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Food Bank Hosts Agency Conference
“ Resource Development: Procuring Food and Funds for Your Agency”

On Saturday, May 16, 2009 the Food Bank hosted its annual agency conference at the Crowne Plaza
at the Crossings in Warwick. Nearly 50 member agencies and 85 individuals were in attendance.

This year’s conference theme was resource development. We were honored to be joined by
Congressman Langevin, who took time out of his busy schedule to address the group. Congressman
Langevin has long been a supporter of the Food Bank and our network of member agencies. The
Congressman was a sponsor of the most recent Farm Bill, which included increases in Food Stamp
benefits and the availability of USDA food to hunger-alleviating agencies throughout the country.

The conference provided each participant with a wide variety of accessible resourcesto help support
their programs. The goal of the day was to provide an opportunity for each conference participant to
leave with at least 3 tangible resources to support his or her food program. Organizations present
included the Rhode Idand Foundation, Kids First, WIC, United Way 2-1-1, URI Feinstein Center for a
Hunger-Free Americal SNAP Program, U.S. Census Bureau, and The Point.

Each year we honor an individual representing a member agency that works on the front lines -
alleviating and preventing hunger, enabling individual self-sufficiency and empowering the
communities in which they work with the Sister Carol McGovern award. The individual honored this
year was Leo Bessette of Sacred Heart Church Pantry in Pawtucket. Because Leo won the award,
Sacred Heart Church was given $500 shared maintenance credit. Congratulationsto Leo and Sacred
Heart Church Pantry!
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Leo Bessette, his wife Loretta, and Father Perron
accept the Sister Carol McGovern Award.

Congressman James Langevin speaks to the crowd.

Reminder for
Emergency Providers:

We'd like to remind our
emergency provider partners to
please take the time to fill out
the statistic reports accurately.
W often receive incomplete
and incorrect forms, which resuit
ina mejor delay in our reporting.
We hape you can understand
that we currently process 165
reports each month;
unfortunately 1/3 these report
are either late or incorrect.

Thanks so much for your
attention to this important
matter.

Hunger in America 2009
Resear ch Sudy Success!

As we have reported, Hunger in Americais the nation’s largest of food recipients and the private, charitable
response to hunger. The hunger study consisted of an agency survey as wdl as sdective face to face client
interviews.

The Rl Community Food Bank was one of over 200 food banks that participated in this study. Our study was
a success because of YOU! We visited 40 member agencies and gleaned 360 face to face interviews with food
pantry, shelter and meal site clients. Werecruited 50 volunteers, who donated 365 hoursto help us with this
project... in addition to the 11 Food Bank staff whose timetotaled 272 hours. A total of 66 client interviewers
and 637 hours were dedicated to this study. Additionally, more than 85% of our agency network responded to
the agency surveys sent out by Mathematica.

This means that with all the data we received from our agencies and their clients, the national and RI specific
reports will be comprehensive and will paint an accurate picture of the need of our communities.

Thank you to all who made this research study a success. Wewill be sure to share the reports when they are
completed in late winter 2010.

Mar ket Report

The Food Bank closely follows market trends in order to procure as much food as we can, at the most competitive prices.

This summer we will seethe normal seasonal mark up on meats as we enter the grilling season. The dairy market prices for butter, cheese, eggs
and liquid dairy are all down over the same period last year. The only jump we are anticipating isin “liquid dairy” in the late summer, when the
impact of a reduced dairy herd will raise prices.

Fresh produce season is slightly behind this year due to the wet spring, but prices look to remain closeto last year’s levels. Canned goods have
shown arecent rise in price due to higher packaging costs, but they should remain at today’s levels at least for the next quarter.

One of the questions that comes up fairly frequently is“How are food prices set?’ Food prices or food costs are closdly linked to the cost of the
main ingredients and the fuel that’s used for transportation. Last spring and summer, prices of many items soared to record highs because the
cost of crude oil had a significant impact on transportation and many packaging materials. Also, affecting any food group at any time, isthe old
economics of supply and demand. A poor crop year for any commodity can impact many different food groups.

