
N O U R I S H I N G  O U R  N E I G H B O R S  
Everyone has a seat at this table.



Dear Friends and Neighbors,

This year, we are honoring our community heroes – organizations whose missions involve 

caring for others. Despite the challenging past two years, these hometown heroes continue 

to impact lives. We recognize their efforts and celebrate their hard-won triumphs, all due  

to their grit, determination and never-ending energy.

One of the most basic ways of showing kindness to a neighbor is by feeding their body  

and nourishing their soul. The recipes we’ve compiled represent those same comforts  

to each of the contributors. By sharing their recipes and traditions, they are inviting each 

one of us to take a seat at their table. 

May we all remember and share this feeling of togetherness and inclusion with 

everyone we meet.  

Warmest wishes,

From all of us at Duke Energy



S E C O N D  H A R V E S T  F O O D 
B A N K  O F  C E N T R A L  F L O R I D A



Second Harvest Food Bank of Central Florida helps feed a lot of 
Floridians. Last year, the organization’s food bank distributed enough 
food for 99 million meals to partner programs such as food pantries, 
soup kitchens, women’s shelters, senior and day care centers and more. 

The nonprofit collects, stores and distributes donated food to more  
than 550 partners in Brevard, Lake, Orange, Osceola, Seminole and 
Volusia counties. They also operate a catering business and run  
a no-fee, 16-week culinary training program.

COVID-19 hit the organization hard. Events got canceled, and so did  
all their catering jobs. 

So did classes. “I had to tell students in their first week of our culinary 
training that we were closing up shop,” Nancy Brumbaugh,  
Vice President of Food Services said. “I was met with tears.” 

Second Harvest figured out a way to operate virtually. “We made  
copies of the curriculum and sent students home with a box of 
ingredients, assignments and instructions to take photos of the  
finished product,” Brumbaugh said. “We went virtual before we  
even knew what Zoom was.” 

Second Harvest’s production kitchen usually services Orange County 
Head Start programs, some after-school programs and charter schools. 
They had no customers once schools were shut down. 

“So, our chefs designed a box that had seven lunches and seven 
breakfasts, and we targeted it to families that needed food assistance,” 
Brumbaugh said. “We shifted our production into making these  
seven-day boxes, and our target audience became school children  
and homebound seniors.” 
 
“We produced over 25,000 meals a day for our community,”  
she continued. “Every day was like something you’ve never seen.  
We do disaster relief. When there’s a hurricane, we work like crazy  
for a week or two till the disaster is gone. This was a marathon.”

Second Harvest changes lives. Economically challenged adults who 
graduate from the culinary training program have gotten jobs that set 
them and their families on a path to self-sufficiency. Graduates work  
in some of Orlando’s high-end hotels and own their own restaurants 
and food trucks.

Enas Gebaly is a recent culinary training program graduate who  
moved to Orlando from Egypt with her husband and three children.  
Her husband’s business shut down during the pandemic, and Enas 
signed up for Second Harvest’s culinary training program. Today, she 
owns her own business – Nosa’s Bakery. “I didn’t have family here  
until I came to Second Harvest,” she said. “Now I can say I have 
family. Food brings people together, truly.” 

Her Baklava cheesecake is a taste of her homeland that reminds her  
of her mother. “You taste it with your heart first,” she said.

FeedHopeNow

feedhopenow.org

Second Harvest Food Bank of Central Florida

http://www.feedhopenow.org
https://youtu.be/7VCvDOuuPE8?rel=1&controls=1&mute=0&autoplay=0&loop=0&start=0
https://youtu.be/7VCvDOuuPE8


DESSERT /  SERVINGS: 8 /  CONTRIBUTOR: ENAS GEBALY, OWNER, NOSA’S BAKERY

PREPARATION

To prepare crust: Combine butter and graham cracker crumbs and press into the bottom and up the sides of 9-inch springform pan. 

To prepare cheese filling: In a large bowl, beat cream cheese, sugar, flour and sour cream with a high-speed mixer for 10 minutes or until fluffy.  
Add vanilla and eggs one at a time and beat until smooth. Pour into the springform pan over the prepared crust. 

To cut the phyllo sheets: Cut a 9-inch diameter round pattern out of waxed paper and fold in half. Take the phyllo sheet and fold in half so the short  
ends meet. Place the straight edge of the waxed paper round on the folded edge of the phyllo. Cut the phyllo, following the pattern. 

To prepare Baklava: Combine walnuts, sugar and cinnamon. Layer seven round phyllo sheets, brushing with butter between each layer and place  
on cheesecake filling. Spread the walnut mixture over the phyllo layer. Butter and layer another 13 phyllo sheets and add to the top. Trim the phyllo 
round to fit the pan and bake in preheated oven for 55 minutes at low fan. Cool to room temperature and refrigerate for 6 to 12 hours.  

An hour before serving, heat honey to 150°F in a small pot until it caramelizes. Allow to cool. Serve by slowly spooning caramelized honey  
over the cheesecake. Enjoy!

Enas Gebaly, 
Owner of Nosa’s Bakery 

Graduate of Second Harvest Food Bank of Central Florida’s  
Culinary Training Program 

Born into a big family in Egypt, Enas grew up watching her mom 

and grandma make delicious dishes. She was inspired by their 

mix of spices and the smell of fresh food. Food is essential in her 

culture and her family’s recipes have been passed down from 

one generation to the next. When Enas married and moved to the 

U.S. in 2008, she left her family behind in Egypt. To feel closer 

to them, she started replicating her mother’s and grandmother’s 

recipes. And now that Enas has a family of her own here in the 

U.S., her love of mixing American and Egyptian foods has turned 

into a successful career. 

