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FROM THE PRESIDENT & CEO

It’s not what you know, it’s who you know.”

We’ve all heard this saying…you’ve probably said it yourself. I know I did during 
my 30 years in the commercial banking world.

But until I came here, I never realized just how powerful the right partnerships 
can be for a non-profit organization.

While the Maryland Food Bank may sit at the heart of the state’s safety net, it’s 
because of a wide range of talented partners that we’re able to use “what we 
know” to distribute tens of millions of meals each year.

In the pages that follow, you’ll learn more about a few of our key partnerships, 
including the farmers and retailers who provide a large portion of the food we 
distribute to hundreds of thousands of food-insecure Marylanders.

You’ll read about the impact 25 very special donors made when they invested in 
Food First: The Campaign for the Maryland Food Bank. These funds will support 
critical upgrades to our Baltimore warehouse and a significant expansion of our 
Salisbury facility. 

More recently, we joined forces with nutrition experts at the University of 
Maryland’s Food Supplement Nutrition Extension, providing families with 
recipes to make it easy to prepare meals that are healthier — and tasty, too! 

Today, the Maryland Food Bank stands strong at the center of Maryland’s food-
assistance network. Thanks to our many partners, we extend our reach further 
every day. But the safety net we’ve built is delicate, and we shouldn’t take it 
for granted. 

That’s why we value partners like you. You are the heart of the movement to end 
hunger in Maryland. You raised your hand and affirmed your beliefs by donating 
funds, giving food, volunteering, and speaking out to protect federal nutrition 
programs like SNAP and TEFAP. 

With your ongoing partnership, we can protect the children, seniors, and families 
who rely on the safety net that we built together. 

“
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he health benefits of fresh produce are 
undeniable. We strive to eat the right number of 
fruits and vegetables, balancing them with other 
types of food, but it can be a challenge.

For more than 682,000 food-insecure Marylanders, lack 
of funds and access to nutritious food presents even 
more barriers to their ability to eat healthier.

Each and every day, the Maryland Food Bank works 
to remove these barriers, ensuring that every food-
insecure Marylander — whether they are in Ocean City, 
Oakland, Havre de Grace, or St. Mary’s City — 

has equal access to a variety of healthy foods, 
including fresh produce.

To do that requires careful management of a network 
of farmers, drivers, distribution partners, retail partners, 
donors, volunteers, and MFB staff.

“Some areas of Maryland, like the Eastern Shore, are 
better suited for growing food, while the central 
part of the state has more retail partners,” said Jim 
Pantazis, MFB’s director of operations. “Donations 
can come from anywhere in Maryland; we just never 
know what we may get.”

T

PRODUCE-ING A BALANCED DIET FOR ALL

8.6 million pounds of fresh produce =
an extra serving of vegetables per week 

for each hungry Marylander! 3



Each day, Pantazis and his colleagues work to make sure 
that no region of the state has too much of one type of 
food, or too little.

Keeping Food Fresh

When it comes to produce, some farms grow green beans, 
sweet potatoes, and corn, while others grow potatoes or 
fruit. MFB trucks are constantly on the move, picking up 
and transporting various types of produce to one of our 
three facilities in Baltimore, Hagerstown, and Salisbury, 
where they are processed.

Each Wednesday during the growing season, for instance, 
we deliver green beans grown on a farm in central 
Maryland to Salisbury, and that truck then returns to 
Baltimore with melons grown on an Eastern Shore farm. 
At the height of growing season, multiple MFB trucks are 
traversing the state five to six days per week, getting that 
just-picked produce to those in need as quickly as possible. 

The majority of the produce comes from our innovative 
Farm to Food Bank Program, which features about 60 
partner farms across the state. Some choose to donate 
their excess crops to us, while others allow food bank 
volunteers to glean fields after the initial harvest, and still 
others commit to growing produce just on contract. 

Our Pantry on the Go Program distributes about 80 
percent of this fresh produce, while our distribution 
partners disseminate the rest.

MFB moves fresh produce 
from the farm to the table of 
a food-insecure Marylander 
in as little as three days. 

3
DAYS

Why is our Pantry on the Go Program so Successful?
Simplified Access – Pantry on the Go events give those in need easier access to vitamin and nutrient-rich greens, 
potatoes, oranges, apples, and other fresh produce at a central location in their communities. 

