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youth empowered with the knowledge,
skills and confidence to live a healthy,
engaged and compassionate life

2 communities

across the US trained — and

56,200

meals delivered by
our affiliates

Clients and teens that have

been part of Ceres are eating
an additional

2,200,000

servings of fruits and veggies
EACH YEAR thanks to what
they learned.
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$6.0, OOO

spent on local, organlc products
providing economic support to
farmers and producers.

5I8000 3 300

meals dellvered to cInents and their families

50224

42,000

hours Delivery Angels
have spent delivering meals

copies of Nourishing
Connections Cookbook
sold across the U.S,,
Europe and Japan

Dear Friends,

Ten years ago Cathryn and six teens met in a church kitchen to prepare healthy
meals for four families who were struggling because of cancer or another serious
health challenge. We had two goals — give young people the knowledge and skills
for a lifetime of healthy eating, and provide vital nourishment so our neighbors
who are sick would feel cared for and have the best chance of getting better.

Today that one day a week volunteer project is nourishing and empowering
thousands of people each year. It’s rippled out across the country to touch lives
in 12 more communities. And it’s influencing other organizations and policy
as Ceres helps promote high quality food as an “essential health benefit” that
should be covered by health insurance.

What we do is simple. We bring our community together to empower youth and
care for our friends and neighbors who are struggling because of a serious illness
like cancer.

But the impact of that work is profound and far-reaching.

Each of the thousands of actions that are part of Ceres each year — chopping
carrots, delivering a meal, writing a check, calling a client, teaching a young
person how to plant and harvest food — builds the foundation for a healthier
and more resilient future. A future that’s more caring, more generous, more
connected, and more empowered. A future where food is grown in a way that
supports health for both people and planet. And a future where all people have
access to the food they need to live a long and productive life.

As we look back on what we’ve accomplished together over the past 10 years,
what’s most inspiring is the community we’ve built together and the empowered
and engaged people power we’ve unleashed.

Over the next 10 years, thanks to you, Ceres will double our impact — delivering
1,000,000 meals, empowering 3,500 youth, and educating thousands more about
the power of our food choices to build a healthier, more resilient and more
connected world.

Thank you for being part of our community at Ceres!
Warmly, r’e
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Joshua Weil, MD

President, Board of Directors
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Cathryn Co

Founder & Executive Director

Coco & Shannon, Teen Members, Board of Directors

Ambassador Council
Donald I.Abrams, MD

Chief of the Hematology-Oncology

Division, San Francisco General
Hospital

Dr. Keith I. Block
Co-Founder, Block Center for
Integrative Cancer Treatment

Jed Emerson
Executive Vice-President,
ImpactAssets

James S. Gordon, MD
Founder & Director,
Center for Mind Body Medicine

Rebecca Katz, MS
Author, Cancer Fighting Kitchen

Michael Lerner
President & Co-Founder,
Commonweal

Dr. Liz Lipski, PhD, CCN, CHN
Author, Digestive Wellness

Michael Pollan

Author & Director of the
Knight Program in Science
and Environmental Journalism,

University of California at Berkeley
Barbara Sattler, RN, DrPH, FAAN

Professor, Public Health Program,
University of San Francisco

Brian Swimme, PhD
Professor of Cosmology,

California Institute of Integral Studies

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

CeresProject.org/board.html

Board of Directors
OFFICERS

Joshua Weil, MD, President
Assistant Physician-in-Chief
for Hospital Operations,
Kaiser Permanente Santa Rosa

Jim Rottman,Vice-President
Global Head of Diversity and
Inclusion, Roche

Carlos Lua, Treasurer
Vice-President and Senior
Relationship Manager,
Wells Fargo North Coast
Commercial Banking Group

Nichole Warwick, MA,
Secretary

Environmental Health
Coordinator, Jonas Family Fund
& Daily Acts

TEEN MEMBERS
Shannon Gallup, Student

Coco Weinberg, Student

BOARD MEMBERS

Ann DuBay
Public Information Officer,
Sonoma County Water Agency

Jason Gittins
Partner, Financial Advisor, Willow
Creek Wealth Management

Jennifer Lorne
Wine & Hospitality
Industry Professional, Retired

Johanna Lucas

Senior Director of
Talent Acquisition,
BioMarin Pharmaceutical

Marilyn Nagel
Chief Learning Officer; SAMI;
CEO, Ready-Aim-Aspire

Sarah Scudder
Chief Growth Officer,
The Sourcing Group




Changmg pisalth POIICY. s Cgk “At Ceres, my daughter feels safe, respected, honored, : _

With colleagues across the state, Ceres is working with Senator . .
Mike McGuire in Sacramento to have high-quality, home-delivered appreciated, and feels great pride for the work that she

: I ' s part of doing. Beyond all of that, she has made her first . ' e
meals become a reimbursable part of the treatment plan for low . new friend (or 2) here in our new homeland, and for that FOOd & Com Mun |t>/ as M ed|C| ne

income patients with a serious illness like cancer or heart disease.
| am eternally grateful!!” ~ Teen Chef Molly’s Mom
J The conventional wisdom is that health comes from our
medical system. Yet research around the world continues to
show something different. Communities with strong social
connections and an emphasis on a whole food and plant-based
diet support the longest and healthiest lives.

