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Food for thought...

Food. How often do you think about
food in a day? How do you feel when
you miss a meal? Have you ever had
to make the choice between eating
and paying a bill? Has being hungry
ever changed your attitude? What
does being hungry mean to you?
I’m going to guess that for many of us
there are very few things we are more
unconsciously aware of, yet somehow
control more of our day than we
imagine. We set the rhythm of most
of our days by food and eating food
— breakfast, lunch, dinner. Do you
have a “snack” time? Shopping for
food — preparing food, eating food,
it’s all sort of there in the back of our
heads. Think about it. Do you get
grouchy when dinner is late? Do you
realize that food is one of those rare
things that there is both “real” food
and “fake” food — occasionally
existing together on the same plate?
Do you know that certain foods,
particularly foods loaded with salt,
fat and sugar, have the same effects
on our brain as a narcotic? Food
is both necessary and has the power
to kill you. For many of us, it’s a
complicated relationship.

And for others it’s something
few of us can barely comprehend.
For some, hunger is a constant
companion [in the richest nation
in human history, nonetheless].
It’s a little hard to starve in the
United States, but it can be easy
to be hungry. It can also be
easy not to have access to real,

food — to name just a few things.
As with all of any issue of Thinking
Out Loud, we invite you to think along
with us. The things we write about,
talk about are real to us here at Trinity
English. We’re a church, so the
whole meal/worship/God idea has
resonance to us almost weekly. We’re
a church, and a church — at least

health-giving food. Fake food is
significantly cheaper, available
and more addictive.

since the time of Jesus, which is a
pretty long time — eats together.
Churches and potlucks, right? We’re
a church and church people seem to
know that food is important, so we
collect food for food banks. More
than that, Trinity English helps
people, hundreds of people each
month, beat back hunger pains. I
hope this issue invites you to think
deeply about food. If you haven’t
thought about it, now is a good
time. If you have thought about it
I hope you begin to see how complex
something as simple as food can be.
I would invite you to think about who
has food, who doesn’t have food and
what it takes to make certain that
everyone has enough food.

Maybe for all of these reasons food
forms part of the center of our religious imagination. It was the fruit of
a tree that forms the backdrop for the
story of Adam and Eve. The end of
all time is said to resemble a wedding
feast. Food and eating together is
at the center of many of the stories
in-between, with the Passover and
Last Supper being just two examples
of this. The central act of Christian
worship, the Eucharist [or, Holy
Communion], is a community meal.
One of the spiritual disciplines, fasting, is a conscious decision to avoid
eating. Is it any wonder that so many
churches include the collection of
food for hungry people as one of
their regular offerings?
As you think about all of this, know
that I haven’t even touched on the
economics of food, the growing of
food, questions surrounding organic
versus genetically modified food, the
distribution of food or the politics of
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It ranks even before shelter as the need we all have in
common, regardless of where we come from or who we are.
Instinctively, we know there is enough for everyone.
Realistically, that isn’t what we see.
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City Ministry at Trinity English is the setting where a banquet of
conversation occurs with our neighbors and volunteers — stories
about family, work, illness, grief, anxiety, joy, and anticipation
happen with every encounter.
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Parkview Health and St. Joseph Community Health Foundation are
helping to bring fresh produce, nutritional food and the information
about how to prepare the food to neighborhoods and families.
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Windrose Urban Farm combines employment of people with
disabilities/disadvantages with an Urban Agriculture program
for local impact.
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A story of a family served through the Wellspring Food Bank program.
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Several times a week, Heart of the City Foundation volunteers
load up vans and SUVs and knock on doors and simply say,
“if you need food, we have food.”
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18 Gleaning Some of

Pastor Gary Erdos
450 W. Washington Blvd.
Fort Wayne, IN 46802-2916
Tel: 260.426-3424
Fax: 260.426.3427

the Abundance

The gleaning process has long been used to help feed the hungry,
and dates back to Biblical times. Last year’s local gleaning
efforts brought in another 94,000 pounds of fresh produce
to the Community Harvest Food Bank.

