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Accepting Your Food Donations  

Nutri t ious  Meals  ●  Socia l  Interact ion ●  Local  Resources  

Where does the food we serve come from?  YOU 

The generous food donations from businesses and individuals throughout the community enable the 

Laramie Soup Kitchen to provide meals at a very low cost, between 2.0 and 6.1 cents per meal. Even 

when all expenditures of the organization are added, each meal costs just over $6.00. Attempt to match 

that next time you go out to eat! 

So how much food is donated? In 2015 we received nearly 46,500 pounds. In 2016 you donated just over 

107,000 pounds: an average of 416 lbs every day we are open. Come in to volunteer for two hours and 

you’ll likely see at least one new donor drop by to share produce from their garden, surplus from their 

last grocery trip, full pans from a catering event, or items forgotten in their pantry - We Take it All.  

Do we really need that much food? Absolutely! 

The Laramie Soup Kitchen is also committed to collaboration with other local agencies and helps 

strengthen the network of services by sharing donated food with over 15 non-profits. Each agency has 

their own rules so let us do the sorting; even out-of-date food is no concern at all. 

Our numbers are up; Our reserves are down. Visit our wish list and donate today! 

https://www.laramiesoupkitchen.org/wish-list 

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

once was a small operation serving ten to twelve, now provides hot, nutritious meals from 10:30 a.m. to 

1:30 p.m. for well over 75 people every weekday and sack lunches for another 25 to 100 youth in various 

afterschool and summer programs. Those who eat at the Laramie Soup Kitchen enjoy a comfortable 

place for social interaction and access to information about the network of services available to people 

in need. All are welcome to enjoy meals at no cost in a friendly and safe environment. 



Letter from the President 

At the end of June, my term with the Laramie Soup Kitchen Board of Directors came to an end. A few weeks prior 

to me leaving, I reviewed old Board reports and was amazed at the changes the Soup Kitchen had experienced in 

the past few years. In fall of 2014, Board Members had an evening meeting where we discussed the future, did 

some strategic planning, and set goals. We have had many changes since that meeting and I am pleased to see  

We achieved the following goals:   

 Improve data collection/reporting 

 Coordinate food distribution with other local agencies 

 Divert more edible food away from the landfill 

 Offer additional meals  

 Provide information about other agencies and services 

 Increase profile in community  

 Update kitchen/dining area & plan for a fully ADA space 

 Establish a “big” annual fundraising event   

We accomplished our goals through:  

 Reliable tracking of people served, volunteer hours, and donated/redistributed food 

 Developing redistribution/exchange relationships with other agencies 

 Offering more take-home food for guests and distributing up to 100 healthy sack lunches each day to K-12 kids 

 Setting a service agency guide on every dining table 

 Increasing participation throughout the community 

 Improving food recovery by: 

Receiving food from numerous UW campus sources 

Expanding our great relationship with Ridley’s Family Market 

Reaching out to the hunting community and professional meat 

processors for game and livestock 

Integrating food drives into many of our smaller events 

Openness to large donations and food from delivery truck wrecks 

Collaborating with groups like ROTC, local churches, and others coordinating food drives/fundraisers 

 Space improvements: 

Replaced dated items with materials found and repurposed (stainless steel sinks & counters)  

Planned and received funding for a significant kitchen and restroom remodel plus a dignified ADA entrance  

 Established our Dueling Piano’s fundraiser that tripled in size & success by the second year 
 

Ted Cramer joined us in October 2015 as Executive Director, bringing drive and focus with him. He tackled these 

goals with zeal, worked easily with the board on prioritizing tasks, and skillfully brought all of these into fruition. 

Along the way, nine new board members joined Bill Schepeler and myself. All of them (see current Board on next 

page) have brought unique energy and commitment to the mission. I am excited to see what the future brings in 

their talented and capable hands. It has been a pleasure serving on the Board 

and I thank our community for their amazing support and welcome everyone 

to stop in for a delicious meal and good company. 

Food Redistribution: 

Working to eliminate edible food waste 

in Laramie, 15,758 pounds of surplus 

food shared with over 15 non-profits in 

2016. Hopeful that number will grow to 

25,000 lbs this year. 
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 Best Regards, 



Staff: 

Ted Cramer 
Executive Director 

Sarah Carroll 
Head Chef & Outreach Coordinator 

Reid Lawler 
Food Supply Manager 

Board of Directors: 

Victoria Ollar 
President 

Wells Fargo Bank 

Janae Vessely 
Vice President 

Ivinson Memorial, Social Work 

Kent Wood 
Treasurer 

First Interstate Bank 

Katie Jacobs 
Secretary 

UW Student 

Rev. Stephen Askew 
Member 

Dean of St. Matthew’s Episcopal 

Brett Befus 
Member 

UW Foundation 

Kendle Dockham 
Member 

Ivinson Memorial, Marketing 

Nathan Killpack 
Member 

New Peak Construction 

Rob Sanford 
Member 

Sanford & Pisciotti Law Offices 

Bill Schepeler 
Member 

Management Recruiters 

Office: 307-460-1605 

Kitchen: 307-460-1609 

Your Donations Are Crucial 

The Laramie Soup Kitchen is almost entirely funded by private  

donors (individuals, businesses, and foundations), our local United 

Way, and Community Partner funding through the City and County. 

2016 Expansion of Services: 

 1,991 more meals served (not including meals to-go) 

 1,039 healthy sack lunches for youth programs 

 60,872 additional pounds of food received 

 15,758 pounds of food redistributed to other non-profits 

 Increase in Expenditures:  $400 

 Working diligently to keep costs low so your donations go further! 

 

Organizational changes are necessary to sustain our expansion, the 

most visible of which is the addition of a Food Supply Manager, the 

individual tasked with collecting and redistributing food donations. 

With these changes and the substantial growth of all our programs 

this year, your ongoing support makes all the difference. 

And We Are Growing 

Please consider a donation today. 

https://www.laramiesoupkitchen.org/ways-to-give-1 

(PayPal Accepted) 



104 South 4th St., Suite 101 

Laramie, WY  82070 

Dueling Pianos 2018 - Save The Date 

Credit Card Donations Now Accepted:  www.LaramieSoupKitchen.org 

Return Service Requested 

Through the support of many from the Laramie community, this year’s Dueling Pianos Fundraiser gen-

erated $18,000 for the Laramie Soup Kitchen. Good news as the organization expands services to meet 

an ever-growing need. 2016 was a record setting year with 2,000 more meals served plus over 1,000 sack 

lunches prepared for a youth afterschool program; 2017 stands to set new records, especially with the 

summer expansion of the sack lunch program. So, Save the Date for our third annual Dueling Pianos 

Fundraiser on Friday, April 6, 2018 at the Marian H. Rochelle Gateway Center and help us sustain these 

services that support so many in our community. 


