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Nutr i t ious  Meals  

Socia l  Interact ion  

  Local  Resources  

Why We Cook What We Cook 
Community donations are a vital part of the Laramie Soup Kitchen. Donations arrive 
daily and are organized into our pantry. Each week’s menu focuses on utilizing 
donations in a way that reduces food waste and offers a variety of food choices to our 
guests. The Head Chef keeps a mental list of the sequence that items need to be used. 
Here’s a look into what goes through the Head Chef’s mind throughout the week.  

To use this week: 
 

 Ground Beef 

 Breaded Chicken 

 Sautéed Vegetables 

 Canned Potatoes 

 Tuna 

 Oats 

“I need something quick to prepare that won’t 
require a large amount of thaw or prep time. So 

lets combine the tuna and canned potatoes into a casserole dish. 
Add in some cream of mushroom soup, some donated cheese, 
butter, and chives. Serve with a side of canned or fresh donated 
vegetables and you have a well balanced meal!” 

Monday 

“Lets go with a breakfast theme and use the oats 
for some baked oatmeal. We will add in some 

previously frozen bananas and strawberries for flavor and serve 
with sausage links and eggs.” 

Tuesday 

“We can use the breaded chicken. We will bake it all and serve with pasta, 
sautéed vegetables, and maybe a marinara sauce over the top.“ 

Wednesday 

“Last is the ground beef. There is a large amount of beans available, so lets create a 
chili out of it and serve with corn bread. A nice treat for a cold day.“ 

Thursday 

“Leftover day! This allows us to ensure that there is enough food every day, 
without having to worry about waste or excess. We will prepare any leftovers 

from the week and then will also add in any items that there may not be enough to feed everyone 
(such as 10 boxes of pizza rolls).“ 

Friday 



Meet Our New Head Chef | Sarah Carroll 

Quick Facts 

What is your favorite thing about the Laramie 

Soup Kitchen? Definitely all of the people that I get to 

interact with. This includes the 70-90 people we serve on 

average, all the volunteers (so far 325 new people this year), 

and the many donors and community members I get to 

engage with. These people are what give the Soup Kitchen a 

friendly and welcoming atmosphere and make it a great 

place to work.  

What’s you’re favorite dish to cook, and why? 

That's a really tough question! With so many great 

ingredients to choose from, my favorite meal to prepare 

changes on a weekly basis. I love being able to combine all 

the unique ingredients and make them into something 

really tasty and well-balanced.   

What attracted you to the Laramie Soup Kitchen 

originally? I graduated with a degree in nutrition, so I 

was looking for work that was related to my field and 

stumbled upon the assistant cook/nutritionist position. 

When I interviewed, I was fascinated by the creativity of the 

position and found it to be a great fit for my personality and 

career goals. Two and a half years later, I still believe in the 

mission of the Soup Kitchen and this position is a great way 

for me to achieve my goals.   

Hometown: 
Colorado Springs, CO 

Hobbies: 
Crafting, Bowling, Hiking, 
and Hanging with her Pup 

Favorite Meal: 
Surf & Turf 

Favorite Book: 
Full Tilt 
by Neal Shustermaan 

How has your time at the Laramie Soup Kitchen 

impacted you? I have met so many great people through 

this job and through the professional networks I have 

formed. A particularly memorable experience was when a 

volunteer who had been to culinary school taught me a 

faster way to cut leeks. Additionally, I've been given 

consistent opportunities to learn more or to be more 

involved in the organization and in the community as a 

whole.  

In August 2017, we had the pleasure of hiring Sarah Carroll as the full time Head Chef & 
Outreach Coordinator after her service as an AmeriCorps volunteer ended. Her quick thinking 
in the kitchen, charisma with volunteers, and dedication to the Laramie Soup Kitchen has made 
her an essential part of the operation. Learn more about Sarah here: 



Store to Table | Life of an Apple Dueling Pianos 

April 6, 2018 

Ticket Sales! 

Join us for the 2018 
Laramie Soup Kitchen  
Dueling Pianos 
Fundraiser. 
 
Tickets on Sale Now! 
Reserve yours today, 
before they’re all gone! 
 
The event will be held 
at the Marian H. 
Rochelle Gateway 
Center on April 6, 2018. 
Doors open at 5:30 p.m. 
 
 
VIP Table:  
 10 seats, $1,250 
 
Corporate Table:  
 8 seats, $600 
 
Individual Tickets: 
 Single: $75 
 Pair: $125 
 
 
Support from the 
Laramie Community 
allows the Laramie 
Soup Kitchen to 
provide meals to a 
growing number of 
people each year. 
 
Your support is 
immensely 
appreciated! 

To reserve tickets, 
call  

307-460-1605. 

Hi! I’m Angela the Apple! 

Yesterday, I arrived at the 

grocery store with all my 

friends. We were placed 

on shelves awaiting 

someone to take us home. 

But...  

I wasn’t chosen. However, 

the store clerk assured me 

that I was going to a place 

where I would be put to 

great use and he set me in a 

separate bin. 

The next morning, I got to ride 

in a grocery cart all the way out 

to the parking lot. Then all my 

new found friends and I were 

hoisted into the back of a car. 

Excitement bubbled all around 

me as more items were loaded 

and the door was closed. 

The car started and away we 

went! We came to a stop and 

next thing I knew I was being 

lifted out of the car. I looked 

around and realized that I was at 

the Laramie Soup Kitchen! I 

wasn’t just being thrown away; I 

was going to be put to good use. 

Thank you for giving me such a 

wonderful purpose; to be more 

than a meal! 



104 South 4th St., Suite 101 

Laramie, WY  82070 

Return Service Requested 

$6.94 $37.33 $137.50 $78.75 

The Laramie Soup Kitchen is almost entirely funded by private donors (individuals, 
businesses, foundations, and through the United Way). Every dollar counts in our day to 
day operations and a gift of any amount can make a huge difference. 

Help us reach our donation goal of $97,000 by March 1  
and Thank You to all our donors! We’re well on our way: 59% funded. 

 

1 lunch 
1 day  

of food pickups 
1 week 

of utilities 
Each meal provided by 

the Laramie Soup 

Kitchen is free to 

guests, nutrient rich, 

and delicious. Your gift 

covers all costs of the 

operation per meal, not 

just the cost of food.  

1 semester  
of sack lunches 
For youth in afterschool 

programs who do not 

always have balanced 

meals at home. Your 

gift helps us buy kid-

friendly snacks from 

the WY Food Bank and 

deliver meals to our 

partner agencies. 

The Food Supply 

Handler picks up food 

daily from local 

businesses, checks-in 

needed items, and 

redistributes extra to 

other organizations. 

Your gift covers 

mileage and wages.  

A gift of this amount 

provides a warm haven 

from Wyoming’s 

freezing temperatures 

at the Soup Kitchen 

each week. 

A partnership with St. 

Matthew’s Cathedral 

makes this possible.  

How Far Will Your Donation Go? 


