
May 2020PROJECT OPEN HAND

Community Nutrition Program
Kristi Friesen, Registered Dietitian   

Alexis Apartments 390 Clementina St.

SITE CLOSED TEMPORARILY

**Castro Senior Center 110 Diamond St.

SITE CLOSED TEMPORARILY Frozen meals on Thursday 10am-12pm,

out front of building

**Downtown Senior Center 481 O’Farrell St.

Breakfast 9:00-9:45AM Frozen lunch meals on Monday 10:30am -12:00pm

**IT Bookman Community Center 446 Randolph St

SITE CLOSED TEMPORARILY Frozen meals on Thursday 12:00-12:30pm

**Mission YMCA 4080 Mission St.

SITE CLOSED TEMPORARILY

**Potrero Hill Neighborhood House 953 DeHaro St.

SITE CLOSED TEMPORARILY

**Project Open Hand        AWD Site only                   730 Polk St.

Meal Time 10:30-12:30 

**Richmond Senior Center 6221 Geary – 3rd Fl

SITE CLOSED TEMPORARILY          Frozen meals on Thursday 11:30 am – 12:15pm

**Sunset Senior Center 1290 5th Ave.

SITE CLOSED TEMPORARILY             

**Telegraph Hill Neighborhood Center 660 Lombard St. 

SITE CLOSED TEMPORARILY Frozen meals on Monday 10:30am -12:00pm

**Aquatic Park (closed Saturday) 890 Beach St.

SITE CLOSED TEMPORARILY 

Curry Senior Center 333 Turk St.

Breakfast 8:30-9:30AM

Lunch 1030 AM -1230 PM

**Visitacion Valley 66 Raymond Ave.

SITE CLOSED TEMPORARILY Frozen meals on Saturday 9:30am -1:30pm

**Swords To Plowshares- Stanford 250 Kearny St 

SITE CLOSED TEMPORARILY  

Enjoy fruits and Vegetables in all their forms. 

There is not a “best” form of fruits and Vegetables. There are benefits 
and limits to each:

can be cheaper when buying in season, and have great flavor. 
Fresh produce is a great source of nutrients like vitamin C. However, it 
must be used quickly before going bad.  

has a longer shelf life (up to 6 months) and require less 
preparation. Since they are frozen at peak freshness, nutrients are 
preserved. Watch out for added sodium, sugar, and/or fat! 

has a longer shelf life (up to 2-4 year) and require less 
preparation. Since they are canned at peak freshness, nutrients are 
preserved. Watch out for added sodium, sugar, and/or fat! 

Variety is the key to getting the most fruit and Vegetables in your diet!

Content adapted from Cooking Matters  
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This Menu Is Subject To Change 

Without Notice.

Milk Is Served Every Day

PROJECT OPEN HAND COMMUNITY NUTRITION PROGRAM MAY MENU 2020 

Community Nutrition Program
730 Polk St. San Francisco CA 94109

Office Hours: M-F 9:00am – 5:00pm

Phone: 415.447.2300

Adrian Barrow, Executive Chef

Kristi Friesen, Registered Dietitian

Erika Molina, Program Director

Raymond Chong, CNP Sites Manager

Erika Wong, CNP Sites Manager

Miriam Aguilar, CNP Assistant Manager

 You need to be 60 years of age or older to be eligible for our senior lunch program
 You need to be 18-59 to be eligible for the adults with disabilities program
 Bring picture ID for proof of age.
 All new participants are asked to complete an Intake. While voluntary, the data on the

Intake is strictly used to compile statistics in order to obtain government funding for
the program.

We appreciate any voluntary contribution for the meal program. The contributions will
be used toward the nutrition program operations. Regardless of contribution, it will
not affect services you receive.

 Smiles are encouraged!

The Community nutrition program is funded by: the Office on The Aging, U.S.D.A., Project
Open Hand & participants

In the rare instance a menu has more than 1000 milligrams of sodium, it will be labeled a
high sodiummeal.

Comments, Suggestions, Feedback?

We would love to hear from you! Please fill out a meal comment card the next time you
dine with us and turn it in to your site coordinator.

visit us at www.openhand.org


