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or the last fourteen years, Robert

has been both a client and
volunteer of Project Open Hand.
Monday through Friday, he can be
found eating a meal or volunteering at
the Ruth Brinker Meal Site.

With a trimmed, white beard, and
nearly always wearing a ball cap,
Robert is a staple of the Community
Nutrition Program (CNP). Among staff,
he's known for his sense of humor.
When he speaks, there is a faint hint
of a New York accent, a nod to his
childhood in Brooklyn.

“Well, | just wandered up there one
day. | was curious and | went upstairs,’
he says.

Robert's talking about the first time
he went to Curry Senior Center, which
was not long after he moved to San
Francisco. It's one of ten locations
that Project Open Hand's Community
Nutrition Program
(CNP) serves. The
vast majority of CNP
clients live at or
below the federal
poverty line, which is
less than $16,000 a year.

Before San Francisco, Robert lived a
life shaped by whatever work he could
find. A jack of all trades, he’s been a
security guard, a fast-food worker, a
meat packing plant employee, and has
even worked at an offshore oil rig.
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When he moved out to San Francisco,
he was quickly faced with the city’s
financial realities. I finally got my social
security a few years in[to living in the
city],” he says, "but that wasn't enough
either."

One thing he can always count on,
though, is a warm, nutritious meal from
Project Open Hand.

Robert lives with diabetes and high

N4

blood pressure, which he manages
with insulin and medication. He says he
notices the difference, both physically
and mentally, when he eats a Project
Open Hand meal.

“The food here is healthy - much
healthier than what | used to eat,” he
says. “It's all good, nourishing food. |
feel better, more energized.”

“At my age, just getting out of bed
is a hobby,” he jokes. He turns 79 next
month. “One day a few years ago | got
really sick.” He stayed in the hospital
for over three days. After that, Robert
started going to the Ruth Brinker
Meal Site because it was closer to his
apartment.

Still, the sense of community
remained the same.

"You get to know a lot of people over
the years. It's nice, kind of like a family,”
he says.

"My hope [...] is that this organization can keep
serving the community for years to come, and
go on for another 40 years."

Erika Wong, Director of CNP (who
Robert affectionately refers to as
his “little sister”) says that Robert’s
commitment to Project Open Hand
runs deep. “His support is a reminder
that some people embody the spirit of
service,” she says. "He's truly a gift to
our community. He's the kind of person
who reminds us why this work matters.”

Recently, Robert faced another health
setback and was hospitalized with a
bladder issue. During recovery, he
depended on Project Open Hand's
frozen meals.

"I just had one this morning before |
came over,” he says, smiling. “l ate the
tofu meal for breakfast!”
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Over 10,000 San Franciscans rely
on Project Open Hand's Community
Nutrition Program each year. The
program, operating for over 30 years,
provides older adults (age 60+) and
adults living with disabilities with
nourishing meals throughout the city.

"Often, the people who come to us
are on a small, fixed income,” Erika
Wong says, “looking to find community
and to supplement their meals.”

The return on this community
investment is significant. Project Open
Hand's medically tailored nutrition
(MTN) for CNP is formulated to support
the health impacts of aging.

Studies show that MTN prevents
further illness and costly health
complications that strain our public
health system. MTN can reduce overall
medical expenses by up to 40%, while
also lowering hospital stays and the

risk of readmission. In 2025, 84%

of Project Open Hand participants

reported improving or maintaining

their health, and 79% reported they

improved or sustained medication

adherence, or taking medications as
prescribed.

In June, rising costs and a strapped
city budget led to funding reductions
for Project Open Hand’s Community
Nutrition Program. Breakfast service
was reduced, and weekend meals,
which had been running for over a
decade, were eliminated. While Project
Open Hand continues to maintain
the program, the impacts of those
reductions linger.

“My hope for Project Open Hand,”
Robert says, “Is that this organization
can keep serving the community for
years to come, and go on for another
40 years.”

by Kimberly Kollwitz, Director of Communications and
Government Affairs
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Dear Friend, Paul's Letter

n the last few years, you've probably

heard the phrase “these are uncertain
times” more often than you can count.
It's in articles, conversations, and casual
conversation amongst friends. And while
it may feel overused, the truth remains:
These are, and continue to be, uncertain
times.

agencies close. Public services are
reduced. Economic challenges place new
people in our food and service lines. And
demand for Project Open Hand's services
continues to grow.

spotlight in our cover story article, and
who came to us first as a client and later
as a volunteer, remind us of the invaluable
support we give to - and receive from - to
our community.

