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Together we’re creating the  
world we all want to live in



Ceres Teen Leader Hannah
Dear Friends,

In January we delivered our 400,000th meal – a number that would have  
simply stunned me back in 2007 when I started Ceres as a volunteer project  
in a Sebastopol church kitchen. Nearly 100,000 additional meals have been 
delivered in communities across the United States thanks to the Ceres  
National Affiliate Partners we’ve trained. 

Each of these meals fed a person – and often a whole family – struggling because 
of a serious health crisis, bringing the nourishment of wholesome food but maybe 
even more importantly the nourishment of the community’s love and care.

That’s a half-million healing moments!

And behind the scenes these meals also nourished the people who made them 
possible: the youth and adult volunteers whose hearts and hands brought each 
meal to someone’s table, and our donors whose financial gifts are touching, 
changing and saving lives every day.

“Ceres represents the world I want to live in,” one of our staff members said 
recently. Ceres creates a world of connection, kindness, generosity, empowerment 
and belonging. It’s a world where everyone’s gifts are valued, and where together 
we realize our power to make a real and significant difference in our communities. 

As you’ll read in the pages that follow, Ceres empowers young people to become 
the healthy, compassionate and engaged adults our world needs. We educate 
clients and teens about the power of their food choices, so they make lasting 
changes in the way they eat to help prevent illness in the future. We support 
organic agriculture and our local farms and food producers – ensuring a healthy 
environment today and for future generations. 

But at our root Ceres strengthens the fiber of what makes us human – our 
capacity to put ourselves in another’s shoes and to be willing to reach out with  
a helping hand. Thank you for being part of the amazing tapestry that makes  
Ceres Community Project so special and vital. Your gifts – of time, of talent,  
and of treasure – are creating the world we all want to live in. 

With gratitude,

Cathryn Couch 	 Sharon Keating 
Executive Director	 Board President

Hannah discussing a recipe with Executive Chef John

“Working for Ceres restored my hope that as a youth in my community I had 
a place to actually help people.  They teach us about different things going on 
around the world where people are making a difference in their communities. 
It has changed my outlook on my future. I realized that there are all these 
possibilities around me to make a difference but they are a little bit hidden. 
Ceres was really life changing for me. It propelled me to being motivated more.

I really do feel like I am making a difference. I wanted to step up my game  
and be a Teen Leader because it was a good opportunity for me, and then  
I could help Ceres even more. The second I walk through the door, the 
atmosphere there really, really makes me feel like it’s not just an obligation  
or a responsibility. It’s something that I really want to be doing.”

“Volunteering at Ceres made me realize how many things went 
into the food and how many different spices and vegetables you 
can actually fit into one dish. Then I started experimenting a lot 
more because I really noticed a difference when I ate healthier.”
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Youth Share Ceres’ Message 
on National Stage
Thanks to sponsorship from the Shinnyo-En 
Foundation, Youth Program Manager Sara 
McCamant, Teen Leaders Shannon Gallup and 
Ashlyn Dean traveled to Washington, DC last  
April to present Ceres’ work at the National 
Service-Learning Conference. In October, Ceres 
youth served a locally-sourced organic lunch to 
400 youth at the national Bioneers Conference in 
San Rafael, and then Teen Leaders Levi Hylton, 
Sophie Leveque-Eichhorn and Hannah Pieh led  
a workshop on The Power of Our Food Choices. 
   

Empowering Young People
At Ceres youth are the primary gardeners and chefs in our 
programs. Through that contribution, they discover their gifts 
and their belonging as valued members of the community. 

In 2015 we provided 23,113 hours of mentoring and work-
based learning to 437 young people. They learned to grow, 
cook and eat healthy foods – and about how their food choices 
can support health and protect our environment for future 
generations. Working under the guidance of our professional 
staff and adult mentors, youth became familiar with what 
employers expect and gained the skills and confidence to be 
successful in school, work and life. 

Harvesting green beans from Ceres 
Community Garden in Sebastopol

Teen Chefs learning some  
knife skills from Chef Trudy  
in our San Rafael kitchen

Ceres Teen Chef Emma prepping 
fish in our Santa Rosa kitchen

Bioneers Conference 
in San Rafael

National Service Learnng  
Conference in Washington DC

“At Ceres they start you out on small things. Then all of a 
sudden, they would throw something at you that you’ve  
never done before. It was pressure but it was the good kind.  
You knew they had that trust in you and it made you feel 
awesome. I just started to become more confident and to 
carry that out into my own life without really having to  
consult anybody or ask questions.” ~ Lilyanna, Teen Chef

Newly inducted Teen Leaders in Sebastopol
Youth who’ve been active for at least a year can apply to join our 
Teen Leader Program. In 2015, 59 Teen Leaders served as role 
models and peer teachers in the program. Sporting personalized 
chef coats, they welcomed new teens, supervised the preparation 
of recipes, managed the packing of client meal bags, spoke at 
events, supervised the prep and planting of garden beds and 
served as full voting members of our Board of Directors.



