
OUR JOURNEY CONTINUES
,W¶V�QRW�ZKHUH�\RX¶YH�EHHQ��EXW�ZKHUH�\RX�DUH�JRLQJ��WKDW�PDNHV�WKH�GL̆HUHQFH

“It’s not where you’ve been, but where 
\RX¶UH�JRLQJ��WKDW�PDNHV�WKH�GL̆HUHQFH�´�
These wise words serve as one of life’s 
guiding principles. Here at Moveable 
Feast, the past 25 years serve as a strong 
foundation- a platform on which to build 
WRZDUGV��³ZKHUH�ZH¶UH�JRLQJ´�LQ�WKH�\HDUV�
to come.  

The hallmarks of Moveable Feast’s mission- 
providing compassionate care, going the 
extra mile, advocating for our clients’ rights 
as well as for their needs, providing healthy 
and nutritious foods which are every bit 
DV�LPSRUWDQW�DV�PHGLFLQH�DQG�UHFRJQL]LQJ�
the critical role of our volunteers- remain 
the philosophical foothold from which we 
ODXQFK�RXU�IXWXUH�H̆RUWV�

In 2014, we provided more than 784,000 
meals to people with many forms of life-
threatening illnesses, who were unable 
WR�DFFHVV��D̆RUG�RU�SUHSDUH�KHDOWK\�DQG�
nutritious food. Their average annual 
LQFRPH�ZDV�MXVW���������D�¿JXUH�WKDW�
boggles the mind: it’s hard to imagine 
surviving on such a limited income, let 
DORQH�ZKHQ�¿JKWLQJ�IRU�\RXU�OLIH�DJDLQVW�DQ�
illness such as AIDS or cancer. This year, 
more than 58,000 Marylanders will be 
diagnosed with a critical illness: many of 
them will come to Moveable Feast seeking 
FOOD as MEDICINE.

With so many severely ill neighbors, our 
aim is to provide 1.5 million medically-
tailored meals to 7,000 households per 
year. We plan to work closely with critically 
ill recipients of SNAP (commonly known 
as food stamps) to ensure they have access 
to Moveable Feast’s healthy, medically-
appropriate meals.

In the approaching years, changes to the 
$̆RUGDEOH�&DUH�$FW�ZLOO�FDXVH�SD\PHQW�
IRU�PHDOV�WR�EH�UDGLFDOO\�GL̆HUHQW��%\�
informing medical providers of the many 
EHQH¿WV�RI�DSSURSULDWH�QXWULWLRQ��ERWK�
¿QDQFLDO�DQG�KHDOWK�UHODWHG��ZH�KRSH�
to encourage investment in the wellness 
of their patients. By paying for home-
delivered meals for patients receiving 
treatment for cancer or other illnesses, 
medical providers will also be investing in 
the health of our communities.

Our 13-year commitment to our workforce 
program is robust and is needed- now, 
PRUH�WKDQ�HYHU��7KH�EHQH¿WV�RI�WKH�
Culinary Apprentice Training Program are 
two-pronged:  As our students prepare 
meals, they gain valuable experience and 
the skills necessary to secure employment 
in the food service industry. As a result, 
we have healthy meals to sell to shelters 

and other community partners. Revenue 
from this social enterprise is reinvested, 
helping to sustain our mission-related 
activities. An investment in our students is 
an investment in the health and wellness of 
our community… and in every client who 
needs our services!

Advocacy is primarily about education. 
We’ve taken advantage of opportunities to 
inform our State and Federal legislators 
about the positive impact of healthy food 
RQ�WKH�OLYHV�RI�WKH�VLFN��:H�KRSH�RXU�H̆RUWV�
will result in medically-appropriate meals 
becoming a reimbursable service under 
Medicaid, Medicare and private health 
insurance.

:KHUH�0RYHDEOH�)HDVW�³KDV�EHHQ´�LV�RI�
WUHPHQGRXV�LPSRUWDQFH��:H�DUH�FRQ¿GHQW�
that where we’re going in the next 25 years 
ZLOO�EH�HYHU\�ELW�DV�VLJQL¿FDQW�

We can’t do it alone however…  and are 
grateful that we’ve never had to. You’ve 
always been there for Moveable Feast and 
the clients we serve with gifts of your time, 
your talent and your treasure. THANK 
YOU for supporting Moveable Feast on this 
journey as we move from what was to the 
possibility of what will be.  

