
is a way to open arms and hearts in the community, 

share success and gifts, practice values that enhance 

common humanity and give and receive kindness. 
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OPEN TABLE

OUR MISS ION

Open Table was founded in 1989 to provide 

weekly nutritious meals and a food pantry 

to anyone who wanted them - no questions asked.

Our purpose is to address the hunger that exists 

in our area and to do this in a manner that respects

the privacy and dignity of our guests and 

provides them with a few moments of respite 

from their daily challenges.

“Food is a simple act of love & connection.”
Bonnie Wolf

ONE GUEST ’S  STORY:  OPEN TABLE  MATTERS
About three years ago I found myself single and living in an apartment by myself. My

daughter was grown and was on her own. I had been a single parent for many years. I

always worked part-time, but struggled to make ends meet. My daughter did well in

school and was able to get a scholarship to college. I went back to college myself and

earned a degree, but due to bipolar disorder I couldn’t seem to get ahead, but at least I

had a home and a part-time job. I was hospitalized many times over the years.When I got

sick four years ago my life was totally disrupted. I lost my part-time job and was evicted

from my apartment because I could not pay the rent or take care of it. I ended up in a

homeless shelter for about six months but then got a break when an apartment I had

applied for years earlier came through.

I was very grateful to finally have a home again but I was in a new town and did not know

too many people. I had few connections and very little support as well as very little

money. At this time I was also suffering with arthritis. Someone told me about Open

Table in Concord and although I was a little hesitant,I decided to try it out. The “home-

less dinners” I had attended were pretty depressing and frankly not very good. I was sur-

prised by how friendly everyone was at Open Table. The meals were nutritious and tasty.

I used to call it my weekly trip to the Colonial Inn! The volunteers were very pleasant.

The food pantry was good, too, and it always included some kind of fresh produce,

breads, cereals and baked goods, milk, cheese or eggs. Sometimes gift certificates for

local supermarkets were given out. Also, Open Table always had the best holiday dinner

celebrations at Christmas and Thanksgiving, which were very important to me and to

others. Over the last few years it has really become like a family to me. I don’t just come

to Open Table for the dinners and the food pantry. I count on these times as an oppor-

tunity to get together with friends. Open Table is really like a family.

Open Table Maynard opened last year. I volunteered for a while in the kitchen there and

then was able to return to my work again part-time. My health has gradually improved

over this time and I am sure that it is partly due to my participation at Open Table.

The combination of financial support through the dinners and the food pantry as well as

the care and concern of volunteers and friends has been a real boost to my self-confidence.

Thank you Open Table.

By an anonymous Open Table guest



DONORS OFFER  
HEALTHY CHOICES

There is nothing quite as 

enticing and nutritious as fresh

produce. Among the goals of

Open Table is to provide

healthy choices in the meals

and food items available to

our guests. Throughout the year, Open Table purchases

one fresh fruit and vegetable each week for our

guests, thanks, in large part, to a major grant this

past year from the Crawford Idema Foundation and

funds from the Crossroads Community Foundation

Fenn School Youth & Community Philanthropy pro-

gram. During the growing season, Open Table’s

offerings are enhanced by generous donations of

organic produce from several area growers.  Among

the donor organizations are Gaining Ground, a vol-

unteer organic farm in Concord, MA; Drumlin Farm,

a working farm that is part of the Massachusetts

Audubon Society in Lincoln; The Food Project, a 

sustainable food project in Lincoln; Hugh Cargill

Community Gardens, and Arena Farms, both in

Concord. Individual growers around the area also

offer welcome abundance from their own gardens.

These donated vegetables and fruits are often used in

the meals served in our dining rooms. Guests making

their way through the food pantry are delighted

when they arrive at the produce section and discover

a cornucopia of fresh fruits and vegetables such as

sweet corn, luscious red tomatoes, crisp lettuce, juicy

beets and many other nutritious offerings grown

nearby. For some guests, the produce comes along

with recipes from the pantry staff for innovative ways

to enjoy the harvest. Open Table offers a
hearty thanks to the donors who make
this possible!

