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hen the COVID-19 pandemic

shut down the world, Gelmy, her
husband, and their three children (ages
ten, five, and four at the time) stayed
inside like many others.

She and her husband had both lost their
jobs, but they worked hard to ensure that
meals stayed on the table, homework
was done, and everyone stayed safe and
healthy. Living in a small apartment with a
family of five, Gelmy describes the times
as being one of “confinement.”

“I cooked a lot at home,” she recalls.
At the time, networks of support centers
like pop-up pantries across the Bay
served people who had lost food access.
“Support centers gave away a lot of
potatoes then,” Gelmy continues. “I didn't
want to waste them, so
| was making French
fries every day.”

Gelmy, whose first
language is Spanish,
recently enrolled in
ESL courses to improve
her English. She is sharing her story with
Project Open Hand bilingual Wellness
Program Coordinator, William, who is
translating in real-time at a meeting room
in our San Francisco Grocery Center.

“My cooking was very unhealthy,”
Gelmy says. She sits calmly drinking a
glass of water while she talks, pausing
occasionally before sharing a vulnerable
part of her story.

“Coming from a place where healthy
eating is not practiced, it's hard to give
up those habits. But now I'm doing the
best | can for my kids — to make sure they
can live long and healthy lives,” she says,
smiling. When Gelmy talks about her
children, her face lights up.

Gelmy didn't know it during the
pandemic, but a lack of healthy eating
was a major contributing factor to her
uncontrolled diabetes — a disease which
makes her vision blurry, fatigue worse,
and thirst unbearable.
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To juggle her responsibilities and
maintain an active presence in her
children’s school and extracurricular
activities, she skipped meals, ate late, and
did not eat nutrient-rich foods.

During her second pregnancy, Gelmy
learned she had gestational diabetes,
which occurs during pregnancy if the
body cannot produce or use insulin
effectively, and usually resolves after
pregnancy. But when it reappeared
during her third pregnancy, she was
diagnosed with prediabetes.

By 2019, she had diabetes. One night, a
high fever coupled with other symptoms
sent Gelmy to the hospital.

“I wasn't feeling well at all. My blood
sugar levels were very high because |

"Being a mother, it's hard to follow a doctor’s
advice because you put your kids first."

wasn't eating properly, and | wasn't on
medication.”

At the hospital, she checked off nearly
every symptom on the patient admission
sheet.

After prescribing medication, the
hospital doctor sent her to a registered
dietitian to stress the importance of
healthy eating. They referred her to
Project Open Hand.

“I blamed myself,” says Gelmy. “Most
days | would go without eating or eat very
late, which would upset my blood sugar.”

“But | don't want my kids to go through
what I'm going through. Being a mother,
it's hard to follow a doctor’s advice
because you put your kids first,” she
continues, “so | knew | had to make a
change”

Now, she receives her groceries every
week at Project Open Hand's mobile
location in the Mission. The groceries
feed her and the whole family.
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Clients receive weekly fresh produce
— greens, fruits, vegetables like carrots,
garlic, whole grains — and lean meats to
help them stay in control of their health.

Gelmy says she looks forward to seeing
the mobile van, where she can always find
a friendly face. Currently, Project Open
Hand has three locations throughout San
Francisco where clients can find the van
and pick up their groceries.

Her A1C levels have dropped, and that,
Gelmy says, makes a big difference.

“| know that food is medicine because
| notice the difference when | eat healthy
and when | don't. When | don't, | end
up in the hospital,” she says. “But to be
honest, I'm more focused on my kids. This
program has also helped my children,
too. Because now, when |
cook, | can make healthy
meals for all of us.”

Gelmy is always taking home
new ingredients from the van,
and she has even attended
nutrition demonstrations, like
cooking with tofu. She says one of her
favorite dishes she makes, inspired by her
new healthy eating habits, is cauliflower
dipped in egg.

“And my children like the dishes |
make. They really like the produce | bring
home,” she says, laughing. "My youngest
daughter looks like a bunny when she
snacks on the celery from the mobile van.”

Thanks to our cutting-edge medical
nutrition interventions and healthy
produce, Project Open Hand clients have
lower rates of hospital readmissions,
shorter hospital stays, and overall
improvements in their health. That's only
possible because of you.

