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To the Siouxland Community:
Thank you for your continued support of the Food Bank of Siouxland 
and its partner hunger fighting organizations on behalf of the Staff and 
Board of Directors! As the events of the pandemic unfolded in March,
individuals and organizations stepped up to ensure households had meals, aiding those
experiencing hunger through Siouxland. This aid ranged from generous donors who provided
truckloads of frozen protein, to groups of persons who helped food pantries who handed out
product in drive-by style distributions, to financial contributions towards purchasing food.
Every action made an impact. As many households spent Thanksgiving apart, this increased
the amount of food this time of year. So far in 2020, the Siouxland community has distributed
over 3.5 million pounds of food to those experiencing food insecurity. This is up nearly a
million pounds from 2019. Each extra pound of food made a families experience better. And
yet, Siouxlanders will still need assistance in 2021. Again, thank you for your support of the
Food Bank of Siouxland. - Jake Wanderscheid

DIRECTOR'S DESK

AGENCY NEWSLETTER

BackPack Program

Send us your pantry photos and be featured in the monthly agency newsletter!
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Featured Product: 
Elbow Macaroni (again!)

order
today!

Cook macaroni in boiling water for 8-10 minutes. Drain and rinse and
set aside in large bowl. 
Cut the hard boiled eggs in half and remove the yolks, and place the
yolks in a small bowl. Chop the whites and add to the pasta bowl.
Mash the egg yolks with a fork. Stir in greek yogurt, mayonnaise and
mustard.
Add the chopped onion and celery to the pasta bowl, and stir in egg
yolk mixture until combined.
Top with fresh chives, paprika and salt as desired. 

INSTRUCTIONS:
1.

2.

3.

4.

5.

INGREDIENTS:
8 oz. macaroni pasta
6 hard boiled eggs
1/2 cup plain greek yogurt
1/4 cup mayonnaise
1 tablespoon dijon mustard
1 small red onion, chopped 
2 ribs celery, chopped
1 tablespoon fresh chives
1/2 teaspoon paprika
sea salt, to taste

Deviled Egg Pasta Salad

TOTAL TIME: 20 MIN.     SERVING SIZE: 8 CUPS

Stop in and shop off the shelf!

If you're an Iowa agency, we
have a lot of frozen liquid eggs

and chicken leg quarters!

Be on the lookout for more canned veggies
and fruits in the coming weeks! Also, there
are a lot of whole turkeys, assorted poultry
boxes and brie cheese wheels on the menu.

We have purchased several pre-assembled
Holiday Boxes that will arrive soon! Keep an

eye out and call if you have questions. 

G E T  Y O U R

holiday items
SHOPSHOP

order
today!

*Try other recipes like mac 'n cheese, goulash, tuna casserole, 
minestrone soup and many more!
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COVID
PROCEDURE
UPDATE

Important Dates

             
Office hours are 8:00 a.m. - 4:30 p.m.

Orders must be placed by 12:00 p.m.
(Noon) or it will be considered “received”
on the following business day (i.e. Order

Monday at Noon for Wednesday).

Warehouse hours are 9:00 a.m. - 4:00 p.m.
Agencies may pick up orders during

warehouse hours only.

Please include your agency number on checks!

PHONE: 712-255-9741
EMAILS: Jennie at operations@siouxlandfoodbank.org or 

Andrea at andrea@siouxlandfoodbank.org

Food
For All

If your agency is meeting face-to-face 
with clients, please start to use the 
TEFAP forms and gather signatures each 
visit. I will send a separate email with the
updated 20-21 guidelines. If your agency is
still doing drive-thru and no contact, please
continue to use the TEFAP sign-up sheets for
documenting households, number of adults
and number of children. We only need names
and addresses once per year per household.
Please call or email if you have any questions.

The Food Bank will be closed 
Friday, December 25 to observe the holiday. 

The office will reopen on 
Monday, January 4 at 8:00am, 

with the warehouse opening at 9am. 

Please keep this in mind 
when ordering!


