
                            
Dear Friends,

At             Meals 
On Wheels, we are 
always looking for 
ways to expand 
and improve. From 

making our own meals, to growing 
our own food, to broadening our 
fresh, local offerings by collaborat-
ing with area farmers, something 
new is always happening at Meals 
On Wheels. We are very grateful for 
all of the help and advice we have 
received, and continue to receive, 
from people and organizations from 

around the country and beyond that 
has helped us as we evolve and grow. 

Change is never easy and we have 
had obstacles come up every step of 
the way. In retrospect, we can see 
that those obstacles were opportuni-
ties to learn and grow, and we are 
better for them.

Now, we are looking at building a 
greenhouse to lengthen our growing 
season, putting in additional parking 
to accommodate all of the volun-
teers who help at Meals On Wheels 
each day, and expanding our menu 
options to give our clients more 
choices. We trust that the challenges 
that will come with these projects 

(and we know there will be chal-
lenges) will also make our program 
stronger.

Despite all the change swirling 
around us, some things remain the 
same: our commitment to our cli-
ents, our appreciation for our donors 
and volunteers, and our determina-
tion to treat everyone with kindness 
and respect. 

Thank you, 
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Every Tuesday and Thursday throughout the grow-
ing season, a dedicated group of volunteers tends 

the Meals On Wheels gardens. They plant, weed, water 
and harvest the raised beds behind Meals On Wheels, the 
edible gardens out front, the raised beds at the Wildwood 
Gardens, the hoop house at Ebenezer UCC Church, and 
when needed, they head to a farm outside of Adell, too. 

For the last three years, Dr. Larry Duenk and his wife 
Patti have donated the use of a 100 x 200-foot plot on 
their property in Adell for a MOW garden. Volunteer 
Len Rosenwald handles much of the tilling, planting and 
harvesting, but for the bigger tasks, some members of the 
Tuesday/Thursday crew head out to help. Recently, Dave 
Franzen, Barb Nyenhuis, Faith Gruber, Diana Schultz and 
Mark Jaberg spent a morning there harvesting beets and 
rutabagas, and filled a trailer with 600 pounds of each!

According to Produce Director Jane Nauschultz, the 
MOW gardens produced over 7,000 pounds of vegetables 
last year. Due in large part to our wonderful volunteer 
gardeners, we are on track to exceed that number this 
year. A big THANK YOU to all of you!

Another Day at “The Plant” for Our Garden Volunteers 
They really “dig” the Meals On Wheels gardens, and we really “dig” them!

Dave Franzen, Barb Nyenhuis, Faith Gruber and Diana Schultz 
with their 1200 pound harvest. (Photo by Mark Jaberg.)



The Meals On Wheels kitchen staff showcased 
one of their made-from-scratch soups at 

OctoberFeast, an event put on by Coastal Connections 
October 13 at the John Michael Kohler Arts Center. 

With over 300 local business people in attendance, it 
was a good opportunity to promote Meals On Wheels 
and to highlight our            approach and our talented 
kitchen staff. The Meals On Wheels  table featured 
butternut squash and bacon soup (recipe below). 

“Some people were skeptical of squash soup at first, 
but once they tried it, they liked it,” said MOW Food 
Service Director Janine Lynaugh. 

Coastal Connections, part of the Sheboygan County 
Chamber, works to engage and retain talented young 
professionals in the county. 

Notes From the Christopher Family Kitchen at Meals On Wheels

Ingredients
8 slices of bacon
1 butternut squash   
   (about 3 pounds)
2 tbsp chives
2 cloves garlic
1 onion
1 red bell pepper
½  tsp thyme, dried
2 ½  cups chicken stock
Olive oil
Kosher salt 
Freshly ground pepper
Goat cheese

Instructions
Preheat oven to 400°F. 

Lightly oil a baking 
sheet or coat with non-
stick spray.
Place butternut squash, 

onion and bell pepper 
in a single layer onto the 
prepared baking sheet. 
Add olive oil and garlic; 
season with salt and 
pepper, to taste. Gently 
toss to combine.
Place into oven and 

bake for 25-30 min-
utes, or until butternut 
squash is tender,* stir-

ring halfway through.
Heat a large skillet 

over medium high heat. 
Add bacon and cook 
until brown and crispy. 
Transfer to a paper 
towel-lined plate.
Heat a large stockpot 

or Dutch oven over 
medium heat. Add but-
ternut squash mixture 
and thyme, and cook, 
stirring occasionally, 
until fragrant, about 1-2 
minutes; season with 
salt and pepper, to taste. 
Stir in chicken stock and 
puree with an immer-
sion blender.
Bring to a boil; reduce 

heat and simmer until 
slightly thickened, 5-10 
minutes. If  too thick, 
add chicken stock as 
needed until desired 
consistency is reached.
Serve immediately. 

