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Orange County

Food Pantries

ORLEANS
O r l e a n s  F o o d  P a n t r y
4 2 2  S .  3 r d  S t ,  O r l e a n s  |  E :  o r l e a n s f o o d p a n t r y @ g m a i l . c o m
3 r d  T h u r s d a y  o f  e a c h  m o n t h ,  ( 1 0 a m  t o  1 2 p m ,  3 p m  t o  6 p m )

Find a food pantry near you in Orange County, IN!

PAOLI
P a o l i  C o m m u n i t y  F o o d  P a n t r y
7 2 8  W  M a i n  S t ,  P a o l i  |  P :  ( 8 1 2 )  7 2 3 - 3 7 5 8
O p e n  M o n d a y ,  W e d n e s d a y  a n d  F r i d a y  ( 1 0 a m  -  1 2 p m )

SPRINGS VALLEY
S p r i n g s  V a l l e y  F o o d  P a n t r y
8 2 5 8  W  C o l l e g e  S t ,  F r e n c h  L i c k  |  P :  ( 8 1 2 )  9 3 6 - 4 5 8 3
E v e r  W e d n e s d a y  ( 9 a m  t o  1 1 a m ) ,  e x c e p t  t h e  l a s t  W e d n e s d a y
o f  t h e  m o n t h  i s  ( 5 p m  t o  6 : 3 0 p m )

HOOSIER HILLS FOOD DISTRIBUTION
O r l e a n s  C h r i s t i a n  C h u r c h  D i s t r i b u t i o n
3 1 9  S  M a p l e  S t ,  O r l e a n s  |  P :  ( 8 1 2 )  3 3 4 - 8 3 7 4
2 n d  T h u r s d a y  o f  e a c h  m o n t h ,  ( 1 p m  t o  3 p m )

https://www.google.com/search?q=paoli+food+pantry&sca_esv=e7e7bfd0bcfc3035&sca_upv=1&sxsrf=ADLYWIK1cqm-xr8fWbfM4LUNKl8QqFm-qg%3A1718628620998&ei=DDFwZoW7PIOe5NoP6-Op0Ac&ved=0ahUKEwiF8dHD1uKGAxUDD1kFHetxCnoQ4dUDCBA&uact=5&oq=paoli+food+pantry&gs_lp=Egxnd3Mtd2l6LXNlcnAiEXBhb2xpIGZvb2QgcGFudHJ5MgoQIxiABBgnGIoFMgYQABgWGB4yAhAmMgsQABiABBiGAxiKBTILEAAYgAQYhgMYigUyCxAAGIAEGIYDGIoFMgsQABiABBiGAxiKBTIIEAAYgAQYogQyCBAAGIAEGKIESPcqUO8GWK8pcAh4AZABAJgBfaABkBCqAQQxNi42uAEDyAEA-AEBmAIeoALIEMICChAAGLADGNYEGEfCAg0QABiwAxjWBBhHGMkDwgIOEAAYgAQYsAMYkgMYigXCAgQQIxgnwgIREC4YgAQYkQIYxwEYigUYrwHCAgsQABiABBiRAhiKBcICChAAGIAEGEMYigXCAgUQLhiABMICERAuGIAEGLEDGNEDGIMBGMcBwgINEC4YxwEYJxiOBRivAcICDRAuGIAEGLEDGEMYigXCAggQLhiABBixA8ICDhAuGIAEGMcBGI4FGK8BwgINEAAYgAQYsQMYQxiKBcICChAAGIAEGBQYhwLCAgUQABiABMICCxAuGIAEGNEDGMcBwgILEC4YgAQYxwEYrwHCAgcQABiABBgKwgIIEAAYFhgeGA_CAgUQIRigAcICBRAhGJ8FwgIHECMYsAIYJ8ICCBAAGAgYDRgemAMAiAYBkAYKkgcEMjMuN6AHu_AB&sclient=gws-wiz-serp&lqi=ChFwYW9saSBmb29kIHBhbnRyeUjexqL457eAgAhaHxAAEAEQAhgAGAEYAiIRcGFvbGkgZm9vZCBwYW50cnmSAQlmb29kX2JhbmuqAVQKCC9tLzAyd2JtEAEqDyILZm9vZCBwYW50cnkoADIeEAEiGlA2lMmQmdqYLu_hRTGwBBGQn2sGs4EPgpc7MhUQAiIRcGFvbGkgZm9vZCBwYW50cnngAQA#
https://www.google.com/search?q=orleans+food+pantry&oq=orleans+&gs_lcrp=EgZjaHJvbWUqDggAEEUYJxg7GIAEGIoFMg4IABBFGCcYOxiABBiKBTIGCAEQRRhAMgYIAhAjGCcyBwgDEC4YgAQyCggEEC4Y1AIYgAQyBggFEEUYPDIGCAYQRRg9MgYIBxBFGDyoAgCwAgE&sourceid=chrome&ie=UTF-8#


