
 

completed and order 

everything that was 

needed.  

Sophia’s Kitchen will need 

to closed  from April 3 to 

April 16 while the old 

equipment is removed 

and the new equipment is 

installed. During this time, 

there will be no 

electricity or air 

conditioning and heat. 

Before we close, we will 

hold a generous pantry to 

be sure guests have 

groceries to tide them 

over. We’ll be as anxious 

to serve again as they are 

for us to come back.  

The last few summers 

have felt simply tropical 

at Sophia’s Kitchen. 

Humidity ran between 

90 to 100% as the air 

conditioner struggled to 

keep up. It was often 

cooler outside than 

inside. Mold threatened 

to overtake the building.  

Ductwork was replaced 

to get rid of the mold 

and in hopes that 

change would solve the 

problems, but sadly it 

didn’t solve the core 

problem of humidity.  

HVAC 

From Claire’s Desk... 
Thank God for amazing 

volunteers!  These HVAC 

issues have had me at my 

wits end.  

 

After complaining loudly 

about slipping on a floor 

slick with humidity, I was 

given the most excellent 

advice:  Look to my 

volunteers and ask for 

help. God had already 

sent me a very talented 

man who was able to put 

me in touch with the right  

people who could begin 

to solve our problems.   

 

This detailed orientated 

guy has been right there 

to ask all the questions I 

didn’t know I needed to 

ask, and speak up when I 

feel overwhelmed.  

Thanks to Mark 

Misselhorn for guiding this 

process and helping to 

make it a bit less daunting!  

 

Now, if April showers can 

hold off for just a week, 

we will have this done in 

no time and have the best 

summer ever!  It never 

rains in April, right??  

 

    Spring 2023 

A study of the building 

was made, which 

concluded that a new 

hood vent and HVAC 

system was needed.  

In total, this new system 

will come to almost 

$200,000.  

We have been saving 

carefully in anticipation 

of this huge expense, 

and we have been 

blessed with angels who 

have found grants to 

help with the expenses. 

Because of this careful 

planning, we were able 

to make good decisions 

when the study was 

Did you know? 

 Sophia’s Kitchen is a 

mission of Heart of 

Peoria Catholic 

Community. 

 We feed  200 to 

300 people daily 

 We never turn 

down those in need 

 All our meals are 

made fresh 

 We love our furry 

friends too! Every 

Thursday afternoon, 

we hold a pet food 

pantry.   
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Secret Ingredient 

“I’ve eaten a lot of peanut butter 

sandwiches in my life. Why do the 

ones at Sophia’s Kitchen always 

taste so good??” He took another 

big bite. “Mmm—mm!” 

Our volunteers know the answer! 

It’s all the Moms! They make each 

sandwich like they would for one 

of their own children. Peanut 

butter, and plenty of jelly get 

spread all the way to the 

edges.  There’s joy in every 

sandwich. They gather as 

good friends, and begin the 

day in prayer before the 

sticky stuff starts flying. How 

could something made with 

so much love and laughter 

not taste perfect?  
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Sophia’s Kitchen was founded by Catholic Franciscan Friars and continues today under the direction 

of Catholic Church. While we hope that our faith is evident every day, during the Lenten season it is 

especially visible.  Beginning on Ash Wednesday, we abstain from serving meat each  Friday.  

Lent is a 40 day period of fasting and prayer as we prepare for Easter.  By not serving meat, we 

remind ourselves and others that we have made a commitment to our faith, and we declare that we 

are obedient to the Church. In this way, we share our faith with all we encounter.  

Our good cooks find delicious and inventive ways to provide a healthy, vegetarian meal for these days.   

Those who directly interact with our guests have the truest blessing of being able to share their faith 

as they explain  how we have chosen to give up something  we enjoy because of a commitment we 

have made.  A quick conversation about why we are serving cheese ravioli instead of beef ravioli may 

be the first time someone has heard about Jesus and the Catholic faith. Some may bristle that they 

should be ‘allowed’ to eat meat because they aren’t Catholic. For them, a gentle reminder that they 

chose to come to a Catholic mission is in order.  They are welcome to eat meat, but we won’t be 

serving it.  

We appreciate the respect that our non-Catholic volunteers give us. Sharing our faith is an important 
foundation of Sophia’s Kitchen.  

RECIPE Springtime Fruit Salad 

 

This tangy and tart salad is very 

refreshing!  

 

 

Our volunteers come up with the 

best recipes! 

Thank you, Terry!  

1 can undrained fruit cocktail 

1 can undrained mandarin oranges 

1 can undrained pineapple tidbits 

2 sliced bananas 

2 diced apples 

1 pint blueberries 

Sliced grapes 

 

Sprinkle with 1 package lemon  

pie filling. Mix and refrigerate over 

night.  

Lent at Sophia’s Kitchen 

By Terry Hayes 



 

Having the kitchen shut down is 

never ideal, and especially just as 

funding is reduced for LINK 

cards.  

 
We will make sure our last food 

pantry before we close is extra 

big to help tide them over.  

