








Southern Hospitality at Its Finest

In the South, we are known for our hospitality.  
And according to the guests who visit our FISH 
neighborhood pantries, our hospitality values are 
strongly embraced by pantry volunteers.  Folks who 
visit our pantries can expect to be welcomed and 
o� ered respect and refreshment.

Visitors to the South FISH Pantry in Vestal 
experience Southern Hospitality at its fi nest, as we 
saw on a recent Friday. 

Arriving at  South Pantry, we are welcomed by the 
smiling faces--volunteers at the desk and on the line 
as well as some of the guests as they leave. When 
Pantry Coordinator Ted Mohundro spots us, we are 
greeted with a handshake and a healthy dose of 
Vitamin H (Ted’s term for a bear hug). 

In addition to his various coordinating duties, 
Ted has cooked a hot meal for homeless guests, 
whom pantry volunteers call “travelers.” Nearby, a 
young woman enjoys today’s fare: chicken, mashed 
potatoes and gravy, green beans, and a croissant.  
Soon several other travelers appear and take their 
seats for the meal.  

At the side of the room, Lauren Mohundro shucks 
corn (grown by a local farmer) to go on the line, 
and Shawn Holden joins her after providing some 
information to the travelers on additional resources 
they may be able to access locally.

Shawn has been a South pantry volunteer for about 
fi ve years.  She fi rst came with her mother, Marlene 
Krzak, a member of Gloria Dei Lutheran Church, who 
passed away in early June.  Shawn moved here from 
Utah after her mother’s diagnosis with Alzheimer’s.

Shawn tells us about her loss, and the connection of 
her mother and the South Pantry, and the love story 
that surrounds the pantry.

When volunteers take time away from their work 
at the pantry to discuss their pantry service, often 
themes like the “God factor” and love emerge in 
their stories--knowing somehow that they are where 

God means for them to be, and the love they fi nd in 
their work.

Shawn, a social worker and psychology major, says 
that compassion is her great gift from God, and it 
was her mother who instilled in her the practice of 
living it out. 

 “I got involved because my mom was coming here 
with her church, Gloria Dei.  I was bringing her, and 
so I started coming, and we just fell in love with the 
service Ted was doing here.

“They treat people with so much dignity.  I like 
the fact that they call them travelers instead of 
homeless. It gives them a bit more dignity, and 
everybody needs that especially when they are 
down and out.

“In memory of my mom, we bought a washer and 
dryer so they could start doing laundry for the 
homeless population.”

Shawn, who works as a contractor for Social 
Security, reporting on court cases for people who 
are trying to get their benefi ts, has followed her 
mother’s tradition in raising her own now-grown 
son, volunteering with him at the homeless shelters 
where she wrote resumes for homeless people to 
help them obtain work.

Soon after her mother’s passing, Shawn returned to 
the South Pantry, “because I needed to feel better 
about me, and that was something my mom and I 
had in common. When I was growing up, we always 
had a bag in the car” for people who were in need, 
she remembers.

Lauren Mohundro concurs with Shawn’s sentiment, 
adding that we are all in this together, “so we have 
to help one another.” Lauren, who has worked 
beside her husband, Ted, for the past seven years, 
has a special interest in gardening.  Last year she 
worked in the garden at the Sustainable Future 
Center where the pantry space is located, sharing 
the center’s harvests with pantry guests.  This year, 
she has been gardening at home, planting tomatoes 
and onions to share.     

As we talk, additional travelers arrive to savor the 
hot meal.  One regular—whom Ted introduces 
as Uncle Jesse--seems particularly thankful and 
appears happy to have his photo taken as he enjoys 
his meal.  As other guests join him, we move on to 
talk to other volunteers.

