
Food Bank Resources

Morgan Lord
Lacey Food Pantry Operations Manager
360-352-8597 ext 251, MorganL@tcfb.org

Andrew Rose
Olympia Food Pantry Operations Manager 
360-352-8597 ext 205, AndrewR@tcfb.org

Elisea Crouse
Lacey Farm Stand Coordinator
360-352-8597 ext 253, farmstand@tcfb.org

Jess Colson
Field to Food Bank Coordinator 
360-865-3349, JessC@tcfb.org

Website tcfb.org
@thurstoncountyfoodbank

Growers’ Guide
For farmers, community

gardens, backyard growers,
and independent gleaners.

Thank you!

TCFB Donation
Locations

2260 Mottman Rd SW
Tumwater, WA 98512
Donations accepted:
Monday–Friday, 8am–4pm

Warehouse &
Distribution Center

Lacey Food Pantry
7027 Martin Way E
Olympia, WA 98516
Donations accepted:      
Wednesdays & Fridays, 9am–4pm,
Tuesdays & Thursdays, 2–4pm ONLY
(no donations on Mondays)

Olympia Food Pantry
220 Thurston Ave NE
Olympia, WA 98501
Donations accepted: Monday–
Wednesday, Friday, 9am–4pm
(no donations on Thursdays)

Lacey Farm Stand
7027 Martin Way E
Olympia, WA 98516
Donations accepted:
Saturdays when there is service,
10am–12pm
(please check website calendar)

 Our clients love and
appreciate fresh produce!

Jess McKay
Grants and Program Compliance Supervisor
& Farm Purchasing
360-352-8597 ext 261, JessM@tcfb.org

Dean Crabapple
Warehouse Operations Manager
360-352-8597 ext 101, DeanC@tcfb.org
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Berries
Bok Choi
Broccoli
Collards
Corn (sweet!)
Cucumbers
Daikon radishes
Fava beans
Garlic!! (even the scapes!)
Grapes
Herbs (basil, cilantro, dill, parsley)
Leeks
Microgreens
Melons (any variety)
Napa cabbage
Onions!!
Shallots
Snap peas
Sweet Potatoes
Peppers!! (any variety, please
label!)
Potatoes (different colors,
fingerling)
Tomatoes (cherry, heirloom, roma)
Winter Squash (heirloom varieties)

Produce we need more of: 

Steps to donate:All donations are accepted and greatly
appreciated! If, however, you are
planning your garden plantings for the
food bank, please use the following as
a guide. (This list is specifically for
backyard growers — larger growers,
please keep doing what you're doing!)

1.

2.

3.

4.

Make sure produce is clean
and at least 75% damage-
free

5.

Label produce; tape a piece of
paper to crate or tote, especially
for uncommon varieties. Bonus
points if produce is already
bundled, bagged, or packed into
clamshells!

Transfer produce into
black crates or totes with
lids; make sure they're
just under full so they can
be easily stacked.  

Weigh produce on
scale in receiving area
and log into the binder.

Bring produce to one of
TCFB's 3 donation locations

6. Put produce in the
cooler on a pallet.