To support more clients like Gelmy,
make a donation at www.openhand.org/
donate.

by Kimberly Kollwitz, Manager, Marketing and
Communication
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Dear Friend,

id you know that legacy giving

has been a vital part of Project
Open Hand's success since our
founding 40 years ago? Planned gifts
received decades ago continue to feed
our clients today.

In this edition of MealTimes, you'll
read about a very special donor,
Thomas Nicoll, who left a gift in his will
to Project Open Hand.

Although Tom was not a large donor
to us during his lifetime (his gifts
averaged about $100 a year), his legacy
gift will impact the lives of many people
for years to come.

These gifts are a lifeline for people
like Gelmy — who is featured in the
cover story — a mother of three who has
been receiving Project Open Hand'’s
services for the last few years.

Gelmy, who puts her children first
in every aspect of her life, has seen
a massive improvement in her and

Paul's Letter: Paying It Forward

her family’s health since joining our
program.

Many of our legacy members
had friends and family who directly
benefited from our services over the
years.

Their special support is a testament to
the impact of our work, the compassion
and strength of our founder Ruth
Brinker, and we hope you'll help create
your own legacy.

In the last 40 years, Project Open
Hand has weathered two pandemics
and several other disasters, but we
remain standing because of your
continued support.

When | think about the enormous
impact of legacy giving, I'm reminded
of a quote from Rev. Dr. Martin Luther
King Jr.: “Life’s most persistent and
urgent question is, "'What are you doing
for others'?”

To that | would add: How can you
keep 'doing for others' even after you

are gone?

While less than 25% of our funding
comes from federal sources, we face
uncertainty about how funding may
change with this administration.

That's why your gift, whether it's
one-time, monthly, from your Donor
Advised Fund, or from your will, is more
important now than ever.

Any amount is meaningful.

Our stoves are on — and they will be
for the next 40 years. You help make
that possible. Thank you for your
continued support!

Paul Hepfer
Chief Executive Officer

A Note on Federal Funding

As the story on federal funding continues to develop, some
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donors have asked if any changes could impact Project Open
Hand's services. Fortunately, federal and state funds are just a
small portion of our overall operating budget — less than 25%
in FY 2024.

WEDNESDAY, APRIL 30
° Project Open Hand
:\s\@ 40 years of meals with love

Dining Out For Life Bay Area:
Wednesday, April 30

Here's what we know at the moment: Thus far we do not
anticipate any disruptions in our funding, and we will continue
providing our services without disruption.

SUPPORTING
THE SERVICES OF

We don't know what will happen in the future, and there may
be a point where the need for our services becomes more
critical. As things become clearer in the coming months,

we may come back to you for support. But for now, we will
continue to watch carefully and keep you updated as we learn
more.

We're excited to announce that we will be hosting our annual
Dining Out For Life event in partnership with San Francisco
AIDS Foundation! This means your support on April 30 will go
twice as far, and you'll be able to dine in both San Francisco
and the East Bay. Proceeds will benefit both organizations, who
serve over 36,000 clients annually across the Bay Area.

If you have any questions, please feel free to reach out to our
team by contacting Mario Lemos, Senior Director of Major
Gifts and Planned Giving, at mlemos@openhand.org. Thank

Learn more: diningoutforlife.com/bayarea you!
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Spotlight: Thomas Nicoll’s Lasting Impact

legacy gifts like Tom'’s are a way to reflect

Legacy giving is a powerful way to support Project Open

Hand. Through a gift in your will, your contribution will
make a lasting impact on the future of the organization.

That's exactly what Thomas Nicoll, a long-time donor and
admirer of Project Open Hand, did.

Tom was a retail display designer. He and his lifelong partner,
Kerwin, met at a party and moved to San Francisco in 1971. Just
four years after Project Open Hand was founded by Ruth Brinker
in her kitchen, Tom became a donor.

He had many friends who benefited from the services of
Project Open Hand. Tom deeply believed in our mission of
providing meals with love to those who need them most.

As a dedicated donor, Tom gave for years to the organization.

David Hale, a close friend of Tom'’s recalls his dedication: “Tom
knew that a lot of people were being supported and assisted by
Project Open Hand's work.”

