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It' All About the Kids

The Annual MTKO/Union College Children’s Foot Clinic
By Sydne Wirrick-Knox, Coordinator of Volunteers & Operations

On the afternoon of Tuesday, August 16, our new dining room at MTKO was filled with over 100
children waiting forthe Chi | dren’ s Foot GB"annualclinic whithis ascollabarationtoh e
MTKO and Union College. Each school aged child was treated to a foot check-up and a pedicure preformed
by faculty and students in the nursingand phy si ci an’ s a s sat UnioraGollege. The girlg evenm
got their nails painted. Payless Shoes provided a new pair of shoes for each child and everyone also went home with new
socks. Once through the clinic each child was treated to some school supplies and a gift card fromMc Donal d’ s

With school about ready to start it was great to see these kids treated to a little pampering. It also is a way to make
sure all of their feet are in “school redaghatk. condition and t hey

These two on the left are Cecilia (5 years old) and Collin
(4 years old) Howell. They sent this photo along with the
foll owing no trérstlemdndllestahdathis o
summer at our aunt’'s garag
do so much good at the Matt Talbot Kitchen and feed so
many people, we decided we wanted to donate 2 our
proceeds to you. At our one-day lemonade stand we
make $11.92. Please except $5.96 to put towards
feeding the many people you help. Thank you for all you
wor k. May God bl ess

Thank you so much Cecilia and Collin,
The MTKO guests, volunteers & staff
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The Hope Garden is Back!
By Janet Buck, RD/MTKO Nutrition Coordinator

After an unusually WET spring and early summer, we finally have the Hope Garden operational
once again and thought you might like an update. We decided to build raised beds for easier maintenance
and aesthetics but had to wait until the new roof was on the library and the ground was not soggy to build
them. Several times we had volunteers lined up to help construct them but got rained out each time. We
had had the garden area tilled by volunteers. So, finally, on Aug. 5, we had a work day with volunteers and
staff committed to helping. There were five staff members and seven community volunteers working on the raised beds. We
also had two high school students who worked on the path that day as part of their community service requirements. It was a

hot day, as many this Augusthasb een, but we made a | ot of progress with a
light work” would be what my mother would have said. The
beds and the path |l eading from the “library”, around the

core of workers was about to turn it in because of the heat and humidity, two more community volunteers who had read about
the upcoming project on our website showed up and donated some more time and energy towards the project. Thanks, Kurt
and Angela! We actually got the beds made on the 5, as well as the path finished. Jim Blue had turned in much sweat equity
prior to that day to get the path dug out. Since that time several other volunteers have helped move around topsoil, wood
chips and grass clippings for mulch. We are so grateful to General Excavating for their generous donations of gravel,
topsoil and wood chips and to Reimers Kaufman for supplying the concrete blocks and pavers for the raised
beds.

We also have a fall garden
planted and hope to be able to
harvest some vegetables from that.
We do have some tomatoes, peppers,
eggplant, squash and cabbage
planted as well. These had been
planted by two staff members and a
couple of volunteers between rains
earlier in the season. So there is
Hope in the Garden again. Please
feel free to stop over sometime if you
have not been here to see the
garden. I have also attached a recipe
which is seasonal and made from
some of the wonderful donated
produce here at MTKO.

A Garden Recipe to Share
Old Country Marinated Greek Salad

1 red or white onion, cubed Va cup Greek (or other black) olives

4 tomatoes, cubed 1/3 cup feta cheese, crumbled

1 cucumber, cubed 2 Tbsp. parsley, chopped (Optional)

Salt and pepper to taste

Dressing

/2 cup olive oil 1 clove garlic, minced

Ya cup lemon juice or balsamic vinegar 1 tsp. Dijon-style mustard (Optional)

Whisk together these ingredients.

Toss together onion, tomatoes and cucumber. Pour dressing evenly over vegetables. Scatter olives over the top. Cover and
refrigerate several hours. Just before serving, sprinkle on Feta cheese and parsley. Salt and pepper to taste. Serve with a
crusty bread, torn in pieces. Serves 4-6.

Optional serving technique: Cut vegetables into rings and arrange them on a rimmed platter or pie plate before pouring
dressing over. Recipe courtesy of Greenglade Farms.

Il thec
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Important Procedures that All MTKO TEAMS Need to Follow!!

Total number of meals served

At the top right corner of your *“ DaouhtyftRBys @ged &blueFor m” i
and the total count of plates.

At the end of the meal subtract the remaining trays and plates not used for serving and put the difference

in the “Final Meal Service Count”. T h er seconds serxed.s pac e
Please total those numbers and enter the total number served at the bottom.

These numbers are very important! They are used for grant writing purposes and for total number of
meals served in a year.

Locking the doors in the evenings and on weekends
Please make sure all exterior doors are closed and locked before leaving the Kitchen.

