
this winter and more of a secure 
feeling knowing we’ll be all set 
with food.”

The kitchen team recently 
welcomed back a handful of 
volunteers—infusing the group 
with a boost in spirit at seeing old 
friends and needed extra hands. 

“The kitchen is the heart of The 
Open Door and volunteers are its 
heartbeat. Together, they provide 
meals that are made with care for 
our community. They work very 
hard to make each meal special, 
and we’re tremendously proud of 

the food we’re able to provide to 
our clients as a result,” President 
and CEO Julie LaFontaine said.  

Today, the kitchen prepares 160 
meals per day Monday through 
Friday (with extras prepared on 
Friday to feed people through the 
weekend). Meals can be 
picked-up or delivered depending 
on a client’s needs. 

The kitchen also adopted new, 
degradable containers for
transporting meals this fall. 

In addition to preparing daily 
meals, the team makes meals for 
agency partners including weekly 
soups for the Rose Baker Senior 
Center and take-home lunches, 
and weekly meals for the 
North Shore Health Project. 

Any changes or returns to 
in-person dining will be 
announced widely through 
The Open Door website, 
FOODPANTRY.org, social media 
accounts (@theopendoorma on 
Facebook, Instagram and Twitter) 
and various channels. 

To inquire further, call 
978-283-6776.

heart. Since September, the 
team has been joined part-time 
by renowned local chef, 
Ken Duckworth, who prepares 
signature dishes like empanadas 
and focuses on Healthy Choice 
Easy Choice options. 

Since 2014, the Healthy Choice 
Easy Choice initiative has 
transformed less popular and 
oversized veggies into 
family-friendly nutritious meals, 
both partially and fully prepped. 

“This is the only job I’ve ever 
known, and to use my trade and 
craft in this completely different 
way is soul satisfying,” 
Duckworth said. “To be able to 
share my knowledge of cooking 
to partner with what The Open 
Door does feels good.”    

Duckworth has a long history 
with The Open Door. For more 
than 10 years, he and his family 
have helped prepare dinner on 
Christmas Eve.

For Lily, 22, of Gloucester, who 
has severe medical conditions 
leaving her unable to work, 
programs like Community Meals 
offer hope during hard times. 
She lives with her mother and 
step-father.

“It’s really given me a little bit of 
hope that we’ll be ok this 
winter,” She said. “I think 
knowing we’ll have some sort of 
support through The Open Door 
will give us a bit more structure 

Imagine a Farmers Truck,     
brimming with fresh fruits and 
vegetables, that travels directly 

to the neighborhoods, schools, 
and community centers where 
the people who need it most can 
shop for free. The Farmers Truck 
is here—and is the new face of 
The Open Door Mobile Market. 

“The Farmers Truck puts our 
Mobile Market on wheels and 
strengthens our capacity to reach 
people where they live and learn,” 
President and CEO Julie 
LaFontaine said. “This kind of 
food security infrastructure 
investment connects people to 
good food and pays big dividends 
in community health.”

When parked at a Mobile Market 
site, the side of the Farmers Truck 
opens to reveal display shelves 
with an array of healthy produce 
so clients can pick the food they 

need for their 
families. Inside the 
truck, along with a 
service counter and 
additional storage, an 
eco-cooling system 
keeps food fresh. 

Sen. Bruce Tarr, Rep. 
Ann Margaret Ferrante 
and Mayor Sefatia Romeo Theken 
played a key role in making the 
Mobile Market Farmers Truck a 
reality. They supported Food 
Security Infrastructure funds in 
the wake of food distribution 
issues spurred by the pandemic. 
The Open Door was able to 
purchase the truck with Food 
Security Infrastructure grant funds 
as a result.

The Farmers Truck made its 
debut at the Cape Ann Veterans 
Services Center this November.

“I think it’s 
beautiful. Look at all 
the food—it is crisp 
and clean,” said 
Gloucester Navy 
Veteran Robert A. 
Walter Jr. at 
the event.

The Mobile Market 
Farmers Truck will 
serve Mobile Market 

sites including underserved 
neighborhoods, senior centers, 
schools, and North Shore 
Community College. 

“It may not be that well known, 
but food security is a huge 
challenge for community college 
students,” said North Shore 
Community College President 
William Heineman. “And 
unfortunately that challenge has 
gotten much bigger because of 
the pandemic.” 

The Mobile Market program was 
first launched at Riverdale Park in 
Gloucester in 2005. By reducing 
barriers to access such as 
transportation, cost of food, 
nutrition education, and social 
stigma, the program alleviates 
the impact of poor nutrition that 
leaves many at risk for 
devastating health consequences. 
The program provides people with 
up to 20 pounds of fresh produce 
and protein choices at no cost. 

For the latest Mobile Market 
schedule, call 978-283-6776.