INGREDIENTS

Cheesecake:   
1 1/2 cup graham cracker crumbs 
4 tablespoons melted butter  
4 (8 oz. blocks) cream cheese, softened 
1 cup granulated sugar 
16 oz. sour cream 
1 tablespoon vanilla extract 
3 eggs

Baklava:   
1 cup chopped walnuts 
1/4 cup sugar
1 tablespoon cinnamon                                              
1 cup butter                                                  
1/2 cup A Spoon Full of Hope 
 Orange Blossom Honey 
 (or alternative orange blossom honey)
2 (8 oz.) boxes of phyllo sheets  
 (or 20 phyllo sheets)

EQUIPMENT

9-inch springform
Mixing bowls
Mixer
Saucepot

Baklava Cheesecake with Caramelized 
Orange Blossom Honey 



EQUIPMENT

Sheet pan
Large pot

MAIN DISH /  SERVINGS: 6 -8 /  CONTRIBUTOR: JILL HOLLAND, CATERING FOR GOOD & A SPOON FULL OF HOPE

PREPARATION

Place empty sheet pan in oven and heat to 500°F. Mix the last three ingredients 
together. In a bowl, coat the diced sweet potatoes and butternut squash with a little oil 
and a pinch each of salt, pepper and spice mixture. Place the sweet potatoes and  
butternut squash on the hot sheet pan and roast for 10 minutes or until fork tender. 

Meanwhile, in a deep pot on medium-low heat, sweat the onions, garlic and jalapeno 
with a little oil until onions are translucent. Turn the heat up to high and add the 
ground turkey, a pinch of salt and pepper and half of the remaining spice mixture. 
Brown the meat. Lower the heat to medium. Add the beans, corn, pumpkin puree,  
jar of A Spoon Full of Hope Tomato Basil Soup and the remaining spice mixture. 
Combine and let simmer for 15-20 minutes. If too thick, add up to 8 oz. of water  
to reach desired consistency.

INGREDIENTS

1/2 butternut squash, peeled,  
 seeds removed, diced
1 large sweet potato, peeled and diced
1/2 small onion, diced
5 cloves garlic, minced
1 jalapeno, seeds removed, finely diced
1 pound ground turkey (optional)
1 jar A Spoon Full of Hope Tomato Basil Soup
 (or alternate tomato basil soup) 
1 can black beans, rinsed and drained

1 can kidney beans, 
 rinsed and drained
1 can corn, drained
1 cup pumpkin puree
Salt
Black pepper
1/2 teaspoon cinnamon
1 teaspoon cumin
1 tablespoon chili powder

Butternut Squash Chili

This recipe freezes and reheats very well. Make a double batch and pop 
the extras in the freezer to save time and energy for the next meal! 

PREPARATION

Season chicken with salt, pepper and tarragon. Roast chicken at 400°F  
for 30-40 minutes or until cooked through. Cool completely. Dice chicken  
into small-medium cubes. Mince garlic, heat in a pan until bloomed  
(just heated through, not sweated or sautéed); cool completely.  
Small dice celery. Mix all ingredients together. Adjust seasoning to taste. 

INGREDIENTS

18 oz. roasted chicken
1/4 cup raisins, golden
1/4 cup cranberries, dried
1/4 cup celery, small diced 
6-8 oz. mayonnaise
Salt and pepper to taste
2 garlic cloves, minced, 
 bloomed and cooled

1/2 tablespoon Dijon mustard
1/2 tablespoon whole grain mustard
2 tablespoons A Spoon Full of Hope 
	 Wildflower	Honey	 
	 (or	alternate	wildflower	honey)
1/4 tablespoon tarragon

EQUIPMENT

Roasting pan
Saucepan

Honey Tarragon Chicken Salad

SIDE DISH /  SERVINGS: 6 -8 /  CONTRIBUTOR: JILL HOLLAND, CATERING FOR GOOD & A SPOON FULL OF HOPE

Serve in bowl as a side dish or scoop into  
a buttery croissant as a sandwich! 



C O N N E R  P R A I R I E :  
I N D I A N A ’ S  F I R S T  

S M I T H S O N I A N  I N S T I T U T E 
A F F I L I AT E



connerprairie

Founded in 1934 by pharmaceutical chemist, business icon and 
philanthropist Eli Lilly (1838-1898), the Conner Prairie Museum was 
Indiana’s first Smithsonian Institution affiliate. Today, it’s one of the top 
five most visited outdoor museums in the country. 

When COVID-19 isn’t a factor, the museum draws over 414,000 
visitors each year. It reaches 53,000 students through school field 
trips and serves over 3,200 students in their own classrooms and 
neighborhoods through educational outreach. 

Conner Prairie Museum’s COVID-19-related closure and subsequent 
capacity limits have had significant repercussions. 

Nevertheless, the museum’s programming team has worked  
throughout the pandemic to develop and reimagine content that 
encourages visitors to “step into the story” and immerse themselves  
in history in a safe way. 

Within 10 days of Conner Prairie’s closure in March 2020,  
the museum launched Conner Prairie at Home to reach families  
and schoolchildren on lockdown. 

The program resulted in more than 100 web-based videos and  
virtual events and a 6,700% increase in webpage views. To reach  
youth with limited access to digital devices, the museum created  
and distributed more than 2,000 “HiSTEAMic” kits to low- and  
moderate-income families. 

The museum is at work on a new, permanent on-site experience – 
Promised Land as Proving Ground (PLPG) – which will open  
in the summer of 2022. The multisensory experience will highlight 
the origins of African American religious traditions and African cultural 
groups enslaved in the U.S. 

Themes include African American religious practice, music,  
social justice, community activism, the role of women in African 
American faithways and – of course – African American foodways. 

Dr. Charlene Fletcher, the museum’s curatorial director, shared two 
recipes from her family recipe book – from her “Granny,” specifically – 
macaroni and cheese and sweet potato pie. 

“Food brings people together – especially this time of year,” said Katie 
Warthan, the museum’s director of marketing and brand strategy.

Sally Chapman, director of grants and strategic gifts, added,  
“We’re a history museum, but we also want to show the impact  
African American communities have on our modern-day lives. 
Charlene’s recipes incorporate African American culture,  
which will also be reflected in PLPG.” 

A garden will contain vegetables such as okra, sweet potatoes  
and collards that Black settlers would’ve brought from Africa. 

“PLPG will encompass 500 years of African and African American 
history,” said Chapman. “A lot of African American programs focus just 
on slavery. We’re moving beyond that to show a longer scope.”

PLPG will engage visitors with questions such as: How did Indiana 
serve as a Promised Land? Did the state fulfill the promise? 