8 Pictured are Alberto Cortéds, Mama's Kitchen @ B
Cathryn Couchy Ceres €D; Kichard Ayoud, Project " I
P Ange! Food CEO; anclMar(’(y/e, Project Open %ana’ f. ] LERCE b AR B 1 TEhe, it 5 e o ; L = g . :

Cé‘O ST W S (B A L &2 vl I N kT ' 5 : ) M e R LN ' i af N Ceres’ innovative community-based model builds on that

: 0 : § ' ' : PR = ' : ' VB iy | e b N\ - et knowledge, and takes it a step further. We understand that
health and well-being — both today and for future generations
— also rests in how our food is grown and the environmental
and human health impacts of those choices. Finally, high
quality sustainably grown food must be available and affordable
to all, but especially to those who are most vulnerable —
children, seniors, and those with the least resources or
struggling with serious illness.

Teaching Our
Community

In 2016 we offered 69 nutrition
education classes, 48 of them to
patients at West County Health
Centers and Alexander Valley
Health Center, 11 at Sonoma
County libraries, and the
remainder at Ceres locations.

“Living alone and working at home can be isolating, * .
and during my cancer, surgery, and recovery my - - ; ¥ Improving Food Standards

energy was Iow.Yoqr weekly angel deliveries of e . 2 We published The Power of Our Food Choices to raise awareness
beautiful food, a friendly hello at the door, flowers, i A _ . and provide the research basis to help other food and nutrition
S and incredibly sweet cards and notes from the e : providers prioritize whole and organic foods.The response has
Organlc Matj:ers : : ; teens warmed my heart—I felt very connected to =& e : Yo O been enthusiastic and Ceres is now formally providing technical
95% of the food u;ed in our programs is grown organically and 79% is locally produced. ~ .. LIFE through you all—to what is good and kind e . Food ; assistance to COTS, a homeless services provider in Petaluma CA,
This means our clients are nourished with the freshest, most nutrient-packed food | and generous and best about people and e K e to completely redesign their food program so that everything they

possible, without the toxic burden of residues from pesticides, antibiotics and community.You pulled me toward recovery.” R F ¢ : serve helps make their clients healthier.
hormones. In the Ceres Community Garden, young people learn how to grow food / a8 UL, IR

: : ! : ~ Love you! |ane, Ceres Client
sustainably and create beautiful bouquets of flowers that touch our clients’ hearts. you!




Expan dil‘lg Locally o _ - r 1 - ) Ceres has sparked my love of cooking and inspired me to

spend countless hours experimenting in my own kitchen at
In February we opened our

newest progth staln Sahta . e | T : - . home. But Ceres is about so mth more than just food. Cgres ) Em powe 1N g YO uth

Rosa at the Social Advocates for _ is a safe space where | have built the confidence to trust in
Youth Dream Centel SRLs. In _ S N\ . ~ ' , my creativity and problem solve when things don’t go right.
close proximity to many area high "‘— . 2 _ ‘ Ceres is where | want to be every Thursday afternoon and
schools, this site provided almost % - ' R Sy N | am so lucky to be part of this welcoming group of people
4,700 hours of engagement for d. : .- p ' who have transformed a shared passion for cooking into o . .
102 youth in its first year. o : \ : i) action in our greater community.” ~ Rebecca, Teen Chef Youth start their time at Ceres by makung> a commltment
to volunteer weekly for three months. With guidance from
professional staff and adult mentors, they serve as the
gardeners and chefs at Ceres — learning to grow, cook and eat
healthy foods and about how their food choices can support
health and protect our environment for future generations.
In our real work setting, youth become familiar with what
employers expect and gain the skills and confidence to be
successful in school, work and life.

At Ceres we support young people to become healthy, engaged,
productive and compassionate participants in our community.

