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TUMEKA'S STORY

She says, “After being offered the job, I finally started feeling like I
A S e C O I l d C h a I l C e was part of the human race. I had a reason to live.”
Tumeka is currently an in-home care provider. She attends bible
study daily, and jogs seven miles every morning. She adds, “I remind

myself who I am today so I never go back to who I used to be. Before,
I was just existing. Today, I'm actually living.”

Tumeka has faced neglect, depression, abuse, and addiction. She
has survived some of the most extreme sorrows and losses this
world could deliver, yet still completely embodies strength, grace,
and resilience. Above all, Tumeka’s story is a reminder that right

here in our community, there are lives at stake. Project Open Hand has been a big step in her healing process and
work toward a healthy reintegration into life. Tumeka admits she’s
still working every single day to feel completely healed. That journey
may be a long one, but one that Tumeka no doubt has the strength

Tumeka was born in Martinez, California to an abusively preju-
diced family. She was treated brutally, and was judged because her
skin was darker than her relatives. Tumeka was pawned off to

o . . for.
numerous institutions, camps, and relatives homes until she
turned 18; at that time her mother gave her a $100 dollar bill and “Without Project Open Hand, I couldn’t have made it because no one
asked her to leave and not return. else would help. At one point in my life, I didn’t think about feeding

1f; I only thought about
Tumeka adds, “I never had a childhood,; I only tried to survive.” fiyses, L oy thought abou

feeding my addiction... ‘ —
Tumeka moved to San Francisco and adapted to her surroundings, -

continued on page 3
but she had a difficult time finding a job because she is transgen-
der. As a result, Tumeka began using her body, selling drugs, and
whatever else she needed to do in order to make money and find a
place where she felt she belonged.

“I just wanted to be loved and accepted, but I ended up constantly
around people who used me. I grew up with nobody loving me, so
anything negative that happened to me throughout my life...I just
figured I deserved it.”

She started experimenting with drugs, and was diagnosed with
HIV shortly after.

Tumeka decided to reach out to the City of Refuge Church in
Oakland, adding, “I knew this life wasn’t for me. I couldn’t do it
anymore.” She was connected to a local recovery house

designed for transgender people of color, and it served as a « I’m so grateful
clean and sober facility for her as she began on her long road fOT what th ey
back from despair. (P OH) did fOT
Tumeka began taking Nurse’s Assistant classes at City me, they gave
College, and quickly after landing an internship at St. James me a second

Infirmary, she was offered a full time job as Executive

Assistant. chance. )}

Tumeka in our grocery center
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MARK'S LETTER . .
Remembering Billy

I wrote in our last MealTimes about a client and friend, Billy.

Billy’s unparalleled passion for our mission and his insightful counsel has made a tremendous
impact on the work we do every day. In my letter, I tried to bring to life his fearless ability to roll
into my office, shake me loose from my day-to-day and refocus me on the most important issues
at hand. All in a thick southeastern Tennessee drawl.

Well he’s done it again.

Since my last letter, Billy passed away after 20+ years of proving our most vulnerable clients could
outlast HIV, cancer and meningitis. His will to live and his advocacy for others in need was
extraordinary. But he had to let go.

Talking about death in our work challenges us at our core. But it also serves to hone our authen-
ticity and sharpen our presence in the moment.

This letter to you is both intensely personal to me and also incredibly relevant to our mission. So,
it’s important to me that I strike the correct tone here.

In our early days, selfless volunteers delivered clients grandmotherly comfort in the form Project
Open Hand’s delicious, home-cooked meals with love. We remember every one of them, despite
losing so many far too early. In the late 90s, as HIV meds got better, our clients lived longer.

Billy and other long-term HIV survivors like him were no longer
dying from “complications of AIDS”, and over the course of time
they’ve become family to us. But early medications for HIV
have left some of them frail and vulnerable to early onset of
other diseases.

They began to struggle with cancer, heart disease,
diabetes far earlier than their HIV-contemporaries. Billy
and so many others taught us by being our clients, draw-
ing our attention to the everyday needs of their bodies,
their struggles and their hopefulness. So we began

understanding the nutritional requirements for those

other diseases and helping in the same way we did for
AIDS. As a result, we were able to expand our programs to
serve neighbors with other critical illnesses.

Today we are leaders in the “food=medicine” movement, provid-
ing complete nutritional intervention for our Bay Area seniors, as
Billy Ledford, well as neighbors with diabetes, congestive heart failure, hyperten-
6/10/1970-4/17/2016 sion, breast cancer, Hep C and more.

