








Communit Kthen Con

Kids Café Pro le: Healthy Meals =

A new study in the Journal of School
Health con rms what our mothers have always
told us: if you want to be successful, eat
your fruits and vegetables! More speci cally,
the study concludes that fruit and vegetable
consumption and dietary fat intake play an
important role in the academic success of
children. As certainty continues to increase
about the link between good nutrition and
positive childhood social, physical, and mental
health, the role of programs like our Kids Cafés
has become more vital to the many children in
our region who don’'t know the source of their
next meal.

The children at Southside Boys and Girls
Club don't seem aware of the most recent
academic study, but they do gobble down the
well-balanced meals prepared for them in our
Community Kitchen. This site, which offers
a daily Kids Café meal to 40-50 children as
young as six and as old as eighteen, provides
more than a daily gathering spot once school
has dismissed. For the students coming from

When a single mid-day meal gets them through the day, quality counts.

For many of us, home-delivered food
means pizza or Chinese, and the notion of
quality isn’t always as important as that of
guantity and speedy delivery. But around the
corner from many of our doors, other local
residents await a different kind of home
delivery. In their case, the quality of the
food is just as important as the quantity.
These neighbors rely on a daily food delivery
to provide them with good health and the
ability to remain independent even when
they cannot cook for themselves. For these
clients, receiving meals from our Community
Kitchen means that every ingredient counts.

Since the advent of meal service to
700 homebound Meals on Wheels clients in
March, the Community Kitchen staff meets
a high weekday meal volume with nutritious
food that appeals as much as it assists.
Whether the meals meet strict dietary
guidelines for diabetic individuals or the
low-sodium needs of a heart-attack victim,
the Kitchen prepares them from the freshest,
most visually appealing ingredients. Menu
items range from comfort foods such as
macaroni & cheese to sophisticated dishes

Healthy Minds + Healthy Bodies

some of Richmond’s most challenged communi-
ties, this program provides security, stability,
structure—and an opportunity for success. They
catch the bus from Swansboro, Westover, and
Blackwell Elementary Schools, Thompson Middle,
and Armstrong, Wythe, and Huguenot High
schools, and start arriving as early as 2:15 for
homework help, computer lab, sports, and lots of
activities to keep busy minds and bodies going
(including swinging on the playground, at left).
Because full stomachs lead to minds ready to
absorb information, it seems tting that “Power
Hour,” as the children know their homework and
tutoring time, follows mealtime. But at Southside
B & G, the order is practical more than intellec-
tual—simply put, the kids are hungry. “Doing
it the other way around makes no sense,” says
Unit Director Tamika Brown, because growling
tummies distract from studying. In fact, these
children look forward to their dinner meal now
more than ever. Since the Community Kitchen
began offering more variety and new options,
“the meals have become more like a restaurant

such as spaghetti bolognese.

Comfort food can get tricky when the food
must meet the standards of 14 special diets, but
that doesn’t stop the Community Kitchen team.
Their meal options include ve therapeutic diets
to meet clients’ medical needs. In addition, there
are texture-modi ed diets. But the meal variety
doesn't stop there. To accommodate clients with
severe food allergies, and cultural or religious
food preferences, the kitchen offers six elimina-
tion diets featuring No Beef, No Fowl, No Pork,
No Eggs, No Seafood or Vegetarian options.

Mary may need her food to be soft, but she
appreciates how much the taste has improved
since the Community Kitchen began making the
food. “I love the potato salad,” she comments,
“it is sooo much better!”

Peter, an elderly man living on his own, told
us that the meat portion is larger, the vegetables
are fresh and we've “improved the meals 100%.”
For many others like Peter, this meal will provide
the only healthy food they have to eat for the
day—and the delivery volunteer who brings the
meal may be their only personal contact.

Volunteers see the gratitude on the faces of

Community
Kitchen

meal—in a good way,” she says. Now, chicken
and cabbage compete for popularity with sand-
wich days and fresh fruit. With a smile, Tamika
adds, “The girls and boys even check out the
menu so they know what's coming next!”

