A 30 YEAR HISTORY OF MILLERSVILLE AREA MEALS ON WHEELS
by Cheryl Zegers, first executive director
On May 2, 1988 Millersville Area Meals on Wheels served our first fourteen clients. Four
of them were on special diets and ten were served our regular menu meals. We served a
hot meal and a cold bag lunch to each client, Monday through Friday, including any holidays
that fall during the week, just as we do today. It took about fourteen months from our first
meeting at First United Methodist Church of Millersville when a member, Judy Goodhart,
brought this idea to our Council on Ministries to our first delivery of meals. Judy’s neighbor
was Gail Stumpf, executive director of Lancaster Meals on Wheels. Gail heard that the
church had recently remodeled their kitchen, putting in commercial appliances. She suggested that we start a Meals on Wheels program for the Millersville-Conestoga area and she
even gave us our first fourteen clients and drivers for their routes!
We had no problem getting volunteers to work in the kitchen and deliver the meals for this new ministry to serve
our community; the only problem we had was putting together a board of directors. Mort Brodsky, then president of
the board for Lancaster Meals on Wheels, offered to contact some of his Millersville business friends to begin the
process of assembling a board for us. Notable among the businessmen were John Herr of John Herr’s Village Market, Frank Filling, Jr. of Filling’s Dry Cleaners, Charles Snyder of Snyder Funeral Homes, and Gray Sellers of Millersville University. Fred Finney of First Church was a CPA and he became our first treasurer. Others from the community and the church, including our pastor at the time, Rev. Richard Conner, filled out the board.
Carole Chismar and I visited Lancaster Meals on Wheels to see what it was like and how it operated. Carole’s
impression as she walked out was that it was good program. My immediate response as that I wanted to run the program! When our board got together for our first meeting, I explained what we needed to do. All present thought I
should be board President, but I declined and volunteered to be the first director to run the day to day program. I didn’t have any experience in food service or in running a nonprofit program, but what I did have was a desire to serve
others through this program. I learned much from other Meals in Wheels programs, and I applied what I knew from
feeding a family of 4 and expanded it to feeding a crowd of 14! Through the help of Joanne Bloomer, dietician at Millersville University, we developed 23 menus and adapted them to the diabetic and cardiac special diets. When I retired on December 31, 2004, we were serving 100 clients! Our assistant director, Karen Davis, was named to succeed me as executive director and Janet Gallion became assistant director. There have been many changes along
the way, improving our service, changing from hot meals in aluminum pans to meals in microwaveable containers. I
appreciate all the volunteers, directors, and board members that have contributed to this program.
Thanks to the willing volunteers, we continue to meet this need in our community, expanding our serving area to
all of Penn Manor School District for thirty years. I am thrilled that this ministry to serve hot and cold meals to those
who can’t cook for themselves or have a lack of mobility or other illness or aging problems is still thriving. We still
serve Monday through Friday including any holidays that fall on weekdays at a low cost so that people can remain in
their homes. Ask any volunteer and they will tell you it is a great place to “work.” Each day’s team of volunteers say
it is the best day and I know that to be true! We love what we do and we love the people we work with.

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
Scott Stephan -- Vice President
Karen Beck - Secretary
Ryan Butzer -Treasurer
Members - Liz Didyoung, Diane Duell, Pean Frey, Jan Garber, Dena Maounis
Website: www.mamow.org
Facebook: www.facebook.com/millersvilleareamealsonwheels
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New Board Member
Dena Maounis
Dena Maounis heard
about Meals on
Wheels from a friend
and former board
member. Since she
believes that is so
important to give
back to the community, she agreed to
join our board and
use her expertise in Enterprise Resource Planning to help us make a larger footprint in the
world of social media. To help us grow by becoming a visible presence online, Dana would
like to see Millersville Meals on Wheels take
advantage of grants available for Lancaster
County
Dena’s job at Cargill has sent her all over the
world including England, France, the Netherlands and India. Her name reflects her father’s
Greek heritage and to add to the mix that is Dena (and her brother Steve) her mother is Irish.
Her parents used to own a restaurant they
called Frank’s Place. MAMOW is lucky to
have this accomplished woman join the board.
MILLERSVILLE MEALS ON WHEELS MISSION STATEMENT
We deliver nourishing, low cost meals to persons in the
Penn Manor School District who are temporarily or permanently ill or handicapped, the elderly living alone or
homebound, or those who are convalescing; thus enabling our clients to stay in their own homes as long as
possible.