Developing Leadership

We work with each youth to access and develop their agency

Tee” CA&’% Nicol 2y CO/”’ & sz‘“—"/e” ‘ and unique leadership style. After six months, youth earn their

“I am writing to you from La Selva Biological Station in Costa Rica
| catering an evert at Shone Farm

where | am studying traditional tropical medicine and the usage of
modern plant-based medicine. | was just thinking about how much
Ceres has shaped me as a person. It has made me a confident

leader with a complete skill set to tackle almost any problem | face

Job Training

green Ceres’ apron. Youth who'’ve been active for at least a
year can apply to join our Teen Leader Program. In 2016, 53
youth received their green apron and 23 became Teen Leaders.
Sporting personalized chef coats, a total of 68 Teen Leaders

in life and has completely inspired my future career goals. | just
wanted to thank everyone at Ceres for making me the person | am
today.” ~ Sonya Dexter, former Teen Chef and Board Member

_

_ ; Thanks to our new kitchen in Santa Rosa, we’ve expanded our catering welcomed new teens, supervised the preparation of recipes,

Teen Chefs Ari & Lela : e JO ) program and opened the Ceres Cafe. Along with raising funds to managed the packing of client meal bags, spoke at events, and

#lling soup jars in the = S support our work, these new enterprises are supporting paid work

Y Swita Fosakii _ T experience for youth. During the second half of 2016, |9 young people
\ - ‘ : 2 N earned $8,900 working in the café and catering programs.

four served as full voting members of our board of directors.




Ceres Client Lorri «with
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Better Eating for Life

Thanks to funding from North Bay Cancer
Alliance and support of faculty and graduate
students at University of San Francisco’s
Department of Public Health, Ceres
launched a two-year transition support pilot
study in 2016 to gain a better understanding
of how to help clients maintain a healthy
diet after they complete our meal delivery
program. Thirty-five low-income patients
with cancer received weekly deliveries of
veggie boxes with recipes, three nutrition
and cooking classes, or both the veggies and
classes. Early results suggest that these kinds
of supports can play an important role in
helping clients maintain healthy eating habits.
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“Recently, | delivered to a family where the mother was
recovering from chemotherapy and radiation treatment for
breast cancer. | knocked on the door and heard a very young
voice respond, ‘Who is it?’ | identified myself as the Ceres
delivery person and an eight year old little girl opened the
door. Her mother was too ill to get up.The daughter said that
her mother had been looking forward to this delivery all day
because ‘your food makes Mommy less sick.’

She asked me how | made it.ls making this food your job?’
she asked. When [ shared with her that kids just a little older
than she is learn how to make the food and that this bag of
food was made by high school students, she ran to where her
Mom was on the couch and | heard her say, | want to do that
when I'm a teenager.” ~ David, Marin Delivery Angel

Ceres 2 De//\/e 4 e/s let our clients know that we care.
& The response - 937 tell us that getding our meals /7e/,9ea(
Zher feel less isolated and alone.

Caring for Our Neighbors

Ceres serves people facing a health crisis in Sonoma,

Marin and 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.

Healthy food can make a critical difference during illness.
When a patient is well-nourished they’re better able to
tolerate treatment, recover more quickly, have shorter
hospital stays, and are less likely to have their illness recur.
The result — better outcomes and lower health care costs.

Malnutrition is a real concern for many of Ceres’ clients who
face the dual challenges of poverty and illness. 71% of the
people we serve are living on less than $32,000 a year for two
people. And 85% have cancer, an illness where malnutrition
can affect up to 85% of patients.

In 2016 we prepared and delivered 96,713 meals to 695
clients and their families.

96,713 meals in 2016

Every meal is beautiful, delicious,

and designed to provide the specific
nutrition our clients need to get and
stay well.VVe exceed the guidelines
provided by the American Cancer
Society, American Heart Association
and others with 95% organic products
and no refined grains or sugars.



Expanding Our Reach

Through our National Affiliate Program, Ceres
trains groups from around the United States

who are interested in bringing our work to their
communities. To date, the Ceres model has been
replicated in ten communities with two more
launching this year. We offer affiliates a four-day
training, an operations manual and an operational
data base system. Regular support calls and one-on-
one mentoring provide ongoing technical assistance
as programs grow.

In 2016, seven affiliates provided 70,335 meals to
patients in Nashville TN, Geneva IL, Farmington
Valley CT, Grand Rapids MI, Madison WI, Eugene
OR, and Soquel CA. Two other programs, in

Syracuse NY and Willits CA, will launch in 2017.

Ceres Community Project -

Affiliate Partners

M;Z&‘Son WI

Inspired-by Projects

Revwe & Thrlve Prolect Grand Rapids Ml

“Communlty Canteen e Syracuse NY
Healing MealsfCommunity

Project ° Farmington CT

| Pathways Cooks o Summit NJ
iThe\VillagelProject/ * Bay VillageIOH
N‘Ieals 4 Healthi&iHealing ¢ NashvilleiTIN

Fad
I

Nashville Client’s Story

“Lynda Davenport,a cancer survivor and former client
of Meals 4 Health & Healing, shared that her doctors,
though initially dubious about the program, were
shocked by her responsiveness to treatment and minor
side effects. She laughs as she remembers her client
liaison, Robin Mizaur, explaining what keen-o-wa was,
and (gently and diplomatically) pointing out how much
sugar is packed into every bowl of Frosted Flakes.
‘Before starting the program, | don’t think | ever had a
meal without starch. It’s the Southern way!’ she says.

