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Our Vision
Open Heart Kitchen will work with 

Community Partners to meet the most 
basic needs of vulnerable people in 

our community by empowering them 
to build better futures.

Our Guiding Principles:
Dignity – Every person deserves to be 

treated with dignity and respect.

Innovation – Ending hunger requires 
innovative solutions.

Advocacy – Ending hunger requires 
action to create systemic change.

Collaboration – Hunger is linked to 
numerous issues and the only way to 
solve hunger is to work with partners 
to address issues of health, housing, 

and employment.

OPEN HEART KITCHEN 
SERVES PREPARED, 
NUTRITIOUS MEALS 

FREE OF CHARGE TO 
THE HUNGRY PEOPLE 

OF THE TRI-VALLEY.



LETTER FROM THE

There is an often used saying, “May you live in interesting times.” I can’t quite think of a time period any 
more interesting than the one we are currently experiencing. Political turmoil, a global pandemic, and 
general negativity dominate the news cycle. Lately, I have seen numerous stories about local warehouse 
stores and supermarkets running out of supplies so families can stock up on “necessities” in case of a 
potential extended quarantine. But there is something we rarely hear about in these stories.  What about 
the families who cannot afford the basic supplies needed simply to exist? They don’t have the luxury to 
be concerned about the future; they are concerned about today.

For many of us in the Tri-Valley, the idea of filling up our SUV with supplies to prepare for the worst 
does not merit a second thought. Rarely do we ever have to choose between stocking up, or going 
without. However, with 1 in 3 families in Alameda County living near or below the poverty line, this luxury 
is beyond comprehension.  No family should have to make the conscious decision between paying 
for housing, or feeding their family. A basic standard of living including access to healthy food should 
not be a privilege; it’s a right. When we think of food disasters and the inability to get the most basic 
nutrition, to feed our children, our minds travel to far off continents and visions of military convoys 
handing out supplies. Rarely, if ever, do we stop to think about the immediate and ever present need in 
our own backyard.

It doesn’t take a national disaster to separate families from access to a decent meal. It’s an unforeseen 
layoff. Or an unexpected medical emergency. It’s a retiree on a fixed income who sees their pension 
decimated in a turbulent market. Many of our neighbors can not get past the stigma of not being able to 
provide for themselves or their loved ones. None of us are immune from being touched by someone in 
need of a hot meal, and the repercussions of going without. 

Last year, Open Heart Kitchen served over 339,000 meals. That is almost a thousand meals a day. 
Unfortunately, this year, the need is even greater. There have been no shortage of anecdotes from the 
incredibly devoted staff and volunteers at Open Heart Kitchen who have told of the gratitude, the joy, 
and the heartbreak of being able to serve these families. And how they wish they didn’t have anyone 
to serve. Many volunteers have confided that the reason they have helped is because at one point 
or another, they found themselves in a position of needing help, and this is how they pay it forward. 
Because hunger touches all of us.

Yet it’s more than food that is prepared and served by the devoted staff and volunteers. They are giving 
out Compassion. Empathy. Dignity. Hope. Because food is something more than what nourishes us. 
It empowers us. It is a catalyst to promote positive change and break the vicious cycle of hunger and 
poverty.

It is Open Heart Kitchen’s mission to ensure that nobody in the Tri-Valley should ever go hungry. But 
it’s more than that. It’s about being advocates for change; for giving a voice to those without one. For 
every one child that is able to focus on their schoolwork, and not the rumbling in their belly, it means 
one more child who is given a chance to succeed and break the endless cycle that is the connection 
between food and poverty. Better grades means a better chance at college, and eventually a better job. 
And then, returning back to the community to pay it forward. Last year we served 195,000 kids’ lunches. 
That means 195,000 chances to break the cycle and use food to empower kids toward a better future 
for themselves, their families, and their community!

In an ideal world, in less “interesting times,” Open Heart Kitchen shouldn’t have to exist. Unfortunately, 
that is not the world we live in. Now, more than ever, in this period of most “interesting times,” we need 
your continued support. Be a volunteer. Be a donor. Be an advocate. Be a catalyst for positive change. 
Together, with your help and support, we can break the cycle of poverty within our own neighborhood, 
and ensure that no neighbor in the Tri-Valley should ever go to bed hungry. I strongly hope you will 
consider the most basic human need- compassion- and contribute to our mission. 

