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Abject apologies for the sparsity of newsletters this year, the summer was a little 
busy … the renovations are now over but what an interesting 19 weeks that was!   

In hindsight it is clear the staff were a little naïve going into the project but we were 
soon used to hammering, banging, drilling and other sounds that were making our 
building better - although the days the workmen cut the cement floor in the kitchen 
and then in the dining room were not the most fun but the end result is wonderful!   
I would welcome anyone who has not visited our organization to come and see what 
we have accomplished. The Block Grant was the only way this work could ever 
have been completed and we are so grateful to all who helped us get to the other 
side of the project. 

2018 has been an exciting year for the Kitchen - our Local Harvest Dinner raised 
enough money for us to purchase a new cargo van.  We cannot stress enough our 
need for a reliable vehicle - we pick salvaged food up 7 days a week, and 362 days 
of the year and the new van is wonderful.  We’ve already put it through its paces as 
we had to clear the rear parking lot - and a lot of the “stuff” we had there ended up 
at the dump, all taken in our new, and much more roomy, van.   

We are now gearing up for our Holiday pantries.  In 2017 we served 532 families 
through our Pantry distribution and were able to help an additional 1,454 families 
through the other food pantries within the area.  Being able to sit down to a Holiday 
meal should not be out of reach of anyone; but take a moment and add up what you 
spend on your own celebratory meal - if a family is already using a food pantry for 
some of their food needs the purchase of a turkey and all the trimmings might just 
break an already stretched food budget.  Our Holiday pantries are always fun and 
we are, as ever, thankful and grateful to the volunteers who give up their time to 
help us, those who donate food and those who donate money.   
  

      Phoebe Bray 
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BOARD NEWS - BOARD NEWS - BOARD NEWS - BOARD NEWS   

We are delighted to announce a new Board member - Sage Yudelson.  Sage was a Keene State 
student who interned at a local business, Electronic Imaging Inc. and was offered a job upon her 
graduation.  She is now working toward her Masters and is committed to helping the Kitchen come 
to terms with the digital world! 

Our Board members give an amazing amount of guidance and support to the staff of the Kitchen 
and their hard work is appreciated. 
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NUMBERS FROM SEPTEMBER 2018 

1,558 people served through our Hot Meals Program  

1,368 families served through our Pantry Program 

Events Update Events Update Events Update Events Update Events 
GOLF TOURNAMENT   In 2018 we celebrated our 26th Annual Charity Golf Tournament.  

We hope you will agree this is an amazing achievement in many ways - first of all this is the 26th with all 

the accolades that deserves -  but it is also with the same leadership which I think is unheard of.  We are so 

lucky to have the support of Bill and JoAnn Fenton, and their employees who work so hard to make the 

golf tournament the success it has been over nearly three decades! 
 

The weather this year could have been a little kinder - it was a very cold 

and wet start, and we could see the players were going at quite a lick, 

but then it stopped raining at noon and everyone slowed down and had a 

great time.  The 2018 tournament was amazing in another way - raising 

over $47,000!  This event  is such an enormous help to our organization 

and this money helped us serve over 31,000 meals to our clients. 

 

LOCAL HARVEST DINNER  After a $500,000 renovation of the building this summer it seemed foolish not to hold our 2018 Local 

Harvest Dinner at “our place” so we planned accordingly.  This made it a lot easier for the cooking staff and offered us a chance to make our 

newly decorated dining room and our newly renovated warehouse look spiffy which was fun.   We held the dinner on September 22nd which 

was the first day of autumn and had a blast with the autumnal theme.  If you attended THANK YOU SO MUCH!   If you couldn’t make it this 

year - you missed a fun evening! 

 

The Community Kitchen has a small core staff and absolutely everyone gave their all for this event.  The dining room had been  repainted and 

two refrigeration units had been installed and we were worried that it might look a little industrial but with lovely table linens, flowers on every 

table and a harvest themed display of hay bales and chrysanthemums, the room looked inviting and almost like a restaurant.  The smells com-

ing from the kitchen were tantalizing and the food matched the smells.  We had a meet and greet hour 

in the main warehouse on the second floor of the building and that was fun.  Our new floor (see photo 

on opposite page) is splendid and we think has certainly raised the bar for food pantry warehouse 

floors nationwide.  Our 84 guests were invited to buy tickets for our silent raffle, where the prizes have 

a jar in front of them and you put your tickets in the jar in front of the prize you really want to win and 

we were delighted to raise over $1,400 from the sale of those tickets alone.  We also had a wonderful 

original painting donated that we used as a silent auction item—and again we were over the 

moon to raise $800 from that.   
 

The food followed an Italian theme and the staff certainly had fun from the appetizers to the desserts.  Appetizers 

included anti pasto platters, ricotta cream cheese loaf,  mozzarella and cherry tomato skewers, and cheese platters. 