The rationale behind PLPG: Conner Prairie has neglected a large 
and important part of our collective history, said Chapman. “We are 
committed to programs that highlight the histories of those who have 
traditionally been excluded.” 

connerprairie.org

Conner Prairie: Indiana’s First Smithsonian Institute Affiliate
S T E P  I N T O  T H E  S T O R Y

http://www.connerprairie.org
https://youtu.be/wZYUqOQFoDs


Dr. Charlene Fletcher

These are two recipes from Dr. Charlene Fletcher’s 

family	cookbook.	They	reflect	African	American	

heritage, highlighted in the Promised Land  

as Proving Ground museum exhibition.

Marvelous Mac and Cheese

SIDE DISH /  SERVINGS: 4 /  CONTRIBUTOR: DR. CHARLENE FLETCHER

EQUIPMENT

Large saucepan
1 1/2 quart dish or 9x13 baking dish

INGREDIENTS

8 oz. (two cups) macaroni, cooked
3 tablespoons butter
3 tablespoons flour
1/2 of a small onion
3 cups whole milk
1 1/2 teaspoons salt
1/2 teaspoon dry mustard
1/4 teaspoon Worcestershire sauce
2 1/2 cups grated extra sharp cheddar cheese
8 oz. Velveeta cheese

PREPARATION

Cook half of small onion in butter until crisp and tender. Quickly stir 
in flour; gradually add milk, stirring constantly. Add seasonings. Cook, 
stirring until sauce boils (1 minute). Stir in the cheese and stir until 
it melts. Remove from heat; combine with drained macaroni. Pour 
into greased 1 1/2 quart or 9x13 baking dish. Sprinkle with buttered 
breadcrumbs. Bake at 375°F for 20 to 40 minutes or until bubbly and 
lightly browned.

Save energy when you use glass or ceramic baking dishes. You can reduce the oven 
cooking temperature by 25°F and achieve the same delicious result!



Sweet Potato Pie

DESSERT /  SERVINGS: 8 /  CONTRIBUTOR: DR. CHARLENE FLETCHER

EQUIPMENT

Large pot
Mixing bowl
Mixer
9-inch pie plate

Keep the lid on your pot while boiling potatoes. This allows you  
to set a lower stove temperature and decrease energy use!

INGREDIENTS

2 1/2 cups sweet potatoes 
 (approx. 4 potatoes)
2/3 cup Log Cabin syrup
1/2 cup butter or margarine
1/2 teaspoon salt
1/2 teaspoon nutmeg

1/2 teaspoon allspice

1/2 teaspoon cinnamon
1/4 cup sugar
3 eggs
3/4 cup milk
1 teaspoon vanilla
9-inch unbaked pie shell

PREPARATION

Boil potatoes until tender and peel. Mash potatoes. Add sugar and mix until 
blended. Add each ingredient and mix well after each ingredient. Pour into 
9-inch unbaked pie shell. Place in preheated 425-degree oven for 10 minutes, 
then lower temperature to 325°F and bake for 1 hour.



P E O P L E  W O R K I N G  
C O O P E R AT I V E LY



“Food is love,” said People Working Cooperatively’s Nina Creech.  
“It’s the way to connect with other people, to share cultures,  
to share stories.” 

PWC, which helps low-income people and people with disabilities  
live safely at home, isn’t a food ministry. But Creech knows the power  
of a home-cooked meal: “My lasagna is good comfort food. I’ve made 
it for crews and for people that work for me over the years. That’s the 
most caring way you can give back to anyone.”

There are many more ways PWC gives back. 

The nonprofit performs critical home repairs and services  
so low-income homeowners can live independently. 

PWC has been helping people stay safely in their homes for 46 years. 
They do that through direct service – about 8,000 projects every year – 
engagement, community outreach and education. The group operates  
in Ohio, Kentucky and Indiana and employs close to 125 people 
annually. Plus, there’s a volunteer corps – many of them retirees –  
that’s more than 2,000 strong. 

In addition to volunteers, professional HVAC crews, electricians, 
plumbers and other skilled tradespeople perform work on clients’ homes. 

Fully one-third of PWC clients are under the age of 18. “We see a lot 
of grandparents taking care of grandchildren, a lot of multigenerational 
housing,” Creech said. 

PWC responds in emergencies, such as when people don’t have heat  
or their toilets won’t flush. They also provide preventive maintenance, 
such as weatherization, for clients.  

But their work is even broader. “In our Innovation Center, we’re  
studying the relationship between home and health,” Creech said. 
“We’re teaching a falls prevention class to seniors. We’re going into 
homes and teaching people the difference between cleaning and 
disinfecting. We’re installing handrails and grab bars and educating  
them about the dangers rugs can pose.” 

“As your life changes, your home needs to change, too.” Creech brings 
the conversation back around to food. “Think about plates,” she said. 
“Some people still have their kitchen arranged as if they were a family  
of six. Now, they might be one or two people, but they still have all  
the plates on that first shelf. You don’t need to do that. You need  
to keep it easy.” 

“Life happens,” Creech said. We get older and can’t get up to the  
second story of our home anymore. Or we have to use a wheelchair  
and need a ramp built. Or there’s a roof leak and no emergency fund  
to fix it. PWC is there during those times. 

“Whether it be an emergency or energy-conservation measures,”  
Creech said, “we are there so you can manage your bills and have 
money to put food on the table.”

pwchomerepairs.org

People Working Cooperatively

PeopleWorkingCooperatively PWCCincy

http://www.pwchomerepairs.org
https://youtu.be/PxrVE1CFt8E


Nina Creech 
People Working Cooperatively

Nina was born in Italy to an Italian father and American mother  

and has spent her life traveling back and forth between the countries. 

Her mother did most of the cooking at home, but Nina’s father 

knew she loved his lasagna recipe and would make it for her on her 

birthday. She believes food is love! This is her comfort food and Nina 

makes it for co-workers, family and friends during the holidays.

