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    Community Table Newsletter is Reinstated! 

After several months of being missed, the Community Table Newsletter is being reinstated.  The goal of 

the newsletter is to connect the Table staff, volunteers, and community.  This newsletter is to be used as a 

public resource to ensure that the community has awareness and information about how to become in-

volved at the Table.  Please do not miss this opportunity to keep in touch with us and to share with oth-

ers how they too can join us as we unite to ease hunger in Jackson County. 
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your suggestions or questions that you have put in 

the Donation Box in the Dining Room.  Entries will 

be selected at random.  For example: 

 

Q: How many meals do you serve on average a 

night? 

A: Right now we are serving an average of 40 meals 

a night at the Table.  This is expected to increase as 

we head into the fall and winter months.  

 

        

This space will include items currently needed in the 

kitchen, dining room, or office. For example:  

 

Products/Materials:  Labor 

*Milk     * Leaky Gutter 

*Ground Beef/Ground Turkey  * Mowing  

*Printing Paper   *Trim Hedges 

*Paper Towels   *Water flowerbeds  

 

Food for Kids ���´�N�L�G-�I�U�L�H�Q�G�O�\���µ���������V�W�X�G�H�Q�W�V���V�H�U�Y�H�G���Z�H�H�N�O�\�� 

*Microwavable Ravioli/ Dinty Moore Products  

*Easy Mac & Cheese 

*Tuna Fish & Crackers 

*Apples 

*Beanie Weenies 

*Cereal Bars 

*Individual Pkgs. Of Carrots 

 

 

Pumpkin Fruit Cake 

 

1 (15-oz) pkg. raisins    3 eggs, beaten 

3/4 c. sugar           1 c. melted margarine 

1/2 c. self-rising flour    3 c. mashed and 

2 c. chopped walnuts   cooked pumpkin 

2 tsp. cinnamon             

2 tsp. nutmeg         

1 tsp. ginger 

 

 

Preheat oven to 325°.  Combine first 6 

ingredients in a bowl.  Stir in remaining 

ingredients and mix until well blended.  

Spoon into greased 10-inch pan or in two 

(9-inxh) bread pans.  Bake for 2 1/2 

hours or until done.  

 

Note: Instead of self-rising flour, use 1/2 

c. all-purpose flour, 1/2t. Salt, 1 t. baking 

powder, and 1/2 t. soda. 
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On Wednesday, August 15th, the Sylva Gar-

den Club and Community Table Volunteers 

worked together to landscape the front of 
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plants donated were: Gladiolas, Ferns, 

Hostas, Daylilies, Geraniums, Azalea bushes, 

Black eyed Susan's, mints, chives, Lilly of the 

valley, and phlox.  Mulch was also donated 

by the Jackson County garbage and recycling 

facility.  It was exciting to see the commu-

nity response and enthusiasm for the project.  

The teamwork and connection among the 

project volunteers started with just one idea; 

to beautify our facility for the community 

that we have served since 1999.   The Com-

munity Table would like to thank everyone 

who made the success of this event possible. 

These recipes are selected from the  

Community Table Cookbook, which can 

be purchased at the Community Table 

for  $5 each or two for $8.  

 

 

 

 

Location: 127 Bartlett Street Sylva,  NC  28779 

 Mail: PO Box 62 Dillsboro, NC 28725  

www.communitytable.org  

828-586-6782 