Today, Lynda eats—and enjoys—more fish, sea
vegetables like kombu, and lots of kale. She even
still uses the program’s Magic Mineral Broth,
which is packed with essential nutrients.‘My
whole family eats totally differently after my
twelve-week meal delivery... 'm a big believer
that this is going to prevent my cancer from
returning. She feels wonderful.”

Emily Capo Sauerman, courtesy Edible Nashville

“The few minutes it takes to deliver the
meals has enriched my life beyond belief.”
~ Volunteer Delivery Angel

Donna Gin éddé) and de‘ Jemon\Sf)'aZ‘//g
Lheir volwrteer potver poand:rg caééage
into Sacterkractd.

o

o

“I have learned more about healthy
eating, and when | attend volunteer
events | feel like | am with family.”
~ Sandy, Adult Volunteer

Volunteer Power

Adult volunteers are essential to our work and
contribute in virtually every area, from picking

up food donations and chopping vegetables to
sterilizing containers, mentoring youth and
delivering meals.583 adult volunteers contributed
23,774 hours in 2016 — adding the equivalent of
more than 11 full-time people to our paid staff of 24.

Engaging adult volunteers expands the impact of our
work. More than 60% of our adult volunteers tell

us that we’ve inspired them to improve their eating
habits! And 97% say they feel part of the Ceres’
community and our mission, and that volunteering
at Ceres has contributed to their lives.

. \ 1
g ! > oA




Donors

Thank you for your generosity

$50,000 & Over

Ernest L. & Ruth WV. Finley
Foundation

Joseph & Vera Long Foundation
Ren Nelson
North Bay Cancer Alliance

$25,000 to $49,999
Anonymous (3)

Bothin Foundation
Costello Family

Dean Witter Foundation
Dutton Family

GGS Foundation

Drew & Myra Goodman
Grace US Foundation
John Jordan Foundation
Jonas Family Fund

Tara Rudman

Whole Foods Market
Greg Young & Jean Davis

$10,000 to $24,999
Heather & Joe Belli

Costco

Dandelion Foundation
Freitas Foundation

Ginnie & Peter Haas Jr. Fund

Harbor Point Charitable
Foundation

Heart/Land Fund
of RSF Social Finance

Impact|00 Sonoma
Jack & Marilyn Jones

Sharon Keating
& Ron Bartholomew

George Miers
& Jenny Kuenster

Miner Foundation
Miranda Lux Foundation
Soiland Co, Inc

Sonoma Wine Country
Weekend

To Celebrate Life Breast
Cancer Foundation

$5,000 to $9,999
Angel Fund
of Community Foundation
of Sonoma County

Bank of America
Charitable Foundation

Bear Gulch Foundation
Annikka Berridge

Bill Graham Supporting
Foundation of the Jewish
Community Federation &
Endowment Fund

Brickyard Berridge Fund

Buckingham Asset
Management, LLC

Clark-Janis Foundation
Clif Bar Family Foundation
Climbing Over Cancer, Inc.
John Cochennette

Tony Crabb
& Barbara Grasseschi

Terry & Joanne Dale

Rajesh Desai & Karen Gifford

Thomas Elden

Exchange Bank

Gary & Jane Facente

Frontier Natural Products
Co-op

Jason & Tiffany Gittins

Healdsburg Forever Fund

Human Race

Dan & Quincey Imhoff

Kaiser Permanente, Kaiser
Foundation Health Plan, Inc.

Kalliopeia Foundation

Luther Burbank Savings

Will & Julie Parish

Jeanette Marie Pontacq
Revocable Trust

Richard & Trish Power

Recurrent Energy
Development Holdings, LLC

Redwood Hill Farm
& Creamery, Inc.

Ross Recreation

Equipment, Inc.
Jim Rottman & Hollie Greene
Kate Schaffner

Jacques & Barbara
Schlumberger

Elaine Selo

Daniel Shanahan

Mark & Christine Soiland
Sonoma-Cutrer Vineyards

Speedway Children’s Charities
Sonoma Chapter

Sutter Pacific Medical
Foundation

Terri Tachovsky
& Karen Knudson

Josh Weil & Claire Mollard
Wells Fargo Santa Rosa

Willow Creek Wealth
Management

Wyss Foundation

$2,500 to $4,999
Anne Marie & Jeff Allen
Anonymous (1)

Steve & Ellen Beckwith
Peggy Calkins

Cauntay Family Fund of
Community Foundation
Sonoma County

Peter & Nancy Copen
Laurie Dibble & Lili Gunter
Ann DuBay & Jeremy Olsan
Elks Allensby Trust