As a young child, Brittany Snyder helped her
older brother raise more than $60,000 for the
Henrico re department. As she grew, the desire
to help others rose, and her awareness increased
about the childhood hunger problem in our area.
So, the Tuckahoe Middle School student came up
with “Fruit for Friends,” an effort to raise funds

to purchase more fresh fruit for Kids Café meal
recipients. For every dollar collected, CVFB can
obtain ve days’ worth of fresh fruit for a child, so
the $1740 raised so far has already made a differ
ence. Just like the children at the Southside Boys
and Girls Club, many Kids Café children across
the metro region love—and need—fresh fruit.
And isnt it refreshing to know that young people
like Brittany want to help ensure that they get it?

Jean Harrier,
pictured at
right. And
clearly, that
gratitude has
increased
since the
Kitchen team
has put the
state-of-the-
art produc-
tion facility

to work. The
Community
Kitchen meals
show that
healthy can
be tasty, and whether the diner is an elderly
person living alone or a middle-aged woman
recovering from surgery, customer satisfaction
is the central goal. Thanks to the new equip-
ment, the increased capabilities, the lively
and helpful volunteers, and the dedicated
Community Kitchen staff, pleasing the palate
has taken on a new meaning for many vulner-

those who receive Community Kitchen meals, like able people in our area.



FOOD DISTRIBUTED
BY COUNTY

OCTOBER 1, 2007 -
MARCH 31, 2008

(First 6 months of our Fiscal Year)

POUNDS

Amelia 43,468
Brunswick 76,915
Caroline 28,177
Charles City 35,185
Charlotte 47,141
Chesterfield 305,183
Colonial Heights 111,072
Cumberland 15,378
Dinwiddie 56,285
Emporia City 49,327
Essex 111,818
Gloucester 58,557
Goochland 107,973
Greensville 38,632
Halifax 185,014
Hanover 189,475
Henrico 541,491
Hopewell 38,156
King & Queen 9,791
King William 78,546
Lancaster 39,885
Louisa 87,482
Lunenburg 76,809
Mecklenburg 189,475
Middlesex 53,340
New Kent 123,080
Northumberland 30,789
Nottoway 46,264
Petersburg 89,501
Powhatan 103,212
Prince Edward 290,021
Prince George 76,219
Richmond City 2,277,711
Richmond County 33,815
Surry 7,934
Sussex 14,874
Westmoreland 45,184
Other Food Banks 298,702

TOTAL 6,011,492

Top 20 Food Drives: Oct. 2007-Mar. 2008

(Listed in order of actual pounds or pound equivalent received;
asterisk denotes drives that brought in both food and funds.)

Boy Scouts of America “Scouting for Food” 279,160
Hokies v. Hoos 79,056
Puritan “100,000 Meals for Kids”™* 55,538
Y101 “Show Us Your Cans™ 32,785
Canstruction 31,676
Ukrop’s “Purple Boxes” 28,130
Kroger “Feed the Hungry” 22,996
Curves 19,611
Hamilton Beach/Proctor Silex* 13,960
VCUHS-Department of Psychiatry® 13,196
RMA “Great Can Drive” 10,928
Saints vs. Cougars Food Drive 10,274
Midas of Richmond* 7,592
Bay 101 FM & The Tides Inn* 6,587
Colonial Downs “Pack the Track” 5,117
Gayton Elementary School 4,727
VA Department of Forensic Science 3,472
Huguenot Huskies 3,318
Patrick Henry High School 3,285
St. James Episcopal Church 3,144

To Get More, Give Some Away
Important News on Gift Annuities

If you are weary of watching the stock
market or are tired of turning over the same
CD year after year, consider instead fund-
ing a charitable gift annuity with the Central
Virginia Foodbank. You can turn those worries
into fixed payments for life — and receive the
satisfaction of tax benefits and the comfort
of helping those in need.