Ann Harvey is on sta�  at the Sustainable Future 
Center and is a mainstay at South Pantry.  She 
details the latest on the SFC gardens, which 
have had to share much of their produce with 
groundhogs and rabbits.  They have been working 
on the problem with some fencing.  Recently, 

Lauren Mohundro shucking corn at South Pantry
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though, Ann spotted a rabbit inside the fencing.  
“So, we had either caged in the rabbit, and it was 
enjoying the good life, or it had found its way under 
the fence,” she laments.  Still, she reports that there 
are several gardeners who are growing produce 
like mustard and turnip greens and beets, and that 
their harvest appears to be plenty.  “The excitement 
this year,” Ann relates, is the okra, which seems to 
have gotten up higher this year and has escaped the 
animal visitors that ate last year’s crop.  

This morning Ann has been working with Jordyn 
Maynard, an intern with Next Step Ministries, a 
Christian organization headquartered in Wisconsin 
that sponsors mission trips for youths from 
Christian congregations throughout the country.  
This is the third year that Next Step has brought 
young people to Knoxville to work with charities 
here. Jordyn is from South Dakota, and attends 
Sioux Falls University, and Jim Wright interjects 
that “she is the best intern we’ve ever had.”  

Jordyn learned about Next Step Ministries from 
a professor at SFU when she was looking for an 
internship for her major in media studies and music 
ministry. She thought “it would be a really cool 
opportunity to go somewhere new and get the 
experience as a worship leader.”

As an intern, Jordyn’s jobs include worship leader, 
social media coordinator, and team leader. As 
worship leader, Jordyn selects songs for each 
night’s worship—she also sings and plays guitar--
and as team leader, she contacts each of the groups 
who are coming prior to their week of arrival and 
talks with them about the sites to which they will 
be coming, answers questions and follow up, and 
makes sure they feel prepared coming into the 
week.

Today is Friday, which is Jordyn’s day o� .  Still, she 
is here volunteering. Why, we ask?  

“I love the atmosphere, especially in South Knoxville. 

This is my fourth or fi fth time being here for the 
whole summer, and I love the atmosphere and the 
connections they make with all the guests.  It is so 
beautiful, and I really love how Ted provides hot 
meals for people coming in.  It’s so beautiful to 
see them taken care of that way.  And I’ve never 
personally experienced an atmosphere like this 
before.  I’ve never experienced the homeless or low-
income families, so being in a place like this—I think 
God put me in this place for a reason like to learn a 
lot.”

The youths whom Jordyn has worked with this 
summer have also lifted up their positive experience 
with their volunteering at the South pantry.

“I always like to ask my groups—’what did you think 
of today?’  [They respond], ‘It’s like oh my God.  It 
was so amazing! It’s so cool to see like how many 
people need food and like the fact that we are able 
to help them in that way.’  A lot of the students 
are surprised about how much we give out.  ‘Oh 
my God, we started with fi ve boxes of lettuce, and 
it’s all gone.’  They really love the experience.  I’ve 
seen a lot of them have meaningful conversations 
with the people” to whom they were distributing 
food.

As our conversation with volunteers continues, Ted 
shows us some very nice donations generously 
o� ered by a couple who every month donate 
surplus items from their business to be shared with 
pantry guests. These items include water bottles, 
shoes, and tee shirts. Like many other donors 
who contribute goods or fi nancial support to the 
pantry, they learned how people care for others 
at the pantry and wanted to participate in making 
life better for those who are in need. It is another 
illustration of the hospitable welcome, care, and 
dignity o� ered to guests who visit South Pantry.  

“It takes everybody,” volunteer Shawn Holden 
concludes.  

Summing up the sentiments of many, she says,  “The 
reason this place is so special is because they are 
giving back to the community.  They are making it 
stronger.”

South Pantry Coordinator Ted Mohundro serving a meal to a 
“traveler”

Uncle Jesse enjoying a meal at the South Pantry
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Poetry in Motion: A Glimpse of the Northwest Hospitality Pantry

The wheels start turning early at the FISH Northwest 
Hospitality Pantry/Warehouse on Scott Avenue. 
At seven a.m., when pantry/warehouse volunteers 
begin to arrive, guests have already begun to line up 
for service.  During the next couple of hours more 
volunteers and guests will arrive, and the line will 
swell. 

