Ratatouille

Ingredients

Serves 6

4 tbsp. olive oil

3 garlic cloves, minced
2 tsp. kosher salt

1 tsp. dried oregano

1 tsp. paprika

2 c. parmesan cheese

1 large eggplant, 172" cubes

3 zucchini or yellow summer squash,
1/2" sliced

2-3 tomatoes, 1/2" sliced

1 large onion, 1/4" sliced

1 c. fresh basil, chopped

2 c. breadcrumbs, homemade or

. store bought
Instructions

ONE EQUALED TWO

1. Heat ovento 325 degrees

2. Grease a baking dish with 1 tbsp. olive oil or cooking spray; mix bread-
crumbs with 1/2 c. parmesan cheese, basil and 1 tbsp. olive oil; set aside

3. Heat a sauté pan on medium-high, adding 2 tbsp. olive oil; add garlic,
eggplant and dried spices to pan and cook until tender

4. Place eggplant mixure on the bottom of the baking dish; place the
zucchini in a single layer and sprinkle a quarter of the parmesan cheese,
repeat with onions and tomatoes

5. Sprinkle breadcrumb mixture over top and drizzle with olive oil

6. Bake for 25-30 minutes

THANK YOU FOR DONATING TO THE
Matching Gift Challenge

762 generous donors like you helped Project Open Hand raise
$75,545 in June during a matching gift challenge. Donations
made during the 30-day challenge were doubled thanks to the
the generous gift of an anonymous supporter.

By responding to our call, your gift made twice the impact.
Thank you!

). THANK YOU

Interested in learning about the most impactful way to give to
Project Open Hand? Join our monthly giving program,
The Supper Club, by visiting:

www.openhand.org/give/supper-club
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William's Story:

| essons Learned

hree-hundred people

filled the rotunda at San

Francisco city hall in May

of 2016 for Project Open
Hand's gala, then called Taste of the
City.

Amongst us were San Francisco
corporate leaders, and notorious
drag queens; fundraisers, as well as
clients — all gathered for one thing
only: to strengthen the bonds of
community and human connection
that are at the heart of what Project
Open Hand does.

Speaking on stage that day was
William Dean, a Project Open Hand
diabetic client of ten years. William
looked out into the crowd from a
stage overlooking beautifully
dispersed white sofas topped with
colorful pillows, a full bar with
smiling guests holding bid paddles,

treatment, check in, love, and nour-
ishing food.”

and immaculate hors d'oeuvres.
With one deep breath in, he began
his speech.

"Being part of a community is
important to me, and it is Project

Originally from New Jersey,
William moved to San Francisco in
1985 and spent 30 years as a high

“"The food | eat can be either the
safest and most powerful form of
medicine or the slowest form of

poison.”
—WILLIAM

Open Hand's community school English literature teacher.
Retired, he often spends his time
volunteering at five of the

community nutrition program sites

engagement that mirrors my
adolescence. In a way, visiting
Project Open Hand weekly is like
going to my grandmother's house where Project Open Hand serves

with friends; | get that same meals every single day of the year.
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William has been receiving Project
Open Hand food since 2008

William teaches basic computer and
tablet skills to seniors and adults
with disabilities at the meal sites
each week.

Things took a dark turn for
William in 2001, when he was
gleefully exploring New Orleans.
He began to feel sick and weak,
and was unable to quench his thirst
no matter how much he drank. He
immediately went to the doctor to
discover his glucose level was at an
alarming 698.

"l was upset, but | eventually
stopped blaming other people and
educated myself on the
diagnosis. | attended diabetes
classes that taught me that | was in
control.”

In 2013, William participated in
the Project Open Hand and UCSF

(Continued on page 2)
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Pilot Study that showed a 50%
decrease in hospitalizations and
36% decrease in emergency
department visits for diabetic
clients. The study provided William
with three carefully crafted diabetic
meals per day.

"At the beginning of the study,
my A1C count was 7.6, much higher
than the 6.5 itis at today. | came
away from the study realizing the
food | eat can be either the safest

Type 2 Diabetes meets the
Project Open Hand Model

ype 2 diabetes develops
when the body becomes
resistant to insulin or
when the pancreas stops
producing enough insulin. The
exact cause is unknown, although
genetics and environmental
factors, such as poor nutrition seem

to be contributing factors.
I guess it shouldnt come as a
surprise that type 2 diabetes

and most powerful form of medi-
cine or the slowest form of poison.”

Last month, Project Open Hand
was awarded a $50,000 grant from
Anthem Foundation to help fund
medically-tailored meals, healthy
groceries and nutrition education
tailored to diagnosis for clients
battling diabetes in the Oakland
area - clients just like William.

