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Walking around her neighborhood, Sara Power 
couldn’t help mourning all the fallen fruit wasting 
away in yards and along sidewalks come harvest 
time. At the same time, the Corvallis-area volun-
teer was troubled by the distinct lack of jams and 
jellies on local food pantry shelves. 

Seeing two vexing problems in need of a 

solution, Power created one that would solve 
both. 

“There’s a lot of fruit in the Willamette Valley, 
and there’s a lot of people who need the jams and 
jellies,” Power says. “So I put the two together.” 

Through her Jamming for the Hungry effort, 
Power and volunteers have canned more than 
1,300 jars of homemade preserves for the Linn-
Benton Food Share, which provides food to 
pantries in the Corvallis and Albany area. Most 
Monday nights, you can find Power churning out 
batches of jams and jellies in the certified com-
mercial kitchen of Corvallis’ First United Meth-
odist Church. Surplus fruit from food banks or 
gleaned from local trees — along with donated 

jars, sugar and pectin — have fueled the program 
since its launch last September. 

Power first got the idea while volunteering at 
the Philomath Food Bank. Food pantries, for some 
reason, receive few donations of jams and jellies 
to go along with the more plentiful supply of pea-
nut butter and bread. The jars they do receive fly 
off the shelves. 

Plus, a growing number of diabetics visiting 
food banks seek no-sugar or at least low-sugar jel-
lies. Power can meet their needs with jams made 
with low-methoxyl pectin that depends on cal-
cium rather than large amounts of sugar to gel. 

Sara Power saw the problem in the 
Corvallis area and came up with 
Jamming for the Hungry

Sundays are the time for a busy restaurant family to gather  
for good food and conversation around the

Fill mini phyllo pastry for a 
Shortcut dessert | 

 
SPECIAL TO THE OREGONIAN

ready, make room,” Mirna  
Attar says, first in Lebanese 
Arabic, then in English as she 
approaches her patio dining 
table with a sizzling platter of 
food. All around her, sisters, 
brothers-in-law, aunts, uncles 
and family friends stop  
chatting and focus on Attar. 

At first glance, it looks like 
any suburban family get-
ting together for a barbecue, 
but this is no ordinary fam-
ily. Mirna Attar is chef of Ya 
Hala restaurant and daughter 
of Nicholas and Linda Dibe, 
founders of Nicholas Restau-
rant. Following her with plat-
ters of hummus and baba 
ghanouj is her sister, Hoda 
Khouri, the owner/chef of 
Hoda’s restaurant. Sitting 
at the end of the long table 
is the youngest sister, Hilda 
Khouri, who has taken the 
reins of their parents’ restau-
rant. She and her husband, 
Ziad Khouri, also run Ara-
bian Breeze, the newest addi-
tion to the family’s restaurant 
dynasty. 

These people take family 
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Hmm, wasted fruit, needy folks; think I’ll jam 
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