The entrees were chicken parmesan, eggplant parmesan with a vegan dish created by Sarah.   
  

The evening was fun and very successful, because I am happy to announce on the following Wednesday we were 

excited to drive our old cargo van to Toyota of Keene and drive back to the Kitchen in the new van.  We used it to do the morning pick-up run 

the following morning! 
  

If it’s a little rude to talk so openly about money please forgive the author, but we were desperate to raise enough money to finalize the pur-

chase of our new cargo van; and if we can raise the money while eating and drinking with some truly amazing 

supporters of the organization, then that is just all the better.  Many thanks to the sponsors of the event and we 

hope you’ll wave or toot your horns if you see us driving by—we are in the final stages of designing the 

graphics for the van.   
 

Our main event sponsors were Brewers of Nye Hill Farm and C&S Wholesale Grocers, with the Savings Bank 

of Walpole; UPS; Hannaford; DEW MacMillin Company; F H Hamblet LLC Electrical Contractors; Pinney 

Plumbing & Heating; Carroll Concrete; Monadnock Food Coop; CheeseCo; Bergeron Construction; Green 

Energy Options and The Works Bakery Café, all sponsoring the event too.   Many, many thanks to all! 
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As was said on the front of this newsletter … we were a little naïve going into the renovations project and were not at all 
prepared for the disruption to our daily lives.  Both programs offered by the Kitchen were affected to some extent but the 
end results were such an improvement that complaints were kept to a minimum. 

The scope of work was fairly extensive and without repeating everything that we did … to recap: 

We installed steel beams and composite joists to make the second floor structurally safe; we installed a new conveyor 
belt; we installed a new walk-in freezer on the second floor; we installed a new walk-in freezer and a walk-in cooler in 
the dining room; we completely gutted the kitchen and installed a new ceiling, new floor, new LED lighting; new grease 
trap, new range, new double stacked convection oven, and new three bay sink; we created a new emergency exit corridor 
from the dining room to the back car park; created a new kitchen office and storage area; we repointed the exterior brick-
work where necessary; repaired some exterior stucco; painted the exterior woodwork where necessary; installed two new 
exterior doors at the rear of the building; and reconfigured the awnings on the front of the building.  This was a huge un-
dertaking and we were lucky to have DEW MacMillin win the bid process as they completely took charge from day one 
and made the whole process as easy as they could for us.  The staff were also involved from day one and certainly had a 
lot of input to the project. 

After the main renovations were over, the Board of Directors voted to release funds from our limited reserves to make 
two further improvements … upgrade to LED lighting throughout the building and repave the back parking lot.  The 
LED lighting should make a difference to the utility bills immediately and paving the parking lot is going to improve 
drainage, making snow plowing easier and just generally improving the look to the back of the building. 

The changes made have had a definite impact on the organization.  Upstairs in the warehouse the floor is level, which 
makes moving pallets much easier and easier to keep clean.  The new LED lighting is motion controlled so when nobody 
is upstairs the lights go off; saving us money! 

                BEFORE                                 AFTER 

Renovations  Update 

 

SOME USEFUL KNOWLEDGE … 

If you are a retiree 70 ½ or older and are required to take a required minimum distribution (RMD) from your 
IRA, you can donate the withdrawal to The Community Kitchen without owing income taxes. 
 
Your financial advisor can help with an RMD donation from your IRA.  The tax ID number for The Commu-
nity Kitchen is 24.2473346 and the mailing address is: PO Box 1315, Keene, NH 03431. 

Even though we lived through the renovations, 
we are still excited and amazed at the changes 
that have been made.  Hopefully, you can see 
the changes too, by looking at the photos on 
the right.  In the warehouse we raised the floor 
approximately 16”; but by changing the floor-
ing material and adding LED lights it is bright-
er and a much more pleasant place to work.   

In the Kitchen the changes were quite literally 
from ceiling to floor - and actually below the 
floor, as we installed new drains and a new 
grease trap.  We are still working toward the 
best arrangement, but again, it is so much 
brighter, easier to work in and to clean. 

 

Tours are available at the drop 
of a hat! 
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CHANGE SERVICE REQUEST 

We are very lucky that the work we do is remembered by many, many people who live in this region.  We 
are a donation-funded charity and are constantly amazed by the generosity of the people who live in this 
area.  We can only do the work we do because of that generosity and we feel proud and humble to be able 
to continue that work here at the Kitchen because you have the confidence in us to do the right thing with 

your  donation.  Everything we do is made possible by our donors and we hope you are as proud of what 
we achieve as we are.   

We send out thank you letters for the cash and food donations made by our supporters but it can never be 
said enough that we can only do what we do because of YOU! 

Thank You! 