Ernest Lowenstein
Foundation, Inc

Patti Jobson

Marc & Jeanie Kahn

Michael Lacey

Lagunitas Brewing Company
Patrick Martin

Osmosis Day Spa Sanctuary
Robert & Sharon Salomon
Barbara Sattler & Chris O’Neill

Padi Selwyn
& Reuben Weinzveg

Jim & Sandy Shelton

Sholley Foundation

Vickie Soulier

Spencer Interest, LLD

Jeff Sterley

Jack & Diane Stuppin

Sherry & Peter Swayne

Ron Treleven & Bill MacElroy

$1,000 to $2,499

Paul & Devon Abdallah

Sheila Abdallah & Carlo Proto
Ken Alban

Virginia & Chris Anderegg

Tom Angstadt
& Nancy Kivelson

Anonymous (1)
Warren & Maile Arnold
AT&T Corporate
Sandra Austin
Rosemary Barlow
Jennifer Lynn Bice
Denise Bolek

Joanie Brady

Kerry Brady & Brock Dolman
Stan & Julie Burford
Burr Pilger Mayer
Diana & Liam Callahan
Michael Calvelli

Carle, Mackie, Power
& Ross LLP

David Casper

Justin & Rachel Cauntay
CCL Label, Inc

Center For Spiritual Living
Carolyn Chapo

Jennifer Cobb
& Stephen Eisenberg

Tom & Maxine Coker
Denise Cooluris
Kevin & Nancy Cooper

David & Suzie Cosper
Cathryn Couch & Jeff Black
Betty & John Diekmann
Jenni Diekneite
Christopher & Lisa Dobson
Gary & Carolyn Doolittle
Karen & Stephen Durkovich
Earthtone Construction
Caroline & John Ellis

Ernest Lowenstein
Foundation, Inc

Escrip

Evergreen 161 Sebastopol
John Fitzpatrick

Judith Flanders
Caroline Gan

Chris & Anne Gibson
Jim & Michaela Glenn
Larry Goodman

Alfred Goodwin
Google, Inc

Maryann Graff

Julia Grant

Gravenstein Lions Club
Mike Gulley & Jami Stoll

H & R Peters Family
Foundation

Jayne & Peter Hamel
Lee & Steve Heath
Heck Foundation
Loreen Huey

Indigenous Fair Values Fund
of RSF Social Finance

Leona Judson
Scott Kelleher

Ken Kingsbury
& Carolyn Walker Shaw

Kismet Fund of Community
Foundation Sonoma County

Hiram Larew
Renate & George Lee

Legacy Il Philanthropic Fund at
the Community Foundation
for Greater Buffalo

Julie Leveque & Dan Eichhorn
Jay Levine & Jen Hirshfield
Doug Lipton & Cindy Daniels
Patricia London

Teresa & Vern Losh

Johanna Lucas

Malaney Family Foundation

Rick & Judy Markoff

Brian Marvin

Mike & Suzy Marzalek
Jane & David Meyers

Jill Moore

Moss Adams LLP

Joan Musgrave

Rolf & Becky Nelson
Denaire & Mike Nixon
Diane O’Neal

John Parker

Marty Peinkofer

April Philips & Gary Scharlach
Sally Pian & Ira Silverman
Sue Zee Poinsett
Stephanie & Michael Poley

Gene Powers
& Janet Powers Wolfe

David & Sylvia Proctor
Dorothy & Michael Proto
Denis & Kate Quinlan

John & Lori Ritzenthaler
Rotary Club of Santa Rosa East
Safeway Foundation

Jill & Hal Sanford

Mitch Savitsky & Cheryl Smith
James & Beverly Scheskie
Ursula Schnell

Susan Bryer-Shelton
& Ernie Shelton

Mark Short & Carl Ray
Alan Siegle & Shelley Brown
Gary Smith & Jamienne Studley

Soiland Family Charitable Fund
of Community Foundation
of Sonoma County

Marlene & Martin Stein

Irene Turner & Ron Welsh
Deborah Vogan

David Waldron

Marilyn Webster

John Weinstein & Heidi Stewart
David Weinstock & Rose Gavin
Westamerica Bank

Wildbrine

Joanne Mumola Williams
& Doug Williams

Patty Wolfe
William Woodworth

$500 to $999

421 Group, Inc.

Abacus Wealth Partners, LLC
Karen Alary

Lisa Allanson

Andy Amundsen

Nicole Anderson
Anonymous (2)

