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Robert has a question 
about mushrooms. He 

wants to incorporate it into 
his diet, but he needs them to 
talk to his nutritionist first. 

“I bounce a lot of stuff off 
of Kristi because I have this 
mushroom thing that I want to 
do for brain health.,” Robert 
said. “I pretty much go with 
whatever she says, because 
she knows what she’s talking 
about.”  

Having a nutritionist to 
guide your diet could cost 
hundreds of dollars per 
consultation. But in Robert’s 
case, it’s different because 
he is a client of Project 
Open Hand and meetings 
with a Registered Dietitian 
Nutritionist here are free of 
charge for clients.  

“I’m very fortunate to have 
something like this. I try to 
take advantage as much as I 
can what the nutritionists here 
offer,” Robert said.  

Robert grew up on the 
Hawaiian Island Oahu during 
the 1970s. He spent time in 
Waikiki and Kailua. He and 
his family then moved to 
Piedmont, California after his 
freshman year of high school 
in the 1980s.  

After high school, he moved 
with his family again and 
settled in San Francisco’s 
Hayes Valley neighborhood.  

Robert struggled with 
addiction for years and 
experienced homelessness.  

In 2012, he received news 
that changed his life – he 
tested positive for HIV. “A 

little bit of disbelief” Robert 
said. “But, It connected 
me with people who are 
important to my life now.” 

Robert knew about Project 
Open Hand through his 
partner, who was also a 
client. He signed up after he 
was referred by a medical 
provider. 

“I was still in addiction 
pretty bad then. I didn’t have 
the ability to make sure I was 
eating properly and stuff 
like that. Project Open Hand 
really helped me early on in 
my HIV to maintain some sort 
of weight,” Robert said.  

“I started to focus on 
getting better, and in order 
to do that you have to have a 
good diet.” He credits Kristi 
for helping him stay healthy 
with a proper diet. He said 
he can talk about anything 
– weight issues, individual 
eating trends.  

“I like to be able to bounce 
things off her before I jump in 
on something that might be 
harmful to my health and my 
HIV status.” 

In fact, with a mix of a good 
diet and medication he 
recently raised his T-cell count 
from 300 to 540.  

“Robert comes into the 
grocery center every week, 
and we often have the 
opportunity for a quick chat 
about what he’s cooking for 
dinner, what he found at the 
farmers’ market this week, 
or nerd out on cool nutrition 
topics like nutrient quality 

of different types of culinary 
mushrooms. Connection with 
our team of RDNs provides a 
more whole person approach 
to nutrition services, beyond 
simply the groceries and 
meals we provide to clients,” 
Nutrition Services Manager 
Kristi Friesen said.  

Not only is Robert’s health 
better, but he also improved 
his personal life. 

He lives in the Tenderloin 
Neighborhood of San 
Francisco and is heavily 
involved in the recovery 
community. 

He is also taking classes 
at the City College of San 
Francisco with the goal of 
becoming a social worker.  

“I’m eternally grateful for 
what POH has done for me 
and done for the community. I 
hope one day I can give back 
in a way that is substantial. 
Thank God that there are 
resources like this for the 
people that need them,” 
Robert said. 

by Marcus Tolero, 
Marketing and Communications Manager
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“I’m very fortunate to have 
something like this."
— Robert, Client
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Dear Friend,

We don’t just provide food.  No. Quite 
often, Project Open Hand is categorized 

as a food pantry or a place where you can  
get a free meal. 

While services like these are vital in the 
Bay Area and help address Food Insecurity 
amongst the most vulnerable and underserved, 
it’s important to understand what we provide to 
the community. 

Yes, we provide meals to those who need 
them. But we are so much more than that.  

Our clients have to be referred to us by a 
medical professional, and once they are, it 
opens a door to what we call our “Nutrition 
Intervention Services.” 

This means access to healthy groceries and 
balanced meals, and life-saving food delivered 
or shipped right to their home. 

But what sets us apart is our team of 
registered dietitian nutritionists (RDN).  

Behind every item we offer in our grocery 
centers in San Francisco and Oakland, behind 
every ingredient we put into our medically 
tailored meals, you can be certain that our 
RDNs put their stamp of approval on them. 
Why? Because all of our clients have different 
dietary needs depending on their condition.  

I would change to this day: No matter which 
disease, the groceries and meals you will 
receive from Project Open Hand have been 
approved by our RDNs as being medically 
appropriate for your diagnosis.  

Our RDNs also provide counseling sessions. 
That means our clients have the opportunity to 
meet one-on-one with an RDN to discuss their 
nutritional needs and health.  

