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AGENCY NEWS CORNER 
Upcoming Holidays! 
Philabundance will be closed on 
Monday, December 25th and 
Monday, January 1st. There will 
be no pickups or deliveries on 
either day. Wishing you a safe 
and happy holiday! 

 

 
Submissions Needed! 

In addition to Philabundance news, we’d love to include agency news. Please submit any 
content for the newsletter to agencynews@philabundance.org. Ideally items should be of 
interest to a food distribution agency, or clients. Submission of an item for the newsletter 
does not guarantee it will be included. Ideas include: 

 Grants available 

 Community or educational events 

 Resources available 

 Potential partnerships 

 Agency accomplishments or news 
 

Pennsylvania CSFP Community 
This Is Your Moment 

 

Join Hunger-Free Pennsylvania in supporting the effort by Senator 
Bob Casey to: 

1.  Remove the 6-month [October] "re-certification" verification period. 
2.  Offer flexibility to the format of the annual "certification" [April] 

period.  
Please take a moment to read the letter 

If you agree click here to sign your organization onto the letter to 
Senator Casey 

http://docs.wixstatic.com/ugd/30c384_94bea59d3efc48c98a6c59c2ceedf781.pdf
http://www.emailmeform.com/builder/form/7nOV0peu0I768cdi
http://www.emailmeform.com/builder/form/7nOV0peu0I768cdi
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Got Cheese? Lancaster Jack cheese is now available on Agency Express! 
Lancaster Jack is a raw milk cheese made by Amish farmers in Lancaster 
County.  We will be selling it in 8oz pieces at the low price of $1.77 each! 
This cheese is great for snacking, melting and cooking. You can shred 
the cheese into mac-n-cheese, grilled cheese or on salads for a healthy, 
natural dairy protein.  
 
Lancaster Jack is all-natural and is made with local milk that is 
antibiotic- and hormone-free. This cheese has been aged 60 days or 
more as required by law for safety.  
 
The natural aging process allows for the growth of good enzymes which 
are helpful in digestion for those who are lactose intolerant. Raw milk 
cheese contains 10% more B vitamins and 25% more Vitamin C than 
pasteurized cheese.  
 
Please contact your agency team if you require any additional 
information.  We would love to get your feedback about our partnership 
with Lancaster dairy farmers! 
 
 (**Please note, it is recommended that pregnant women, infants and anyone immunocompromised 
avoid eating raw dairy products.) 
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Member Agency Spotlight: Multiculturalism Community Family Services 
 

This month, one of our newer Community Supplemental Food Program (CSFP) agencies, 
Multiculturalism Community Family Services in Upper Darby, was featured as one part of a 
four part series on 6ABC Action News. The organization is committed to serving immigrant 
children and families. 
 
 

 
 

 
Here is a link to the full article: http://6abc.com/community-events/helping-to-feed-the-
senior-citizens-in-the-delaware-valley/2614708/. For more information about 
Multiculturalism Community Family Services, please check out their website: 
http://multiculturalcommunityfamilyservices.org/. 
 
 

If you are interested in being interviewed for the Member Agency Spotlight, please contact Devin 
Hunter, dhunter@philabundance.org, for more information. 

 

 

 

http://6abc.com/community-events/helping-to-feed-the-senior-citizens-in-the-delaware-valley/2614708/
http://6abc.com/community-events/helping-to-feed-the-senior-citizens-in-the-delaware-valley/2614708/
http://multiculturalcommunityfamilyservices.org/
mailto:dhunter@philabundance.org
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Pay What You Wish Hours at the 

Philadelphia Museum of Art 
 
First Sunday of the Month 10:00 a.m.–5:00 
p.m. and Every Wednesday 5:00–8:45 p.m.:  
Pay What You Wish (starting at just a penny) 
 
To learn more about our community 
engagement, you can read up on:  
 
http://www.philamuseum.org/communityengagement 
 

http://www.philamuseum.org/communityengagement
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Does YOUR Agency Need a ServSafe 
Certificate? 
If you serve meals on site, you must maintain at least one person 
on staff who holds a current Safe Food Handling Certificate, if 
required by your county. A certificate holder must be present 
whenever food is being prepared. 
 
Even if a certificate is not required by your county, or you do 
not prepare food onsite, a ServSafe Certificate can provide 
extra knowledge about food safety for your program and be 
a good thing to have.  
 
If you are required to hold a ServSafe Certificate and your Certificate is set to 
expire, but you already have a new certificate, please fax us a copy. If you do not, please 
be sure to plan to renew your certification before your current certificate expires to avoid 
any interruption of services. In addition, if the only staff member holding a Safe Food 
Handling Certificate leaves your agency or their certificate expires, you must notify 
Philabundance immediately.  
 
Safe Food Handling certification courses are 16 hours, with fees set by the training 
institution. Students must pass an exam, and certification is for five years.  
 
Philabundance does not offer Safe Food Handling courses, but information regarding 
certification providers can be found online. Lists of providers can be found at 
www.servsafe.com and at www.phila.gov. If you located in the West Philadelphia area, 
we recommend: 
 
Food Safety Essentials 
Tanya Stewart 
215-253-9437 
foodsafetyessentials@earthlink.net 
 

 Courses weekly at Overbrook Park location (near 66th & City Ave); non-profit rates 

 Not sure if your feeding program requires a Safe Food Handling Certificate? 
Call us to confirm! 


