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If you come to Gleaners on any given morning you will be met by a hum of activity.
But in order to make this happen there has to be just as much activity behind the
scenes; and t h awhers the promotions committee comes in . . . one of the small
but active parts in the operation of the Gleaners.

Our annual fundraising dinner on May 2" raised $37,000.00. Praise God from whom
all blessings flow! This year our theme was appropriately, “ Aime to Give Thanks.”
We would like to thank all of you who came to the dinner and blessed us with your
presence and financial resources so that the Gleaners may continue to operate. We
pray that you had a blessed evening in return. This has been our 3 annual
fundraising dinner and each year our attendance has increased . .. a wonderful
problem of course . . . but forces us to look for larger facilities or possibly have it in
two locations next year, so stay tuned.

Another major promotional annual event is MissionFest Toronto
held on April 16-18. For any of you who have not come out to
MissionFest we highly recommend you come next year. Mission
Fest is the largest missions conference in central Canada. This
year it was held at the International Centre. When you come into
the exhibitor hall you will be met be by over 200 exhibitor booths
each showcasing and promoting their mission program. Those
who were manning the Gleaners booth were kept constantly
busy talking to interested people. This is the place for
networking and making contacts especially in regards to making
connections with relief organizations. Thank you to all those

Covenant Sons performance at our who volunteered to man the booth. We ’ sure you were blessed.
fundraising dinner

Now for the supply end: Two of our committee members, Cindy Verbinnen and Machteld Kollenhoven were
able to attend the Canadian Produce and Marketing Association trade show held at the Metro Toronto
Convention Centre on May 9, C a n a dlardest event dedicated to the fruit and vegetable industry. This
was a new experience for us and we d i d quitetknow what to expect or how we would be received. But
when we approached potential suppliers and explained what the Gleaners was all about everyone was
attentive and interested. We made some excellent contacts and already will be receiving a donation of
potatoes through this event. One of the perks of attending this show is tasting the many delicious foods!

Elaine Merkus and Machteld are kept very busy
giving presentations and tours — this is almost a
part time job for them; we just keep on getting
more and more requests. By now they have really
polished their acts. Rather than viewing a
presentation however it is best to come see the
Gleaners in action in person. To book at tour or
presentation contact the building or Elaine at 519-
740-9179 or es.merkus@gmail.com

Busy in the booth at MissionFest
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Want To Be A Dry Gleaner?! With the commissioning of the new dryer, the process of drying the various
vegetables has been considerably sped up.
Operating the new dryer presents a very interesting challenge as many factors must be considered in attaining
a product dry enough to be usable in the soup mix, which will be sent to various parts of the world.
The machine can be a little intimidating at first glance, however a well documented start-up sequence has
been established, and with a little bit of persistence, the routine can be quite comfortably mastered.
The factors to be considered in the drying process are things like, moisture content and density of the product
to be dried, suitable operating temperature, machine belt speed, and the thickness of the layer of product that
can be properly dried in a single pass. Even factors like room temperature and humidity of the air have
influence on the drying process.
Does all this sound complicated? Well maybe it does!
However | can assure from personal experience, that anyone
who enjoys a bit of a challenge, will be able to not only master
the process, but also to take enjoyment and satisfaction from
the job. After all, we do it as unto the Lord. Does this sound
like a job YOU might be willing try? Opportunity knocks, as
additional operators are required in order for our regulars to be
able to take a summer holiday. For further information, come
and see us or give our friendly manager a phone call for
additional details.
In our Lords service. George ter Steege
George J. ter Steege

A Word from the Manager - Haiti, Romania, Kyrgyzstan, Uzbekistan, Democratic Republic of Congo, Mexico
— these are some of the countries where our soup has been sent to this point. We have packed two
containers on the property and other shipments have left in trucks or suitcases. Our noticeable map just
inside our building is finally sporting some red dots to show our volunteers and guests where our soup has
been sent.

Amazing to all of us, we have continued to have enough food to process each day. We faithfully make our
contacts and in addition to the Food Terminal and the packing houses, God brings food in from sometimes the
most surprising sources -- all to our delight and His glory.

To this point, we have packaged 750,000 servings of soup and dried many barrels of fruit. Our volunteer base
steadily expands with us. We still need people to work on the dryer team.

We are looking forward to rolling some work tables outside in the warmer weather. We invite high school
students to join us on those PA days and throughout the summer months. Grade 7 & 8 sre welcome to
volunteer on the weeks we are packaging.

Tours and work party groups (that phone ahead!) are consistently popular here in our building, and the
requests for presentations to community groups and churches continue to flow in.

Building working relationships with the local Food Banks and ESL (English as a Second Language) groups
has been a recent focus. With the food d o n opermission, we can pass along surplus vegetables for local
distribution in Kitchener, Cambridge, and Burlington. This brings the richness of an international and inter-
denominational flavour to our ministry here.

Want to get involved? Call the building at (519) 624-8245.

Blessings, Shelley Stone e e e e e e e e o -
| See Usin Action! C The Gleaners has scheduled tour dates

| for youto come out and tour the Gleaners. All tours start at

| 10:30am and are approx. 1 hr. long. The following dates

| have been set aside for tours: June 11, July 22 and Aug. 19

Youth Group Challenge! Would you be interested in
hosting a fundraising event for the Gleaners? Here
are some ideas: 24 hr. fast (packages available),

I |
I |
: hosting a pancake breakfast or soup lunch, car wash, I

[ garage sale or volley ball tournament. If you have any | Gleaner Statistics: To this point we have bagged 750,000

[ | servings of soup ready for shipping, logged over 17,000

| | volunteer hours, and averaged over 30 volunteers per day

I I

for the last two months.

other great ideas or would like to take up the
challenge, let us know by emailing Elaine at
es.merkus@gmail.com
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