As our cover story client Robert said, “I’m very 
fortunate to have something like this.," from a 
nutritionist.  

Last year, we conducted 1,970 nutrition 
counseling sessions with our clients  
– free of cost. 

Our RDNs put in so much time and effort to 
ensure our clients and community members 
receive the very best in nutritional care. 

That’s why Kim Madsen, our former Director 
of Nutrition Services who is featured in the 
Spotlight section, spent more than 23 years 
with us trying to “problem solve with our 
clients” so that they can live healthier lives.

Our RDNs, and the entire kitchen staff who 
work closely with them, are the magicians 
behind what we do. They are our secret 
ingredient.

They are the reason why I can tell you that our 
Meals Do Heal.  You make this possible. Thank 
you!

Paul Hepfer 
   Chief Executive Officer

Paul’s Letter
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Project Open Hand’s mission 
is to improve health outcomes 
and quality of life by providing 
nutritious meals to the sick 
and vulnerable, caring for and 
educating our community. 
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Hand to Hand Another 
Success! What Does 

Moving Foward Mean?
Thank you to everyone who attended 
our 30th Annual Hand to Hand Gala at 
The Hibernia in San Francisco on Friday, 
December 9th. 
This evening's event rasied over 
$330,000 because of your kindness 
and support of our mission to provide 
meals that heal. 
This year’s celebration included multi-
levels of entertainment, experiences, 
music, unique live auction items, a fund-
a-need, and local fare inspired by Bay 
Area chefs.  
Spencer Day, DJ Airsun, and Project 
Open Hand’s very own Client 
Engagement Specialist, Joe Wicht, 
provided the musical entertainment, 
while Emcee Shawn Ryan kept the 
audience engaged with his energy and 
witty humor. 
A special thank you to all of our event 
sponsors for helping us put on the new 
Hand to Hand experience.  
Thank you to our community partner, 
The Bread Project, for partnering with us 
on this amazing event.  
We can't wait to see you again next year 
for #HandtoHand.



"I’ve been here for so long and 
I worked with so many people. I 
have incredibly fond memories 
with the people I worked with, 
especially in the beginning.” 

Kim Madsen’s career at Project 
Open Hand began over 23 years 
ago. But for the real beginning 
of her career in nutrition, you’d 
have to go back to when she 
was a high school student in 
her hometown of Sherborn, 
Massachusetts. 

During those formative years, 
Kim was already eyeing the 
field of nutrition for her career. 
“I wanted to be involved in the 
field of nutrition in high school. I 
always loved nutrition and loved 
the sciences.  I just remember 
being a teenage girl and I 
wanted to know about  
why things worked. How it 
worked. Was it good. Why it 
didn’t. That peaked my interest 
in nutrition,” Kim said. 

Thinking about college, she 
wanted to apply to a school 
that had nutrition/diet-tech 
programs to become a dietitian 
so she enrolled at the University 
of Vermont. After graduation, 
she worked at various hospitals 
in Boston as a diet tech before 
applying to Birmingham  
State College where she 
received her Master's degree as 
a registered dietitian.  

Kim moved to the San 
Francisco Bay Area in 1991 
and found work at Mount Zion 
Hospital. During that time, the 
HIV/AIDS epidemic was at its 
height. 

“We had a whole floor for 
hospitalized AIDS Patients. At 
the time it was pretty dire. That 
was an amazing field to be in as 
a nutritionist 
because there 
was so much 
we didn’t 
know.” 

She also 
had friends 
who were 
dietitians. 
They were 
also looking 
at nutrition 
as a way to 
help those 
diagnosed with HIV/AIDS. They 
worked at Project Open Hand.  

In 1999, these same friends 
told her about a dietitian 
position within the newly formed 
senior nutrition program. Kim 
applied and accepted the role to 
provide oversight for the Senior 
Nutrition Program.  

As her career continued, her 
role expanded, and she began 
to work with clients in the 
Wellness Program. “I have to say, 
working down in the grocery 

center and working with our 
clients in the Wellness Program 
was the most rewarding and 
growth I have ever had in my 
career.” 

“I love how to problem solve 
with folks to help them better 
their health, given all the 
obstacles and barriers they have 
to get there. They may not even 

have a fridge, 
or just a rice 
cooker to 
cook their 
food.” 

Kim 
continued 
to make 
an impact 
within Project 
Open Hand. 
She helped 
lead the 

implementation of medically 
tailored meals (MTM) in the mid-
2000s.  