Caring for Our Neighbors  
in a Health Crisis
 
Ceres serves people facing a health crisis in Sonoma,  
Marin and now Alameda counties. Along with up to  
24 weeks of nourishing organic meals for everyone in  
the family, we teach clients about the benefits of healthy, 
organic whole foods and connect them to the love and  
care of their community. 

There are two ways to participate in our Meal Delivery 
Program – up to 20% of program spots are available for 
clients who are able to pay a below-market rate of $85 per 
person per week for organic delivered meals. This encourages 
people who might not otherwise call us and generates vital 
income for our work. The remaining clients receive meals for 
free – thanks to the support of our donors and volunteers.

In 2015 we provided 94,593 meals to 642 clients and  
their families, with 89% of clients receiving free meals. 
Among these clients, 66% are living at or below 200% of  
the Federal Poverty Level – just $31,860 a year for two  
adults or a single parent and a child, and 83% of our  
clients have a cancer diagnosis. 

Thanks to our new program sites in Santa Rosa and Alameda, 
our goal in 2016 is to provide 105,000 meals for 750 clients.

Delivery Angel Ralph greeting Ceres 
Client Darlene with the week’s meals

Delivery Angels picking 
up their bags of food

Ceres Client Robert sitting down to  
a delivered nutritious organic meal 
of baked King Salmon with dijon and 
tarragon, quinoa, and broccoli 

“As a cancer patient, and living alone, I find it a 
challenge to motivate myself to make a good healthy 
meal. The past two weeks of receiving your deliveries 
has been a God-send for me.” ~ Mark“Thanks to you and the teens for growing everything 

and for initiating a great program to help me start 
cooking with more healthy vegetables.”  ~ Harvey

Veggie Boxes Support  
Low-Income Clients Leaving 
Our Healing Meal Program
Affording healthy food is a challenge for most of  
our clients. In 2015 we began exploring how to 
support these clients as they make the transition 
from meal delivery to cooking on their own.  
As part of a pilot program, 18 clients with household 
incomes below $45,000 received 8 weeks of delivered  
fresh organic vegetables from the Ceres Community 
Garden. We recently received a two-year $60,000 
grant from North Bay Cancer Alliance to develop a 
full transition support program for our clients.



“You are training the next generation of 
parents to understand the importance of 
preparing healthy meals for their families. 
We applaud and thank you for your passion 
and innovation.”

~ Michael Purvis, Chief Administrative Officer, 
Sutter Santa Rosa Regional Hospital

Promoting Wellness

Nutrition for Wellness is a special program we 
developed for the West County Health Center and 
is now offered both there and at Alexander Valley 
Healthcare in Cloverdale. The 12 class series is free for 
clinic patients. We reached 176 patients in 2015. 

Nourishing Connections Cookbook is now in kitchens 
all over the United States, and many of our past clients 
tell us it’s their bible to eating well. Through the 
cookbook we’re able to reach and support many more 
people than we can through meal delivery.

Y Commitment to Organic –

We use organic foods because scientific studies  
show organic crops provide more nutrition, are better 
for the environment, and reduce dietary pesticide 
exposure when compared to conventionally produced 
foods. In other words, it’s the healing choice for people 
and the planet.

Ceres educates our clients, teens, adult volunteers and  
the broader community about how to shop, cook and  
eat for health – both personal health and the health  
of our environment. 

Y Teens – Ceres’ teens spend ½-hour of each shift 
learning about nutrition and “food system” issues. 
Topics include healthy snacks, why eat the rainbow, 
how to read food labels, food miles, why organic 
matters, and the importance of soil health. The 
result is young people who cook more, eat better, 
and are more likely to encourage friends and family 
to make healthy choices.

Y Clients – Each week Ceres’ clients receive a Nutrition 
Bite with their meals. The Bite includes a recipe 
for one of the dishes in their bag – and some 
information about a food in that recipe and why it’s 
so good for them. Clients are more likely to try new 
and unfamiliar foods – like our client Linda who 
thought she didn’t like beets until a Nutrition Bite 
encouraged her to give them a try!

Y For our community –

Healing Foods Basics and Healing Foods Essentials 
are two-hour classes offered at a variety of locations 
each year and in both English and Spanish. 130 
people participated in these classes in 2015. We’ve 
also created a video version of Healing Foods Basics 
which is provided free of charge to each client and is 
available to the general public. 

