Save the datel

Dining Out for Life®
April 28, 2011

Attention metro-area restaurants,
volunteers, and diners...

Join us for Dining Out for Life® in 2011!

Be part of one of the tastiest
fundraisers of the year!

On Thursday, April 28, 2011, more than 300 Metro Denver restaurants will donate
25% of the day’s food sales to Project Angel Heart. Sign up as a participating
restaurant to support the cause and benefit from more than 15 million media
impressions. Or sign up to volunteer as a restaurant ambassador and help
increase visibility and donations for Project Angel Heart. With support from the
restaurant community and ambassadors, Project Angel Heart will be able to
continue to fund the agency’s home-delivered meal program, which serves men,
women, and children coping with life-threatening iliness, free of charge.

To become a participating restaurant, contact us at 303-830-0202 ext. 21, download
the participation agreement from our website (www.projectangelheart.org) or email
Jessica Shoemaker, Events Manager, at jshoemaker@projectangelheart.org.

To volunteer, contact Heather Kopas, Community Outreach Coordinator, at
303-830-0202 ext. 29 or hkopas@projectangelheart.org.
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Sweeten Someone’s Life this Sedson

Every year, Project Angel Heart is your source for
Thanksgiving pies through it’s Pie in the Sky
campaign. Delicious pumpkin, apple, pecan, and
cherry pies, generously donated by Bluepoint
Bakery, were sold online October 15-November 17,
with 100% of the proceeds benefiting Project Angel
Heart. This year, Project Angel Heart sold more
than 1,200 pies, raising more than $28,000,
providing more than 6,000 meals to our clients.

Many, many thanks to Bluepoint Bakery, Sunflower
Farmers Market, 5280 Magazine, Metromix.com,

Team Packaging, Mix 100, 92.5 The Wolf, Kool 105,

Out Front Colorado, Salon 7, Central Bancorp, for
their help in making life a little sweeter for our
clients living with life-threatening illness.

If you were unable to purchase a pie but
would still like to make a contribution, visit
www.projectangelheart.org and click the
“Donate” button.
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Food for Thought

Meeting challenges with compassion and character

| have always believed that our huge corps of volunteers and donors bring
much more value to Project Angel Heart than efficiency and cost savings—
more than the $500,000+ that volunteers save us each year in labor and
mileage. | know and believe that each volunteer and donor brings a unique
passion for Project Angel Heart’s work, and yet, | was pleasantly surprised
twice in the last week in conversation with two supporters by their stories of
care and commitment.

In one case, | was rushing through the kitchen and stopped briefly to chat
with Fred, a donor and kitchen volunteer for the last five years. Sweet,
generous, and smiling, Fred is so consistently eager to help that he can most
often be found at the dish pit, doing the dirty work that most volunteers esSchew
in favor of chopping carrots. Erin Pulling

In the course of chatting about holiday plans, Fred mentioned that this time of year always inspires
him to concentrate on how glad he is still to be alive. It seemed like an odd comment for someone
who can’t be much more than sixty. Fred went on to say that, thirteen years ago, he was diagnosed
with brain cancer and given three to twelve months to live. Shocked, | watched as this man who beat
such stark odds felt for the radiation scars on his scalp.

Graced with the friends, family, and finances needed to support him through his treatment and recovery,
Fred never received Project Angel Heart meals when he was ill. Still, he shows up every week to donate
his time and energy to Project Angel Heart because he so profoundly understands the devastation of a
life-threatening diagnosis. Volunteering here helps him remember to be actively grateful for his life by
contributing to those less fortunate than he.

Then, in talking recently with another volunteer and donor who has supported Project Angel Heart
since its founding nineteen years ago, | was impressed by his unique description of our agency:

The way | view Project Angel Heart and the community’s support of the organization is like the
sewing on of a button. This button has been sewn on with great care, taking no shortcuts, with the
thread pulled tight. If cheap thread were used, too little thread, or if care wasn't taken, the thread
would come loose or break. But with Project Angel Heart, we've used strong thread and have paid
great attention to every stitch. | care that my donations are going to make a long-term impact and
that care will be taken. Project Angel Heart is an organization that | know will be around. This is why
| give.

Each of us who has donated an hour or a dollar has a story of why. Some of these stories have been
told dozens of times. And some are so deep that they may have yet to be spoken. Project Angel
Heart is a compilation of thousands of these stories, each one remarkable, and each one serving as
an integral component of the delivery of home-delivered meals, free of charge, for those coping with
life-threatening illness.

| hope that your story includes some joy, and certainly some gratitude, this holiday season.

Thank you for what you give.

Erin Pulling, MNM
Executive Director

OUR MISSION: Delivering nutritious meals to improve quality of life, at no cost, for those coping with life-threatening iliness.
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Nourishing the artist within

Horace has a good deal of time on his hands.
Yet by no means is he wasting it. Living with
end-stage renal disease and chronic obstructive
pulmonary disease for more than twelve
years, Horace spends the majority of his time
in treatment. Three times a week, dialysis
consumes five hours of Horace’s day, leaving
him exhausted and weak. But Horace
chooses to see the good in every situation.
Dialysis is his time to revisit memories of his
life and express them through his artwork
(shown here). With pens, pencils and markers
in hand, Horace fills his time at dialysis by
drawing. It's his time to reflect on places
he’s traveled to, the people he’s met, and
challenges along the way.