She shared what was most 
important about this: “Bringing 
the MTM to Project Open Hand 
and working with the kitchen. 
The best part was successfully 
bringing in new diets that were 
medically tailored. The chef 
at the time was able to get a 
renal menu. Nobody really had 
that type of meal in the city for 
people who were on dialysis,” 

Kim said. “It’s part of what we do 
now.”  

As the years went by, Kim 
continued to guide Project 
Open Hand as the Director of 
Nutrition Services. In this role, 
she guided the development 
of menus for clients, provided 
nutrition analysis, and made 
sure all meals stuck to MTM 
guidelines.  

But every beginning has an 
end. After 23 years, as the next 
step in her career, Kim will be 
a nutrition care manager at 
Ceres Community Project, a 
Project Open Hand partner in 
the California Food is Medicine 
Coalition.  

“I worked with some of my 
most favorite people in this 
world. People are here because 
they want to be here. It attracts 
a certain type of person. Our 
dietitians, they can make a lot 
more money elsewhere, but 
they are here because they want 
to be.” Kim said. “I’ll miss the 
people here … and some of the 
great work that they are now 
doing.” 

by Marcus Tolero, 
Marketing and Communications Manager
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Spotlight: I Always Loved Nutrition. 

Project Open Hand Plate Clubs
Your gift makes a difference. MealTimes offers special acknowledgment to Project Open Hand supporters who have made gifts totaling $1,000 or more 
from September 1, 2022 through December 31, 2022. If you have questions about this list, please contact donations@openhand.org or 415-447-2300. 

DIAMOND PLATE CLUB
$100,000 AND ABOVE

Gilead Sciences, Inc.

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

$25,000 - $49,999

Anonymous (1)
John Anthony Anzalone Self-Trusted 
Revocable Living Trust
Frank A. Campini Foundation
Dana and Robert Emery
Estate of William J. Gordon
Dr. Nicholas & Dr. Susan Hellmann
Lillian Lincoln Foundation
M H Buckeye Fund
Middle Passage Foundation
Estate of William Rusconi
George H. Sandy Foundation
Elizabeth Velarde*

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

Anonymous (4)
Elizabeth Cartwright and  
  Alan Casserly
Michael P. Criss 2008 Trust
The Dayton Foundation
Gap Foundation
John & Marcia Goldman  
  Foundation
Gurmehar Foundation
Frances Hellman and  
  Warren Breslau Fund
David H. & Barbara M. Jacobs 
   Foundation
Estate of Marilea Larm
Nicole Lederer & Lawrence Orr
Carole and Bruce MacPhail
Gail McIntyre
Anthony Mirante &  
  Catherine Mirante
Caroline Mitchel and  
  Mark Chesebro
Nellie Prescott Trust
Richmond/Ermet Aid  
  Foundation
San Francisco Health Plan
Sidney Schonfeld Foundation
Sutter Health CPMC
Tito's Handmade Vodka
Onnolee and Orlin Trapp

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

Alameda Alliance for Health
Martha Angove and  
  Carl Kaufman
Anonymous (6)
Kelly and Carrie Barlow
Nancy Bolmeier Fisher and  
  Ian Fisher

Anonymous (1)
Elevance Health Foundation
Hellman Foundation
Estate of Milton J. Mosk
Wilda and Lowell Northrop, III

GOLD PLATE CLUB

Robert & Susie Buckley
Theresa Ng Chang
Andrew Chang and  
  Dannie Xie*
Dr. David Chittenden
Sharon Davidson*
Thomas de Rose and  
  Karl Sopke
De Sousa Hughes
Jerome and Thao Dodson
Connie Ellerbach Charitable  
  Fund 
Exelixis, Inc.
Fremont Bank Foundation
William Giammona and  
  Dennis Lickteig
Ronald Gregoire
Gray Grodzicki
Carol & Joseph Grundfest
The Harteveldt Foundation
William and Barbara R. Hazen
Milton H. and Karen L.  
  Hendricks Family Fund of The  
  Columbus Foundation
Michael Henry and  
  Tyler Wuthmann
Hilltop Foundation
Estate of Sylvester James
Irene Jones
Jonathan Jump and Hal Marz
Kaiser Permanente Community  
  Benefit (SF)
Nicholas and Angela Kalayjian
Richard Long
Preston Maring, MD  
  (Anonymous for $1,250,  
  4/21/20; $250, 12/3/19)
Mechanics Bank
Mission Analytics Group, Inc.
Cynthia Mitchel
MUFG Union Bank Foundation
PAV Foundation

