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Kitchen  Bites  and  Pantry  Delites 

 Mar 2010 

Pantry Demand Continues to Rise After the Holidays  
In December, 363 new guests joined our pantry, receiving groceries once per month. During 2009, 11,924 guests 
received groceries, an average of nearly 1000 guests each month! A new guest is someone who has never 
received groceries from us or has not participated in our pantry that year. During the holidays, many organizations 
provide groceries to the needy, but since February, demand has rebounded in greater numbers than last year. 
Work is scarce and special holiday pantry programs have ended. More individuals and families need help with 
food. We expect this demand will continue to stay high until summer. The Over-The-Rhine and Walnut Hills 
Kitchens and Pantry are supported almost entirely by private donations. Please help us with a donation today!  
 

 
  
 
 

 
 
 
 
 
 

 
 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 

Easy, Secure Ways to Support the Kitchens & Pantry: 

 Mail a check to P.O. Box 6045, Cincinnati, OH 45206 
 Secure donation thru www.overtherhinekitchen.org [click on Make A Donation]  
 Call 513-961-1983, ext 2, for gifts of food, supplies, or equipment 

 

BBBeeehhhiiinnnddd   ttthhheee   SSSccceeennneeesss   
  

People wonder….. 
What does it take to cook 400-500 meals every day 
and assemble 650 bags of groceries every month?  
Answer:  Help! 

Volunteers are our arms and legs, but very close to our heart.  They help 
collect food; prepare and serve meals, and clean up the kitchens and dining 
rooms.  Meals and pantry bags must be balanced and complete.  Menus at 
the Kitchens generally include a main dish, vegetable, pasta or starch, 
bread, dessert, and coffee, ice water, and juice.  Pantry bags usually contain 
meat, eggs, pasta, vegetables, fruit, breakfast cereal, bread, a sweet item, 
and when available:  milk, cheese, sugar, flour, and toilet paper/toweling. 

Food comes from many different sources and is donated in many forms. 
See the list of our suppliers on page 2.  Our dedicated volunteer drivers 
collect food donations in our cargo van: Greg Frank, Brian Lawhorn,      
Bill McCoy, and David Ness.  They pick up pans of catered food that 
supplement our Kitchen meals, bags of fresh bread/pastries from bakeries, 
and cases (and cases!) of canned foods, then help stock shelves in the 
pantry and place items in each Kitchensô food storage area.   

Our weekday volunteers help slice, dice, open, mix, serve, and clean up!   
In January, the kitchens used 2,837 pieces of chicken, 260 cases of 
fresh/packaged foods, 35 pans of catered food, and 3,325 bags of 
baked goods.  During the seven pantry days in January, volunteers 
bagged and distributed 3,840 cans of food, 502 boxes of cereal, and 
650 frozen chickens, plus bags of pasta and gallons of milk.   

Weekend Warriors are another group of special volunteers.  They are also 
a breed apart ï providing their own food, cooking, and cleaning up! 

As you can see, it is only through the loving hearts and strong arms of our 
dedicated volunteers and the generous support from our wonderful vendors 
that we are able to accomplish this important work in our community.   

GGG...EEE...   VVVooollluuunnnttteeeeeerrrsss   SSStttaaayyy   PPPllluuuggggggeeeddd   IIInnn   
At General Electric, citizenship is a corporate value: ñéGE employees 
demonstrate a tireless personal commitment to work together and 
deliver great outcomes for communities in need.ò  Some examples are: 

 Aviation department interns volunteered at WH roasting/de-boning 
turkeys and baking cornbread. Other GE employees volunteered 
another day and six more helped serve our Thanksgiving meal.   

 18 corporate counsel volunteers participated at the Pantry in support 
of the departmental employees within GE who have made a 
commitment to our agency.   

 Aviation MC& IA and Aviation Sales/Marketing held a turkey bowl in 
our honor. Over $500 of non-perishable food was collected for the 
Pantry.  Department manager, Kip Roe, and his sons, Richard and 
Benny, delivered the food and stocked the shelves.  A big help! 

 GE volunteers from MI & ES Aviation continue construction on our 
WH offices.  Project manager, Dave Yates, coordinates the 
volunteers.  Pending activities include painting and installing 
beautiful flooring.   

GE employees in Cincinnati have certainly demonstrated they live by 
their core values.  Thank you General Electric for being a good citizen 
to those in need! 
 

FFFooooooddd    SSSaaafff eeettt yyy   ððð   III ttt    iii sssnnnõõõttt    aaa   MMM aaattt ttt eeerrr    ooo fff    LLLuuuccckkk    
Weekend Warriors:  Please look for your food 
safety review by email in April.  Additionally, safe 
food handling guidelines will be posted at each of 
the kitchens. We thank Dolores Goldfinger, long-
time volunteer and new board member, for 
attending a class on safe food handling in 

commercial kitchens and for sharing her learning. 
 

 

http://www.overtherhinekitchen.org/
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Bags of Thanks 
Ǆ Special thanks to Arlene Conlon and Annette Rickling who continue to make sure hard copy newsletters 

are stamped, addressed, and put into envelopes to reach our supporters who do not have email access.  