Teen circle on “Learning to Read Food Labels”  
led by Garden & Youth Program Manager Sara

Tasting sauerkraut with  
Nutrition Education Manager Thais

 “As part of my cancer protocol I am to become more 
plant-based. So far, I have eliminated coffee, started yoga, 
walking more, reduced animal products and use way less 
refined sugar. I honestly wouldn’t be as successful if it 
weren’t for your meals and TLC.” 
~ Annie, Sonoma Valley client

“I joined Ceres to help people but I am also learning a lot 
about cooking and eating better.” ~ Lauren, Teen Chef



Building Community Is  
the Heart of Our Work
 
The research is clear – the more connected and engaged we 
feel, the healthier we are. Even more important than food, 
meaningful relationships that help us feel valued and valuable 
are keys to a long and healthy life. That’s one reason we engage 
as many people as we can in our work. From youth and adult 
volunteers to our extraordinary community of financial donors, 
Ceres is committed to re-weaving the web of connections that 
make us and our communities healthy and strong. 

The gifts volunteers give Ceres are tremendous. In 2015,  
532 adults contributed 28,922 hours – the equivalent of 
almost 14 full-time staff – saving Ceres $608,299. Volunteers 
mentored youth, delivered meals, supported clients, provided 
staff training, worked as handy-people, solicited auction items, 
processed donations, consulted about human resource issues, 
coordinated other volunteers, and so much more. 

The generosity of Ceres’ volunteers is the heart of our 
community and the heart of our work. We are enriched  
by their gifts, and together – through their service – we’re 
building a happy and healthy world.

A Great Place to Volunteer
We’re proud that in the most recent report 
from North Bay Business Journal, Ceres 
was the 47th largest nonprofit in Sonoma 
County but had the 4th highest volunteer 
engagement! And in our end-of-year survey 
97% of adult volunteers say that volunteering 
at Ceres has contributed positively to their 
life, and 94% are very or extremely likely to 
recommend Ceres as a place to volunteer.

Sebastopol Wednesday morning adult volunteer 
prep team receiving instructions for the day

Teens and Delivery Angel Jim loading his car 
with the bags of meals for his route

Adult volunteer group with Volunteer Relations 
Manager Caroline and Kitchen Manager Julie

Happy volunteers Kate and Ann 
chopping 65 cups of broccoli at 
our new kitchen in Santa Rosa

“One of the most significant gifts of Ceres is the power 
of love and caring that comes with every contact and 
with every preparation. There is true healing in that gift.”  
~ Alva, Marin client

 “Helping people makes you feel good about yourself.”  
~ Rodrigo, Teen Volunteer

“Providing hope and support to those 
in need gives me a personal sense 
of fulfillment that is priceless.”   
~ Volunteer Client Liaison



Thank you to  
Hanna Boys Center 
We are grateful to Hanna Boys Center for hosting 
our Sonoma Valley Program site for the past two-
and-a-half years. During that time, we provided 
5,000 hours of work-based learning for youth and 
prepared and delivered 23,000 meals to Sonoma 
Valley families. Hanna Boys Center welcomed us 
and thanks to members of their board, provided 
free kitchen space for Ceres to operate. With the 
opening of our Santa Rosa Program at the Dream 
Center we’ve moved from Hanna but continue to 
serve the Sonoma Valley community.

Expanding Our Reach

During 2015 Ceres developed two important new program  
sites in Santa Rosa and Alameda that allow us to expand the 
diversity of youth and clients we serve. Opened in early 2016, 
both new sites are on the campuses of well-respected nonprofits 
that have deep experience in their areas of work.

In Santa Rosa we’re at Social Advocates for Youth’s new  
Dream Center campus. SAY provides housing, counseling  
and job training to youth who are disadvantaged and/or lack 
critical support. Along with our volunteer afterschool program 
for youth, Ceres is developing a full Culinary Arts and Food 
Industry Job Training Program and expanding our Catering 
Program to provide on-the-job training for youth.

In Alameda, we’re at Alameda Point Collaborative, a supportive 
housing community for formerly homeless families. Youth in 
these families are now coming together two days a week to 
prepare healthy meals for very low-income women with cancer 
served by the Charlotte Maxwell Clinic in Oakland.

Making cookies the first week  
at our kitchen in Alameda

The teens prepared and 
packaged the meals and 
then sat down together 
to have their own dinner 
of the food they had 
just cooked. This was 
the first time most of 
these young people had 
cooked and shared a meal.

Ceres Chef Tina working with Teen Leader 
Clare in our new Santa Rosa kitchen

Yvonne Charles, Charlotte Maxwell Clinic Staff, shared clients’ 
reactions upon receiving their first Ceres meals, “A couple of the 
ladies cried…the gratitude was overwhelming. They told me:

‘I was trying to figure out what to do since  
I have another surgery coming up and knew  
I wouldn’t have the energy to shop or cook.’

‘My doctor said I needed to gain weight, but  
I didn’t know what to eat. Having the meals 
already prepared is so helpful.’

