
 

 

 

 

 

 

 

 

 
 

 
Important Tips for EBT Vouchers 
 

 Please clearly print information 

 Mail "Food Bank of Central New York" the 
white voucher copy 

 Double check the approval number to make 
sure it is correct 

 The Food Bank can no longer verify 
information on vouchers 

 
See an example of a correctly written voucher: 

 Reminder: Coordinators must call in and 
place a hold on the amount of the unit  
 

 

Important Dates and Reminders for Food $en$e Coordinators: 

EBT Approvals: July 14   
Order Deadline: July 15 

Money Due to the Food Bank: July 19 

Delivery Dates: July 24 - July 26 

 For Customer Order Deadlines: Contact your participating host site for specific days and times 

 Payments not received by the deadline will result in your delivery not being shipped 

 We only accept checks/money orders made payable to Food Bank of Central New York 

 Please do not send paper clips or staples with your payments 

 Envelopes should be labeled "re: Food Sense" 

 Important forms and documents on the Food Bank website can be found under Get Help/Community Services/Food 

$en$e/Food $en$e Coordinators 

June Package:  
 
 
- Boneless Chicken Breasts,1.65 lbs. (avg.) 
- Beef Burgers, 1 lb. 
- Kielbasa, 15 oz. 
- Pollock Fillets, 1 lb.  
- Ground Turkey, 1 lb. 
- Fresh Potato Salad, 16 oz.  
- Cheddar Cheese, 8 oz. 
- Elbow Macaroni, 16 oz. 
- Frozen Peeper & Onions, 1 lb.  
- Frozen Berry Blend, 1 lb.  
- Grape Tomatoes, 1 pt. 
- Blueberries, 1 pt.  

July Package: $20.50 

(Subject to Change) 
 
- Pork Tenderloin, 1.7 lbs. (avg.) 
- Ground Beef, 1 lb. 
- Chicken Drumsticks, 3.25 lbs. (avg.) 
- Fish Sticks, 1 lb. 
- Hot Dogs, 1 lb. 
- Pork & Beans, 16 oz. 
- Fresh Cole Slaw, 15 oz. 
- Shoe String French Fries, 20 oz. 
- Frozen Corn, 1 lb. 
- Frozen Strawberries, 1 lb. 
- Fresh Produce 
- Fresh Produce 



 

July Specials:  

BBQ Pork Ribs: 2.5 lbs. for $7.50 - The baby back ribs are in a honey BBQ sauce and fully-cooked. 

Chicken Breasts: 2.5 lbs. for $5.50 - The chicken breasts are boneless, skinless, and individually quick frozen. 

Beef Patties: 2 lbs. for $5.75 - The beef patties are 100% all beef featuring 8 quarter pound patties per special. 

Pantry Box: $9.50 - The Pantry Box includes:100% Apple Juice (46 oz.), Crushed Tomatoes (28 oz.), Macaroni & Cheese 

(7.25 oz.), Toasted Oats (12 oz.), Green Beans (15 oz.), Spaghetti Rings (15 oz.), Canned Chicken (5 oz.), Peanut Butter 

(18 oz.), Strawberry Spread (19 oz.), and Pineapple (20 oz.). 

Breaded Shrimp: 3 lbs. for 12.75 - The breaded shrimp contain 16-20 shrimp per pound. 

Mozzarella Sticks: 2 lbs. for $6.25 - The mozzarella sticks are par-cooked and ready for the oven or fryer. 

Macaroni & Beef: 4.5 lbs. for $8.50 - The macaroni & beef is family-sized and a Campbell’s product. 

 

Sheet Pan Chicken Fajitas   

Ingredients  

1 lb. boneless skinless chicken breasts*,  

(sliced into 1/2 inch thick strips) 

1 lb. frozen pepper and onions* 

3 tbsp. olive oil 

3 tbsp. fresh lime juice 

2 tbsp. chopped cilantro 

1 tsp. chili powder  

1 1/2 tsp. ground cumin 

Salt and pepper 

Serves Four 

 

Directions 

1. Preheat oven to 400°F. Spray a large baking sheet with non-stick cooking spray. 

2. In a small mixing bowl, whisk together chili powder, cumin, one teaspoon salt, and 1/2 teaspoon pepper. Set 

aside. Spread bell peppers and yellow onions onto baking sheet. Add chicken breasts. 

3. Drizzle olive oil over top and toss everything to evenly coat. Spread into an even layer working to keep chicken 

from overlapping. Roast in preheated oven. Tossing once halfway through cooking and until vegetables are tender 

and chicken has been cooked through for about 18 - 25 minutes or until internal temperature reaches 165°F. 

4. Drizzle lime juice evenly over the top of the chicken fajita filling, sprinkle with cilantro, salt to taste, and toss to 

coat. Serve filling in warmed tortillas and with desired toppings. 

*Ingredient in Food $en$e package 

 

Food $en$e Contacts:  

Main Number: (315) 437-1899 or (800) 444-1562Transportation: Bob Lindsay, ext. 234 

Product Shortages: Adam Croteau, ext. 235 

Control: Andrew Katzer, ext. 231 

Ordering/Billing: Allison Rood, ext. 230 
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