Harold Appleton

Ann Austin & Lawrence Jaffe
Burt & Vera Bangsberg

Bia Cafe

Monica & Neil Blomquist
Kathy Boyd

Chris Bramble

Kathleen Brennan & Tom Waits
Robert & Paula Brent

Cara Brown & Joe Greenwood
Geraldine Brown

Scotty & Leah Brown

Mark Buell

Donna Bunn

Julie & Stan Burford

Lynne Carpenter

Mike Clementi

Adrena Clemmer

Ron Cohn

Rudy Collins

Community Foundation
Sonoma County

Helen & Steven Craig

Rocky Daniels & Deb Trefz
Suzanna Dericco

Jim & Kathleen Dolinsek
Barrie Eddy

Patricia & Steven Ehrmann
Toni & Ed Elordi

Frances Fagan

Mary Favaro

Mary Fitzpatrick

Larry Ford & Gerry Reilly-Ford
Jane & Del Frances

Anne French

Alex & Ann Frick

Susan & Dennis Fujita
Colleen Gitti

Jill & Pete Golis

Catherine Gonzalez-Maddux
Don Greenberg

Marcia Harding

Stephen Harper

Judith Heiler
& John McCollister

Joseph & Kellie Henry
Brenda Hinton

Mike Horne

Keith & Cheryl Hughes
Cathie Irwin

Rich Isaacs

Mary Sue Ittner
& Robert Rutemoeller

Michael & Laurie Jacobvitz
KB Properties

Kathy Kent & John Dolinsek
Fund of Community
Foundation Sonoma County

Emebet Korn

Karissa Kruse

La Tortilla Factory

Ken Larson & Linda Adams
Kay & David Law

Carlos & Julie Lua

Darrell Luperini
& Chantal Vogel

Tess Lusher

Anita Markoff

Rae & Michael Mayer
Hilary & Gary McCalla
Mary & Bryan McCue

Scott McDougall & Ray
Goodenough

Martha McEwen
& Donald Oberthur

Carol Mclntyre

Kathy McKnight & Steve Terre
Michael Murphy

Kellie Noe & Dennis Rosatti
North Counties Drywall

PG & E Corporation
Foundation

Frank Pipgras

Presbyterian Church of Novato
Redwood Credit Union

Bill & Mary-Louise Reinking

James & Deborah Ritzenthaler
Timothy Rodrigues
Catherine Rosoff
Gail & Alan Ross
Rotary Club Sebastopol
Russian River Rotary Club
Hilma Schaffer
Sydney Sciaini
Sebastopol Chapter

of Realtors
Gloria & Mike Sedano
Lynn Silva

Pam Sloane
& Michael Yamaguchi

Nicole Smartt
Suzanne & Tim Smith

Sonoma County Employer
Advisory Council

St. Luke Presbyterian Church
Ailene Stokes

William Strull

Andrea Stupka

Jody & David Suchard

Laura Tarantino

Cheryl Thomas
& Patrick Stewart

Emily Toress

Myra & Don Townsend
Lauren Wales

Sally Walker & Tommy Shearer
JoAnne Wallace
Geraldine Warner

Ann & Wally Wathen
Patti White

Sharon Whitten
Marilyn Wolf

Luanne Wolff

Pete & Daisy Wurtz
Carol & Greg Young
Michael Zachariou
Jeffrey Zankel

Lori Zaret

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

We apologize for any errors
or omissions. Please call Julie
at 707-829-5833 x 108 for
corrections or other assistance.

Myn Adess

Leslie Allyn

Anonymous

George & Svetlana Artemoff
Jennifer Badde-Graves
Theresa Beldon & Joe Pereira
Heather & Joe Belli

Howard & Cheryl Blake
The Broadview Group
Cindia Brody

Scotty & Leah Brown

Susan Bryer-Shelton
& Ernie Shelton

Luanne Buchanan

Donna Bunn

Maria & Wade Carbone
Adam Carver

Cie & Rob Cary
Centerphil Productions
Steve Cerami

Janet Chitwood

Ezra Chomak

Mike Clementi

Adrena Clemmer

Ronald Cohn

Cathryn Couch & Jeff Black
Carolyn & Donald Crosby
Karen Cunningham
Daniel De Kay

Cynthia Denenholz
Nancy & Steve Derr
DeEtte DeVille

Chris & Steven Dick
Betty & John Diekmann
Ann DuBay & Jeremy Olsan
Barrie Eddy

Irene Ehret

Toni & Ed Elordi

Carroll Estes

Tamara Evans

Mary Favaro

Cathy Ferland

Kaya Foster

Club Members

Our monthly donors

Jane & Del Frances

Karen Friedman

Gado Gado, Inc

Gloria Gomez

Catherine Gonzalez-Maddux
Linda Grayson

Sydney Griffin & Michael Milan
Sandra Griggs

Betsy Hall & Gene Wright
Arlene & Bob Harchut

Lily Harmon

Marcia Hart

Walt Hayes & Liz Linde

Laurel Henson

Toni Hodenfield

Kathryn Holland

Anne & Gary locco

Michael & Laurie Jacobvitz
Karen Johnson & Mark Lawson
Leona Judson

Jeff Kahn

Jacala Kinney & Noel Lyons
Deborah & Djubaya Kraft
Kevin Lampe

Rick & Dawn Larue

Jan Lawson

Joe LeBlanc

Shoshana Leibowitz

Tish Levee

Michael Levine

Nancy & Les Lewis

Darrell Luperini & Chantal Vogel
Ana Manwaring & David Prothero
Felicia Matto-Shepard