‘I didn’t know what I was going to do.  
This is such a blessing.’ ”



In-Kind Support

$25,000 & Over
Oliver’s Market

$10,000 to $24,999
Hanna Boys Center
O’Reilly Media
Redwood Hill Farm & 

Creamery

$2,500 to $9,999
FEED Sonoma
Gourmet Mushrooms
Premier Organics / Artisana 

Organic Foods
Press Democrat 

Community Partners
Skipstone Ranch
Whole Foods Markets

$2,499 & less
Allaire School
Analy Garden Project
Andra Sandberg
Angela Campbell
Arlene Ford
Bellwether Farms
Benziger
Biologique Farm
Blooms Wholesale Nursery
Bohemian Creamery
California School of Herbal 

Studies
Caryl Hansen
Chelsea True
Chris Judson
Clover Stornetta Farms Inc.
Cork’s Restaurant at 

Russian River Vineyards
CVS

Ron Bartholomew
Ron Treleven
Safeway
SanMar Corporation
Sebastopol Hardware 

Center
Shari Klein
Shelton’s Market Garden
Shone Farm
Silk Road Teas
Slow Harvest
Soiland Co, Inc
Sonoma Compost 

Company
Sonoma Design Apparel & 

Promotions
Sonoma Sprouts
Sonoma Swamp Blues
Sonoma Valley Foods
Star Mountain Gardens
Strong Arm Farm
Sue Laliberte
The Kefiry
The Lagunitas Brewing 

Company
The Market Project
Tierra Vegetables
Traditional Medicinals
Trish Power
Veritable Vegetables
Village Bakery
Weinberg Consulting
White Mountain Farm
White Rock Vineyards
Wild Flour Bakery
Wind Gap Winery
Work Horse Organic 

Agriculture (WHOA)

Dozens of farms, grocers, food producers and other businesses joined hands with us by 
providing $365,221 worth of in-kind contributions during 2015. These gifts allow us to 
leverage the cash support we receive and strengthen connections across our community. 
We’re deeply grateful for these partners who are vital to our work.

Dehlinger Winery
Donald E Mielke
Donald I Abrams
Earthworker Farm
Elizabeth Levy
Ellie Rilla
Flavio Moura
Fop Doodle Farm
Forager Project
FoxCraft Hard Cider
Frame of Mind
French Garden Farm
Gabriel Farms
Galen’s Way
Giving Gardens
Global Student Embassy 

(GSE)
Good Earth Natural Foods
Grab n’ Grow
Green Gage Farm
Grindstone Bakery
Gypsy Cheese Co
Handlebar Farm
Harmony Farm Supply
Harvest Moon Estate & 

Winery
Helga Alessio
Hook & Ladder Winery
Ideal Hardware
Insalata’s
Iron Horse Vineyards
Irwin Rosnel
Jacqui Beiden
Jennie Alexich
Jennie Rose
Joann Puglisi
Joanne Mumola Williams
Karol Kopley
Kate Sullivan

Keith Giusto Bakery Supply
Kelsey Perlman
Kendall Jackson
Kozlowski Farms
Laguna Farm
Larry Wagner
Lisa Harrington
Lowe’s Home Improvement 

Center
Lucas Armstrong
Lynne Faulks
MacPhail Winery
Maile Arnold
Manzana Products Co
Marilyn Sommer
Marin Organic
Martha Hart
Mary Ellen King
Mary Fricker
Medlock Ames
Merry Edwards Winery
North Bay Stage Company
Nutiva Nourish Foundation
Oak Hill Farm
Pangea’s Promise at Pocket 

Creek Farm
Patisserie Angelica
Patricia Peters Flowers & 

Chocolates
Patrick Stewart
Patti Pines
Paul’s Produce
Petaluma Creamery
Petaluma Poultry
Phil Persons
Rachel Blum
Rebecca Katz
Rebecca Webb
Revive Kombucha

Since 2010 Ceres has supported communities 
around the United States interested in starting 
programs like ours. Today eleven communities 
– from Nashville to Grand Rapids, Michigan and 
Eugene, Oregon – benefit from programs based 
on Ceres’ unique model. 

In 2015 we offered two four-day trainings at 
our main offices in Sebastopol for teams from 
Clear Path for Vets in Syracuse, NY; Healthy 
Community Kitchen in Madison, WI; and 
Healing Meals Community Project in Hartford, 
CT. Teams receive comprehensive training, a 
complete Operations Manual, access to Ceres’ 
customized data base program to help run their 
programs, regular support and training calls 
throughout the year and most importantly the 
benefit of our 9 years of experience. 

“Standing on the shoulders of such an amazing 
organization as Ceres, our start-up has been more 
successful than we could have ever imagined. 
Thank you Ceres! We could not have this success 
without your training and support. “ 
~ Sarah Leathers,  
Healing Meals Community Project, CT

Teen Chefs happily washing dishes at 
Ceres Affiliate Partner, the Teen Kitchen 
Project, in Soquel California

These are just a few of the amazing local companies  
who’ve provided generous, long-term support for our work.

Thank you!