Info@TrinityEnglish.org
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FOOD ROUNDTABLE participants: The Rev. Dr. Gary Erdos (GE), Senior Pastor,
Trinity English Lutheran Church; Meg Distler (MD), Executive Director, St. Joseph
Community Health Foundation (SJCHF); Sharon Gerig (SG), Director of Emergency
Services and Community Outreach, The Rescue Mission; Nancy Laslie (NL),
Fort Wayne Farmers Market/Fort Wayne Public Market; Candice Hager (CH),
Director of Nutrition, Fort Wayne Community Schools (FWCS); Jennifer Kasmier (JK),
Executive Director, Wellspring; and Andrew Applegate (AA), Brightpoint.

It’s hard to find a more
basic topic of conversation than
food. It ranks even before shelter as the
need we all have in common, regardless of
where we come from or who we are. Instinctively,
we know there is enough for everyone.
Realistically, that isn’t what we see.
Statistics tell us 59% of the homes in Allen County deal
with food insecurity — not knowing how they’ll feed
their family in the coming days. Eighteen percent
(almost 1 in 5) of kids under the age of 18 in
Allen County go to bed hungry.
That’s food for thought.

GE: We don’t

always talk about
it, but food is the
central idea of
our worship…the
central act, historically, in church’s
worship is eating a
meal together. Not
prayers, not talking about
Jesus, the first central act
together is about eating a meal
together as a community. It’s founded on the whole idea of Jesus’ idea of eating
with his disciples. Jews have the Passover meal;
most religions have a central theme of sharing a
meal as the most central of human activities.

MD: It’s the loaves and fishes.

Christ gave
an example that everyone is to be fed. Everyone
had a place. There is plenty to go around, and it
isn’t just gourmet dining for a few; the question is,
how do we provide access for all?

GE: That’s the loaves and fishes — the only story

that appears in all four gospels in the same way.
There is something to that, right? God says it four
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times in the same way.
We should pay attention!
There is enough for
today and for lunch
tomorrow, but it’s a
constant conversation.
You can’t just hand a can
of beans to the food bank
once a year and say it’s done.
We need to pay attention.

SG: Until you deal with the
physical need of hunger, you can’t
deal with the deeper issues of mental illness
or trauma. People can’t move beyond the
immediate hunger until it’s satisfied. Once
you meet the need for food, you can deal with
other changes that need to be made.
Is there enough? Not in the minds of those we serve
at the Mission. It’s not just the homeless coming to
eat — it is the urban poor who come to share meals
with us…217, 000 meals served last year; this past
Easter was the highest number of meals ever in one
day: 2,500 meals in that one day. Limited finances
mean people have to choose between rent and food
— they have to pay rent, so they come eat at the
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Meg Distler

ALLEN COUNTY’S
“FOOD DESERT”

Sharon Gerig

Mission. Some people join us at every meal,
some out of necessity; others for fellowship and
companionship.

NL: When you see the Community Harvest

facility, and the people who go there — it’s not
what you think. The people aren’t homeless. This
warehouse is crammed floor to ceiling with canned
goods and freezers — it’s all people who are working
two jobs, trying to support children, families. They
have to decide to buy medicine or food. We have
moms and dads who are working and still have to
come to the food bank to get food. That was a real
eye opener for me, in this country of so much.

CH: We want to treat every student the same:

it takes away the stigma of “needing” free and
reduced meals. Four years ago, the federal
government put together a program that meant
we could take all of our elementary and middle
school students and give them breakfast and lunch
at no cost. No longer do I have to tell a kid ‘you don’t
have money in your account’ or ‘you can’t eat’.
We serve six million meals a year. We serve six
thousand meals a day, per day, in summertime
at 50 sites (including Trinity English).

JK: We are so grateful for your summer program:

we couldn’t feed our Wellspring Day Camp camper
kids without you.

You know, today, 70% of For Wayne Community
School students are free- or reduced-eligible:
20 years ago that number was 30%. So now, it’s
totally flipped: from 30/70 to 70/30 in our district
…that is a huge swing in basically one generation.
A huge number of families are just not able to
make ends meet today.

JK: Our food bank is all about accessibility for

working families. We’re open six days a week to
make it more convenient for working families.
I am proud that we can ensure the same selection
is available for the family who comes in at 9 AM
as the one who comes in at 4 PM.

