease prevention.

Connect with clients by promoting nutrient dense

foods by using stickers, tags, signage, etc. Nutrient

dense foods contain vitamins, mineral complex

carbohydrates, lean proteins and healthy fats. These

foods are high in nutrients but relatively low in

calories. 

 

2.  Provide recipe cards on how to prepare food

items that tend to linger around the pantry. Items

may tend to just linger around the pantry simple

because clients don’t know what to do with them or

how to prepare them. So show them how! Recipe

cards are a great non-invasive way to encourage

clients to try new foods.

 

3.  Increase signage around your agency. While

visiting your agency, clients will spend the majority

of their time in a waiting area of some sort prior to

distribution. Whether it is an actual waiting room, a

hallway, sitting on bleachers in a gymnasium,

standing outside the building, these are all

wonderful opportunities to connect with your clients

and provide pamphlets, posters, on-site nutrition

demos, videos, taste testing, samples as well as

other resources to include but not limited to blood

pressure checks and blood glucose screenings.

 

 

4.   Provide items in abundance. Keep a heavy supply

of the foods you want your clients to take. People

tend to take less of an item when it is not fully

stocked, thinking there isn’t that much so they’d

rather leave what’s left for the people behind them.

So be sure to keep an abundance of fresh produce

and nutrient dense foods on hand and fully stocked

during the client’s shopping experience!

 

5.  Increase the visibility of products. If space

permits, placing items in more than one location

increases the likelihood of a client taking that item.

But also be sure the product is appropriately

displayed so the client has an unobstructed view of

everything your pantry has to offer. Try placing fresh

produce, bags of brown rice or whatever your agency

has identified as “foods to encourage” or items that

are slow to move from the pantry, in multiple

locations around your pantry with clear lines of sight

for your clients.

 

6. Group recipe items together. Beyond simply

providing recipe cards detailing how to prepare a

certain dish, make the client’s shopping experience

more efficient by grouping all items on a recipe card

together or at least in close proximity to one

another. This will make for a more pleasant shopping

experience with no concern for the client having

missed or forgotten to grab something on the recipe

card. If it’s a fairly new item in your pantry, on-site

taste tests and recipe sampling is always a great way

for clients to try it so they have an idea of how the

finished product should look and taste!



7.   Understanding food culture and the connection

between the food your agency provides and the

cultural implications of the various food items within

the community you service, will play a vital role in

the items your agency distributes and which items

your clients take or not.

 

8.   Color code items in your pantry by food groups.

Refer to USDA’s MyPlate and the five food groups

which focus on “variety, amount and nutrition”. As

an example, when looking at MyPlate, the fruit group

is color coded red, while protein rich foods are color

coded purple. You may want to setup your pantry to

reflect MyPlate’s concept of healthy food choices

across all food and beverage groups.

9.   Item placement and arranging your food pantry

in such a way to increase ease of access to the items

of highest nutritional value within your pantry. This

might include placing fresh produce at the start of

your agencies food distribution scheme, followed by

lean meats, dairy, grains, etc. As client’s shopping

carts, bags, boxes become full, most will decline

taking anything else if it doesn’t fit. So be sure the

items you really want to encourage your client’s to

take are somewhere near the start. Again, be sure

walkways, boxes, tables, etc. are easily accessible

and effectively display your promoted products.

Clients won’t take it if they can’t reach it and if

displays aren’t appealing.

 

MEET CANDICE GORDON, NUTRITION COORDINATOR

Born and raised on the peninsula and currently

residing in Portsmouth, Virginia. Being involved in

athletics as a youth and through my collegiate years, it

was a natural transition into the field of health, fitness

and nutrition as I began to map out a suitable career

path. Whether working as a nutritionist, program

manager, personal trainer, performance coach, group

fitness instructor, sport & health supplement associate,

intern and/or volunteer, I have

https://hungerandhealth.feedingamerica.org/explore-our-work/nutrition-education-initiatives/strategies/nudges/

http://hungerandhealth.feedingamerica.org/wp-content/uploads/legacy/mp/files/tool_and_resources/files/nudges-toolkit.pdf

https://www.choosemyplate.gov/WhatIsMyPlate

had the absolute pleasure of working with a wide variety of

clients in reaching their short and long term goals. After

graduating in 2002 from James Madison University with an

undergraduate degree in Dietetics, the majority of my career

was spent working for the government as a Child Nutrition

Program Manager, where I focused on program compliance,

food allergies, health & food safety and staff training &

development.   I attended school at night and obtained a

Master’s Degree in Education concentrated in Exercise

Science and Wellness from Old Dominion University in 2010.