 
As soon as  the parking lot is 

safe from large construction 

equipment, the Little Free 

Pantry will need to be stocked 

many times a day. Your help will 

be needed!  
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When the building can safely 

be entered again by 

volunteers, we will be serving 

prepacked lunches until full 

service cooking can resume.  

 
Your prayers for good 

weather are what is needed 

most!  Concrete needs to be 

poured and cranes need to 

move HVAC units. Bad 

weather would delay this 

timely work.  

 
St. Medard, patron saint of 

weather, pray for us!  

Have you noticed how dirty 

the windows are at Sophia’s 

Kitchen? This summer, we 

had the students wash them 

and wash them again until we 

finally realized the dirt is in 

Items always needed for 

the Little Free Pantry 
Low sodium soups  

Fruit  

Fruit leather 

Beef jerky 

Vienna sausages 

Peanut butter crackers 

Power bars 

Cereal 

Deodorant 

Hotel sized soaps/shampoo  

Pudding cups      

Water bottles 

Rice 

Instant potatoes 

Feminine products 

styles to choose from, 

including a premium tee 

shirt, hoodie, v neck tee 

shirt, long sleeve v neck 

shirt, long sleeve shirt and 

Faith In Action 

between the panes of glass. 

Initially, we decided a low tech 

solution of closing the blinds 

was best. Freezing and 

thawing during the winter 

months has made the growth 

between the panes quite 

pronounced.  

Tee Shirts There have been many 

requests for Sophia’s Kitchen 

tee shirts. After lots of 

research for the perfect shirt,  

we found a company that can 

provide a great selection.  

Bonfire is able to print shirts 

as they are requested. We’ve 

given them our design, and 

picked the shirts and colors. 

You will be able to go online 

to find exactly what is right 

for you, and they will ship it 

directly to you. There are  six 

children’s tee shirts.  Sizes 

range from XS to 4X. Each 

shirt has 2 colors to choose 

from, and the children’s tee 

shirts have 3 colors.  Prices 

are reasonable, from  $20.99 

to $37.99.  A portion is 

donated back to Sophia’s 

Kitchen.  

The link to order your next 

amazing tee shirt is:  https://

www.bonfire.com/sophias

-kitchen/  

Could you sponsor a window 

for $600 to get them 

replaced?  

 

Donations can be sent to  

Sophia’s Kitchen 

105 N Richard Pryor Place 

Peoria, IL 61605 

Windows 

https://www.bonfire.com/sophias-kitchen/
https://www.bonfire.com/sophias-kitchen/
https://www.bonfire.com/sophias-kitchen/


political times.   
Each basket also had a 

handwritten Christmas 

card and a small 

o r n a m e n t .  T h i s 

unexpected touch of 

humanity was much 

appreciated by those we 

served.  

 
You were truly a 

Christmas Angel!  

In the Spirit of Saint Francis 

and the Friars Minor,  

Sophia’s Kitchen began at 

Sacred Heart Church as the 

Sandwich Program, and 

continues today as an outreach 

of Heart of Peoria Catholic 

Community.   

 

All donations are tax 

deductible and are used 

exclusively for the needs of 

this ministry to the hungry of 

Peoria. 

 

Contact us  

105 N Richard Pryor Place 
Peoria, IL 61605 

Phone: 309-655-1578 

 

Email: 

soupkitchen2010@gmail.com  

 

www.facebook.com/

sophiaskitchen 

As a mission of the Heart of Peoria 

Catholic Community, Sophia’s 

Kitchen believes in providing 

nourishment to those most in need 

through food for the day, support for 

their health needs and spiritual 

guidance for their everlasting souls.  

 

Almighty Father, help us love and 

serve those who are hungry. Use us 

to feed their souls and bodies, in       

accordance with the teachings of 

God’s Holy Church. We ask this 

through Christ Our Lord. Amen 

Mission Statement 

Feeding The Poor in The USA 

Staff: 

Fr. William Miller 

Pastor 

 

Fr. Luke Spannagel 

Chaplain 

 

Claire Crone 

Director 

 

Sr. Merlinda Marco 

Asst. Kitchen Manager 

 

Courtney Curtis 

Assistant Manager 

 

Linda Ruppman 

Volunteer Coordinator 

CatholicPeoria.Com 

 

 
                                                                                    

We are so happy to have Linda Ruppman joining our staff. She is our new, full time 

Volunteer Coordinator.  

Linda has a restaurant manager background, and is fully certified.  Linda will be assisting 

and giving  guidance to the volunteers, which is a tremendous help to  Claire, Courtney 

and Sr. Merlinda.  

 

Welcome Linda!  

Linda says:  

I love working at Sophia’s! It’s a fun 

atmosphere. The thing I like best 

about it is the smiles on the faces 

from our clients. They say thank you 

for the food and always have a smile. 

I have learned so much from them 

about being homeless. I feel like it 

has opened my eyes and made me 

more compassionate. 

A little about myself: I was born and 

raised in Peoria. I have 2 boys, 

Samuel is 25 and lives in Texas and 

Benjamin is 18 and lives with me. He 

is a freshman at ICC. 

My hobbies are anything to do 

outside when the weather is warm. I 

have 4 toy poodles that keep me 

busy also. I love to do yard work and 

fix things around my house myself, 

with the help of Google!  