SG: Wellspring is so good for emergency food,
too. We have to refer people to you.

JK: And we tell people who come to us that

they can go to The Rescue Mission for three meals
a day, seven days a week, so we can guide people
to get food.

MD: I love this conversation.

Each of us is able
to do what we do, but it’s because of what the other
groups are doing.

Low income (LI) and low access (LA)
census tracts with vehicle access.
These food desert census tracts
have at least one of the following:
at least 100 households are
located more than ½ mile from the
nearest supermarket and have no
vehicle access; or at least 500
people, or 33 percent of the
population, live more than 20 miles
from the nearest supermarket,
regardless of vehicle availability.
St Joseph Community Health Foundation’s 2018 Allen County Poverty Study
Prepared by Purdue University Fort Wayne’s Community Research Institute;
data source USDA Ecnomic Research Service

CH: Federal regulations say kids have to have

either a fruit or vegetable on their tray — they don’t
have to eat it but they have to take it. If they don’t
want to eat it, we have a Sharing Table, where
uneaten produce or packaged food can be left and
given to someone who does want it. Fort Wayne
Community Schools is not allowed to re-use it, but
we can give it to Associated Churches.

NL: The Farmers Market works with a food
rescue program, where Associated Churches
picks up leftover fresh fruit.

food access; in fact, we helped get Community
Harvest started, but now in 2016 the board of
directors decided to put food access into our
strategic plan. So we’re working toward educating
people. It’s not just about putting food in front of
them, you have to show them what to do with it.
Life is so hectic for people, the “grab and go” of
easy or fast food becomes the best choice for them,
even if its not the best choice for their health. We
know we need to acknowledge the obstacles and

GE: Frequently people who are seeking assistance
don’t know how to access the system or whether
anything even exists for them. We try to share our
knowledge, and to refer people to 2-1-1.

CH: We have purchased and renovated a bus

Jennifer Kasmier

which will be on the road to visit multiple sites
and feed students that way, and I am excited to
see it in action.
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AA: Brightpoint has a long history of providing

Nancy Laslie
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Anyone who is looking for food assistance
should make their first task a call to 2-1-1.
United Way of Allen County operates the
referral and resource service. Community
navigators like Janée (right) can help guide
callers to the best resource for their situation
(see more food resources on the following page).

Source: NIRCC/Brightpoint

stumbling blocks, but we still want to try to but find
a way to tie programming into the grocery store idea.

MD: We know there is work to be done in helping
people understand nutritional value of the food
they choose. When we put a lot of produce into
the food distribution points, first of all, they didn’t
want to take it; second, they didn’t know what to
do with it, but they would take it because of the

hoarding that we see with poverty. The food,
though, would end up in dumpsters, because
they didn’t know how to prepare it.

JK: The first year we had a cooking class at

Wellspring, we had 15 people in our class, but it
wasn’t just the 15 — they were each a mom or a
grandmother or a spouse. And they were cooking
each week and it was reaching 30 or 40 people.

And they still talk about it! It was, and is,
empowering.

milk, or whatever you need, and it can cost twice
as much as buying it at a grocery store.

NL: I’m hoping as we go forward with plans for

JK: And I imagine the mom with three kids,

a Public Market, we can expand to a weeknight
market, to let more people take advantage of the
opportunity for fresh, local produce. Maybe we
can include a space for a commercial kitchen
and use it for basic lessons in how to use the
market food.

Andrew Applegate

here at Trinity English on Thursdays this summer,
and we have been talking about how to show or
demonstrate how to use the food, how to cook;
how to have people interact.

MD: These classes we teach can help fill in

MD: A big sector of the population is just trying

GE: We’re going to be hosting a HEAL market

I watched a 35-year-old woman in a transitional
shelter cook a roast and she said, “I have never
cooked meat before,” which is hard to imagine,
for some of us.

SG: I live on the south side of town, in one of the

five or six food deserts. We have very few grocery
stores, so the go-to is the gas station. You buy your
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SG: And what about convenience?

