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     United Way gives 
     to local charities
United Way seeks to unite and build the community through partner agencies  

Imagine pushing a 
button, switching a light 
or pressing a control and 
watching change unfold 
in Huntington County.

Pushing a button is 
the United Way of Hun-
tington County’s theme 
for the 2012 campaign 
season.

United Way of 
Huntington County is 
a nonprofit organiza-
tion that has served as 
a fundraiser for human 
service causes within 
Huntington County for 
almost 50 years, accord-
ing to the 
United 
Way of 
Hun-
tington 
County 
website.

United 
Way’s 
mission 
is to raise 
money for 
partner- 
agency 
programs 
and serve 
as a com-
munity 
builder.

“United Way seeks 
to bring businesses 
around the table to work 
together,” Jenna Strick, 
executive director, said.

The organization rais-
es money for its partner 
agencies’ programs, she 
said.

“It now works and 
plays an expanded 
role as a community 
builder,” Strick said. 

United Way of Hun-
tington County organiz-
es an annual fundraising 
campaign, which aver-
ages $700,000 every 
year, Strick said.

In 2010, according to 
public records, Path-
finders Kids Kampus 
received a grant from 
United Way for $62,500 
which was the highest 
grant given in 2010.  
The American Red 
Cross of Huntington 
received a $60,000 grant 
from United Way.

Approximately 15 
percent of the annual 
income budgets toward 
operational costs and 

the other 85 percent 
is designated to other 
nonprofit organiza-
tions within Huntington 
County.

The university is one 
local organization that is 
actively involved with 
United Way.

“We have many fac-
ulty and staff who have 
served on the board,” 
said Ashley Smith, asso-

ciate director for media 
relations on campus and 
marketing committee 
member for United Way.

Tanner Babb, Ph.D., 
assistant professor of 
psychology, serves as a 
university liaison with 
faculty members and 
United Way. He already 
knew Strick because 
they both attended HU. 
Babb became interested 
in United Way’s mission 
and goals.

“I saw that if I en-
couraged people to give 
money, I know that this 
money is going to be 
well spent.  Also, know-

ing Jenna Strick, I knew 
that there was somebody 
who had a very good 
head on her shoulders 
and she was going to 
lead the organization 
well.”

One of Babb’s  
responsibilities is to 
facilitate discussions 
with faculty about 
United Way to help 

them understand how 
United Way works in 
the community.

“Part of what we re-
ally want to establish 
with both faculty and 
staff is the level of 
involvement that our 
students have with or-
ganizations connected 
to United Way,” Babb 
said. “A lot of people 
that are involved in 
this ‘academic bubble’ 
they don’t often see 
what is going on in 
the community.”

Smith said it is 
“Our responsibility 
is to make sure to get 

everyone the 
message.”

Ac-
cording to 
documents 
provided by 
Smith, 51 
percent of 
the faculty 
and staff to-
gether raised 
$15,635.08 
for the previ-
ous cam-
paign year.  

She said 
the relation-
ship between 

the two organizations 
is still strong.

United Way works 
with other nonprofit 
organizations and 
designates funds to or-
ganizations including 
Love In the Name of 
Christ, The Boys and 
Girls Club, Salvation 
Army of Huntington 
County and Pathfinder 
Services.

Most kids grow up riding bikes 
around the block or playing tag at 
recess. Senior elementary education and 
middle school math major Amy Broat 
grew up playing “spies” on top of a 
walk-in freezer and “cars” in the grand 
ballroom of the hotel she lived in.

Amy’s father, Raymond Broat, 
worked as an executive chef in the 
Sheraton hotel chains. Because of this, 
the family moved every couple of years 
to a different Sheraton hotel, including 
ones in Connecticut and New Orleans. 
Raymond even had his own cooking 
show called “Fairfield Connection” and 
had a book written about him called “A 
Day in the Life of a Chef.”

Raymond’s show aired on the radio. 
He would reveal one ingredient of his 
dish at a time between songs, allowing 
the listeners to think about what he was 
preparing. Listeners could call in to 
guess, and the first caller who correctly 
guessed Raymond’s dish would win a 
free dinner at one of his restaurants.

“I always made unique dishes on the 
show,” Raymond said. “It was a lot of 
fun and people enjoyed it.”

Raymond had the opportunity to cook 
for celebrities such as Ronald Reagan, 
Bill Clinton, Pavarotti and Hulk Hogan.

“I used to love going to the grand 
ballroom because we would take the lug-
gage carts from the lobby and race across 
the room,” Amy said. “I cannot remem-
ber much about living in the hotels, but 
that was one of the most fun things I can 
remember.”

When they lived in Connecticut, Amy 
remembers living on the 42nd floor and 
having to evacuate for fire drills.