It's only because of the dedication of
Project Open Hand supporters like you
that we can continue to show up, every
day, for the people who depend on us.

Every hour served, every meal prepared,
and every dollar contributed all have a
profound impact. And while the forces
working against vulnerable communities
are growing, the need for our services
increases. But even so, our commitment
to serving meals with love is unwavering.
And we can't do it alone - or without you.

So much is going on nationally and
locally that has created an atmosphere
of deep instability for many communities
and families.

One of the ways we counteract rising
costs is through the extraordinary
generosity of our volunteers. This April
we're celebrating National Volunteer
Month. Last fiscal year alone, more than
one million volunteer hours at Project
Open Hand translated into over $3 million
in essential services to our organization.

We feel this uncertainty every day at
Project Open Hand. Thank you for your continued support to
Project Open Hand through uncertainty,

Across the country, charitable change, and the challenges that lie ahead.

organizations face an increasingly

competitive landscape for funding. With gratitude,

Private donations, public government
funding, and foundational money - all of
these traditional sources of revenue have
decreased drastically in the last decade

Volunteers like Gary, who recently
shared with me that he made his first
home deliveries the week before
Thanksgiving in 1992. “What keeps me

while the cost of delivering services has
risen.

involved,” he says, “is that Project Open

Hand has never strayed from its mission.” Paul Hepfer

Chief Executive Officer
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Or volunteers like Robert, who we

S - S

Upcoming Events

At the same time, doors to other

Dining Out For Life:
Thursday, April 16

Carrot Ginger Soup

The secret to creamy soup without heavy cream or potatoes is simmering
carrots with a small amount of rice. The ginger adds a warm, spicy kick and
complements carrots' natural sweetness to create a balanced flavor profile.

Dine out at a participating restaurant on Thursday, April 16

Ingredients
and a portion of your bill will be donated to support the free, °
local HIV prevention and care services through Project Open e 2 tablespoons olive ol e 4 cups low-sodium chicken or
Hand and the SF AIDS Foundation. e 2yellow onions, chopped vegetable broth

e 1% pound carrots, roughly 2 tablespoons uncooked

chopped brown rice
* 1 tablespoon grated ginger e 2tablespoons lemon juice
e Yateaspoon sea salt *  Pepperto taste
Directions

1. Heat oil in a large pot over medium-high. Add onions, carrots, and salt;
cook 5-8 minutes until soft. Add ginger and cook 30 seconds.

2. Cook, stirring occasionally, until soft, about 5-8 minutes. Add ginger and
sautee until fragrant, about 30 seconds.

3. Add broth and rice. Bring to a boil, then reduce heat, cover, and simmer
35-45 minutes, until carrots and rice are very tender.

4. Remove from heat and puree with an immersion blender, or blend in

small batches in a blender (cover blender lid with a towel to prevent lid

popping off from steam).

Remove the pot from the heat and puree with an immersion blender or

puree in small batches in a blender. If using a blender, blend in small

batches and cover the lid with a towel to prevent the lid from popping

off.

6. Return soup to pot. Add lemon juice and pepper.

Save the date for Project Open Hand's biggest fundraiser of
the year! Get ready to sip champagne, eat delicious food,
celebrate our awardees, bid on amazing auction items, and
party the night away for a great cause.

For more information, visit our website at 5.
www.openhand.org/events
Questions? Interested in Sponsorship Opportunities?
Reach out to our team at events@openhand.org
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Spotlight: Where Compassion Meets Community:
Celebrating Our Volunteers

Every day at Project Open Hand,
volunteers transform raw ingredients
into something far greater than a meal.
They chop vegetables, portion meals with
care, greet clients by name, and deliver
groceries with a smile that often means
more than the bag itself. In doing so, they
create connection. They create comfort.
They create the steady, reliable care that
thousands of neighbors count on while
living with serious health conditions. April
is Volunteer Appreciation Month, and we
are proud to celebrate the people whose
hands, hearts, and commitment make our
mission possible.

Step into our Kitchen or Grocery
Center on any weekday morning and
you'll see the heartbeat of Project Open
Hand in motion. Volunteers move with
purpose, sorting produce, assembling
medically tailored meals, organizing dry
goods, and preparing deliveries that
will reach our neighbors across the Bay.
Conversations begin over a cutting board
and end in shared laughter. This is where
nourishment begins, not just for clients,
but for everyone who walks through
our doors.Several of the populations

ad
too. A familiar face at the grocery counter
or a warm greeting during delivery can
turn an ordinary moment into one of
comfort and reassurance.