Blessing

Boxes

ORLEANS
K i r b y  H a r d w a r e  B l e s s i n g  B o x
2 0 6  E  J e f f e r s o n  S t . ,  O r l e a n s
A v a i l a b l e  2 4  h o u r s

O r l e a n s  U n i t e d  M e t h o d i s t
B l e s s i n g  B o x
1 7 1  S  2 n d  S t . ,  O r l e a n s
A v a i l a b l e  2 4  h o u r s

O r l e a n s  E l e m e n t a r y  S c h o o l
B l e s s i n g  B o x
6 3 7  E  W a s h i n g t o n  S t . ,  O r l e a n s
A v a i l a b l e  2 4  h o u r s

O r l e a n s  H i g h  S c h o o l  
B l e s s i n g  B o x
2 0 0  W  W i l s o n  S t . ,  O r l e a n s
A v a i l a b l e  2 4  h o u r s

Whether you can donate or need some help with food, find a Blessing Box near you!  

PAOLI
E a s t v i e w  B a p t i s t  C h u r c h  B l e s s i n g  B o x
9 6 9  I N - 5 6 ,  P a o l i
A v a i l a b l e  2 4  h o u r s

F i r s t  U n i t e d  P e n t e c o s t a l  C h u r c h
B l e s s i n g  B o x
2 3 7  S  G o s p e l  S t . ,  P a o l i
A v a i l a b l e  2 4  h o u r s

T e a m  O C  Y o u t h  M e n t o r i n g  B l e s s i n g
B o x  
2 6 4  N W  C o u r t  S t . ,  P a o l i
A v a i l a b l e  2 4  h o u r s

SPRINGS VALLEY
R e s t o r a t i o n  C h u r c h  B l e s s i n g  B o x
8 2 5 8  W  C o l l e g e  S t . ,  F r e n c h  L i c k
A v a i l a b l e  2 4  h o u r s

W e s t  B a d e n  F r e n c h  L i c k  T o w n  H a l l
B l e s s i n g  B o x
8 3 6 1  I N - 5 6 ,  W e s t  B a d e n  S p r i n g s
A v a i l a b l e  2 4  h o u r s



West baden



French Lick



Paoli



Orleans



School Food
Programs

D I D  Y O U  K N O W ?  
Y O U  C A N  D O N A T E  T O  
A N Y  O F  O U R  O R A N G E

C O U N T Y  B A C K P A C K
P R O G R A M S  T H R O U G H  
T H E  O R A N G E  C O U N T Y

C O M M U N I T Y  F O U N D A T I O N !

Backpacks of Blessings: Paoli
The Paoli Backpacks of Blessings program runs from

mid-August through the end of the school year. Bags

are distributed weekly, usually on Fridays, containing

items like milk, juice boxes, cereal, meat sticks, and

fruit cups. The program is free for Throop Elementary

students; parents must complete a registration form

available at school registration and during the first

week. Serving around 160 students, the program

focuses solely on food distribution.

