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March Food Drive 2012
Food Drive Action Kit: Home Fundraiser

Saint Patrick’s Day Party
By Sue Vento, Neighborhood House Board Member

Dear food- / fundraiser,

I’m the daughter, granddaughter and sister of grocers, and I grew up learning about the importance of food and sharing from my dad and grandfather. I’m also full-blooded Irish. I throw an annual Saint Patrick’s Day party as a fundraiser for the Neighborhood House food shelf – it’s a great way to honor my dad and grandfather as well as my Irish heritage!

The following is a brief overview of my annual home fundraiser for the Neighborhood House food shelf’s March Food Drive. You can use my Saint Patrick’s Day theme, or not! This is intended to be helpful and to get your creative juices flowing so that you can organize your own fun and successful event. Happy fundraising!

Logistics

· Location. I have a clubhouse with a party area in my town home complex, so I hold my event there, but you can also hold yours in your home.
·  Date. I hold my event in mid- to late-afternoon on a Saturday or Sunday in March. It could be held in the evening on a weeknight if you prefer. This event is about two hours in length, but many will stay longer.
· Prepare a list of invitees. I include my family, friends, neighbors, coworkers… anyone I think might be moved to support a great cause!
· Send invitations. I send the invitations about 2 weeks prior to my party. Paper invitations or an E-vite work very well. I include the theme of my party (Saint Patrick’s Day) in the invitation, as well as the fact that this is a fundraiser. I don’t ask for RSVPs and I encourage everyone to bring their family and friends. I do a quick email reminder about 2-3 days before the party.
· Contributions. I don’t ask for a specific donation amount. Instead, I stress the importance of contributions, that they are tax deductible, and the impact that each contribution has, especially for children and seniors. Checks can be made out to “Neighborhood House.”

Materials

· Beverages. I provide sodas, water, wine, beer and coffee.
· Food. Since my event is just two hours in the afternoon, I keep it light. I set out a table of appetizers including artichoke dip, salsa, chips, cheeses, crackers, vegetables and dip, shrimp cocktail, nuts and some sweets (typically cookies and bars from Bread and Chocolate on Grand Avenue).
· Other materials. Make sure you have plenty of napkins, plates, forks and spoons, cups (both hot and cold), tablecloths, serving pieces and utensils. Depending on what you plan to serve, you may also need a coffee maker (or two, for decaf),  ice bucket, corkscrew, sugar bowl and creamer, coffee servers, and a pitcher for water.
· Cleanup. Keep on hand dish cloths, towels, garbage bags, paper towels and waste baskets.


Promoting the food shelf

· Set up a table with a basket for contributions, near the door where people will enter/exit. Include copies of “Food Shelf Facts” (found at www.neighb.org/MarchFoodDrive), donation envelops (Neighborhood House will provide) and pens.
· Include a brief program about the Neighborhood House food shelf. I invite a Neighborhood House staff member to come to speak about the food shelf and answer any questions. I also give my personal reasons for supporting Neighborhood House, and end by thanking my guests for coming and contributing.

Follow-up

· Deliver the contributions and leftover materials to Neighborhood House.
· Thank contributors. Everyone who donates to Neighborhood House at your party will get a thank you note and tax receipt from Neighborhood House, and I also send a personal note.
· Plan for next year. After March 18, I look for cheap  Saint Patrick’s Day party products to use for next year’s party!

[bookmark: _GoBack]Questions? Contact Riley Karbon at 651.789.3626 or rkarbon@neighb.org. 


Recipes

Black Bean Salsa (I triple the recipe; it will last for about 3 weeks.)


www.neighb.org/MarchFoodDrive

1 15 oz can of black beans, drain and rinse in a strainer
1 medium tomato, diced
1 cup diced cucumber
½ cup diced green onion
¼ cup chopped cilantro
1 jalapeño pepper, minced
¼ cup canola oil
¼ cup fresh lime juice
1 tsp salt
½ tsp cumin
1/8 tsp red pepper flakes


Mix together and refrigerate. Great with corn chips, grilled meats, scrambled eggs, etc!

Artichoke Dip (I typically triple this recipe, leftovers can be frozen.)

1 can quartered artichokes, drain and chop
1 cup grated mozzarella cheese
1 cup grated parmesan cheese (I get the cheapest plastic container on the shelf!)
1 cup (light) mayonnaise
Dash of garlic salt
1 bunch of green onions, chopped


Mix together. Pour into an ungreased baking dish and bake at 350 for 30-40 minutes, until bubbly and golden brown on top. (Can be made ahead of time and refrigerated, unbaked!) Serve with chips, crackers or sliced baguette.
image1.jpeg
sy

Neighborhood House™