Respectfully Yours,

Heather Greaux
Executive Director

Executive Director



Impact (CALENDAR YEAR 2019)
BY THE NUMBERS

339,168   total number of meals served in 2019

STAFF
MEMBERS20

29 SCHOOLS SERVED
2,710 SCHOOL-AGED CHILDREN 
served weekly with bag 
lunch meals

42 PUBLIC 
OUTREACH 

EVENTS

NEEDED EACH 
WEEK TO SERVE 
ALL OF OUR SITESVOLUNTEERS

103,435

senior meals served

106,602 pounds of fresh, 
donated produce distributed

provided for school-aged children
bag lunch meals 193,464

3,767 active volunteers      35,309 volunteer hours served

HOT MEALS 
SERVED

42,269

“We love and need OHK. It has been a savior for us and especially when we were 
homeless. Now I work and when I am in between work, I can still get a hot meal for 

my son and I. Thank you Open Heart.”   - ANONYMOUS



Service Sites
CHILDREN’S 
BAG LUNCH

HOT MEALS SENIOR MEALS

BOARD OF DIRECTORS
Justin Gagnon, Board Chair
Kristina Vannoni, Vice Chair
Shaily Nair, Secretary
Mike Haase, Treasurer 
Bethany Horton 
Lira Kamat
Erick Lovdahl
Eric Maxwell
Ted Monk
Brian O’Reilly
Janette Pace

STAFF
Heather Greaux, Executive Director
Felicia Ellis, Operations Director
Denise Bridges, Development Director
Taylor Hoover-Hart, Program Manager
Shawnda Bost, Volunteer Coordinator
Becki Mathers, Program Coordinator
Christi Williams, Program Coordinator
Gunilla Andersson, Chef
Lisa Gragg, Chef
Liz Streng, Assistant Chef

SITE SUPERVISORS AND  
DELIVERY DRIVERS
Todd Cunningham
Eileen Dion-Armstrong
Gary Gomes
Sharon Irizarry
Heather Kerr
Evelyn Mattioli
Linda Roe
Loree Ruiz
Michelle Tokarski
Steve Wright



Current Assets 2019

Cash and cash equivalents $   1,163,329

Accounts receivable 74,706

Grants receivable 40,000

Other assets 23,301

Inventory 18,755

Property and equipment, net of accumulated depreciation 202,751

Total Assets $   1,522,842

Liabilities

Accounts payable $   14,079 

Accrued payroll expenses           15,868

Deferred revenue 62,750

Total Liabilities           92,697

Net Assets

Without donor restrictions

Board designated operating reserve 700,000

Undesignated         730,145

Total Without Donor Restrictions      1,430,145 

Total Liabilities and Net Assets $   1,522,842

STATEMENT OF FINANCIAL POSITION
AS OF JUNE 30, 2019
 

What Can You Do to Break the Cycle?
Give Toward Food Assistance
Struggling families with children, seniors, the 
underemployed, and the homeless all benefit from the 
simple gift of a freshly, prepared nutritious meal. Just 
$3 can provide a hot, nutritious meal for a neighbor in 
need. Donate at www.openheartkitchen.org/donate

Buy Local, Share Local
Open Heart Kitchen receives produce and ingredients 
from local grocery stores, the Alameda County 
Community Food Bank and other local partners such as 
Sunflower Hill and Fertile Groundworks - and they are 
supported by YOU!

Advocate for a Healthier Tri-Valley
Contact your local representative to show support 
for long-term solutions that address the root causes 
of poverty, such as the high cost of housing, access 
to health care and education, and food security. For 
more information, visit the Tri-Valley Anti-Poverty 
Collaborative at tvapc.org.
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Support and Revenues 2019 TOTAL

Contributions $      653,124

Federal grant income 321,159

Other grant income 334,469

Fundraising income, net of expenses 139,481

In-kind contributions 262,112

Interest income 2,218

Other income —

Total Support and Revenues $    1,712,563

STATEMENT OF ACTIVITIES
FOR THE YEAR ENDED JUNE 30, 2019
 

Expenses 2019 TOTAL

Program services

   Hot meals $      416,563

   Weekend bagged lunches         427,441

   Senior meals         567,508

   Kitchen project           13,925

Supporting Services

   Management and general         124,718

   Fundraising           96,568

Total Program and Supporting Services 1,646,723

CHANGE IN NET ASSETS           65,840

NET ASSETS, BEGINNING OF YEAR      1,364,305

NET ASSETS, END OF YEAR $   1,430,145

TOTAL
$1,712,563

Individuals and Families $434,377 25.40%

Businesses and Organizations $218,748 12.80%

Fundraising Events $139,481 8.10%

Grants $655,627 38.30%

In-Kind $262,112 15.30%

Other $2,218 0.10%

Contributions by Source
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Copies of our audited financial statements are available upon request. Every effort has been made to ensure the completeness and accuracy of the 
information contained in this report. For comments or questions, please contact Denise Bridges, Development Director at (925) 580-1616 ext. 502.



1141 Catalina Dr. #137
Livermore, CA 94550
Main Offi  ce: (925) 580-1616
EIN: 94-3396038
www.openheartkitchen.org


