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Megan Case

I started volunteering at the Idaho 
Ronald McDonald House® in May of 
2012 after seeing the need for bakers 
to keep the House’s many cookie jars 
full of yummy treats. Since then, I 
have brought along my friends and 
family to share in the ministry and 
hospitality that I believe this volunteer 
opportunity offers. I most enjoy getting 
to meet the family members staying 
in the House and perhaps getting 
to be a small part of their journey, a 
journey they never expected to be on, 
and yet one I am humbled to share in. 
I initially wanted to volunteer at the 
Idaho RMH due to a large passion for 
being in the kitchen and making sure 
that no tummy went un(der)fed, and 
partially because I felt compelled to 
pay forward the good luck and health 
that I had experienced in my own 
previous pregnancy. After a safe and 
successful pregnancy, and subsequently 
easy birth, I was able to bring my son 
home from the hospital without any 
hiccups. The Ronald McDonald House 
has taught me to be grateful every day 
for the healthy, happy, and wonderful 
blessing that my sweet two-year old is. 
I am honored to be a part of the work 
that Ronald McDonald House does 
in our community and I am grateful 
to the families for allowing me into 
your home, for however long it is your 
home, to share in the love and  
fellowship I find there.

Community Cakes

Community Cakes is a local non-profit 
organization of volunteers who enjoy 
giving the gift of a birthday cake for 
deserving members of our community 
who would otherwise not receive a cake. 
Our volunteer Bakers have all levels 
of experience and donate their time, 
baking, supplies, and passion to this 
wonderful cause.  

Community Cakes works with thirteen 
community partners gifting homemade 
birthday cakes to hospice patients, 
veterans, foster children, and many 
other deserving people right in our own 
community. Community Cakes has also 
had the wonderful 

opportunity to work with the Idaho 
Ronald McDonald House throughout 
the years to provide delicious homemade 
treats and sweets for the families staying 
at the House. One volunteer Baker said 
‘I loved baking at the Ronald McDonald 
House this afternoon! What a great way 
to get to meet some amazing families 
that are struggling with such enormous 
hardship, but they were so happy and 
grateful to have a place like RMH to 
come ‘home’ to every night. I am just 
happy to add to that sense of ‘home’ 
with the cupcakes I baked!’

Boise Capital Lions Club

Our Boise Capital Lions Club seeks guest 
speakers each week from the community. 
Several years ago, we asked Mary 
Hansen, a volunteer at the Idaho Ronald 
McDonald House, to come tell us the 
latest news. She brought a list of items 
we could donate to assist the families 
of patients. Our Club started collecting 
pull tabs and sometimes we collected 

aluminum cans too. We even donated a 
few metal license plates and a couple of 
cell phones. From that small beginning, 
someone suggested we could serve 
breakfast to guests and staff at the Idaho 
RMH. We have enjoyed it so much, we 
have no problem finding Lion members 
to get up early and serve breakfast. It is 
always a fun thing to do, and everyone 
seems very appreciative. Even Raedean’s 
restaurant donates their delicious 
cinnamon rolls. We look forward to 
many more early mornings with the 
wonderful smell of bacon bringing guests 
and staff to the kitchen. 

Volunteers ~ the Heart of the House!

For information about volunteering  
at the Idaho Ronald McDonald House  

contact Micaela, Volunteer Coordinator,  
at micaela@rmhcidaho.org  

or (208)336-5478.



ConAgra 
Foods 
Invests 
Big in the 
Future of RMHC
It’s been an exciting Spring at the Ronald 
McDonald House!  ConAgra Foods Lamb 
Weston presented a donation to RMHC of 
Idaho for $350,000. Making the donation 
on behalf of ConAgra Foods Lamb 
Weston was Pres. Greg Schlafer and Vice 
Presidents Bill Caskey and Mike Schanze.