Partner Agency Relief – Some of our local food distribution partners do not have the means to transport and store 
large quantities of fresh food. Through Pantry on the Go, their clients don’t miss out on the benefits of fresh produce, 
and partners do not have to fundraise to upgrade their facilities or vehicles.

Convenience and Security – Many of our neighbors in need live in food deserts, places where they are unable to 
readily obtain fresh produce. By bringing fruits and veggies directly into their communities, those in need can feel less 
anxiety and more secure knowing their family will have the nutritious food that is so crucial to a healthy lifestyle.

Senator Addie Eckhart helps glean kale from 
Bartenfelder Farms in Preston, MD.
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Retailers To The Rescue

Transporting this bounty of locally-grown (or procured) 
produce to our network of agency partners statewide is 
one part of the food distribution puzzle. To ensure these 
partners — and ultimately hundreds of thousands of 
hungry Marylanders — have access to a well-balanced 
selection, we work with more than 400 retailers across the 
state. These partners provide a variety of proteins, whole 
grains, dairy products, and other donated foods. 

About 11 years ago, Food Lion became our first retail 
rescue partner, allowing us to “rescue” thousands of 
pounds of high-quality food that would otherwise 
go to waste. Since that time, numerous other 
retailers have come on board to help reduce 
food waste, while increasing the amount of 
food available to hungry Marylanders.

In the early years of the program, MFB trucks traveled from 
store to store, picking up loads ranging from a few boxes 
of bananas, to an 18-wheel tractor-trailer packed to the 
brim with varied goods that volunteers in our Baltimore 
warehouse would sort.

To improve the efficiency of the program, in 2015 we 
began identifying organizations that had the ability to 
pick up retail rescue on their own, getting food into the 
hands of food-insecure families and individuals in that local 
market even faster.

Each and every year, the food bank strives to feed hungry 
Marylanders as efficiently as possible.

“I am constantly amazed at our staff’s ability to handle 
the complicated logistics involved in getting food to 
our neighbors in need,” said MFB’s President & CEO 
Carmen Del Guercio. “Looking forward, we 
plan to work even more closely with our 
distribution partners to increase their 
capacity, as well as reduce waste and 
unnecessary expenses, all in an effort 
to draw closer to our goal of ending 
hunger in Maryland.”

$3,500 brings one Pantry on the Go to a local community in need

$42,000 brings a monthly Pantry on the Go to one community for an entire year 

EACH Pantry on the go EVENT:

Supplies about 6,000 pounds of fresh 
produce and other non-perishable foods

Serves approximately 

200 families 

Camden Yards is part of our Retail 
Rescue program, providing meats, 
bread, and other foods that might 
otherwise go to waste.

Retail rescue partners:
Food Lion, Safeway, Giant, Wegmans, 
ShopRite, Sam’s Club, BJ’s, Costco, 
Save-A-Lot, Shoppers, Target, Walmart, 
Sheetz, Royal Farms, and Weis Markets 
among others.
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ELEVATING
HUNGER-RELIEF EFFORTS 
ON THE EASTERN SHORE

Artist renderings of a refreshed exterior (L) and a more 
welcoming reception area (R) at our Salisbury facility.

Maryland’s Eastern Shore boasts miles of shoreline, farmland, forests, 
cities, and historic towns. But hidden in the largely rural peninsula 
are pockets of poverty and food insecurity preventing more than  
44,500 Eastern Shore residents from reaching their full potential. 

The Maryland Food Bank is actively working to fix this. 

But to create a hunger-free Eastern Shore, we must look beyond the 
immediate challenge of feeding people today and find ways to work 
smarter, improve efficiencies, and increase our capacity to meet the 
future needs of our state’s hungry residents across the bay. 

That’s why we’re poised to make a $1.5 million investment in reinforcing 
and expanding our Eastern Shore hunger-relief efforts through Food First: 
the Capital Campaign for the Maryland Food Bank. 
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Distributing More Farm-Fresh Food 

While the area provides a large percentage of the fresh produce that Marylanders across 
the state rely on, many households on the shore often can’t access or afford it. We are 
working to develop infrastructure that can more efficiently process and distribute local 
produce to food-insecure Eastern Shore households. 