For a lot
of people who live south and southeast and who
rely on public transportation, getting on a bus
with four or five bags of groceries is difficult.
Add one or two little children to that scene:
it’s a huge challenge.

some of the gaps. In some of the transitional
housing places, they’ve never sat down at a family
meal, never served a meal at a table. You can’t
emulate what you don’t know. But the cooking
classes have been popular, possibly because
the fellowship means so much.

Candice Hager

walking into a gas station or a fast food place:
it’s easy to get something to feed the kids who
are hungry “right now” and figure it out again
tomorrow. It’s a constant challenge for
her, right?

to survive. They need to feed their family, but
they don’t even know how to cook or maybe don’t
have a stove! In some places, the people haven’t
been in a kitchen, didn’t grow up sitting down
at a table. We need to help them learn the very
basics: of nutrition, of choosing food, and of
cooking the food.

AA: All of this is good conversation about food
availability, food policy…but the people who
need access don’t care so much about the big
picture and policy and theory. They’re hungry.
They’re hungry now.
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Extra Cheese....?

Apples to Apples...

Here’s what our shopper found when comparing two item prices at five locations within a 2.5 mile radius of downtown
Fort Wayne — including two convenience stores, a small grocery, a gas station and a supermarket.

Granny Smith or Red Delicious

Food Resources

$.99

Supreme frozen pizza

No apples

$8.99

$4.99

Many resources exist locally to support individuals and families:

$5.49

$.99

2-1-1
http://www.myunitedway2-1-1.org/

Food Stamps, vouchers, and assistance programs
supply food coupons which can be exchanged
in designated grocery stores, supermarkets
and/or farmers markets for food products. The
vouchers are generally provided to low income
individuals and families on an occasional or
ongoing basis, but may also be available to other
specified populations; and may be issued in
paper or electronic formats.

SNAP
https://www.in.gov/fssa/dfr/2691.htm
IndianaWIC
https://www.in.gov/isdh/19691.htm
Community Harvest Food Bank
http://www.communityharvest.org/get-help/

The Community Harvest Food Bank Get Help
includes information on crisis food assistance,
member food pantries, farm wagon mobile pantry,
Saturday Morning Helping Hands Distribution
and Kids Cafe® and Summer Feeding.

Fort Wayne Food Pantries, Soup
Kitchens & Food Banks
https://www.homelessshelterdirectory.org/
cgi-bin/id/cityfoodbanks.cgi?city=Fort%20
Wayne&state=IN
Associated Churches
https://www.associatedchurches.org/
local-food-pantries
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HEAL Farm Markets
https://sjchf.org/index.php/to-market

HEAL (through funding from St. Joseph
Community Health Foundation and Parkview
Health) doubles purchasing power for
individuals with SNAP EBT cards or Senior/
WIC produce vouchers. HEAL Farm Markets
are the only farmers markets in the area to
offer a “double up” program.

Northeast Indiana
Farmers Market Guide
https://tinyurl.com/2018fmg

(Adams, Allen, DeKalb, Huntington, LaGrange,
Noble, Steuben, Wells and Whitley Counties)
Several markets accept SNAP and/or WIC for
produce purchases. The interactive Google map
may be accessed at anytime from your computer
or mobile device and is the most up-to-date
and accurate.

Ft. Wayne’s Farmers Market
http://ftwaynesfarmersmarket.com/

Ft. Wayne’s Farmers Market (FWFM) is a year round,
producer-only market that offers a variety of products
from up to 40 vendors. Products range from farm
and garden, home-based foods, natural products,
and local artisans. There is also a wide variety of
products for those with special dietary needs or
restrictions including vegetarian, vegan, pale, sugar-free, gluten-free and minimally processed foods.