COME VISIT US!     Moveable Feast  •  901 N Milton Ave  Baltimore, MD 21205  •��2IÀFH����������������)D[����������������•  www.mfeast.org
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The dedicated staff of Moveable Feast

Our permanent home at the Harry and Jeanette 
Weinberg Community Center
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Thirteen Years of Ride for the Feast

SECURING THE FUTURE
A Plan to Guide our Growth

How do you convince yourself to ride yet 
another 140 miles when you’ve already put 
1,680 under your tires in the past 12 years? 
You do it for Moveable Feast, of course!    

Now entering its 13th year, Ride for the 
Feast started with 30 dedicated (and 
VRPH�PLJKW�VD\��VOLJKWO\�FUD]\��ULGHUV�LQ�
2003. By 2014, the Ride had grown to 300 
riders and more than 100 volunteer crew 
members, raising over $735,000. The Ride 
has become a much-anticipated event, with 
riders who have participated every year and 
are again set to ride in 2015. 

As we look ahead to our next 25 years of 
service, Moveable Feast is preparing for 
many improvements that will strengthen 
our operations, our facilities and our 
programs.  Here’s a look at some of the 
changes we’re planning:

Invest in crucial kitchen and delivery 
equipment:  Many pieces of equipment 
will soon reach their life expectancy and 
will need replacement over the next several 
\HDUV��1HZ��PRUH�ḢFLHQW�HTXLSPHQW�ZLOO�
help us to nearly double the number of 
meals we prepare and deliver each year.  

Renovate our Facility:  After seven years 
in our current home, it’s time to make some 
renovations to help us reach our goal of 
serving more people.  Our former grocery 
URRP�ZLOO�EH�UHFRQ¿JXUHG�LQWR�D�SUHS�DQG�
baking kitchen.  This space will be both 
an innovative work area for our culinary 
students while allowing us to produce more 
food on-site. We’ll also be building a new 

training and education area for our 3,000 
annual volunteers.  

Establish a permanent storage and 
distribution site on the Eastern 
Shore:  From this site, we will be able to 
expand our operations, delivering 200,000 
meals annually to 200 families living in the 
Shore’s nine counties.

Expand our Culinary Apprentice 
Training Program:  Our goal is to 
grow this program by educating a greater 
number of students and by providing 
improved job training and career guidance.  
In addition to helping our neighbors gain 
employment, the program helps to generate 
additional revenue for Moveable Feast.  

We will keep you updated on our plans and 
the impact these improvements will have. 
We look forward to expanding our services 
to better meet the needs of our neighbors.   

It is the connection, as much as anything, 
that brings riders back, year after year. 
Ride stories are plentiful- “Remember the 
WLPH�WKH�VDQGZLFKHV�JRW�ORVW"´�³:DWFK�RXW�
IRU�WKRVH�WKUHH�LQFK�QDLOV�´�$QG��WKHUH¶V�QR�
shortage of fond memories- from singing 
one’s heart out at Fierce Chicks’ karaoke to 
FRPSDULQJ�WKH�IDEXORXV�SLW�VWRS�RXW¿WV�RI�
the Divas and Divos over the years. 

Ride for the Feast is truly a special event. 
We’re grateful to have such a great group 
come together each year in order to provide 
our clients with nutritious food and a 
healthier future.

THANK YOU TO OUR
RIDE FOR THE FEAST 
SPONSORS
Baltimore Bicycle Works
Barcelona Nuts
Bill Magruder, Long and Foster 
���5HDO�(VWDWH�/DNH�5RODQG�2IÀFH
BP Gamma Medical Supply
Carroll Independent Fuel, LLC
High’s of Baltimore
Joe’s Bike Shop
Johns Hopkins Medicine
KIND Bar
Light Street Cycles
Ober Kaler Attorneys at Law 
Michele's Granola
New Belgium Brewing
Penn Jersey Paper
Pepsi
Race Pace Bicycles
Racine Multi Sports
T Blocks

"I’ve been a cook for 40 
years, starting as a prep 
cook when I was 12 years 
old. Cooking has always 
been a passion for me. 
Moveable Feast has given 
me the opportunity to do 
something I truly love. 
I’m also a kidney patient 
on dialysis. Really, this 
program has given me 
a second chance in life 
and I wouldn’t choose 
to do anything else. I 
am so grateful for the 
opportunity."