MAIN DISH /  SERVINGS: 8 /  CONTRIBUTOR: NINA CREECH

Piero’s Lasagna
EQUIPMENT

Heavy saucepan or Dutch oven
Oversized rectangular casserole dish  
Cooking spray 
Aluminum foil

INGREDIENTS

1/4 cup of olive oil
1/2 cup of chopped onion 
1/2 cup of carrots
1/2 cup of celery
2 cloves garlic
3 cans imported San Marzano tomatoes 
1/2 cup of white wine
1 small squeeze of Italian tomato paste 
 from a tube 

1/2 cup fresh basil
2 cups of freshly grated Parmigiano-Reggiano
 cheese (save the rind)
2 tablespoons of salt
2 sticks of butter
16 tablespoons of all-purpose flour
4 cups of milk 
Pinch of nutmeg

Freshly ground pepper to taste
1 1/2 packs of oven-ready lasagna noodles, 
1 pound ground beef
1 pound ground turkey
1 pound ground pork or turkey sausage 
 (if you want to keep it light, 
 substitute ground poultry)

PREPARATION

Add olive oil to a large heavy saucepan or Dutch oven. Add onions and carrots and cook for 1 minute. Add celery and garlic and cook together  
on medium-low heat for 2-3 minutes. Add ground meat 1 pound at a time, breaking it up as you add it in. Stir together and cook until no longer  
pink. Stir in 1/2 cup of white wine and let it cook for 3 minutes. Stir in tomatoes one can at a time (I cut mine up a bit with cooking scissors).  
Drop in the rind from the cheese (makes sauce creamy). Let sauce cook covered on low heat for about an hour. Drop in the fresh basil and salt  
after 45 minutes of cooking. 

Drink a glass of wine and start your white bechamel sauce. Melt butter in a heavy medium pan over medium-low heat. Once butter is melted,  
stir in the flour 1 tablespoon at a time until smooth. Increase heat to medium and slowly whisk in the milk a half cup at a time. Every time it gets thick, 
add more milk until the milk is gone and it is not gritty or lumpy. Season with a pinch of salt, pepper and nutmeg.

Spray oversized casserole with cooking spray. Ladle in a thick layer of the white sauce and a sprinkle of cheese. Layer the hard oven-ready noodles  
on top. Ladle in your meat sauce and more cheese. Repeat layers with noodles, white sauce and cheese. Repeat with meat sauce and cheese.  
Sprinkle a few leftover white sauce dollops and cheese on top of your final layer of red sauce. Cover with aluminum foil and bake for an hour at 350°F. 
Remove foil and bake another 10-15 minutes until bubbly. Enjoy!

Nina always likes to prepare her meat sauce the night 

before. That way, she can skim any fat off and it just tastes 

better. You can also use classic noodles and boil them,  

but the oven-ready noodles are such a time saver and they 

taste great! Also, if you like truffles, a dab of truffle oil on 

top, followed by more cheese is amazing.



R E S T O R E  G L O B A L



Restore Global is a nonprofit serving other nonprofits. 

The organization takes excess supplies and equipment that  
corporations don’t need and sends them at drastically reduced prices – 
sometimes as much as 99% – to nonprofits that can use them. 

“That allows them to focus on their core mission,” said Steven Wray, 
president and CEO. “We provide the things that nonprofits need  
to acquire for their programs in a way that allows them to focus  
on distributing those assets instead of just trying to accumulate  
them. And it can be any asset whatsoever – furniture, office  
equipment and supplies, clothing, pet food, pharmaceutical,  
hygiene and medical supplies.” 

Their service area: As the name says, it’s the entire globe.  
Their nonprofit clients run the gamut from health and human services  
to the environment, and from arts and culture to animal welfare.

Since its founding in 2007, Restore Global’s marketing has  
been mostly by word of mouth. 

The organization really hit its stride in 2014 when responding  
to the Ebola crisis in Africa. The name became more widely known,  
and demand increased. In 2020, the organization opened its first 
regional warehouse in Sarasota, Fla. Wray and team continue  
to look to expand in other areas of the country.

The group has been especially busy since the COVID-19 outbreak.  
Last year, they sent large volumes of personal protective equipment 
(PPE) to nonprofits all over the world, including China, at the outset  
of the pandemic. 

This year, a primary focus has been on “protecting nonprofits to allow 
them to reengage with their community,” Wray said. “If you’d like  
a mask, I have 1.6 million available for distribution. Most likely,  
those will be shipped to international areas still dealing with urgent 
COVID responses.”

They’ve recently been called upon to assemble and ship hygiene kits to 
disabled and homeless veterans for the National Veterans Foundation. 

Restore Global isn’t often called upon to ship food. At least not “people 
food.” They are the primary distributor of pet food and pet supplies after 
a storm or hurricane, Wray said. And they track their shipments closely. 
“After Hurricane Florence, we were able to account for 100% of every 
donation from pet food manufacturers. We knew exactly where every 
single kibble was distributed. There was nothing lost or wasted.”

restoreglobal.org

Restore Global

RestoreGlobal Restore_Global

http://www.restoreglobal.org
https://youtu.be/msmESHDHmBE


MAIN DISH /  SERVINGS: 6 /  CONTRIBUTOR: STEVEN WRAY

Steven Wray 
Restore Global

This recipe is a favorite of Steven’s daughters. 

Grammy always had this on the menu when 

the girls visited for Sunday lunch. It’s a simple 

recipe to experiment with different tastes.

Cooking for family and friends has been a lifelong hobby  

of Steven’s. He enjoys competing as an amateur in regional 

BBQ competitions.

Grammy’s Creamy Chicken
EQUIPMENT

3-quart rectangle baking dish or slow cooker 
Frying pan

INGREDIENTS

4 skinless, boneless chicken breasts
2 cups of sour cream
1 can of cream of mushroom soup
1 can of cream of chicken soup
8 strips of bacon
1/2 pint of white button mushrooms, chopped
1/2 cup grated parmesan cheese
Salt and pepper, to taste

PREPARATION

Fry bacon to medium or half done. Remove from pan and add 
roughly chopped mushrooms to pan. Stir on medium heat for  
5 minutes. Cut chicken breasts in half and wrap in bacon.  
Place in baking dish or slow cooker. Mix cooked mushrooms  
and parmesan cheese with sour cream and cans of soup.  
Pour over chicken. Bake uncovered for 2 1/2 hours at 300°F  
or on low setting for 6 hours in the slow cooker. Serve over rice.