By opening time at 10 a.m., the pantry is already 
operating like a well-oiled machine; but its human 
component—the volunteers with their love for 
our guests and the beauty and artistry of their 
coordinated e� orts of service—is more like poetry 
in motion.

When the 10,000 square foot facility opened in 
2007, the work of FISH Hospitality Pantries took o�  
in a much larger way than had been possible before.  
The Northwest Pantry/Warehouse has since become 
the hub of the organization. Distributing food on 
Tuesdays, Thursdays, and the fourth Saturday, the 
pantry welcomes around 3,500 guests each month.  
About 30 pantry and warehouse volunteers work 
to facilitate the sharing of thousands of pounds of 
food that are coming in and going out each week.  

The bustle continues for several hours, and even 
after the o�  cial closing time of 1 p.m., every guest is 
served as long as volunteers are still present in the 
building.

Here is a glimpse into the Northwest Pantry’s 
operation around noon on a recent Thursday, after 
the pace has slowed somewhat.

At the outdoor pavilion, which houses much of the 
fresh produce, long-term volunteer Betty Thompson 
is sorting and bagging tomatoes.  Soon, Betty is 
joined by Jordyn Maynard, the Next Step Ministries 
intern who has been coordinating a team of 
volunteers working with each of the neighborhood 
pantries this summer.    

In the front room, guests are being greeted by 
Barbara Jackson, who with her husband, Fred, who 
is working outside today, is a member of Rogers 
Memorial Baptist Church.  As the guests enter 
and sign in, Nadelle Gier, who grew up in Alaska, 
but who has volunteered here for the past seven 
years, will present them with a bag to fi ll with the 
groceries they select. Next, they will proceed to the 
desk where Jazmin Luna, originally from Ecuador, 
is positioned to present the Kids’ BOOST Bags
of fruit, dairy, grains, and vegetable items to all 

the children who are accompanying their family 
members today.  Lidia Torres is also on hand to 
help distribute the children’s bags.  Lidia, who 
began volunteering soon after immigrating from 
Cuba, has spent the early morning hours upstairs 
assembling the children’s BOOST bags, which are 
chock full of nutritious, tasty, kid-friendly items 
that thrill our youngest guests.

Inside the warehouse, Bill Keener, a committed 
long-term Northwest pantry volunteer, is chatting 
with  one of the Next Step leaders, LaMeecha 
Locklear, and David Walker, an outside coordinator.  
Bill, 88 years old, fi rst came to volunteer with his 
friend Wanda Payne only a day after the opening 
in November 2007 of the Northwest Pantry.  Bill 
worked with the sweets and Wanda was at the 
front desk until her illness and subsequent death. 
Afterwards, Bill continued distributing the sweets 
until the last couple of years.  He is still a friendly 

Pantry Guests arrive early mornings at the Northwest Pantry.

Next Step Ministries Volunteers from North Carolina on the 
service line at Northwest Pantry

Betty Thompson and Jordyn Maynard bagging tomatoes on the 
Northwest Pantry Pavilion Continued on page 13



presence on Tuesdays and Thursdays, mainly 
keeping the volunteers’ refrigerator fi lled with drinks 
and snacks, and but still serving on the line on 
occasion.

LaMeecha moves into the 
service room to join some of 
the other Next Step Ministries 
team members who are 
o� ering nonperishable canned  
and packaged foods including 
items like tuna, corn, green 
beans, rice, and pasta to the 
guests coming through. These 
volunteers are all from the 
North Carolina coastal town of 
Pembroke, where they attend 
Calvary Way Baptist Church. All are members of 
the Lumbee, the largest state-recognized Native 
American tribe east of the Mississippi River.  
LaMeecha’s daughter, Trinity Brayboy, is serving 
alongside her, next to two teens, siblings Briden 
and Anna. At the front of the line Gail Kenney, who 
in her 18th year of volunteering, is distributing 
a variety of meats. Working with them is  Chip 
Pennoyer, who has been volunteering only a short 
time, and says being part of this community is 
fantastic.