"It's something we hear a lot from our donors," says Mario
Lemos, Senior Director of Major Gifts and Planned Giving. "We
rely on the generosity of people to keep doing this important
work. Every dollar counts."

Last January, Tom passed away, leaving a portion of his estate
to Project Open Hand and a few other local nonprofits.

“Donations like these, which are so incredibly generous, are a
way to ensure that someone’s legacy continues to support the
organizations they care about,” says Mario.

“We are indebted to donors like Tom who have included us in
their estate. To know that in perpetuity your gift will continue to
keep our doors open is amazing.”

Your legacy helps to sustain our work. Whether you were a
volunteer, a client, or a long-time admirer of the organization,

—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, 2024 through

December 31, 2024. If you have questions about this list, please contact donations@openhand.org or 415-447-2300.

DIAMOND PLATE CLUB
$100,000 and Above

Estate of Thomas Nicoll

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

Bayer Fund

Estate of Marguerite Ryan

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

Anonymous
M H Buckeye Fund

Robert and Dana Emery Family
Foundation

Hellmann Family Fund

Estate of Diana Leon

Gail Mclntyre

Middle Passage Foundation
Richmond/Ermet Aid Foundation
George H. Sandy Foundation

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

Alameda Alliance for Health
Belling Family Foundation Fund
Joan Braddi

Frank A. Campini Foundation

Elizabeth Cartwright and Alan
Casserly

Theresa and Eric Chang
Sharon L Davidson Trust

Paul Dressel

Linda Glick*

Gurmehar Foundation
Hammersmith & Fulham Giving

David H. & Barbara M. Jacobs
Foundation

Estate of Sylvester James

Kaiser Permanente

KHP Capital Partners LP

Estate of Patty King

Nicole Lederer and Lawrence Orr
Mission Analytics Group, Inc.

Nellie Prescott Trust

Wilda and Lowell Northrop, Ill
Thomas Renau and Alykhan Motani
San Francisco Health Plan

Scarlet Feather Fund

Tito's Handmade Vodka

Jason Wei

Wilcox Foods

Dr. Charles and Jane Zaloudek

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

Martha Angove and Carl Kaufman
Anonymous (5)
Kelly and Carrie Barlow

Terrie Campbell and James
Henderson

Christopher and Liv Turid Cann
Andrew Chang and Danni Xie*
Cisco Systems, Inc.

Barbara and Martin Cohen
Connie Ellerbach Charitable Fund
Lisa Erdos and Wayne DeJong
Paul Feuerwerker

Sandra Flaviani

Emily and Sam Glick

GoldRide Fund

Gray Grodzicki

Carol and Joe Grundfest

Kathy and James Guthrie
David Hamlet

Hilltop Foundation

Mr. and Mrs. Harold Isbell
Nicholas and Angela Kalayjian Fund
Richard Long

Charles Lowey-Ball

Dr. Preston Maring
Maxwell/Hanrahan Foundation
PAV Foundation

Anne and Martin Roher

Erika Rosenthal

Estate of Paige Shepord

Veronique and Peter Siggins

The Talbott Family Foundation
Lynn Tolin

Estate of James A. Welter
Gina Wellmaker

Samuel Yates

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

Anonymous (6)

Julie and Tom Atwood
James Scott Bays

Robert and Susie Buckley

Jerri Brown and Tracy
Steelhammer

Bobbi Buell
Craig Chu and Christina Lee

Christine Pulito-Colbert and Tim
Colbert

Community Thrift Store
Alberto Cortes

Marie and Peter Dorsey
Gail Eisleman

The Eric and Sonali Fain
Charitable Fund

Phyllis Fetto and Paul
Newacheck

Robert Graves

The Griffin Phoenix Foundation
William and Barbara R. Hazen
Barbara Harms

Patrick Healy

Michael Henry and Tyler
Wuthmann

Jeff King

The Kittredge Fund
Lauderdale-Zuspan Giving Fund
Joan and Evan Lewis

Louis and Sally Lewis

Marie and Barry Lipman

Gary Loeb

Patricia London

Dennis Markus

John and Sandra McGonigle
Donor Advised Fund

the impact Project Open Hand had on you.