MAIN DISH /  SERVINGS: 6 -8 /  CONTRIBUTOR: STEVEN WRAY

Award Winning Taco Chili

This recipe is great for a family event or simply when you 

have a house full of hungry teenagers.

EQUIPMENT

6-8-quart pot or Dutch oven

PREPARATION

Brown ground beef, drain. Add onions and mushrooms 
and stir for 5 minutes. Add seasoning packets,  
chili powder and cayenne pepper. Stir until combined. 
Add all other cans. Stir and simmer, covered, for 30 
minutes. Uncover and simmer for an additional  
15-30 minutes.

Serve with grated cheese, tortilla chips  
or pickled jalapenos.

INGREDIENTS

2 pounds ground beef, browned

1 large onion

1/2 pint chopped white  
 button mushrooms

1 package Hidden Valley Ranch  
 salad dressing mix

1 package taco seasoning mix

1/2 teaspoon chili powder

1/4 teaspoon (or to taste)  
 cayenne pepper

1 (16 oz.) can stewed tomatoes,

  undrained

2 (16 oz.) cans pinto beans,   
 undrained

1 (16 oz.) can kidney beans,   
 undrained

1 (16 oz.) can yellow hominy,   
 undrained

Save time and energy when you double the recipe  
to feed a large crowd or to freeze for leftovers! 



R O WA N  H E L P I N G  M I N I S T R I E S



rowanhelpingministries.org

Rowan Helping Ministries

Kyna Grubb has been Rowan Helping Ministries’ executive director  
for more than a decade. But she’ll always remember something the 
former executive director told her: ‘There is more to hunger than food.’ 
“She told me about a woman who came to our soup kitchen – it’s open 
to the public – nearly every day at lunch. Her son, who was disabled, 
had passed away, and she would seek out someone in line who had  
a disability, stand in line with them and eat lunch with them. It was  
a hunger she had because of the loss of her child – a hunger to 
connect. That sense of community is the thread throughout all that we 
do.” And for 35 years, Rowan Helping Ministries has been doing a lot. 
The organization operates food pantries, a clothing center, a homeless 
shelter, transitional housing, a crisis assistance network and Jeannie’s 
Kitchen, which serves lunch to anyone, without qualification, seven 
days a week. 

Rowan Helping Ministries relies on volunteers, and their numbers 
diminished during COVID-19. “We dropped from about 5,000 
volunteers a year to 2,500,” Grubb said. “We’re thankful 2,500 people 
were confident enough to serve. We never closed due to COVID. We 
also operate a homeless shelter and soup kitchen where we provide 
three meals a day, 365 days a year.” 

They care about what they serve guests. They want it to be tasty and 
nutritious. “The folks we serve are typically struggling with undiagnosed 
diabetes or heart disease,” Grubb said. “We’re trying to create healthy 
eating habits.”

The organization is feeding more than one kind of hunger. “We case 
manage in a person-centered way,” Grubb said. “Clients set their own 
goals. We are not your traditional, 30-days-and-you’re-out shelter.  
We will walk with you on your path to housing.” 

And the path to employment. Some Rowan Helping Ministries 
volunteers have hired shelter and soup kitchen guests. 

The organization’s long-time head of maintenance, Wayne, used to 
approach Grubb in the parking lot about wanting a job. She helped 
him land a job on a construction site across the street, and when that 
project was finished a year later, she hired him.  

“Wayne takes pride in everything he does,” she said. “He knows this 
building better than anybody. He drives our forklift. He’s taught himself 
how to replace our faucets. He is a sponge, constantly learning.  
He lives in one of our permanent supportive houses and is now  
married and has a child. We’re really proud of him.” 

It’s easy to see that what Grubb says of Rowan Helping Ministries  
is true: “Helping is our middle name.”

RowanHelpingMinistries RowanHelpingMin RowanHelpingMinistries226

http://www.rowanhelpingministries.org
https://youtu.be/W6sFsHQ0lw4


SIDE DISH /  SERVINGS: 8 /  CONTRIBUTOR: LIBBY POST

Started in 2019, the Garden of Eatin is a safe space for  

Rev. Steve Combs to minister and connect with the  

Robertson-Stanback Center shelter guests over prayer and planting. 

This on-site community garden is maintained throughout the year by 

Rev. Combs, volunteers and shelter guests. The vegetables grown in the 

garden are used for meals in Jeannie’s Kitchen and the food pantry.

Cole Slaw Vinaigrette
EQUIPMENT

Mixing bowl

INGREDIENTS

1 small head cabbage, shredded
1 green bell pepper, diced
2 carrots, grated
1 onion, finely chopped
1 teaspoon salt
1/2 teaspoon dry mustard
2 tablespoons sugar
3 tablespoons vegetable oil
1/4 cup white vinegar
1/4 cup red wine vinegar
Pepper, to taste
Salt, to taste

PREPARATION

Combine the vegetables. Optional vegetables include celery, cucumbers, red bell  
pepper and radishes. Mix together the remaining ingredients and pour over vegetables. 
Add salt and pepper to taste. Refrigerate several hours before serving.

Libby is a current board member, chair of the 

Program Services committee and active volunteer  

at Rowan Helping Ministries.



SIDE DISH /  SERVINGS: 8 /  CONTRIBUTOR: REGGIE FURR, JEANNIE’S KITCHEN ASSISTANT

Potato Salad
EQUIPMENT

6-8-quart pot or Dutch oven

PREPARATION

Peel and cut potatoes into large chunks and boil 
until slightly soft. Drain and rinse under cold water. 
In a large bowl, add all remaining ingredients  
to the potatoes and stir until well blended.

INGREDIENTS

5 pounds cooked potatoes  
 (cut into large chunks) 

6 hard-boiled eggs, diced 

1 teaspoon salt, to taste

1 teaspoon black pepper, to taste 

9 oz. jar of dill cubes or sweet relish 

Small onions 

1 large sweet pepper, diced 

2 cups of mayonnaise 

  (or 16 oz. of sour cream) 

Mustard (Reggie recommends 

  two good squeezes), optional 



M I L L  V I L L A G E  FA R M S



Rob Cain asks us to consider food insecurity. 

“It’s really nutrition injustice,” he said. “I encourage people to look  
at the grocery stores in their community and ask: Why do certain 
people have access to five and six grocery stores, and others have 
access to none?” 

