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Volunteer Spotlight 
Donna Arnold - New cook 
 

Donna Arnold is 
one of the newest 
volunteers for Mil-
lersville Area 
Meals on Wheels.  
She began in May.   
  Donna moved to 
the Millersville area 
from Florida, 
where she worked 
as a manager  for 
Florida Water Management.  She worked in 
the office but also did field work in Florida 
swamps and lakes. 
  Donna likes to keep busy and wanted to 
find something that she might enjoy doing.  
After volunteering at different places, a friend 
mentioned that MAMOW might be the fit that 
she was looking for.  
  She began as a packer in the regular cor-
ner on Thursdays and has since worked in 
every position available in the kitchen.  Don-
na likes to learn and appreciates being able 
to work in all the different positions.   
  Donna likes to cook although it’s not some-
thing she does much these days.  When a 
position opened up as a cooking assistant, 
Donna jumped at the chance.   
  Everyone at MAMOW is happy that Donna 
has joined our organization and appreciates 
all she does for our clients.  

Scott Stephan 
Newest Board Member 

   Meet Scott Stephan, MAMOW’s newest 
Board member.  Scott decided to become in-
volved in Meals on Wheels because his 
grandmother was a volunteer for many years.  
His mom and stepdad continue to deliver 
meals as they have for over 20 years.  
   Scott is a financial advisor with Ameriprise 
Financial, working primarily with retirees, 
estate planning and endowments.   
   He and his wife of 26 years, Laura have 2 
sons; Zac, a junior at Messiah College and 
Jared, a junior at Penn Manor. 
  Scott would like to continue to provide nu-
tritious and affordable meals within our com-
munity; educate the public about what and 
who we serve within the townships of Cones-
toga, Martic, Manor and borough of Mil-

lersville; and integrate 
our resources with our 
farms and volunteers 
to provide for those in 
need and continue to 
seek the support of 
our great local com-
munity. 

MILLERSVILLE MEALS ON WHEELS MISSION STATEMENT 

We deliver nourishing, low cost meals to persons in the 
Penn Manor School District who are temporarily or perma-
nently ill or handicapped, the elderly living alone or home-
bound, or those who are convalescing; thus enabling our 
clients to stay in their own homes as long as possible. 

Fall MOW Breakfast 

Saturday, November 11, 2017 

7:30 am - 11:00 am 

121 N. George Street, Millersville 

$5 for adults & $3.50 for children 

Our fall fundraiser breakfast is on Veteran’s  
Day. So as we celebrate Veteran’s Day, we will  
be serving our veterans breakfast for free.   
 

We have changed our menu for this breakfast.  In addi-

tion to pancakes, scrambled eggs  and sausage, we will be 

serving fruit cups, coffee, tea and orange juice.  The new 

items on the menu that are a must try are potatoes, ham 

and cheese breakfast casserole and an overnight French 

toast casserole.  Several of the board members have taste-

tested the new breakfast items and they were a hit.   You 

will be able to enjoy all these items for our community 

breakfast. 

Clients are the reason we do what we do! 

 

If you want to request meals, you or a family member may call 717-872-2415 to 

set up your meal delivery.  Your doctor or the hospital may also call to request 

meal delivery for you.  We need 24 hours notice to start or stop delivery except 

for emergencies.  Each delivery contains a hot meal consisting of a main dish, a 

side dish and vegetable as well as a bagged lunch containing juice, a sandwich, 

fruit, low-fat milk and a dessert.   

  You can request Meals on Wheels if you are recovering from illness or injury or 

are unable to shop or prepare meals.  We help to enable people to stay in their 

own homes as long as possible! 



RECIPE CORNER  --BLACK TIE CAKE 

 
Ingredients 
3 egg whites 
3/4 c fat-free milk 
1/3 c. unsweetened cocoa powder 
2 oz. unsweetened chocolate, chopped 
Non-stick cooking spray 
2/3 c flour 
1/2 c sugar* 
1/2 tsp b. powder 
1/4 tsp b. soda 
1/8 tsp salt 
1/4 c sugar * 
1 recipe White Chocolate Mousse, below 
1/2 oz. semisweet chocolate, melted 
 
Directions 
1. In a medium bowl allow egg whites to stand at room tem-

perature for 30 minutes.  Meanwhile, in a small saucepan 
combine milk and cocoa powder.  Heat over medium 
heat, whisking constantly, until mixture just comes to 
boiling.  Remove from heat.  Whisk in unsweetened 
chocolate until smooth.  Cool to room temperature. 