Pillsbury Winthrop Shaw Pittman  
  LLP
May Qwan & Don Qwan
The Mary See Foundation
Veronique and Peter Siggins
The Talbott Family Foundation
Aditya Wakankar
Duane Wakeham and  
  Richard Sutherland
Gina Wellmaker
Andrea Wilkinson
Ruth Yankoupe

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

Anonymous (4)
Eileen Bewley
Jerri Brown &  
  Tracy Steelhammer
Terrie Campbell and  
  James Henderson
Claudine Cheng
Barbara and Martin Cohen
Susan Cooper
Donald Crinnion &  
  Sarah Crinnion
Thomas Cutillo and  
  Priscilla Myrick
Gail Eisleman
Paul Feuerwerker
Sandra Flaviani
Dr. Daniel Fourrier Jr.
The Garcia_Panavenes  
  Family Trust
Michael Ginther &  
  Jim O'Donnell
Linda Glick*
Nancy Hayes
Jane Kaplan & Donatello Bonato
Lauderdale-Zuspan Giving Fund
Beverly and Thomas Marlow
Estate of Elizabeth Ann Marsh

John and Sandra McGonigle  
  Donor Advised Fund
Janine and Jon Miller
Janet Morimoto*
Sally Morton
Benjamin Newsom
Dr. William Owen Jr.
Marcia Rodgers
Eli & Mae Rosen Foundation
Tachina Rudman-Young and  
  Peter Young
Charles Silverman
Solomon Family Foundation
Target
Scott Willoughby*

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

Barbara Abate
Susan Aizumi
Alice Phelan Sullivan  
  Corporation
Lindsay Allen
Claire and Kendall Allphin
AmazonSmile Foundation
Brett Andrews
Anonymous (18)
Anita Antler
K. Arakelian Foundation
Kevin Arnold
Karin Ashley and Daniel Roth
Yvette Assia-Breslauer and  
  George Breslauer
Julie and Tom Atwood
Ursula Auerbach
Sterling Augustine
Baker & Commons
Barbary Insurance Brokerage
Randall Barkan and  
  Audrey Barris
Eric Barkan

To learn more about The Supper Club, 
visit:  openhand.org/give/supper-club.

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

(Continued  Page 5)
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• 1 can of tuna in water, 
drained  

• ¼ cup unsweetened yogurt  
• 1 tbsp. lemon juice 

(optional)

1. Drain tuna. Add to a bowl with chopped pear, celery, and carrot.  

2. Add yogurt and lemon juice.  

3. Add herbs and spices. Stir together. Serve on slice of whole wheat 
bread, in a whole wheat pita, or on whole grain crackers. 

Note: Lemon juice is not required. Using it will make end product thinner 
and make the fish taste more subtle. Adding a tablespoon of mustard in 
place of lemon juice works as well.

Tuna Salad
Ingredients

Instructions

From Our
Kitchen
to Yours

• 1 small pear, chopped  
• 1 stalk celery, finely diced  
• 1 small carrot, grated  
• 1 tbsp. fresh or dry parsley  
• Salt & pepper to taste 

(Continued from Page 3)
James Bartlett and  
  Theodore Hax
James Scott Bays
Apo Bazidi
Robert Bernheim
Nirav Bhakta
Mabel and  
  Jeffrey Bialik*
Sandra Bitler
Stephanie Bonham and  
  Susan Kennedy
Nancy Boughey
James Bowler
Kathleen Brannan and  
  Michael Borck Family 
  Foundation
Ida Braun
Peter S. Brock
Steven Ames Brown
Claire Bunton &  
  Steve Elprin
Renni Burge
Calavera
Christopher and  
  Liv Turid Cann
Mary and Michael Carp
Denis Carrade
Tiia Carswell
Susan Casentini
Corinne Celio
Dr. Less Chafen &  
  Maggie Chafen
Chang Ping Chang
Catherine Chase
Dr. and Mrs. Melvin  
  Cheitlin
Yu-Hung Chiang
Susan and Ronald Choy
Craig Chu and  
  Christina Lee
Anita Clemetson
Marsha Cohen &  
  Robert Feyer
Paul Colfer
John Colton and  
  Patricia Sauerbrey
Marsha Condon
Kathryn Conway
Dorene Cotter and  
  Anthony Nash
Robert V. Craig
Gretta and Rodney 
D'Acquisto
Ellen Daniell & David  
  Gelfand
Daniel Daniloff
Carolyn and  
  Gordon Davidson
Margaret Davis
Janeann Dawson
Janet Dempsey
Jacqueline Desoer
Dale Doepke 
Marie and Peter Dorsey 

