
2018 is off to a great start 

for Laughing Bear Bakery. 

We are very fortunate that 

we can look back and count  

many milestones and great 

successes in 2017.  These 

positive steps forward make 

us even more optimistic 

about what can be accom-

plished in 2018. Here’s a 

brief look back at 2017: 

1. Debuted new web site 

2. Moved Bakery location 

3. 3 grants awarded 

4. 2 speaking events in 

Boston 

5. Eclipse fair vendor 

6. Timothy Lutheran 

Christmas market  

7. RAF-STL radio interview 

8. 6 total employees 

9. 280+ Facebook 

likes 

10. Fireworks Festival 

& BBQ competition  

11. KSDK-TV & KETC-

TV special seg-

ments  

12. Riverfront Times 

and Webster-

Kirkwood Times 

interviews 

13. Successful end of year 

fund-raiser for vehicle 

14. Speaking engagement 

at Wash U School of 

Social Work 

15. Started using The 

Square for on-site pay-

ments 

16. GoFundMe account 

reactivated 

17. New sales outlet: all 

area Straub’s stores 

Now, we  move forward 

into 2018 with plans to ex-

pand our reach and grow 

our mission. Thank you to all 

our volunteers, well-wishers, 

contributors, happy custom-

ers, sales outlets, printers, 

providers of professional 

services, Board Members, 

and most of all—our Employ-

ees! 
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WORKING PAWS . . . FOR A WORTHY CAUSE 

We are proud to be the bak-
ery in St. Louis that requires 
a past felony as a condition 
of employment...Sale of our 
products to Farmington 
Correction Center helps to 
fund the Puppies For Parole 
program...Bear Candy is 
available at all St. Louis area 
Straub’s Gourmet Mar-
kets...Farm To You Market in 

Washington, Missouri carries 
a wide range of our prod-
ucts—Bear Candy, cookies, 
pies, cakes...When you order 
on-line from Amazon Smile, 
you can choose Laughing 
Bear Bakery and a percent-
age of your purchase price 
will be donated by Ama-
zon...Laughing Bear Bakery 

is a 501(c)(3) nonprofit or-
ganization and your contri-
butions are tax deducti-
ble...Laughing Bear Bakery 
thanks NJC Printing & 
Graphics for their support in 
2017...You can make dona-
tions at our web site or by 
mailing your check to: 904 
Tavalon Avenue, St. Louis, 
MO 63119. 

Happy new year—a look back 

Fun facts  

LAUGHING BEAR BAKERY 

Happy New Year 1 

Fun Facts 1 

Board of Directors 2 

Inside Our Kitchen 3 

Grants Awarded 3 

The Buzz 3 

The Polar Bear Club 4 

Kalen’s Korner 4 

Inside this issue: 

Did you know . . . 

 One of our former Bakery 
employees now manages a 
local restaurant 

 One of our former Bakery 
employees now works for 
the City of St. Louis 

 One of our former Bakery 
employees is a student in 
the culinary arts program 
at Forest Park Communi-
ty College 



At the Annual Board of Directors Meet-

ing in December 2017, Laughing Bear 

Bakery  welcomed back the following 

Board members: 

 Mike Gann, President 

 Teresa Bippin, Vice President 

 Kalen McAllister, Treasurer 

 Sue Jackson, Secretary 

 George Lombardi 

 

In addition to these members,  Peter 

Wallace joined the Board in December 

and Shari Tucci joined in January 2018. 

 

In this issue, we will spotlight three of 

the current Board members: Kalen, Mike 

and George.. These three individuals 

Mike Gann is a career professional in 

corrections, having served at Farming-

ton for 24 years, 11 years as Deputy 

Warden. Mike’s experience includes 

corrections officer, custody, classifica-

tion, and treatment. He retired in 2017 

and has been the Bakery’s go-to person 

when extra hands are needed for any-

thing related to the Bakery, from help-

ing supervise the kitchen to packaging 

and transporting product. In addition, 

Mike has helped staff most of the in-

person events, including handling the 

setup and tear-down of exhibit booths 

and transportation. Mike was featured  

on both the KSDK-TV interview and the 

KETC-TV interview that were filmed for 

St. Louis television in 2017. And, Mike 

represented Laughing Bear Bakery at 

the Alkermes Symposium for nonprofit 

organizations in Boston in August 2017. 

prisoners in several Eastern Missouri 

prisons. Kalen understands the lives of 

inmates and also their concerns and 

obstacles they face once they return to 

society. Asked if it makes a difference to 

her what crime employees at the Bakery 

committed, Kalen replied simply that 

she never even asks the question. As far 

as Kalen is concerned, it’s 

all about ‘this day for-

ward.’ Kalen founded 

Laughing Bear Bakery in 

response to the problem 

that former inmates face 

when they try to find 

meaningful employment. 