When Horace was diagnosed with end-stage renal disease, he faced serious financial
obstacles, and was unable to afford the quality food necessitated by a renal diet. Maintaining
a healthy renal diet requires attention to detail at all times. High levels of sodium, potassium,
and phosphorus can trigger symptoms of end-stage renal disease and cause swelling,
muscle fatigue, breathing problems and heart failure. Monitoring these minerals and
making careful adjustments in a diet can make a drastic difference.

For several years, Horace faced a variety of T —
health challenges. It wasn’t unusual for him 0
to be hospitalized several times a month. Yet ,
in 2008, Horace was referred to Project Angel |
Heart for assistance. As soon as he began K,
receiving meals, his situation improved.
Not only is Horace getting quality food
prepared and delivered, at no-cost, but as
he put it, “I can get my nourishment and
not sacrifice unbelievable food. It helps
me live.”

Horace now relies on Project Angel Heart

to provide him with nutritious and medically
appropriate food. Life is still a challenge each and every day.

But because of Project Angel Heart, it is far more manageable. He doesn’t need to worry
about where his next meal will come from, or whether or not it will cause him harm. And
this provides Horace with more time to do the things that make him happiest: Spending
time with his wife and reliving exotic locals through his artwork. “When | draw, | can go
back to the places I've been, and recreate the things I've seen.” For as long as he needs
it, Project Angel Heart's staff and volunteers are grateful to be able to provide Horace
with nourishment, fueling his artwork,
his health and his life.

The gift of time

Nearly every Monday morning, Fran and Ken Berry make the
drive from their home south of Denver to volunteer for Project
Angel Heart in northeast Denver. This is a 50-mile round trip
they have made approximately 450 times, in sunshine, rain,

sleet, and snow, over the past decade.
Ken and Fran Berry

Fran Berry began volunteering in 1994 as a meal delivery driver when Project Angel Heart was
located in St. Barnabus Church in downtown Denver. Ken enthusiastically joined her in 1999
after his retirement. Throughout the years, Ken and Fran have worked in a multitude of
volunteer assignments including both weekday and Saturday meal delivery driving, shuttle
driving, helping advertise, sell and distribute pies for Pie in the Sky, assisting with A Taste
for Life event and serving as Dining Out for Life® ambassadors.

Their steadfast and deep commitment to Project Angel Heart’s mission is motivated in
large part by losing a beloved family member to a serious illness. As Fran explains, “I
began volunteering as a tribute to my brother, Robin, who died in 1989 at the age of 38
from an AIDS-related illness. | love bringing a nutritious meal, a smile and a warm greeting
to so many people whose only personal contact that day was with me as a Project Angel
Heart volunteer.” Ken’s passion for delivering meals rivals Fran’s as he describes, “Project
Angel Heart is a blessing for others as well as a blessing for me. What a pleasant way to
spend some extra time | have.”

Fran and Ken'’s abiding dedication to altruism expands beyond Project Angel Heart, as both of
them engage in a remarkable amount of volunteerism. Fran serves as the facilitator/organizer
of the Highlands Ranch Parkinson Support Group and also serves on the Program Committee
of the Parkinson Association of the Rockies. She is also very involved in several ministries and
serves as a new church treasurer. Ken chairs the Board of Directors for a private preschool,
helps with a service one Sunday a month at Craig Hospital, volunteers in a 6th grade classroom
and gives time to his church and in various ministries.

Fran and Ken are a valuable part of a truly unique and special volunteer community at Project
Angel Heart. In 2009, our agency had the privilege of working with more than 3,000 individual
volunteers and 150 volunteer groups. This tremendous volunteer contribution added up to over
43,000 hours, which is the equivalent of more than 20 full-time staff.

All of this volunteer power culminated in five extraordinary statistics. In 2009, our volunteers
chopped 9 tons of carrots, 9 tons of onions, and prepped over 12 tons of chicken and our
drivers traveled over 72,000 miles, which is enough miles to circle the earth nearly three times!

Project Angel Heart’s board of directors and staff would like to sincerely thank Fran, Ken
and all of the wonderful volunteers who dedicate their time, skills, and enthusiasm to
Project Angel Heart’s mission. We wish you all a joyous holiday season!