Garnish with bacon, 
goat cheese and chives, 
if desired.
*Adjust baking time 

depending squash size.

Butternut Squash and Bacon Soup

Laurie Nussberger, Janine Lynaugh and June Myers represented 
Meals On Wheels at Coastal Connections’ OctoberFeast Oct. 13. 

Area Business People Got a Taste of 
Meals On Wheels at OctoberFeast

Police Chiefs Treat MOW Clients

New Holstein Police Captain and cooking competi-
tion aficianado Jeff Hebl once again brought local 

police chiefs together to make a Halloween meal for 
Meals On Wheels. On October 28, clients were treated 
to pasta and Hebl’s special-recipe turkey meatballs. 

Our thanks to Hebl and New Holstein Police Chief 
Brian Reedy, Plymouth Police Chief Jeffrey Tauscheck, 
Chilton Police Chief Craig Plehn, Sheboygan Chief of Po-
lice Christopher Domagalski and Kohler Chief of Police 
William Rutten who joined the MOW kitchen staff for 
the third year to make 300 meals. We appreciate you 
giving your time to brighten our clients’ day! 



	          Meals Aren’t Magic...They’re Work!
It takes an army of pickers, peelers and choppers to process the tons of garden-fresh 
produce that passes through Meals On Wheels each year. Thank you to all the businesses 
and organizations that brought teams in to help this year, we couldn’t do it without you!



In Memory of:
Ralph Arndt
Roger & Deborah Arndt
Bob & Debbie Clement 
The Doro Family
DuWayne & Nancy Froh
Lee & Joyce Hacker
Richard & Sandra Henschel
Aaron & Trish McCabe
Jeanette Meinnert 
Carl & Phyllis Nyhof
Don & Lorie Nyhof
Rockline Industries
Richard & Janice Schukow

Donald Buxbaum
Dale & Nancy Voss

Robert R. Peterson
Mary M. Peterson

Carl Nyenhuis
James & Joyce Lemkuil

Carl Hoeppner
Paul Sartori

Jon Kennedy
Bob & Joyce Hackel

Maria Raymond
Sallie A. Raymond

Peter Schmitt
Patricia Lubbers 
Barbara Schmitt

Gordon Billmann
James & Shirl Breunig
Kohler Credit Union 
Milwaukee Public Schools
Michael & Ellen Schleicher

Dorothy Brass
Anonymous 
Matthew & Rachel Scholler

Richard Landwehr
Roland Lee O. Buss

Sally Hummitzsch
Nancy Kandler & Family
Ken & Alice Walter

In Honor of:
Laura Nemitz’s 90th Birthday
The Joy Club

Christopher Farm & Gardens
Anonymous 
Camp Brosius
Cedarburg Garden Club
Kappa Psi Omega Sorority
Lamers Tour & Travel
Progressive Travel, Inc. 
Random Lake Garden Club
Sheboygan South High School  
   Class of 1966
Tom Valicenti 
Woods in Bloom Garden Club

Jay W. Christopher
The Garden Conservancy 
Kelly Heyn 
Kappa Psi Omega Sorority

Christopher Family Kitchen
Culinary Team
Jan & Janny Vandam

Art & Doris Buteyn’s 
60th Anniversary 
Dick & Sue Vanderpuy

Wayne & Sibyl Tietyen’s 
50th Anniversary
Patti Zuelke

The Great MOW Volunteers
Janice Trempe

Gold Patron
$5000 - $49,999 
Curt G. Joa, Inc.
Grover Family Foundation
Merkel Foundation, Inc.
United Way of Sheboygan County