Member agencies may contact Bruce Zarembka, Director of Acquisition with any food related or market condition questions at 942-6325 x. 223.
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Product Handling and Food Safety
Corner

Over the past several months, the Agency Services
teeam has fielded some questions and concerns

surrounding product handling and food safety issues
Food Bank Offers SNAP Ou_tr_eaCh from our agencies. We wanted to take this opportunity
to Rhode Idand Communities to provide our members with a few reminders and
pointers:
The Food Bank recently received a grant from Feeding America for
food stamp outreach. We are excited to announce the hiring of two new 1. When visiting our warehouse to shop, please do
SNAP (Supplemental Nutrition Assistance Program), outreach not wear open-toed shoes, such as flip flops.

coordinators. SNAP isthe program formerly known as Food Stamps.
2. Also, if you are transporting food in a pickup

The outreach workers will be stationed in Woonsocket and Newport. truck, you must use atarp or other sturdy cover
Both outreach coordinators will be conducting SNAP outreach - to keep the food safe.
including SNAP pre-screenings and application assistance - through a
variety of avenues in each community. They will be working with the 3. The Food Bank hasa“Hot List” of food
local CAP agencies, at member food pantries and meal sites, at Pantry productsthat are reduced price, free or other
Express locations, senior centers, and other community programs. Both gpecial offers. Thislist changes each Friday
coordinators will be equipped with portable, wireless laptops and and is available on our website and is also
printers, aswell aswork cell phones. posted in the Customer Service area.

Jamie St. Laurent will be stationed in the Woonsocket community 4, Donation solicitation from clients. All of our
starting the week of June 8, 2009. She may be reached at members agree that clients should not pay for
jstlaurent@rifoobank.org or via phone at 264-2222. any productsthat you receive from the Food

Bank. However, some of our programs do have

Cindy Llamas will be stationed in Newport sarting the week of June adonation box. Feeding America says that
8, 2009. She may be reached at cllamas@rifoodbank.org or via phone donation boxes are fine as long as they are
at 264-2219. confidentially located in an areawhere it is not

visible to staff or volunteersto see who donates

If your agency is in Woonsocket or Newport, please call Jamie or and who does not.

Cindy to arrange an outreach visit from them. They are trained to
educate both staff and volunteers and assist clients directly with SNAP 5. As you know, the Food Bank uses banana boxes
applications and questions! for our case lot products. Please return banana

boxes when you can.

Corned Beef Reuben Pizza

This recipe was provided by Matt Adams, Nutrition Education Coordinator. Matt has offered samples of this to shoppers at the Food Bank this spring!

Ingredients
-1 pound ball of dough — defrosted
6-8 ounces of thinly sliced corned beef
1 cup sauerkraut —rinsed and drained
6-8 slices of Swiss cheese
% half cup of Thousand Island or Russian dressing
% Teaspoon Caraway Seeds (optional)

Directions
1. Preheat oven to 425 degrees.

On a lightly floured surface, roll out the dough to fit the size of your pizza pan. Leaving some dough overlapping the side of the pan to form the crust.
Transfer the dough to a greased pizza pan and build up the edges to form the crust.

Spread the dressing on the bottom of the pizza dough.

Layer the toppings on top of the dressing corned beef first, then sauerkraut, and top with the slices of cheese.

For the classic Reuben taste, sprinkle the caraway seeds on top of the cheese.

Bake the pizza until the crust rises and becomes crisp, about 15-20 minutes depending on your oven. Be careful not to burn the crust or the cheese on
top.

8. Transfer the pizza from the pan to a cutting board and let sit for 2 minutes before cutting into slices.

Sauerkraut is currently FREE on the shopping list! Item # B-26101. Cases come with 24 — 14.75 0z. cans.
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Community Meetings for Agencies

Woonsocket Agenciesin Action Forum: Wednesday, June 3 from 12:30 - 2 PM at Bryan’'s Food Center, Woonsocket.
Newport County Forum: Tuesday, June 16 from 12 —2 PM at the Florence Gray Center, Newport.
Shopping Smart Workshop: Thursday, June 25 from 10 AM — 12 noon at the Food Bank.

Food Safety at Your Agency Workshop: Tuesday, August 4 from 2:30-4:30 PM at the Food Bank.

Registration isrequired for all workshops, please call ustoday!

Agency Orientations

Orientations are required for any new staff or volunteers who will be ordering, shopping, or picking up food from the Food Bank.
Orientations are also a good reference for anyone who would like to brush up on their Food Bank knowledge.

SCHEDULE:
June: Wednesday, June 10 from 9:30 AM -12 noon OR Tuesday, June 23 from 3:30 - 6 PM
July: Wednesday, July 15" from 9:30 AM -12 noon OR Thursday, July 23 from 3:30 - 6PM
August: Wednesday, August 5 from 9:30 AM -12 noon OR Wednesday, August 19 from 3:30 - 6PM

Toregister, or to find out when more Orientations are being held, call Agency Services at 942-6325.

Mission Statement

The Rhode Island Community Food Bank provides food to people in need and promotes long-term solutions to the problem of hunger.
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