April 2020

The Berkshire Food Project seeks to alleviate hunger, food insecurity, and social isolation by serving healthy, no
cost meals and connecting people to other resources, all in a a dignified and respectful manner.

The New "Normal"
On Friday, March 13, 2020 the dining room at the
Berkshire Food Project was open with an altered seating
arrangement - half as many chairs at each table, spaced
apart to allow for social distancing. There was coffee and
pastries. We served macaroni and cheese with
optional ham on the side and fresh fruit . We offered take
out but also welcomed in house dining. That was the last
time our dining room was open!
Beginning on Monday, March 23, we have been serving
take out meals only, and at a distribution table outdoors.
Initially we distributed on the sidewalk outside the
breezeway doors, but it quickly became apparent we
needed a bigger set up and we arranged for the 20 by 20
tent that now provides us with some protection from rain
during distribution.
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We Are Providing Meals To Go
Every Monday,
Wednesday and Friday

We also cancelled most volunteer shifts as of March 23. We determined that there is too much risk for many of our volunteers
who have underlying health issues or happen to be in the age group that itself is a risk for catching this virus. We also
understand that each of us interacts with other people and the more individuals that enter the kitchen, the greater risk we all
have that one of us may have interacted with a person who turns out to be sick. The exception is those we live with and already
are exposed to - so during layoffs from their own jobs, our husbands have been coming to work with us! We have a very small
crew of people getting some things done for us - laundry, data entry, correspondence, et cetera. Thank you Matt, Mike, Jim,
Mary Frances, Sandra, Marianne, Greg, Jennifer, Jen, Elizabeth, Sarah, Ralph, Madeline, Laura, Mark, Angela and the entire
delivery crew!
Ultimately, we decided to change our hours temporarily too - we are open three days a week temporarily, instead of five. This is
partially to discourage people from coming out too often - we provide more food when we are open so people can stay safely at
home on the other days. And it's also due to the capacity of our staff - we use Tuesdays and Thursdays to cook the extra meals
needed.
Many of our regular diners have been staying home - we hope they are all safe and healthy and look forward to a day soon when
we get to serve them in our dining room. For now, we see some familiar faces and many new faces too. We look forward to a
day when the new diners can also join us in the dining room to see the "real" Berkshire Food Project!
For now, we provide to go meals on Monday, Wednesday and Friday from 11:30 AM to 1:00 PM under the tent outside our
kitchen door on Summer Street. To reduce the number of people in line, we encourage people to limit the number of people
from their household who come. We provide a minimum of two meals per person and there is no limit to the number of people
for whom an individual can pick up. We have other items available as well - fresh fruit, jars of peanut butter and jelly, tomato
sauce and spaghetti for cooking at home, canned items and more.

Our Distribution Safety Requests
Please leave social distance between you and the others in line. We have marked the
ground with blue "x" marks to help you keep a safe space between you and the others
in line.
If you have a mask, please wear it. If you need a mask, please let us know!
Please allow us time to sanitize the table before you approach - we do this after every
single customer!

Community
Partnerships and
Support
There is no question that the reason we have been able to
continue to meet the needs of our community is in fact, our
community! We are so lucky to be part of the Berkshire
Family - and recognize our unique community is like no other.
From the quick fundraising and distribution that Berkshire
United Way, Northern Berkshire United Way and the
Berkshire Taconic Community Foundation has managed, we
have been able to access prepared meals from local
restaurants to supplement the meals our small staff is able to
make, we were able to purchase the materials to build a
plexiglass safety barrier at our distribution table and rent a
tent and we were able to quickly replenish our stock of take
out containers.
The COVID Emergency Operations Center has handled the
meal delivery requests and coordinated with the crew of
drivers led by Northern Berkshire Transport - it goes up every
day but right now 21 households including over 50 individuals
are receiving meals from the Berkshire Food Project.

In March 2020, we provided 3,706 meals.
(In March 2019, we provided 2,970.)
During the first three weeks of April 2020,
we've provided over 5,400 meals - and
there's more than a week left in the month.
(In April 2020, we provided 5,163 meals)
Each day we are open, the number of meals
distributed rises a little more. Yesterday
we provided 488 meals, plus the extras like
fruit, cereal, peanut butter and jelly. When
we are not in the midst of a public health
crisis, on a typical day we would distribute
between 78 - 125 meals.

The outpouring of support from individuals and local funds
has been incredible. And it means we can focus on what we
do - prepare and provide good meals in a respectful and
dignified setting . The increased cost of purchasing labels and
ink because every single meal has to be labeled, the need for
more take out containers than we ever imagined, purchasing
partially prepared food like stuffed chicken breasts or
marinated chicken strips to increase our capacity to prepare
at least 200 meals at at time without our volunteer cohort...
all of these activities are vital to our operations right now, and
possible thanks to the support we are receiving. THANK
YOU!
We've been working with some amazing restaurant owners
and chefs too - the Airport Rooms at Tourists, AOK Berkshire
Barbecue, Bounti-Fare, the Capitol Restaurant,
Desperados, Freightyard Pub, Pedrin's and Village Pizza. And
Berkshire Tents has been terrific to do business with - the
service is above and beyond any expectations we had! Big Y
and Cumberland Farms have also kindly worked with us to
place special orders.
The problem with any list like this is that there's always
someone who inadvertently gets left out. Thank you to ALL of
the people and organizations and businesses who have been
helping us meet the unprecedented need we are seeing!

Broccoli and cheddar frittata recently prepared by staff.

How to keep up with us:
Click on graphics for quick links!
Our website

www.berkshirefoodproject.org

We are very grateful that during this time of crisis we have been able to stay open,
continue to do our jobs and serve our community. We know many people are not as
lucky as us - there are people who are facing unprecedented health and financial crisis
as well as the stress, fear and anxiety that the virus is causing. Thank you to everyone
who has made it possible for us to remain open and continue to operate!
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