Out of apples

5 for $2

$3.29

$5.39

Food as a Vehicle

“O

n Tuesdays and
Thursdays when we
have discussions with
neighbors about community
resources, we are asked for assistance with food — often enough
food to fill a refrigerator and
build up a pantry. The prospect
of this has literally brought over
one thousand persons to Trinity
English in the last year, ostensibly
to ‘get a food voucher’*.
But so much more happens when
we begin a conversation about
food. I am reminded of the metaphor of breaking bread around
a table. Our table is the setting
where a banquet of conversation
occurs with our neighbors and
volunteers. Soul stories about
family, work, illness, grief, anxiety,
joy, and anticipation happen with
every encounter. Like a potluck,
everyone’s journey is a contribu-

tion to the rich flavors of the meal.
When we all partake of the generous bounty of shared experience
we are transformed — daily, and
made aware again and again how
greatly we benefit by hearing and
praying with each other, bearing
one another’s burdens, and walking with each other as children of
God. Stigmas about culture, age,
color, and gender are dispelled
regularly by authentic relationships built over time. That’s the
best part — the dessert of the
meal — that we may repeatedly
savor these relationships which
were started simply at a table,
generously supported by the gifts
of Trinity English’s congregation,
in order to help sustain our civic
community and community of
faith in body, mind and spirit.”
*Food vouchers are provided to redeem
at area food banks and farm wagons.

Janet Jordan Altmeyer is the Director
of City Ministry at Trinity English
Lutheran Church

YLNI Barr Street Farmers Market
https://www.ylni.org/Farmers-Market
Building a foundation of supportive relationships in The City of Churches, moving
forward as a community bolstered by faith, driven by purpose, inspired by Christ’s love.
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Healthy Eating
Active Living

I

f you’ve never worried about where your
next meal is coming from, perhaps you’ve
never thought about it. But for many
people in our community, access to
nutritious, healthy and affordable food is a
struggle. In Allen County, estimates are that
51,830 residents (14.3%) are ‘food insecure,’
and 1 in 5 of those is a child under 18.

what is available to them,” she says.

The HEAL program (Healthy Eating Active
Living) is a joint effort from Parkview Health
and St. Joseph Community Health Foundation (SJCHF), which started about four years
ago. Its mission is to make healthy foods more
readily available to families, particularly those
in the five “food deserts” (see map). You know
what a food desert is: where fresh fruits, vegetables, and other healthful whole foods are not
found, largely due to a lack of grocery stores,
farmers’ markets and healthy food providers.

Laura Dwire, Special Projects Coordinator for
SJCHF, says, “We had these big ideas, but it
had to start with outreach. Farmers markets
and cooking lessons help build communities,
but first we wanted to create connections and
build relationships.”

Kathy Wehrle, Registered Dietician and part of
the Community Health Improvement Team at
Parkview, says the lack of access to good food
is adding to the staggering costs for healthcare, especially in impoverished communities.
“Too often we see people making a meal of the
over-priced soda, chips and white bread available at the corner gas station because that’s
12 | thinking out loud | Spring/Summer 2018

Parkview and SJCHF want to bring fresh
produce, nutritional food and the information
about how to prepare the food to neighborhoods where it’s difficult to purchase those
items, and particularly to families who use
food and nutrition assistance programs like
WIC, SNAP and Senior Vouchers.

They started with a site at McCormick Place,
then moved to Boys & Girls Club and Fort
Wayne Housing Authority sites. The goals included teaching people about raising, cooking
and selling fresh produce. The program grew
to include leveraging SNAP, Senior produce
and WIC produce vouchers with matching
funds, so families could double their buying
power. Basically, those produce vouchers are
accepted at any of the HEAL markets, and can
be used throughout the season, so families
have more choices and opportunities to bring
home nutritious, locally-grown food.

Kathy Wehrle (left)
and Laura Dwire

Success was evaluated in the form of surveys,
proving they had increased consumption of
healthy food. It also came from the requests
for more cooking classes, and more involvement in an ongoing effort to focus on the
benefits of healthy diets. The program saw
quantifiable results in reductions in hypertension, lowering of blood sugars, weight loss
and increases in energy. Perhaps most satisfying to Wehrle and Dwire: the increase in
confidence from the participants who were
learning how to make wise choices, for
themselves and their families.
“To see young moms nurturing their bodies
and families is really heart-warming,”
Wehrle says.
“I got to see middle school students at an
“alternative school participate in the HEAL
kitchen program,” says Dwire. “These are
kids who had almost run out of opportunities
to stay in school. Watching them get excited
about learning to cook, and then hearing them
be so proud of how they made the dish for their
families…it just gave me hope that they can
see themselves in a new way.”