LaMeecha says that along with her Christian faith 
she is still in touch with the culture of her heritage 
and the Native American spirituality of those who 
came before her and their shared belief that there 
was a” great Spirit who cared for everyone” and 
blessed them with creation and the beauty of 
nature.  “I really enjoy serving, because God has 
blessed me richly.”  

Trinity agrees.  “God has just blessed me, and I 
wanted to come and have this opportunity to serve. 
It’s been great.  It’s been wonderful.”

After moving through the service room, guests 
circle back to the other side of the front room where 
six-year volunteer, Natasha Caldwell, is o� ering 
frozen meats and soups, before they exit the 
side door to the pavilion and outside stations of 
additional perishable fruits and vegetables, breads, 
and sweets.

At the end of the day, conversations between 
volunteers continue as warehouse workers move 
carts around to bring in stock from the pavilion 
and service areas to store for next time.  But even 
if guests arrive at the last minute after the o�  cial 
closing time they will be welcomed with the same 
spirit as those who were there fi rst thing.

Volunteers a�  rm that it has been another very 
good day at the pantry, and they marvel at all those 
with whom they have crossed paths. What are the 
chances that people from Ecuador, Cuba, Alaska, 
Alabama, South Dakota, and the Lumbee Tribe of 
North Carolina would be chatting at the end of just 
one day with East Tennesseans at the Northwest 
Pantry?    

It’s like that most days at the Northwest pantry 
with volunteers from Nigeria, 
Tanzania, Kenya, Palestine, 
Guatemala, Columbia, Ukraine, 
Romania and many other 
countries as well as East 
Tennessee and other regions of 
the United States.

FISH volunteers have found 
a place where they can 
collaborate with diverse people 
from all over the world, united 
in a shared mission. Together, 
they work to create a world as it 

should be, where everyone has the right to the food 
they need to grow and develop.

It is a place of faith, hope, and love. A place of 
Poetry in Motion 

What are the chances that 
people from Ecuador, Cuba, 

Alaska, Alabama, South 
Dakota, and the Lumbee 
Tribe of North Carolina 

would be chatting at the 
end of just one day with 
East Tennesseans at the 

Northwest Pantry?

Volunteers Lidia Torres and Jazmin Luna prepare to present 
BOOST bags to youngsters visiting the Northwest Pantry.

Bill Keener and Eddie Eddie Russell at Northwest Pantry
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The FISH Northwest Pantry: Bridging the Gaps that Exist Between People

When David Walker retired from the printing 
company and began volunteering at the FISH 
Northwest Pantry seven years ago, he swore that 
he never wanted to supervise anyone ever again.  
But as the food supply at the Northwest Pantry/
Warehouse continued to grow, the service area 
began to spill outside the building.  We needed to 
utilize every bit of available space inside and outside 
to serve the growing number of guests, and we 
needed volunteer coordinators to decide on food 
placement and to assign volunteers to cover the 
outdoor stations. 

“Once we open,” says David, who now oversees the 
work in the Pantry’s front parking lot, “actually, the 
place works pretty well without any coordination. 
Basically, all I have to do is assign people to the 
stations where they are going to be and check in on 
them.  Actually, my job is pretty easy.

“This really isn’t like supervising somebody.  It’s 
really like—we’re all here to work together. Nobody 
really wants to be in charge.

“I say to our volunteers often, ‘There is no 
really wrong way to do this, and everybody has 
di� erent ways of doing it.’”  On occasion, he says, 
“Volunteers who have just come a couple of times 
come up with better ways to do things than we’ve 
thought of, those of us who have volunteered for 
years; they’ll often show us a better way to do 
something.  It’s really nice.”

As the workday at the FISH Northwest Pantry winds 
down one afternoon, Walker refl ects on the work of 
the pantry and its spirit.