Some of our clients still die before we can get them better. I miss Billy and everyone else in our
Project Open Hand family who've died far too early. It’s what gets me up and at it every day.

That’s when Billy’s voice rings most loudly in my head and in my heart. “You'd better get to it!”
he'd say, as he left my office, making sure I understood the urgency of our work in nourishing the
sick and the elderly.

And then he'd holler as he passed through our front door and our receptionist said goodbye, “Oh
you haven'’t seen the last of me. Tell him I'll be back!”

Thank you for proving that our Bay Area community can be a place where we all take care of each
other. Your commitment to our work makes all the difference for thousands of people every day,
just like it did for Billy.

Sincerely,

Mark Ryle, LCSW, Chief Executive Officer, Project Open Hand



GETTING ON THE BALL WITH

CARMELA KRANTZ

Serving as a member of our board for the last four years, we are delighted to intro-
duce Carmela Krantz as our new Board Chair. Carmela has a long relationship with
Project Open Hand and our mission, as a volunteer, a donor, and a supporter.

As a die-hard Giants fan and a season ticket holder for 27 years, Carmela first
learned of Project Open Hand in 2007, as a participant in our annual “Plate to Plate”
race with the Giants (now called the Giant Race). But the real story starts much
earlier in Carmela’s history. As a native of Las Vegas, and the youngest of four
children, she and her family lived a comfortable life, with community as a solid
foundation of Carmela’s upbringing. Her Mom was a true “people person”, both
engaging and fluent in relating to others.

Things took a turn, however, when Carmela’s Dad passed unexpectedly from a heart
attack when she was five. Suddenly, necessities that were easy to take for granted
became more of a struggle. In hindsight, Carmela reflects on how the community that
she and her family helped foster played a huge role in helping them get through the
tough times.

After her Dad died, Carmela and her Mom would have breakfast every morning at a
local Jewish deli. Carmela remembers sitting at the counter for a corn muffin and a
glass of milk, as the deli owner, Jackie Fields, would make her a jelly sandwich on a
Kaiser roll to take to school for lunch. Although she didn’t realize it at the time, her
mom was never charged for those daily meals. It was Jackie’s small way of helping

them as members of their shared community, and it had a big impact on Carmela’s
values.

After attending college at University of Nevada, Reno, Carmela moved to San Francisco
in 1984. As she found business success and built her career and community in the Bay
Area, the AIDS epidemic raged around her. Carmela has some friends who survived
the public health crisis that ensued, but she also lost many dear friends.

Having forged her own financial security, Carmela’s life had come full circle - from
comfort to tragedy and back. As a mom, Carmela imparted the values she held dear to
her daughter, Kenna. When Kenna was in high school and searching for a community
service opportunity, Carmela suggested she volunteer at Project Open Hand, where
Carmela’s good friend Ed Lamberger was on the board.

Kenna began volunteering every Sunday, and Carmela
would pick her up afterwards and inquire about her
experience. One day, Kenna replied, “you should
volunteer too, mom!” Coincidentally, Project Open
Hand needed the expertise Carmela
could offer from her career in
human resources. Carmela joined
the board, and the culmination

e e

of her values and knowledge
have been a tremendous asset to
our mission ever since.

Project Open Hand is so grateful
for Carmela’s leadership, her
sense of community and volun-
teerism, and the passion that her
personal journey brings to all
that she does in giving back to
our neighbors in need.

TUMEKA'S STORY

continued from page 1

I would have starved without POH. I'm
so grateful for what they did for me;
they gave me a second chance.”

Type 2 Diabetes, as well as high blood
pressure ran in Tumeka’s family, and
once she was diagnosed with both, she
was determined to find an alternate
route to treatment; a route that didn’t
include so much medication. In order to
break the cycle of her family’s poor
health history, she turned to Kim, our
registered dietitian here at Project Open
Hand.

Tumeka says, “I don’t have diabetes
anymore because of Kim. I'm on a quest
of staying healthy, and Kim is the one
who taught me how to eat right and
exercise. The food at POH opened my
eyes to an entirely new lifestyle. Now, I
live a healthy life and treat my body
with respect. I know my self-worth now.

y

Tumeka concludes, “If someone were
coming into POH for the first time, I
would tell them, ‘Speak openly with
staff and volunteers. Everyone is so
understanding. Once you’re there, you’ll
fully grasp the meals with love concept;
they didn’t make the meal for the
paycheck.”