An exciting step that will help us do this is building a 2,400-square-foot cold storage 
room at our warehouse in Salisbury. 

The cold storage room will not only help us store additional quality produce we glean 
and contract grow from 60 partner farms, it will also extend the shelf life of produce and 
perishable product, reducing potential food waste. This, too, will help increase the 
amount of produce we can distribute through our busy season, from mid-July through 
mid-October. 

Thanks to the generosity of CareFirst BlueCross BlueShield and other Food First donors, 
we will be able to distribute more nutrient-rich, locally-grown produce, which will help 
us move toward the development of healthier Eastern Shore communities. 

Growing to Meet the Growing Need 

We’re proud of our efficient, innovative hunger-relief programs and initiatives. But as 
the demand for these programs has increased over the last five years, so have our food-
distribution efforts. We’ve nearly doubled these efforts from 3.2 million pounds of food in 
FY 2012 to nearly 6 million pounds of food in FY 2016 on the Eastern Shore alone.

Our Salisbury branch has reached a point where we cannot manage further growth 
without reinforcing our current infrastructure and operations. 

We anticipate capital investments made possible through Food First funding — from a 
new cold storage room and a new ventilation system to additional racking — will help us 
distribute 40 percent more food to Eastern Shore residents in the coming years. 

That’s 2.5 to 3 million additional pounds of food each year!

A 54-foot-long conveyor belt will dramatically 
increase our ability to sort donated goods.

saves $82,558 
annually

3420
volunteer hrs.
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And by making other small changes to our warehouse, 
like installing LED lighting, we will reduce and re-route 
funds spent on overhead costs to distribute more 
meals to more remote, rural areas on the shore. 

Increasing Volunteer Capacity 

To expedite the processing of sorting donated food, 
we’re re-arranging the layout of our warehouse and are 
installing a 54-foot-long conveyor belt for volunteers 
to use while sorting donated products. 

“We’re transforming the volunteer experience by 
creating new space in the warehouse and more 
opportunities for individuals to engage in our work,” 
said Jennifer Small, Eastern Shore managing director.  

“By actively engaging more people in our cause, we 
can really strengthen the regional movement to end 
hunger on the shore.” 

In our current configuration, we have to shut down 
half the warehouse to accommodate large groups of 
volunteers. Even so, we benefitted from volunteers 
contributing 3,420 hours in FY 16. If we had to hire 
full-time staff to accomplish those tasks, it would 
have cost us $82,558. Thanks to their dedication, we 
redirected that funding to help us move food to our 
neighbors in need. 

With an improved volunteer experience and a larger 
volunteer space, we have the potential to harness the 
invaluable work of twice as many volunteers to further 
our mission.

Strengthening Our Base of Community Support

Historically, the shore branch has relied on financial 
support from central Maryland. In fact, nearly 50 percent 
of funding for our efforts on the shore comes from 
community leaders outside of the region. 

We can change this dynamic. We’re working hard to 
identify and strengthen support from Eastern Shore 
organizations and community leaders through the 
creation of a Regional Leadership Council. This 
engaged group of connectors, influencers, politicians, 
business representatives, non-profit partners, 
philanthropists, and volunteers from throughout the 
Eastern Shore will help us strengthen our work in the 
area through advocacy and fund-raising efforts. 

We are also actively looking to form new relationships 
with retailers, wholesalers, and farms located in the 
eight Eastern Shore counties. New partnerships will 
help us procure and distribute more perishable food 
and shelf-stable groceries throughout the region.

We’d like to extend our deepest gratitude to these donors who invested in upgrades  

at our Baltimore warehouse and expansion of our Salisbury facility through Food First:  

The Campaign for the Maryland Food Bank:

A 2,400-square-foot cold storage 
room (exterior, L and interior, R) 
will help us increase the amount 
of food distributed to our Eastern 
Shore neighbors in need.

Charles T. Bauer Charitable 
Foundation

State of Maryland

Bunting Family Foundation

CareFirst BlueCross 
BlueShield 

France-Merrick 
Foundation, Inc. 

Goldseker Foundation 

Joseph & Harvey 
Meyerhoff Family 
Charitable Funds

The Kahlert Foundation, Inc.