Cain is operations director at Mill Village Ministries, a collection  
of social entrepreneurs working to help people who are living  
in food deserts be able to access fresh, healthy produce. 

“Mill Village Farms started in 2012 with a goal to grow food and  
grow jobs,” he said. In 2018, the group started FoodShare Greenville – 
in partnership with FoodShareSC – which delivers produce boxes  
to low-income people around Greenville County at subsidized rates. 
People can use their SNAP and EBT benefits to purchase $20 to  
$30 worth of fresh produce for just $5. 

“We don’t require proof of income,” Cain said. “We don’t want to create 
more barriers to entry, but we do target food-insecure neighborhoods.” 
Their data-driven approach uses census tract information and they 
partner with medical clinics and community organizations to identify 
the most at-risk families and neighborhoods. 

“We work to get our produce as locally and as seasonally as possible,” 
Cain said. “But we also want to keep staples in there like potatoes, 
bananas, oranges, apples – things people want to eat every day.” 

The program also introduces people to produce that might be new  
to them, such as radishes, mangoes and kiwis. 

The FoodShare program provides more than produce. “With every box, 
we send out recipes that relate to the produce,” Cain said. “The goal 
is for the recipe to be easy and have just a few ingredients, so people 
don’t have to make a trip to the grocery store.” 

COVID revealed that “there are a lot more families living paycheck  
to paycheck than we even knew about,” Cain said. Mill Village 
responded by moving their operations from a gym into a warehouse, 
using forklifts and more conveyor belts, creating an online ordering 
system and no-contact drive-thru site.
 
The pandemic helped breed another innovation – a Facebook Live  
event once a month, where a local minority chef does a live cooking 
demo. “We want to get people excited about eating healthy,” Cain said.

Barbara, a senior and FoodShare customer who lives in a neighborhood 
with lots of elders, spreads the health by picking up and delivering 
FoodShare boxes to her homebound neighbors. “Barbara took it upon 
herself to come to our drive-thru,” Cain said. “She would order up to 
eight boxes, and then she would deliver them to her neighbors who 
couldn’t get out. She started her own little mini-distribution system.  
She turned it into her own food ministry.”

millcommunity.org

Mill Village Farms

MillVillageFarms millvillagefarm

http://www.millcommunity.org
https://youtu.be/XlfQZE1hi7Q


Save cook time (and energy use) when you prepare all ingredients before you turn  
on the stovetop or oven. Chop all veggies and gather all cooking essentials first.

Sopita de Fideo
EQUIPMENT

Saucepan

INGREDIENTS

1 package of fideo (or other thin noodles) 
1/4 onion, diced
2 tablespoons oil (olive or avocado) 
2 garlic cloves, minced
Veggies of choice: corn, potatoes, carrots,  
 diced small to cook through quickly
1 can of tomato sauce (or make your own by blending  
 two tomatoes, garlic, onion and salt, to taste)
1 teaspoon cumin
Salt and pepper, to taste

PREPARATION

On medium-high heat, fry the fideo in preferred oil until lightly 
toasted. Add onion, cook until translucent. Reduce heat to 
medium-low and add tomato sauce and garlic. Refill the can  
of tomato sauce with water and add to pan. For a soupier dish, 
add two more cans of water. Add diced veggies and stir. Bring to 
a simmer. Stir in cumin, salt and pepper. Cover for 15 minutes 
on low or until veggies are cooked to desired tenderness.  
Serve with a lime wedge and red chili flakes for a spicy kick!

MAIN DISH /  SERVINGS: 4-6 /  CONTRIBUTOR: DAYNA LEE, OWNER, COMAL 864



MAIN DISH /  SERVINGS: 6 /  CONTRIBUTOR: RACHEL PACKARD & KATIE BROWN

Stuffed Cabbage Soup
EQUIPMENT

Large pot

PREPARATION

Cook rice as directed on package; set aside when done. Add 
beef to a large pot and season with salt and pepper. Cook for 
6-8 minutes or until cooked through. Stir and break apart into 
crumbles. While beef cooks, dice onion and chop cabbage into 
bite-sized squares. If cooking with meat, once beef is cooked and 
no longer pink, remove from pot. Add butter, onion and cabbage 
to pot. Cook for 3-4 minutes until slightly browned and cabbage 
is wilted, stirring occasionally. If cooking with fresh diced 
tomatoes, add them in now. Add beef, diced canned tomatoes 
with juices, crushed tomatoes and beef or veggie broth to the pot. 
Simmer for 15 minutes. Add rice, stir and allow to heat through.

*Meat is optional

**Can substitute with vegetable broth

INGREDIENTS

1 cup long-grain rice

1 pound ground beef  
 (grass-fed, if possible)*

1 teaspoon salt

1/4 teaspoon black pepper

1 medium onion

1 head cabbage

2 tablespoons butter, unsalted

1 (14 oz.) can diced tomatoes  
 (or substitute with 2 medium-sized  
 tomatoes, diced)

1 (28 oz.) can crushed tomatoes

32 oz. beef broth**

Mill Village sends out a recipe each week that 

relates to the farm-grown produce found in 

their boxes. This recipe is from a week when 

the boxes included cabbage.



H O U S E  O F  H O P E  
O F  T H E  P E E  D E E



House of Hope of the Pee Dee
hofh.org

Since 1989, the House of Hope has been “sharing love with those 
in need – those who are homeless – by loving, encouraging and 
supporting them and walking alongside them as they transition to 
independence,” said the group’s executive director, Bryan Braddock.

COVID-19 impacted every organization, but Braddock is especially 
disappointed about the ways COVID has affected House of Hope.

“We’ve always tried to be a welcoming organization and show a lot  
of hospitality,” Braddock said. “And because of COVID protocols,  
you don’t get a warm fuzzy feeling when you walk in now. We’re testing 
temperatures, and that makes us feel more like a medical facility than  
a place of refuge.” 

In addition, right before COVID hit, the group had broken ground on 
Hope Village, which will ultimately have two dozen 300-square-feet 
homes. “All the supply chain issues … and the increasing cost  
of materials have slowed the project down and made it cost about  
30% more than initially budgeted,” he said.