Your Impact Reaches Far Beyond the
Kitchen

Last year, volunteers contributed over
35,000 hours of service. That generosity
allows us to stretch resources, expand
services, and meet rising community
need without compromising quality or
compassion.

But numbers only tell part of the story.
The real impact lives in moments:

Thank You for Being the Heart of
Project Open Hand

To every volunteer, whether you've
been with us for 40 years or joined last
week, thank you! Your service is a gift.
You help us uphold our values of dignity,
inclusion, and compassion. You help
us ensure that every person we serve
receives not just a meal, but care. We
hope you feel celebrated this month and
every month.

"l volunteer because | have so
much and everyone is so friendly.”

— Daphne, Warehouse Volunteer since 2014

Get Involved

If you've been thinking about
volunteering, April is the perfect time
to get involved. Whether you prefer
kitchen work, grocery packing, client
interaction, or event support, there's a
role that fits your interests and schedule.
Sign up for a volunteer shift and be
part of a community that nourishes
our community with love. Scan the QR
code now or visit www.openhand.org/

served by Project Open Hand are at
increased risk for malnutrition, including °
older adults, people living with heart

failure, those receiving dialysis, people

A client receiving a meal that helps volunteer

them stay healthy enough to remain
independent

experiencing food insecurity, people e Avolunteer learning a new skill and
living with cancer, and other chronic finding confidence in the kitchen
conditions.

e Ateam of coworkers bonding

Ask any longtime volunteer why they during a group shift

return week after week, and you'll hear a
common theme: connection. Volunteers
form friendships over cutting boards,
celebrate milestones together, and °
support one another through life's ups

and downs. Clients feel that connection

—ﬁ—

Project Open Hand Plate Clubs

Make a difference. MealTimes offers special acknowledgment to Project Open Hand supporters who have made gifts totaling $1,000 or more from October 1, 2025 through
December 31, 2025. If you have questions about this list, please contact donations@openhand.org or 415-447-2300.

e Alongtime volunteer mentoring
someone new

A client smiling when they recognize
the same friendly face delivering
groceries each week

by Diana Contreras,
Senior Director of Volunteer and Grocery Operations

Julie and Tom Atwood

Susan Beckstead

Chevron Matching Employee Fund
Anita Clemetson

Connie Ellerbach Charitable Fund

Lisa Erdos and Wayne DeJong

The Yi-Tsi and Albert Feuerwerker Fund
Sandra Flaviani

DIAMOND PLATE CLUB
$100,000 and $249,999

Ramee Hurwitz

Inner Sunset Community Advocates, Inc.
David H. & Barbara M. Jacobs Foundation
Estate of Sylvester James

Estate of Edgar McCanless

Estate of Thomas ar_1d Glenda Murray KHP Capital Partners LP Jennie Fong Community Thrift Store
Estate of Thomas Nicoll LCI Fund Gray Grodzicki The Lily Elite Memorial Fund
GOLD PLATE CLUB Maidenherren Fund . Cglleen and Robert D Haas Fund David Gi.Itirlan
$25,000 - $49,999 ngweII/Hanrahan Foundation Michael Henry and Tyler Wuthmann Linda Glick A '
4 ! Wilda and Lowell Northrop, IlI Paul Hepfer The Good Neighbors Family Trust
Anonymous (3) Orr-Lederer Charitable Gift Fund Hilltop Foundation Robert Graves

Griffin Phoenix Foundation
Barbara Harms
Dylan Hirsch-Shell

Humanist Fund
Elizabeth and Thomas Jones |lI
Nicholas and Angela Kalayjian Fund

Philanthropic Ventures Foundation
Nellie Prescott Trust
Thomas Renau and Alykhan Motani

Hellmann Family Fund
M H Buckeye Fund
Middle Passage Foundation

George H. Sandy Foundation Richmond/Ermet Aid Foundation Mark Levison Peggy Kivel
Elizabeth Velarde* Stephen Rico MillerKnoll Foundation The Michael Kossman Charitable Gift Fund
The Talbott Family Foundation Karen and Stephen Nicholls Roger Ladwig