Richard Bertschy, Sr.
John & Virginia Lang

Susan Goebel
Fred Goebel

Duane Linn
Ann Marie Linn

Mannie Morgan
Aaron Mertes & Shirley Welsch

Dawn Frank
Roger & Beverly Stoltzmann

Jerald & Evelyn Hofschield
Wallace & Grace Hecker

Henry Logas
Betty Logas

Lila Schmidt
Larry & Karleen Schmidt

Delia Becher
Ruth Belanger

Joseph Belanger
Ruth Belanger

Dorothy Minster
Carole Wagner

Robert “Bob” Kuehne
Leroy & Kim DeLong

George Malzahn
Enola Malzahn

Alicia Meyer
Sandra Mallmann

Fred & Arlene Schroeder, Jr.
Rev. Philip & Cynthia Schaffner

Cindy Kalmerton
Bryan & Phyllis Becker

Kenneth Schuchardt
Jean M. Schuchardt

Meals On Wheels graciously thanks the following individuals 
and organizations for their generous support from 7-1-16 through 9-30-16.

Silver Patron
$1000 - $4999
Anonymous 
John & Lois Arenz 
Ben & Cecelia Beaird
Marvin Jumes
Carol Grover
Meals on Wheels America 
Nina Stapel 
Charlie & Christine Wigg 
Wisconsin Public Service 
   Foundation

Bronze Patron
$100 - $999
Valerie Bauer 
Jay W. Christopher 
Gina Covelli
Neil & Karen Desmond
Judi E. Facinelli
Jim & Cynthia Flanagan
Walter & Judy Gartman
Reggie & Barbara Gauger
James & Mary Grasse
Kelly Heyn
Willard A. Jost
G.W. & N.A. Kohls
Saunders & Diana Kohn
Caryl Kolenc
Patrick & Maureen Lacey
James & Joyce Lemkuil
Patricia Lubbers
Craig Lusthoff
Chis McMahon
John & Ruth Molitor
Arlynn Nauschultz
Robert Nimtz
David & Barb Nyenhuis
Oostburg Area United Fund
Janice Rather
Sara H. Roberts
Sargento Foods
Karen M. Schaefer
Kathy Schafer
Sheboygan Dairy Queen
Keith & Carol Striggow
Orva C. Tetschlag
Thatcher Corporation
Shawn & Susan Theune
Thrivent
U.S. Bank National Association
Harlan Weber
Bob & Betsy Willis
Wise Wizards 4H
Richard Zimbal

General Donation
Christin J. Allessio
Anonymous
Aurora Health Care 
James Baumgart
Kathleen Blaser
Pat Boge
Lucinda Brown

Save
These
Dates



Karen Brunnbauer
Siegmund & Regina Bulitz
William Carpenter
Joan R. Cecil
Rev. Richard Cerpich
Kenneth & Debbie Cesar
Nancy Damrow Sanders
James P. Danielsen
Gene Eckardt
John & Karen Egan
Jeff Eisenbooth
Duane & Jane Enders
Alice M. Ernst
Carolyn Feld
Dorothy Fink
Cheryl Fischer
Randall Flening
Jim & Joan Graven
Bob & Linda Guse
Bernice Haack
Johnsonville Foods
Ken & Joan King
Eugene & Theresa Kirst
Kiwanis Club of Greater 
   Sheboygan
Betty Klemme
Eve Kovacs
Russell Krueger
Rachel Lanter
Christine Larson
Steffie Lautenschlager
Bob & Deanna Lawrence
A. Glenn Lemmenes
Alfred & Sandy Loth
LTC Foundation
Rudy Mahler, Jr.
Bernard & Elaine McGinley
Richard Metzner
Dolores L. Miller
Bruce Mueller
Janet Renzelmann
John & Sandy Resch
Timothy & Constance Saeger
Gene & Eileen Schieble
Lee & Linda Schneider
Evelyn Schnell
Brenda Shircel
Cindy Simonson
Jacob Stroo
Susan Strysick
Stephanie Szemetylo
August & Margaret Tarnowski
Tents Incorporated
Truist
U.S. Bank Foundation
United Way of Brown County
United Way of Greater 
   Waterbury
Ted Vallis
Beatrice Van Ess
Angelica Visgin 
Leonard & Geri Widder 
Grace Wirth 
Wisconsin Spine Center
Karla Zahn
Michael & Denise Ziegler

Meals On Wheels worked with the 
Red Cross to provide lunch for the 

residents of the Embers Apartments in 
Sheboygan who were displaced by a fire 
on Aug. 21 and staying at a temporary 
shelter at Farnsworth Middle School. 
With the help of volunteers from Kohler 
Co.’s Faucets Division, the culinary 
team pulled together a meal of turkey 
and provolone sandwiches along with 
toppings and condiments, watermelon, 
and homemade cookies. 