A portion of the donation will be put 
toward immediate capital needs to enable 
the Idaho Ronald McDonald House to 
upgrade the interior with new carpeting, 
new wallpaper and fresh paint. The 
remainder will go toward future growth 
and expansion of RMHC projects in ID.

“We’re proud to support the Ronald 
McDonald House Charities of Idaho 
and all the valuable services it provides 
for children and their families,” said 
Schlafer. “Since many ConAgra Foods 
Lamb Weston employees live and work in 
the communities the Ronald McDonald 
House supports, we get to see firsthand 
the impact RMHC has on our neighbors. 
We have a lot of passion for helping the 
RMHC cause.”

ConAgra Foods Lamb Weston has a 
long-standing relationship with Ronald 
McDonald House Charities at both the 
national and local levels. With ConAgra 
Foods Lamb Weston’s administrative 
offices located in Eagle, plus plant facilities 
in Twin Falls and American Falls, Lamb 
Weston employees have been very active  
in supporting RMHC of Idaho.

Intermountain Gas 
Donates Natural Gas 
Ranges and a Grill to the 
Ronald McDonald House
Intermountain Gas has a company motto 
that they are “In the Community to Serve.” 
They put those words into action at the 
Idaho RMH.  Hart Gilchrist, Director of 
Operations Services at IGC had arranged 
for the company to donate a natural gas grill 
and piping for the patio to replace the aging 
propane gas grill that was being used.  While 
dropping off the grill materials to the RMH 
staff, Energy Utilization Manager Byron 
Defenbach toured the House and learned the 
two electric ranges in the main kitchen took  
a long time to preheat. He figured IGC had  
a solution.

EVP/General Manager Scott Madison was 
asked if IGC could also donate two natural 
gas ranges and piping along with the grill, 
and without hesitation he said to make it 
happen.  Through a fabulous team effort by 
IGC employees the project was coordinated 
and completed quickly. The new gas ranges 
and grill are a big hit with our RMH 
volunteer bakers and chefs! The Idaho RMH 
staff, volunteers, and families are all very 
appreciative of Intermountain Gas Company!

The Perfect Holiday Gift
What is the perfect gift for families, friends, co-workers, 
clients or teachers – and only $10?  The 2013 Southern 
Living Christmas Cookbook! Dillard’s and Southern 
Living have once again put together a brand new exclusive 
hardbound holiday cookbook; full of color photos, recipes, 
menus and decorating tips.  The Peppermint Cheesecake 
and Apricot-Pecan Cinnamon Rolls are just two of the 
yummy recipes you’ll find in this year’s book. One stop 
shopping for everyone on your list plus you’ll be helping to 
keep families with sick children together, as all books sold 
in Idaho benefit the Idaho Ronald McDonald House.  
Be sure to get one for yourself too! 

Help for Santa’s Workshop
Every year the Idaho Ronald McDonald 
House is able to provide several families the 
unique ability to “shop” in our Christmas 
room set up with gifts, toys, clothing and 
holiday decor. Here are some suggestions  
on how you can help this Holiday Season.

Donate Gift Cards for gas, clothing, groceries, 
retail stores, restaurants and movies. 

Donate toys, clothing and gifts including baby 
clothing, toys for all ages, books, games, coats, 
and clothing. Please note that all items need to 
be new and unwrapped. 

Holiday Food Box: Prepare a box that includes 
holiday fixings for a family such as potatoes, 
stuffing, frozen ham or turkey, etc. We will 
give your donation to a family that is going 
home. 

Visit our website for more ideas on  
what to purchase for the workshop.  
Contact Sandra Wood at 208-336-5478 or  
Sandra@rmhcidaho.org for more information. 
If you have a large donation and would like 
help unloading please call the House first so 
we have enough staff to help you. 

Wish List... 
 
Thank you for thinking of the families  
who stay at the Idaho Ronald McDonald 
House. Your donations truly help make  
this House a Home.