2. Preheat oven to 3500. Lightly coat an 8” springform pan 
with cooking spray; set aside.  In a large bowl, stir togeth-
er flour, 1/2 c sugar, baking powder, baking soda and salt.  
Stir cooled chocolate mixture into flour mixture until well 
combined (batter will be thick); set aside. 

3. Beat egg whites with an electric mixer on medium speed 
until soft peaks form.  Gradually add 1/4 c sugar, about 1 
tbsp.  At a time, beating on high speed until stiff peaks 
form.  Gently fold 1/3  of the beaten egg whites into the 
chocolate mixture.  Fold in the remaining beaten egg 

mixture just until combined.  Spread batter in prepared 
baking pan. 

4. Bake for 20-25 minutes or until top springs back when 
lightly touched.  Cool in pan on wire rack for 15 minutes.  
Remove side of pan.  Cool completely. 

5. Spread White Chocolate Mousse in an even layer over the 
cooled cake Drizzle with melted semisweet chocolate and 
let stand until set.   

Makes 12 (1 wedge each) servings 
 

White Chocolate Mousse 
Ingredients 
2 oz. white baking chocolate, chopped 
1/4 c light tub-style cream cheese 
1 tbsp. fat-free milk 
1 1/2 c thawed light whipped dessert topping 
Directions 
In a small saucepan combine white baking chocolate, 
chopped, cream cheese and milk.  Cook and stir over low heat 
until melted and smooth.  Remove from heat.  Stir in 1/4 c 
thawed light whipped dessert topping until smooth.  Transfer 
to a medium bowl and cool 
for 5 minutes.  Fold in re-
maining topping.  Chill in 
refrigerator for 1 hour be-
fore frosting. 
 
Sugar Substitute:  Choose 
Splenda Sugar Blend for 
baking:  Follow package 
directions to use amount 
equivalent to 1/2 cup or 1/4 
cup sugar 
 

Volunteer Appreciation Luncheon 

Wednesday, June 21, 2017 

Honoring our many wonderful volunteers 

Phi Sigma Pi - Sigma Chapter 

MAMOW’s partner for our pancake breakfasts 

 Phi Sigma Pi is a professional fraternity that has partnered with Meals on Wheels for 
the past __ years.  This honor organization has 28 members.   

   Phi Sigma Pi has a philanthropic partnership with the Hugh O’Brien Youth Leader-
ship Organization (HOBY).  One of the other service projects that they participate in is 
the “Back Pack Attack.” This project fills and donates backpacks to underprivileged 
children. 

From their website: “Phi Sigma Pi is built on a Tripod of three ideals: Scholarship, 
Leadership and Fellowship which support the ultimate goal of social service. This Tri-
pod provides direction in our organization, 
our programming and in our actions as Mem-
bers. Combined, the Tripod guides our Mem-
bers to be successful contributing citizens 
while at campus and into their professional 
careers.”’ 

Meals on Wheels wants to thank Phi Sigma Pi 
for their help and support with our bi-annual 
fundraiser. 

Contact Information 
 

Millersville Meals on Wheels Office 
121 N. George Street 
Millersville, PA  17551 
Phone:  717-872-2415 

Email:  office@mamow.org 
 

Board of Directors 
Jim Yearsley -- President 
Karen Beck --  Vice President 
Carolyn Doekel - Secretary 
Ryan Butzer -Treasurer 
Members -  Ed Balderston, Liz Didyoung, Diane Duell, Pean 
Frey, Scott Stephan, Sally Stratigos 
 
Website:  www.mamow.org 
Facebook:  www.facebook.com/millersvillearea 
mealsonwheels 

Millersville Area Meals on 

Wheels will be celebrating 30 

years  in 2018.   

http://www.mamow.org
http://www.facebook.com/millersvilleareamealsonwheels
http://www.facebook.com/millersvilleareamealsonwheels