Blackhawk Blessings: Valley
The Blackhawk Blessings Program runs from September

to May, ending the last week of school. Bags are

packed on the first Thursday of each month, serving

about 121 children weekly with items like milk, juice,

cereal, meat, goldfish crackers, and dried fruit.

Participation is free, and sign-ups occur at school. 

The program focuses solely on food distribution.

Bulldog Backpacks: Orleans
The Bulldog Backpacks program starts a few weeks into

the school year, distributing bags each Friday. Packing is

done biweekly by the school cafeteria manager. Bags

include easy-to-eat items like peanut butter and jelly with

crackers, beef sticks, applesauce, craisins, cereal bars,

and smart snacks. Forms are sent home the first week of

school for parents to opt-in. Serving around 80 students

weekly, the program focuses on food items, occasionally

including holiday treats.



Farms & Produce Stands

Produce Stand/ Farmers Section Description

ORLEANS
O r a n g e  C o u n t y  H o m e g r o w n
F a r m e r s  M a r k e t  -  O r l e a n s
O r l e a n s  H i s t o r i c  C o n g r e s s  S q u a r e
S a t u r d a y  m o r n i n g s  8 a m  t o  1 2 p m
M a y  -  O c t o b e r

A m i s h  F a r m e r  # 1
1 7 1  S  2 n d  S t . ,  O r l e a n s
A v a i l a b l e  d a w n  t o  d u s k

A m i s h  F a r m e r  # 2
A d d r e s s
A v a i l a b l e  d a w n  t o  d u s k

A m i s h  F a r m e r  # 3
A d d r e s s
A v a i l a b l e  d a w n  t o  d u s k

A m i s h  F a r m e r  # 4
A d d r e s s
A v a i l a b l e  d a w n  t o  d u s k

PAOLI
O r a n g e  C o u n t y  F o o d  T r u s t
L o s t  R i v e r  C o - o p  &  C a f e
2 6  L i b r a r y  S t . ,  P a o l i
W e d n e s d a y  -  S a t u r d a y  
8 : 0 0 a m  -  6 : 0 0 p m

T e a m  O C  Y o u t h  M e n t o r i n g  
2 6 4  N W  C o u r t  S t .  P a o l i
A v a i l a b l e  M o n d a y  -  F r i d a y
9 a m  -  4 p m

SPRINGS VALLEY
O r a n g e  C o u n t y  H o m e g r o w n
F a r m e r s  M a r k e t  -  V a l l e y
F r e n c h  L i c k  T o w n  G r e e n
T u e s d a y  m o r n i n g s  9 a m  t o  1 p m
M a y  -  O c t o b e r

B i g  C r e e k  B o u t i q u e  F a r m e r s  M a r k e t
8 2 7 2  W  C o  R d  2 5  S . ,  F r e n c h  L i c k
S a t u r d a y s  1 0 a m  t o  2 p m
J u n e  -  O c t o b e r



Additional Resources

B a g  o f  B a s i c s  P r o g r a m  * A v a i l a b l e  o n c e  p e r  p e r s o n
L o s t  R i v e r  C o - o p  &  C a f e  |  2 6  L i b r a r y  S t . ,  P a o l i  |  P :  8 1 2 - 7 2 3 - 3 7 3 5
H o u r s :  W e d n e s d a y  -  S a t u r d a y  ( 8 : 0 0 a m  -  6 : 0 0 p m )

T h i s  p r o g r a m  p r o v i d e s  a n y o n e  i n  n e e d  w i t h  a  $ 2 5  “ B a g  o f  B a s i c s ” ,  n o
q u e s t i o n s  a s k e d .  T h e  p r o g r a m  i s  s u p p o r t e d  b y  d o n a t i o n s  t o  L o s t  R i v e r  C o - o p  &
C a f e .  I f  y o u  w o u l d  l i k e  t o  m a k e  a  c o n t r i b u t i o n  t o  “ B a g  o f  B a s i c s ”  y o u  c a n  d o
s o  i n  p e r s o n  o r  b y  m a i l i n g  a  c h e c k  t o  P O  B o x  5 0 5  P a o l i ,  I N  4 7 4 5 4 .