Still, they’re pushing forward. “Each house has its own individual 
address,” he said. “If you have an address, you’re not homeless. 
Instead of residents having a shelter address or the organization’s 
address, they have their very own address,” he continued. 
“The awesome blessing and byproduct of that is that we can get  
a certificate of occupancy one at a time. We don’t have to complete  
the whole project in order for people to start moving in.” 

The tiny homes don’t have full kitchens; they have microwaves  
and mini-fridges. House of Hope’s dining hall has a commercial  
kitchen. There’s also a playground on-site, plenty of green space  
and a day care center. 

“The whole campus offers a lot of opportunity,” Braddock said.  
“You don’t feel confined to a small living space.”

Braddock has many success stories, but one of his favorites involves 
Lynette, a single, unemployed mother of five young children who was 
in her late 20s when she came to House of Hope. “She had never 
prepared a meal,” he said. “But she began preparing meals for other 
residents. She now has a catering business in Indianapolis and is fully 
supporting her (now) six children on her own. She works at Chick-fil-A 
and does her catering business on the side.” 

“Being acknowledged as a hero means we’re doing what we’re called  
to do,” Braddock said. “We’re called to serve. That’s our purpose  
and our mission.”

HouseOfHopeFlorence HouseOfHopeOfPeeDee house-of-hope-of-the-pee-dee

http://www.hofh.org
https://youtu.be/5oHQqGqSC94


BREAKFAST /  SERVINGS: 8 /  CONTRIBUTOR: BRYAN BRADDOCK

Meals prepared at the House of Hope are considered 

a form of ministry for the residents, staff and 

volunteers. These warm meals bless and encourage 

the homeless men, women and children who are 

served daily. Even on someone’s worst day, a warm 

meal and fellowship can put a smile on someone’s 

face. They are grateful for all the cooks who share 

their favorite recipes with the residents and guests  

of the House of Hope homeless ministry.

Palmetto Pimento Cheese Grits
EQUIPMENT

Slow cooker

INGREDIENTS

2 (12 oz.) containers of pimento cheese, original
2 cups grits, stone-ground white
6 cups water
2 tablespoons butter
1 1/2 teaspoon each, salt and pepper

PREPARATION

Stir together grits and 6 cups water in a 5- or 6-quart slow cooker. 
Let stand 1 to 2 minutes, allowing grits to settle to bottom. Tilt slow 
cooker slightly, and skim off solids using a fine wire-mesh strainer. 
Cover and soak 8 hours or overnight.

Cover and cook grits on high 2 hours to 2 hours and 30 minutes, 
stirring halfway through. Stir in pimento cheese. 

Make sure that you stir grits periodically and add water if needed.

On Thanksgiving morning at the House of Hope Men’s 

Home, they start the day early with a hearty breakfast 

prepared by a team of local folks from the Florence 

community. The favorite item on the menu is Pimento 

Cheese Grits. These grits are warm, creamy, cheesy 

and delicious – sure to stick to your ribs and set you  

up for a midmorning nap.



S H A R E  T H E  L I G H T  F U N D
T H R O U G H O U T  D U K E  E N E R G Y  T E R R I T O R Y



DukeEnergy

It’s amazing what we can do when we come together. Duke Energy’s 
Share the Light Fund enables customers, employees and communities 
to work together to help provide assistance to neighbors who need  
help paying their energy bills. 

A gift to the Share the Light Fund helps improve the lives of individuals 
and families who struggle to pay their energy bills. Duke Energy 
matches every dollar donated – up to $500,000. Since 2013, the fund 
has provided more than $27 million to assist an average of 26,000 
households annually across our service areas.

Prior to the inception of the Share the Light Fund, Duke Energy’s 
customer assistance funds were named and structured differently 
in each state. “Duke Energy is comprised of a number of different 
(predecessor) companies, and every company had their own customer 
assistance fund,” explained Cindy Givens. “This year, we decided to 
unify the funds under this one “Share the Light” name and also make it 
easier for customers to give and get help with expanded eligibility and 
availability criteria as well as donation methods.” 

Givens is involved with a number of nonprofits in the Midwest,  
where she lives and sees firsthand how hard it is to ask for help.  
She encountered one “older woman whose husband died unexpectedly,”  
she said. “And she went to the Salvation Army and said, ‘I’ve always 
been one who’s helped people. I’ve never had to ask for help but 
knowing that it was there was so reassuring.’” 

“No one wants to ask for help,” Givens added. “I volunteer in a food 
pantry, and I see how humbling that is for people.” 

It was at that food pantry where she got the recipe she adapted and 
shared. The pantry accepts donations of food from farms and other 
outlets, and they never know what might come in. Once, they got 
mountains of sweet potatoes, and a fellow volunteer passed along  
a recipe for sweet potato chili – hearty, healthy comfort food for fall  
and winter.  

“Needing assistance can happen to anybody,” she added.  
“The pandemic showed us that.” 

“What I always say is that your donation, no matter how small,  
will help because it’s going to be combined with other donations,”  
she continued. “Duke Energy matches donations. Even your $1 can 
help because that dollar will become $2. Your $5 will become $10. 
When your community is strong and healthy, everybody around us  
is stronger and healthier.”

“I would like to say thank you to everyone who has ever donated  
to Share the Light or its predecessor programs,” Givens said.  
“And thank you to anyone who considers donating in the future.  
Your money will be put to good use.” 

duke-energy.com/ShareTheLight

Share the Light Fund

duke_energy

http://www.duke-energy.com/ShareTheLight
https://youtu.be/m3itA9DCGuQ


MAIN DISH /  SERVINGS: 10 /  CONTRIBUTOR: CINDY GIVENS

Cindy Givens 
Duke Energy

Cindy volunteers at her local food pantry every 

Saturday where she meets and shares recipes with 

neighbors. One talented neighbor shared a sweet 

potato chili recipe with her after the pantry received 

a large donation of sweet potatoes from a local farm. 

She made a few ingredient adjustments and now 

proudly shares this special recipe with others. 