A gift annuity is a contract between you
and CVFB where you receive fixed payments
from us for life. The payment rate is as high
as 11.3%, depending on your age when the
annuity is funded. You also receive an income
tax deduction for part of the amount, and
there are significant capital gains advantages
if you transfer stock to us.

Importantly, the payment rates will be
lowered slightly starting July 1. You can lock
in a higher lifetime payment rate if you
fund an annuity before June 30. Many
people are likely to take advantage of the
higher rates before July 1, so call now so we
can lock in your benefits.

Please call Patricia Morris, Chief Develop-
ment Officer, at (804) 521-3285 and we will
provide you with a no-obligation illustration
showing the benefits and advantages. Help
others while helping yourself. A gift annuity
offers you benefits you'll never outlive.



When Times Get Tough, continued

When Lori (pictured at right) iniatially
started volunteering, she would bring a
paperback book along to keep her occu-
pied when the phone wasn't ringing. More
recently, however, the paperback has gone
untouched as call after call comes in from
Central Virginians looking for a way to obtain
help feeding themselves and their families.
“I think we're in crisis,” Lori now realizes, “We
know groceries are going up as gas is going
up...times are tough’

When she picks up the phone, Lori
hears many different reasons why callers
need food, but many calls begin with a
similar sentiment—embarrassment. Lori
says she can often tell that the person on the
other end of the line is calling from a closet
or bathroom at work so that coworkers
don't hear. Through the understanding they
receive and the non-judgmental approach
taken by the food referral volunteers, that
embarrassment turns to relief.

Standing out in Lori’s mind are two
recent situations when her help made an
immediate difference. First, she remembers
the gentleman in the final stages of can-
cer who needed nutritional supplements.
His caregiver called to report that he had
no money to afford the powdered instant
breakfasts that he could still digest. Fortu-
nately, our Food Distribution Center had a
couple of cases ready for him within min-
utes. Lori also recalls the mentally handi-
capped couple, Jay and Sara, whose relatives
went out of state for a long trip. Jay and Sara
live independently with the help of caring
family members, but during the time their
family was gone, things spiraled out of their
control. Jay and Sara ran out of food and a
glitch in their benefits left them without the
resources to afford groceries. Fortunately,
someone knew enough about their situation

food for thousands in Central Virginia.

A Winning Recipe: Sports, Junk,and Dry Cleaning

This year, Virginia Tech supporters, University of Virginia alumni and fans, and Puritan Cleaners
customers shared thousands of pounds of healthy food with the less fortunate in our community.
A competitive spirit drove the “Hokies v. Hoos" food drive, sponsored and created by Wayne
Nystrom of 1-800-GOTJUNK. For Hokies and Hoos fans, the competition between college rivals fueled

lots of giving, and though the fight was fierce, the Hokies came out on top this go-round.

In the“100,000 Meals for Kids” campaign, employee encouragement made all the difference as
Puritan Cleaners’ customers responded generously. Puritan President Gary Glover set a high meal
goal, and thanks to his enthusiastic management and staff, everyone became inspired to give.

Rivalry or not, both approaches provided satisfaction for participants—and most importantly,

and about the Foodbank to make the call on
Jay and Sara’s behalf.

Both stories show that the need for food
is compelling as well as critical. Knowing that
we can provide the food they so desperately
need makes the job worthwhile.“It gets into
your system,” Lori found. “It’s the most re-
warding thing I've done since | was a teacher,’
she concludes.

The samerrising costs that impact our
neighbors also impact food banks. At CVFB,
we’re doing all we can to maintain an adequate
food supply as our own costs rise. In just six
months, wholesale prices for some of our most
sought-after food items jumped considerably.
We're paying $9 more for each case of tuna,
$2 more for each case of Macaroni & Beef, and
nearly $4 more per case of green beans, peas,
and other vegetables.** Ouch!

*Department of Labor’s Bureau of Labor Statistics, con-
sumer Price Index — Average Price Data through Decem-

ber 2007; **Food Resource Department cost comparison
for 8/31/06 to 3/13/08.
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