O r a n g e   C o u n t y  C o m m u n i t y  G a r d e n s
2 0 2  C h e r r y  S t r e e t ,  P a o l i
H o u r s :  A p r i l  -  O c t o b e r  |  T u e s d a y s  6 p m  -  8 p m ,  S a t u r d a y s  1 0 a m  -  1 2 p m

T h e  O r a n g e  C o u n t y  C o m m u n i t y  G a r d e n s  a r e  o p e n  t o  a n y o n e  w i t h  a n  i n t e r e s t
i n  g a r d e n i n g .  S t a r t  y o u r  o w n  g a r d e n  o r  h e l p  t e n d  t h e  c o m m u n i t y  g a r d e n .  A s
c o m m u n i t y  f r u i t  a n d  v e g e t a b l e s  a r e  a v a i l a b l e  w e  s h a r e  i n  t h e  h a r v e s t !

W I C  -  W o m e n ,  I n f a n t ,  C h i l d r e n
2 0 4  E  M a i n  S t ,  P a o l i  |  P :  ( 8 1 2 )  7 2 3 - 4 1 3 1
H o u r s :  T u e s :  1 0 : 0 0 a m  -  7 : 0 0 p m ;  W e d ,  F r i :  8 : 3 0 a m  -  5 : 0 0 p m

T h e  W o m e n ,  I n f a n t s  a n d  C h i l d r e n  P r o g r a m  ( W I C )  i s  a  s p e c i a l  s u p p l e m e n t a l
f o o d  a n d  n u t r i t i o n  p r o g r a m  a v a i l a b l e  t o  p r e g n a n t  w o m e n ,  b r e a s t f e e d i n g
m o t h e r s ,  p o s t p a r t u m  n o n  b r e a s t f e e d i n g  m o t h e r s ,  i n f a n t s  a n d  c h i l d r e n  u n d e r
f i v e  y e a r s  o f  a g e .  T h e  W I C  p r o g r a m  p r o v i d e s ,  a t  n o  c o s t  t o  t h o s e  w h o  q u a l i f y ,
f o o d  h i g h  i n  n u t r i t i o n a l  v a l u e ,  n u t r i t i o n  c l a s s e s  a n d  i n d i v i d u a l  n u t r i t i o n
c o u n s e l i n g .  I n  a d d i t i o n ,  W I C  o f f e r s  a  m o n t h l y  B r e a s t f e e d i n g  S u p p o r t  G r o u p
a n d  r e f e r r a l s  t o  h e a l t h  c a r e  p r o v i d e r s  a n d  o t h e r  r e s o u r c e s ,  i f  n e e d e d .



Additional Resources

O r a n g e  C o u n t y  C S A  P r o g r a m * A v a i l a b l e  o n c e  p e r  p e r s o n
O r a n g e  C o u n t y  F o o d  T r u s t  |  2 6  L i b r a r y  S t . ,  P a o l i  |  P :  8 1 2 - 7 2 3 - 3 7 3 5
H o u r s :  W e d n e s d a y  -  S a t u r d a y  ( 8 : 0 0 a m  -  6 : 0 0 p m )

T h e  O r a n g e  C o u n t y  F o o d  T r u s t ’ s ,  C . S . A .  ( C o m m u n i t y  S u p p o r t e d  A g r i c u l t u r e )
p r o g r a m  i s  a  g r e a t  w a y  t o  g e t  f r e s h ,  s e a s o n a l ,  l o c a l l y  g r o w n  p r o d u c e  a l l
s u m m e r  l o n g !  T h e r e  a r e  d i f f e r e n t  b o x  s i z e s  a v a i l a b l e  t o  m e e t  t h e  n e e d s  o f
v a r y i n g  f a m i l y  s i z e s .  Y o u  c a n  r e c e i v e  a  b o x  e i t h e r  w e e k l y  o r  b i - w e e k l y .  P l u s ,
S N A P  E B T  i s  a n  a c c e p t e d  f o r m  o f  p a y m e n t !  

