
   
 
 

 
Healthy Pantry Initiative (HPI) Toolkit 

 
In this toolkit, you will find the following materials/resources: 
 

 Letter to OSU Extension and Regional Food Bank/pantry manager staff 
− Introduces the HPI, provides contact information and discusses how to get 

started. Initially sent in March 2014. 
 Oregon Food Bank Healthy Pantry Initiative backgrounder 

− Background information and research on the importance of creating healthy 
pantries. 

 Oregon State University Extension SNAP-Ed and EFNEP backgrounder 
− A resource for Regional Food Bank and pantry staff who may not be familiar with 

OSU Extension nutrition education programming. 
 Healthy Pantry Snapshot Assessment Tool 

− A pre- post-assessment tool used to get a “snapshot” of the pantry environment, 
including identification of strategies (pre) and completion of interventions (post) 
to help meet 5 main objectives. 

 Annotated Snapshot Assessment Tool 
− Provides background on specific strategies and serves as a guide for using the 

Snapshot tool. Used to inform OSU staff or assessor. 
− Includes Basic Food Box Guidelines. 

 HPI Frequently Asked Questions (FAQs) 
− Answers questions about the Snapshot Tool, process, reporting and more. 

 OFB Network Nutrition Materials sheets 
− Illustrates types of nutrition-related materials available from Oregon Food Bank 

(OFB) for display at Regional Food Banks and partner agencies. 
− Includes Healthy Pick Card instructions. 

 HPI Effort and Activity Log 
− Designed to help OSU staff track efforts related to this initiative, it is divided into 

two parts: 1) assessment activities, 2) strategy implementation.  
− Captures time, participants, resources needed/utilized. 

 HPI Assessment Report Instructions 
− This is how you tell the story and share impact! 

 Best Practices/Strategies for Success 
− Ideas from the field.  Share your ideas so we can add them to what works! 
− Includes Environmental Strategies for Encouraging Healthy Choices. 

 COMING SOON! Food Hero Pantry Ideas 

 

 

 



   
 
 
 
To: OSU Extension SNAP-Ed Faculty, Food Pantry Managers, and Regional Food Bank Staff 
 
Thank you for the hard work that you do to provide low-income individuals and families in your 
communities with access to nutritious food and for promoting healthy eating. This letter is to 
let you know about a new statewide Healthy Pantry Initiative partnership between Oregon 
Food Bank and Oregon State University Extension. We are sending this letter out to all 
Extension SNAP-Ed Faculty and also to food pantry and Regional Food Bank (RFB) staff.  Some of 
you may have already heard about this exciting project.  Please read on for more information!  

Many volunteers and staff at food pantries across the state are already working with OSU 
Extension and RFB staff on various projects, including food demonstrations and nutrition 
education classes at pantry sites, and sharing resource information with pantry clients.  As part 
of this Healthy Pantry Initiative partnership, we hope to further develop and share best 
practices to encourage healthy food distribution and improved diet quality among the people 
we serve.  
 
The Healthy Pantry Initiative seeks to: 

• improve the nutritional quality of food offered by pantries; 
• help clients learn about healthy food preparation, meal planning, and household 

food budgeting;  
• use the pantry experience to encourage clients to select healthier options. 

 
Components of the Healthy Pantry Initiative include:  

• Healthy Pantry Snapshot − an assessment tool to help identify areas of strength 
and areas for growth in pantries doing nutrition work; 

• Display materials, which may include posters, MyPlate materials, ‘shelf talkers’ 
and recipes; 

• Healthy Pantry Toolkit; 
• Cross-agency (OFB/RFB and OSU) training opportunities; 
• Oregon Food Bank Network Support Funds for pantries. 

 
OSU Extension faculty and RFB staff will use the Healthy Pantry Snapshot tool to gauge the 
effectiveness of nutrition-focused work already being done and to help spark ideas for 
strategies that pantry staff can adopt to increase their effectiveness in creating a more 
healthful impact on clients. This assessment is meant to be a starting point; we know there is an 
abundance of creative potential in our shared network! The Snapshot will provide a baseline to 
assist in finding the best fit for new activities or strategies for each pantry, such as food demos 
and recipes, signs or posters to share nutrition information, new ways to display produce and 

 

 

 



innovative ordering strategies.  Great activities that are already being implemented will also be 
more easily shared and replicated in other parts of the state through this Initiative. 
 
The Healthy Pantry Toolkit offers instructions and resources that formalize the activities listed 
here.  New resources will be added as we learn about activities and best practices from you! 
The many resources available online at Food Hero (http://foodhero.org), USDA’s MyPlate 
(www.choosemyplate.gov), Feeding America’s Healthy Food Bank Hub 
(http://healthyfoodbankhub.feedingamerica.org/tools-and-resources), and the SNAP-Ed 
Connection (http://snap.nal.usda.gov) can also be a great place to start.  
 
If you are ready to get started implementing the Healthy Pantry Initiative in your area, or if you 
have questions, please connect with the contacts listed below to learn more. There will also be 
other opportunities in the future to participate. If you are representing a pantry, please include 
your pantry’s name and county with your contact information.  
 

For OSU Extension Faculty: 
Sara Wilson Wolfe 
Nutrition Education Coordinator 
sara.wilson@oregonstate.edu  
503.872.6657 
 
For Pantry Managers and RFBs:  
Tracie Weitzman 
Statewide Services Coordinator  
tweitzman@oregonfoodbank.org 
503.282.0555 ext. 2207 
 

 
Many thanks for all that you do to eliminate hunger and its root causes, and to work for lifelong 
health and well-being for every person, every family and every community in Oregon.   

 
 
Sincerely,  
 
 
 
Tracie Weitzman     Sara Wilson Wolfe, MS, RD 
Statewide Services Coordinator   Nutrition Education Coordinator 
Oregon Food Bank     Extension Family and Community Health 

OSU Extension Service 

http://foodhero.org/
http://www.choosemyplate.gov/
http://healthyfoodbankhub.feedingamerica.org/tools-and-resources
http://snap.nal.usda.gov/
mailto:sara.wilson@oregonstate.edu
mailto:tweitzman@oregonfoodbank.org


 

WHY HEALTHY PANTRIES? 

