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OPERATIONS COMMITTEE KEY TO SMOOTH FLOW 

Among the many “working committees” that help operate the pantry, the Operations Committee, 
under the leadership of Pantry Board Vice President Mike Patterson, is certainly an important one. 
This committee includes:  Pantry Managers, Day Managers, Warehouse Manager, Truck 
Coordinator, Volunteer Coordinator, and several Board Members.  They meet each month to 
discuss pantry operations, issues, and concerns.  When consensus is reached, they make 
recommendations to the Board for approval and action.  Their diligence in trouble-shooting and 
fixing problems before they happen make the pantry a great place to volunteer and come for food.   

I visited their last meeting and here are 
some of the items they discussed. 

- New Volunteer Forms 
- How to Handle Shopping 

Proxies 
- 4/25/15 Main St. Mania – need 

people to staff our table 
- Presbyterian Church bringing us 

diapers for distribution 
- Need bread pick-up for 4/11 
- Training Office Assistants 
- Foodbank Training                  

 Civil rights forms 
 Government inspection 

- 4/18 Cleaning crew from AHS 
- Right to Refuse Service Forms 
- Importance of Volunteers 
- Foreign Language Services 

Surprise for Clients on a VERY COLD DAY 

Some days this past winter were very cold but that doesn’t 
stop hunger. People came to the pantry no matter what the 
weather.  Knowing that people wait outside until the pantry 
opens, Kathy Windam and Mary Kaster played Good 
Samaritans one morning and surprised those waiting with 
hot coffee and pastries.  

Just another example of people looking out for each other in 
our city. 

The recommendations, policies, and procedures 
developed by the Operations Committee are a help to 
all volunteers and clients and we thank them for their 
time and effort. 

Operations Committee:  front from left – Joan Gecina, 
Judy Douglas, Corrine Hirvella, Judy Kingan, Terra 
Kaulkner.  Back – Debby Skubiak, Pat Gates, Carol 

Henry, Mike Patterson, Dave Goldman, John Armitage, 
John Whitehair, and Jan Puterbaugh. 



 

  

	  	   Alliance Community 
Pantry Board Members 

• Barb	  Armitage,	  P.	  Pres.	  	   	  

•	   Richard	  Duro,	  Emeritus	   	  

•	   Elayne	  Dunlap	   	   	  

•	   Peggy	  Hawkins	  

•	   Carol	  Henry	  	  

•	   Corrine	  Hirvela	   	  

•	   Abby	  Honaker	   	  

•	   Jody	  Koenigseker	  

•	   Neal	  Mann	  

•	   Mike	  Patterson,	  VP	   	  

•	   Glenn	  Rupp	   	  

•	   Betty	  Rush	   	  

•	   Sue	  Ryan	   	  

•	   Bob	  Shaffer,	   Treasurer	   	  

•	   Matt	  Stinson,	  President	  

•	   Jeffrey	  Talbert	  

•	   Gary	  Wagner,	  Secretary	   	  

•	   John	  Whitehair	  

•	   Renee	  Young	  

	  
	  	  	   	  
	  	  	   	  

A FASCINATING LOOK at FOOD COST STATISTICS 

We	  recently	  received	  a	  report	  from	  the	  Akron	  Canton	  Regional	  
Foodbank	  that	  detailed	  the	  food	  we	  purchased	  in	  2014,	  itemizing	  it	  by	  
how	  we	  paid	  for	  it.	  	  	  ACRF	  food	  is	  grouped	  into	  three	  fee	  categories:	  

1) Free	  –	  all	  produce,	  MarketPlace	  (eggs/yogurt)	  
2) Reduced	  –	  products	  donated	  by	  companies	  or	  

government	  funded	  products	  (we	  pay	  distribution	  fee)	  
3) Purchase	  –	  wholesale	  priced	  items	  offered	  for	  

convenience	  
	  

ACP	  SHOPPING	  –	  How	  we	  spent	  our	  money	  

1)	   -‐	  54.3%	   539,116	  pounds	  	   	   FREE	  

2)	   -‐	  44.4%	   444,459	  pounds	   	   $67,664	  	  	  	  	  	  	  	  15¢	  	  	  lb	  

3)	   -‐	  00.9%	   8,935	  pounds	  	   	   $	  	  3,728	  	  	  	  	  	  	  0.42¢	  lb	  

Our	  average	  cost	  per	  pound	  in	  2014	  was	  7¢	  per	  pound.	  	  We	  paid	  the	  
Foodbank	  $70,310	  and	  the	  retail	  value	  of	  the	  food	  we	  obtained	  was	  -‐-‐	  
$1,056,127.	  	  	  Notice	  that	  less	  than	  1%	  of	  our	  food	  was	  purchased.	  	  
This	  isn’t	  luck;	  it’s	  strategic	  and	  careful	  menu	  analysis	  and	  ordering.	  

How	  do	  we	  do	  it?	  	  We	  are	  fortunate	  to	  have	  a	  very	  dedicated	  food	  
procurer,	  Leigh	  Mainwaring,	  who	  keeps	  vigilant	  eyes	  on	  the	  “real	  
time”	  food	  menu	  from	  the	  Foodbank.	  	  This	  menu	  inventory	  is	  
available	  as	  it	  comes	  on	  line	  and	  can	  be	  “snapped	  up”	  by	  anyone	  
watching	  the	  computer.	  	  Hat’s	  off,	  Leigh	  –	  you	  do	  a	  great	  job!	  

 

JAPANESE HIGH SCHOOL STUDENTS VOLUNTEER 

Eleven high school 
students from 
Hiroshima	  Jogakuin	  
High	  School, Japan, 
volunteered at the 
pantry in March. 
They worked	  in	  the	  warehouse,	  helped	  clients	  shop,	  
and	  helped	  repack	  items.	  

This	  is	  the	  fifth	  year	  that	  students	  from	  Hiroshima	  
have	  visited	  
Mount,	  and	  their	  
purpose	  is	  to	  
experience	  

American	  culture,	  improve	  their	  English	  and	  engage	  in	  a	  variety	  of	  
service	  projects. Naoko, their local advisor, said the girls were  
very impressed with the pantry and with how friendly everyone 
was.  Naoko said the girls became emotional when talking about 
the amazing experience they had at the pantry. They could not 
believe how nice everyone was, both volunteers and clients. 

 

 