New Board Member
Jan Garber

Jan Garber is retiring again, this time from Fluid
Conditioning Products in Lititz after twelve years.
Prior to that he worked for Armstrong for 38 years in
engineering, production and preventive maintenance.
He likes to keep busy, so he will look for part-time
work and has agreed to join our board. We like to
keep people busy as his wife Jean knows, for she has
volunteered for MAMOW for 22 years and has told
Jan about our valuable services. Our clients can stay
in their homes and receive nutritious meals along
with a smile and interest in how they are doing. He
likes the quote: “Clients are the reason we do what
we do.”
Jan and Jean have been married for 46 years and have
two grown daughters, who volunteered for MAMOW
in summers while in high school. Allison, who lives
in Pittsburgh, works in retail and has her own online
herbal business. Erin is married and lives in Elizabethtown. She works in Harrisburg as an environmental engineer in a consulting firm. Both daughters
are Steelers’ fans, in spite of their dad’s routing for
the Ravens. Thanks, Jan, for joining us, and we
promise to keep you busy.

Spring MOW Breakfast
Saturday, April 21, 2018
7:30 am - 11:00 am
121 N. George Street, Millersville
$5 for adults & $3.50 for children
New Menu,
Same Great Organization

HASH BROWN CASSEROLE
Servings: 12 | Difficulty: Easy
Ingredients:
2 pound frozen hash browns, thawed
1/2 cup butter, melted
1 can cream of chicken soup
1 pint sour cream
1/2 cup onion, chopped
2 cups grated cheddar cheese
1 teaspoon salt
1/2 teaspoon pepper
Directions:
Preheat oven to 350°F. Spray 11x14 inch casserole or
baking dish with cooking spray.
In large bowl, combine all ingredients and stir together.
Spread evenly in prepared pan. Bake for 45 minutes
until top is golden brown.

Sausage
Scrambled Eggs
Potato Casserole
Ham, Bread and Egg Casserole
French Toast Casserole
Pancakes
Juice, Coffee
Fruit

Pean Frey, Volunteer Extraordinaire
We are thankful and honored to have Pean Frey as a part of MAMOW.
Pean, who is a devoted member of Manor Church, takes her faith into
the community to help where she can, especially as a cook. She says
the Lord has called her to serve and that volunteering gives her a
sense of purpose. Following her need to serve, she has volunteered in
MAMOW’s kitchen for 23 years and currently is a board member. She
also helps Mennonite Disaster Service, cooking meals for hurricane
victims all over the country. When she isn’t cooking, she is indulging in
her love for flowers, making arrangements for weddings and parties,
and even for our volunteer appreciation luncheon.
Pean is a favorite with the Thursday group, who have become her dear friends. As she enjoys her
work here, she encourages others to come volunteer for MAMOW as the job is easy, close to
home, takes only three hours once a week, and has great rewards with memories to last. She
asks for our readers’ help in referring clients, so that we can reach out to help more people receive our services. Her prayer is that MAMOW may serve for many long years helping seniors to
eat our healthy meals and stay in their homes as long as possible.

NEW CONVECTION OVEN
Since our convection oven was purchased in 1998, over 260,000 meals have been
cooked in it. Obviously, this oven is vital for daily meal delivery to our clients. Unfortunately, the convection oven door has developed a rusted hole. The service man
warned us that it is not safe to use. When Jan Garber searched the internet for a
replacement door, he found only one that cost 1/3 of the price for a new oven.
When ordered, the stove will come in 7-10 working days, to be installed in the afternoon including removal of the old oven. Yet though it makes sense to purchase a
new oven, there are no funds allocated for this purpose. Our new board member,
Dena Maounis, is looking into local grants to help fund the new oven.
Millersville Area Meals on Wheels is looking for new clients. If you know anyone
who cannot cook for himself/herself or
who is temporarily incapacitated and
needs meals, please refer that person to
our office --717-872-2415.

Thank you to
Former Board Members
Ed Balderston, Carolyn Doekel,
Sally Stratigos

Bob Aument
Bob has been supplying MAMOW with black walnuts for 30
years! Bob lives next door to
the Grace Campus of the Millersville United Methodist
Church in a house he built for
himself. He is a carpenter by
trade and likes to work in his
garden. He has lived in
Millersville since he was five
years old and raised along with
eight brothers and a sister. Bob says that preparing the walnuts is a tedious job. He first dries
them out, then husks them, and finally takes out a
hammer to crack them. We are so grateful for all
his years of supplying us with fresh walnuts!

Volunteer Appreciation Luncheon
Wednesday, June 20, 2018
Lehr Dining Room

Gordinier Hall
Millersville University
1:00pm