SILVER PLATE CLUB
$10,000 - $24,999

PAV Foundation

Lyle Ramshaw

Anne and Martin Roher

Eli & Mae Rosen Foundation
Veronique and Peter Siggins
Tito's Handmade Vodka Mesa Associates, Inc

TouchPoint Foundation Benjamin Newsom

UCSF Mary and Michael Osborn

Visser Family Fund Kenneth Prag

Gina Wellmaker Carol Seiler Roberts

The Charles & Jane Zaloudek Charitable Trust  Tachina Rudman-Young and Peter Young
Maxine and Jack Zarrow Family Foundation Renee and Philip Seay

Anne Zieminski Steven Tracy

Tyle/Westley Charitable Account

Janet Weiss, David, and Matthew Wilson
Philip Yee

Zelnik Family Giving Fund

Zing - Wellness Wednesday Community

Estate of Patricia Witkin Lauderdale-Zuspan Giving Fund
Marie and Barry Lipman

Jean Marcucci and Daniel Kohanski
Dennis Markus

John and Sandra McGonigle Donor Advised Fund

BRONZE PLATE CLUB

Anonymous (2) $5,000 - $9,999

Broadway Cares/Equity Fights AIDS

Jerri Brown and Tracy Steelhammer

Frank A. Campini Foundation

Elizabeth Cartwright and Alan Casserly
Theresa and Eric Chang

Sharon L Davidson Trust

DoorDash Inc.

Robert Grossman

Gurmehar Foundation

The H&F Gives Foundation

The Williams & Hart Rainbow Fund of Horizons Foundation
Heffernan Foundation

Frances Hellman and Warren Breslau Fund
Jennifer Hobart and Michael Katz

Hotel Zoe Fisherman's Wharf

Alliance Philanthropy Fund

John K. Anderson Design

Martha Angove and Carl Kaufman
Anonymous (7)

Kelly and Carrie Barlow

Bay Area Physicians for Human Rights
The Bronx Fund

Buckley Family Fund

Terrie Campbell and James Henderson
Christopher and Liv Turid Cann

Saikat Chakrabarti Family Charitable Fund
Craig Chu and Christina Lee

Barbara and Martin Cohen

Jerome and Thao Dodson

CRYSTAL PLATE CLUB
$2,500 - $4,999

Anonymous (6)
Holley Arbeit and Jack Grippi*

Continued on back page
|
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Project Open Hand Plate Clubs continued from page 3 @

CHINA PLATE CLUB
$1,000 - $2,499

Barbara Abate

Amanda R Allen Donor Advised Fund

Jeff Amacker

Douglas Amarelo

Richard and Carlene Anderson

Anonymous (24)

K. Arakelian Foundation

Karin Ashley and Daniel Roth

Yvette Assia-Breslauer and George Breslauer

Ursula and S. Leonard Auerbach

Allen Balderson

Teresa Barbieri and Lawrence Pitts

Randall Barkan and Audrey Barris

Susan Barquist

James Bartlett and Theodore Hax

James Scott Bays

Shirley Beers

Desa Belyea

Mark A. Bertelsen Fund

Nirav Bhakta

Bi-Rite Family of Businesses

James Bowler Giving Fund

Kathleen Brannan and Michael Borck Family
Foundation

Claire Bunton and Steve Elprin

Tristan Cameron

Denis Carrade

Dr. Less and Maggie Chafen

Andrew Chang and Danni Xie*

Dr. and Mrs. Melvin Cheitlin

Susie Chiu and Raymond Hui

Susan and Ronald Choy

The Chyan Family Love Fund

James Clavin

ClearView Healthcare Partners

Marsha Cohen and Robert Feyer

Paul Colfer

Dorene Cotter and Anthony Nash

Robert Craig

Sharon & Dale Crandall Family Fund

Margaret Curran and Josh Sale

Marya D'Abate

Gretta and Rodney D'Acquisto

Keridwen and Brian Dahm

Theresa D'Alessandro

Ellen Daniell and David Gelfand

Hieu Dao

Carolyn and Gordon Davidson

Jacqueline Desoer

Dickinson Giving Fund

61 Divisadero Street, LLC

Marie and Peter Dorsey

Kathryn Doyle and Alex Alexander
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John Drago