MAYNARD OPEN TABLE  EMBRACES 
COMMUNITY SUPPORT  

In just its second full year of operation, Open

Table Maynard has emerged as a successful and

significant addition to the local community.

Located in the Union Congregational Church

on Main Street in the center of Maynard, Open

Table has become a Monday evening destina-

tion for a growing legion of guests and volun-

teers who value its contribution to those in

need. Open Table Maynard is now serving

between 55 and 75 guests, including more than

a dozen children.  In addition to a nutritious

weekly community dinner, each guest is provid-

ed with a bag of groceries provided by the

Greater Boston Food Bank.  Despite limited

kitchen and storage space, the more than 65

volunteers, who come from Maynard as well as several neighboring towns, whip

up delicious meals, including summer barbecues, each week. There is a special

table for children manned by volunteers who give tired parents a break while

they enjoy their own meals. Martha Shugrue, a Maynard resident, started 

volunteering when she moved to town from Sudbury a year ago. “I’ve really

enjoyed getting to know the guests and I’ve met some very interesting people,”

Martha said. “It’s been a great experience and it proved to be a good way for 

me to become a part of the Maynard community immediately.”

Open Table Maynard has received consistent support from the Maynard

Community Chest and Project Bread, along with a growing list of local 

businesses and individual donors.  Peter Hilton, president of Open Table said,

“I am enormously proud that we’ve served a meal every Monday in Maynard 

for the past year and a half. Even better is the fact that the program is managed

by people from Maynard who are part of and know the community. We want 

to reach out to others to enhance this local spirit.”

OPEN TABLE  “ IN THE NEWS” I TEMS 

Lisa Richards, a tireless volunteer at Open Table in Concord and Maynard, 

was a recipient of the annual Community Unsung Heroines award presented by

the Massachusetts Commission on the Status of Women. This annual award 

recognizes women across the Commonwealth who selflessly make a difference 

in their community and in the lives of others. Congratulations, Lisa! 

Michelle Lipkin received the Community Service award presented annually 

by the Concord Carlisle Community Chest to local high school students who

demonstrate exceptional commitment to their community. Michelle was 

honored for her work on behalf of victims of Hurricane Katrina and for her

ongoing volunteering at Open Table each week. Well done, Michelle!
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PRES IDENT ’S  MESSAGE

As Open Table enters its 19th year of providing a weekly meal, groceries, and,

above all, a sense of community, I would like to touch on three items of particu-

lar focus at Open Table this year.

Maynard: In January, Open Table Maynard will celebrate its second 

anniversary. As we continue to build support in the community, our goal is to

make Open Table Maynard a Maynard program: one that is run and led by

Maynard volunteers, is open to Maynard guests and anyone who likes to come to

the Maynard dinner, and that meets the unique needs of Maynard.  Open Table

Maynard has made great strides in meeting these objectives.

We now have several volunteers taking on management

responsibility and are recruiting more volunteers. Our

guests feel respected, supported, and cared for.  They 

enjoy the dinners prepared each Monday, appreciate the

groceries donated by the Greater Boston Food Bank, and

especially appreciate the sense of community they feel. 

We will continue our close collaboration and affiliation 

to build on the success of the Maynard program.

Board of Directors: In order to meet the challenges of running an entirely 

volunteer, non-profit organization, Open Table has restructured its board to

reflect the needs of the organization:  one group of directors will be responsible

for the management of the weekly program; a second group, the policy board,

will focus on development and long-term planning to ensure the ongoing 

success of our program. 

Outreach: This year, we held meet-

ings with guests and volunteers to

solicit ideas for improving our pro-

gram. This effort culminated in our

annual meeting where interested

parties (guests, volunteers, others)

met to discuss what can be improved

or changed and how we might go about it. We are now in the process of imple-

menting these recommendations. As a modest example, we now serve all the

guests at each table concurrently so that everyone at a table can eat together. It is

numerous simple changes like this that result in the continuous improvement

of our program and the satisfaction of our guests. We will continue to keep an

“open” ear to any and all suggestions. 

Finally, I want to thank all the Open Table participants —

guests, volunteers, and supporters - together you make

Open Table what it is, a wonderful place for all of us.