Meals On Wheels wishes all the 
residents a safe and speedy homecoming.

MOW feeds residents 
displaced by fire

MOW’s Janine Lynaugh and Maureen O’Malley-
Fatla took lunch to residents displaced by fire. 

A Brief Glimpse Into Life With Dementia

The Meals On Wheels 
staff recently took 

part in a dementia simula-
tion to better understand 
what our clients and 
others with memory 
loss experience each 
day. Participants were 
outfitted with textured 
insoles that poked their 
feet to mimic the pain of 
neuropathy; oversized 
gloves with two fingers 
sewn together to simulate 
loss of muscle control; 
glasses that blurred their 
vision, because people 
with memory loss often 
lose their glasses and are 
unable to focus; and head-
phones that played loud 
talking, static and sirens to 
give participants a sense 
of the difficulty dementia 
patients have filtering out 
extraneous noise

Participants were taken 
into a room individually 
and given verbal instruc-
tions to complete tasks 
such as setting a table, 

putting on a sweater, and 
folding towels. 

Meals On Wheels CEO 
Kelly Heyn had been 
through the simulation 
before, so she observed 
the staff. 

“They aged right before 
my eyes. They hunched 
their shoulders, shuffled 
their feet, and wandered 
around confused. I 
couldn’t believe the trans-
formation,” she said. 

The hope with the 
simulation is that the 
experience will make 
people more patient and 

compassionate when they 
encounter people with 
dementia. 

The Aging and Disabil-
ity Resource Center has 
a wallet-sized info sheet 
called Dementia-Friendly 
Sheboygan County that 
gives 14 suggestions on 
how to best interact with 
people you may encounter 
with memory loss. The 
first suggestion sums it up 
pretty well. It says, “Speak 
clearly, calmly and slowly, 
allowing the person time 
to understand informa-
tion. Use short and simple 
sentences, avoiding direct 
questions. Keep choices to 
a minimum and don’t raise 
your voice. When pos-
sible, talk in a noise-free, 
non-distracting setting or 
find a quiet corner. If the 
person finds it difficult 
to locate a word, you can 
suggest one, however, be 
careful not to interrupt 
or finish the sentence for 
them.” 

I knew I was supposed 
to be doing something, 
but I could only recall 
bits and pieces of what 
I had been told. My feet 
hurt, I couldn’t see very 
well, I kept dropping 
things, and I couldn’t 
concentrate with all the 
noise. It was so confusing.

~ MOW staff member



The        Faces of Meals On Wheels
Timing is everything. Barb Ny-

enhuis had wanted to become 
a Master Gardener for years. She 
was finally able to take the classes 
just as Meals On Wheels was going 
to a new            approach to meals. 
Barb was familiar with Meals On 
Wheels through her parents, Stan 
and Sylvia Borsecnik, who have 
been active MOW volunteers for 
years. She completed her training 
just as we were putting the finish-
ing touches on our first raised beds 
at Wildwood Gaardens. Master 
Gardeners are required to to put in 
a number of volunteer hours each 
year to maintain their certification. 
When Barb heard about our new 
gardens, Meals On Wheels seemed 
like the perfect place to volunteer. 

Since then, Barb has spent virtu-

ally every Tuesday and Thursday 
morning during the growing sea-
son planning, weeding, pruning 

and picking in all of the Meals On 
Wheels gardens. 

This summer she was able to 
share her love of gardening with 
her 10-year-old granddaughter 
Maya. Maya, the oldest of six, re-
cently completed the junior master 
gardener training course in Michi-
gan. Barb thought she might enjoy 
having  a little time away from her 
siblings and invited her to help in 
the MOW gardens. Maya enjoyed 
her grandma-time pruning and wa-
tering the edible garden in the front 
of the building.

“I am thankful to be able to help 
in the Meals On Wheels gardens, 
and thankful to be able to share 
something close to my heart with 
someone who is close to my heart,” 
Barb said. 

Barb Nyenhuis tending the front garden 
with her granddaughter Maya.

Fresh Meals On Wheels                          Catch up on the latest news at: FreshMealsOnWheels.org/blog
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