
 

 

 

 

 

 

 

 
 

Advertising Ideas to Promote Your Food $en$e Program 

 
This is a great time of year to start thinking of ways to advertise the Food $en$e program within your 
community. From schools and senior housing centers to other local churches and community centers 
in your area, there are numerous places to educate the community about Food $en$e and all that it 
provides. Placing an advertisement in the local paper, sending information home with students, 
hanging flyers on community bulletin boards or posting information on social media sites can be free 
or low cost ways to spread the word. Please get out there to promote the Food $en$e program so 
Food Bank of Central New York can continue to offer this great community supported program! 

 

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

EBT Approvals: November 4 
Order Deadline: November 5 

Money Due to the Food Bank: November 9 
Delivery Dates: November 14 - 16 

 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 

October Package: (price $20.50) 

 

- Chicken Drumsticks, 3.5 lbs. (avg.) 
- Salisbury Patties, 12 oz. 
- Fish Sticks, 1 lb. 
- Ground Turkey, 1 lb. 
- Pierogies, 13 oz. 
- Cheddar Cheese, 8 oz. 
- Egg Noodles, 12 oz. 
- Tomato Cream Soup, 17 oz. 
- Frozen Broccoli, 16 oz. 
- Fresh Apples, 3 lbs.  
- Fresh Mushrooms, 8 oz. 

November Package: (subject to change) 

 

- Turkey Pan Roast, 2 lbs. 
- Pork Tenderloin, 1.75 lbs. (avg.) 
- Tilapia Fillets, 1 lb. 
- Homestyle Stuffing, 22 oz. 
- Whipped Mashed Potatoes, 32 oz. 
- Turkey Gravy, 15 oz. 
- Sweet Potatoes, 15 oz. 
- Cranberry Sauces, 15 oz. 
- Frozen Corn, 16 oz. 
- Deep Dish Pie Shells, 2 ct. 
- Fresh Produce 
- Fresh Produce 
 



November Specials: 

Whole Turkey: 11 lbs. (avg.) for $13.00 - The whole turkeys average between 10 and 12 pounds per 

special. 

Meatloaf: 2 lbs. for $6.25 - The meatloaf is a traditional meatloaf made with 100% ground beef. 

Stuffed Pork Chops: 2 lbs. for $8.00 - The pork chops are stuffed with apples and cranberries. 

Produce Box: $11.00 - The Produce Box includes: celery (sleeve), onions (2 lbs.), carrots (1 lb.), 

white potatoes (5 lbs.), butternut squash, and six sweet potatoes. 

Mozzarella Sticks: 2 lbs. for $6.00 - The mozzarella sticks are ready to cook and can be cooked in 

the oven or fryer. 

Macaroni and Cheese: 6 lbs. for $11.00 - The macaroni and cheese is family-sized and a Stouffers’ 

product. 

Chicken Tenders: 5 lbs. for $8.25 - The chicken tenders are breaded, uncooked, and a Tyson 

product. 

Honey Dijon Pork Tenderloin 

Serves four 

 

Ingredients: 
1 package pork tenderloins* 
1/4 cup soy sauce 
3 tbsp. honey 
3 tbsp. olive oil  
2 tbsp. orange juice 
2 tbsp. Dijon mustard 
3 - 4 garlic cloves 
Fresh ground pepper to taste 
 

 

Directions: 

1. Preheat oven to 350°F degrees. Spray a rimmed baking sheet with cooking spray and place 
the pork tenderloins on top. 

2. In a small bowl, whisk together the soy sauce, honey, olive oil, orange juice, Dijon mustard, 
garlic, and pepper. Cut small slits in the top of each of the tenderloins halfway through - 
about 6 slits on each. Pour the sauce over the top of the tenderloins.  

3. Bake in the preheated oven for 40-50 minutes, spooning the sauce over the top of the 
tenderloins every 10 minutes. This creates a delicious glaze on top and will soak in to the 
meat. Bake until a meat thermometer inserted in the largest part of the tenderloins reads 
145°F.  

4. Remove tenderloins from the oven and allow to rest for 10-15 minutes before slicing and 
serving. Serve with sauce from the pan drizzled over the top. Enjoy!  

Food $en$e Contacts:  

Main Number: (315) 437-1899 or (800) 444-1562 

Transportation: Bob Lindsay, ext. 234 

Product Shortages: Adam Croteau, ext. 235 

Quality Control: Andrew Katzer, ext. 231 

Ordering/Billing: Allison Rood, ext. 230  Member of 