TRINITY ENGLISH
LUTHERAN CHURCH
will be a site of a weekly
HEAL Farm Market on
Thursdays from 5-7 PM
this summer, beginning
July 12. Check the website
(http://sjchf.org/index.php/
to-market) for other
locations and times.
Everyone is welcome to
shop at a HEAL market;
although vouchers
are accepted, cash is
always welcome!
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Food Banks are
for Everyone
and his hood pulled
up over his head
hiding his eyes in the
shadows.
Windroselearning.org

Food as a Tool for Economic
Development and Employment

A

by Rebecca LaRue Karcher

ccording to manager Chris Knipstein, his crop
is “the next craft beer.” But the non-descript blue
building on Lafayette isn’t brewing a new IPA:
it’s full of fungus. The good kind. Windrose Urban Farm
is a new mushroom-growing operation. From the petri
dishes in an ultra-clean environment to the mason jars, the
soil cubes and the plastic-wrapped bundles in the fruiting
chamber, this whole place is all about mushrooms. Blue
oyster, lion’s mane, shitake...about half a dozen types (for
now) of mushrooms are in various stages of germination.
Each type has a different life cycle, so the staff is keeping
track of many different tasks and timelines.
Mushrooms pack a lot of nutrients into their small selves:
they’re low in carbs, high in protein and may help strengthen cells and reduce the development of tumors. They are
high in iron but really known for their Vitamin D. The gills
on the underside of a mushroom cap absorb sunlight. And
the shitake varieties are rich in potassium and help stimulate oxygen flow to the brain.
Business owner Stacey Smith, of PQC Works (https://
www.pqcworks.com), was looking to develop a meaningful
non-profit. “Over the past 10 years,” Smith says, “we
worked a lot with federal training programs that were
oriented around young, developmentally challenged or disadvantaged youth. Repeatedly, we heard that there are lots
of training opportunities and not very many employment
options. So we started Windrose with the express
14 | thinking out loud | Spring/Summer 2018

intention of combining training with employment. For
us, we combined employment of people with disabilities/
disadvantages with an Urban Agriculture program. Studies have shown that horticultural therapy was an excellent
source of activity for people on the autism spectrum.
We combined that with the year-round nature of our
mushroom program to create year-round employment.”
Knipstein enjoys seeing the difference their efforts are
making. Seeing the young people excited just to come into
work, showing up an hour early just because they want to
be there makes it a positive environment to be in, he says.
“It’s also exciting that we are providing locally grown food,
adding to the local economy. Hoosiers spend over 16 billion
dollars per year purchasing food, but less than 10 percent
of that is grown within our own state. Buying locally grown
food keeps more of that money here in Indiana, allowing us
and others to employ more people locally. We are also now
part of the Indiana Department of Agriculture’s ‘Indiana
Grown’ program, which allows buyers to know that what
they are purchasing was grown here in Indiana.”
Smith likes the local impact, too. A recent trip to Kinko’s
to print Windrose materials resulted in finding out, “the
customer service rep said they go to the farmers market
every weekend and buy our mushrooms”! Smith grins.
“Buy fresh, Buy local! We love it.”

t was always my pleasure to
clean out my cupboards
and take my sacks of unwanted canned goods into church
on Sunday morning. I taught
my three children about giving
back and “those less fortunate.”
I felt so proud to give to the
“needy.” I always thought of the
system as “those people” who
needed food banks and “us” who
donated. And I continued to
think of the “us and them” system
until I became one of “them”…
This is an untold story of a family
served through the Wellspring
Food Bank program.
It was a sunny Saturday morning
around 10:30am in the Wellspring
Food Bank. All was quiet and no
one was waiting to be served. A
petite, well-dressed woman walks
into the Wellspring lobby with
a young man who looks to be in
middle school. A Wellspring staff
member appears out of the Food
Bank storage area and greets
the woman and her son. The
woman appears strikingly timid
with shaking hands and shaking
shoulders and eyes filled to the
brim with tears. The young man
is slouching with his hands tucked
in the pockets of his sweatshirt