Peter Hilton, President

DID YOU KNOW?

• Last year over 8,500 meals were served and 7,000

bags of groceries distributed at Open Table, 

including extra groceries for families with children.

• Volunteers have been recycling cardboard 

and sending dinner scraps for farm use for almost

20 years.

• The record for our “oldest known volunteer” is 

93 years young!

• Youngest community fundraiser: a summer 

preschool cookie and lemonade stand.

• Minuteman ARC for Human Services baked 120

pumpkin muffins for Open Table; The ARC also

helps us set up our tables and chairs every week!

• The federal and state definitions for poverty 

level assistance are so stringent that hunger-relief

programs like Open Table are essential.

• Healthy, nutritious food choices cost more!  The

price of milk in Massachusetts rose by an average

of 47 cents a gallon from 2006 to 2007.

• In Massachusetts today, 10.3 percent of the 

population has income below the official poverty

level, meaning 637,000 people are living in 

poverty, including 197,000 children and 76,000

senior adults.

• A random survey from the Massachusetts Hunger

Assessment of low-income households revealed that

32 percent of households were unable to afford

adequate food and 18 percent experienced hunger.

That is an increase of 8% since 2003. 

• Food inflation is at its highest level since 1990.

• In MA, the highest rates of obesity and diabetes 

are among households with annual income below

$25,000.

• Open Table’s Back-to-School Program (shoes and

school supplies) saves family $ for food.
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Open Table Board of Directors

Robert A. Rodriguez, Chairman

Peter D. Hilton, President

James B. Terry, Treasurer

William W. Barnes, Clerk

Harriet G. Kaufman, President Emerita

Linda L. Escobedo, Development

Sandra L. Tilley, OT Maynard

Operations Board
Concord

Peter D. Hilton

Harriet G. Kaufman

James B. Terry

Carol Pikcilingis

Linda L. Escobedo

Lyneath Floyd

Marilyn Hughes

Jane Lifton

William W. Barnes

Pat Alexander Oliphant

Mary Stewart

Lisa Anne Richards

Daniel M. Shepard

Maynard

Sandra L. Tilley

Martha Shugrue

Lisa Anne Richards

Priscilla Tobey

Mark A. Koenig

Troy B. Liston

Cynthia Mello

Jeffrey Mello

Patricia Gillis

COMMUNITY BUS INESSES & ORGANIZAT IONS RECOGNIZED     

Hundreds of generous volunteers and donors make personal contributions of time and money throughout the 

year to ensure that there is  “always a place at the table” for all Open Table guests.  The Board of Directors also

want to acknowledge the generous support given to Open Table during the past year by the following local 

businesses, community and faith groups: 

Open Table Concord

Acton Barn Cooperative Nursery School

Acton Girl Scout Troop 2016

Alcott Elementary School

Arena Farms

Barrett & Co.

Baupost Group, LLC

Book Rack

Boston BookPals: CCHS, Fenn,
Middlesex, Nashoba Brooks

Brooks Pharmacy, Concord

Building Blocks Child Care, Inc.

Callenstitch LCC

Carlisle & Co., Inc.

Carlisle Brownie Troop 2654

Carlisle Public Schools

Carlisle Youth Commission

Carolyn’s Gourmet

Cheese Shop of Concord

Colonial Inn

Community Services Program, 
Town of Concord

Concord Academy

Concord Bookshop

Concord Brownie Troops 2691, 2692,
2694

Concord Children’s Center

Concord Country Club Ladies’ Golf

Concord Family Network

Concord Flower Shop, Inc.

Concord Girl Scout Troop 2704 

Concord Middle School: Peabody &
Sanborn Bldgs.

Concord Museum Guide Staff

Concord Provisions

Concord Recreation Department

Concord-Carlisle Community Chest

Concord-Carlisle High School

Concord-Carlisle Newcomers Club

Congregation Kerem Shalom

Concord Provisions

Crawford Idema Family Foundation

Crop Walk

Crosby’s Marketplace

Crossroads Community Foundation

Cub Scout Packs 147, 149

Curves

CVS Pharmacy, Concord

Deborah Richardson Designs, Inc.