Providing all our 
organic poultry and 

seafood at a  
50% discount

Providing land, water 
and power for our 
Sebastopol garden 

Providing kefir and 
cheeses for our client 

meals and events

These mushrooms 
are a regular part of 

our client meals

Taking Root Across the Country

Our National Affiliate 
Partners delivered nearly 
50,000 healing meals in 2015



Donors

$50,000 & Over
Anonymous (2)
Jim & Pat Costello
Ren Nelson

$25,000 to $49,999
Anonymous (4)
Greg Young & Jean Davis
Dean Witter Foundation
Drew & Myra Goodman
Sonoma Wine Country Weekend
The James Irvine Foundation
The John Jordan Foundation
The Kimball Foundation
Walmart Foundation
Whole Foods Market

$10,000 to $24,999
Anthony Crabb &  

Barbara Grasseschi Foundation
Ron Bartholomew & Sharon Keating
Costco 
Crescent Porter Hale Foundation
CTE Fund 

(Career Technical Education)
Terry & Joanne Dale
Lynn Fritz & Anisya Thomas Fritz
Ginnie & Peter Haas Jr Fund
Harbor Point Charitable Foundation
Impact100 Sonoma
Jackson Family Wines, Inc.
Miranda Lux Foundation
Ross Recreation Equipment, Inc.
Tara Rudman
Shinnyo-En Foundation
Specialty Food Foundation
The Freitas Foundation
The MCJ Amelior Foundation
To Celebrate Life  

Breast Cancer Foundation
UNFI Foundation
Wells Fargo Santa Rosa

$5,000 to $9,999
Bank of America  

Charitable Foundation
Brickyard Berridge Fund
Peggy Calkins
Charter Oak Foundation
Clif Bar Family Foundation
Craves Family Foundation
Dandelion Foundation
Rajesh Desai & Karen Gifford
Exchange Bank 
Frontier Natural Products Co-op
Nan Fuchs
Jason & Tiffany Gittins
Julie Harkin
Jack & Diane Stuppin Fund  

of Community Foundation 
Sonoma County

Jack & Marilyn Jones
Kalliopeia Foundation
Karen Knudson & Terri Tachovsky
Morris Schapiro Family Foundation
Nutiva Nourish Foundation
Julie & Will Parish
Pulido Walker Foundation
Redwood Credit Union
Jim Rottman & Hollie Greene
Kate Schaffner
Padi Selwyn & Reuben Weinzveg
Daniel Shanahan
Speedway Children’s Charities 

Sonoma Chapter
Sutter Pacific Medical Foundation
The Clark-Janis Foundation
Ron Treleven & Bill MacElroy
Willow Creek Wealth Management
zazu restaurant + farm

$2,500 to $4,999
Steve Beckwith & Ellen Breisacher
John Cochennette
Peter & Nancy Copen
David & Suzie Cosper
Laurie Dibble & Lili Gunter
Ernest Lowenstein Foundation, Inc
Jane & Gary Facente
Hamilton Family Foundation
Donna & Matthew Hennen
Kaiser Permanente, Kaiser 

Foundation Health Plan, Inc.
Kathy Malaney &  

the Malaney Family Foundation
Vicky & Mark Locey
Nathan & Violet David Foundation
Diane O’Neal
Osmosis Day Spa Sanctuary
Pamakid Runners
Perforce Foundation
Richard & Trish Power
Rose Marie Piper Foundation
Rotary Club of Santa Rosa West
San Rafael Elks Lodge
Sandy & Jim Shelton
Alan Siegle & Shelley Brown
Soiland Co, Inc
Sonoma Valley Rotary Foundation
Urban Park Concessionaires
Linda Van Sciver & Judith Kaye
Chantal Vogel & Darrell Luperini
Amanda Wagner
Josh Weil & Claire Mollard

$1,000 to $2,499
Tom Angstadt & Nancy Kivelson
Anonymous (3)
Sandra Austin
Lynne Dannenhold Barrett &  

Frank Barrett

Rose & Jon Batzdorff
Robin Beck & Alex Shmelev
Benson Marketing Group LLC
Berger-Mullennix Family Fund
Blue Barn - Marin
BoDean Fund of Community 

Foundation Sonoma County
Kathy Boyd & Stan Nussbaum
Kerry Brady & Brock Dolman
Brady Foundation
Chris Bramble
Robert & Paula Brent
Julie & Stan Burford
Burr Pilger Mayer
Robin & Brad Calkins
Center For Spiritual Living
Judy & Harry Coffey
Tom & Maxine Coker
Cathryn Couch & Jeff Black
Rocky Daniels & Deborah Trefz
Karen & Jean-Pierre Deshayes
District 21 A.C.B.L.
Lisa & Christopher Dobson
Jim & Kathleen Dolinsek
Donovan Advertising &  

