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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, Sally Stratigos 
 
Website:  www.mamow.org 
Facebook:  www.facebook.com/millersvillearea 
mealsonwheels 
 

Rose Gessner 
Lucky for MAMOW, Skip Rhodes, a for-
mer board member, asked Rose to join 
the board in 2006, and Rose said yes. 
When she retired from Towne and Coun-
try in 2008 as a Vice President of Sales 
and Marketing, she wanted to do some-
thing to help the community, and Meals on 
Wheels wanted and needed her help. She 
also was familiar with the program be-

cause her mother had used Meals on Wheels. 
So Rose knew MAMOW had the important job of getting meals 
to those who could not make them themselves. Rose became 
a substitute packer and driver, which led to her next job as 
board member. 
When Rose joined the board and became familiar with the mis-
sion of the program and the need for volunteers, she reached 
out to the Lady Lion’s Club and others to get other individuals 
involved as board members and to fill other jobs at MAMOW. 
Rose intends to continue to recruit volunteers and clients for 
MAMOW and stay busy with a number of Millersville organiza-
tions. 
Perhaps she will now have more time to spend with her three 
daughters and their families, which include five grandchildren. 
Thank you Rose for your service, you will be missed. And keep 
recruiting. 

Jan Mindish  
   
 Jan Mindish is the kind of volunteer everyone wants to have. 
She retired in 2009 after being first a teacher, then an assis-
tant principal, and finally a principal. She continues to love 
and work with kids and art, but her interests are broad. And 
fortunately for the community, she had no intention of sitting 
around in her retirement. Besides Millersville Area Meals on 
Wheels, she serves the Penn Manor Alumni Association as 
the coordinator of after-school programs, the Lancaster Acad-
emy for dropouts, the Twilight program, Penn Manor Educa-
tion Foundation, the Millersville Business Association, the 
Millersville Women’s Club, and the Lancaster Art  
Association. Wow!  
   Jan sat on our board for 8 years. She jumped right in and 
got things organized and gave great direction. Jan worked to 
put the newsletter together and took care of all our photos. 
She looked to the future of our 
organization and worked to make 
us more relevant.  
   Jan continues to volunteer for 
us; she especially likes working 
the pancake breakfast because she 
got to interact with clients and 
community. She feels that MA-
MOW volunteers have a passion 
for our clients and that makes all 
the difference. Thanks, Jan for all 
those hours of hard work. You are the best! 

MILLERSVILLE MEALS ON WHEELS MISSION STATEMENT 

We deliver nourishing, low cost meals to persons in the 
Penn Manor School District who are temporarily or per-
manently ill or handicapped, the elderly living alone or 
homebound, or those who are convalescing; thus ena-
bling our clients to stay in their own homes as long as 
possible. 

Volunteer Appreciation 

Luncheon 

Wednesday,  

June 21, 2017 

Lehrer Dining Room 

Gordinier Hall 

Millersville University 

1:00 pm 

Becky Kauffman, a teacher at IU 13, has 
her class make seasonal crafts as gifts to 
the clients at Millersville Meals on Wheels.  
Here is a sample of the many beautiful 
things her students have made.  Thank you 
for the cheerful gifts. 

Special Thanks to our Excentia Team of Deliverers 

Each week we have 6 teams of drivers and visitors from Ex-
centia that deliver meals to our clients. On Friday another team 
counts our bags and pans for the following week. These volun-
teers have been a tremendous asset to our organization. They 
sometimes stay and eat lunch when they are finished delivering 
and are always happy and entertaining! 
Excentia is an organization that provides supports that are nec-
essary to enable people with developmental needs to live as 
independently and fully as they desire within the community. 
Individuals that participate in this program spend each day in 
one of several volunteer work sites such as Meals On Wheels. 
Individuals in this program feel a strong desire to help others. 

They are proud to contribute to 
their community and show a 
strong enthusiasm for their work. 
We are proud and thankful to 
have them as members of our 
team of volunteers! 

 

New Manager in 

the Kitchen 

 

Jean Garber 

(center) joins     

Directors Joanne 

DeRenzis and-

Cheryl Zegers.  

Jean has many 

years experience at Meals on Wheels as summer packer 

while she worked during the school year. Now that she’s 

retired,  Jean has been a support to the team during Ka-

ren Davis’ winter hiatus.   

Spring MOW Breakfast 

Saturday, April 22, 2016 

7:30 am - 11:30 am 

121 N. George Street, Millersville 

$5 for adults & $3.50 for children 

Derek Shultz, who 

came from Oak Leaf 

Manor to help cook on 

Tuesdays, has gotten a 

new job so isn’t volun-

teering any more.  The 

Tuesday crew will 

miss him greatly.  

Good luck with your new position. 

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


April is  

Volunteer Appreciation Month   

 

 

 

Why Volunteers? 
It’s not for the money, 
It’s not for the fame, 

It’s not for any personal gain. 
It’s just for the love of fellow man 

It’s just to lend a helping hand. 
 

It’s just to give a tithe of self, 
That’s something you can’t buy with 

wealth. 
It’s not for medals won with pride. 
It’s not for that feeling deep inside. 

 
Your reward is found down in your 

heart 
It’s a feeling that you’ve been a part of  

Helping others far and near that 
Makes you become a volunteer! 