There are 3 sets of doors that need to be checked. Remember the door off of the dining room on the east
side of the building.

The 14™ Annual

AHus ker s HeHopmen ge stshoe

Saturday October 16, 20107 NU vs. Texas
Volunteers needed to collect donations in downtown Lincoln on
behalf of Matt Talbot Kitchen & Outreach!

Students receive up to four volunteer credit hours!
New this year: The school with the most volunteers on game
day wins a trophy!

Register on Saturday October 16" three hours prior to the game at
the Newman Center (corner of 16" & Q Streets).
Receive permit, donation jug, FREE T-shirt, and location assignment
(downtown or near campus) at time of registration. Groups of friends
or family will be assigned the same location.
To volunteer, contact Sydne Wirrick-Knox, Coordinator of Volunteers &
Operations, at 477-4116 or sydnemtko@windstream.net.

Great volunteer opportunities are available for teams at MTKO
1 Provide, prepare & serve the 1% Wednesday lunch of the even months starting on December 1%,
{ Provide and prepare the 2" Tuesday lunch of each month (we have a team that serves) starting
September 10™.

§ Provide, prepare and serve the 3™ Thursday of each month starting January 20, 2011.
Please contact Sydne Wirrick-Knox at sydnemtko@windstream.net or 477-4116 for information.

Thank you for your service to Lincoln’s working poor & homeless!
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LOOSE ROOSTER BAND

The Loose Rooster Band
features local musicians who
perform R&B Classic Rock and

are known for turning out
classic horn tunes from the
60" s, 70’ s

All ticket proceeds will go to

the MTKO hunger relief &

homeless prevention programs.

Join us on Sunday, September
12" from6 to 9 PM
benefit for Matt Talbot Kitchen
& Outreach at The Red 9
(322 S. 9™ Street). Tickets
are $10 and may be purchased
in advance at MTKO or the
night of the concert at the club.

Matt Talbot Kitchen & Outreach
Emergency Action Plan In Case of Fire

In a fire, or other emergency, you may need to evacuate the building on a moments notice. You should be ready to get out fast.
The most easily accessed exits from the kitchen and the dining room are:
1  The service door on the east end of the kitchen. This door leads to the parking lot on the east side of the building.
1  The emergency exit door on the northeast end of the dining room. This door leads to the parking lot on the east side
of the building.
1  The double front doors located on the west side of the dining room. These doors lead to the front of the building on
Center Street.
The most easily accessed exits from the outreach area are:
1 The emergency exit door on the northeast end of the dining room. This door leads to the parking lot on the east side
of the building.
1  The double front doors located on the west side of the dining room. These doors lead to the front of the building on
Center Street.
The most easily accessed exit from the library area is:
1  The front door of the library located on the east side of the building. This door leads to the
intersection of 27" and Center Streets.
1  The basement door of the library located in the northwest corner of the building. This door leads to the parking lot to
the east of the building.
Once you are out of the building everyone needs to meet in the parking lot to the north of the building. This is to
account for everyone that was in the building at the time of the emergency.
Emergency Supplies Kit
MTKO Emergency Supplies Kit is located on the bottom shelf of metal storage rack just inside the kitchen door from the dining
room (east side of kitchen).
This Kit Contains: Battery Powered Radio, Extra Batteries, Flashlights, Work Gloves, Candles & Lighter
First Aid Kit
MTKO First Aid Kit is located to the right of the reach-in cooler on the counter where you find the meat slicer. There is also a
Manual Inflate Blood Pressure/Pulse Monitor located in the same area.
FIRE Extinguishers
A fire extinguisher is located on the east wall of the kitchen beside the double prep sink. There are two fire extinguishers in the
dining room; one on the north wall by the dish room and one on the south wall by the entrance to the outreach area. There is
also a fire extinguisher in the kitchen side of the employee break area. In case of a fire, hold the extinguisher upright and pull
out the metal pin on top.
Stand 8 feet away from fire
Free black hose
Aim at the base of the fire
Press trigger
Continue to discharge contents for approximately 13-15 seconds.
*Note: When extinguishing agent comes in contact with the fire, the fire will flare and appear to grow
larger. This condition is a normal temporary reaction before the agent suppresses the fire.
There is also a fire extinguisher above the cook line in the kitchen. To operate this extinguisher, pull the
metal ring on the “In Case Of Fire” device on the east wall of the kitchen beside the double prep sink. This
will drop fire retardant onto the braising pan and gas range.