Marketing Services
Patricia & Steven Ehrmann
Kathie & Mark Elcombe
Evergreen 161 Sebastopol
Mary Farha
Tracy & Mark Ferron
Judith Flanders
Evelyn & John Fletcher
Anne French & DL Ordaz
Tony & Cheryl Ghisla
Anne & Chris Gibson
Jim & Michaela Glenn
Julia Grant
Gravenstein Lions Club 
H & R Peters Family Foundation
Marcia Harding
Gary & Nancy Hartwick
Heart/Land Fund  

of RSF Social Finance
Lee & Steve Heath
Heck Foundation
Joan Hettrich
HS Restaurants (Il Davide)

Keith & Cheryl Hughes
Jewell Hurthere & I Slodow
Indigenous Fair Values Fund  

of RSF Social Finance
Shelley & Howard Kalmer
Marc Keane
Keysight Technologies
Ellen Klarberg
Renate & George Lee
Legacy II Philanthropic Fund  

at the Community Foundation  
for Greater Buffalo

Patricia London
Rick & Judy Markoff
Mary & Bryan McCue
Scott McDougall &  

Ray Goodenough
Joanne Mumola Williams &  

Doug Williams
Joan Musgrave
Richard Nowlin & Donald Strand
Michael & Kristi Perani
Premier Organics /  

Artisana Organic Foods
Margo & Mike Requarth
John & Lori Ritzenthaler
Clarmarie Rosso
Rotary Club of Santa Rosa East
Rotary Club Sebastopol
Safeway Foundation
Jill & Hal Sanford
SB Fischer Group
Barbara & Jacques Schlumberger
Judy & Craig Schulz
Mike & Gloria Sedano
Marty & Bonnie Shelton
Mark Short & Carl Ray
Silk Road Teas
Gary Smith & Jamie Studley
Sonoma Ag Art
Sonoma County  

Lodging Association
Jeff Sterley
Sterling Vineyards
Sunrise Rotary Club of Healdsburg
Sherry & Peter Swayne
Deborah Vogan
David & Marcia Waldron

David Weinstock & Rose Gavin
Welfare League of Santa Rosa
Westamerica Bank
Westamerica Bank  

Sebastopol Branch

$500 to $999
Elisa Aldridge
Nick Allen & Martha Kowalick
Andy Amundsen
Virginia & Chris Anderegg
Nicole Anderson
Kristen Anderson
Angels Attic Thrift Shop / 

First United Methodist Church
Anonymous 
Harold C Appleton
Lucy Aron
Ruth & John Baillie
Barbara & Charles Baker
Susan Baldwin
Sondra Bernstein
Jim & Noel Bertoli
Rachel & Aaron Blum
Mike & Beth Bollinger
Marlene & Brian Bonham
Stephanie & Dave Brennan
Cara Brown
Bernadette Burrell
Cauntay Family Fund of Community 

Foundation Sonoma County
Patricia Charlton & Jerry McDonnell
Susan & Kenneth Churchill
Climate Ride, Inc
Jennifer Cobb & Stephen Eisenberg
Judy Cohen
Kevin & Nancy Cooper
Diane Cowdrey & Scot Russell
Crutcher Family Foundation
Todd & Sally Cutler
Michael & Lynn Davis
Sarah Dole
Daidie Donnelly
Dan Eichhorn & Julie Leveque
Caroline & John Ellis
Escrip
Frances Fagan
Mary Favaro

Arnie Feldsher
Francesca Fifis & Mary Cardara
Wendall & Kathy Fogleman
James & Julie Foley
Marie Gewirtz
Don Greenberg
Nicholas & Natalie Griffith
Betsy Hall & Gene Wright
Arlene & Bob Harchut
Marcia Harding
Christi Harrington
Marilyn Harris
Judith Heiler & John McCollister
Margaret Howe & Gary Pace
Human Race
Iron Springs Pub & Brewery
Cathie Irwin
Rich Isaacs
Mary Sue Ittner &  

Robert Rutemoeller
Judith & Thomas Joyce
Leona Judson
Frances Kelly
Steve & Julie Kimball
Kismet Fund of Community 

Foundation Sonoma County
Anna Kovina
Jeanette Larson
Kay & David Law
Andrew & Ria Lee
Karen Leung Chu & Tony Chu
RoseAnn & Mark Lille
Teresa & Vern Losh
Paul & Caryn Lozada
Joe & Pam Marshall
Lily Mazzarella
John Mills
Paula Mingram
Michael Murphy
Rolf & Becky Nelson
North Bay Association of Realtors
North Counties Drywall
Jim O’Hara &  

Carol Spindler O’Hara
Oliver’s Market
PG & E Corporation Foundation
Angela Persinger

Marc & Kathy Petersen
Russian River Rotary Club
Sackett & Associates  

Insurance Services
Susan Sampson
Aaron Sanders
Mitch Savitsky & Cheryl Smith
Hilma Schaffer
Linda & Stephen Siegel
Pam Sloane & Michael Yamaguchi
Susan Smile
Sonoma County  