There are myriad volunteers these days, and as 
David considers what makes a good volunteer, he 
says he fi rmly believes, “If you come here to work, 
then you believe that people who are food insecure 
should have access to good nutritious food. 

“I have been very lucky to get to know some of the 
volunteers here, because we have some amazingly 
compassionate people that volunteer and being 

here has made me a better person.”

David also appreciates the diversity of the 
volunteers. “I think it’s great that we have such a 
diversity in the people who work together, and I 
take it as a model for how all organizations ought 
to work.  Just over the past week I have seen 
conservative Christians working together with 
openly gay volunteers.  I have seen people with 
various nationalities who don’t speak each other’s 
language, volunteers [who] work together and 
be respectful and kind to each other. I’ve seen 
people who have strong political views both to the 
left and to the right get along together and work 
together.”

He refers to an article he read that “said that the 
gaps that divide us are not usually bridged by 
getting together and talking about our di� erences.  
They’re usually bridged by people of di� erent 
opinions working together toward a common goal, 
because the people get to know each other as 
individuals and not just as [those with] political or  
social views. I think that is true of the pantry. For 
me, it’s often a better experience.”

Walker also points out that it is not only religious 
people who work at the pantry. He relates his 
experience of working “really well with people who 
are not religious.  I know several of our volunteers 
who are either atheist or agnostic.  One of them told 
me recently the reason he liked working at FISH, 
[is] because ‘everybody can be themselves and 
nobody’s trying to convert you to their opinions.’”

David, a member of Church Street United Methodist 
Church, applauds for the diversity of religions of the 
volunteers, pointing out that we are fortunate to 
have volunteers from Muslim, Baha’i, Hindu, Jewish, 
and Christian traditions.

“I really think that diversity, for me, is the most 
important value--that we have so many di� erent 
people working together.  It’s what the whole 
society should emulate.”

Volunteers gather for Northwest Pantry morning meeting.

Bill Keener, LaMeecha Locklear, and David Walker chat during a 
break in the Northwest Pantry/Warehouse. 



Articles written by Beth Carroll Hunley and edited by Leslie Sholly

Community School Program -- You Teach Me / I Teach You, our 
Language Exchange Program

Leaders of Alliance for Community Transformation (ACT), an 
organization developed by FISH Hospitality Pantries to work on 
the causes and long-term solutions to poverty strategize at a 
planning meeting.

Next Step Ministries youths volunteered this summer at all of our 
neighborhood pantries.

Barbara Jackson leads a morning meeting at Northwest Pantry.

Charles Neal and JaGade DeBurns, Warehouse Team Members

Guests and volunteers enjoy a painting class together at 
Northwest Pantry.

Photo of East Pantry Wednesday Volunteer Crew Lunch with 
Pastor William Riddle, St. John Missionary Baptist Church (2nd 
from Left)

Volunteers gather each morning before pantry opening to 
converse about our values for hospitality toward our guests.

At FISH Hospitality Pantries We O� er Bread and Community



Children picnicking with nutritious, kid-friendly snacks on the side 
of the Northwest front food display area

As we celebrate the 39th anniversary of FISH Hospitality Pantries in September, we take 
time to refl ect on the values that have guided us in our development over the years.  

The determining factors of the success of 
Hospitality Pantries ultimately have been 
our values for non-judgmental welcome, 
inclusiveness, and diversity, and the underpinning 
faith vision of all religions that every person was 
created by God with dignity, and that we are all 
part of a common humanity dignity, and that we 
are all part of a common humanity.

Strength in Diversity
The diversity of our pantry volunteers and 
supporters who come from every racial and 
ethnic background, religious tradition, and 
many geographic areas has been signifi cant in 
our progress over the years. The value of their 
insights cannot be overstated.

The Values That Guide Us at FISH Hospitality Pantries 

FISH Hospitality Pantries
800 Northshore Drive
Knoxville, TN 37919
fi shpantry.org

Guests selecting food items on the Northwest Pantry 
Pavillion


