LITTLE TIDBITS OF NEWS THAT GO GREAT TOGETHER
SPRING 2012

Second Helpings Expands Its Hunger Relief
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Second Helpings rescued 46,000 pounds
of food during Super Bowl XLVI
To read about what Second Helpings did with the rescued food, turn to page 3.

Transforming lives through the power of food.

www.secondhelpings.org

This newsletter was printed on low-cost paper manufactured using environmentally-friendly standards and containing
post-cosumer waste. For more information on how we’re going green, visit www.secondhelpings.org/green.

Souper Bowls 2012
Second Helpings celebrates Super Bowl XLVI with a Super-Sized Souper Event
Indianapolis was buzzing with excitement
during Super Bowl XLVI, but even before
the big game hit the Circle City, Second
Helpings was celebrating a “Souper”
event of its own. Souper Bowls 2012
brought together the power of art, food
and community in a one-of-a-kind event
that raised more than $10,000 to help
fight hunger and poverty in Indianapolis.
Thanks to everyone who came out to
enjoy some of Indy’s most delicious soups
and beautiful artwork.

Department at Herron School of Art,
IUPUI, for creating more than 100
beautiful and hand-crafted Souper
Bowls.

Second Helpings is also grateful to
eight of Indy’s most celebrated chefs—
Greg Hardesty, Regina Mehallick, Dave
Foegley, Luke Caenepeel, Kevin Peters,
Roger Hawkins, DeWitt Jackson and
Kathy Jones for sharing their delicious
soups. And if you haven’t yet, be sure to
check out www.secondhelpings.org for
A special thanks goes to Corey Jefferson, a the official recipes so you can make your
local artist and instructor in the Ceramics favorite soup at home.

A big congratulations also goes out to
Chef Kathy Jones of Iozzo’s Garden of
Italy. Chef Kathy’s Cream of Crab Soup
took home the award for favorite soup
of the day!

Second Helpings serves up its six millionth meal
In December, the Rotary Club of
Indianapolis donated $25,000 to add a
new van to the Second Helpings fleet. In
honor of the Rotary Club’s contribution,
we invited Rotary members to join us in
delivering our six millionth meal.
On March 2nd, Rotary members
and Second Helpings staff worked
together to feed veterans served
by the Hoosier Veteran Assistance
Foundation (HVAF). With trays of
tilapia and green beans, the group
brought enough food and dessert to
feed 60 veterans.
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August
Darryl Mahone, Food Rescue
January
John Quets, Bread Sorting

September
Ann Mitchell, Line Cooking

Even as we reach a major milestone like
our six millionth meal, Second Helpings
maintains its focus on transforming lives
through the power of food—one person at
a time. This focus is only possible through
valuable collaborations with donors and our
partner agencies.
“We are so thankful for the meals provided
to us by Second Helpings,” said Army veteran
William K., who came to HVAF last year in
need of housing.
At Second Helpings, we are thankful for all
of those who make this work possible.

October
Ben Erikson, Special Events

February
Sandy and Dan Schwomeyer, Kitchen Assistants

November
Joyce Thomas, Front Desk

March
Alex Bashenow, Jr., Driver Companion

December
Jake Brandenberg

Honors and Awards
Chef Sam Brown was named the Indiana
Chapter of the American Culinary
Federation’s Chef Educator of the Year.
The Indiana Minority Business Magazine
awarded Second Helpings the Dr. Martin
Luther King Jr. Freedom Award for accomplishing
“insurmountable feats relative to diversity,” naming us
a Champion of Diversity.

transform lives

with Second Helpings

Volunteer in our kitchen or deliver meals
Make a financial contribution (one-time, monthly or planned gift)
Host a Community Awareness Reception and introduce your
friends to our mission
Donate kitchen supplies, appliances or a vehicle
Become a Partner of the Month for business owners or
corporations
Sponsor Tonic Ball or a Culinary Job Training Class
Donate in memory of or in honor of someone you love
Get involved by contacting Charrie Buskirk at
(317)632-2664 ext. 20 or Charrie@secondhelpings.org

This issue of Peas & Carrots was made
possible by our generous friends at

Second Helpings
wish list
Commercial can openers and knife sharpeners
Food storage containers (18-22 qt. capacity)
Dry spices: granulated garlic and onion, chili powder, rosemary,
thyme, oregano, cumin
8’ fiberglass ladder and 16 gallon shop vac
Vegetable peelers, measuring cups, measuring spoons, soup spoons
Commercial Kitchen-Aid Mixers, food mills and immersion blender
Cambros Insulated Food Transport Containers

The Eugene and Marilyn Glick Center
1121 Southeastern Avenue, Indianapolis, IN 46202
www.secondhelpings.org
(317)632-2664