Lord Baltimore Capital 
Corporation 

M&T Charitable Foundation

The Shelter Foundation Inc.

BGE 

Constellation

Hittman Family Foundation

Rhonda & Zed Smith

Mary C. Overcash-Brunk & 
Martin P. Brunk 

Sherri & Andrew Cohen

Yvonne and Donald Hughes

Linda & G. Arnold Kaufman

Andrew S. Meister

Robert & Mary Schroeder

Barbara A. Jeffries 

Adrienne A. Jones 

E. John Pipitone 

Catherine & Evan Steiner
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hanks to a growing relationship with 
the University of Maryland, families and 
individuals receiving food assistance 
from the Maryland Food Bank are 
learning how to transform the food 
they receive from our partner agencies 
into healthy and enticing meals.

The program, known as Food 
Supplement Nutrition Education (FSNE), 
helps educate individuals, groups, 
and communities about healthy 
eating through live demonstrations, 
informational handouts, and family-
friendly recipes. Last year, the 
program reached more than 26,000 
Marylanders across the state.

At Hagerstown’s Eastern Elementary 
School, family liaison Vanessa Mannick 
realized that while the pantry was 
helping families access nutritious food, 
some parents weren’t sure how to 
integrate the fresh produce and other 
groceries into their meals. That’s when 
she tapped into FSNE’s resources.

“Now, families benefitting from our 
food pantry have been able to get 
seasonal guidance on how to prepare 
healthier meals for their families,” she 
said. “Parents want to be good role 
models for their kids, so we’re helping 
with that.”

In addition to making recipes 
available, the school hosts live 
demonstrations from program 
representatives to help parents create 
meals using pantry items that their 
entire family will enjoy.

Reaching Further

While the extension program has 
been working across the state for 
years, MFB recently began promoting 
it directly to organizations in central 
Maryland. Fishes and Loaves in 
Baltimore has been involved with the 
program for years. The Rev. Andre 
Samuel appreciates how it focuses on 
educating clients about healthy living.

“A lot of our church members are able 
to participate in the activities too,” 
he said. “It gets everyone on board 
with being healthier.”

Coping with health issues such as 
diabetes and high blood pressure 
when receiving food assistance was  
a hot topic, Samuel said.

“When the university came and did 
demos, they taught us about sodium,” 
he said. “They were saying if you get 
canned veggies to rinse them to get 
some of the sodium off. Those are the 
kinds of tips we need.”

Samuel has even invited the nutrition 
experts to an upcoming community 
block party in mid-August to 
demonstrate how to prepare foods 
found at a food pantry.

“I’ve asked them to come up with 
recipes for the food we give out,” he 
said. “Some of the clients say ‘what 
am I going to do with this food?’ and 
I’m hoping the representatives will 
give them some healthy recipes.”

Eastern Elementary is also increasing 
engagement within their community, 
recently integrating nutrition education 
into their health and fitness night with 
third-graders and their parents.

“We want the kids to be healthier now, 
so you have to start at a young age,” 

Mannick said. 

T

+

Interested in nutrition education? Visit extension.umd.edu/fsne

A Recipe for Healthy Eating

+ ++

“ We’re focusing on this 
with the hope we can 
prevent childhood diseases 
and educate them about 
what’s unhealthy.”

 — Vanessa Mannick
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Located on the banks of the Choptank River, 
Greensboro is in the heart of Caroline County’s rich 
farmland. However, Robin Brown noticed that some 
of the kids in the local 4-H Club were having trouble 
associating the food on their own tables as actual 
products of local agriculture.

“Because we live in a rural area, people just assume 
that kids get it, but some of them don’t,” she said. 

“They could drive past a corn field every day and not 
realize that it’s the same corn that’s in the store.”

So when an open green space became available 
on a plot of land at the nearby North County 
Library two years ago, the club proposed creating a 
community garden with the hopes of growing enough 
produce to donate to their neighbors in need. 

Their first growing season was a learning experience, 
Brown said, and the group was able to focus on just 
one vegetable: cucumbers.

“It was good practice,” she explained. “There’s a 
food pantry in town and we were able to donate a 
lot of cucumbers to them…it gave my kids a solid 
foundation for understanding the importance of 
leadership and service.”

This year, the group is growing additional vegetables 
and have called on volunteers from the community 
to rally around the project.

