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CARLEEN FROKJER
FUND DEVELOPMENT ADMINISTRATOR
CFROKJER@FEEDINGTHEVALLEY.ORG

706-561-4755, EXT. 108

MICHELLE HENRY  
AGENCY RELATIONS MANAGER

MHENRY@FEEDINGTHEVALLEY.ORG
706-561-4755, EXT. 109

CHERYL MADDOX
ALBANY SITE MANAGER

CMADDOX@FEEDINGTHEVALLEY.ORG
229-496-2031

JIMMY PRUITT
LAGRANGE WAREHOUSE 

COORDINATOR
JPRUITT@FEEDINGTHEVALLEY.ORG

706-298-7388

Margalena Remington
Food Sourcing Manager

mremington@feedingthevalley.org
706-561-4755, ext. 105

Shelby Williams
Business Manager & Volunteer 

Coordinator
swilliams@feedingthevalley.org

706-561-4755, ext. 104

Tammy Wilson
Midland Headquarters Coordinator

twilson@feedingthevalley.org
706-561-4755, ext. 106
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Total lbs. Distributed- 16,077,874

Active Partner Agencies – 322

Columbus Distribution: 10,386,979

Lagrange Distribution: 1,780,034

Albany Distribution: 3,910,861

Agency Savings in 2022

~ Over $9,148,000

Total Meals Served: 13,398,230



2023 HOLIDAYS
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CIVIL RIGHTS 
TRAINING

The purpose of this Civil Rights instruction is to

establish and convey policy and provide guidance

and direction to the United States Department of

Agriculture (USDA) Food and Nutrition Service (FNS)

and its recipients and customers, and ensure

compliance with and enforcement of the prohibition

against discrimination in all Federal and State

nutrition programs and activities, whether federal

and state funds.



PROTECTED CLASSES 
PROGRAM BENEFITS AND PARTICIPATION ARE MADE AVAILABLE 

WITHOUT REGARD TO:

Race

Color

National Origin

Age

Sex

Disability

Gender Identity

Religion

Reprisal

Political Beliefs

Martial Status

Familial or Parental Status

Sexual Orientation

Public Assistance Income

Protected Genetic Information 
in employment, program or a 
activity conducted or funded 
by the Department





FOR ADDITIONAL CIVIL RIGHTS COMPLIANCE 
INFORMATION

Contact:

Georgia Department of Human Services

DFCS/OFI/FANU/TEFAP

2 Peachtree St. NW, Suite 21

Atlanta, GA.  3033
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Always wash your hands before, during and after handling food

If you are sick, DO NOT WORK with food

No smoking, eating or drinking in food storage area

Prevent Contamination to Food 

1. Physical Contaminants: 

Wood, metal, glass, paint chips, hair

2. Chemical Contaminants: 

Cleaning/ maintenance chemicals, pest 

control chemicals, etc.

3. Biological Contaminants: 

Bacteria, viruses, fungi and parasites



Container Food Safety
All food containers must be labeled and not have the following conditions:

Container is leaking

Container is swollen

Container is cracked

Container is badly 
dented

Lids are loose or 
missing

Safety seals are broken 
or missing

Container is rusty

When in doubt,
throw it out!



All agencies must have one individual trained on the ServSafe Food Handler 

Course.  This training is online and the certification is good for three years. To 

complete the training go to www.ServSafe.com.  Go to the bottom of the page 

and click on ServSafe Food Handlers.  Enter your state and then click on the 

online bundle for $15.00. 

Once completed you will need to send a copy of the certificate to 

MHENRY@FEEDINGTHEVALLEY. ORG.  All current pantries must have 

training completed by 

November 1

http://www.servsafet.com/




Temperature
Control

❑ Store and transport refrigerated foods at 41°F or less

❑ Store and transport frozen food at 0°F

❑ Maintain a cool, clean, dry, place for food storage

❑ All freezers, coolers, and refrigerators must contain a thermometer

❑ Document temperature readings for your refrigerators and freezers

.

.

Picking Up Food from Food Bank

Pickups – trailers  -- FOOD MUST BE COVERED



 Please check seals on doors, windows, vents, and pipes holes in walls. 

 Check all floors and walls for cracks

 Clean up food spills immediately

 Eliminate standing water

 Cover all garbage and trash containers



• Store food and supplies properly

• Store items at least 6 inches off floor

• Store items at least 4 inches away from wall

• Store items 2 feet from ceiling

• Dispose of garbage and trash quickly 

• All food shelving must be labeled – USDA – GNAP – Regular

• All food must be stored in a locked and secure facility

• Rotate food to ensure that the oldest food is used first

• First in, First out (FIFO)

Storing and Distribution of Food
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KEY POINTS TO REMEMBER
▪Food Bank vs. Grocery Store

▪Food donated- limited control

▪Membership Agreement($50.00 fee) – Due Nov. 1

▪We are partners. Help us help you.



Visit 

feedingthevalley.org

Look for the “Partner 

Agency” tab

Then “Active Partner 

Agencies”

NEW WEBSITE FORMS 



WE HAVE ELECTRONIC:
DISTRIBUTION REPORT

AND 
INFORMATION CHANGE FORM





USDA
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GNAP



Click

“Agency Log-

On”



▪Enter your log in 
credentials then 
click “My Docs”



 You can click here 
to view statements 

or current 
invoices
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ALL CORRESPONDENCE
ALL CHECKS AND MONTHLY REPORTS

Feeding The Valley

P.O. Box 8904

Columbus, GA.  31908

www.feedingthevalley.org



THANK YOU!



QUESTIONS?


