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Marybeth Blakely 

Place of birth: NY 
During the Coronavirus Pandemic, how
did your profession/job/volunteering
work help others? As a Registered Nurse
in an acute rehabilitation hospital, I cared
for patients who were admitted with and
recovering from COVID-19. I also was
responsible for screening employees as
they entered the hospital to be sure they
were asymptotic and COVID free. 
As a front-line worker/volunteer, how did
you cope during the pandemic? Being
able to go home to my husband and
children every night as well as receiving
tremendous support from my Mom, sisters
and brother. 
Biography: I grew up in Pequannock, NJ. I
have two sisters & a brother. My husband
& I have three children, a son and two
daughters. After 27 years working for
Verizon, I retired at the age of 46 & went
back to school & earned my RN. I then
began my second career as a nurse. Going
to school full-time while raising three
children was a challenge but worth the
hard work. I have truly found my calling as
an RN caring for patients who are
rehabbing from strokes, traumatic brain
injuries as well as other types of injuries.

Sister Caroline Tweedy, RSM 

Place of birth: Brooklyn, NY 
During the Coronavirus Pandemic, how did
your profession/job/volunteering work help
others? As the Executive Director of St. John’s
Bread & Life, one of the largest providers of
emergency food in New York City, when the
COVID-19 pandemic struck I quickly pivoted our
programs to focus on what I saw as the most
exigent need – providing emergency food to the
thousands of members of our community who
were being furloughed or laid off, as well as to
such at-risk populations such as the homeless
and seniors.
To that end, I reassigned all staff to first
maintain, and then greatly expand our
emergency food programs so that we could
ensure the organization would be able to meet

the needs of the hungry in the community for as long as the crisis lasted.
Since March alone, Bread & Life has provided food in the form of grab-and-go meals

and prepackaged pantry bags totaling nearly two million meals – more than double what
the agency typically furnishes in a full year.

Along with food, we have continued providing emergency social services support, and
most important of all, we have expanded our capacity as part of a resource-sharing
program providing food to the community fridge project which now serves all five
boroughs of New York City; as well as a comprehensive pick-up and delivery system
working with more than a dozen smaller social service agencies to provide pantry bags
to the elderly; domestic violence victims and their families; and the medically-fragile.
Throughout the crisis, Bread & Life has worked to ensure that hot meals are served daily

with no barriers to anyone in need, allowing the agency to serve more than 700
individuals hot breakfast and lunch each day, as well as more than 500 additional
families who receive 32-pound prepackaged bags of groceries, each including about ten
pounds of fresh produce.

Perhaps the biggest success has been keeping the agency open every day, with no
employees getting sick, serving more than 12,000 families over the course of the
pandemic so far. 
As a front-line worker/volunteer, how did you cope during the pandemic?  As the
Executive Director at St. John’s Bread & Life, I led the development and
implementation of strict protocols weeks before shutdown and stay-at-home orders
began. PPE equipment was purchased and made available to staff and guests, and
plans were developed to engage guests in a contact-free manner. Daily check-ins were
initiated, along with staggered staffing, and weekly successes at meeting demand and
keeping everyone healthy were constantly celebrated, helping to bring a positive
approach to each day. Leadership created logistical operations teams which were
assigned to tasks that were meaningful to staff, which was especially important
because of the need to eliminate the agency’s large cadre of volunteers, as the
majority of them were older adults in high-risk categories. By taking all of these safety
and morale-boosting measures, Bread & Life has ensured for those who rely upon it
that the “new normal” will continue to encompass the agency’s unwavering service to
the community. 
Biography: While I was born and raised in Brooklyn, my family traces its heritage to
county Limerick and Derry, Ireland.

I came to St. John’s Bread & Life in 2016 as Associate Executive Director, becoming
the agency’s Executive Director in 2018. Previously, I spent more than a quarter century
as the Chief Development Officer of Brooklyn’s Mercy Home for Children, where I was a
Member of the agency’s Executive Cabinet.

A Sister of Mercy since 1985, I attended Catherine McAuley HS, Brooklyn College, and
Fordham University, and hold a Masters in Administration from Fordham with certificates
in Nonprofit Management and Supervision.

Brian McCabe

Place of birth Brooklyn, NY
Company & position System Director of
Security, Bon Secours Charity Health
System
During the Coronavirus Pandemic, how
did your profession/job/volunteering
work help others? Working in
Healthcare I was able to observe on the
front line the surge in cases and the
challenges presented across all the
disciplines during the most critical times
of the pandemic. Confronting the crisis, I
partnered with Sophie Colgan to form the
Meitheal, a group of like-minded
individuals to support healthcare workers
with personal protective equipment,
meals, and emotional support.
As a front-line worker/volunteer, how
did you cope during the pandemic? I
coped with the crisis by remaining
engaged working greatly extended hours
across seven-day work weeks
professionally, and continuing the work of
the Meitheal. There was much to do, and
that focus with the team, and ability to
make a difference and proactively deal
with the crisis allowed no time for
negativity or anxiety.

Thomas J Hanlon 

Place of birth: Baltimore, Maryland 
Company & position: New York City District Council
Carpenter, Local 157 Carpenter, Works for ADI Foreman 
During the Coronavirus Pandemic, how did your
profession/job/volunteering work help others? I was laid
off and out of work for 8 weeks. Someone gave my daughter
a sewing machine and my wife was a front-line worker who
needed masks to go to work. I taught myself how to sew and
design a mask. I used the tools, knowledge, and skill as a
union carpenter in the field to cut fabric. Then my wife shared
on social media how I made a bunch of masks for her to take
to work. I was connected w The Mask Squad of Somerset
County and began assisting them in making masks for front
liners in need. Several nurses contacted me to make masks
to put over their N95’s and it just took off. I was nominated
and awarded a brand-new sewing machine donated by

Brother, Inc located in Bridgewater, NJ. I would make masks
and pass out at the grocery stores, Home Depot, and other
random places focusing on helping the senior community
that needed masks. 
As a front-line worker/volunteer, how did you cope
during the pandemic? Sewing kept me busy. Listening to
music on Alexa and sewing away. Taking masks to work and
giving out to my fellow brothers and sisters or the random
senior that needed one. 
Biography: I am a simple man. I keep to myself. I support my
family and my wife who has been at the forefront during the
pandemic. Making sure she had masks to go to work or
when the kids went to see the doctor. Volunteering my time
is not something I do. To me making masks was more of a
necessity than volunteering. I wish when 9-11 happened we
had these masks when I was cleaning up because now
everyone, including myself has asthma or breathing
problems due to all the dust and stuff in the air back then.
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