Ǆ Thanks to our friends at Macy's for providing over 400 peanut butter and jelly sandwiches.  These became 

an extra, takeaway meal for our lunchtime guests and a special treat in our pantry bags.   

Ǆ We are squeaky clean thanks to Procter & Gamble's Fabric and Home Care Innovation Center employees.  The group 

made a meal at the WH Kitchen and donated cases of laundry detergent, dishwashing liquid, and cleaning products. 

Ǆ Bengal player Domata Peko and his wife Anna surprised us over the holidays with two truckloads of food and supplies.  
Other Bengal playersô wives also visited us with donations of food and paper products.  

Ǆ Secret thanks to an anonymous donor who provided four commercial-size plastic  
containers with lids.  These plastic bins make salad preparation and serving much easier. 

Ǆ BIGG thanks to our friends at Biggôs in Hyde Park for continuing to donate empty plastic food storage containers from 
their seafood department.  These containers are great for refrigerating/freezing leftover food for later use and saving $$.  

Thank you also to Biggôs for donating 100 frozen turkeys to the pantry December 22.  They were gobbled up by our guests! 

Ǆ Warmest thanks to our friends at Our Daily Bread for giving us a large commercial microwave received from Children's 
Hospital.  OTR and Our Daily Bread are partners in sharing food/supplies - and sometimes equipment - when one of us 

has more than we can properly use.  We are very thankful for our partners as we work to feed the hungry in our city. 

Ǆ Presto Foods is always on the spot!  This month we received cases of meatballs, cacciatore sauce, cheese, chicken & 
dumplings, French fries, chicken bites, seasonings, towels, forks, napkins, and cups.   

Ǆ Cheerio to General Mills for donating cases of delicious breakfast cereal for our pantry bags!  

These generous readers have granted some of the Wishes from our Wish List: 

Ǆ Molina Healthcare - grocery bags for our pantry program. 

Ǆ Archdiocesan Central Office employees, Assumption Parish of Walnut Hills, Mercy Montessori School, and the 
Sisters of Mercy, as well as OTR and WH Board Members - plastic and paper bags, zip top bags, and egg cartons. 

Ǆ Morgan Stanley and Woodforest National Bank - plates, cups, plastic forks, trash bags as well as laundry detergent. 

Ǆ REDI [Restaurant Equipment Distributors Inc.] - repairing six of our steam table pan covers free of charge.  

 

OOOuuurrr   FFFooooooddd   aaannnddd   SSSuuuppppppllliiieeesss   DDDooonnnooorrrsss   In this issue we salute the consistent, caring companies, 

organizations, and schools that donate food and supplies throughout the year.  We could never afford to pay these donors to feed the 
hungry guests that line up at our doors.  We encourage you to support our friends.  Tell them you saw their name here! 
Action Ministries 
Bigg’s 
The Bonbonerie Fine Pastries 
Byrnes Printing Works, Inc. 
Cincinnati Catering  
Cincinnati Children's Hospital 
 

Duro Bag  
Ferrari’s Little Italy and Bakery 
Frisch's Commissary 
General Mills in Sharonville  
GFS Marketplace, Fields Ertel Rd. 
Harrison Home Bakery  
 

JTM Food Group  
Molina Healthcare 
Presto Foods 
Restaurant Depot 
Richie’s Restaurant  
 
 

Servatii Pastry Shop and Deli 
Springer School 
Trader Joe's, Kenwood  
Zwanenberg Food Group 

 

 

GO GREEN: Receive our newsletter by email! 

Save a tree and a stamp!    aposervice2@juno.com 
or call Melody at 513-961-1983, ext.2. 

2009 Annual Report   will be available in April by email, then posted on our website.  Hard copies will be mailed upon request.  

The Annual Report is important in showing financial information, providing a strategic perspective on operations, and publically thanking each donor. 

TTTrrryyy   AAA   DDDaaayyy   WWWiiittthhh   UUUsss!!!   
 Opportunities at both Kitchens Tuesday, Wednesday, &/or Thursday:  

Preparation 9:00-11:30a.m. and/or    
Serving 12:00-1:00p.m. and/or   
Clean up 1:00-2:00p.m.  and/or spend the day with us! 

 Opportunities at Pantry on Tuesday, Wednesday, and/or Thursday:       
Bag groceries, stock shelves    9:00-11:00a.m. or 10:00a.m.-12:00p.m. 
Finish bag preparation, distribute groceries to guests    1:30-3:30p.m. 

 Pick up donations on Tuesday, Wednesday, and/or Thursday: 
Requires a valid driverôs license.  Use our cargo van. 
9:00a.m.ï approx. 12:00p.m. (depends on the number of pick ups) 

 

 
 9” (or larger) plastic or Styrofoam plates 

 8 oz. paper or Styrofoam cups 

 Plastic forks 

 Paper napkins 

 Square-bottom, heavy paper grocery bags (for distributing 
groceries at the Pantry) 

 1 gallon size or 1 quart size zip top bags 

 60 gallon trash bags 

 Clean plastic grocery bags (previously used is OK) 
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