F o o d  a s  M e d i c i n e  P r o g r a m
O r a n g e  C o u n t y  F o o d  T r u s t  |  2 6  L i b r a r y  S t . ,  P a o l i  |  P :  8 1 2 - 7 2 3 - 3 7 3 5
H o u r s :  W e d n e s d a y  -  S a t u r d a y  ( 8 : 0 0 a m  -  6 : 0 0 p m )

F o o d  a s  M e d i c i n e  i s  a  f o o d  a n d  n u t r i t i o n  p r o g r a m  t h a t  m e r g e s  n u t r i t i o n
e d u c a t i o n  w i t h  f o o d  s e c u r i t y .  E a c h  w e e k  o f  t h e  6 - w e e k  p r o g r a m ,  p a r t i c i p a n t s
r e c e i v e  a  m e a l  k i t  t h a t  i n c l u d e s  o n e  r e c i p e  a n d  a l l  o f  t h e  i n g r e d i e n t s  f o r  t h a t
r e c i p e  t o  p r e p a r e  a t  h o m e  a l o n g  w i t h  a n  i n - p e r s o n  n u t r i t i o n  e d u c a t i o n  c l a s s
t a u g h t  b y  P u r d u e  E x t e n s i o n  e d u c a t o r s .  T o  l e a r n  m o r e  a b o u t  F o o d  a s  M e d i c i n e
P r o g r a m s  b e i n g  o f f e r e d  i n  t h e  a r e a ,  c o n t a c t  O r a n g e  C o u n t y  F o o d  T r u s t .

S N A P  -  F a m i l y  &  S o c i a l  S e r v i c e s  A d m i n i s t r a t i o n
3 2 6  N  G o s p e l  S t ,  S t e  B ,  P a o l i  |  P :  ( 8 0 0 )  4 0 3 - 0 8 6 4
H o u r s :  M o n d a y  -  F r i d a y ,  8  a . m .  -  4 : 3 0  p . m .

S N A P  p r o v i d e s  f o o d  b e n e f i t s  t o  l o w - i n c o m e  f a m i l i e s  t o  s u p p l e m e n t  t h e i r
g r o c e r y  b u d g e t  s o  t h e y  c a n  a f f o r d  t h e  n u t r i t i o u s  f o o d  e s s e n t i a l  t o  h e a l t h  a n d
w e l l - b e i n g .  T o  a p p l y  e i t h e r  v i s i t  t h e  l o c a l  o f f i c e  i n  P a o l i  o r  g o  o n l i n e  a n d  f i l l
o u t  a n  a p p l i c a t i o n  a t  h t t p s : / / f s s a b e n e f i t s . i n . g o v / b p / # /



Budget Friendly
Shopping List

MISC. FROZEN

FROZEN VEGETABLES

PANTRY STAPLES

CANNED GOODS

BUDGET TIPS

DAIRY

Milk
Vanilla Yogurt
Block of Cheese
Dozen Eggs

FRESH FRUIT
Bananas
Gala Apples
Mandarin Oranges
Watermelon
Cantaloupe

FRESH VEGETABLES
Carrots
Potatoes
Yellow Onions
Cabbage
Celery
Spinach

FRESH MEAT
Ground Beef
Chicken Thighs
Whole Chicken

DRY GOODS
Brown Rice
Quick Oats
Elbow Pasta Noodles
Dry Red Lentils

Canned Beans
Canned Tuna
Canned Tomatoes
Chicken Bouillon

Flour
Sugar
Peanut Butter
Yeast
Loaf of Bread

Frozen Corn
Frozen Broccoli
Frozen Peas
Tater Tots

Frozen Pizza
Frozen Turkey Pot Pie
Frozen Lasagna

Buy generic brands
Buy dry goods vs canned
Drink water
Buy from the bulk dept.
Use herbs and spices
Batch cook and freeze portions



FRUITS AND VEGETABLES

SEAFOOD

BEVERAGES

S M A R T  S H O P P E R

PLANNER

DAIRY AND EGGS

PANTRY STAPLES

SNACKS AND SWEETS HOUSEHOLD ITEMS

MEAT AND POULTRY

BREADS AND GRAINS

DATE:



Ingredients:

1 lb ground beef

1 can (10.5 oz) can condensed

cream of mushroom soup

salt and black pepper to taste

1 package frozen tater tots (16 oz)

2 cups shredded Cheddar cheese

Instructions:

 Gather the ingredients. Preheat the oven to 350 degrees F.1.