Mobile Market Game-Changer Mobile Market Game-Changer 
Makes its DebutMakes its Debut

A small, capable team of 
veteran staff and volunteers    
have kept The Open Door 

Community Meals program going 
at a robust clip this year, 
preparing double the  number of 
meals distributed pre-pandemic.  
For Kenn Taber, who served as the 
Community Meals Coordinator 
before COVID-19 and today is the 
kitchen lead, it’s about making 
sure everyone has a good, healthy 
meal, every night.  

“Every time I put a meal into a 
box, I realize it is going into the 
hands of someone who might 

not be able to provide a meal for 
themselves,” Taber said. “That’s 
the bottom line of the 
mission: feed people.” 

While in-person dining has not yet 
resumed due to the pandemic, 
Taber and prep cooks Sarah 
Columbaro and Joe Porcaro 
prepare daily meals that are 
balanced, diverse, and made with 

Made with Care
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“Every time I put a 
meal into a box, I 
realize it is going 
into the hands of 

someone who might 
not be able to 
provide a meal for 
themselves.”

VOLUNTEER AWARDS
Helen Muise

Community Service Award
Mari Bergeron
Jessica Lanier

Rosemary Gibbons
Lisa Alcock

Charlotte Pope Award
Kent Knight

Unsung Heroes
Pat & Tom Cronin

COMMUNITY AWARDS

Sustainability Partner 
Rockport Mortgage Corporation

Outstanding
 Community Partner
Institution for Savings

THANK YOU
to our  

No Eggs Benefit 
Sponsors

Institution for Savings
John Rando

Tom & Kristin Zarrella
Joset Corporation

Cape Ann Lobstermen
Pratty’s C.A.V. 

Building Center
Cape Ann Savings Bank

The Pratt Team
Bob & Carolyn Stewart

CSL
Our sponsors MATCHED 

donations, providing Holiday 
Meals and ongoing hunger relief 
this holiday season and beyond.

2021 Award 
Winners

From left: Kenn Taber, Sarah Columbaro and Joe Porcaro. 

Ken Duckworth has been a member of the kitchen team since September.

“It’s really 
given me a 
little bit 
of hope 

that we’ll be 
ok this 
winter.”



turbulent days.  In uncertain 
times, people need a 
stable place to turn for 
hope and help to put food 
on the table. Your financial 
support makes it possible 
for us to be just such a place 
for people in our community.  

We still need your help! No 
one can stop hunger alone, 
but together we can put 
fresh, high quality, much 
needed food on the tables of 
people still feeling the 
impact of a struggling 
economy. Please donate 
today.
 
Sincerely, 

Julie Hazen LaFontaine
President and CEO
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Dear Friends,
As we stand at the gate of a 
new year, we take a 
moment to pause and 
reflect. This year was 
jam-packed with big 
changes and innovations in 
our programs and services to 
increase access, choice, and 
food equity for people who 
needed it the most. With your 
help, we implemented a new 

online ordering system, 
expanded our fleet of vehicles 
to support deliveries and 
outreach, put the Farmers 
Truck on the road, moved the 
needle on our capital building 
project, and more.

The pandemic has made our 
mission clearer and our 
connections dearer. With 
your support, we will come 
out on the other side of this 
pandemic more capable than 
ever of meeting people where 
they are and alleviating the 
impact of hunger in our 
community.

Thank you for stepping up to 
help keep people fed, 
remove barriers to access, 
and strengthen our 
community through these 

Feeding People. Changing Lives.
FOODPANTRY.org

With 81 percent of our $2.25 Million goal secured, we 
hope to break ground on our Capital Campaign project 
this spring, if the supply chain allows. The project will 
build a much-needed, larger and modernized production 
kitchen and Nutrition Center.

Donate to support the project at FOODPANTRY.org.

The Open Door Capital Campaign Update 

Today’s kitchen 
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Donate at FOODPANTRY.org/donate or by mail: 28 Emerson Ave., Gloucester MA 01930

@TheOpenDoorMA 978-283-6776

SHOP
Mon. - Sat. 

9 a.m. - 5 p.m.
2 Pond Road

Gloucester, MA 01930

DONATE
By appointment only. 
Make an appointment 
at FOODPANTRY.org

All revenue supports 
hunger relief programs of 

The Open Door. 

Questions? 
978-283-4298

FOODPANTRY.org/theglance

@secondglancethriftstore

               @TheOpenDoorMA
     978-283-6776

Donate TODAY to help alleviate the 
impact of hunger in our community.

FOODPANTRY.org/donate
GOOD EGG CLUB
A pledge of 12 monthly payments makes you a GOOD EGG!
Choose MONTHLY frequency when you donate online. 

Donate by mail:
28 Emerson Ave.
Gloucester, MA 01930
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THANK 

YOU!


