
Hello Friends, 

In 2014, we are working to better define success in achieving our mission. The 
measures of success will not only include a focus on distribution of pounds 
(our most dominating measurement of effectiveness from our recent history), 
but will also incorporate our focus on excellence in services, products and 

operations with the same amount of importance. That excellence will be defined 
around measureable factors for quality, value and customer service for each of 

our measurement tools. By being deliberate in the application and measurement of these 
foundational business concepts, we will position our organization to move forward in ways that 
will have potential for greater impact through all individuals involved with us in addressing the 
challenge of food insecurity. It is only through the support of others that we have any potential 
for reaching our goals in this important mission. 

Applying the human element to complete the business skeleton will further define and attract 
the necessary resources we must have for our business to have greater impact in reducing food 
insecurity. As this approach continues, we will be looking at our goals from several different 
viewpoints. For example, if we can focus some attention on what will enable someone to move 
from food insecurity to living in a secure circumstance without distributing an additional pound 
of food, we have just taken a significant step toward achieving our mission. This may come in the 
form of assisting someone with applying for SNAP benefits who meets the qualification for that 
assistance. This would speak to the quality of our programs, the value of the benefit to the client 
and the customer service we would provide the client by assisting them through 
the process—all without an additional pound of food distributed. 

Assisting with SNAP benefits is only one example. We are beginning to 
develop a well-defined and multifaceted volunteer program. We have begun 
the rollout of an improved donor relations, retention and engagement 
program which includes a new business partner in our direct mail program. 
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AgeNc y Spotlight

Serving 86 families on average 
each day, the Park Place Church 
of God community food pantry 
considers those they serve as 
“neighbors.” Each time a family 
visits the pantry, it is considered a 
“neighborhood family visit.” The 
church had 21,887 family visits in 
2013. 

Many neighbors come for various 
reasons and each one has his/her 
own story. “I am so thankful for 
this food pantry because you never 
know what life throws at you.  I 
had surgery and when I went back 
to work I was laid off,” said one 
grateful neighbor who had a two-
year-old child.

In the late 1960s, the food pantry 
began as a way of distributing 
cheese commodities the church 
was receiving from the federal 
government. Today, it is located 
in three large classrooms in 
the Park Place Community 
Center (formerly the Park Place 
Elementary School) directly 
behind the Park Place Church of 
God. The pantry is open noon to 
2 p.m. Monday through Friday 
and 6:30 to 7:30 p.m. on Thursday 
evenings. 

Around 90% of the yearly food 
intake comes directly from 
Second Harvest Food Bank. In 
2013, Second Harvest distributed 
a total of 600,891 pounds to the 
food pantry with 135,611 of those 
pounds being from the TEFAP 
(The Emergency Food Assistance 
Program) and 228,267 of those 
pounds being fresh produce.

The remaining 10% is obtained 
through various local food drives 
or the generous donations from 
individuals, businesses and/or 
organizations. These contributions 
help Park Place to continue their 
mission of providing as much 
nutritious food as possible. 
 
There are currently more than 
80 volunteers who have logged 
more than 600 hours this past 
year to help those who struggle in 
the Anderson area. Jan Callen, a 
retired teacher who wanted to do 
something productive and helpful 
with her time, is an avid volunteer 
at the food bank. “I love meeting 
all the people. They’re so great! It 
makes me feel so blessed to be able 
to volunteer,” said Callen.
 
Many of these volunteers 
financially support Second 
Harvest Food Bank as well. “We 
couldn’t operate this pantry 
without Second Harvest,” said 
Joe Womack, one of the pantry 
coordinators. “It’s so important 
that individuals financially 
support Second Harvest as much 
as they can so we can help the 
community.”

Park Place Church Community Food Pantry
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voluNteer Spotlight

Every Monday morning, 
Ed and Sonita (Sonny) 
Smith faithfully come 
to Second Harvest Food 
Bank to volunteer in the 
warehouse. Their volunteer 
efforts also extend to 
helping with additional 
tailgate distributions in 
Muncie, Portland, Redkey 
and Pennville, as well as 
helping with a food pantry 
in downtown Muncie.