Debra’s Natural Gourmet

Domestic Violence Services of Central
Middlesex County, Inc.

Donelan’s Supermarket, Acton

Emerson Hospital

Fenn School

First Parish in Concord

First Parish in Lincoln

Food Project, Lincoln

Gaining Ground, Inc.

GE Foundation

Global Warming Symposium

Helen’s Restaurant

Holy Family Parish

Household Goods Recycling Ministry

Hugh Cargill Community Gardens

IBM Community Volunteer Grant Program

Ikier Wellness Center

International Data Group, Inc.

Jacobs Creative Group, Inc.

Juniper Networks, Inc.

La Provence

Lincoln Public Schools

Mahoney’s Garden Center

Mass Audubon Society/Drumlin  
Farm, Lincoln

Michaura Systems Corp

Middlesex Savings Bank

Middlesex School

Milldam Nursery School

Minuteman Arc for Human Services, Inc.,
Adult Day Habilitation 

Moonlight Web Service

Moving Arts School of Ballet &
Contemporary Dance

Musketaquid Sportsman’s Club

Nashawtuc Architects 

Nashoba Brook Bakery and Café

Nashoba Brooks School

National Charity League, Concord 

New Church of Concord

New England Deaconess Association
Homes/Riverview

New Life Community Church

Payless Shoe Source, Inc.

Pioneer Investment  
Management, Inc. 

Project Bread

Pyramid Technology Services, Inc.

Roche Brothers Supermarkets

Saffron Salon and Day Spa

Sally Ann Food Shop

South Middlesex Legal Services,Inc.

St. John Evangelical Lutheran Church

St. Irene’s Catholic Chuch

Starbucks Coffee, Acton, Concord

Stride Rite Corporation

Stop & Shop, Acton

Tenet Healthcare Foundation

Thoreau Club Members

Thoreau Elementary School

Timothy Wheeler House

Town of Concord

Trinitarian Congregational Church

Trinity Episcopal Church

Vanderhoof Hardware Co.

Verrill Farm

Walden Rehabilitation and Nursing Center

Welch’s Foods, Inc.

West Concord Family Festival

West Concord 5 & 10 to $1.00 
Store, Inc.

West Concord Union Church

Whole Foods Supermarkets

Willard Elementary School

Z-Tech Associates

Open Table Maynard

Community School

Crop Walk

CVS Pharmacy, Maynard

Donelan’s Supermarket, 
Littleton

Earth Tech

First Parish in Concord

Greater Boston Food Bank

Maynard Community Chest

Maynard Outdoor Store, Inc.

Monster.com

Project Bread

Pyramid Technology Services, Inc.

Shaw’s Supermarket, Stow

South Middlesex Legal Services, Inc.

St. Bridget Parish

Stop & Shop, Acton

Stow Dollar Day, Inc.

Stow Food Pantry

Tables to Teapots    

Trinitarian Congregational Church

U-Haul, Acton

Union Congregational Church

*Every attempt has been made to ensure
the accuracy of this list.  If there has been 
an inadvertent error, we apologize and 
want to hear from you so that this this 
can be corrected.

Newsletter design, production and printing courtesy of Jacobs Creative Group, Inc.

OPEN TABLE 4



“THE CHICKEN LADY”
The Original Recycler

For more than 16 years, “The Chicken

Lady” as she is known to one and all at

the Open Table in Concord, has been

stationed at the entrance to the First

Parish’s hall where she commands a small, but essential post. It is here that each

volunteer server deposits the plates and silverware from the more than 100

meals served each Thursday.

Ellen Raja, the “Chicken Lady’s” actual name, collects food waste and kitchen

scraps for recycling as feed for her farm animals that include sheep and chick-

ens. Anyone inquiring about what to do with leftover bits of food quickly learns

to find the “Chicken Lady!”

Armed with only a spatula and a bucket, Ellen took it upon herself shortly after

Open Table’s inception to educate volunteers and guests about the need to

“waste not, want not.” She saw a “tremendous need for information and 

education” about recycling not only food, but also plastic, glass, and paper. The

Chicken Lady’s recycling does not end with Open Table, but is integral to the

way she lives. Ellen works with the Society of  Friends (Quakers) to recycle

clothing and she actively solicits contributions for HGRM (Household Goods

Recycling Ministry) in Acton.

