
 

 

 

 

 

 

 

 

 

 

  

Just a few months after the celebration of our 40th anniversary year with the 

formal dedication of the Brother Jim Fields OFM Conv. Dining Room on Feb-

ruary 1, 2020, guests seeking the nourishment of our daily lunch would not 

be able to sit and dine there. In the very hands-on ministry of serving a hot 

meal to the hungry, the COVID-19 safety precautions limiting close personal 

contact with anyone other than immediate family presented the Kitchen with 

a formidable challenge.  

The welcoming atmosphere embodied by the interactions between volun-

teers, staff, and guests as they sat at the tables, as well as the ability to get 

warm or rest their bones indoors for a brief time was now on hold. The lock-

down restrictions also dramatically reduced our regular volunteer work force 

as most were in the highly vulnerable age group. Would this combination of 

factors force at least a temporary shut-down of our service?  

Obviously, it did not. Our immediate response was to shift our meal service 

to take-out, initially providing a “brown bag” lunch. As it became clear that a 

major modification was in order, we began acquiring the necessary supplies 

for packaging a more substantial meal (to-go containers, individual serving 

side items, disposable utensils and cups, etc.). With social distancing guide-

line in place, volunteers now formed a serving line in front of the steam table 

and counter to hand out each meal item as our guests passed through.   

(cont. on p. 2) 
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As is often the case when a crisis occurs, new opportunities and unexpected solutions presented themselves. 

Rising costs driven by the purchase of newly required food items and supplies and the need for additional vol-

unteers were addressed in fortuitous ways. In addition to the generous response from our own individual do-

nors, support from the local philanthropic community was truly remarkable and came in the form of a substan-

tially increased grant from the Gheens Foundation, two grants from the Community Foundation of Louisville’s 

One Louisville: COVID-19 Response Fund, an Emergency Food and Shelter Program (EFSP) grant, and a Metro 

United Way COVID relief grant. We also received a three-month supply of bag lunches three days a week (along 

with the totes that they arrived in) from Brown-Forman, face masks for volunteers and guests from the Ford 

Kentucky Truck Plant, and increased food donations from Kentucky Harvest and a variety of businesses and 

organizations in the community. 

Paradoxically, one factor that led to the replenishment of our volunteer corps came about as people who sud-

denly found themselves unemployed stepped up to give time and talent to help the less fortunate among us. 

We were especially blessed when a young 

friar named Brother Jaime Zaragoza arrived 

last summer to provide his unique blend of 

talents for the Kitchen.  Recruitment of new 

volunteers was greatly assisted by the intro-

duction of the SignUpGenius website, which 

one of our younger volunteers set up for us. 

It served as an easy way to promote the need 

for volunteers as well as more effectively 

manage the daily work schedule.    

On the organizational leadership level, the 

Board of Directors sought to bring in more 

diverse input and perspectives from the 

greater community and expanded the membership to 16. Those serving will help guide the decision-making and 

provide insight for navigating the way forward as we seek to resume our traditional service and continue to be a 

vital resource in the community. 

Throughout our history, faith in God’s providence has been a cornerstone for the Kitchen. Though sometimes in 

the forefront, sometimes behind the scenes, it was always at work as the inspiration for Brother Jim, Brother 

Kerry, Brother Ray, the other friars, and many dedicated volunteers who led the organization through good and 

bad times over the past four decades. It will surely sustain us as we enter the newest phase of the journey to 

follow our Franciscan mission.  

   

 

How 2020 Changed Us (Cont.) 

Thanks to a generous anonymous gift, in-kind contributions from Dan Cristiani Ex-

cavating, Kentuckiana Roofing, Hartlage Fence, and the crew at Youth Build, the 

pavilion commemorating Richard “Big Red” Thomas is ready for use. A brief bless-

ing and dedication of the space with light refreshments provided is planned for 

Saturday, July 3 at 11:00 a.m. All are invited.  

RSVP to franciscankitchen@gmail.com by Monday, June 21. 

Pavilion Dedication 
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Ready to dine out again?  Plan a visit to the St. Matthews location of Texas Roadhouse (5005 

Shelbyville Rd., across from Mall St. Matthews) on Thursday, June 3 from 4:00 - 9:00 p.m. They 

will contribute 10% of your food purchase to the Kitchen. Take out orders qualify as well! 

 

 

 

 

 

 

Click on the SignUpGenius link on our website (www.franciscankitchen.org) or our Facebook 

page to volunteer as a cook, preparer, or meal server. You can also call Chuck Mattingly at 

502-643-8400.  



Joe Fallahay remembers the 10 stools and the counter that served as the first dining area in the 

Franciscan Shelter House. The 1950 graduate of Flaget High School and former sales manager 

for the Mason-Dixon Truck Line would deliver donated food items to the Franciscan-run soup 

kitchen that a client of his, John Murphy, was involved with. John and Brother Jim Fields were 

friends and Joe was drawn in to the special environment he found there. “It was like a family,” 

Joe recalls. “There was such a great sense of working together; it was the saying ‘Many hands 

make light work’ in action.”  