Currently we are in greatest need of the 
following items:

• Individual snacks-fruit, crackers,  
cookies, granola bars

• Juice boxes 
• Large hot and cold paper cups
• Dishwasher Detergent
• Gift Cards (gas cards preferable)
• Baby blankets 
• Newborn clothes
• Small toys for kids
• Pillows
• White cotton blankets-queen sized

For a complete wish list, please visit  
our website at www.rmhcidaho.org.  
We also have direct links from our  
website to our wish lists on Amazon.com  
and Walmart.com and items will be  
shipped directly to the Idaho Ronald 
McDonald House.
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Apricot-Pecan Cinnamon Sweet Rolls
Makes 1 dozen  ❄  Hands-On TiMe 15 min.  ❄  TOTal TiMe 1 hour, 58 min.

 1  (26.4-oz.) package frozen biscuits
 1  (6-oz.) package dried apricots
   all-purpose flour 
 1⁄4  cup butter, softened 
 3⁄4  cup firmly packed brown sugar

 1  tsp. ground cinnamon
 1⁄2  cup chopped pecans, toasted
 1  cup powdered sugar
 3  Tbsp. milk 
 1⁄2  tsp. vanilla extract

1. Preheat oven to 375°. Arrange frozen biscuits, with sides touching, in 3 rows of 4 biscuits 
on a lightly floured surface. Let stand 30 to 45 minutes or until biscuits are thawed but still 
cool to the touch.
2. Pour boiling water to cover over dried apricots, and let stand 10 minutes; drain well.  
Chop apricots.
3. Sprinkle thawed biscuits lightly with flour. Press biscuit edges together, and pat to form 
a 10- x 12-inch rectangle of dough; spread evenly with softened butter. Stir together brown 
sugar and cinnamon; sprinkle evenly over butter. Sprinkle chopped apricots and pecans 
evenly over brown sugar mixture.
4. Roll up, starting at one long end; cut into 12 (about 1-inch-thick) slices. Place rolls into a 
lightly greased 10-inch cast-iron skillet, 10-inch round cake pan, or 9-inch square pan.
5. Bake at 375° for 35 to 40 minutes or until center rolls are golden brown and done;  
cool slightly.
6. Stir together powdered sugar, milk, and vanilla; drizzle evenly over rolls.

note: To prepare individual rolls, prepare as directed; place one slice in each of 12 lightly 
greased 3-inch muffin cups. Bake at 375° for 20 to 25 minutes or until golden brown. Cool 
slightly, and remove from pan.

Cinnamon-Raisin Rolls: Prepare rolls as directed, substituting 1 cup golden raisins for  
1 (6-oz.) package dried apricots.

Peaches-and-Cream Cinnamon Rolls: Prepare rolls as directed, substituting 1⁄2 (8-oz.) 
package softened cream cheese for 1⁄4 cup butter and 1 (6-oz.) package dried peaches for  
1 (6-oz.) package dried apricots.

Chocolate-Cherry-Cream Cheese Cinnamon Rolls: Prepare rolls as directed, 
substituting 1⁄2 (8-oz.) package softened cream cheese for 1⁄4 cup butter, 1 (6-oz.) package  
dried cherries for 1 (6-oz.) package dried apricots, and 1 cup semisweet chocolate morsels  
for 1⁄2 cup pecans.

1. Arrange frozen biscuits, 
with sides touching, in 
3 rows of 4 biscuits on a 
lightly floured surface. Let 
stand 30 to 45 minutes or 
until biscuits are thawed 
but still cool to the touch.

4. Roll up, starting at the 
long end of the rectangle 
and pressing together 
any open spaces on the 
underside of the dough 
as you roll.
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2. Sprinkle thawed 
biscuits with flour. Press 
edges together, and pat 
to form a 10- x 12-inch 
rectangle of dough. 

5. Cut into 12 slices. (The 
rectangle of dough will 
elongate as it’s rolled, 
yielding 12 slices that are 
each a little more than  
1 inch thick.)