Produce and perishable products are the next frontier of donated food for food banks and direct service agencies. 
Canned food donations are diminishing as food manufacturers streamline technologies and efficiencies, and as market 
share for shelf-stable goods decreases. At the same time, donations from farmers and grocery retailers of produce and 
perishable goods are the largest areas of growth for new donations. Additionally, the people we serve recognize the 
importance of making good food choices on their overall health and are eager to find healthier food options for their 
families. How do we know?  

• In 2012, 28% of OFB’s Hunger Factors survey respondents said at least one member of their household had been 
diagnosed with diabetes.  
http://www.oregonfoodbank.org/Understanding-Hunger/Hunger-Factors  

• Share Our Strength, a national anti-hunger organization, found in a recent study that low-income families are 
preparing and eating meals at home, and prefer to make meals from scratch. However, “26% of families skip 
healthy purchases because they feel they cannot afford them and as food security decreases, likelihood to 
forego healthy purchases increases.”  
http://www.nokidhungry.org/cmstudy/  

• Clients report wanting to find more fruits and vegetables, lean protein, and dairy at food pantries. 
http://cwh.berkeley.edu/resource/food-preferences-users-emergency-food-system-article  

The Healthy Pantry Initiative aims to provide food pantries with tools to distribute these perishable, nutritious products 
and to help clients make the best use of them to improve their families’ health and well-being.  
 
OREGON FOOD BANK 

Oregon Food Bank (OFB) believes no one should be hungry. With sufficient public will and support of the entire 
community, we believe it is possible to eliminate hunger and its root causes. OFB collects and distributes food through a 
network of four OFB branches and 17 independent regional food banks serving Oregon and southwest Washington. OFB 
also leads statewide efforts to increase resources for hungry families and to eliminate the root causes of hunger through 
advocacy, nutrition education, garden education, and helping communities strengthen local food systems.  

To learn more, visit www.oregonfoodbank.org. 
 
NETWORK SUPPORT FUND 

The funds provided through NSF are designated by the OFB Board. Every year the majority of the fund is awarded in 
equipment grants, with the remainder going towards a wide variety of projects, including capital campaigns, garden 
grants, fundraising initiatives, and IT expenses.  NSF is a non-allocated fund, grants are considered as they are submitted. 
Partner Agencies should discuss requests and apply through their Regional Food Bank. OFB’s Statewide Services team 
reviews the requests.  
 
Oregon Food Bank and the Oregon Food Bank Network provide services and educational programs to eligible individuals without 
regard to age, disability, race, creed, military status, national origin, political or religious affiliation, sex, familial or marital status, 
sexual preference, gender identity, or other groups protected by law. Oregon Food Bank is an Equal Opportunity Employer.  

 

 

 

http://www.oregonfoodbank.org/Understanding-Hunger/Hunger-Factors
http://www.nokidhungry.org/cmstudy/
http://cwh.berkeley.edu/resource/food-preferences-users-emergency-food-system-article
http://www.oregonfoodbank.org/


 
College of Public Health and Human Sciences 
Extension Family and Community Health 
Oregon State University, 125 Ballard Hall, Corvallis, Oregon 97331-5106 
T 541-737-1014 | F 541-737-0999 | http://extension.oregonstate.edu/fch 

 

 
 

OSU Extension: Supplemental Nutrition Assistance Program Education (SNAP-Ed) and  
Expanded Food and Nutrition Education Program (EFNEP) 

 
Each year, the Oregon State University Extension Service engages with communities statewide to 
provide nutrition education and programming to thousands of limited income youth, families, and adults 
through its two national nutrition education programs funded by the U.S. Department of Agriculture: 

• Supplemental Nutrition Assistance Program Education, better known as SNAP-Ed, in partnership 
with the Oregon Department of Human Services. 

• Expanded Food and Nutrition Education Program (EFNEP). 
 
SNAP-Ed/EFNEP Programming 
OSU Extension’s research-based programming focuses on obesity prevention through community 
collaborations and engagement to help make the healthy choice the easy choice.  Additionally, 
educational programming teaches families and individuals practical skills that promote healthy eating 
and physical activity based on the U.S. Dietary Guidelines for Americans, including: 
 

Management of food resources – stretching food dollars; planning and preparing meals; 
Making healthy food and physical activity choices –tasting and identifying healthy foods; 
balancing food intake with physical activity; 
Handling food safely – washing hands; cooking foods to safe temperatures. 

 
Food Hero Social Marketing Campaign 

 
Food Hero, launched in 2009 as part of SNAP-Ed, encourages families to 
increase their intake of vegetables and fruits. The campaign reaches low-income 
English- and Spanish-speaking Oregonians through multiple channels such as 
grocery store media, Food Hero Monthly publications, annual healthy living 
calendars, a website, and social media (Facebook, Twitter, and Pinterest). Visit 
the Food Hero website, http://foodhero.org, for low-cost healthy recipes and 
healthy eating tips. 

 
 

 
OREGON STATE UNIVERSITY EXTENSION SERVICE 
The Oregon State University (OSU) Extension Service, part of the College of Public Health and Human Sciences, 
seeks to engage the people of Oregon with research-based knowledge and education that strengthens 
communities and economies, sustains natural resources, and promotes healthy families and individuals. In 
addition to faculty and specialists stationed in every county of the state, Extension oversees a corps of 18,000 
trained Extension volunteers, representing the equivalent of 1,000 full-time employees in service to Oregon. The 
Extension Family & Community Health (FCH) program serves Oregonians through education, community 
partnerships, and action. FCH focuses on programs that promote healthy communities, healthy families, and 
healthy individuals. To learn more, visit extension.oregonstate.edu 

 
Oregon State University, in compliance with state and federal laws and regulations, does not discriminate on the basis 
of age, color, disability, gender identity or expression, genetic information, marital status, national origin, race, 
religion, sex, sexual orientation, or veteran status in any of its policies, procedures, or practices.  Oregon State 
University is an Affirmative Action/Equal Opportunity employer. 
 
USDA is an equal opportunity provider and employer. 
 

http://foodhero.org/
http://extension.oregonstate.edu/
https://www.foodhero.org/�


 Healthy Pantry Snapshot An Assessment Tool 

Date:___________________  Pantry Representative: ____________________________ 

Pantry: _________________________________________________________________ 

County:_________________ Reviewer: ______________________________________ 

FIRST VISIT:     FOLLOW UP VISIT: 

BEFORE PHOTOS:                 AFTER PHOTOS:  

Healthy Pantry Initiative Goal: Increase the accessibility, distribution, and consumption of healthy foods through the 
progressive adoption of strategies that support up to 5 objectives in emergency and supplemental food distribution settings.  