“We’re in the process of building a salad table,” 
Brown said. “We have a couple of carpenters 
volunteering to work on it.”

Although the garden isn’t currently yielding large 
donations, it’s enough to start a conversation with 
the kids about food insecurity, something Brown 
is very familiar with as a result of the years she 
spent homeless in Washington, D.C. 

Planting 

Seeds of 

Thought

Community gardens help connect kids
to agriculture and philanthropy
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“In those four years of my life, not 
knowing where a meal would come 
from was the most powerless feeling I 
have ever had,” she said.

LESSONS BLOOM FROM DIRT

For Sharon Hood, director of the 
McDonogh School’s Roots Farm 
program, one of the motivating factors 
in maintaining the garden at the 
Owings Mills school is being able to 
watch the kids’ minds grow right along 
with the produce.

“Once they realize the value of 
food, there’s a big difference 
in how they look at it,” Hood 
said. “The littlest ones are so 
excited to put something in 
the dirt and see it grow.”

The youngest students at the school 
take part in germinating and planting 
seeds at McDonogh Roots, while the 
older students in the upper school earn 
community service hours harvesting 
crops on the two acres the farm 
occupies. Educational conversations 
geared toward specific grade levels 
accompany activities on the farm, 
including biology lessons and food 
ethics conversations for middle-school 
aged students.

“By eighth grade, we’re able to get 
into deeper conversations about the 
impact of a farm,” Hood said. “You’re 

able to start helping them make those 
connections between food and the 
effects of fresh food.”

For the upper school students, lessons 
include learning about social issues 
and activism. The farm has donated 
hundreds of pounds of produce to the 
Maryland Food Bank for more than 
six years, with the goal of eventually 
donating 2,000 pounds of fresh 
produce in a single growing season.

“Last year we donated close to 800 
pounds of food,” Hood said. “This 
year it may hover around 1,500 but 
just making it over that thousand mark 
would be nice. And then if we keep 
growing like we are, we should be able 
to meet our goal.”

This dedication to giving back is 
embraced by the 1,300 students at 
the school and falls in line with the 
values conveyed by its founder, John 
McDonogh, who believed in doing 

“the greatest possible amount of good.”

“Educating the school community 
about how many people have to go 
without food is part of the mission too,” 
Hood said. “We’re trying to teach our 
students that our community can make 
a difference by giving back.”

TO GARDEN 
OR GLEAN?

Not in the mood to wait on produce 
to grow into a sizeable donation for 
the Maryland Food Bank? We’re also 
in need of volunteers to help glean 
fields for ready-to-pick produce at 
farms statewide.

Volunteers of all ages are encouraged 
to sign up for field gleanings through 
our Farm to Food Bank Program 
to help collect fresh strawberries, 
cantaloupes, kale, corn, and more 
for Marylanders in need.

Sign up at mdfoodbank.org/farm 
and stay up to date on the latest 
Farm to Food Bank news by 
liking our page on Facebook: 
facebook.com/Farm2Food
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1,250 distribution 
partners

100+  
Staff

3 branch  
locations

5,700  
volunteers

32,000+  
donors

more than 
41 million meals

Thank you for being part of the 
movement to end hunger in Maryland!

www.mdfoodbank.org

By joining our Sustainer’s Circle, 

you can help provide consistent and 

reliable funding, while ensuring 

that our neighbors in need have 

consistent access to nutritious food.

Visit donate.mdfoodbank.org/ 
givemonthly to become a 
Sustainer’s Circle member.

Recently, we updated our website with some 
new opportunities for donating to MFB. “We’ve 
had a virtual food drive platform for some time, 
but we were excited to add new functionality 
that allows anyone who wants to support us to 
personalize their own fundraising page,” said 
Meg Kimmel, MFB chief external affairs officer.

Whether it’s a personal page that celebrates a 
birthday or a team fundraising page to honor 
a loved one, your fundraiser is only limited by 
your imagination.

Start your fundraiser now: 
fooddrive.mdfoodbank.org/register

NEW WAYS TO GIVE

HUNGER
Y E A R

FIGHT

ROUND

$30 $1
monthly gift daily gift

3 meals
a day for a food-insecure 

Marylander

Increase Your 

IMPACT


