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June 1 marks my first day as the new Nutrition Services Director, following Marcee Woffinden’s retirement. Marcee    
successfully served our agency and seniors for over 17 years, and I’m grateful for her past mentoring and support.  And 
now I have to try to fill her very large shoes! 

Although I’ve met many of you over the years at home assessments, dining centers, or volunteer events, I’ll give you a 
little snapshot of my life:  I’m originally from Great Falls, Montana, and my mom still lives there.  I graduated from      
Oregon State University and University of Montana, with Liberal Arts degrees in English and Education.  I’ve worked for 
Meals on Wheels for nine years as the Lead Home Assessor. 

For nearly 26 years, I’ve been married to Mike Thien, who is a Project Manager for Hanford companies.  We have three 
children, two of whom attend University of Washington (Sorry to you Cougars fans!), and one who is currently a high 
school sophomore.  I enjoy hiking, camping, kayaking, biking, and most other outdoor activities, and I’m active with the 
youth at my church.    

As I start in my new position, I don’t anticipate making many changes right away, although you’ll certainly witness grad-
ual changes over time.  We’re fortunate to have professional and dedicated staff and volunteers who are committed to 
our mission.  Although there are challenges ahead, Marcee has developed a well-run program, so there aren’t huge    
issues that require urgent and immediate attention.   

One thing that will never change is the high regard we have for the volunteers who are the foundation of our program.  
We have only 4 full-time employees, a bunch of part-timers,  and over 400 volunteers!  We would be unable to serve 
meals without our volunteers, and their efforts truly change the world! 

On our updated newsletter masthead, you’ll notice that I’ve included our Senior Life Resources motto:  It’s not about us. 
It’s about the people we serve.  I think our volunteers will attest that we truly try to live up to that philosophy.  Our staff 
makes decisions based on what we believe is best for our clients and the overall health of our program. 

I look forward to meeting more clients, volunteers, and community members as I’m out and about, and I hope you’ll all 
be patient and tolerant as I learn about my new job.  I’m grateful for my opportunity to continue to serve the seniors in 
our communities. 

Kristi Thien 
Rookie Nutrition Services Director 

A United Way                      Participating Agency 

Kristi’s Update 

2018 Senior Farmer’S market 

  Announcement 

We are currently accepting completed 2018 Farm-

ers Market applications.  The State of Washington 

provides ten $4 vouchers to qualifying low-income 

seniors.  Meals on Wheels is the local administrator 

for this program. 

If you’d like an application, please 

contact us at 735-1911 so we can 

mail you one.  We receive only a 

limited supply of vouchers, so first 

come, first served! 

Happy Retirement! 
Meals on Wheels Nutrition 
Services Director, Marcee 
Woffinden, retired at the end 
of May.  We are grateful for 
her 17 years of excellent   
service to our agency and our 
seniors! 
Marcee has lots of fun plans 
for travel and time with her 
daughters and 13 grandkids, 
but we’re pretty sure we’ll 
see her back at Meals on 
Wheels as a volunteer 
at some point. 

Marcee Woffinden 
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Volunteer Appreciation 2018  

On May 17, we celebrated the amazing efforts of our incredible Meals on Wheels volunteers.  Our volunteers 
work  at many different tasks, and every volunteer and every task is critical to providing meal service to our  
local seniors.  There really aren’t words adequate to thank our volunteers for all they do, but we cherish and 
appreciate them all.  If you have the opportunity, please take the time to thank these wonderful people! 

Meals on Wheels, a program of Senior Life Resources NW, is funded by Aging and Long Term Care of Southeastern Washington, United Way, Prosser UGN, Kennewick CDBG and your donations.  

This community meals program does not discriminate in providing services on the grounds of race, creed, color, religion, national origin, gender, age, marital status, or the presence of any sensory, 

mental or physical handicap. 
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Welcome New Volunteers! 
Thank You for Your Service! 

