Lancaster’s Pantry Asks Community’s Help
as More Residents Face Food Insecurity

by Jill Pawlik

For 45 years, the Trinity Food Pantry inside Trinity Episcopal Church on
Broadway in Lancaster, has been a vital resource for families struggling
to make ends meet. Established in 1980 by The Reverend John Whiteford
Sr. and his wife, Jean, the food bank has remained in continuous opera-
tion, growing in scope and impact over the decades. Today, it faces new
challenges as more families than in recent history face food insecurity
due to post-COVID ramifications, poverty and the working poor, illness
and rising inflation.

A LEGACY OF COMPASSION

“My father was the person everyone came to when they needed food,
shelter, or clothing,” says John Whiteford Jr. who has helped run the pan-
try as a volunteer since he was young.

“His mother recognized the need in the community and started the Pan-
try to make sure no one went hungry, “ added Tom Shedler, a volunteer
and Pantry board member.

What began as a small effort to provide food assistance has evolved into
an essential community service, largely supplied by FeedMore WNY, and
now supports approximately 180 qualified families from Alden, Elma, and
Lancaster every other week (90 families take turns every two weeks).
Currently, residents receiving groceries range from individuals to fam-
ilies of eight or more.

A PANDEMIC-PROVEN OPERATION

The COVID-19 pandemic tested the resilience of food pantries across the
country, and Trinity was no exception. But thanks to ingenuity and its re-
lationship with FeedMore and Tops Friendly Markets, the team adapted
to the sharp rise of neighbors in need.

“We shifted to a drive-up model, pre-packing groceries and placing them
directly into cars,” recalls Whiteford. “It was chaotic at first, but as peo-
ple received extra food stamps, the demand leveled out. However, when
those benefits ended and inflation rose, the number of families seeking
help shot back up”

MEETING THE NEEDS OF THE COMMUNITY

Like traditional food pantries, Trinity is a self-serve pantry, allowing res-
idents to select the food that best suits their needs.

“People always go for non-perishables like mac and cheese, peanut butter
and jelly, soups, pasta, and cereal but they love to find different foods like
ethnic side dishes and non-traditional pasta and sauces,” says Whiteford.
“We get a lot of our food from FeedMore, including meats like ground beef,

Pantry Rotary "Rotary Club of Lancaster presents ceremonial $4,000 check to Pantry
board members. From left, Tom Shedler (pantry), Dan King (pantry), Tyler Sojka (Rotary),
Robert Leary (Rotary and Lancaster supervisor), Diane Terranova (Rotary and Lancaster
town clerk), Tony Marrano (Pantry), Ken Grabber (Rotary and Pantry).

pulled pork, and chicken, which are either provided by the federal gov-
ernment or subsidized through grants.”

Additionally, local retailers such as Wegmans and Target donate fresh
produce and pre-packaged meals that are nearing expiration. The Pantry
also stocks USDA items and supplements its inventory when volunteers
use donated funds to purchase supplies from low-cost retailers and in
bulk to save money.

Trinity Pantry works with Tri-Community Pantry in Depew, St. Martha’s
Pantry in Depew, and Alden Meals on Wheels to ensure they have enough
food, as well.

BREAKING MISCONCEPTIONS

One of the biggest misconceptions about food pantry customers is that
they are unemployed and unwilling to work. Shedler, a retired social
worker, wants the community to understand the reality.

“There are alot of elderly and working poor in Lancaster,” he explains. “You'll
see them working at Tops or Rite Aid, working hard but still struggling to pay
bills. Many of our seniors live alone without support. That's why we also run
a shut-in program, delivering food to house-bound residents.”

Shedler also emphasizes the social aspect of the Trinity Pantry.
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Pantry at Christmas: Pantry volunteers deliver food
for the Youth Bureau’s family Christmas meal delivery
program.

“Alot of our clients have difficulty managing their
daily needs—whether due to age, disability, or
just bad luck. The pantry becomes a social outlet
where they can connect with others,” he said.

LOOK FOR THE HELPERS

Despite its dedicated team of 35 volunteers
and 12 board members, the Lancaster pantry is
always in need of financial support. This year,
it launched its first-ever fundraiser by mail,
appealing directly to the community for do-
nations. With the high cost of living and trust-
ed funding programs in jeopardy, leaders are
praying that the more fortunate residents will
join this mission.

Businesses, community organizations and
schools consistently chip in. The Olive Tree
restaurant donated 200 turkeys last year
which the pantry then shared its surplus with
the Youth Bureau for its annual family Thanks-
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giving distribution. In December, the Lancaster
Striders run club and the Rotary Club each pre-
sented checks totaling $8,000 from separate
fundraisers.

In May, the US Postal Service holds its annual
Stamp Out Hunger® food drive in which resi-
dents leave bags of non-perishable food by their
mailboxes and the carriers retrieve them for the
Pantry. St. Mary’s High School celebrates Pi Day
on March 14 () - the mathematical constant
that no matter the size of the circle you are
measuring, that ratio of circumference to diam-
eter will always equal 3.14 - by donating frozen
pizzas and frozen fruit pies to the pantry. The
Lancaster public schools conduct canned food
drives every fall.

CAN THE COMMUNITY STEP UP?

To keep up with demand, the pantry urgently
needs staple foods and hygiene products (see
sidebar). With the increasing cost of living, more
families rely on this critical service and commu-
nity support is more important than ever.

“We are required [by FeedMore| to provide
nine meals every two weeks,” says Shedler.
“But we go beyond that because we know the
need is greater”
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HOW YOU CAN HELP

FOOD ITEMS:
Non-perishables

- coffee, tea bags,
creamer

Healthy cereals
Long-lasting produce
Peanut butter
- Baking mixes and supplies
Different styles of pasta and sauce
- Soup and canned meals
Freeze-dried meals
Rice, potatoes, bread, muffins

- Shelf-stable milk and juices

PERSONAL HYGIENE &
HOUSEHOLD SUPPLIES:

+ Soap and shampoo
- Toothbrushes and toothpaste

Deodorant and feminine hygiene
products

-+ Toilet paper and
paper towels

Laundry detergent

- Cleaning supplies

- Sponges and dish soap

+ Combs, hair brushes and hair
accessories

+ Shaving razors and creams

OTHER ESSENTIALS:
Baby diapers and wipes

- Adult incontinence
products

Dog food and dog treats
- Catfood, treats and litter

We cater to all of WNY.
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