“I can just imagine my mother run-
ning down 42 flights of stairs with a 
baby in her arms and a little toddler at 
her side,” she said. “Those fire alarms 
used to go off all of the time, and my 
mother was always so paranoid.”

Once the girls were old enough to at-
tend school, the Broat family moved to 
Michigan and opened a restaurant called 
Coast to Coast Deli. The inspiration for 
the name was the multiple spots along 
different coasts Raymond had lived. 
The menu sections are “Gulf Coast,” 
“East Coast,” and “West Coast.”

Amy created many of her fondest 
memories at this deli. One of her stron-
gest memories is having her birthday 
party at the deli every year when she 
was younger.

“All of the games were based around 
things at the deli,” Amy said. “For ex-
ample we used pickle buckets and threw 
ping-pong balls into buckets.”

Catering for her parties was never an 
issue, she said.

“Everything was cooked at the restau-
rant, and we even got to plan our own 
menu,” she said. “It felt like we had 
hired a caterer. The food always looked 
so fancy.”

Amy’s sister Alison said she loved the 
parties also. 

“One time I didn’t want cake for my 
birthday,” Alison said. “So Dad took 
the frozen cookie dough in the deli and 
made us ice cream with cookie dough 
instead.”

Amy said the days spent catering with 
her dad were the best. She started ca-
tering events with her dad around the 
age of six. The most enjoyable part of 
catering was that it was a special bond-
ing moment between her and her dad. 
That bond still holds strong today.

“Every time I go to the deli it is like 
a big family reunion,” Amy said. “The 
whole family is there.”

“I love having Amy around,” Ray-
mond said. “She knows what she is 
doing, and I feel comfortable letting 
her go in the kitchen. She is an excel-
lent cook and has a good head on her 
shoulders.”

When asked if Raymond would 
ever give the reigns over to Amy, 
he said he thought she was more than 
capable of running the business.

“Would I ever take over? When he 
tells me he will retire, I might 
seriously consider it, but I don’t 
know,” Amy said. “It is hard for 
me to fathom not having my dad 
run the deli. Maybe if I get sick of 
teaching someday I will go back.”

By Sarah Albright
Reporter

COMMUNITY SPOTLIGHT

HELPING HAND: United Way of Huntington County’s goal is to 
serve as a community builder.                               Photo by Sara Marshall

Making sandwiches...

...and memories

What are the best and worst parts of your job? 
I love getting to know students here – my RA staff, the men and 
women in Miller and Meadows and others around campus. People 
are probably my favorite things on planet earth, so a job where I get 
to work with others – that’s perfection! The hard part comes when 
I have to balance my job with my studies. I’m in my second year 
toward getting a master’s in counseling here at Huntington, so I’m 
taking classes and seeing clients as well.

Where did you grow up?
Until I moved to Indiana, I lived my entire life in Carrollton, Texas, 
which is a suburb north of Dallas – different in several ways from 
Huntington! I don’t miss the heat at all, that’s for sure. I love the di-
versity back home, being surrounded by so many different cultures.

Where did you go to college?
I was a psychology major at Taylor University. People ask how I 
ended up at Indiana schools (being from Texas) – my parents met 
there, and my dad’s originally from Goshen.

What made you decide to come to Huntington?
I chose the counseling program at Huntington because the vision for 
the program pretty much read my mind, especially the focus here on 
serving others. This year the Miller/Meadows position opened up, and 
after talking to friends and family and praying about it, I realized that 
my love for people was pretty well-suited to being a resident director.

What are your hobbies?
I love reading but unfortunately don’t make as much time for it as I 
wish I did. I also love to cook when I get the chance and spend way 
too much time watching British TV. I dabble in knitting, and once 
upon a time I tried to garden.

Favorite band/musician?
Gosh, this is a hard one. Current favorites include The National and 
Shearwater. And I’ve always loved ‘60s and ‘70s folk like Simon & 
Garfunkel and The Mamas & The Papas.

Additional comments/things you’d like to share:
I have a fantastic brownie recipe, and I love Christmas with every 
millimeter of my heart.

{ q & a }

Chupp serves as the
 resident director for Miller 

and Meadows halls
By Laura Good
Opinion Editor

Hannah Chupp

For an extended version of this Q&A, 
visit www.huntingtonian.com

THEN AND NOW: Amy Broat grew up in the 
kitchen with her dad. She celebrated her 
birthday at the deli her family owns when 
she was growing up. At right, Amy with her 
sister, Alison, and parents, Ray and Diane. 

By Stephanie Yoder
Reporter

Amy Broat had a unique 
childhood growing up in a 
hotel and then around a deli


