
Gommunity FoodBank of New Jersey
Follows Recipe for Success
This Hillside-based organization bencfits
half a rnillion New.ferseyans By Jutie Jacobs

athleen DiChiara, president and
CEO of the 22-year-old
Community FoodBank of New

Jersey actually began her crusade to
feed the hungry in 1975 when she col-
lected food items from her fellow
parishioners, stored them in her home
and delivered them from the trunk of
her car to elderly people and families in
need. Soon companies were calling to
donate food and she was fortunate to
acquire space through the Archdiocese
of Newark to run her flourishing opera-
tion. In 1982, she formally established

the FoodBank as a non-profit cor-
poration, which distributed 75,000
pounds of food in its first year:

Fast forward to fiscal year 2003-
2004, when that figure carapurted
to 22 million.Today the Communr-ty
FoodBank of New Jersey assrsts .500
charities in lB counties throughor,t the
state to feed 500,000 peop e, h drstnb-
utes food from its 280,000-square-foot
headquarters in Hillside to emertenc/
pantries, soup kitchens and sherte-s for
the homeless and battered wcq"e.. as
well as rehab and daycare center-s arC

youth and senior citizen programs.
Belonging to America's Second

Harvest, a national food bank network it
also disburses food indirectly through
three subsidiary distribution organiza-
tions in Trenton, Phillipsburg and
Neptune. lt also maintains a southern
branch in Egg Har^borTownship to serve
Atlantic, Cape May, Cumberland and
parts of Burlington counties."We've certainly grown in terms of
poundage and scopej'says DiChiara."lf this
were a profit-makng endeavoq it would be
srrnriar to a $50 million-a-year businessl'

What's cooking at the FoodBank-re 
dar v tas(s of receiving, sorting,

nc.-g a.d moving oLrt fresh, frozen and
'et-ge-ateo foods make for a highly active
e^!.rclrneniWhile most of its supplies
a'e ac-aied by s.lDermarkets and manu-
b-.rrs, rne FoodBank also receives con-
:^: .- o^( trom comor4{g and licenSed
:orn mercial krtchens, hotels, rrestaurants,
a.:drnes, hosprtals and caterers through rts
Prepared Food Program,The progrzm, the
frst of lrs krnd in New Jersey gathers
unused food from these facilities for distri-
bution to soup kitchens and shehers.

The FoodBanks Fresh Produce
Program accepts produce from supermar-
kets that has lost its luster and salability but
is still safe to eat ltems are sent exoedi-
tiously to agencies and pantnes, with left-
overs dispatched to farms to feed pigs
rather than go to waste.

Addtionally the FoodBank purchases
food commodities in bulk from the federal
government and then sells them to other
agencies at cost,

"Food bank and Dantries are terms
that are often used interchangeably but
they're not the same thingJ'stresses Meara
Nigro, dirrector of communications, point-
ing out the "loose shopping" area where
repnesentatives from soup kitchens or
emergency pantries can take whats need-
ed for either a meal or a particular family
in distress. "A food bank is a warehouse
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