Jackie Balderston, “Jackie” of all trades 

Jackie’s journey with Millersville Area Meals on Wheels 
began 29 years ago. She was looking for a way to give back 
to the community and saw a plea for volunteers from MA-
MOW. As a teacher, Jackie had summers off, so she called 
to volunteer, The year was 1988, and needless to say, MA-
MOW would be forever changed with Jackie’s arrival, a 
great good fortune for us. 
   At first Jackie was just a summer driver. Her retirement 
from teaching in 1999 began another stage in her journey, 
when her service to MAMOW grew exponentially. Not 
content to be in place, she has had almost all the jobs that 
MAMOW offers over the years: driver, packer, substitute 
director, board secretary, board president and the hardest 
job of all, the “specials corner.” Jackie takes it all in stride 
with a smile. The Tuesday group, Kitty Glass, Isabel Beck, 
Richard Hughes, Pat Kanaskie, Mel Rohrer and Jean Gar-

ber, love Jackie. Although they look to 
Jackie for direction, they mostly just laugh 
a lot and enjoy each other. 
   Her dedication to her volunteer job is il-
lustrated through the example she makes. 
When Jackie was going through cancer 
treatments and other health issues, she 
missed only one time. A true volunteer 
does whatever is needed at any time, and 
Jackie is true blue. 

   In her morning prayers, Jackie asks that the clients of 
MAMOW will continue to receive what they need. She 
thanks the First United Methodist Church for the use of the 
facility, for, if not for them, we probably would not be here. 
Her message to the community is to make use of the excel-
lent MAMOW service. 
   Thanks, Jackie, for 29 years of service above and beyond 

the call. 

RECIPE CORNER 

Sally’s Pastitsio 
 

11/2 lbs cut ziti macaroni 
2 lbs minced meat Beef or   

turkey 
1 medium-size onions, 

finely diced 
One 8 oz can of tomato 

sauce 
2 tbs. vegetable oil 
1 tbs. cinnamon 
1 cup of water 
1 cup grated Parmesan 

cheese 
Salt and paper to taste 
One cup of milk 
Béchamel (white) sauce  
1-cup flour 
1-cup butter 
4 cups of milk 
3 eggs, beaten 
4 tbs. of grated cheese 
Salt and pepper 

1. Sauté the onions 
with the oil. Add the 
meat stirring con-
stantly, until all the 
lumps of the meat is 
dissolved. Add the 
tomato sauce, water, 
salt and pepper, cin-
namon. Let every-
thing cook over a 
medium fire for 
about 30 minutes. 
Half cook the maca-
roni in plenty of 
salted water, cool 
them down and 
drain add the milk.  

2. Prepare the white 
sauce as follows:   
Heat the butter in a 

pot and add the flour 
stirring constantly 
so that does not turn 
lumpy. Warm the 
milk and add it to 
the flour paste cook 
until it gets thick,. 
Remove the pot 
from the fire and 
add the eggs well 
beaten, salt, pepper, 
and the grated 
cheese stirring con-
stantly. Sauce 
should be thick so it 
does not run through 
the macaroni. 

3. Lay out a layer of 
macaroni (half of 
the amount) in a 
Pyrex or metal pan, 
sprinkle it with 
cheese and cover 
with the meat sauce. 
Spread the remain-
ing macaroni over 
the meat sauce and 
again with cheese, 
cover with white 
sauce. Bake the pas-
titsio for 45 minutes 
in 350 degree. Let it 
cool down, cut onto 
square pieces and 
serve.   

Client Spotlight 
Dr. William McIlwaine! 

Dr. McIlwaine is also a member of the Council of Trustees of the Penn-
sylvania State System of Higher Education. Bill was the first chair of the 
Department of Earth and Space Sciences at MU. He is a WWII veteran 
having served under General Patton, the Battle of the Bulge, and partici-
pated in the liberation of Ebensee a forced labor camp run by the Nazis 
in Austria. For his service in the military he earned the Bronze Star, the 
Purple Heart, the Combat Infantry Badge, and four Theatre of Operation 
Stars. 
We honor this man’s outstanding courage and commitment to defending 
freedom as a soldier nearly 70 years ago! 

Millersville Parade 

Meals on Wheels had its own float in the Millersville Parade 
in October.  The Parade Theme was Hollywood comes to 
Millersville.  MOW’s float was titled “We treat our clients 
and volunteers like Hollywood Stars.”  Members of the 
Board starred on the float -- Diane Duell played a client, Pean 
Frey was cast as a cook (not difficult since she cooks on 
Thursdays), Rose Gessner was an adoring fan and Joanne 
DeRenzis played a Holywood starlet.  We didn’t win any 
prizes but sure did have fun! 

Our Grand Marshall 

Our own Kitty Glass had the honor 

of being chosen as the Grand Mar-

shall for the 2016 Millersville Pa-

rade.   

Kitty has been a cook on Tuesdays 

for Meals on Wheels for 20 years.  

She is also on the Millersville Pa-

rade Committee.   

If you can’t tell from the picture, 

Kitty portrayed Mary Poppins for 

the parade.  She rode in a white 

horse drawn carriage through the 

parade route. 

 

 

Fall Pancake Breakfast 

 The Fall Pancake       

Breakfast Fundraiser was 

held on November 12, 

2016.   