Tara Blake, Marketing
Communiccrtions Officer

o

Mark’s Letter

disproportionately affects
individuals with limited access to
healthy nutritious food due to
poverty and circumstance. This is
only exacerbated by complications
from other physical or mental health
problems. In San Francisco and
Oakland, our type 2 diabetes clients
are more often African American
and Latino, and sometimes poor.
And some of the cheapest foods

Rossie (above), a diabetic client at Project Open Hand, and a participant
in the Food = Medicine Pilot Study in partnership with UCSF. Her A1C count
had been as high as 12% in the past, and it lowered to 8% after the study
intervention. A total of 13% of Project Open Hand clients are diabetic.

William poses outside of Project Open Hand's loading dock where
approximately 400,000 medadls are prepared and distributed annually to
Community Nutrition sites and for home-delivery to clients

From
the Archives

Project Open Hand has been
collaborating with San
Francisco artist Gary Bukovnik
for over 20 years to produce
our annual calendar, complete
with recipes, client highlights,

accomplishments, and more!
available in these communities are

boxes of cookies and soda - items
that fill us up with deadly amounts
of sugar and carbohydtrates.

In California alone, the state
spends $27 billion treating diabetes
in the Medi-Cal population.

But based on a study conducted
with UCSF, Project Open Hand has
proven our model has been
working for more than three
decades, addressing acute systems,
stabilizing health and improving
quality of life for thousands.

Gary says, “By doing this, |
hope to be one of the so
many who have contributed
to the wellbeing of Project
Open Hand.”

For the cost of just one nightin
the hospital or emergency room,
Project Open Hand can provide
life-saving nutrition for SIX months!

While that may surprise you, I'm
certain you understand the value of

Order your 2019 calendar
today! Visit:

our work and | hope now you can
see the broader impact, not only to
individuals who deserve full access
to life-saving nutrition, but to our www.openhand.org
healthcare system and commu-
nity. Thank you for your continued

support!

Mark Ryle, LCSW
Chief Executive Officer

PROJECT OPEN HAND

#2019

CALENDAR
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Community

Volunteer Spotlight:
Meet Cynthia

ynthia (pictured left)

has been

volunteering in the

Project Open Hand
kitchen for one year and has
proven herself a valuable team
member.

When asked about her
favorite part of volunteering,
Cynthia says, “You are always
appreciated at Project Open

Whenever anyone sees one
of us here without the other,
they always ask, “where's your
other half?”

Q: What is on your bucket
list?

A: | want to complete a
long-distance multiple day
hike. | want to challenge my

Hand. Staff recognizes and
find tasks to match strengths.
| love the atmopshere here,
too. | feel more connected to

this city now.”

Thank you to Cynthia, and
to the 5,300 volunteers that
have come through Project
Open Hand's doors over the
past year to produce and
distribute meals with love.

Q&A With Cynthia

Q: How has Project Open
Hand impacted you

personally?

A: | met one of my really
good friends here, Sasha.
We began volunteering
together in the kitchen and
became really good friends.

————————————

mind and my body. That's
something that is really
important to me.

Q: What might someone
be surprised to learn about

you?

A: | don't have everything
under control all the time.
Sometimes, | have no idea
what I'm doing! Most of the
time | give the impression
that | have everything under
control, but | feel stress and
anxiety just like everyone

else.

Q: What does meals with
love mean to you?

Food is what connects
people and is a fundamental

Pqut—.‘.,.. open rd

meals with

part of being. That is what
you feel here; you feel love,
and that is because of food.
Cynthia is just one of 125
daily Project Open Hand
volunteers lending a hand to

produce and distribute 2500 meals
every single day. Find out how you

can help by visiting:

www.openhand.org/volunteer

Project Open Hand Plate Clubs

Your gift makes a difference. In each issue of MealTimes, we give special acknowledgment to our supporters who have made gifts to Project Open Hand during the

previous quarter (April 1, 2018, through June 31, 2018) and whose giving totals $1,000 or more since July 1, 2017. Your generosity enables us to provide nourishing food to so

many of our neighbors. If you have questions about this list, please contact info@openhand.org or 415-447-2300.

PLATINUM
PLATE CLUB
$50,000 - $99,999

Anthem Blue Cross
Foundation

Estate of Patricia &
William Durkee

GOLD
PLATE CLUB
$25,000 - $49,999

Anonymous (1)
Broadway Cares/
Equity Fights AIDS
Estate of Earl Diskin
Estate of Gladys
Perez-Mendez
Walter &
Elise Haas Fund

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

Bank of America
Charitable
Foundation

California Foundation
for Stronger
Communities

Elizabeth Cartwright &
Alan Casserly

Evelyn &

Walter Haas, Jr. Fund

Brian Grabenstein

Estate of

Sylvester James
Neil MacPhail*
Macy'’s
Salesforce.org
SCAN Health Plan
Synchrony Financial