Employer Advisory Council
Sonoma County  

Oncology Nursing Society
Diane Sotos
Marlene & Martin Stein
Darylan Stratten
Richard Talmadge
Nicole & Jeff Taylor
The Lagunitas Brewing Company
The Negri Foundation
Vanessa Topper
Don Townsend &  

Myra Widen Townsend 
Linda Tripoli & Scott Miller
Sally & Bill Van Ingen
Erin Viloria
JoAnne Wallace
Ann & John Wathen
Valerie Wathen
Marilyn Webster
John Weinstein & Heidi Stewart
Luanne Wolff
Eva Yearsley & William Blackford
Carol & Greg Young
Michael & Tina Zachariou
Ron Zak
Jeffrey Zankel & Simma Chester
Elena Zorn

Kale Club Members

Deborah Kraft
Kevin Lampe
Rick & Dawn Larue
Joe LeBlanc
Shoshana Leibowitz
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Timothy McCallister
Scott McDougall &  

Ray Goodenough
Jane & David Meyers
Laura Moss & Paul Layrak
Lorrine Musante
Pam & Joel Neuberg
Douglas & Debra Noren
Gemma Paton
Sue Zee Poinsett
Stephanie & Michael Poley
Rebecca Porteous
Erin & Michael Rickard
Sheila Ryan
Maryann Schacht
Cassandra Shafer
Daniel Shanahan
Mark Short & Carl Ray
Irema Sivcevic &  

Dragan Konjikusic
Cora Stewart
Jody & David Suchard
Janny & Mark Tansil
Kathy & Kenneth Taylor
The Broadview Group
Linda Van Sciver &  

Judith Kaye
Deborah Vogan
David & Marty Wait
Sally Walker &  

Tommy Shearer
Josh Weil & Claire Mollard
Jennifer Welch Crews

Myn Adess
Mary Ann Sptizer &  

Johnny Bartolome
Anonymous
George & Svetlana Artemoff
Jennifer Badde-Graves
Mary Beth Rosenthal
Howard & Cheryl Blake
Cindia Brody
Scotty & Leah Brown
Luanne Buchanan
Donna Bunn
Maria & Wade Carbone
Cie & Rob Cary
Ezra Chomak
Mike Clementi
Adrena Clemmer
Cathryn Couch & Jeff Black
Carolyn & Donald Crosby
DeEtte DeVille
Chris & Steven Dick
Toni & Ed Elordi
Carroll Estes
Mary Favaro
Jane & Del Frances
Karen Friedman
Gado Gado Inc
Tom Gallup
Moses Goldberg & Sari 

Singleman
Betsy Hall & Gene Wright
Arlene & Bob Harchut
Walt & Liz Hayes
Toni Hodenfield
Kathryn Holland
Anne & Gary Iocco
Laurie & Michael Jacobvitz
Karen Johnson &  

Mark Lawson
Jacala Kinney & Noel Lyons

Our monthly donorsThank  you for your generosity

View the full donor list online,  
www.CeresProject.org/Donors

We apologize for any errors 
or omissions. Please call Julie 

at 707·829·5833 x108 for 
corrections or other assistance.



	
Individuals 

34.9% 

Foundations 
19.2% 

In-Kind  
18.3% 

Special Events 
10.8% 

Businesses  
8.7% 

Earned Income 
8.2% 

Ceres Client Leticia
Where Does The Money Come From?  

$1,991,484
Where Does The Money Go? 

$1,932,505

See Ceres Federal Tax Forms at 
CeresProject.org/FedTaxForms.html

Sebastopol 
41.1%

San Rafael 
13.1%

Sonoma Valley 
8.1%

Santa Rosa 
0.1%

Alameda  
1.2% 

Supporting  
Services 
23.6%  $456,719

Programs 
76.4%  $1,475,786

$847,229  
Value of Volunteer Time

51,808  
Hours Donated

Community  
Education & Outreach 
10.8%
Catering & Food Sales 
1.0% 
National Affiliate 
1.0% 

Fund-Raising 
14.9%
General &  
Administrative 
8.8% 

Leticia and Liz, her Spanish speaking Ceres Client Liaison

“I was diagnosed with breast cancer last year.  
When the hospital social worker advised me to call 
Ceres to get help with meals, I thought it wouldn’t 
be necessary, but I’m so glad I called. 

The way the chemotherapy treatment affected  
me, I couldn’t cook for myself. My son Donovan 
(age 20) is the only family I live with, and he 
works long hours, so I was home alone a lot. 
When I received the meals, I could feed myself. 
There’s no way I could have shopped and cooked.  
I didn’t have the energy. 

Donovan and I both received meals. We’ve 
changed the way we eat now—it’s healthier.  
We use much less sugar and salt, and eat less meat 
and more fresh vegetables and fruits, nuts and 
seeds, plus a little fish and organic chicken. I feel 
like the food helped me recover my energy and 
health after my treatment ended.