 

Objective 1: Increase Client Choice 
Possible Strategies: 

� Uses OFB 2011 food box guidelines∗  
� Hosts a shopping style/client choice pantry* 
� Incentivizes healthy food options 
� Increases distribution of whole grains and dry beans  
� Increases distribution of produce  
� Other:  

 

Rating: 1 (0-2 strategies)  
             2 (3-5 strategies)  
             3 (6+ strategies) 
Notes: 
  
  

 
 

Objective 2: Market Healthful Products 
Possible Strategies: 

� My Plate materials visible* 
� Uses CHOP (Choosing Healthy Options Plan) scores when ordering 
� Offers healthy food samples/recipes 
� Offers health/diet related support materials 
� Promotes other supplemental food programs in the area  
� Other: 

 

Rating: 1 (0-2 strategies)  
             2 (3-5 strategies)  
             3 (6+ strategies) 
Notes: 
  

 
Objective 3: Emphasize Fruits, Vegetables, Whole Grains, Staples 

Possible Strategies: 
� Emphasizes clients having access to a variety of fruits and vegetables* 
� Has an onsite garden or accesses other gardening opportunities 
� Listed on AmpleHarvest.org website; seeks donations from local gardeners 
� Emphasizes scratch cooking through distribution of meal components 
� Sets goals to increase average CHOP score for products ordered  
� Other:  
 

 
Rating: 1 (0-2 strategies)  
             2 (3-5 strategies)  
             3 (6+ strategies) 
Notes: 
 

 
Objective 4: Promote Additional Resources 

Possible Strategies: 
� Provides information on SNAP, WIC, Senior Farmers Market coupons or 

other low-income resources* 
� Promotes nutrition education programs 
� Distributes product-specific recipes to clients at least once a quarter 
� Provides gardening materials (e.g. community garden opportunities, plant starts, 

etc.) 
� Distributes affordable health care information 
� Other: 

 

Rating: 1 (0-2 strategies)  
             2 (3-5 strategies)  
             3 (6+ strategies) 
Notes: 

 



 
Objective 5: Plan for Alternate Eating Patterns 

Possible Strategies**: 
� Has special section for specific foods (i.e. gluten free, no/low sodium, vegetarian 

or homeless-appropriate) 
� Provides resources for selecting food for people with certain health conditions 
� Actively seeks to distribute foods high in fiber, and/or low in sodium, fat, sugar 

& trans fats 
� Provides volunteer education about healthy options for clients with special 

dietary needs 
� Provides diverse options for protein, such as tofu, beans and fish 
� Other: 

 

Rating: 1 (0-2 strategies)  
             2 (3-5 strategies)  
             3 (6+ strategies) 
Notes: 
 

*Strategies in bold font are strongly recommended as baseline strategies for all pantries.  
**None of these strategies are intended to include clinical information or medical nutrition therapy. 
 
Summary of Strengths:  

 

 

 Summary of Opportunities:  

 

 

 What strategies are you interested in? 

Total of ratings:  
(0-15) 

 

Any fruit or 100% fruit juice 
counts as part of the Fruit Group. 
Fruits may be fresh, canned, 
frozen, or dried, and may be 
whole, cut-up, or pureed. 

Wheat, rice, oats, cornmeal, barley and 
other cereal grains belong to the Grains 
Group. Bread, pasta, oatmeal, breakfast 
cereals, tortillas, crackers and grits are 
examples of grain products.  

Any vegetable or 100% vegetable 
juice counts as a member of the 
Vegetable Group. Vegetables may 
be raw or cooked; fresh, frozen, 
canned, or dried/dehydrated; and 
may be whole, cut-up, or mashed. 

All fluid milk products, calcium-
fortified soy beverage, and many 
foods made from these items are 
considered part of the Dairy 
Group. Cream cheese, cream, half 
& half, sour cream, and butter do 
not provide enough calcium to be 
part of the Dairy Group.  

Meat, poultry, seafood, beans and 
peas, eggs, processed soy 
products, nuts, and seeds are 
considered part of the Protein 
Group. 

RETURN COPY TO: Jen Turner: jturner@oregonfoodbank.org or Tracie Weitzman: tweitzman@oregonfoodbank.org  

mailto:jturner@oregonfoodbank.org
mailto:tweitzman@oregonfoodbank.org


     ANNOTATED Healthy Pantry Snapshot  

Date:___________________ Pantry Representative: _________________________________  
            Pantry:______________________________________________________________________ 
            County:_________________ Reviewer: ____________________________________________ 

FIRST VISIT/BEFORE PHOTOS:               FOLLOW UP VISIT/AFTER PHOTOS:  

 

 

Healthy Pantry Initiative Goal: Increase the accessibility, distribution, and consumption of healthy foods through the 
progressive adoption of strategies that support up to 5 objectives in emergency and supplemental food distribution settings. 
 

Objective 1: Increase Client Choice 
Possible Strategies: 

 
� Uses OFB 2011 food box guidelines∗  
 
 
 
 
� Hosts a shopping style/client choice pantry* 
 
 
 

 
 
� Incentivizes healthy food options 
 
 
 
 
� Increases distribution of whole grains and dry beans  
� Increases distribution of produce  
� Other:  

 

Rating: 1 (0-2 strategies)  
             2 (3-5 strategies)  
             3 (6+ strategies) 
Notes: 
  
  

 

 
Objective 2: Market Healthful Products 

Possible Strategies: 
� My Plate materials visible* 
� Uses CHOP (Choosing Healthy Options Plan) scores when ordering 
 
 
 
 
 

 
� Offers healthy food samples/recipes 
� Offers health/diet related support materials 
 

 

Rating: 1 (0-2 strategies)  
             2 (3-5 strategies)  
             3 (6+ strategies) 
Notes: 
  

 

OFB 2011 Food Box guidelines were designed by OFB and Kaiser Permanente nutrition education staff, based on MyPlate and 
USDA Dietary Guidelines. Pantries encourage clients to take amounts from each category of food based on family size. The 
guidelines help ensure equitable distribution of foods from all food groups.  

 

OFB believes that a client choice pantry, allowing clients to browse shelves and select foods based on their preferences, provides 
a more dignified experience than a pre-packed food box and reduces waste of unwanted foods. It also allows volunteers to assist 
and build relationships with clients, sharing information and encouraging healthy options where appropriate. 

http://www.tafb.org/documents/ChoicePantryGuide.pdf is a great resource for pantries making the switch. 