Inspired by Brother Jim, Joe and many of the original volunteers from the early ‘80s helped 

steer the  course of the operation as the modest service expanded. Joe eventually became a 

regular volunteer doing prep work on Mondays and Fridays. He also served as a Board member 

for many years, going back to the early ’90s. As a long-standing member of the Ancient Order 

of Hibernians, he has been instrumental in preparing the annual St. Patrick’s Day meal for 

guests, a tradition that has continued through this year. Before Brother Jim passed away, the 

Hibernians made him the Irishman of the Year, an honor Joe said greatly pleased Brother Jim. 

“Brother Jim impressed me more than anyone in my life,” Joe says. “Whenever a question 

came up, the answer was always ‘Yes’. If trouble among the guests arose, his mere presence 

would help resolve it.”   

Joe, now 89, who lost his wife after 68 years of marriage last year, feels very blessed as he re-

flects on his experiences at the Kitchen. The father of six (with 14 grandchildren and seven 

great-grandchildren) recalled an encounter he had in the Louisville airport when someone who 

had been a guest at the Kitchen came up to him to thank him for his service. “I didn’t know 

who the person was, but they recognized me and told me how grateful they were.” 

Joe is eager to resume lending a hand again at the Kitchen, now that the greatest virus trans-

mission dangers have passed. “Working at the Kitchen did me more good than the people be-

ing served. I’ve gotten such satisfaction from the expressions of gratitude that I receive from 

our guests.” 

Volunteer Profile - There at the Beginning 

Joe Fallahay  
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Collaboration Spotlight 

Fred White believes in paying it forward. Twenty-four years ago, he was struggling, living in a shelter, 

and he found both food and comfort in his visits for a daily meal at the Franciscan Shelter House. “I re-

member the presence of the friars and the kindness I received there. Not to mention the food being so 

good.” In the ensuing years, the name and the building changed, and so did Fred. The Navy veteran cred-

its the recovery program he engaged in with turning his life around. “Recovery works,” he says.  

For the past two decades, Fred has worked in the beverage industry, initially with Coca-Cola, and cur-

rently with Keurig Dr. Pepper (KDRP), the third largest beverage company. About three years ago, he re-

turned to the Kitchen on his day off to serve drinks with the Wednesday volunteer crew and offer en-

couragement and fellowship to those who, like he once did, could use a kind word. 

As noted earlier in this newsletter, when the pandemic hit, meal service shifted to a take-out model and 

regular volunteers no longer served guests in the dining room. Drinks now were handed out “to go.” And 

thus, another opportunity for Fred to give back arose.  

As a warehouse manager for KDRP in Louisville, Fred moves a lot of beverage product. For a variety of 

reasons, some of it can’t be sold at retail, so Fred thought of the place that might have a use for the as-

sorted beverages. In January, he sent an email to the Kitchen with the photo shown above, asking if we 

would be interested in the pictured cans. The timing could not have been better, providing a ready-to-

serve cold beverage that made serving much simpler and offering guests several refreshment choices. 

For the past few months, shipments have been arriving regularly at the warehouse doors from KDRP.  

Fred is pleased he is in a position to help the Kitchen again. “You should always look for the silver lining 

in clouds,” he says.   

An inscribed brick paver in the St. Francis Prayer Garden is a great way to honor or memorial-

ize a family member, friend, or loved one while supporting the Kitchen’s mission. 

The pavers come in two sizes - 8” x 8” pavers can accommodate four (4) lines of text up to 72 

characters for a $500 contribution, and 4” x 8” pavers can accommodate two (2) lines of text 

up to 36 characters for a $250 contribution.  

To make a secure credit card donation, go to our website www.franciscan kitchen.org/donate or call 502-589-0140 

to get more information on ordering a paver. Thank you for your consideration and support! 

Prayer Garden Pavers 
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NURSING STUDENTS SALUTE 

Images from the past year confirm that front-line workers 

have assumed the mantle of heroes for their tireless dedica-

tion to fighting the pandemic. Here at the Kitchen, we 

would apply the same description to two groups of nursing 

students and staff that have been steady and reliable in 

helping us serve our daily meal. The programs at Galen Col-

lege of Nursing (below) and Bellarmine University (above) 

are most deserving of our gratitude for their commitment 

as regular serving-line volunteers during the week.  

Please join us in thanking these young women and men for 

their contribution to our mission! 