Edward Drake

Pearce Dressel

John Dwyer

The East Creek Fund

Howard Edelstein

Bruce Ede

Howard Eisenstark

Susie M. Eng

Joseph and Bernadette Fincutter

Carol and Howard Fine

George Fisher

Maureen Flaherty, MD

Samuel and Juliet Fleischmann

Pamela and Michael Foley

Diane Frankenstein

Joyce Freedman

Loretta and Andrew Fu

Walter and Karla Goldschmidt Foundation

Elizabeth Gordon

Gorman Family Holdings, LLC

Carol and Joe Grundfest

David Hamlet

Monica and Stanley Hayes

Douglas Hayward and Dean Loumbas Fund

John Hedges

Roberta Heintz

Irene Heller

Joyce Hemmer

Linda Hendley

Annette and Brett Himes

Susan Hodges

Holding Hands for The Earth Foundation

Jeff Holland

Holmes US

John Holme and Margit Birge

Informa

Jack and Susan Irvin-Choquette

Barbara Jackel

Laura Jacoby

JF Fund

Ola Johnson

Irene Jones

The Kaplan Family

The Terry Karima Fund at Community Foundation
Santa Cruz

Susan and Barry Karl

David and Anita Keller

James Kenney*

Walter Kennedy and Deborah McNab

David Kilby

Bernadette Kim

The James F King Donor Advised Fund

John Kirihara

The Kittredge Fund

Tong and Brian Kobilka

Joey Kotfica

John A & Jane V Kotowski Charitable Fund
K. H. Wm. & Andrea Manson Krueger Foundation
Ann and Richard Lanzerotti

Jeff Leider

Carole Leong

Zahavah Levine and Jeff Meyer

David Lindsey

William Lockard and Alix Marduel

Peter Locke

Longroad Energy

Kate Lorig Gift Fund

Losito Family Charitable Fund

Steven Lovell and Dara Youngdale

Diane Lynch

The Niall and Eve Lynch Fund

MAC VIVA GLAM Fund

Michael Makapugay

Brigid A. Makes

Lena Malik

John Manley

Arthur Manzi

Dr. Preston Maring

Estate of Robert W Marshall

Catherine Marshall and Mark Lemere
McCalmont Engineering

McNabb Foundation

David Mellor

Menda Jung Fund

Richard Miller

Janet Morimoto and Gregory Terry

V. Ramana Murty

Chikako Nakandakari and Michael Metzger
The Gay Empowerment Neumann-Richardson Fund
Nobili Marqués Arquitectura

Laura O'Brien

Patrick O'Connor

David Odato*

Patsy Oswald

Kathryn Parnes*

Richard Peattie

Louise Pescetta

Point Reyes Farmstead Cheese Co.

The Tracy Power and Ken Seeger Charitable Fund
John and Dianne Prindiville

Dr. Marlene Rabinovitch

Dr. Margaret Race

Weslie Rau and Dennis Snapp

Roger Ritland

William Robinson

Judy Rosenberg and Gregory Andreas
The Robert S. Russell Charitable Giving Fund
Estate of Marguerite Ryan

The Ronald Philip Saturno Foundation
Valerie Scannell

The Schmidt Family Foundation
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Joanne Schunter

Scott Schwartz

Timothy and Sandra Schwartz Donor Advised
Funds

Irene S. Scully Fund

Mr. and Mrs. Richard S. Seiler

Igor Serebryany and Serena Gafford

Shanghai Kelly's Saloon

Martha Shaughnessy

Shearer Family Trust

Nancy and Gregory Shriver

Anne Shultz

Charles Silverman

Devin Silva

Candace Simpson and Narayanan Ramasamy

Uma Sinha

Gail Skoff and Kermit Lynch

Joanne Slaboch and Kevin Delucchi

David Slattengren

Ellen Soulis

Stellar Development Foundation

Kim Syre

Janette Tom

Sheldon Trimble and Jeff Titterton

Turtle Memorial Fund

Rudy Vanderlans and Zuzana Licko

Anthony and Marlene Varni

Martin and Mary Jane Vonnegut

Rosemary Wakeham and Jennifer Coyle

Daniel Wehmeier and Marian Beard Fund

Lisa Wells

Margaret and Bruce Wetter

The Stephen P. White Charitable Fund

Peter Wiley

Connie Williams

Keith Wollenberg

Harry Wong

Ellie Wood

Margaret Wrensch

The Patty and Jack Wright Foundation

Katharine Yeager

Bernadette Yee

Raymond and Nancy Yep

Sharron Zakus

The Zenith A Fairfax Company

* Designates members of
% The Supper Club, Project
P Open Hand’s monthly
giving program.

To Learn more about
The Supper Club at:
www.openhand.org/give/supper-club