Legacy Giving

Legacy giving can be in any amount — and§
it doesn’t necessarily have to be a large sum &

of money.

Most donors like Tom leave a fixed
amount or a percent of their estate to
benefit Project Open Hand. But that's not the only way to
support our work — you can gift stocks, bonds, real estate, and

property, too.

Planning for the future of our organization is crucial, and our
work can continue only because of the generosity of individuals

like Tom.

If you too are interested in making a lasting impact, join our
Legacy Giving Circle by letting us know you've included Project
Open Hand with a gift in your will. Your gift will support our
mission that you care so much about in perpetuity.

Your Gift Matters

Make a big impact with a future gift! When you include Project
Open Hand in your estate plan, your generosity provides
nutritious meals to people who are sick and vulnerable.

If Project Open Hand has left its mark on you, please consider
including us in your estate plans. To learn more about how you
can make a difference, contact Mario Lemos, Senior Director of
Major Gifts and Planned Giving at mlemos@openhand.org or
(415) 447-2465. Learn more at www.openhand.mylegacygift.org.

by Kimberly Kollwitz, Manager, Marketing and Communications

Monaco Family Charitable Fund
Benjamin Newsom

Carol Roberts

Marcia Rodgers

Eli and Mae Rosen Foundation

Tachina Rudman-Young and Peter
Young

Jeanne Ryan

David and Allison Schoop
Scott Schwartz

Renee and Philip Seay
Charles Silverman

Peter Soderling

Tarbell Family Charitable Fund
John Thorne Family

Janet Weiss and David Wilson
Stephen White

Michael Wilbert

Ellie Wood

Sally and Bryan Woods
Howard Zee

Zelnik Family Giving Fund
Zing - Wellness Wednesday

Community

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

61 Divisadero Street, LLC
Barbara Abate

Andrew Alley

Anonymous (17)

K. Arakelian Foundation

The Arbeit Grippi Giving Fund

Yvette Assia-Breslauer and George
Breslauer

Ursula and S. Leonard Aurebach
Tim Barabe and Gail Kennedy
Eric Barkan

James Bartlett and Theodore Hax
Gerald Becerra

David Bell

Robert Bernheim

Nirav Bhakta

Mabel and Jeffrey Bialik*
Lorraine Bosche

Nancy Boughey

James Bowler Giving Fund

Ida Braun

Benjamin and Megan Buelow
Claire Bunton and Steve Elprin
Jef Caers

Mary and Michael Carp

Denis Carrade

Tiia Carswell

Emily Cashwell

Catherine Chase

Susan and Ronald Choy

Karl Christiansen*

Anita Clemetson

Marsha Cohen and Robert Feyer
Paul Colfer

Jason Conyard & Fernando
Aguayo-Garcia

Kathryn Conway

Dorene Cotter and Anthony Nash
Robert Craig

Sharon and Dale Crandall

David and James Harbison Crook
Marya D'Abate

Gretta and Rodney D'Acquisto
Keridwen and Brian Dahm

Ellen Daniell and David Gelfand
Johnathan Date-Chong

Carolyn and Gordon Davidson
Margaret Davis

Jacqueline Desoer

Dr. Susan Dirstine

Jerome and Thao Dodson

Pearce Dressel

John Dwyer

The East Creek Fund

Bruce Ede

Martha Ehrenfeld

Howard Eisenstark

Susie M. Eng

Jonas Feinberg

Andres Fernandez

Tracy Field

Carol and Howard Fine
Samuel and Juliet Fleischmann
Dr. Daniel Fourrier Jr.
Diane Frankenstein

Joyce Freedman

Loretta and Andrew Fu
Patricia and Alfred Gavello
Kelly Gaynor*

William Giammona and Dennis
Lickteig

Christian Giorgi

Sabine Von Glinski

Ajit and Ranjana Goel

Barbara and Alan Goldenberg

Walter and Karla Goldschmidt
Foundation

JW & HM Goodman Family
Foundation

Barbara Goodwin

Robert Guter and Garrick Ohlsson
Jeffers Haile

John and Katherine Halliday
Laura and Clifford Ham
Monica and Stanley Hayes
Whitney Hazard

Irene Heller

Linda Hendley

John Holme and Margit Birge
Holmes US

Douglas Horngrad

Patricia and Randall Horton
Ivy Hsieh

Barbara Jackel

Karen Jacobs

Ola Johnson

Elizabeth and Thomas Jones llI
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Black Bean Brownie

These are not your traditional brownies. High in fiber and protein, black beans
create a delicious gluten-free, low-carb dessert packed with iron, calcium, and
potassium.