BRONZE
PLATE CLUB
$5,000 - $9,999

Rosa & Rayce Anselmo
Dana & Jim Dawson*
Connie Ellerbach
Linda Glick*
Emily & Sam Glick
The Humanist Fund
David R. Johnson*
Junior League of
San Francisco
Estate of Catherine
Newman & Estate of
Andrew Newman
Judy & Manuel Soto
United Healthcare
Sys Inc.
Sheila &
Robert Weisblatt*
Matthew Zito

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

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

Anonymous (1)
Adobe Systems

Incorporated
Kathy &

Mark Bergman*
Community Thrift

Store
Lynn Garney*
Good Vibrations

(Barnaby, LTD)
Healther Hanly &

Dan Purcell*

Tyler Wuthmann &

Michael Henry
Humphry Slocombe*
Ruth Ann &

John Kennedy*
Levi Strauss & Co.
Patrick McGovern &

Dr. Calix Ramos
Rachel & David Metz
Carolyn &

Damian Parker*
Stephen Collins &

Kenneth Prag
Roger D. Reading*
Salesforce.com
Ronald Saturno
Scott Willoughby*
Ruth Yankoupe

Anonymous (3)
Natalie &

Robert Allen*
Carol &

Thomas Baker, DDS*
Scherrie Barone*
Les Behrens*
Marjorie & Milo Bell*
Kathleen Bendler*
Brian Bliss*

Melanie Born &

Madeline Duva
Jane Brady*

Sheila Brady
Brenda’s French

Soul Food
Yvette Assia-Breslauer

& George Breslauer
Marilyn &

Walter Briefs*
Jane Bryan-Jones*
Ruth &

Jeremy Burton

Calavera
Dr. & Mrs.

Melvin Cheitlin
Mary Cheong
Helen Chong
Karl Christiansen*
Christine Pulito-

Colbert &

Tim Colbert

Margaret Sheehan &

Bruce Colman
Estate of Lawrence

H. Cook, Jr.

Betsy Cotton*
Linda Walsh &

Keith Cowan
Marilyn &

Dale Crandall*
Susan &

George Crow, Jr.
Cytokinetics, Inc.
Sharon Davidson
Sally Davis &

E. Jane White
Norma & Bruno Davis*
Jacqueline Desoer
Deborah Duenas*
Lesley & Phillip

Dunkelberger*
Victoria Ehrlich &

Paul Ehrlich
Eli & Mae Rosen
Foundation
Michael Evanhoe*
The Robert and

Martha Falkenberg

Fund
Samuel Fishman*
David J. Fix*

Penny & Sean Fottrell
Leah &

Lawrence Friedman

Kelly Gaynor*

Jodi Geren & Four

Barrel Coffee
William Giammona &

Dennis Lickteig*
Denise Gibson*
Anita &

Mark Gillespie*
Nancy Glasenk
John Glass
Sharon &

Randall Goetzl*
Robert Graves
Jeanne Gulner &

Kenneth Rees*
Hall Capital

Partners LLC
Dorothy Harkavy
Robert Hayden &

James Huang
Mary Henderson
Cynthia Hersey*
Gerald Higuera*
Sharon &

Mark Hood*
Marcia Hooper*
Charles Johannes*
David Kaye*
Wayne Kimber
David Krinsky
John Kronenberg*
Ann LaBorde &

Chester Simpson*
Edward Lamberger*
Joseph Lattuada*

Mr. & Mrs.

William Love*
Jennifer Lutz*

Eve & Niall Lynch
Lisa &

Charles McManis*
Chikako Nakandakari
& Michael Metzger

Melinda Meyers*
Russell Miller

Joyce Milligan
Esmond Monroy
Randall Murley

Clare Murphy

David Odato*

Karen & George Offen
Kathleen O'Sullivan &

Maurice Krumrey
Kathie & Neil Penney*
Jennifer Petraglia*
Richard Pitto*

Laurel &

Gerald Przybylski*
Robin Quist Gates*
Karl Rauch*

Dhyan Raufa*
Nanilee &

Kirk Robarge*

Terri & Gregg Roos
Dr. Charles Roth*
Tricia Schexnaydre*
Peter K. Scott*
Hilary &

Adam Seligman
Roberta &

Reed Severson*

Merrill Randol &
Dr. Stephen
Sherwin

Nancy &

Gregory Shriver
Neal Siler
Donald Simms
Carla &

Charles Stedwell
Stuart J. Sweetser*
Frances Thomas
Calvin Tsay*

Gary Van Dyk

Kelley Wagg*

The Walt Disney
Company
Foundaiton

Robert Weston*

Nancy Wiesbrook*

Douglas Yoshinaga

T.G. Zimmerman*

* Designates members of
The Supper Club, Project
Open Hand's monthly
giving program. To learn
more about The Supper
Club, visit :

www.openhand.org/give
/supper-club
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