
2016 Winter Newsletter 

Laramie Soup Kitchen Adopts New Logo 

& New Emails all @ “LaramieSoupKitchen.org” 

General Email:  Info@ 

Executive Director:  Director@ 

Volunteer Email:  Volunteers@ 

Board of Directors:  Board@ 

As the community of Laramie grows and evolves so does its non-profit sector. The Laramie Soup  

Kitchen is a brilliant representation of this continued growth, evolution, and success. More than just a 

soup kitchen who opens their door to transients and those who are hungry, the Laramie Soup Kitchen 

is a community of people helping a community of people. 

 

The Board of Directors and Staff are proud to announce the launch of our new logo. This logo  

represents the core values of the Laramie Soup Kitchen – Striving to improve the quality of life for our 

guests by providing nutritious meals, opportunities for social interaction, and information about other 

local resources within a friendly and safe environment where all are welcome. These values reflect basic 

human needs and we pride ourselves on being “More than a meal”. 

& New Website:  www.LaramieSoupKitchen.org 



United Way of Albany County approved funding to install custom designed, aesthetic, fabric covered, 

sound absorption panels in the Soup Kitchen dining area to dampen background noise, which disrupts 

social interaction even when only a few are gathered. The many hard surfaces reflect and amplify noise 

and the issue is compounded for those who have hearing loss from work, military service, or through 

natural loss over time. Expected completion early 2017, this project will substantially improve the space, 

which is great news for the growing number of people and families arriving in need. 

A Brief History & Planning for the Future 

United Way Awards Special Project Funds 

The Laramie Soup Kitchen has been serving the hungry in the Laramie community since 1983. Started 

by a group of local church women who prepared meals in their own homes to serve 10-12 people in 

whatever public space was available, they soon moved to the old Salvation Army Building. In 1988, 

nearly thirty years ago, a sustaining partnership was formed when St. Matthew’s Parish generously 

offered the Cathedral’s lower-level as a consistent location for 

the Laramie Soup Kitchen to prepare and serve meals for the 

hungry. 

 

Major Goals of the 76% Funded Remodel: 

While the steel sink and prep station (along 

the wall) are recent additions, the overall 
space is still in desperate need of attention. 

Another important goal is revitalizing the partnership. Having a vibrant 

church congregation dedicated to active ministry, especially through the 

work of the Soup Kitchen, strengthens both Parish and non-profit. 

Significantly improving handicap acces-
sibility, the primary entrance will be 
made usable by all people with a ramp 
sheltered from snow/ice and an interior 
platform lift over the remaining stairs. 
(Above) 

 
 

The existing bathrooms will also be ful-
ly reconstructed to meet current Ameri-
can Disability Act standards and help 
preserve the dignity of every individual 
who enters the space. (Left) 

The Walk-In Cooler/Freezer will be construct-
ed around structural pillars to minimize costs. 
The goal for food prep. and storage spaces is a 
washable, fully-sanitary environment. 
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Board of Directors: 
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Nathan Killpack 
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Rev. Stephen Askew 
St. Matthew’s Dean 
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Office: 307-460-1605 

Kitchen: 307-460-1609 

New Head Cook Joins Our Team 

This past June marked the beginning of a new chapter at the Soup 

Kitchen as Mike Albersmeyer was welcomed with excitement to the 

team as the new Head Cook & Kitchen Manager. Mike has over 20 

years of restaurant and catering experience and he not only brings 

professionalism and expertise to his work, but strives to make a  

welcoming environment for 

volunteers and guests alike. 
 

With an average of nearly 

400 pounds of donated food 

arriving each day, Mike re-

lies on his creative talents to 

integrate a wide assortment 

of food into  the daily meal 

that serves 60 to 100 people. 

He also must sort through 

and decide what of the  

perishable foods should be 

chopped, sautéed, or frozen for later meals or immediately redistrib-

uted to other non-profit food programs. Needless to say, the job is 

demanding and not only does Mike rise to the challenges, but he 

does so with a positive and inviting attitude. 
 

Volunteers are always needed to help Mike process donations, pre-

pare the restaurant-quality food, and serve the guests. What better 

way to get to know the new Head Cook than to Volunteer! 

What happens when you bring together non-profit leadership? Connections are made and, ever so  

often, a great new idea comes about. That’s what happened earlier this year during the monthly Albany 

Co. Family Network Meeting facilitated by Laramie Youth Crisis Center staff. A desire to provide a  

balanced meal to the Littles participating in the Big Brothers Big Sisters afterschool program led to an 

expansion of Laramie Soup Kitchen services on Sep. 12 at no cost to BBBS. Increased donations of 

healthy, kid-friendly snacks plus monetary donations towards a few Wyoming Food Bank orders have 

helped make this and over 1,000 sack lunches possible. 

Mission Extended to Big Brothers Big Sisters Afterschool Program 



104 South 4th St., Suite 101 

Laramie, WY  82070 

Dueling Pianos - A Soup Kitchen Fundraiser 

At the Laramie Soup Kitchen, success isn’t just about serving food, success is welcoming every person, 

building community in a place of safety, and feeding all people who come to us hungry or in need of a 

friendly place. All who enter our doors are provided nutritious, restaurant-quality meals at no cost. 

Success is accomplished through a dedicated team of staff, countless daily volunteers, and through the 

financial contributions of so many in our community. Every donation goes toward the success of our 

mission: improving the quality of life for our guests by providing nutritious meals, opportunities for 

social interaction, and information about other local resources. 
 

Credit Card Donations Now Accepted:  www.LaramieSoupKitchen.org 

Return Service Requested 

Our second annual Dueling Pianos Fundraiser on Friday, March 31, 2017 is an event you’ll not want to 

miss! This time you’ll be treated to a full, plated meal and all the amenities that the Marian H. Rochelle 

Gateway Center can offer. Support our Wine Pull by donating bottles now with your business card  

(250 bottles needed). In addition to your song request funds, bring a couple extra twenties to the event to 

take home another donor’s wines.  Call 307-460-1605 to reserve your tickets. 

Corporate Table: $600 (Seats 8, 2 bottles of wine at your table, and logo at event) 

Couple Tickets: $125; Single Ticket: $75 

Measuring Success 