 Heat a large skillet over medium - high heat. Cook and stir ground beef in

the hot skillet until completely browned and crumbly, 7 to 10 minutes. Stir in

condensed soup; season with salt and black pepper. 

2.

 Transfer beef mixture to a 9x13 inch baking dish, layer tater tots evenly on

top and    sprinkle with Cheddar cheese.

3.

 Bake in the preheated oven until tater tots are golden brown and hot, 30

to 45 minutes.

4.

 Serve and enjoy! 5.

T A T E R  T O T
C A S S E R O L E

Recipe by Barry Zimm



Ingredients:

2 Tbs canola oil

1 package cooked sausage, sliced

1/2 yellow onion, chopped

1 large carrot, chopped

1/2 medium green cabbage, chopped

Salt and black pepper

2 cloves garlic, chopped

6 cups chicken broth

2 large russet potatoes, peeled &

chopped

2 Tbs red wine vinegar

2 Tbsp. chopped fresh dill

Instructions:

Heat oil in a large pot or Dutch oven over medium heat. Add sausage and cook, stirring

occasionally, until browned, 8 to 10 minutes. Use a slotted spoon to transfer to a place.

Add onion, carrot, and cabbage to pot. Season with salt and pepper. Cook, stirring

occasionally, until vegetables are softened, 5 to 6 minutes. Add garlic and cook until

fragrant, 1 to 2 minutes. Add broth, potatoes, and sausage. Bring to a boil, then reduce

heat and simmer until potatoes are cooked through, 17 to 20 minutes. 

1.

Remove from heat. Stir in vinegar and dill. Serve with bread. 2.

S A U S A G E ,  P O T A T O ,
&  C A B B A G E  S O U P

Recipe by Christopher Michel



Ingredients:

2 Tbs olive oil

1 large yellow onion, thinly sliced

1lb sweet potatoes, cut into 1/4 in pieces

1/2 head cauliflower, cut into bite sized florets

1/4 cup water

1/2 bunch of kale, stems removed, thinly sliced

1 large parsnip or carrot, peeled, and thinly sliced

2 large cloves of garlic

2 tsp Hidden Valley Ranch Seasoning

4 large eggs

Salt to taste

Instructions:

Arrange a rack in the middle of the oven and heat to 425 degrees. Meanwhile, cook the

vegetables.

1.

Heat the oil in a large oven safe skillet, preferably cast iron, over medium heat until

shimmering. Add the onion and cook until softened and golden-brown, 12 to 15 minutes./

Add the sweet potatoes, cauliflower, salt, and water. Cover and cook stirring

occassionally, until the potatoes begin to soften, about 7 minutes. 

2.

Uncover and stir in the kale, parsnip or carrot, garlic and Hidden Valley Ranch Seasoning.

Continue to cook, stirring every 3 to 4 minutes to develop some caramlization, until the

potatoes and kale are tender, 25 to 30 minutes. 

3.

 Use the back of a large spoon to make 4 wells int he hash. Crack an egg onto each well.

Season the eggs with more Hidden Valley Seasoning. Bake the eggs to desired doneness,

8 to 10 minutes. Serve immediately. 

4.

R A N C H  S W E E T
P O T A T O  S K I L L E T  &

B A K E D  E G G S
Recipe by The Kitchn



This resource guide is brought to you 
by the Orange County Community Foundation Inc.

1075 N Sandy Hook Rd. Ste 2 Paoli, IN 47454
P: 812-723-4150 | www.occf-in.org