 

  

 
Varies; pantries may encourage clients to take more than their recommended limit (based on the food box guidelines; see above) 
of healthy foods like fresh fruits and vegetables, and when available, offer reinforcements for healthy choices, such as cooking 
utensils, food thermometers, or cookbooks. 

  

  

 

CHOP is an emergency food inventory system utilized by a growing number of Feeding America partners. CHOP ranks emergency 
foods using 3 levels (1 = Choose Frequently, 2 = Choose Moderately, 3 = Choose Sparingly) based on a nutritional algorithm (See 
www.cloudnutrition.net), with a goal of encouraging pantry leads to stock mostly foods ranked 1 & 2, and to assist clients in 
making healthier choices. OFB Branches (Washington, Multnomah, Clackamas, Harney, Malheur, Tillamook Counties) and Food 
for Lane County are currently the only service areas using the CHOP to assess nutrition of both food received (warehouse 
inventory) and agency distribution. 

 

  

  

 

Pantries are encouraged to 
designate a key volunteer or 
staff lead for the Healthy 
Pantry Initiative, who may or 
may not be the coordinator 
of day-to-day pantry 
operations. 

  

 

Photos are strongly encouraged to document the pantry in the “before” stage and also the 
“after” for examples of strategies used or interventions adopted. Please indicate photos with 
the first visit or follow up visit. Be sure to bring a camera! 

http://www.cloudnutrition.net/


� Promotes other supplemental food programs in the area  
 
 

 
 

Objective 3: Emphasize Fruits, Vegetables, Whole Grains, Staples 
Possible Strategies: 
 

� Emphasizes clients having access to a variety of fruits and vegetables* 
 
 
 

 
 

� Has an onsite garden or accesses other gardening opportunities 
� Listed on AmpleHarvest.org website; seeks donations from local gardeners 
 
 
 
 
� Emphasizes scratch cooking through distribution of meal components 
 
 

 
� Sets goals to increase average CHOP score for products ordered  
 
 
 
 
� Other:  
 

 
Rating: 1 (0-2 strategies)  
             2 (3-5 strategies)  
             3 (6+ strategies) 
Notes: 
 

 
Objective 4: Promote Additional Resources 

 
 
 

 
 
 
Possible Strategies**: 
 

� Provides information on SNAP, WIC, Senior Farmers Market coupons or other 
low-income resources* 

� Promotes nutrition education programs 
� Distributes product-specific recipes to clients at least once a quarter 
� Provides gardening materials (e.g. community garden opportunities, plant starts, etc.) 
� Distributes affordable health care information 
� Other: 

 

 

 

 

 
 
 
 
Rating: 1 (0-2 strategies)  
             2 (3-5 strategies)  
             3 (6+ strategies) 
Notes: 

 
 
 

 

 

Pantries are encouraged to ‘market’ healthy food choices for clients. ‘Environmental nudges’ may include strategies such as 
reconfigured shelving or refrigeration to display fresh produce in a highly visible location, or volunteers suggesting the addition 
of frozen vegetables to pre-packaged meals, etc. 

 

 

  

  

 

Supplemental food programs vary by region, and may focus on specific foods (such as fresh produce only), or foods for a 
particular age group (such as pre-school) or setting (Senior Housing). Supplemental food programs often include a newsletter 
and/or skill- and community-building components.  

 

  

  

 

www.ampleharvest.org maintains a nationwide database of pantries for local gardeners to search and connect with to donate 
their homegrown fresh produce.  

  

 

 

  

  

 See above (Objective 2: Market Healthful Products) for further explanation of CHOP score. OFB and FFLC maintain each pantry’s 
CHOP score in inventory database, allowing for evaluation of measurable improvements. 

  

  

 

 

  

  

 

For example, pasta, sauce and ground beef might be packaged together; or, canned corn, chili beans, onions and taco seasoning.  

  

 

 

  

  

 

OFB regularly partners with community organizations like 211info, DHS and Cover Oregon to allocate and distribute non-food 
resource information that may benefit low-income individuals and families accessing food pantries. OFB distributes a monthly 
newsletter to OFB food pantries that includes resource information and recipes. Statewide Newsletters are distributed to 
pantries quarterly; other agencies may also receive RFB newsletters. These are shared in print and also via regular online 
communication with pantries. 

  

  

  

 

 

  

  

 



Objective 5: Plan for Alternate Eating Patterns 
 
 
 
 
 

 
Possible Strategies: 
 

� Has special section for specific foods (i.e. gluten free, no/low sodium, vegetarian or 
homeless-appropriate) 

� Provides resources for selecting food for people with certain health conditions 
� Actively seeks to distribute foods high in fiber, and/or low in sodium, fat, sugar & 

trans fats 
� Provides volunteer education about healthy options for clients with special dietary 

needs 
� Provides diverse options for protein, such as tofu, beans and fish 
� Other: 

 
 
 
 
 
 
 
 
Rating: 1 (0-2 strategies)  
             2 (3-5 strategies)  
             3 (6+ strategies) 
Notes: 
 

*Strategies in bold font are strongly recommended for all pantries.  
**None of these strategies are intended to include clinical information or medical nutrition therapy. 
 

Summary of Strengths:  

 

 

Summary of Opportunities: 

      

What strategies are you interested in? 

 

 

 

 

 

 

 

 

 

 

 

 

Total of ratings:  
(0-15) 

 

Any fruit or 100% fruit juice counts 
as part of the Fruit Group. Fruits 
may be fresh, canned, frozen, or 
dried, and may be whole, cut-up, 
or pureed. 

Wheat, rice, oats, cornmeal, barley and 
other cereal grains belong to the Grains 
Group. Bread, pasta, oatmeal, breakfast 
cereals, tortillas, crackers and grits are 
examples of grain products.  

Any vegetable or 100% vegetable 
juice counts as a member of the 
Vegetable Group. Vegetables may 
be raw or cooked; fresh, frozen, 
canned, or dried/dehydrated; and 
may be whole, cut-up, or mashed. 

All fluid milk products, calcium-
fortified soy beverage, and many 
foods made from these items are 
considered part of the Dairy 
Group.  Cream cheese, cream, 
half & half, sour cream, and 
butter do not provide enough 
calcium to be part of the Dairy 
Group. 

Meat, poultry, seafood, beans and 
peas, eggs, processed soy products, 
nuts, and seeds are considered 
part of the Protein Group. 