Katrina Mayo-Smith
& Michael Mills

Timothy & Teresa McCallister

Scott McDougall & Ray
Goodenough

Jane & David Meyers
Barbara Moran
Laura Moss

Pam & Joel Neuberg
Susan Neuendorff

Douglas & Debra Noren
Gemma Paton

Sue Zee Poinsett

Stephanie & Michael Poley
Julie Portelli

Margie Powers

Lanamarie Prouty

Robyn Prusky

Marie Raude & Greg Cenicerk
Mary Rogers

Mary Beth Rosenthal

Sheila Ryan

Denise Scaglione

Maryann Schacht

Janice Seeley

Cassandra Shafer

Nikhil Shah

Daniel Shanahan

Mark Short & Carl Ray

Mary Ann Spitzer

Cora Stewart

Amy Strommer & Patrick Sullivan
Andrea Stupka

Jody & David Suchard

Janell Swick

Ann & Paul Tamminen

Janny & Mark Tansil

Kathy & Kenneth Taylor
Sandra Throne

Linda Van Sciver & Judith Kaye
Gwyneth Varn

Deborah Vogan

David & Marty Wait

Sally Walker & Tommy Shearer
Helene & Timothy Wallace
Wende Weaver

Josh Weil & Claire Mollard
Bambi Weinberg-Tuttle
Jennifer Welch Crews

Charlie Wheeler



IN-Kind Support

Dozens of farms, grocers, food producers and other businesses joined hands

with us by providing $283,745 worth of in-kind contributions during 2016.
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.

$50,000 & over

Work Horse Organic
Agriculture (WHOA)

$25,000 to $49,999
Oliver’s Market

$10,000 to $24,999
Gourmet Mushrooms
Gary Nelson

Chris O’Neill

O’Reilly Media

$5,000 to $9,999
Premier Organics /
Artisana Organic Foods

Redwood Hill Farm
& Creamery, Inc.

Whole Foods Markets

$2,500 to $4,999
Dry CreekVineyard
FEED Sonoma

Ignatius Piazza

Laguna Farm

$1,000 to $2,499
Biologique Farm

Clover Stornetta Farms Inc.

Colby Red Wine
Electra de Peyster
Golden Nectar Farm
Grab n’ Grow

Harvest Moon Estate
&Winery

Iron Horse Vineyards
Kendall Jackson
Laura Colgate

Navitas Naturals
Patrick Martin

Sebastopol Hardware
Center, Inc.

Sonoma Food Runners
St. Dorothy’s Retreat
Wildbrine

$500 to $999
California School
of Herbal Studies

De La Montanya Winery
Galen’s Way

Harmony Farm Supply
Hook and Ladder Winery
Linda Block

North Bay Stage Company
Patisserie Angelica

Silk Road Teas

Slow Harvest

Sonoma Swamp Blues
Sweet Heart Farm

$250 to $499
Cork’s Restaurant
at Russian River Vineyards

CRC Computer Center
David Hoover

Deloach Vineyards

Dry Creek General Store
Grindstone Bakery

Lucky Acre Farm
Pamela’s Products

REBBL INC

Revive Kombucha
SumBody

$100 to $249

Anna Kovina

Bella Rosa Coffee Company
Caryl Hansen

Cheekos Corner

Cline Cellars

dhyana Center
Earthworker Farm

Family Life Center

Gipson’s Golden

Janice Nicholson

Lagunitas Brewing Company
Live Oak Farm

Margarite Olmos

Nana Mae’s Organics

New Family Farm

Rafter Ranch

Ron Treleven

Scotty Brown

Shone Farm

Sonoma Design,Apparel
& Promotions, Inc.

Straus Family Creamery
Strong Arm Farm

Sue Laliberte
TierraVegetables

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.

Ceres Community Cares

examples from 2016.

Lagunitas Brewing Company
hosted our popular CeresFest
fundraiser at their Petaluma Beer
Garden & TapRoom. In addition,
they raised money for Ceres through
their “Hops for Crops” Farmers’
Market program, and donated beer
for our events.