-Clayton Thrower, 
Culinary Apprentice Training 
Program student

Riders gather on Federal Hill, May 2014



worked hard and graduated on August 29, 

2014. She is now working full-time as a 

cook at Baltimore’s Tuerk House, earning 

a respectable $13.75 per hour.

:H�DUH�SDVVLRQDWH�DERXW�R̆HULQJ�RXU�
neighbors the opportunity to overcome 
GL̇FXOW�REVWDFOHV�DQG�WR�DFKLHYH�VHOI�
VẊFLHQF\��/LNH�0DUYHLQD��WKH�&XOLQDU\�
Apprentice Training Program has a bright 
future.

PAST IS PRELUDE 
5HÀHFWLRQV�IURP�'DYLG�$QGUHZV��)RXQGHU�RI�5LGH�IRU�WKH�)HDVW

BUILDING BETTER FUTURES TOGETHER
See what our Culinary Program’s Been Cooking

The statistics are disheartening: one in 
four Baltimore families lives at or below 
the Federal poverty line- just $23,496 for 
a family of four. With an unemployment 
rate reaching as high as 30% in some City 
neighborhoods, there’s no question that the 
Charm City’s job market is tough. For those 
with additional challenges-little or no work 
experience, a history of trauma, substance 
abuse, or homelessness, a criminal record- 
obtaining employment can seem nearly 
LPSRVVLEOH��5HFRJQL]LQJ�WKH�VWUXJJOH�IDFLQJ�
so many of our neighbors, Moveable Feast 
HQYLVLRQHG�D�SURJUDP�ZKRVH�EHQH¿WV�ZRXOG�
be two-fold: provide valuable experience 
and job opportunities while increasing meal 
production for those with life-threatening 
illnesses. 

This vision became a reality in 2002 when 
Moveable Feast introduced the Culinary 
Apprentice Training Program. Balancing 
classroom instruction, hands-on kitchen 
WUDLQLQJ��6HUY6DIH�&HUWL¿FDWLRQ�DQG�DQ�
internship with an area employer, the 
12-week program provides graduates with 

need and the solution are bigger than 
any one of us, people are generous in a 
surprising way.

WHAT DO YOU HOPE FOR MOVEABLE FEAST IN 
THE FUTURE?
I think in a naive way I hope Moveable 
)HDVW�±�DQG�DOO�RUJDQL]DWLRQV�OLNH�WKHP�±�JR�
out of business.  But in reality, Moveable 
Feast has matured to serve more people 
and a changing population.  And, Tom 
Bonderenko has a great vision for the 
future; he wants everyone leaving hospital 
care to be connected to healthy food to 
ensure successful healing.  This is my hope, 
too.

AND FOR THE RIDE FOR THE FEAST?
I hope it keeps going and the riders keep 
having a good time and that 100% of the 
funds raised continues to go directly to 
programs. I hope that never changes.

WHAT HAS KEPT YOU INVOLVED IN MOVEABLE 
FEAST OVER THE LAST 13 YEARS?
Ride for the Feast is this great moving city 
RI�DPD]LQJ�SHRSOH���,�ORYH�EHLQJ�FRQQHFWHG�
to that.

WHAT INCIDENTS OR EXPERIENCES STAND-
OUT IN YOUR MEMORY?
The weather!  Hot weather - cold weather 
- wind is the toughest.  In the end, I keep 
perspective – yes, I’m uncomfortable but 
I think about the people for whom I am 
GRLQJ�WKH�5LGH�±�KRZ�WKH\�DUH�¿JKWLQJ�OLIH�
threatening illnesses – and I keep going.

YOU ARE A TOP RIDE FUNDRAISER.  HOW DO 
YOU DO IT?
Not very creatively!  I reach out to people 
through letters, emails, or Facebook 
DQG�WKDW¶V�DERXW�LW��%XW�ZKHQ�\RX�R̆HU�
people an opportunity to support a great 
RUJDQL]DWLRQ�DQG�FRPPXQLFDWH�WKDW�WKH�

HOW DID YOU GET INVOLVED WITH MOVEABLE 
FEAST?
I had friends on the board; when I got the 
idea for a bike ride fundraiser, I approached 
them. They got me in touch with then-CEO 
Vic Basile; when I talked to Vic, I told him 
100% of the funds raised by riders must go 
to programs.  Vic embraced the idea.  

a solid foundation on which to build a 
successful food service career. With a full-
WLPH�VWD̆�RI�WKUHH��WKH�\HDU�URXQG�SURJUDP�
plans to enroll 60 students in six cohorts 
in 2015. Based on the Program’s recent 
performance, we expect that approximately 
85% of graduates will obtain employment.