As she often explains, if 

Bakery and in-person events. George 

represented Laughing Bear Bakery in 

Boston in August 2017 at the Alkermes 

Symposium for nonprofit organizations. 

Since his retirement, George has in-

creased his public speaking engage-

ments and is also active with other non-

profits, including the Prison Performing 

Arts program for adults in Missouri. 

 

Karlene McAllister (known as “Kalen”), 

recently retired prison chaplain, brings 

nearly 15 years of experience working 

within the prison system (5 1/2 years as 

chaplain). In March 2009, she received 

an award from the Women’s Buddhist 

Council in Chicago for her work with 

they are unable to work and provide for 

their basic needs, then they may see no 

choice but to reoffend. Reducing and 

eliminating this cycle of recidivism is the 

goal of Laughing Bear Bakery. By estab-

lishing a track record of employment 

right after prison, Bakery employees are 

then able to apply for and obtain other, 

permanent jobs. In addition, 

as paid employees of the Bak-

ery, they receive on-the-job 

training in a commercial kitch-

en. Kalen hires the employees, 

supervises the kitchen, is the 

purchaser, distributor, Mama 

Bear, and main point of con-

tact for information about the 

Bakery.  
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are primarily responsible for the  open-

ing of Laughing Bear Bakery, thanks to 

their professional association that 

stretches back for several years. 

 

on the Board and serving as President. 

George Lombardi is nationally known 

for his career of innovative leadership in 

the field of corrections. In 2017, George 

retired from the position of Director of 

the Department of Corrections for the 

State of Missouri and a cabinet post 

with former Missouri Governor Jay Nix-

on’s administration. With a background 

in psychology, George’s career has 

been focused on shaping a more effec-

tive and humane prison system. He 

served for 41 years in the state of Mis-

souri and for 4 years as a juvenile justice 

consultant in Washington, D.C., and 

San Francisco. George ensured his last-

ing mark in the history of Missouri cor-

rections programs when he instituted 

the popular and highly successful Pup-

pies For Parole Program. George is al-

ways available for the Bakery in a con-

sulting capacity and loves to roll up his 

sleeves and get to work at the 

Mike’s commitment to Laughing Bear 

Bakery runs deep and is based on his 

personal experiences working with of-

fenders and understanding the specific 

real-life issues that complicate their lives 

when they return to society.  For several 

years, Mike was Kalen’s “boss” while she 

served in the capacity of Chaplain at the 

Farmington Correctional Center. Now, 

he’s happy to take direction from Kalen. 

And, we are very happy to have Mike 

L A U G H I N G  B E A R  B A K E R Y  

18,000 men and women  are released annually from prison throughout Missouri 

 

Spotl ight on board members :  kalen ,  m ike ,  and george  

Board of directors 



learn how to create our specialty des-

sert items in a professional environment 

while adhering to Health Department 

The basement of Centenary United 

Methodist Church in downtown St. 

Louis, Missouri is also home to a variety 

of cuisines and culinary customs. Here, 

a Health Department approved com-

mercial kitchen is an incubator for small 

businesses that produce a tantalizing 

array of comestibles. We share the kitch-

en with some fun people doing interest-

ing things. The only dessert business 

and the only nonprofit, Laughing Bear 

occupies the kitchen 2 days each week. 

In 2018, thanks to a grant received from 

Alkermes Pharmaceutical company, 

kitchen time will be increased to 3 days 

each week. 

 

The kitchen provides Laughing Bear 

Bakery employees the opportunity to 

standards. In addition to turning out 

delicious, mouth-watering treats, em-

ployees also learn creativity, teamwork, 

critical thinking, and the importance of 

following instructions and consistent 

attendance, all to help prepare them to 

move on to the next phase of their lives 

as contributing, self-confident members 

of society.  

 

We are very grateful that Centenary 

United Methodist Church chose to 

make their space available to organiza-

tions like Laughing Bear Bakery! Thanks 

to their Pastor, The Rev Kathleen Wilder, 

and the congregation for their continu-

ing interest in our success. 

July—Dan Kelly produced our first 

YouTube video about Laughing Bear 

Bakery, featuring interviews with Kalen, 

Peter, and Mike 

August—Jim Doyle, host of Friday Morn-
ing With The Arts on RAF-STL, inter-

viewed Kalen and George 

August—Mike Bush of KSDK-TV inter-

viewed Kalen and Mike at the Bakery 

for feature piece on Making A Differ-
ence 

In 2017, Laughing Bear Bakery received 

a lot of very positive media attention! 

We are very grateful to the following 

journalists and broadcasters for helping 

to spread the word about the Bakery 

throughout the St. Louis region and 

beyond. We invite you to review the 

articles, videos, and radio interviews 

and share them with your friends. Hy-

perlinks can be found at our web site. 

