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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  

Lynchburg 

Verona 

Charlottesville 

Winchester 

Michelle Hesse 
Director of Agency Relations & 
Programs 
540-213-8420 
mhesse@brafb.org 
 
Tyler Herman 
Manager of Agency Relations & 
Programs 
540-213-8407 
therman@brafb.org 
 
Darryl Jones 
Partner Services Coordinator, 
Programs & Compliance 
540-213-8418 
djones@brafb.org 

Robin Swecker 
Partner Services Coordinator, SV 
540-213-8413 
rswecker@brafb.org 
 
Kristi West 
Partner Services Coordinator, LA 
434-845-4129 
kwest@brafb.org 
 
Kim Johnson 
Partner Services Coordinator, LF 
540-450-3023 
kjohnson@brafb.org 
 
 

Joe Kreiter 
Partner Services Coordinator, TJ 
434-220-5428 
jkreiter@brafb.org 
 
Melissa Wender 
Program Coordinator for  
CSFP & MFP  
540-213-1319 
mwender@brafb.org 
  
Eileen Emerson 
Program Coordinator for  
Child Nutrition Programs  
540-569-2022 
eemerson@brafb.org 

 

A Message from Michelle 

This summer, I 
was so thankful 
for the chance to 
spend some time 
on vacation with 
my family. While 

summer may be the ideal time for many 
of us to pause and slow down, it’s often 
a time of uncertainty and hunger for our 
most vulnerable neighbors. Kids lose 
access to the free, school-based 
feeding programs they rely on, and 
childcare expenses often increase, 
leaving families more at risk of 
becoming food insecure.   

Thankfully, there’s a solution. It lies 
within your compassion, care, and 
diligence to ensure that your agency 
offers reliable services. You provide 
sustenance, hope, and a lifeline in 
times of need.  

Thank you for being among a dedicated 
network of individuals and 
organizations working to make a 
difference. Hunger has an impact, but 
together, so do we! 
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 RECIPE BOX — GREAT RECIPE FOR A TASTING EVENT
◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ 

• 1 Tbsp olive oil  

• 1 1/2 lbs. boneless, 

skinless chicken 

breasts  

• 1 cup frozen onion 

& bell pepper mix  

• 2 (14.5 oz) cans  

no-salt-added 

diced tomatoes, 

undrained 

  

• 1/2 cup lemon 

juice  

• 1 Tbsp garlic 

powder  

• 1/2 tsp dried 

rosemary  

• 1/2 tsp pepper  

• 1 (6 oz) can 

sliced 

mushrooms, 

drained & rinsed  

USDA TEFAP Food 

Surplus  

Thank you for your partnership in 
helping to distribute 5.33 million 
pounds of USDA TEFAP and Trade 
Mitigation food last year, a new record 
for our partner network!  As we pause 
to collectively pat ourselves on the 
back, we anticipate another boom in 
USDA product this year due to 
continued trade mitigation efforts.  

In the coming months, expect to see 
more chicken and pork products, fresh 
fruits and vegetables, and fluid milk on 
Agency Express, in addition to the 
typical shelf-stable staples like rice, 
pasta, canned and dried beans, canned 
and dried fruits, and canned 
vegetables.  

We greatly appreciate your continued 
commitment to ordering and 
distributing these nutritious items to 
our neighbors in need! If you’re 
currently not a USDA agency and are 
interested in taking advantage of this 
free, nutritious source of food, please 
contact your Partner Services 
Coordinator to learn more. 
 

Food Lion Feeds Great Pantry 

Restock — Church of the 

Nazarene  

Congratulations to our partner Church 
of the Nazarene in Lynchburg for being 
selected as this year’s recipient of 
Food Lion Feeds Great Pantry Restock.  

Thanks to Food Lion’s generosity, 
Church of the Nazarene received a 
large donation of canned and non-
perishable food from its local Food 
Lion retailer. Food Lion associates and 
pantry representatives restocked the 
pantry shelves and provided essential 
food staples for clients accessing the 
pantry. 

Meet a New Team Member:   
Joe Kreiter 

Access this recipe here: https://hungerandhealth.feedingamerica.org/recipe/chicken

 

EVENT   
◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ ◼ 

PREPARATION: 

• In a large non-stick skillet, add oil and heat over medium. 

Add chicken and cook 3 minutes per side, or until golden 

brown. 

• Add onion and pepper mix, stir. Cook 2-3 minutes, or until 

vegetables are tender. 

• Add tomatoes, lemon juice, and spices. Reduce heat to 

simmer. Cover and cook 20 minutes. 

• Add mushrooms. Cover and cook 10 minutes, or until 

chicken is cooked thoroughly to a temperature of 165 

degrees Fahrenheit. 

https://hungerandhealth.feedingamerica.org/recipe/chicken-cacciatore/. 

M 
elissa loves 
supporting her 

community. 
Before joining the 

Food Bank to provide 

nourishing food to our 
neighbors in need, Melissa 
repaired bicycles at 
Charlottesville Community 

Bikes, helped increase 
access to free health care at 
the Berkeley Free 

Clinic in California, 
and worked as a park 
ranger in Washington 

state.  

Melissa lives in an 
intentional community 
in Nelson County and 

looks forward to 
traveling around 
central Virginia to 
meet the staff and 

volunteers that make food 
assistance services possible.  

In particular, she is excited to 

coordinate the Mobile Food 
Pantries (10 a month and 
counting!) and work with our 

partners to provide CSFP 
food boxes to vulnerable 
seniors across our region. 

Meet a New Team Member:   
Melissa Wender 

Flourish with Nourish  
& Our Healthy Food 

Pantry Program  

Fifty-eight percent of neighbors who 
need our help rely on you — our partner 
pantries, shelters, and soup kitchens — 
as their primary source of food. 
Together, how can we provide services 
that better address health? How can our 
spaces better promote the selection of 
nutritious foods? We believe our 
network can make healthy choices easy 
choices!   

In partnership with James Madison 
University, the Food Bank is testing the 
Healthy Food Pantry Program in three 
Shenandoah Valley pantries. To start, 
we’re focusing on the following: 

• Promoting client choice to protect 
client dignity and allow families to 
select the best options for their 
unique needs 

• Increasing availability and variety of 
produce and borrowing produce 
display techniques from grocers that 
are proven to increase client demand 

• Offering nutrition education using 
NourishEd, an educational platform 
that uses green, yellow, and red 
signals to guide decision making 
based on nutritional quality 

• Promoting and accommodating food-
insecurity screening referrals from 
health care institutions, and helping 
promote Cover Virginia – a website 
where clients can sign up for Virginia 
Medicaid coverage. We partner with 
Augusta Health’s Food Farmacy 
Program to facilitate pantry referrals.  

We can’t wait to see how clients 
respond! After evaluating the pilot 
program, we hope to engage other eager 
partner agencies to help expand the 
model. The future is fresh! 

https://hungerandhealth.feedingamerica.org/recipe/chicken-cacciatore/
https://hungerandhealth.feedingamerica.org/recipe/chicken-cacciatore/