CRISTINA SOLORIO

"~ Ready for the Race

e

OR f

ry

Dear L aura,

Thank you for hooting our Alternative Service
preak +eam at Project Open Hand +he week
of March bth. We really appreciated +he
opportunity +o learn more apout +he work you
40 and the clients you cerve.

Volunteering at POH really helped us understand
food justice in the diverse city of San Francisco.
Thank you again for having us and w e hope you
have a great summer!

NC 9tate ASHB Team:
Jake, Alysoa, Bryan, caricoa, and L iz

-

IT'S NOT JUST
ANY MEAL;
IT'S FOOD FOR
THE SOUL.

NOTES FROM OUR
COMMUNITY




Every gift makes a difference. In each issue of Meal Times, we give special acknowledgement to our supporters who gave during the
previous quarter (January 1, 2016 through March 31, 2016) and have given a total of $1,000. Your generosity enables us to provide nourish-
ing food to so many of our neighbors. If you have questions about this list, please contact John McArdle, Director of Development, at

jmcardle@openhand.org or (415) 447-2413.

DIAMOND PLATE CLUB
$100,000+

Gilead Sciences, Inc.

Estate of Frederick Jacob Wenzel

PLATINUM PLATE CLUB
$50,000 - $99,999
Marcia & John Goldman

GOLD PLATE CLUB

$25,000 - $49,999

Anonymous (2)

American Endowment Foundation
Broadway Cares/Equity Fights AIDS
Macy*s, Inc.

United Airlines

WalMart Foundation, Inc.

Estate of Barbara Weir

SILVER PLATE CLUB
$10,000 - $24,999
Anonymous (1)

Baker & McKenzie

Karl Christiansen *

Elizabeth Taylor AIDS Foundation
Estate of Astrea Garnet Gorin
Flora & Farhad Khosravi

Neil MacPhail *
Maidenherren Fund

Luciana Mazzola

Middle Passage Foundation
Estate of Jane Musser

D. Lea Rauscher
Salesforce.org

BRONZE PLATE CLUB
$5,000 - $9,999
Anonymous (1)

Adobe Systems Incorporated
Amgen Foundation

Charles Schwab & Co., Inc.
Community Thrift Store

Linda S. Glick *
David Landis & Sean Dowdall

The Lazlo N. Tauber Family Foundation

Tom May - David May Il Foundation
Carmen McReynolds

OpenTable

Estate of John T. Smith

Kalée & Theron Tock

CRYSTAL PLATE CLUB

$2,500 - $4,999

Alameda Alliance for Health
American Conservatory Theater
Ancestry.com

Ashrafa & Shabbir Anik

California HealthCare Foundation
Chapman and Cutler, LLP
Craigslist, Inc.

Matthew C. Douglass *

Elizabeth Erdos & Wayne DeJong
Ernst & Young

First Dollar Foundation

Catherine P. Fleischner

Kelly Gaynor *

Heffernan Group Foundation
Estate of Sylvester James

Janet & Robert Johnson

David R. Johnson *

JP Morgan Chase & Co.

Ruth Ann & John Kennedy *
Kennicott Capital Management LLC
Elizabeth Olek & William Lee
PG&E Corporation Foundation
Simon Pitchford & Jim Munson *
Arthur & Toni Rembe Rock

Anne & Martin Roher

The Abe & Kathryn Selsky Foundation
Silicon Valley Bank

Margaret & Stephen Wilcox
Janet & David Wilson

Douglas T. Yoshinaga

CHINA PLATE CLUB

$1,000 - $2,499

Anonymous (5)

Advent Employee Engagement
Foundation

Autodesk Foundation Employee
Engagement Fund

Scherrie Barone *

Marian Beard & Daniel Wehmeier

Les Behrens *

Magnus B. Bennedsen

Brian R. Bliss

The C & L Fund

Andrew M. Canepa

Capital Advisors Group, Inc.