For many of her 16 years as a volunteer, her late husband, Roy Raja, who served

as Open Table’s treasurer, joined Ellen. Roy “admired Open Table’s mission,”

according to Ellen, as does she. 

The “Chicken Lady’s” indefatigable commitment to Open Table is but one 

example of the community spirit that creates a truly “open table” for one and all.

OT Concord:

Olivia Arnow (pantry)

Karen & Andrew Brusso (dishwashers) 

Kathy Dwyer (server and pantry)

Joel Garrelick (driver)

Jennifer Gillespie (cook)

Tom Kerr (driver)

Arthur Orenberg (10+ years, server)

Martha Proctor (pantry)

Steve Pressley (pantry)

OT Maynard:

Steve Banatoski (board member, dinner

manager, head cook and shopper)

Karen Garlick (dinner manager)

Liz Laughlin (head cook)

Marisa and Dante McPherson (table setup

and shopper)

Karen Meyn (cook)

All will miss your generous contribution of

time and your presence!

RECENT VOLUNTEER  CHANGES

We wish to extend a heartfelt thank you to the following retired volunteers:

THERE ’S  A  P LACE FOR 
YOU AS A VOLUNTEER  AT
OPEN TABLE .

To learn more, please contact us at 
978-369-2275 or 978-823-0082, 
or www.opentable.org

REMEMBER ING “MAC” 
Open Table’s Guardian Angel

Open Table lost a good friend and cheerful presence

with the death last spring of “Mac” McDonnell. Mac

was an assistant sexton at the First Parish for 13 years.

To those of us at Open Table, be they guests or 

volunteers, Mac’s presence at the door on Thursday

evenings meant Open Table was in good hands.

Mac, with his mischievous grin, kept us all in line. Like

the ex-Navy man that he was, Mac taught countless 

high school students how to properly “swab the decks” 

of the parish hall and kitchen. He also gave expert

“advice” on how to vacuum!

It was a delight to know

him. We all will sorely

miss his sense of humor

and weekly presence.
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IN MEMORIAM

Open Table regretfully notes the passing of the 

following Open Table friends:

Frances Austin, Marjorie Burton, 

John P.S. Gardiner, Jen Girdziewski
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HOW CAN YOU HELP  NOW?

• Help us find new resources in the community or at your place of work to fund the

large amount of food that has to be purchased (in addition to all the donated food

from food drives).  Remember, Open Table is an all-volunteer organization and 

needs you to be our “community resource”.

• Tell your friends about Open Table’s programs in Maynard and Concord.  

Pass along this newsletter and ask for their support!  

• Designate Open Table for a donation “in lieu of gifts” for special events all year.  

• Give gifts of securities or donate online at www.opentable.org

• Give generously when you return your Annual Holiday Appeal to Open Table.  

(Each company matching gift also really counts!)

BECOME AN OPEN TABLE  SUPPORTER

And add your business, organization or faith group to all those who help provide a

weekly community supper and groceries for our guests.

Concord: 978-369-2275     Maynard: 978-823-0082
or www.opentable.org

P.O. Box 42, Concord, MA 01742

P.O. Box 404, Maynard, MA 01754

RETURN SERVICE REQUESTED

NON PROFIT
ORGANIZATION
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“Thank you for the extraordinary work you do for the 
community. Hunger, especially childhood hunger, 
is simply unacceptable and it can be cured. With a little 
change from many we can have a profound effect 
globally, starting at home.”

OT Maynard Donor
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FAVOR ITE  MEALS  POL L  

In an informal poll, we discovered

that the Open Table guests in

Concord have good taste for things

that taste good.

The most popular meals were:

Veggie lasagna

Roasted chicken with mashed potatoes

Pot roast with mashed potatoes

Sausage and orzo soup

Favorite desserts:

Ice cream-the runaway winner!

Apple pie or apple crisp

Strawberry shortcake

Fresh fruit