The driving force behind November’s
Gut Buster Fun Run was
Healdsburg resident Allen Losh,

a son, husband, father, brother,
veteran, firefighter, and friend to
many, who lost his life to stomach
cancer at the young age of 30. His
father Vern created the Fun Run
to raise funds for Ceres and No
Stomach for Cancer, two of the
nonprofits that supported Allen
and his family during his battle
with cancer.

Il Davide Restaurant, a favorite

San Rafael Italian dining destination,
hosts a yearly “Dine Out” fundraising
day for Ceres and has graciously
hosted gatherings for our donors

in their private event room. Owner
David Haydon’s dedication and
passion for Ceres and the San Rafael

From people dedicating birthday gifts or donating a portion of their
business’ sales, to school and service group fundraisers in support
of healing meals and youth empowerment, we’re grateful to our
neighbors who support Ceres in order to put their values around
community connection and health into action. Here are a few

Where Does The Money Come From?
$2,104,012

Individuals
29.3%

Foundations
26.0%

In-Kind
13.5%

Special Events
14.8%

Businesses
5.1%

Earned Income
11.4%

reciation Party For our

A
/lea,;-/n Cowrty VO/ wrteers

$772,63O

Value of Volunteer Time

474772
Hours Donated

See Ceres Federal Tax Forms at
CeresProject.org/Fed TaxForms.html

Sebastopol

Santa Rosa

Y

Where Does The Money Go?

$2,261,157

Programs
76.4% $I,728,208

34.7% "'i
12.1%

San Rafael
9.5%

Alameda
2.3%

Community
Education & Outreach
12.3%

Catering & Food Sales
r; Z0 4.8%
National Affiliate
07%

Supporting
Services
23.6% $456,719
Fund-Raising
16.0%

General &
Administrative
7.6%

Statements of Financial Position

2016
Cash & Cash Equivalents $275,233
Accounts Receivable 448|
Inventory 17,060
Other Current Assets 13,603
TOTAL CURRENTASSETS ............ 310,377
Prepaid Copier Expenses 33,287
Property and Equipment, net 1,119,353
TOTALASSETS ......................... $1,463,017

LIABILITIES & NET ASSETS
Accounts Payable 44,537
Accrued Paid Time Off 32,005
Line of Credit 25,000
Other Current Liabilities 18,287
Current Portion of Long-term Debt 390,760
TOTAL CURRENT LIABILITIES ........ 510,589
Long-term Debt 35,500
TOTAL LIABILITIES .................. 546,089

NET ASSETS

Unrestricted 817,912
Temporarily restricted 99,016
TOTAL NETASSETS ................. 916,928
TOTAL LIABILITIES & NET ASSETS ..... $1,463,017

2015

$403,511
324
2,485
5418
411,738

1,078,423
$1,490,161

41,822
23,888

5,236
11,000
81,946

334,142
416,088

826,291
247,782
1,074,073

$1,490,161




COMMUNITY
PROJECT

Headquarters
PO Box 1562
Sebastopol CA 95473

707-829-5833

info@ceresproject.org
www.CeresProject.org

Serving Marin &
Sonoma counties

Program Sites

Teen Leader Yarnah Sening up a mudhn
at he Ceres Cafd in Swita Kosa.
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Learn more about our café and catering at:

www.CeresProject.org/Cafe

www.CeresProject.org/Catering

Ceres Staff

LEADERSHIP TEAM
Cathryn Couch

Executive Director

Margaret Howe
Associate Director

Jake Blehm

Administration Director

Scott McDougall
Development Director

Deborah Ramelli
Communications Director

CERES STAFF
Caroline Bafiuelos
Volunteer Relations Manager

Cole Bendinelli
Café Manager

Cindy Berrios

Client Care Coordinator

Jeff Brody

Senior Accountant

Nan Costales
Catering Program Manager

Linda Dovbish

Project Manager, San Rafael

Julie Foley
Development Associate
& Events Manager

Tina Green
Program Manager & Chef

Lili Gunter
Client Manager

(on the Fromnt cover)

Thais Harris, NC

Nutrition Education Manager

John Littlewood
Executive Chef
& Kitchen Program Manager

Analise Lofaro
Associate Chef
& Teen Program Coordinator

Patrick Martin
Associate Chef
& Kitchen Coordinator

Sara McCamant
Garden & Youth
Program Manager

Molly McKinney
Development Associate
& Database Manager

Paula Randall

Grants Manager

Gabriella Salomon
Associate Chef &
Teen Program Administrator

Julie Stuffelbeam
Kitchen & Delivery Manager

Kim Stuffelbeam
Creative Director

Nicole Warner
Marketing & Design Associate

Samantha Wyman
Administrative Assistant
& Volunteer Coordinator

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

Ceres Executive Director Catlyn Couch
with Teen Chefs and adult mentors Fror
the 5&5625{0/0/ ,é/fc/Zen.