Memorial and Honorary Gifts 

In memory of Douglas Alford 

Judith Alford 

In memory of all those who died 

without family or friend 

Jill Schaftlein 

In memory of Gisella Baker 

Yvette Mason 

In honor of Carole Baines 

Mr. & Mrs. Gregory Beck 

In memory of Fr. Kent Biergans 

Mr. and Mrs. Thomas Biergans 

In honor of Millard Boggs 

Barbara Hall 

In memory of Robert Buckley 

Norma Karibo 

In honor of Buechel Women's Club 

Members 

Buechel Women's Club 

In memory of Jim Burke 

Robert Harris 

In memory of Joseph Burton 

Ann Burton 

In memory of Richard Cashon 

Marsha Cashon 

In memory of Ray Crider 

Marilyn Crider 

In honor of Cathy Froin Ervin 

Pat’s Steak House  

In honor of Joe Fallahay 

Joseph Doug Pohl 

In memory of William J. & Martha 

Fields 

Mr. & Mrs. Fred Fields 

In memory of Louis Ford 

Katherine Ford 

In memory of Fr. Hillary Gottbrath 

Mr. and Mrs. David Chervenak 

In memory of Sonny Grantz 

Sharon Niehoff 

In honor of Ben Hachtenae's  

birthday 

Beth Boehm 

In memory of Laura Hess 

Mary McBride 

In memory of Mary E. Hinton 

Carol Clark 

In honor of Josephine Wohlleb  

Holland 

Agnes Kavanaugh 

In memory of Margee Joseph 

Eddie Joseph 

In memory of Dr. John Karibo 

Ed Garber 

Timothy Poynter 

In honor of Don & Mary Carol Kelly 

Mr. & Mrs. Chuck Lynch 

In memory of Virginia Kennedy 

Joseph Gahlinger 

In memory of John Koetter 

Janice Koetter 

In memory of Eugene & Bernice Kollros 

Mary Ann Kollros 

In honor of Mary K. Korfhage’s 60th 

birthday 

Mary Ashlock 

Mr. & Mrs. Christopher Black 

Marvin & Patti Coan 

Janet Millen 

Pepe Molestina 

Frank Parker 

Mr. & Mrs. Michael Richardson 

Deborah Storch 

In memory of Eleanor McCutchan Kraft 

Charla Perez 

In memory of Joseph Lee & Anna Lil 

Laemmle 

Mr. & Mrs. James Laemmle 

In memory of Carl Lawrence 

Mary Ann Bancroft 

Rose M. Blankenship 

Mr. & Mrs. Michael Dillard 

Mr. & Mrs. Wm. Michael Hovekamp 

Vicki Lamb 

Christopher Lush 

Mr. & Mrs. Sebastian Passafiume 

James & Frankie Reinle 

Carolyn Thompson 

In memory of Dee Lind 

Mary Bickett 

In memory of Charlotte Ann Mattingly 

Thomas Mattingly 

In memory of Mary Louise Mattingly 

Sherrill Dumstorf 

In memory of the Mullins family  

members 

Mr. & Mrs. Robert Mullins  

 

In honor of Robert Neihoff's 93rd  

birthday 

Kathleen Wheatley 

In memory of Chad O’Bryan 

John Hartlage 

In honor of Chuck Priddy’s birthday 

Mr. & Mrs. Daniel Glasser 

In memory of John Rice 

Rosalind Rice 

In memory of Larry Roberts 

Kathy Roberts 

In memory of John & Theresa Russell 

Diana O'Bryan 

In memory of Dorothy Schevetto 

Mr. & Mrs. David Akers 

Mr. & Mrs. Gary Anderson 

Susan Blois 

Phyllis Conrey 

Shannon Conrey 

Patricia Grant 

Jean Richmond 

In memory of Paul Schmitt 

Suzanne Stone 

In memory of Laura V. Schwender 

William Schwender 

In honor of St. Anthony  

Clara Bacallao 

Mr. & Mrs. Michael Krupa 

Clare Ann Schultheis  

In honor of St. Jude 

Lila Sims 

In honor of Ray Szwarc 

Mary Szwarc 

In memory of Richard "Big Red" Thomas 

Mr. & Mrs. Robert Frankrone 

Rev. & Mrs. Michael Pratt 

In memory of Doug & Margaret Wahl 

Mr. and Mrs. Daniel Wahl 

In memory of Mike Waskevich 

Anna Waskevich 

In memory of Tom Waskevich 

Robert O'Bryan 

In memory of Boots Wolfe 

Mr. & Mrs. James Laemmle 

In memory of Steve Vaughn 

Larry Vaughn 

In honor of Debby & Rick Yetter 

Thomas Makled  
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Franciscan Kitchen Staff 

Chuck Mattingly       Executive Director Eric Calloway   Maintenance 

Heather Benjamin   Business Manager Debbie Clark    Accountant 

 Tony Perito      Advancement 

Susan Bolton Chris Keisker  Fr. Vincent Petersen 

William Harris Mary Carol Kelly Jessica Piner 

John Hauber Alice Kimble Gary Roth 

Leo Hauber Ken Kinderman Br. Jaime Zaragoza 

Amy DeRenzo Hulbert Alan Kissel  

Janis Kaelin Kim Maney  

Franciscan Kitchen Board 

Mailing Address Line 1 

Mailing Address Line 2 

Mailing Address Line 3 

Mailing Address Line 4 

Mailing Address Line 5 

RETURN SERVICE REQUESTED 

The Franciscan Kitchen Mission 

In the tradition of St. Francis, 

which recognizes we are all brothers and 

sisters, we are dedicated to providing for 

the nourishment of God's family. 

We will maintain an environment of 

trust and fellowship to build mutual re-

spect and beneficial relationships  with 

our guests, co-workers, suppliers and 

community. 

These efforts will strengthen our organi-

zation and enable us to provide a much 

needed service to our community. 