The Ed and Joyce Drake  
  Family Fund 
Bruce Ede 
Martha Ehrenfeld 
Mr. Robert M. English  
  and Ms. Anna M. Zara 
Amy Eskin and  
  Mitchell Shapson 
Christopher Ferguson  
  and Kevin Leichner 
James Ferguson &  
  Elizabeth Ferguson 
George Fisher 
David J. Fix* 
Maureen Flaherty, MD
Samuel Fleischmann
Pamela Foley &  
  Michael Foley
Folsom Street 
Bootblacks
Loretta Fu & Andrew Fu
Kelly Gaynor*
Givinga Foundation, Inc
John Glass*
Susan Goldschmidt
Elizabeth Gordon
Janet R. Graham  
  Giving Fund
Grass Roots Gay Rights  
  Foundation
Marian and Roger Gray
Robert Guter and  
  Garrick Ohlsson
Eric C. Gutierrez
John Halvorson
Hanrahan Maxwell  
  Charitable Account
Barbara Harms
Monica and  
  Stanley Hayes
Heinemann-Kueffner  
  Fund of the Marin  
  Community  
  Foundation (MCF)
Linda Hendley
Thomas L. Hibdon  
  Living Trust
Betty Hoener
Holding Hands for The  
  Earth Foundation
Holmes US 
Patricia & Randall  
  Horton 
James and Nadine  
  Hubbell Charitable  
  Fund
Jewel Hunt
Stella and Shu Huo
Barbara Jackel
Randa Jacobs
Carol Jaffe &  
  Renee Tarshis
Ola Johnson
Gary and  
  Fayeann Jumawan

Denya Jur
Andrew Kalinowitsch
The Kaplan Family
Susan and Barry Karl
Jeffrey and Anne Katz
David and Anita Keller
Robert (Roger) Kelly &  
  Nancy Kux
James Kenney*
David Kilby
Kum Kim &  
  Stephen Shaw
Bernadette Kim
David Klein
Stuart Kogod
The Michael Kossman  
  Charitable Gift Fund
Tae Kouzes
Krueger Foundation
Miho Kubota
Arleen Kwan
Sophie and  
  Phurpa Ladenla
Le Bateau Ivre
Linda Lee &  
  Robert Reamey
Jeff Leider
Zahavah Levine and  
  Jeff Meyer
David Lindsey
Marie and Barry Lipman
William Lockard and  
  Alix Marduel
Gary Loeb
Eve and Niall Lynch
Maureen Lyons
Bruce MacKenzie
Catherine MacPhail
Elizabeth Magid
Michael Makapugay
Lena Malik
John Manley
Carol Manus
Tom McCalmont &  
  Darlene McCalmont
Todd McElhatton
Leslie and John 
McQuown
David Mellor
Cecile Michael
Montgomery &  
  Associates
Alexandra Morgan
Raul Nicho &  
  Cathy Nicho
John Nielsen
Laura O'Brien
Gary Scott Osten &  
  Ralph Torrez
Krish Panu
Laurie Papadopoulos & 
  Gregory Papadopoulos
Elisa Parenti
Kathryn Parnes*

Louise Pescetta
The John Podolsky 
Family Fund
Barry Posner
Christine Pulito-Colbert  
  and Tim Colbert
George Quan
Lyle Ramshaw
Weslie Rau and  
  Dennis Snapp
David Richardson
Stephen Rico
Michael Riley
William Robinson
The Robert S. Russell  
  Charitable Giving Fund
Robert Sass
Sharon Sclabassi
Peter K. Scott*
Norman Sears
Carolyn Shine
Uma Sinha
David Slattengren
Hans Sluga
Jordan Smith*
Smith McFee 2013 Trust  
  Giving Fund
Lucy Sprattler
Dr. Lisa Sternlieb
The Stewart and  
  Montecalvo Charitable  
  Fund
Vivian Tan & Ross Kwok
Tarbell Family 
  Charitable Fund
Tyle/Westley Charitable 
  Account
Alfonse Upshaw
Helen & Will Webster 
  Foundation
David Weinstock
Wenner Family Giving  
  Fund
Robert Weston*
Peter Wiley
David Winckoski and  
  Harold Ziese
Jason and Blaire Woloz  
  Fund
Durwin Wong
Yeager Family 
  Charitable Fund
Elaine Boi Ling Yee
Philip Yee
Helene York
Mrs. Jane Zaloudek and  
  Dr. Charles Zaloudek
Howard Zee

THANK 
YOU!
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