Project leaders did not select a baseline strategy for Objective 5 due to concerns regarding any clinical recommendations, as well 
as a vast range of variables among “special dietary needs.” This objective works in relation with the client choice pantry 
(Objective 1), wherein pantry coordinators and volunteers are not providing clinical advice, but maintaining a varied inventory of 
foods with various dietary needs in mind to allow and encourage clients to choose the healthiest options for their needs.  

  

  

  

  

 

 

  

  

 

RETURN COPY TO: Jen Turner: jturner@oregonfoodbank.org or Tracie Weitzman: tweitzman@oregonfoodbank.org  

This summary section is meant to capture details of the 
pantry’s capacity from conversations between the 
reviewer and pantry representative. This section is also a 
place to describe possible next steps and/or key 
community partners for implementing the strategies the 
pantry coordinator identified.  

mailto:jturner@oregonfoodbank.org
mailto:tweitzman@oregonfoodbank.org


 

PERSONS 1-2 3-4 5-6 7-8 

VEGETABLES  Fresh/Frozen/Can 3-6 8-11 11-13 14-15 

FRUIT  Fresh/Frozen/Can 2-5 6-7 9-11 12-14 

PROTEIN FOODS- Meats 

Chicken, Turkey, Fish, Beef, Pork 
2-4 3-4 3-4 5-6 

PROTEIN FOODS-Plant based 

Beans (can/dry), Peanut Butter, Tofu 
2 3 3 4 

Canned or Prepared Meals 

Stew, Chili, Pork&Beans, 

Spaghetti Sauce & Pasta 
  

1-2 2-3 3-4 4-5 

EGGS ½doz ½doz 1doz 1doz 

GRAINS  Rice, Noodles, Pasta 2 2-3 3-4 4 

GRAINS  Bread, Tortillas, Flour, 

Baking/Pancake mix 
1-2 1-2 1-2 2-3 

GRAINS  Cold Cereal or Oatmeal 1 1-2 2 3 

DAIRY  Yogurt, Cheese, Fresh Milk, 

Cottage Cheese 
2-3 2-3 2-4 3-4 

MILK  Shelf Stable or Alternate 1 1 1-2 1-2 

VEGETABLE OIL 
  1 1 1 1 

JUICE (32-46 oz) 1 1-2 2-3 3 

OTHER as available: Mac & Cheese, 
Skillet or box/pkg meals, soup, 

tea, coffee, salsa, ketchup,  

margarine, dessert, cookies, 

snacks, chips, crackers, mayo, 

olives, processed meats 

        

 Combine items within cate-
gories to reach suggested 
unit numbers.  

 Unit in columns is usually 
the common size encoun-
tered in pantries:  2# USDA 
beans/ rice, 5# flour, 29oz 
USDA pork, 1# USDA frozen 
pork, etc 

 For Fruit, one pound fresh 
fruit is one unit and one 
15oz can is one unit. 

 For fresh veg, one pound is 
one unit. A 2# pkg frozen 
veg is 2 units. For canned 
vegetables, one 15/16oz 
can is one unit.  

A guide for food supplies for 3-5 days. We are suggesting the amounts 
shown; give more when possible. Please be as generous as supplies allow. 
A little extra can make a big difference. 

BASIC FOOD BOX GUIDELINE 

Reviewed by Registered Dietitian 9/2011 



Healthy Pantry Initiative FAQs 

Getting started – who initiates the conversation at the local level? This depends.  If you or 
another Unit staff member already has a relationship with a local food pantry, you may initiate 
the conversation about the Healthy Pantry Initiative and determine if there is interest in 
participating in the assessment using the Healthy Pantry Snapshot assessment tool.  If you do 
not currently have a relationship with a pantry, but are interested in cultivating one – or are 
interested in doing this assessment, but do not have a current pantry partner – OFB staff can 
help to connect you with a Regional Food Bank or a local pantry.  Contact Tracie Weitzman, 
Statewide Services Coordinator (tweitzman@oregonfoodbank.org). 

Who conducts the assessment? Conducting the assessment is a joint effort between OSU staff 
and the pantry volunteer or staff member.  An OSU staff member (faculty or EPA) should 
conduct the assessment in collaboration with a willing pantry partner.  Ideally, this means 
touring the pantry and scoring the Snapshot tool together. We encourage you to take photos 
during both the pre- and post-assessments (make sure to get photo releases). 

Once the Snapshot assessment tool has been completed, what do I do? You’ll want to make 
sure your partner at the pantry has a copy.  After completing the Snapshot, explain to the 
pantry partner that you would like to have a follow-up visit to review the assessment and to 
discuss and select strategies that could be implemented. Remember that the pantry staff is 
likely mostly volunteer, so their capacity for implementation needs to be taken into account. 
They will appreciate your help and support, but they will need to set the timeline for next steps.  

How are the strategies and interventions chosen and implemented? Once the assessment has 
been completed, OSU staff will work with the pantry partner(s) to determine which strategies 
and interventions are the highest priority and are feasible, depending on available resources. 
Who actually conducts the strategy depends on the strategy chosen. OSU staff can play an 
advisory role, or may be more ’hands-on’ with the intervention.  For example, you might advise 
on how the pantry partner can improve the variety of fruits and vegetables offered; or, you 
might take the lead on conducting a ‘pantry makeover’ using the Food Hero community toolkit.  
If the pantry partner indicates a need for new refrigeration units, you might advise them to 
contact their Regional Food Bank about Network Support Funds. Consider first focusing on 
those strategies listed in bold type in the Snapshot. These indicate healthy pantry 
baseline/benchmark strategies.  If a pantry employs all 5 bolded strategies, it is considered a 
‘healthy pantry.’   

Are all of the strategies/interventions listed applicable in all settings? No. Your pantry 
partner(s) is the expert on what is feasible and what is not. For example, there may not be 
room to put in an on-site garden at certain sites. And, CHOP (Choosing Healthy Options 
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Program) is only available in the following counties: Lane, Clackamas, Multnomah, Washington, 
Tillamook, Malheur, and Harney.  

Where do the resources come from, and who pays for them? Both OSU and OFB have some 
resources available to share.  OFB can mail materials directly to Extension staff or can send 
materials via truck delivery to the pantry. 