Sweet Potato Chili
EQUIPMENT

Slow cooker

INGREDIENTS

2 large sweet potatoes
1 large (28 oz.) can peeled tomatoes
2 (10 oz.) cans diced tomatoes with green chilies
1 (15 oz.) can chili beans
1 (15 oz.) can black beans
1 onion
2 tablespoons chili powder
1 tablespoon ground cumin
1 tablespoon brown sugar
1 tablespoon minced garlic
1 teaspoon paprika
2 teaspoons ground cinnamon
2 teaspoons ginger
2 teaspoons ground nutmeg

PREPARATION

Cut sweet potatoes into 1-inch cubes. Chop the onion. Combine all 
ingredients in a slow cooker and cook on low for 8 hours.

Like to cook but pressed for time? Slow cooker recipes 
are a quick and easy (and energy-efficient) solution!



MAIN DISH /  SERVINGS: 6 /  CONTRIBUTOR: VIVA WEBB

Microwave Lasagna

As a busy working mom, Viva loves to cook 

simple and quick meals that her kids will gobble 

up. This dish was passed down from her family 

and is sure to please your own!

EQUIPMENT

Pyrex dish

Frying pan

Large mixing bowl

PREPARATION

Brown the hamburger meat and drain. Mix the cooked meat in a bowl with the 
tomato sauce. Combine the two shredded cheeses and layer as follows:  

1. Meat sauce

2. Uncooked lasagna noodles

3. Ricotta cheese 

4. Mixed mozzarella and cheddar cheeses

5. Meat sauce

6. Uncooked lasagna noodles

7. Cottage cheese

8. Mixed cheddar cheese and mozzarella

9. Top with meat sauce and rest of shredded cheese

Cover with clear plastic wrap and poke holes in the wrap. Cook in the 
microwave on high for 5 minutes, then on regular power for 23 minutes.  
Serve a day after you make it – it’s much better!

INGREDIENTS

2 pounds ground hamburger

1 large tomato sauce of your choice

1 box lasagna noodles

1 bag shredded sharp cheddar cheese

1 bag shredded mozzarella cheese

16 oz. ricotta cheese

16 oz. cottage cheese

7UP Pound Cake
EQUIPMENT

Bundt pan

Measuring cup

Mixing bowl

Mixer

DESSERT /  SERVINGS: 12-14 /  CONTRIBUTOR: SHAKIA WASHINGTON

INGREDIENTS

Cake:   
3 sticks softened butter

3 cups sugar

3 cups flour

5 eggs

1 teaspoon vanilla extract 

1 teaspoon lemon extract or lemon juice

1/2 teaspoon of rum extract or liquor (optional)

1 cup of 7UP (or lemon-lime soda)

Glaze:   
3 1/4 cups powdered sugar

2 teaspoons vanilla extract

1 tablespoon lemon extract or lemon juice

1/4 cup of 7UP (or lemon-lime soda)

For Shakia, cooking is like a superpower – 

spreading happiness and joy, creating  

community, building relationships and  

holding space for conversation. Her passion  

to feed others started at a young age when  

she would bake cupcakes for school and  

church events with her mom. Shakia now owns 

Polly’s Kitchen and has evolved her talent  

into making family recipes of her own by adding  

or removing ingredients. To Shakia, food has  

its own love language and she proudly claims  

to be “fluent in foodie.” 

PREPARATION

Preheat oven to 350°F. Grease Bundt pan with oil or cooking spray. Set aside. Mix butter until creamed.  
Add sugar, one cup at a time. Once all sugar is added, scrape sides and mix for 2 minutes. Add eggs, one at a 
time. Mix after each addition. Add vanilla, lemon, and rum extract and mix well. Add flour and 7UP alternately 
(start with flour and end with flour). Pour into greased Bundt pan and bake for 1 hour and 10 minutes.

While the cake is baking, make the glaze. Using an electric hand mixer, combine the powdered sugar, vanilla, 
lemon juice and 7UP. Beat until smooth. Once the cake is done, remove from the oven and let sit for 10-15 
minutes. Turn the cake over onto a cake plate and remove pan. Let cool, then drizzle with the glaze.

Loaf pan option: This full recipe makes two loaf pans. To make just one loaf, simply cut the recipe in half.  
Cut baking time to 50 minutes.

Tips:

If the glaze is too thin, add more powdered sugar and extract to taste.

If the glaze is too thick, add just a pinch more 7UP.



We extend a special thank-you to those who shared their stories, recipes and time 

to make this digital recipe book possible. While we were only able to feature a small 

selection of organizations, we do want to also recognize the many others whose efforts 

are nourishing the hearts and souls of their neighbors. Thank you for all you do.

MAIN DISH /  SERVINGS: 2 /  CONTRIBUTOR: KERRY HALEY

Baked Spinach Provolone Chicken
EQUIPMENT

Frying pan

Baking dish

 
INGREDIENTS

2 boneless chicken breasts

2 slices provolone cheese

1 1/2 oz. baby spinach

4 cloves minced garlic

Smoked paprika

Sea salt

Pepper

1 tablespoon olive oil 

PREPARATION

Preheat oven to 425°F. In a large frying pan, add olive oil and garlic, and sauté over 
medium heat for 1-2 minutes. Add spinach and stir frequently until spinach is wilted and 
cooked, about 2-3 minutes. Butterfly the chicken breasts by slicing lengthwise down the 
middle but not all the way through, lay flat. Place a slice of provolone cheese on each 
chicken breast. Add spinach and garlic on top of the cheese. Fold the chicken in half  
(like a sandwich), keeping the stuffing inside. Place on a greased baking dish, and sprinkle 
the top of chicken with paprika, salt and pepper. Bake uncovered for 30 minutes. 

Tip: Kerry’s mom loved to serve this chicken with angel hair pasta. 

This is an easy spin on chicken – full of flavor and can be made in under 45 minutes. 
It’s light enough to be a summer dish but hearty enough to be a winter dish, too.

Kerry has always aspired to be a great cook like her 

mom – she never measured ingredients and never 

made a bad meal. But whenever Kerry helped in 

the kitchen, she was usually assigned vegetable 

chopping and missed the actual cooking process! 

Her mom did help her come up with a few go-to 

recipes when she needed a good home-cooked 

meal. And now, Kerry always thinks of her mom 

when she cooks – it makes her feel closer to her.




