60th Anniversary
2016-2017 Generosity Campaign – A Case for Change
(If You Feed Them, They Will Come…)

Leading People To Learn, Love, Live God’s Word

Plans for a Better Kitchen:
Gloria Dei Lutheran Church, founded in 1956, has been serving its congregants
and it’s community for 60 years. We have a rich history of using meals to build
spiritual friendships and serving others in need, and our kitchen facilities have
become outdated and difficult to use.
We would like to invite you to be part of our plan to renovate and improve the
kitchen facilities so that we may continue to use meals to enhance and grow our
community of faith. The pages that follow outline the scope of our plans for
installing new equipment that will make our kitchen young and vibrant again, and
able to take on the challenges of the years ahead.

How The Kitchen Is Used:
Congregational Gatherings:
We have used our Christian Fellowship Hall (formerly known as the Garden Room)
for countless events involving food. From pancake breakfasts to Congregational
lunches and dinners, Oktoberfest’s, talent shows, and fall festivals, we have a long
tradition of gathering as friends over a meal and developing spiritual friendships.
Community Meals:
Not only is the kitchen in use for congregational gatherings and meetings, but it’s
also now the hub of our Community Meal program. Each week, we invite those
who would like to join us to a hot meal on Tuesday evening. We serve about 35
meals each week mostly to people who are not a part of our worshipping
community, and over the life of the program since June of 2015, we’ve served
over 2700 meals. According to Jim Mulhearn, the VP of our Church Council and
one of the driving forces behind this community outreach “Most of the
participants are either working poor or permanently disabled. Our Community
Meal program gives them both nourishment and community”.
Outside Groups / Raising Money:
We also have a long history of using the kitchen to serve the community to help
us generate money to use for our programs. Who knows how many hot dogs the
kitchen has produced during our Flea Markets to raise money for our Youth
Mission Trips?
In the next 60 years, we will need to increase our focus on serving our community
even more in order to use our beautiful grounds and buildings to generate
income. We have recently invested in upgrading the look of the Fellowship hall
by removing the old, dated lattice work, taking the shag carpeting off the walls,
cleaning the drapes, painting and upgrading the room. All that remains to make
the space suitable to renting to outside groups is a fully functional kitchen.

Challenges of Using the Kitchen:
The kitchen was installed in the 1970’s as part of a major construction project that
included the expansion of the sanctuary and the creation of the chapel and what
we now call the Christian Fellowship Hall. As far as we know, there’s been little
investment in the kitchen since that time.
Jim Goodyear, our own “Rev Chef” has worked in food service for a significant
part of his professional life. Listen as he describes the challenges we face in our
current kitchen:
Stove:

The stove is original so it’s probably 40 years old. It’s broken, tired and
temperamental. Jim Goodyear describes it as “beyond repair; it just needs to be

replaced.” Apparently many of the burners on the stove don’t function, the
knobs are confusing, it takes a long time to heat up properly, and if you’ve never
used it before, you have no way to know how to make it function. We are
fortunate to have experts like Walter Dueschles (pictured above), Jeanette &
Papau Delgado, Pam and Dave Kops, and other who have been using the stove for
years and understand it’s quirks and can make it work for us. But the
temperamental stove makes it hard for newcomers to our community to get into
the kitchen and help.
Dishwasher:

At one point, we had a commercial dishwasher but it’s long gone. There is a
residential dishwasher in the main area of the kitchen, but according to Jim “it
doesn’t get the water hot enough to clean the dishes well.” Consequently, all of
the dishes need to be washed and dried by hand, a huge time investment for
larger gatherings requiring many volunteers and hard work.

Refrigerator:
Currently, the refrigerator is old and does not keep food cold enough. This causes
many problems when trying to store food before it needs to be cooked.

Plans for What’s To Come:
The new kitchen will be well suited to serving the needs of Gloria Dei and beyond.
It will include a new stove, a commercial grade dishwasher, refrigerator, ice
machine, counter top fryer, and new counter tops. We are not proposing to
replace any of the cabinets except where they interfere with the installation of
new equipment, since they are functional and not aesthetically problematic.
We are proposing to keep the footprint of the new kitchen the same to save on
renovation costs. The cost of the renovations, including all the new equipment
and the labor to install it professionally is less than $60,000.

Impact of the Renovations on Church Life

We are excited about the possibilities of ministry that will stem from this
renovation. It will impact significantly our ability to serve:
Congregational Meals: Volunteers should feel comfortable using the new
equipment, so more people will be able to participate and we can therefore host
more events and serve more meals.
Community Outreach: The new equipment should allow for a wider variety of
meals to be prepared, and the new commercial dishwasher will make clean up
much faster and easier. The impact should be lower wear on our volunteers and
a better overall experience.
Outside Groups: the new kitchen will make it much easier for outside caterers to
come into our space, finish cooking their meals, and serve top quality food the

guests. This will make it far more possible for us to rent the space to outside
groups for weddings, funerals, parties, and other events.
We could in the future develop relationships with several catering companies in
the area who become familiar and comfortable with our new facilities, and who
we can refer when groups ask us who they can use for food preparation for
events. The catering companies also could refer people who want to host parties
and are looking for a venue to Gloria Dei.
How Can I Help?
We invite you to be part of the effort. With your support, we’ll be able to keep
feeding our congregation and community for many years in to the future. There
is a Contribution Card in the church office and at strategic points around the
church. You can also designate the “60th Anniversary Kitchen Renovation” on
your donation to the church.
If you have questions, please feel free to contact:
Doug Diamond: Treasurer of Church Council (ddiamond@bizimprovement.com)
Jim Goodyear: Pastor of Gloria Dei (revchef@gmail.com)