OFB has the following available (contact tweitzman@oregonfoodbank.org): 
• Healthy Pick cards 
• Shelf talkers 
• MyPlate posters and handouts  
• Network Support Funds/grants  
• Other materials may be available periodically (e.g., seed packets) 

OSU SNAP-Ed funds may be used for the following:  
• Recipes and other supplies for direct education and food demonstrations  
• OSU – Food Hero community toolkit (currently under development)  
• Other materials may vary from year to year, depending on SNAP-Ed guidance 

How long before a post-assessment is conducted? Once your Healthy Pantry team has 
implemented the strategies that you’ve agreed upon, you should conduct a post-assessment.  
Ideally, the post-assessment will be conducted within 3-6 months after the pre-assessment, 
although some strategies will take more time (e.g., seeking grant dollars to buy a refrigeration 
unit). Be sure to document any ongoing activities or strategies that are still in process when the 
post-assessment is conducted.   

Should I write up any sort of report documenting the process? Yes, please use the Healthy 
Pantry Assessment Effort and Activity Log to document the process from assessment to 
strategy implementation. This will help us show our funder the time and effort that went into 
this PSE work. Once the Log is completed, you can use the information to generate a Healthy 
Pantry Assessment Report. We have report instructions that will guide you to include specific 
components when writing your report. Sample reports are also available; contact Sara Wilson 
Wolfe (sara.wilson@oregonstate.edu). 

What do I do with these documents? Copies of information need to be sent to both OFB 
(tweitzman@oregonfoodbank.org) and OSU (sara.wilson@oregonstate.edu). Please send the 
following items in a complete packet (hard copies in the mail, or scanned copies through email):  

• Pre- and Post-Assessment Snapshots, with scoring completed   
• Healthy Pantry Assessment Effort and Activity Log  
• Healthy Pantry Assessment Report, including photos  
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What if I have other questions? Please contact Sara Wilson Wolfe (OSU) or Tracie Weitzman 
(OFB) with any questions.  
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Also from the USDA MyPlate Ten Tips Series 

Laminated cards (3”x9”—cards have been distributed 

to Regional Food Banks) 

 Similar to “Focus on Fruits” series 

 Cards are meant to be displayed at any agency    

asking for materials to help clients think about ways 

to incorporate more fruits in their daily eating habits 

 

updated 2/27/2014 

Oregon Food Bank’s Statewide Services Team has several types of nutrition-related materials available for 

display at Regional Food Banks and Partner Agencies. Those interested in receiving free materials should 

contact Tracie Weitzman, Statewide Services Coordinator, at tweitzman@oregonfoodbank.org 

“Fruits & Veggies—More Matters” Signs 

 Large 60”x34” vinyl banners are perfect for RFBs to    

display in shop-the-dock produce areas, larger-sized 

shopping-style pantries, or community  Harvest Share/

Produce Plus distributions (limited quantity available) 

 Smaller 19”x19” square cardstock posters available for 

all pantries to display– regardless of distribution style 

(still available) 

From the USDA MyPlate Ten Tips Series 

Laminated “Eating Healthy on a Budget” cards  

(3”x9”—still available)  

 Each card features different tips (bilingual English 

and Spanish) from the “Eating Healthy on a  

Budget” series  

 The cards are meant to be displayed at any      

pantry asking for materials to help clients think 

about ways stretch the dollar at the grocery store 

 Developed and printed by OFB   

OFB Network Nutrition Materials 



   
 uilds health   

eat o en 

ST P & TH    
doesn t support health            

eat infre uently 

 reduce  rinse  com ine  

3 
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   S DE  
supports health         

eat sometimes 
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From USDA MyPlate “What s on your Plate?” Materials 

Poster on durable paper (11”x17”-still available) 

 OFB combined English and Spanish information on a 11”x17” poster 

asking “What s on your Plate?” and printed on durable paper 

 Meant for display at pantries, meal sites, or gleaning programs    

 Developed and printed by OFB 

 H Plight Poster 

Poster (8.5”x14” [legal]—available for in-house 

printing) 

 For RFBs utilizing CHOP 

 Any pantry manager or shopping-style pantry 

can display an English and/or Spanish  H P-

light poster  

 Combine use with the “Healthy Pick” shelf-

talkers 

 Print from Inside the Network, or ask 

Statewide Services to help print them 

with support from   
 

PE S  S  -   -   -   -  

VE ETAB ES  Fresh/Frozen/Can 3-6 8-11 11-13 14-15 

F U T  Fresh/Frozen/Can  -5 6-7 9-11 1 -14 

P  TE   F  DS- Meats 

Chicken, Turkey, Fish, Beef, Pork 
 -4 3-4 3-4 5-6 

P  TE   F  DS-Plant  ased 

Beans (can/dry), Peanut Bu er, Tofu 
  3 3 4 

 anned or Prepared Meals 

Stew, Chili, Pork Beans, 

Spaghe  Sauce   Pasta 
  

1-   -3 3-4 4-5 

E  S  do   do  1do  1do  

  A  S  Rice, Noodles, Pasta    -3 3-4 4 

  A  S  Bread, Tortillas, Flour, 

Baking/Pancake mix 
1-  1-  1-   -3 

  A  S  Cold Cereal or Oatmeal 1 1-    3 

DA      ogurt, Cheese, Fresh Milk, 

Co age Cheese 
 -3  -3  -4 3-4 

M     Shelf Stable or Alternate 1 1 1-  1-  

VE ETAB E     
  1 1 1 1 

 U  E       (3 -46 oz) 1 1-   -3 3 

 THE  as available  Mac   Cheese, 
Skillet or box/pkg meals, soup, 

tea, coffee, salsa, ketchup,  

margarine, dessert, cookies, 

snacks, chips, crackers, mayo, 

olives, processed meats 

        

 Combine items within cate 
gories to reach suggested 
unit numbers.  

  nit in columns is usually 
the common size encoun 
tered in pantries       SDA 
beans/ rice, 5   our,  9oz 
 SDA pork, 1   SDA frozen 
pork, etc 

 For Fruit, one pound fresh 
fruit is one unit and one 
15oz can is one unit. 

 For fresh veg, one pound is 
one unit. A    pkg frozen 
veg is   units. For canned 
vegetables, one 15/16oz 
can is one unit.  

A guide for food supplies for 3-5 days. We are suggesting the amounts 
shown  give more when possible. Please be as generous as supplies allow. 
A li le extra can make a big difference. 