The woman looks
up when greeted and
introduces herself.
The Wellspring staff
member ushers her
to the counter where
the Food Bank intake process begins.
The woman is soft spoken with a
slight crack in her voice, like she is
on the verge of crying. After she
presents her identification and
the paperwork is almost complete,
the Wellspring staff member
asks her to indicate her level of
income in accordance with her
household size.
This is where the story begins.
“My household income isn’t
listed on this chart. I’m embarrassed to say that it is six figures
…or I guess I should say, was six
figures.” The staff member
smiles and said that was fine
and we can make a note of it in
the margin. The woman goes
on, “I don’t work. He left us. He
just — left. I have three kids and
have been a stay-at-home mom
since he (pointing at her son) was
two years old. It’s been a couple
of weeks and now my cupboards
are empty.” The young man slides
on headphones and moves out
into the lobby. She continues, “I
was referred here by my neighbor.
She’s on your Board of Directors
and she said that you could help
me. I’ve never done this before
and I never thought I would be
here. I don’t know what to do. I
don’t know what to say.” The

Wellspring staff member simply
looks her in the eye and states,
“We are here to help and I’m going
to take care of you today.” The
shaking in her hands and shoulders began to subside, but her
eyes were still welled with tears.
After a few more questions, the
staff member pulled the order together. As she packed the food for
the woman in the lobby, she paid
careful attention to bag up the
groceries in all the same Kroger
brand bags. When the food
order was given to the woman,
she looked over things and said,
“No one will ever know I was here.
It looks like I just went to Kroger!
I told my two little ones that I was
going grocery shopping when I
left them with my mom. Now it
looks like I really did! Thank you!”
She paused as her son wheeled
out the groceries on the grocery
cart, turned to the staff member
and the tears that were welling in
her eyes, finally spilled over. The
Wellspring staff member quickly
wrapped her arms around the
woman and hushed her, repeating, “You can do this. You’ve got
this. Don’t be afraid.”
About two months later,
Wellspring received an anonymous cash donation with a
hand-written note, “You were
right. I can do it and I’m not
afraid. Thank you.”
Food Banks are for everyone.
Jennifer Kasmier is Executive
Director at Wellspring
Interfaith Social Services
www.wellspringinterfaith.org
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Food
as a
Ministry
by Rebecca LaRue Karcher

T

im and Karen Stauffer, from Heart of the
City/Mission Church, make a lot of trips
to Panera, Starbucks, Cheddar’s, and the
Prairie Farm Dairy, throughout the week. A lot.
Like twelve trips. Every week.
Tim and Karen aren’t stopping in for meal times;
they’re picking up leftover and excess product,
which they distribute to people in their neighborhood who need food.
Through Heart of the City, families in the 08 zip
code (mainly) get connected to food and other
necessities that they can’t provide for themselves.
The Stauffers try to provide food pantry items
and other groceries to families, especially those
with children, whose lives are challenging.
“I don’t use the term ‘food desert’,” says Tim.
“When you look at our community, there is
enough food. The problem is getting it to where
it needs to go,” he says. “The reason we have
kids going to bed hungry is not because we don’t
produce enough food. It’s because the adults in
the kids’ lives are too wrapped up in their own
chaos to plan and provide for these children.”
The Stauffers have been ministers for more than
17 years, with a commitment to the families and
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hungry youngsters to the household and everything changes. Karen talks her through some
of the resources they can help provide and
refer to her, but it’s a hard conversation. And
Grandma is dealing with the worry, the anger
and the embarrassment of having her own
daughter fail to live up to her responsibilities.

Karen and
Tim Stauffer
Heart of the City
Fort Wayne
children of the central city. They run a church
and a non-profit out of an old commercial
building on Cass Street.
Inside the brick building, there is a laundromat,
of sorts, where people living on the street or on
the thinnest of shoestring budgets can get their
clothes cleaned. There is an extensive bicycle
shop, where volunteers repair and rebuild bicycles
to be used as transportation for people trying to
get to jobs (or for young people to earn a bike).
There is a music room, where school age students
can take lessons on almost any type of instrument
and where they perform recitals and programs.
There is a kitchen area, with refrigerators and
freezers holding whatever food items have been
“gleaned” from their restaurant partners —
green beans from Cheddar’s, sandwiches from
Starbucks, bottles of milk from Prairie Farm
Dairy, and more.
Tim and Karen are the literal boots on the
ground in the battle to save their parish’s families.
During an interview, Karen excuses herself to
take a call from a woman whose daughter has
overdosed — again — leaving five children without a stable home. Two of the children have
other relatives they can live with, and Grandma
is willing to take the three whose lives have been
upended, but she is going to need some help.
A single retiree may get by fine, but add three