Christian Church
Bret Gengenbach

Matt Talbot
Kitchen & Outreach e p e I I l e r
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
1 2 3 4
Lunch Lunch Lunch Lunch
St . Joe| AngelHelpers TANL College View
Evangelical Free | Mary Jo Bousek Dr. Ram Bishu Something Else
Geneva, NE Supper Class
Nancy Malone Supper SOS St N Vicki Biloff
Supper St . Jos e pl United Methodist Supper
St Pat’ & Bill Lundak Ann Heydt Family & Friends
Jacque Shotkoski | White Hall/Clean Joyce Champoux
5 6 7 8 9 10 11
Lunch Lunch Lunch Lunch Lunch Lunch Lunch
Madonna LLC Health Dept | Family & Friends Christ United Country Neighbors| United Way First United
Tracy Bell Kings & Queens | Mary Jo Bousek Methodist Beaver Crossing | pay of Caring Methodist
Gary Walsh Mary Lange Brenda Stutzman Security First Suzie
Supper Supper Supper Plus Unio_n Bank Miller-Schoen
Sunday Servers Supper Pooh Bears New Covenant | College Project Supper
Linda Pleskac Super Supper Teresa Harms ACTS Impact Faith Bible Church Supper
Servers & Jan Mientz | Craig Zachariasen Supper David Smith NEED SUB
Sue Connolly Blessed Sacrament TEAM
#2 Mary Jo Bousek
12 13 14 15 16 17 18
Lunch Lunch Lunch Lunch Lunch Lunch Lunch
St Mar y ' s| Sacred Heart Alt. | Swanson Russell |Blessed Sacrament| Christ Lutheran Second Baptist |Crestwood Christian
Les & Ruth Ann Soc. Beaver Serve Only Jr High Church Middle Alice Eastman & Sharon Hile
Hlavac Crossing Holly Kruger School Ministries | Marilyn Waldron
Jerry Pariset Rebecca Fisher Supper Supper
Supper Supper Supper Supper Supper St MaNA” Holy Savior
P. K.’ s &|Aldersgate United | St Josep NEEDSUB Bryan/LGH College Martyrs Mix Lutheran I
Jessica Kennedy & Methodist Mary Love TEAM of Health Sciences | Carol Ruskamp & | Zaneta Calhoon
Alexia Scott Donna Lanum Deb Schmailzl Dorothy Benes
19 20 21 22 23 24 25
Lunch Lunch Lunch Lunch Lunch Lunch Lunch
St . Pet| Raymond United First Lutheran Residential Friends of Matt |Sister Chicks Ursula| Blessed Sacrament
Joni Ritcher Methodist Church Church Treatment Talbot McLaughlin & #5 Mary
Provide & Prepare | Steve & Karen Community NSP Kathy Grubbe Natalie Schreiter Woltemath
Lincoln Federal Lenzen Elisa & Chara Supper
Supper Savings Bank Supper Sheridan Lutheran
SAMS Lending Hands Supper Supper St Francis & St | Sue Alby, Brenda Supper
Joan Campbell Serve Only St. Thomas StTer e s a Claire Wilcher & Jennie CALL
Supper Aquinas Coffee Group Cal WeIIs. & Malone Cheryl Ferree
S t. . Dav Matt Davis Norene Lackey Janet Harrison
Episcopal
Sharon Beachell
26 27 28 29 30
Lunch Lunch Lunch Lunch Orthodox Lunch
Calix St Pet e| Welcome Wagon | Men of Lincoln St Paulinus
LarryKunc& | Teresa’s #2 Richard Leiter & \\Wanda Christians
Chris Jacobsen Cedarzrlgglldr?dation Beth Griffing Paul Barnes Supper
Supper Staff Serve Only Supper Supper St Jam
St Joe ; Southwood Sub Team Cortland
Ruth McKinst
Godparents Supper v Lutheran | t?‘ethle"‘;nL Bob & Linda
Mary Bill SouthPointe Leigh Porter HEneran fanoo Rahorst




SDA INVENTORY AS OF August 25, 2010

Canned Fruits

6.2 cases (24/#300 cans per case) Applesauce
15.4 cases (24/#300 cans per case) Mixed Fruit
12.9 cases (24/#300 cans per case) Peaches

2 cases (24 /#300 cans per case) Apricots

Canned Vegetables
23.7 cases (24/#300 cans per case) Corn

20.7 cases (24/#300 cans per case) Green Beans
15.5 cases (24/#300 cans per case) Mixed Vegetables
6 cases (24/#300 cans per case) Sliced Potatoes

Frozen & Canned Meats

17.9 cases (40/1# packages per case) Frozen Hamburger

4 cases (four 6# to 10# rolls per case) Frozen Turkey Beast Deli Rolls
3 cases (33# each) Frozen Chicken Leg Quarters

1.6 cases (48/12.5 oz cans per case) Canned Chicken

2 cases (24/12 oz cans per case) Tuna

Miscellaneous

4 cases (12/2# packages per case) Spaghetti Noodles
7.5 cases (21/#300 cans per case) Spaghetti Sauce

3 cases (12/46 oz cans per case) Orange Juice

3 cases (8/64 oz cans per case) Cherry/Apple Juice
9.4 cases (8/64 oz cans per case) Apple Juice

3.3 cases (30/2# packages per case) White Rice