BAS   F  D B    U DE   E 

Reviewed by Registered Dietitian 9/ 011 

Basic Food Box  uideline  

Poster (8.5”x11”—available in PA Handbooks and Inside the Network, or 

ask Statewide Services) 

  pdated in Fall  011 

 The Basic Food Box  uideline continues to be a staple for any pantry 

aiming to build emergency food boxes according to  SDA MyPlate       

recommendations 

S  UE     
construir la salud   

comer con m s frecuencia 

ESPE A   P E SA 
no apoya la salud  

comer menos frecuente 

 reduce  en uague  com ine  
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   TEMP A 
apoya la salud         

comer a  eces 
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Featuring items from a healthy 

“Recipe of the Month” lets clients 

identify foods to try or items from 

a food demo →  

with support from   

“Healthy Pick” shelf-talkers are available for OFB Network food pantries that are set up as “shopping-style” 

for clients. Contact Tracie Weitzman, Statewide Services Coordinator, at tweitzman@oregonfoodbank.org if 

interested in receiving these free materials.  

Here are some examples of how the cards (3”x3”) can be used: 

← Low-sodium, low-sugar, or more  

information can be identified easily  

for special needs diets 

← Whole grains for scratch cooking 

For pantries in service areas using the CHOP 

nutrition inventory ranking system, cards can 

also be used to convey CHOP “1” foods 

OFB Network Nutrition Materials 



 Oregon Food Bank has created Healthy Pick cards to help identify 

nutritious options for food pantry shoppers. Use the guidance    

below to help identify which choices are Healthy Picks.  

Use a Dry Erase Marker on Healthy Pick cards to identify nutritious 

choices before posting featured food items below.    

 Look for  the word “whole” on the first ingredient of the ingredient list 

 Check Nutrition Labels -Make it Fiber-rich (each serving providing at least 20%  of a person’s 

daily nutritional needs) 

Examples– brown rice, whole wheat bread, whole grain cereal, old fashioned oats, quinoa,      

barley, plain popcorn, whole wheat flour 

 Fresh, frozen and canned vegetables all count!  

 Check Nutrition Labels—Aim for 20% Daily Value of Vitamin A, C or Fiber per serving  

 When frozen or canned, look for vegetables without added salt 

Examples– any fresh vegetables, canned or frozen vegetables without added salt, low sodium 

vegetable juice  

 Fresh, frozen, canned and dried fruit all count!  

 Check Nutrition Labels- Aim for 20% Daily Value of Vitamin A, C or Fiber per serving 

 When frozen, look for fruit without added sugar; when canned look for fruit packed in its 

own juice 

 Look for 100% juice without added sugar  

Examples– any fresh fruit, canned fruit in juice and frozen fruit with no added sugar 

 When choosing dairy (cow, soy, almond, rice, etc.), check Nutrition Labels  to make sure one 

serving is at least 30% Daily Value of Calcium 

 Select 1% or skim milk  

 Choose low-fat cheese 

Examples– skim milk, low-fat/non-fat yogurt, low fat or reduced fat cheese 

 Check Nutrition Labels- Choose lean meats containing less than 5% Daily Value of saturated 

fat  

 Choose plant-based protein sources more often– they are often lower in fat, have no        

cholesterol and are a source of fiber 

Examples– dried or low sodium canned beans,  nut butter with no added sugar,  lean poultry, 

tofu, lean ground meat, lentils, eggs, canned fish 
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Staff Name:                                                          Unit:                                              Pantry:  

Healthy Pantry Assessment Effort and Activity Log 
Instructions: Please use this form to track efforts related to the Healthy Pantry Initiative Assessment – specifically, on A) 
assessment activities, and B) strategy implementation activities. Use one form for each site at which you conduct the 
Healthy Pantry Snapshot Assessment Tool. You will enter information into this form over the entire project period, so 
please continue to update this form as activities occur.  

A. Healthy Pantry Assessment Activities 
For each Healthy Pantry Assessment activity listed below, please indicate the date that the activity occurred, and the 
amount of time (hours and minutes). 

Activity Date(s) Time Spent (total for activity) 

1. Planning & scheduling for assessment (including meeting with pantry 
staff for planning purposes) 

 Hours:                 Minutes: 

2. Assessment at pantry   Hours:                 Minutes: 
 

3. Follow-up pantry visit for assessment review and strategy 
discussion/selection 

 Hours:                 Minutes: 

4. Generating assessment report*  Hours:                 Minutes: 
 

5. Other (explain) 

 

 

 Hours:                 Minutes: 
 

6. Total Time Spent on Assessment Activities N/A  Hours:                 Minutes: 
 

*Report instructions and sample report available. 

 

Audience/Participants: The Healthy Pantry Assessment is implemented with the help of one or more pantry 
representatives from the assessment site who can help you navigate the pantry setting.  The pantry representative 
should be an individual with decision-making capabilities and/or site management responsibilities. 

7. Describe the participants for the activities listed above - e.g., pantry representatives (n=2) and Extension Clackamas & 
Washington county FCH staff (n=2). Please include names.  

 
 
 
 
 
 
 
 
 
 

1 
 



 

Staff Name:                                                          Unit:                                              Pantry:  

8. Positive Aspects/Supports: What went well during the assessment activity? What aspects of the assessment tool 
(“Snapshot”) supported, aided, enabled, or made easier this activity? 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

9. Negative Aspects/Challenges: What were the challenges encountered during this activity? What aspects of the 
assessment tool (“Snapshot”) contributed to the challenges and in what way?  
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Staff Name:                                                          Unit:                                              Pantry:  

B. Healthy Pantry Strategy Implementation  

Please answer the questions below for each strategy implemented. Please indicate ‘N/A’ where a question does not 
apply. 

10. Strategy _______________________________________ 11. Objective _____________________________________  

a. How did this activity support the goal of increasing accessibility, distribution and consumption of healthy foods among 
emergency food recipients? 
 
 
 
 

b. Describe the decision-making process that went into this activity (who was involved/provided leadership; how were 
decisions made; why was this activity decided upon)? 

 
 
c. Categorically list the SNAP-Ed costs/inputs to this activity (e.g. materials/supplies, food, printing/mailing, etc.). 
 
 
 
d. If there are other community partners supporting this activity, either in-kind or financially, please describe who, how, 
and at in what way/amount. 
 
 
 
e. What were the immediate outcomes of this activity? (e.g,. tasks assigned, action steps, grant written/submitted, work 
plan developed, community event hosted, etc.) 
 