From there, my experience has included work in the areas of

cardiovascular and pulmonary rehab, stroke and Parkinson’s

disease management, weight management, lifestyle &

behavior changes, group exercise, competition prep, sport’s

performance and strength and conditioning, having most

recently interned with Norfolk State University’s Division 1

athletes in their Strength and Conditioning department.



VOLUNTEER SPOTLIGHT:
ANNUAL VOLUNTEER AWARDS

JUST PEACHY AWARD

Awarded to a long standing volunteer individual

whose efforts have transformed the Foodbank

Joan McRae

TOP APPLE AWARD

Awarded to an individual volunteer whose

dedication has worked to strengthen and transform

the Foodbank

Pat Filbert

THE PRO-TEEN AWARD

Awarded to a volunteer minor who has

demonstrated a commitment to the Foodbank and

has personalized our mission

Miss Justine Singleton

THE PEAS IN A POD AWARD

Awarded to a volunteer family who has

demonstrated a commitment to the vision of the

Foodbank of Southeastern Virginia and the Eastern

Shore - a hunger free community

Jenny Deal

Tim Deal

Zach Deal

THE BIG DILL AWARD

Awarded to an individual whose activities have

helped to reduce the meal gap in our service area

Ethel Pearce

THE CORNUCOPIA AWARD

Awarded to an organization whose volunteer service

has created a visible maker toward hunger

awareness and whose efforts have contributed the

achievability of the mission

Capital One

THE HELPING HANDS AWARDS

Awarded to a group or organization whose volunteer

members are physically, mentally, and/or

emotionally challenged, and have contributed a

significant number of volunteer hours

SECEP

Riverbucks, Indian River High School

THE FOOD FIGHTERS AWARD

Awarded to  an outstanding military

group/organization that has demonstrated a

commitment toward the mission of the Foodbank

Joshua Wolfe, USN MARMC

THE CHEESE MOVER AWARD

Awarded to a community organization with a proven

commitment toward strengthening the Foodbank

Tracy Runnels, Better Life Services

Chrisawn Barksdale, Better Life Services

CONGRATULATIONS TO ALL

OF THE AWARDEES!



OPERATIONS HELPING
TO TRANSFORM
Because food insecurity and health are interrelated, health

care providers have begun to screen patients for food

insecurity and connect food insecure individuals to food

resources, including food pantries. Our Operations team is

helping to improve the infrastructure at Calvary Revival

Church with the installation of new refrigeration equipment

and more storage capacity for their new Healthy Food Pantry

Pilot. With this strategic investment CRC will be able to

provide a consistent variety of healthy foods, especially fresh

fruits and vegetables to those with limited ability to have

healthy balanced diets. FBSEVA goal is to increase the

accessibility, distribution, and consumption of healthy foods

toward decreasing food insecurity and diet related outcomes.

Transforming!!! #Winning

ANNUAL INVENTORY
FSEVA  conducted its annual inventory audit the week of June

24th-June 28th . The physical count is the counting of the

different SKU’s from USDA, Purchased, Donated, Kids Café,

and FEMA product totaling over 1.8 million pound of

inventory.

OPERATIONS STAFF
UPDATES
We would like to welcome two new members to the

Operations and Foodbank team.

Joshua Guthrie Warehouse Assistant and Alec Garrett

Warehouse Assistant. Welcome to the Foodbank team!

Purnell Ayers is retiring!!!   Purnell was a Lead Transportation

Driver for 24 years on our Eastern Shore Branch, he also

picked up and delivered to FSEVA. Purnell’s hard work and

dedication to the mission will be missed.  We wish him a long

and healthy retirement filled with fun and happiness.

FOOD SAFETY TIPS
A true “Grill Master” always knows to clean, separate, cook

and chill to ensure a pleasant cookout for all.

Always marinate foods in the refrigerator, not on the

counter or outdoors. Don’t use sauce that was used to

marinate raw meat or poultry on cooked food. Boil used

marinade before applying to cooked food or  reserve a

portion of the unused marinade to use as a sauce.

If you partially cook food in the microwave, oven or stove

to reduce grilling time, do so immediately before the food

goes on the hot grill.

When it’s time to grill the food, cook it to a  safe internal

temperature. Use a food thermometer to be sure.  The

food thermometer should be placed in the thickest part of

the meat and should not be touching bone, fat, or gristle.

Check the temperature in several places to make sure the

food is evenly heated.

Beef, veal and lamb steaks and roasts: 145 °F for

medium rare and 160 °F for medium.

Ground pork and ground beef: 160 °F.

Poultry: to at least 165 °F.

Fin fish: 145 °F or until the flesh is opaque and

separates easily with a fork.

Shrimp, lobster and crabs: The meat should be pearly

and opaque.

Clams, oysters and mussels: Until the shells are open.

