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OUR MISSION is to provide nourishing food to our neighbors in need  

through vibrant community partnerships and passionate public support. 

Branch Locations 
SHENANDOAH VALLEY AREA 
BRANCH & HEADQUARTERS 
96 Laurel Hill Road 
PO Box 937 
Verona, VA 24482  
P: 540-248-3663 
F: 540-248-6410  
 
LYNCHBURG AREA BRANCH  
501 12th Street, Suite B  
Lynchburg, VA 24504-2527 
P: 434-845-4099 
F: 434-845-6153  

THOMAS JEFFERSON AREA 
BRANCH  
1207 Harris Street  
Charlottesville, VA 22903-5319 
P: 434-296-3663 
F: 434-296-9621  
 
 
LORD FAIRFAX BRANCH  
1802 Roberts Street  
Winchester, VA 22601-6312 
P: 540-665-0770 
F: 540-722-4217  
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 RECIPE BOX — GREAT RECIPE FOR TASTING EVENT   
◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ 

‣ 6 oz. shredded low-fat 
mozzarella cheese 

‣ 2 cloves garlic, minced, or 
more to taste 

‣ Salt and pepper to taste 

‣ 1 package (1 lbs.) whole-
wheat pasta 

‣ 1 pound ground turkey 

‣ 1 (13.5 oz.) jar or can of 
spaghetti sauce 

 

Expand Your Capacity   

 

One of our priorities is to help your 
agency build capacity to provide 
nutritious, fresh foods to your clients. 
We are excited to announce the 
continuation this year of our Agency 
Capacity Grant, a program that 
allows agencies to apply for new 
coolers, freezers, and dry storage. 
Also coming this year will be several 
new categories of equipment. Be on 
the lookout for updates from the 
Agency Relations and Programs 
team about the application process. 
If you haven’t received a request for 
applications from us, please contact 
your Partner Services Coordinator.  
 

Look for New Training Series 
Just in time for spring, the Agency 
Relations and Programs team is in 
the process of developing a new 
series of training sessions for our 
pantries that will highlight issues 
around diversity and inclusion, the 
plight of individuals living in poverty, 
and how to work with individuals 
who have faced trauma. We will be 
piloting training sessions in our 
Shenandoah Valley (SV) and 
Lynchburg Area (LA) regions this 
year with an eye to offering these 
sessions to our other regions in the 
future. If you are located in the SV or 
LA regions and are interested in this 
training opportunity, please contact 
your Partner Services Coordinator 
(PSC).  

Not Offering TEFAP?  
Here’s  

TURKEY BAKE with WHOLE WHEAT PASTA 
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1. Preheat oven to 300 degrees 
F. 
2. Stir the ricotta or cottage 
cheese, mozzarella cheese, 
garlic, salt, and pepper in a 
bowl; set aside on counter to 
bring to room temperature. 
3. Bring a pot of water to a 
boil; cook the pasta in the 
boiling water until cooked 
through. Drain and transfer to 
a large mixing bowl. 
4. While the pasta cooks, place 
a skillet over medium heat. 
Crumble the turkey into the 
skillet; cook and stir until the 

 

Bounty of Nutritious Food  
 

The Emergency Food Assistance Program, or TEFAP, is 
making an abundance of USDA food products available 
to food banks. This temporary, expanded stream of food 
is intended to help offset the impacts of tariffs on U.S. 
Agriculture. We expect to receive a record 4.3 million 
pounds of nutritious food from the USDA through June.  

A wide variety of food will be available, including frozen 
meats such as pork, chicken and beef; fresh fruits such 
as grapes and oranges; and fresh milk. Of course, we will 
continue to offer USDA staple pantry items, such as 
beans, pasta, tomato products, and rice.  

 

Questions About TEFAP?  
If you are interested in adding the TEFAP to your pantry, 
please contact your Branch Area Assistant or Partner 
Services Coordinator for more information.  

turkey is completely 
browned. Drain and add to 
the pasta. 
5. Spread 2 tbsps. of the 
spaghetti sauce onto the 
bottom of a 13x9-inch baking 
dish; stir the rest of the 
spaghetti sauce into the 
pasta and turkey mixture. 
Spoon half of the pasta 
mixture into the baking dish; 
top with the cheese mixture 
and spread evenly. Spread the 
remaining pasta mixture over 
the cheese layer. Cover with 
aluminum foil. 
6. Bake in the preheated 
oven, about 20 mins. Remove 
foil and bake 10 more mins, 
until slightly browned. 


