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This is a critical period for the Siouxland area. The summer 
has seemed to bring a much needed change of pace. I ask 
myself and those around me what is normal now? I see kids 
playing in parks and fields, I see baseball/softball games, and 
I see people taking advantage of the riverfront. Gardeners and local farmers are
cultivating fresh produce to share with us all. At least in Sioux City, construction and
road work is in full force. The crews are working a feverish pace. With all this good news
and happy events, I still have an uneasy feeling; I know we are not yet all the way
through this hard time. Please take this time to rest, relax, and take a breath. Let’s
prepare to help those seeking food when needed; whether it is today, next week, or
next month. Thank you for collaborating with the Food Bank! - Jake Wanderscheid

 

AGENCY NEWSLETTER

Director's Letter

Monday, August 2nd was our 
18th Annual Golf Classic at 

Whispering Creek Golf Club and we
could not have asked for a better day! 

 
We had 15 teams and 47 wonderful
sponsors. The funds raised grossed

$27,000!!
 

We’re so grateful for everyone that
joined the fight against hunger in

Siouxland! 

https://www.facebook.com/WhisperingCreekGolf/?__cft__[0]=AZUhmZhSOZx1hcm_zGa-xxz8PqbSxeZaMhQWYYTcdsCnWb5qoeixrzmyM5IfR3UhPhexlXmXENoEI0Wgs-uXuZEcoXnBClmYB2nLT2JFZ-fU5tixN24hlDnUN_gyUkQKtaHcsMCl1kQ73TkESI6VoTVx0iRAQvpPpr-cMKJjVNw04k8tJWdaJvKmYVBCpvEK1H4&__tn__=kK-R
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Featured Products: 
Pinto Beans & White Kidney Beans

Please help us by taking these
donated products. We still have a

large quantity of each and will add to
orders for free! Just call or request in

the notes section of your order.

order
today!

Preheat the oven to 350 F.
In a large skillet over medium heat, fry the bacon until crisp.
Remove all but a few teaspoons of drippings from the skillet. Add the
ground beef and chopped onion and place back over medium heat. Cook,
stirring and breaking up the beef until cooked and the onion is tender.
Drain the canned beans in a colander and rinse.
In a large bowl, combine the ground beef mixture with the drained beans.
In another bowl, combine the ketchup, mustard, Worcestershire sauce,
and the brown and granulated sugars; mix well to blend.
Pour over the bean mixture and stir to blend. 
Spoon the bean mixture into a 2 1/2- to 3-quart baking dish.
Sprinkle the crumbled bacon over the top.
Bake in the preheated oven for about 1 hour. Enjoy!

INSTRUCTIONS:
1.
2.
3.

4.
5.
6.

7.
8.
9.

10.

8 strips bacon
1 pound lean ground beef
1 cup onion (chopped)
2 (16-ounce) cans pinto beans
1 (16-ounce) can white kidney
beans
1 1/2 cups ketchup
1 tablespoon mustard
1 teaspoon Worcestershire
sauce
1/2 cup brown sugar (or
more, to taste)
1/4 cup granulated sugar

INGREDIENTS:

Texas Bean Bake

Please submit your stats 
online by the 15th of the following
month. It's important we have this
information to do our reporting!

 
 

Free ProductSTATS

order
today!

P R E P  T I M E :  2 0  M I N       
C O O K  T I M E :  1  H O U R  1 0  M I N

 

Boxes of frozen unbaked pastries
Boxes of frozen pre-packed Hyvee bakery items

PPE Face Shields
Adult and Kids Face Masks

PPE Kits
Hand Sanitizer
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TEFAP 
REMINDER

What Product Do You Want To See?

             
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, not invoice number!

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

Andrea at andrea@siouxlandfoodbank.org

Food
For All

Please remember that we are NOT
wanting to turn people away with
these forms. If they don't qualify
for USDA commodities, we still
want to give them donated and/or
purchased food. It's important no
one walks away empty-handed. 
If you have more questions, please
refer to my FAQ email sent back in
June. 

 

We have more frozen meat and dry goods
options on the way, but I want to hear from

YOU!
 

What products do you want to see 
on the menu? As I continue to 

purchase our staple items, 
please let me know 

what's been missing or 
maybe something 

you've never 
seen before. 

 
 
 
 
 
 
 
 