Never place cooked food on a plate that previously held

raw meat, poultry, seafood or eggs. Be sure to have plenty

of clean utensils and platters on hand.

Never let raw meat, poultry, eggs, cooked food or cut

fresh fruits or vegetables sit at room temperature for more

than two hours before putting them in the refrigerator or

freezer (one hour when the temperature is above 90 °F).

Wash your hands with warm water and soap for at least 20

seconds before and after handling food. 



FROM THE 
FOODBANK KITCHEN

BANANA PANCAKES
INGREDIENTS

1 Ripe Banana
2 Eggs

 
2 Tablespoons Cinnamon
Cooking Spray

 Mash your banana with a fork.
 
  2. In another bowl, whisk your eggs.
 
  3. Mix egg and banana together. Add cinnamon.
 
  4. Lightly spray pan with cooking spray. Add silver
dollar size amounts of batter to the pan. Let it sit for
thirty seconds or until the center bubbles, then flip.
Repeat until batter is used up.  

1.
DIRECTIONS

NUTRITION FACTS: Serving Size: 3 pancakes | Servings Per Recipe: 2 | Amount Per Serving - Calories: 132 | 
Total Fat: 4.5 g | Cholesterol: 164 mg | Sodium: 63 mg | Total Carbohydrates: 19.3 g | Dietary Fiber: 5.4 g |
Sugars: 7.5 g | Protein 6.4 g

HEART HEALTHY FOODS
YOGURT - The good bacteria found in yogurt helps fight gum disease, digestion, and boost immunity.
 
RAISINS - Help fight inflammation.
 
WHOLE GRAINS - Are rich in fiber and help lower "bad" cholesterol. Help to move fat out of our bodies.
 
BEANS - Are high in fiber helping to keep fat from being absorbed in our guts.
 
SALMON/FISH - Contain omega-3's that can lower blood pressure and help with blood clotting.
 
CHOCOLATE - Dark chocolate can help with blood thinning and reducing inflammation.
 
BERRIES - Can help increase "good" HDL cholesterol.
 
BANANAS - Help maintain normal heart functions and balance sodium and water in the body. 





THE FOODBANK OF SOUTHEASTERN VIRGINIA AND THE EASTERN SHORE IS AN EQUAL OPPORTUNITY PROVIDER.

800 TIDEWATER DRIVE NORFOLK, VA 23504 | 757-627-6599
24530 COASTAL BOULEVARD TASLEY, VA 23441 | 757-787-2557

 
FOODBANKONLINE.ORG

 

Make copies of the recipe. It will serve as great resources to hand out to clients at your pantry this

summer! 

Kindly  send all monthly reports to both Cathy Davis AND your Regional Outreach Coordinator. If you are a

part of the grocery rescue program, that report will still continue to go to Leonna Benson. 

Please ensure that the Foodbank has an updated email address for your agency so that you do not miss 

out on receiving any of our important communications.

REMINDERS

UPCOMING EVENTS
HUNGER ACTION DAY

SEPTEMBER 12, 2019

UNITED WAY DAY OF CARING

SEPTEMBER 13, 2019

ELECTED OFFICIALS ENGAGEMENT DAY

SEPTEMBER 20, 2019
Our vision for a hunger-free community has compelled us

to balance our efforts in "feeding the line", while giving

specific attention to strategies designed to "end the line."

Therefore, we are focusing on advocacy and education in

a nonpartisan fasion. We will be hosting legislators,

coprorate partners, and community members to promote

the bipartisan issue of food insecurity. More info to follow.

ROOT CAUSES STUDY COMMUNITY LEADER &

STAKEHOLDER CONVERSATION 

SEPTEMBER 13, 2019

Please ensure that you are putting your AGENCY NUMBER on your check or money order when paying your

bill. That is how the Finance Team knows which account to credit it to!
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SEPTEMBER 2019
SUN MON TUE WED THU FRI SAT
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800 TIDEWATER DRIVE NORFOLK, VA 23504 | 757-627-6599
24530 COASTAL BOULEVARD TASLEY, VA 23441 | 757-787-2557

 
FOODBANKONLINE.ORG

 

MARKETPLACE HOURS:
MONDAY: 5:00PM-7:00PM

TUESDAY - FRIDAY: 7:30AM-11:00AM
SELECT SATURDAYS: 8:00AM-10:00AM

THE FOODBANK OF SOUTHEASTERN VIRGINIA AND THE EASTERN SHORE IS AN EQUAL OPPORTUNITY PROVIDER.

AUGUST
REPORTS

DUE

27 28

29 30

UNITED 
WAY DAY 

OF 
CARING

ELECTED
OFFICIALS

DAY

MARKET-
PLACE
OPEN

MARKET-
PLACE
OPEN

ROOT
CAUSES 
CONVER-
SATION