3. Spread rectangle with 
butter or cream cheese, 
and sprinkle with desired 
fillings.

6. Place rolls into a lightly 
greased 10-inch cast-iron 
skillet or baking pan.  
(Variations can also be 
baked in 3-inch muffin 
cups. See Apricot-Pecan 
Cinnamon Sweet Rolls  
for directions.)

test kitchen tip: how to prepare sweet rolls
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Layered Peppermint Cheesecake
Makes 10 to 12 servings ❄ Hands-On TiMe 1 hour, 10 min.  

TOTal TiMe 8 hours, 30 min.

PePPeRMinT CHeeseCake laYeRs
 3  (8-oz.) packages cream cheese,  

softened
 1⁄2  cup sugar
 2  Tbsp. unsalted butter, softened
 3  large eggs
 1  Tbsp. all-purpose flour
 1 1⁄2  cups sour cream
 2  tsp. vanilla extract
 1⁄4  tsp. peppermint extract
 2⁄3  cup crushed hard peppermint  

candies

sOUR CReaM Cake laYeRs
 1  (18.25-oz.) package white cake 

mix
 2  large eggs
 1  (8-oz.) container sour cream
 1⁄3  cup vegetable oil
WHiTe CHOCOlaTe MOUsse FROsTinG
 2⁄3  cup sugar
 1  cup white chocolate morsels
 2  cups whipping cream 
 2  tsp. vanilla extract
 Garnish: assorted peppermint

1. Prepare Peppermint Cheesecake Layers: Preheat oven to 325°. Line bottom and sides of 2 
(8-inch) round cake pans with aluminum foil, allowing 2 to 3 inches to extend over sides; lightly 
grease foil. Beat cream cheese, 1⁄2 cup sugar, and 2 Tbsp. butter at medium speed with an electric 
mixer 1 to 2 minutes or until creamy and smooth. Add 3 eggs, l at a time, beating until blended 
after each addition. Add flour and next 3 ingredients, beating until blended. Fold in crushed 
candies. Pour batter into prepared pans. Place cake pans in a large baking pan; add water to bak-
ing pan to depth of 1 inch. 
2. Bake at 325° for 25 minutes or until set. Remove from oven to wire racks; cool completely in 
pans (about 1 hour). Cover cheesecakes (do not remove from pans), and freeze 4 to 6 hours or 
until frozen solid. Lift frozen cheesecakes from pans, using foil sides as handles. Gently remove 
foil from cheesecakes. Wrap in plastic wrap, and return to freezer until ready to assemble cake.
3. Prepare Sour Cream Cake Layers: Preheat oven to 350°. Beat cake mix, next 3 ingredients, 
and 1⁄2 cup water at low speed with an electric mixer 30 seconds or just until moistened; beat at 
medium speed 2 minutes. Spoon batter into 3 greased and floured 8-inch round cake pans. 
4. Bake at 350° for 15 to 20 minutes or until a wooden pick inserted in center comes out clean. 
Cool in pans on wire racks 10 minutes; remove from pans to wire racks, and cool completely 
(about 1 hour).
5. Prepare White Chocolate Mousse Frosting: Cook 2⁄3 cup sugar and 1⁄4 cup water in a small 
saucepan over medium-low heat, stirring often, 3 to 4 minutes or until sugar is dissolved. Add 
morsels; cook, stirring constantly, 2 to 3 minutes or until chocolate is melted and smooth. 
Remove from heat. Cool to room temperature (about 30 minutes), whisking occasionally. 
6. Beat cream and 2 tsp. vanilla at high speed with an electric mixer 1 to 2 minutes or until soft 
peaks form. Gradually fold white chocolate mixture into whipped cream mixture, folding until 
mixture reaches spreading consistency. 
7. Assemble Cake: Place 1 cake layer on a cake stand or plate. Top with 1 frozen cheesecake 
layer. Top with second cake layer and remaining cheesecake layer. Top with remaining cake 
layer. Spread top and sides of cake with frosting. Chill until ready to serve. 
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Dear Friends, Colleagues, Volunteers and Supporters:

Thank you for all you do to make us better each year. With your support, feedback, 
time and participation, you have helped us accomplish our goals this year and for that 
we are truly grateful. Families all over Idaho, Oregon and beyond have come home at 
the end of long, stressful, and emotional days to a place that offers comfort, support 
and a soothing meal. Most importantly, our families are surrounded by people who 
understand their challenges in a way that only others who have experienced the 
illness of a child can. 

The Idaho Ronald McDonald House exists because we continue to benefit from 
individuals, families, businesses, civic groups, and past families who understand our 
mission and help us take steps to continue to serve, comfort, and care for those that 
are focused on a child in crisis.

The need in our community is growing and will continue to increase in the future, 
and our goal is to answer that call through support, creative thinking, and proper 
planning. We are dedicated to continue to meet the needs of families, hospitals, and 
our communities but to do so, we must have your help. 

As you review the following pages know that the Idaho RMH Board is dedicated to 
making sure this home, this place of comfort and community remains viable. We are 
a mission focused organization and each and every time a family receives comfort or 
happily takes their child home, we are reminded of why we are here.

Thank you for helping us serve as a home away from home for families. This is an 
organization to be proud of and we are dedicated to what is most important: each and 
every family that passes through our doors. 

All the Best,
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The average length of stay was 9 days and the  

average occupancy for 2012 was 72%.
The value of providing a room, meals, etc. at the Ronald McDonald 
House is more than $135 a day, per family. There are some things  

you can’t assign a dollar figure to… peace of mind,  
a caring environment, the support of volunteers 
and other guest families. Those intangibles  
are what make this House a home.  In 2012, more than $612,000  
in essential services were delivered to families using the House. 

Outside the walls of the Ronald McDonald House, the mission of helping children continues. Ronald McDonald House 
Charities® of Idaho uses a matching grants program available through Ronald McDonald House Charities Global Office 
in Oak Brook, IL to help provide funding for programs that focus on the health and well being of children.

During 2011, over $40,000 was placed into the canisters at McDonald’s® restaurants throughout the State. These proceeds 
along with matching funds from the RMHC Global Office helped Ronald McDonald House Charities of Idaho and other 
organizations that focus on children in 2012.

The current local grant focus is pediatric oral health care. Below is a list of organizations in Idaho that received a grant 
from Ronald McDonald House Charities in 2012 to benefit Idaho’s children. 

Children’s Free Dental Clinic in the Boise School District - Dental Equipment

Central District Health Department - School Based Sealant Project

Central District Health Department - St. Luke’s Children’s Specialty Center Oral Health Program

Family Health Services  - Bickel & Acequia Elementary School Dental Sealant Services

South Central Public Health - Fluoride Varnish for Migrant Head Start & College of Southern Idaho Refugee Program

Southeastern Idaho Public Health - The Marsh Valley Smiles Project

Southwest District Health - School Based Sealant Clinic

Terry Reilly Health Services - Pediatric Dental Handpieces
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Families came from communities across: Families come with children who  
have the following conditions:

Idaho Ronald McDonald House®

Facts & Highlights
In 2012, 532 families 
visited the Idaho Ronald McDonald 

House for 4,535 total 
nights of lodging.