Cafe: Tina Longan   

Central Kitchen:  Monika Rose  

Pasco:  Sheryl Heinen 

Richland:  Don Deno 

Volunteer Needs 

We are currently adding to our 
great team of volunteers in the 
following positions: 
 Meal Packaging at Central 

Kitchen 
 Transporters from Central 

Kitchen 

 Drivers at multiple sites 

If you’re interested in volunteering with Meals on 

Wheels, please contact our Volunteer Coordinator, 

Penni Richter, at 735-1911.  She will be glad to pro-

vide training and placement! 

Free Information, Assistance, and Case 

Management for Persons 18 and Older 

with Long-Term Care Needs. 

Call (509) 735-0315 

 

Welcome to Jessica! 

Please welcome Jessica, 
the newest member of our 
Meals on Wheels team. 
Jessica is our prep cook, 
and she’s been helping 
with all kinds of kitchen 
duties.  Jessica has proven 
herself to be a hard worker 
and a quick learner, and 
we’re grateful to have her 
on staff. 

Jessica is originally from 
Wenatchee and has only been in the Tri-Cities for 
about five months.  She enjoys all kinds of crafting, 
including knitting and crocheting.  She says the best 
part of working for Meals on Wheels is that everyone 
in the kitchen is so nice and helpful as she’s learning 
new skills. 
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Page 5 Crossword Puzzle Answer Key:  
Across:  1.Plate  2.Fruit  5.Yogurt  7.Carrots 8. Fat  9.Breads  11.Cheese  14.Rice  15.Guide   17.Pasta 

We all like different foods and drinks. What one person may like, another may not. That is why each of 

our plates may look different. However, one thing that should be in common with all plates is that they 

are well balanced. MyPlate is a simple and helpful way for you to get all your food groups so that each 

meal is a well-balanced meal.  

In June 2011, MyPlate replaced MyPyramid. MyPlate is a nutritional guide provided by USDA Center for 

Nutrition Policy and Promotion. MyPlate is a user-friendly way to better understand how to get in all 

your food groups on one plate, at each meal. MyPlate focuses on the 5 food groups that we want at each 

meal. These 5 food groups include: fruits, vegetables, grain, protein foods, and dairy. Does your plate 

look like this? 

  

 

MyPlate 

 Choosemyplate.gov has designed these few small steps to bettering 
 your plate each day: 

 Make half your plate fruits and vegetables.  

 Focus on whole fruits. 

 Vary your veggies. 

 Make half your grains whole grains.  

 Move to low-fat and fat-free dairy. 

 Vary your protein routine. 

 Eat and drink the right amount for you.  

 The next time you build your plate, please consider these few steps 
 to make a better and more healthy meal for you! 

Meals on Wheels strives to provide practical  information to help you make healthy lifestyle choices.  If you have any 
questions about your diet, please feel free to call our dietitian, Cyndi Balk, at (509)735-1911 or email 

cbalk@seniorliferesources.org. 

Limiting Waste 
We’re grateful that we don’t currently have a waiting list for our services, and that we’ve never had to turn away 
a hungry senior.  However, we are experiencing tremendous growth, so we’re always looking for ways to stretch 
our budget without impacting service.  One of the ways we try to make our funding meet the needs of our clients 
is to limit waste as much as we can. 
The total cost of each meal we deliver is $7.25, including food costs, packaging, labor, facility overhead, mileage 
reimbursement, etc.  We work hard to find ways to reduce food and production costs, and we’re hoping you’ll 
continue to support our efforts. 
 
How can clients help? 
1. Whenever possible, please cancel meals 24 business hours in advance if you know you won’t be home for  

delivery.  Monday cancellations should be made by noon on Friday. 
2. Whenever possible, schedule appointments at a time when there is little risk of accidentally missing a deliv-

ery during that 11 am to noon hour. 
3. Be prepared for delivery during the delivery hour.  Meals that can’t be delivered have to be thrown out. 
4. Only order weekend frozen meals if you need them.  If family or friends are providing weekend meal assis-

tance, or if you have a bunch of meals that have accumulated, please call your site manager to cancel frozen 
meals until you need them again. 

Thank you for your attention to these issues.  Together, we can continue to serve our local seniors! 


