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Gabe and Kurt, 3-year-old twins, wait for the Mobile
Pantry to open in Kirksville on April 20.

New Kirksville Mobile Pantry
serves need in Adair County

Autumn Koulk, 31, loaded boxes of chicken breasts,
lunchmeat, potatoes and juice into the trunk of her car
last month while volunteers inside Faith United
Methodist Church watched her 2-month-old.

The mom of three is on leave from a job at Head Start.
Her husband is a school teacher in Milan, but "one
check doesn't go far when you pay bills and get
groceries," she said.

"I'm thankful for those who help provide for our families
when we can't," she said.

Koulk's was one of 94 families that received food at the
second Mobile Pantry to be held at the church. The
mobile began in March to address the need in Adair
County. 

Although The Food Bank distributed nearly 500,000

Agency News

Audrain County
Students from the
University of Missouri
participating in
Alternative Spring
Break spent some
time volunteering at
The Help Center. The
students helped plant
at the community
garden.

Boone County
A new Mobile Pantry
opened April 27 in
Indian Hills Park in
Columbia, serving 105
individuals. 

Schuyler County
A new gazebo has
been constructed on
the site of North Park
Centre, part of the
Schuyler County
Ministerial Alliance,
which provides a
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pounds of food in Adair last year, an estimated 2 million
pounds of food is needed in the county based on
persons in poverty.

The Mobile Pantry on April 20 was moved inside
because of weather. Standing in a rainy mist on a cold
morning, 3-year-old twins Gabe and Kurt waited with
their grandmother, Shannon Curtis, for the doors to
open. Curtis is a retired nurse who is taking care of her
86-year-old father while also temporarily housing her
daughter, son-in-law and their three young boys while
her daughter uses her GI Bill benefits to attend college.

Having a house full is tough, Curtis said. "This definitely
helps out."

Katrina Todd is also going through a rough time after
having to quit her job at Walmart because of conditions
related to congenital heart disease. She had been a
stay-at-home mom until her divorce and has since
worked various retail jobs to care for her 12-year-old
daughter and 15-year-old son.

"I need more food in the house," she said. "It gets tough
when you get down to the end of the month."

Lisa Gersham is also dealing with the aftermath of
divorce, having recently moved to Kirksville after living in
Rolla with her husband for more than 20 years. "The
hardest thing has been dealing with the price of
everything," she said. "I clip a lot of coupons."

"The food makes me strong. The milk makes me
grow tall." - Buddy Pack recipient from Northeast

Elementary School in Houstonia, Pettis County R-V

Demonstration at Central
Pantry pairs unfamiliar
crackers with fresh spinach

Visitors at Central
Pantry in Columbia this
spring are getting an
unexpected treat:
freshly prepared
culinary creations from
the Columbia Area
Career Center.

Culinary arts instructor Katie Frink and a student are

Food Room. The
gazebo will provide
volunteers with a
shaded area to take
short breaks during
their shifts.

Employees
donate to
produce
campaign

When employees at
The Food Bank for
Central & Northeast
Missouri discovered
the Columbia Center
for Urban Agriculture
was asking
organizations to
sponsor garden
patches to allow fresh
produce to be
donated directly to
Central Pantry, they
wanted to know where
to sign up.

Three weeks later,
staff members had
donated a total of
$1,200-enough to
sponsor an entire row
at Columbia's Urban
Garden.

"I truly think this is a
great cause," said
Barbara Borntrager,
an agency relations
coordinator who
contributed to the
campaign. "There is
nothing better than
fresh nutrients straight
from the garden."

The CCUA has been
"planting for the
pantry" for several
years and ultimately
would like to have all
50 rows of its urban
garden go toward



coming to the pantry a total of six times to prepare
dishes using fresh produce from the Columbia Urban
Garden alongside pantry products.

It is a triple win. Career center students are getting
exposure to a different side of the food industry; the
Columbia Center for Urban Agriculture is getting an
opportunity to show off its fresh fruits and vegetables
and pantry clients are getting to try new foods.

On April 19, boxes of Indian crackers were flying off the
shelf after Frink and student Giovanni Bartolacci paired
them with a custom spinach dip. Before that, people
seemed reluctant to take the unfamiliar brand of
crackers, said Sean Ross, pantry supervisor.

"The main benefit is showing clients something they've
never seen before and how to use it," he said. "But
there's also the wonderful smell. You think you're in a
restaurant."

The spinach dip recipe can be found below.

Spotlight on Staff

Kyle Hughley
"It makes you feel good at the end of the day to pick up
food and think about where it goes."

At Work: Kyle Hughley has been the food drive
coordinator since March 2015, a position he describes
as the perfect blend of manual labor and office work.
Hughley's main role is to work with businesses, schools
and organizations to pick up food they have collected at
the food drives they hold. Once a week, he also collects
food dropped into the barrels at the Gerbes, Hy-Vee
and Schnucks in Columbia.

hunger relief.

Lindsay Young Lopez,
executive director of
The Food Bank, said
she is proud of the
internal fundraiser.
"This campaign
demonstrates just how
committed our staff is
to our mission and our
clients' needs."

Upcoming Events

NALC Stamp Out
Hunger Food Drive
Saturday, May 14
Place a bag or box of
non-perishable food
outside your home
before your letter
carrier arrives. Your
letter carrier will collect
the food, which will
stay in your local
community.
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Recipe of the Month

Spinach Dip
 
1 Bag Spinach
1 Bunch Green Onions
8 Oz Cream Cheese,
 softened



Hughley has been working on The Food Bank's largest
drive, the National Letter Carriers' Stamp Out Hunger
food drive, since February. The drive, which is also the
largest single-day drive in America, is Saturday, May
14, and will be held throughout The Food Bank's service
area. Hughley has worked with colleagues to secure
special bags and envelopes that will be distributed to
homes a few days before the event. Residents are then
asked to donate non-perishable goods or monetary gifts
that mail carriers will collect that Saturday. "It is a really
fun drive," Hughley said.

Outside of Work:  
Hughley, who graduated from the University of Central
Missouri with a degree in geology, enjoys hiking. He is
also an avid deer hunter and plays guitar.

As Part of The Food Bank Team: 
Hughley says he likes the fact that every employee at
The Food Bank has a unique responsibility. 

"Unlike a factory or retail center, every person has a
separate job and plays a part in helping," he said. From
food acquisition to sorting in the volunteer room to
distributing to agencies, "everybody has a unique niche.
It's cool to see how it all works." 

1 C Mayonnaise
2 Cloves Garlic,
 Minced (or 1/2 t Garlic
 Powder) 
1/2 t Red Pepper
 Flakes
1/2 C Parmesan
 Cheese

In a large skillet over
 medium high heat,
 saute green onions
 until softened.
Add spinach and cook
until wilted and soft.
Add garlic and saute
until fragrant.
Remove from heat
and  let cool.
Once cooled, combine
spinach with cream
cheese, Parmesan
cheese and red
pepper.
Mix until smooth.
Fold in cream cheese
and mayonnaise.
Serve with vegetables,
crackers, bread or
chips.

This month's recipe is
from Culinary Arts
instructor Katie Frink
and her class at the
Columbia Area Career
Center.

The Food Bank for Central & Northeast Missouri
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