• Premature Birth : 37%• Gastro Intestinal : 7%• NICU other : 8%• Respiratory : 7%• Orthopedic : 3%• Surgery : 8%

• Pediatric other: 18%• Neurological: 6%• Cancer : 5%• Cardiac: 4%

From the President of the Board  
              and the Executive Director
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Ronald McDonald House Charities® of Idaho

2012 Financial Statements

Statement of Financial Position
ASSETS 2012

CURRENT ASSETS

 Cash & cash equivalents $187,053 

 Prepaid expenses          9,828

TOTAL CURRENT ASSETS $196,881

NONCURRENT ASSETS

 Investments $3,805,452

 Property & equipment 2,292,859

 Less accumulated depreciation   -1,182,535

   $4,915,776
   
TOTAL ASSETS $5,112,657
 
 
LIABILITIES & NET ASSETS
 Accounts payable $ 9,968 

 Accrued salaries & payroll taxes           17,007

 Accrued vacation           12,904

TOTAL CURRENT LIABILITIES $39,879
 

NET ASSETS

 Unrestricted

   Board designated $1,810,000

  Undesignated    2,766,578

 Total unrestricted $4,576,578

 Permanently restricted       496,200

TOTAL NET ASSETS $5,072,778

TOTAL LIABILITIES & NET ASSETS $5,112,657

Statement of Activities
PUBLIC SUPPORT & REVENUE  

 Contributions $450,031

 In-kind donations 98,758

 Special events 181,626

 Room donations 14,901

 Other revenue 6,709 

 Disposal of fixed assets -3,942

 Investment gain/loss          309,917

TOTAL REVENUE & SUPPORT $1,058,000

EXPENSES   

 Program services:  

     House operations $468,114

     Children services grants 27,506

 Management & general 100,991 

 Fundraising & special events 109,960

 Unallocated donation boxes        15,433

TOTAL EXPENSES $722,004

NET INCOME/LOSS $335,996
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This is the House
Where families meet
To continue their lives,
To eat and sleep,
To find their strengths
And dry their tears,
To look forward with hope
To better years.
This is the House
That becomes their home.
This is the House
That Love Built.

Many families travel far from home to get treatment for their seriously 
ill or injured children. Often, it can be a long time to be away from 
home, or to divide a family. And, for children facing a serious medical 
crisis, nothing seems scarier than not having their mom and dad close 
by for love and support.



Ronald McDonald House Charities® of Idaho, Inc.
101 Warm Springs Avenue
Boise, Idaho 83712
(208) 336-5478

2013-2014 Happenings
2013 
 Sept 1 – 22     Online auction open at http://rmhboise.afrogs.org
 Sept 18 J.R. Simplot Memorial Golf Tournament
  Falcon Crest Golf Club – Kuna, ID
 Through Dec 14 2014 Entertainment Books for Sale
 Through Dec 24 2013 Southern Living Christmas Cookbooks on Sale at Dillard’s
 Oct 4 Best Medicine Ball
  An evening of laughter to support children and families affected by serious illness. 
  A portion of proceeds will be donated to Idaho RMH
 Nov 10 - 20 “Give A Hand” at Your Local McDonald’s Restaurants
 Nov 11 – 14 Joe’s Crab Shack, Boise
  A portion of your check total will be donated to the Idaho RMH
 Nov 18 - Dec 31  Share A Night
  Just $10 sponsors a night stay for families at the Idaho RMH 
2014 
 Feb 1  Idaho Ronald McDonald House 26th Anniversary
 May 30 - 31  Western States CAT/Idaho Ronald McDonald House Sporting Clays Tournament
  Black Dog Clays, Boise
 Sept   J.R. Simplot Memorial Golf Tournament 

www.rmhcidaho.org

For more information about these events visit our website at www.rmhcidaho.org or call (208)336-5478.

Nonprofit Org.
US Postage
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Permit #212
Boise, Idaho

Online Auction  
Open Until Sept. 22nd
Online auctions are a great way to support 
an organization right from the comfort of 
your own home. You can bid on items at 
any time of day, totally at your convenience. 
Check out the Idaho RMH online auction 
going on now at http://rmhboise.afrogs.org/.  
There is a great selection of items including 
restaurant gift cards, tickets to local 
entertainment, and so much more.  
Don’t delay…  make your bid today!