 
 
 
f. Specify the anticipated mid- and long-term outcome goals of this activity in relation to the assessed needs revealed by 
Healthy Pantry Assessment strategy implementation. 
 
 
 
 
g. Additional comments or feedback that would contribute to the evaluation of the tool’s utility or effectiveness: 
 
 
 
 
 
 

3 
 



Healthy Pantry Initiative Assessment Report Instructions FFY 2015  

Instructions: Please read this template before beginning your report.  Some items can 
be written early on in the assessment process. However, for intervention strategies that 
may be implemented 3-6 months after the initial assessment, you’ll want to keep notes 
until after implementation so that your report captures the entire process and the 
results. Although specific components may be bulleted, please try to capture the 
information in paragraph format. We encourage you to take and submit photos as 
appropriate. Tell us your story!  

Description of site (location, reach, staffing, clientele, history, neighborhood features, 
other) 

First visit/assessment activities.  

• Total hours and minutes spent on assessment activities [A.6. in Effort and 
Activity Log (EAL)]. 

• Description of participants involved in assessment activities [A.7. in EAL].  
• Summary of strengths identified (notes from Snapshot Tool, including listing 

strategies being utilized at time of first visit, and rating/score).  
• Summary of opportunities identified (include potential strategies of interest, 

identified through assessment process, including post-assessment 
conversations). Describe any details related to each strategy, including resources 
that are available or are needed; process for implementation; who might be 
possible partners in implementation, additional information that is needed, etc.  

• Photographs of first visit/assessment, when appropriate.  
 

Strategy implementation/follow-up activities. 

Using information from the EAL (B.10 and B.11, a-g) explain the inputs, activities and 
outcomes related to the strategies implemented at the pantry site. Think about some of 
the following questions:  

• How did the actual implementation differ from what you predicted? (i.e., were 
strategies easier or more difficult to implement than you anticipated? Were more 
resources needed – or, did you find additional resources that supported the 
success of a particular strategy?  

• How did the strategies support the overall goal of the Healthy Pantry Initiative?  
• What might you do differently next time?  
• Photos of follow-up visits, implementation process, and/or the final product(s)  

 



October 8, 2014 

   
 
 
 

Healthy Pantry Initiative Best Practices/Strategies for Success 
 
 
Lessons learned from the Metro area cohort: 
 

1. Strong relationships and rapport with pantry clients and volunteers are at the center of 
advancing this Initiative. For places with a consistent base of volunteers, intentional 
engagement with these volunteers about this Initiative and changes to the pantry 
environment would be helpful. Strategies, like the ones listed on the following handout 
(Environmental Strategies for Encouraging Healthy Choices), are most effective when 
delivered on the basis of a positive, intentional relationship; building volunteer and 
organizational capacity to encourage this kind of relationship-building is key.  
 

2. It’s essential to think about how these strategies and others can be adapted to fit the 
specific needs of the community; e.g., if the pantry mostly serves single adults, like 
residents of an Single Room Occupancy (SRO) high-rise, consider crockpot or hot plate 
cooking demos or meal kits. Cultural competency is also relevant in figuring out how to 
adapt these strategies.  
 

3. As much as the Healthy Pantry Initiative is focused on changing client behavior, it is also 
about ensuring that healthy food is in abundance at the pantry. Possible strategies for 
increasing this could be collaborative grants for bulk food purchases and increased 
coordination with OFB’s food resource developers/inventory/operations teams.  
 

4. Healthy Pick Cards and other collateral is useful, but needs to be used strategically; it is 
not effective to blanket the pantry with this info, as signage become invisible unless it’s 
done with intention and thought! 

 

 

 

 



 
 
 
 
 

Environmental Strategies for Encouraging Healthy Choices 
Healthy Pantry Initiative: Model Healthy Pantry Cohort Fall Meeting  

October 8, 2014 

1. Healthy Pick Cards 
• These provide quick visual cues that signal which foods are going to be 

most nutritious and why.  
• Healthy Pick Cards are versatile; use to highlight foods that are fresh, in 

season, low sodium, low fat, and/or nutrient-dense.  
2. Recipe & Cooking Directions  

• Place recipe cards near foods to encourage (such as fresh or frozen 
vegetables, whole grains, beans). 

− Recipes that feature no more than 9 ingredients, are easy to read, 
simple to follow, and involve common household equipment are best! 

• Include cooking directions for preparing staple foods from scratch, like 
dried beans, rice, or oatmeal. 

3. “Meal Kits” 
• Inspire scratch cooking by creating kits containing some or all ingredients 

and instructions for a simple recipe.  
4. Samples 

• Encourage participants to try healthy foods by offering samples.  
− Especially useful for unfamiliar – but delicious!–seasonal produce.  

5. Merchandising 
• Place foods that go together (e.g., rice and beans) on the same shelf to 

inspire scratch cooking.  
• Encourage participants to choose healthy foods first by putting foods to 

encourage (with Healthy Pick cards!) at eye level and at the entrance to the 
pantry. Keep unhealthy foods like pastries and highly processed items on 
the lowest shelves.  
 

 



 
6. Other Signage 

• Make MyPlate materials highly visible to anyone visiting the pantry, such as 
inside the intake office and above shelves. 

7. Encourage Taking More of the Good Stuff 
• Offer unlimited fresh produce. 
• Post signs that offer suggestions for how much to take based on familiar 

size, to encourage taking enough. For example, “A family of 4 usually takes 
at least 8 tomatoes.” 

• Encourage volunteers to promote healthy foods while shopping. 

Other Ideas?  

 

 

 

 

 

 

Check out these online resources for more info: 

Feeding America’s Healthy Food Bank Hub: healthyfoodbankhub.feedingamerica.org 

OSU Extension Food Hero: foodhero.org 

Want to talk about your ideas or get some support? We’re here to help! 

OFB Multnomah – Jen Turner: jturner@oregonfoodbank.org   
OFB Clackamas – Micaela Shapiro-Shellaby: msshellaby@oregonfoodbank.org 
OFB Washington – Evan Weaver: eweaver@oregonfoodbank.org 
Clackamas OSU Extension – Kelly Streit: kelly.streit@oregonstate.edu 
Metro Area OSU Extension – Maureen Quinn: maureen.quinn@oregonstate.edu 
 

 

http://healthyfoodbankhub.feedingamerica.org/
mailto:jturner@oregonfoodbank.org
mailto:msshellaby@oregonfoodbank.org
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