Nancy Catena

Karin & David Chamberlain

Commonwealth

Marsha Condon

Susan W. Cooper

Linda Walsh & Keith Cowan *

Patrica Cross

Kevin Davidson

Carolyn & Gordon Davidson

Robert M. Del Vecchio

Janet Dempsey

Destination Wealth Management

Deborah Anne Duenas *

John C. Dwyer

John V. Fandel *

Paul Feuerwerker

Samuel A. Fishman *

Diane Freeman

Janie & Donald Friend

Thomas J. Fuss

Lynn M. Garney *

Anita & Mark Gillespie *

Estate of Catherine Godman

Raymond Hawks

Monica & Stan Hayes

Karen Hibbert

Mary & John Hooper

Imperial Council of San Francisco

KA & F Group LLC

Anne & Jeffrey Katz

David Michael Kelly

Brian Kliment

Thomas L. Kocon

Thomas F. Koegel

Philip Kuttner

Barbara Anne Larsen

Sherri & Corey Leal

Esmond Monroy

Artrese Morrison & Alice Jordan *

Randall S. Murley

Garrick O. Ohlsson

Jennifer & Meredith Orthwein *

Peet's Coffee & Tea

Lynn & John Peterson

Robin Quist-Gates *

Revolver U.S.A.

Stephen Rico

Norman Robinson

Terri & Gregg Roos

Richard W. Ross

Christine & James Russell

Kathryn & Jack Ryle

Carol Savio

Lucia & James Schultz

Patricia J. Simpson

Kathleen A. Skeels

Margaret R. Skornia

Dennis C. Stephens

Margaret Sweet

Estate of George W. Tuma

Visa GivingStation

Duane Wakeham &
Richard R. Sutherland

Westin St. Francis

Robert T. Weston *

Elaine & Reginald Zelnik

T.G. Zimmerman *

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

WHEELS WITH LOVE for MEALS WITH LOVE

Centrally located in San Francisco’s Mission District,
Valencia Cyclery has been doing business in the same
location, and under the same ownership, since 1985.
They are proud to be known as the shop that gives
honest, expert advice to everyone from beginners

to advanced cyclists.

To date, they have donated an astonishing $132,754,
equaling 55, 314 meals for our neighbors in need!
This year’s sale runs from JUNE 9 - 12
- so whether you're in need of bike repairs,
gear, accessories, or a whole new ride, check
them out. If it has to do with biking, they’re the
experts.

VALENCIA
.CYCLERY

For nearly three decades, Valencia Cyclery has also @h
been amazing community supporter of Project b
Open Hand’s mission. Every year, they donate 10%

of the proceeds from their annual June sale to provide
meals with love to neighbors in our community.

Project Open Hand is proud to partner with
local businesses like Valencia Cyclery to nourish
and engage our community.



THE GIANT RACE BENEFITING
PROJECT OPEN HAND
SEPTEMBER 11, 2016 | AT&T PARK

RACE |5
Fundraise-to-Run the 2016 Giant Race and SF //

sarEwAY Q)
INISH/LINE E "‘
ey

opportunities

help Project Open Hand feed our sick and I i
elderly neighbors in the Bay Area ity

VOLUNTEER: GiantRace.com

QUESTIONS: events@openhand.org
FUNDRAISE: project.openhand.org/GiantRace2016

AV O N

AVON 39 THE WALK TO
END BREAST CANCER
JULY 23, 2016 | SAN FRANCISCO & MARIN

Take on the AVON 39 challenge and help breast cancer
patients in the community and across the nation

FUNDRAISE: www.avon39.org

AIDS WALK SAN FRANCISCO
JULY 17, 2016 | GOLDEN GATE PARK

Walk to raise funds for HIV/AIDS programs
and services throughout the Bay Area

JOIN OUR TEAM: sf.aidswalk.net/POH

AIDS
WALK

SAN FRANCISCO
July 17,2016

SALAD INGREDIENTS

3 medium-sized sweet potatoes, cubed

3 hard-boiled eggs, chopped
1 green apple, chopped
5 strips of bacon, roughly chopped

DRESSING INGREDIENTS

4 Tbsp. olive oil

1 Tbsp. chives, chopped

4 Tbsp. Greek yogurt

2 Tbsp. fresh lemon juice

1 Tbsp. whole grain mustard

Sea salt and freshly ground black
pepper to taste

DIRECTIONS

1. In a large saucepan over medium heat, add
sweet potato cubes. Fill saucepan with water
and bring to a boil. Cook until tender.

2. In a small skillet over medium heat, fry
bacon strips until crispy.

3. Place eggs in a saucepan and cover with
cold water. Bring to a boil over high heat, then
reduce heat and let eggs simmer for 10 min-
utes.

4. After 10 minutes, drain hot water and run
cold water over eggs to rapidly stop the coking
process.

5. After the eggs are cold enough to handle,
peel and chop them.

6. In a small bowl, combine dressing ingredi-
ents and mix thoroughly.

7. In a large bowl, combine cooked sweet
potatoes, eggs, apple, and bacon. Top with
dressing.