April–Nick Fierro wrote a feature piece 

about Laughing Bear Bakery for The 
Riverfront Times 

September—KETC-TV’s Ann-Marie Ber-

ger interviewed Kalen and Mike and 

Pete at the Bakery for a feature piece on 

Living St. Louis 

November—Jim Merkel wrote a feature 

article for the Webster-Kirkwood Times 

after interviewing Kalen. 

 

Thank you all for helping us to spread 

the good word! 
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INSIDE OUR KITCHEN 

THE BUZZ 

vals, markets, and other events funded 

the bulk of our operating costs: ingredi-

ents, kitchen rental, salaries, packaging, 

marketing, transportation, and profes-

sional services. A past recipient of the 

Alkermes Inspiration Grant, Laughing 

Bear Bakery was 

awarded an unprec-

edented second 

grant in 2017. The 

$70,000 grant was 

earmarked for a new 

vehicle, increased hours in the kitchen, 

increased pay rate for employees, paid 

kitchen supervisor, and part-time out-

reach director. Laughing Bear was also 

awarded two grants from the Will Flo-

res Foundation totaling $2,400. This 

money will be used to start an employ-

ee problem-resolution program in 2018, 

and to help underwrite the salary of a 

part-time marketing director. In the 

waning hours of December, in response 

to a Facebook/e-mail appeal for $2,000 

to help fund the purchase of the new 

vehicle, Laughing Bear Bakery received 

enough donations to make the pur-

chase possible. In December, Laughing 

Bear Bakery was chosen by the employ-

ees of Kynetec USA as their charity of 

the year for 2018. 

Last year was a challenging year, finan-

cially, for Laughing Bear Bakery; so, the 

award of some very important grants 

helped to stretch the impact of sales 

revenue and contributions to good 

effect, bringing us within $3,000 of 

meeting our 

budget. Our 

sales at Straub’s 

and Farm To You 

Market in Wash-

ington, Missouri, 

the open-air market at All Saints’ Catho-

lic Church in University City, and festi-
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On average, for long-term sustainability, 
successful nonprofit organizations will receive 
75% of their income from individual donations. 

Contributions and GRANTS AWARDED IN 2017  



The POLAR BEAR CLUB 
Since the beginning, Laughing Bear Bakery has been fortunate to 

gain the respect and support of many generous individuals and com-

munity leaders throughout the St. Louis region. Every financial contri-

bution is vital, no matter how large or small it may be; and, every 

word of encouragement, suggestion, idea, purchase of products, 

and invitation or introduction is appreciated and helps us to achieve 

our goals. As a way of honoring those whose contributions have 

helped us to attain even greater levels of success, the Polar Bear Club 

was inaugurated at the close of 2017.  Each year, new Polar Bear 

Club members will be recognized for their contributions. This year, 

members were honored with a small token of our appreciation—the 

Baker’s Apron, bearing the image of the Laughing Bear paw print. 

Class of  2017 Polar Bear Club members are:  

   Chuck Drury  

   George Lombardi  

 Mike Gann 

   Jim Doyle  

    Sherri Valenti  

   Mary & Steve Frank  

 David Walters 

 Alynn McMannus 

 Anonymous 

 

Thank you for sharing our vision and for participating in our mission! 

 

Mailing Address: 
904 Tavalon Avenue 
St. Louis, MO 63119 

We’ve had about 15 employees these 
2.5 years and many success sto-
ries. Unfortunately, 3 went back to drug 
use and had to be let go. But we are 
changing lives, one person at a 
time. We are planning to add a person 
this spring to meet individually with our 
bakers to just talk and more importantly 
LISTEN to the problems our bakers are 
having in their lives. It’s so hard to 
come out with nothing but one set of 
clothes and try to make a life again. I 
have the highest respect for these men 
and women who are doing it. 
 
Thank you to every person who has 
supported us by donation, by purchases 
or by telling others about us. 

 

               Kalen    

I am so very proud of how far the bak-
ery has come since its inception in No-
vember 2015. We started with $2,000 in 
donations from our friends but after just 
2 weeks of purchasing supplies and 
making two payrolls and rent, we were 
totally busted.  However, it was the pre-
holiday season and one of our friends 
stepped up and ordered millions of our 
great chocolate chip cookies with sea 
salt. Another friend ordered pies as did 
another. Millions of Chocolate Bourbon 
Pecan Pies!  So we made it somehow 
to January 2016. 
 
Then we were awarded a small grant 
from the Sisters of St. Joseph which got 
us through till March when we could 
participate in outdoor farmers markets 
again. We have really struggled finan-
cially but somehow, when things look 
the worst, a miracle happens. So I think 
we are really meant to do this. 
 

KALEN’s korner  

Voice Mail: 314.961.7515 
 
Email: eat@laughingbearbakery.org 

Working Paws . . . for a Worthy Cause 

LAUGHING BEAR BAKERY 

We’re on the Web . . . 

www.laughingbearbakery.org 