“They need so much,” says Karen. “We have
known many of these families for years, and even
when it looks like people are on the right track
and making good choices, sometimes we hear
about this kind of setback. It is disappointing and
disheartening,” she adds, “...and exhausting.”
Several times a week, the Stauffers and volunteers
load up some vans and SUVs and head off to a
nearby mobile home park (a place Tim says is
the last place you live before you fall off into
homelessness). They knock on doors and simply
say, “if you need food, we have food.”
Tim says so many families they serve can’t get
assistance elsewhere. “If they have to prove their
address by showing a utility bill, it isn’t going to

Delivering food and sharing a
mission with the community

happen,” he explains. “These folks are paying
rent by the week — they don’t have utilities in
their name. So you have taken away the option for
them to go to most of the food pantries.” Heart
of the City doesn’t ask for proof of address or
require much of anything in the way of a “means
test”, but they do share their mission. “We ask
the families to consider sending their children to
Sunday School; we tell them we will send a van to
pick them up. And we have more food available
on Sunday,” he says. “We feed them and we love
them and we tell them God loves them. That’s
really the whole secret.”
Heart of the City Foundation
HOTCfw.org
Mission Church Fort Wayne
1651 Cass Street
Fort Wayne, IN 46808
MissionChurchFW.org
Tim Stauffer and
Michael Brown, Pastors
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glean
/glēn/

verb

to gather (leftover grain or other
produce) after a harvest.

Gleaning
Some of the
Abundance
by Rebecca LaRue Karcher
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W

ith so many people living with hunger in our
community, it’s important not to let any healthy
food go to waste. Community Harvest Food Bank
(CHFB) uses a myriad of ways to connect food with
people who need it: seniors, students, veterans and
others. The food comes in from donations through
churches, businesses, individuals and farmers.
Last year, a couple of farmers offered to let “gleaners”
come through their land one last time after harvest
to collect any remaining produce which would otherwise go unpicked and unused. CHFB distributed the
fresh “gleaned product” in their community cupboard, farm wagons and Saturday’s helping hands
distribution.
The gleaning process has long been used to help feed
the hungry, and dates back to Biblical times.
Community Harvest CEO John Wolf says the effort
benefits all involved. “Gleaning is important due to

the fact it is a ‘win-win’ scenario for everyone,”
he says. “The farmer receives some tax advantages
for product that was going to be plowed under.
No labor costs are incurred by the farmer as
volunteers harvest it from the field. The food
bank receives fresh produce at zero cost but
more importantly, Wolf says, “the ‘client’ receives
fresh produce that would have gone to waste.”
Last year’s gleaning efforts brought in another
94,000 pounds of fresh produce, including:
• Watermelons
• Butternut, acorn and spaghetti squash
• Tomatoes
• Green peppers
• Eggplant
• Zucchini
• Pie pumpkins

one last time after harvest to collect any remaining
produce which would otherwise go unpicked and
unused.
Community Harvest Food Bank served 90,000 people last year through donated canned goods, meats
and eggs, baked goods, and lots of seasonal fresh
fruits and vegetables. Lower income households
struggle to include fresh produce in their meal plans
for several reasons, including the seeming expense.
Wolf says he wants the general public to understand
the Food Bank’s clients. “The majority of our clients
are the ‘working poor’ ” Wolf says. “They have 1-2
part time jobs and just can’t make ends meet, or they
have one incident (a car breaks down, medicine etc.)
that sends their budget into a tailspin. They are not
interested in a handout but a hand up and are very
appreciative of the assistance.”

This bounty came from a couple of farmers who
offered to let “gleaners” come through their land

‘Nor shall you glean your vineyard, nor shall
you gather the fallen fruit of your vineyard;
you shall leave them for the needy and for
the stranger. I am the LORD your God.’
— Leviticus 19:10
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