
Providing a hot meal to needy people in 
Downtown Shreveport 

 
February 23rd, 2013 

A cooperation between the Bass Family, 
The Louisiana Initiative, and Streets of Charity. 



15 lbs of dry beans. 



Homemade frozen chicken broth 



We chopped a mountain of celery and onion 



ONION GOGGLES!!  
Yes, we both wore them.  Wouldn’t you? 



9 lbs of meat 
Cyndi Bass contributed 2 lbs of pork tenderloin 
Martha Silva contributed 6 lbs of chicken – THANK YOU BOTH! 



10 LBS of rice - Way too much!!  



Wrapped up and ready to travel 



We served more than 80 people 



A hot meal on a cold day. 
One of these people 

struggling to get enough 
to eat has a baby.  

 
Diapers were donated 

to help them out. 



My whole family helped today. 



1 in 6 people in our country aren’t 
getting enough to eat. 



Some of these people are homeless and living on the streets. 
Others are unemployed and struggling to pay rent. 



Food and supplies: $70.00.   
Prepwork, cooking, and clean-up: 9 hours  

Feeding 85 people until they can’t eat another bite: PRICELESS 



Hearty Bean Stew for 100 People 

 
15 lbs of dry beans, any kind.   I used a mix of kidney, pinto, black, navy. 
2 lbs pork tenderloin 
6 lbs of chicken breast  
2 lbs pork tenderloin 
1 lb pork sausage 
6 lbs of chicken breast  
3 bunches of celery, chopped 
4 lbs of onion, chopped 
chicken broth (I had homemade bone broth) 
few teaspoons of liquid smoke 
few scoops of minced garlic 
Tony Cachere's - green can 
Oregano, salt, pepper 
6 – 7  lbs of white rice   
 

The day before:  
 

Rinse and soak beans for a minimum of 8 hours. 
Boil and shred the meat. Save the broth. 

 
The day of: 
 

Drain the beans and use fresh water and the broth from boiling the meat. Boil the beans hard for about 10 
minutes.  Add a mountain of chopped onion and celery.  Add the meat, garlic and seasonings then reduce heat to 
low for about 3 hours.  
 
The best way to cook large quantities of rice is in steam table pans in the oven, but if you don’t have those just 
cook it in several smaller batches.   

 