Ingredients

Yields 10 servings

e 16 0zor2 cups of cooked e 3/4 cup unsweetened cocoa
black beans powder

e 2eggs e 1/2tsp baking soda

e 1/4 cup vegetable oil e 1/4tspsalt

e 2tsp pure vanilla extract e 1/3 cup packed brown sugar

e 3tbs brewed coffee (decaf is e Chocolate chips/chocolate
fine) pieces (optional)

Directions

1. Preheat oven to 325°F and line an 8" baking pan with parchment

paper. Set aside.

Mash the beans with a fork or potato masher until smooth.

In a separate bowl, whisk the eggs with a fork, then combine with

the coffee and vanilla. Add this wet mixture into the mashed beans,

and combine until smooth.

4. In alarge bowl, whisk the cocoa powder, baking soda, salt, and
brown sugar, to combine.

5. Create a well in the center of the cocoa powder mixture and add
the pureed bean mixture, then mix till well-combined.

6. Pour the mixture into the prepared baking pan and spread into an
even layer.

7. Add the (optional) chocolate chips/chocolate pieces on top of the
batter, then bake for 25 minutes.

8. Remove the pan from the oven, but let it cool until no longer hot to
the touch.
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San Francisco, CA 94109

Project Open Hand
730 Polk Street

Irene Jones

Rob Kahn

Susan and Barry Karl
Barbara and Ronald Kaufman
David and Anita Keller
James Kenney*

David Kilby

Albert Killen-Harvey
Bernadette Kim

James King

Peggy Kivel

David Klein

Tong and Brian Kobilka
Joey Kotfica

Kurt Krebs

K. H.Wm. & Andrea Manson
Krueger Foundation

Roger Ladwig

Jeffrey and Molly Lane

Jeff Leider

Zahavah Levine and Jeff Meyer
Mark Levison

David Lindsey

William Lockard and Alix
Marduel

Losito Family Charitable Fund

Steven Lovell and Dara
Youngdale

Diane Lynch

David Lyon

David Madson
Michael Makapugay
Lena Malik

Arthur Manzi
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Raymond Mark and Wendell
Nickel Jr.

McCalmont Engineering

David Mellor

Bradley Menda

Rachel and David Metz

Jan Michaels

Anthony and Catherine Mirante
Jenny Moore

Sally Morton

Kathleen Mossburg & Associates
John Nielsen

Laura O'Brien

Gary Scott Osten and Ralph
Torrez

Robert Page Jr.
Kathryn Parnes*
The Perisic Family Fund
Louise Pescetta

Point Reyes Farmstead Cheese
Co.

Dr. Marlene Rabinovitch
Leroy Rey

David Richardson
William Robinson

The Robert S. Russell Charitable
Giving Fund

Susan Sachs
Ameurpino Santiago

Suzanne Schneider and Dov
Herbstman

Nancy Scott-Ince and William
Ince

Mr. and Mrs. Richard S. Seiler
Elizabeth H. Shattuck

Shearer Family Trust

Anne Shultz
Richard and Bonnie Sibley

Candace Simpson and
Narayanan Ramasamy

Sing for America Foundation
Uma Sinha

Gail Skoff and Kermit Lynch
David Slattengren

Jordan Smith

Roger Smith

Ellen Soulis

Vera Stein

Kim Syre

Jeff Titterton

Sophie Tran

Turtle Memorial Fund
Tyle/Westley Charitable Account
Bruce Vermazen

Rosemary Wakeham
Wenner Family Giving Fund
Margaret and Bruce Wetter
Jay and Teresa Wiedwald
Judith Wolfe

Keith Wollenberg

Durwin Wong

Katharine Yeager

Philip Yee

Sharron Zakus

Zoom Inc.

Gary and John Zsori

puppe:
Cluj

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

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