The Culinary Apprentice Training Program 
KDV�H[SHULHQFHG�VLJQL¿FDQW�JURZWK�DQG�
ORRNV�YHU\�OLWWOH�OLNH�LW�GLG�ZKHQ�LWV�¿UVW�
class graduated almost 13 years ago. We 
have developed many strong partnerships 
with referral agencies and employers 
throughout the area. Our graduates are 
obtaining stable, well-paying positions in 
the food service industry. The Program has 
an excellent and well-deserved reputation. 
As a result, we receive almost three 
applications for each available spot. 

In spring of 2014, Marveina S. was 

released from prison. After serving 

16-years, she had serious obstacles to 

RYHUFRPH�RQ�KHU�SDWK�WR�VHOI�VẊFLHQF\��
Referred to the Culinary Apprentice 

Training Program, she was accepted, 



GROWING OUR IMPACT ON THE EASTERN SHORE
By Amanda M. Kidd, Eastern Shore Site Manager

P.O. BOX 2298
BALTIMORE, MD 21203 USA

BE OUR BREAD AND BUTTER
Join our monthly giving club by visiting 
www.mfeast.org.

VOLUNTEER
7R�¿QG�RXW�KRZ�WR�JHW�LQYROYHG��FRQWDFW�
Mellisa at mcolimore@mfeast.org.

SHARE YOUR STORY
'LG�\RX�PLVV�6WRRS�6WRU\WHOOLQJ"�+HDG�WR�
ZZZ�PIHDVW�RUJ�WR�VHH�ZKDW�\RX�PLVVHG�DQG�
to share your “My Moveable Feast Moment.”

DIG: SPRING HAS SPRUNG       
+HOS�XV�LQ�WKH�*DUGHQ��(PDLO�/DXUD�DW
OVDXQGHUV#PIHDVW�RUJ�

CELEBRATE WITH US
-RLQ�XV�IRU�D�&XOLQDU\�*UDGXDWLRQ���7R�5693�
IRU�RXU�0D\�����-XO\����RU�6HSW�����FHUHPRQ\��
FRQWDFW�-HUPDLQH�DW�MSHWHUVRQ#PIHDVW�RUJ�

To help Moveable Feast continue services for 
the next 25 years, please think of us in your 
will and estate planning.

Contact Executive Director, Tom Bonderenko, 
at tbonderenko@mfeast.orgwww.mfeast.org

It has been a privilege to be a part of the 
expansion of Moveable Feast’s operations 
on the Eastern Shore. Although our 
GLVWULEXWLRQ�VLWH�¿UVW�RSHQHG�LQ�-XQH�RI�
2014, Moveable Feast has been delivering 
healthy nutritious meals to clients here for 
more than ten years. 

We operate out of St. Andrews Episcopal 
Church in Hurlock, Maryland, with our 
heartbeat coming from our headquarters 

in Baltimore. Once a month, our team of 
three receives a delivery of meals which are 
prepared in our state-of-the-art kitchen 
LQ�%DOWLPRUH��WKHQ�ÀDVK�IUR]HQ�WR�VHDO�LQ�
freshness. Each week, we then prepare bags 
containing meals and groceries that our 
drivers deliver to clients throughout the 
nine counties of Maryland’s Eastern Shore.  

Seeing the conditions and needs of the 
individuals residing on the Shore has 
been a very rewarding and eye-opening 
experience for me. A resident of the 
Eastern Shore for the past seven years, 
I have grown quite attached to the 
communities that shape this beautiful and 
unique part of Maryland. There is such a 
great need for health care here: more than 
ZKDW�RQH�JURXS�RU�RUJDQL]DWLRQ�FDQ�GR�RQ�
its own. It truly takes a village to educate 
individuals and provide them with the tools 
and resources needed to overcome disease 
and illness, fostering hope and prolonging 
the lives of many. I am honored to have the 
opportunity to be connected to such caring 
and compassion for people who might not 
otherwise receive the encouragement and 
support they need to make the journey 
before them.

YOUR LEGACY

5 WAYS TO SUSTAIN 
MOVEABLE FEAST AND 
SECURE OUR FUTURE  