Thank you so much, because you cared for my  
son and me. You cared for us. You gave us love 
and you gave us food. Not just food, but love, too.”

“Estoy muy agradecida 
a todos los que dan 
para que Ceres puede 
hacer este trabajo.”

“I’m so grateful to  
all those who give  
so that Ceres can  
do this work.”

“Me diagnosticaron cáncer de mama el año pasado.  
Cuando el trabajador social del hospital me aconsejó llamar 
a Ceres para obtener ayuda con las comidas, creí que no 
sería necesario, pero estoy muy contento de haberlo hecho.

Por la forma en que el tratamiento de quimioterapia me 
afectó, no podía cocinar mas. Mi hijo Donovan (20 años)  
es la única familia que tengo que vive conmigo, y trabaja 
 largas horas, así que yo estaba sola  mucho en casa. Cuando 
recibí las comidas, pude alimentarme. No habría manera  
de que pudiera haber hecho las compras para cocinar sola. 
No tenía la energía.

Donovan y yo recibimos comidas. Hemos cambiado  
la forma en que comemos-- ahora es más saludable. 
Utilizamos mucho menos azúcar y sal, y comemos menos 
carne y más verduras y frutas frescas, frutos secos y semillas, 
y hasta un poco de pescado y pollo orgánico. Siento que la 
comida me ayudó a recuperar mi energía y la salud después 
de haber terminado mi tratamiento.

Les quiero agradecer por todo, por toda la ayuda y el  
apoyo que nos brindaron a mi y a mi hijo. Nos cuidaron. 
Ustedes nos dieron amor y comida. No sólo comida,  
pero amor, también.” 

Statements of Financial Position
	 2015	 2014

Cash	 $403,511 	 $380,477
Accounts Receivable	 324	 1,958
Other Current Assets	 7,903	 5,883
TOTAL CURRENT ASSETS	 $411,738	 $388,318

Property & Equipment, net	 1,078,423	 1,014,273
TOTAL ASSETS 	 $1,490,161 	 $1,402,591

LIABILITIES & NET ASSETS
Accounts Payable	 41,822 	 25,938
Accrued Paid Time Off 	 23,888 	 21,630
Other Current Liabilities 	 5,236 	 10,507
Current Portion of Long-term Debt 	 11,000 	 10,000

TOTAL CURRENT LIABILITIES 	 81,946 	 68,075
Long-term Debt 	 334,142 	 319,422
TOTAL LIABILITIES 	 $416,088 	 $387,497

NET ASSETS
Unrestricted 	 671,419 	 775,648
Temporarily restricted 	 402,654 	 239,446
TOTAL NET ASSETS 	 $1,074,073 	 $1,015,094

TOTAL LIABILITIES & NET ASSETS 	 $1,490,161	 $1,402,591
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REGIONAL STAFF

Jake Blehm
Administration Director

Cathryn Couch
Executive Director

Julie Foley
Development Associate � 
& Events Manager

Arlene Harchut
Development Associate

Thais Harris
Nutrition Education Manager

Margaret Howe
Associate Director

Scott McDougall
Development Director

Deborah Ramelli
Communications Director

Paula Randall
Grants Manager

Nicole Saadeh
Catering Manager

Kim Stuffelbeam
Creative Director

Nicole Warner
Marketing & Design Associate

ALAMEDA COUNTY

Aileen Suzara
Project Coordinator & Chef

photos & bios on the web at: 
CeresProject.org/staff.html

MARIN COUNTY

Linda Dovbish
Program Manager

Patrick Martin
Associate Chef & � 
Kitchen Coordinator

Kristin McKenna
Client Coordinator

Rebecca Shilling	
Teen Program �Coordinator

 
SONOMA COUNTY

Caroline Bañuelos
Volunteer Relations �Manager

Hollie Fortcamp
Associate Chef

Tina Green
Program Manager & Chef

Lili Gunter
Client Manager

Cheryl Hamblin
Client Care Assistant

John Littlewood
Executive Chef

Sara McCamant
Garden & Youth �Program 
Manager

Gabriella Salomon
Associate Chef & Teen �Program  
Administrator

Nicole Sauer
Client Care Assistant

Julie Stuffelbeam
Kitchen & Delivery Manager

Samantha Wyman
Administrative Assistant

Ceres Staff

Teen Chefs busy 
chopping, blending  
and prepping the 
week’s meals in our 
San Rafael kitchen (on the front cover)

Sonoma Valley Program Manager & Chef 
Francesca with her crew of Teen Chefs and 
volunteer adult mentors proudly displaying the 
week’s meals ready to be bagged and delivered

®

Headquarters 
PO Box 1562 
Sebastopol CA 95473

707·829·5833

info@ceresproject.org 
www.CeresProject.org

Serving Alameda, Marin  
& Sonoma counties

Program Sites  
· Alameda · San Rafael  
· Santa Rosa · Sebastopol 