“We truly enjoy the people 
at Second Harvest and we have made many new friends 
here,” said Sonny. “This place is full of humanitarians.”

The Smiths are retired and had lived 10 years in 
Florida, but they decided to move back home to 
Muncie. They were looking for ways to serve the 
community and chose Second Harvest because the 
organization helps so many individuals in need.

“We want to give back because we 
have had a good life,” said Sonny. 
“We have always been active in 
the community and we felt this 
was a good way to help others.”

 They are active members of 
Selma Christ United Methodist 
Church where they help with 
Bible School and funeral dinners. 
In the past, they were very active 
in parent-teacher activities, Boy 
Scouts and various other groups 
throughout the years.

Volunteering at Second Harvest has become 
generational for their family. Their grandchildren, 
Lucas and Olivia, have volunteered at Second Harvest 
as well.

Whether people volunteer or give financial donations, 
they are helping individuals who are in need, according 
to Sonny.

We have been working for several months on 
improving and updating our record-keeping 
with new donor software enhancements. We will 
be further defining our approach in warehouse 
distribution to include measurements and standards 
for inventory accuracy, on-time deliveries and 
improved customer service with agency feedback. 
We have already made the commitment to achieve 
the very difficult food industry standard for safe 
food handling as defined and administered by the 

American Institute of 
Baking located at 

Kansas State 
University in 

Manhattan,
 Kansas. 

This annual inspection examines and verifies that 
we are practicing safe food handling year round and 
is measured by the same scrutiny used in the major 
food manufacturing and distribution centers in the 
United States.

We look forward to this year and the added 
dimensions we are including in our plan to reduce 
food insecurity in East Central Indiana. We value 
your partnership with us and look forward to sharing 
more details throughout the next several months.

Thank you for your support of our mission,
 

Tim Kean 
President & CEO

Park Place Church Community Food Pantry Ed & Sonny Smith
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Go Green  Please 
call or e-mail if you’d like 
us to communicate with 
you via e-mail and save on 
printing and mailing costs. 
Contact 765-287-8698.
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DIRECTIOnS TO SECOnD HARvEST

A.  Coming from Riggin Road in Muncie, go North 
on Old SR 3. Prepare to make a left turn between the 
guard rails before the overpass. Watch for the Second 
Harvest  sign 1/2 mile north.

B.  There is no entrance from US 35/67/3 although 
you will see our complex as you drive by. Exit toward 
BSU and take the first right. Look for our sign.

Take the road around to the site. The entrance is 
located in the back of the complex in Building #4.

2014 Last November, IU Health Ball Memorial 
Hospital established a food pantry from 
the recommendation of their Employees 
Helping Employees Assistance program 
to help their staff and volunteers. This is 
the first hospital pantry agency in Second 
Harvest’s 8-county service area. The food 
pantry also serves the Blackford Hospital 
community as well. 

This initiative was created so those with a few extra dollars could help those in need. 
“When we started to see requests for groceries, we decided to create a food pantry 
to help our employees and volunteers who may need that help,” said Emily Jerman-
Brown, chairperson of the Employees Helping Employees committee.

The pantry is located near the employee parking garage, so it is easy to get to but 
not heavily trafficked. Employees and volunteers can enter at this location discreetly 
with their electronic badges. 

Employees and volunteers can use the pantry anonymously and are only asked to 
list the number of people in their households on the sheet provided. There are no 
income and time guidelines for who can use the pantry and how often. Those who 
visit the pantry are simply asked to take what they need, remembering there are 
others who visit the pantry as well.

An “Employees Helping Employees” fund was established at the IU Health Ball 
Memorial Hospital Foundation in 2012 to assist IU Health Ball and Blackford 
employees and volunteers who are experiencing a financial hardship of any 
kind, according to Tricia Stanley, president, IU Health Ball Memorial Hospital 
Foundation.  This funding will be used to help sustain the food pantry, and is 
primarily funded by employee and physician donations to help fellow employees. 
Also, they receive contributions from community members as well. 

Agency Spotlight Continued