Loliday Menu

THANKSGIVING Plated November 18
Oven-Roasted Turkey with Natural Pan Gravy
Creamy Mashed Potatoes

Herb Dressing

Brown Sugar Glazed Carrots

Pumpkin Pie

CHRISTMAS Plating December 17

Roast Beef with Horseradish Sauce
and Gravy

Skin-on Mashed Potatoes

Roasted Carrots

KWANZAA Plating December 23
Chicken Yassa (Senegalese Style)
Berbere (Ethiopian Spiced) Yams
Spinach, Corn and Pimento
(symbolizing Pan-African colors)

NEW YEAR’S DAY Plating December 24
Baked Ham with Honey Mustard Glaze
Herb-Roasted Potatoes

Braised Greens with Black-eyed Peas
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TO CONTACT US

www.projectangelheart.org
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4190 Garfield St., Unit 5

Denver CO 80216



MASTER CHEF
($416+ per month)
Hugh E. Shields

EXECUTIVE CHEF
($209-$416 per month)
Robert Cox and Bruce Darby
Lanny Dick and Jim Hill
Donna Goldin Evans and
Earl Evans
Karen Jessey and Jules Armstrong
Charles Jordy and Brian Fun
Bruce and Martha Sattler
Geoffrey Bateman and
Mark Thrun, M.D.

SOUS CHEF

($100-$208 per month)

Johnny and Diana Adams

David D. Alexander and
Brandt Wilkins

Jeremy P. Anderson

Michael S. Asarch and
Christopher Acosta

Patrick Augustine

Jean Ann Butler

Ronald L. Carlson

John Connell and Eric Versch

Dr. Alan B. Cooper and
Robert Muller

Dale Craker

Charles and Dianne Diehl

BJ Dyer and Guenther Vogt

Bryan T. Edwards

Lisa Gardner

William Gaunt

Jeffrey M. Giadone

Kathy and Ben Gill

Robert Green and Terry Sherman

Rev. Albert N. Halverstadt and
Susan M. Weeks

Barbara Harrison and
Michelle Cooney

Jill Headbloom and Ulco Visser

Francis J. Hess

Greg and Susan Hill

Gregory and Wendy Hirons

Karen M. Klein and Cami Learned

Dean Krull and Bill Desmond
Angela Lynn Leach

Media Visions, Michelle Bergen
David Mobley

J. William Mossburg

Robert Myre

Deidre O'Callaghan

Michael F. O'Donnell

Joyce and Gary Pashel

Erin and Rich Pulling

George F. Pulver

Michael and Deborah Pushchak
Lewis Quigley and Lee Daellenbach
Julie Reardon

Michael Reinke and Justin Rallis
Leland Rudofsky

Becky Rudolph

James and Patricia Short

John Skogstad and Mike Lavin
Hollis Stacy and Dorothy K. Goes
Katherine Stricklan

Brian Tschumper

Frank and Nancy Washnieski

BRIOCHE
($75-$99 per month)
James L. Berggren and
Donald Bennett
Mary Jane and DF Boise
James T. Connor
Stacy Decker
Jackie Donaldson
Daron Howard and Edgar Dacuba
Thomas Irwin
E. Glenn Kindle
Rena Marson and Debbie Stone
Steve J. Pearson and
Nancy Van Dore
Stephen Prime and Eric Roberts
Michael Ragsdale, M.D. and
Kevin McLane
Jacob L. Rodenberger
John Sisson
Bill Smith
Ron and Sue Townsend
Catherine and Roy Wren

BAGUETTE
($50-$74 per month)
Kenyon Anderson
Michelle Barron
William Benzie and Tom Wordinger
Jamie Boswell
Daniel Brogan
Jerry Carter
Pamela and Dennis Clifford, MD
Shelly and Christopher Dana
Mary Ruth and Vernon Dedisse
Stephen Eason
Robert Faure
David and Kathy Garrison
Charles E. Gerretson and
Denis Gerdes
Michael L. Gosline and Don Werner
Timothy Greer
Thomas Hanson and
Kevin Peterson
Rudolf and Nancy Hauck
Sharon K. Hertz
Dan and Jill Hopkins
Dr. Faye and Bruce Hummel
Kenneth B. Jensen
Kevin L. Keller
Alan Leyba and Peter Padilla
Gary and Carolyn Martyn
Bill Matlock and Randy Beineke
Larry J. Matthews
Ellis McFadden
Paula L. Mcgee
Dr. John F. McGovern D.O. and
Brad Yoshimitsu
James and Shirley Monley
Elliott W. Morgan
Larry E. O'Donnell and Kermit Cain
Robert O'Neill and Jeff Phillips
Elizabeth and Jon Pennington
Mary and Nick Pizzuti
Robert J. Pletcher
Joe and Barbara Pohlen
Judy Potter
Anthony Prey
Lorii K. Rabinowitz and
Andy Holland
Jonathan Richard and
Mike Filkoski

Bread & Butter Club
Members

The Bread & Butter Club is a group of
extraordinary Project Angel Heart donors
who commit to supporting Project Angel
Heart’s mission through monthly
donations of $30 or more. Sign up for the
Bread & Butter Club today, and join the

\ corps of sustaining donors who help

! Project Angel Heart consistently deliver

nutritious meals, at no cost to our clients!

Richard C. Riedel
Claire Rogers and
Christopher Shoales
Thomas Roth and Frank Cox
Debra Scherff
Richard Schirrmacher
Susan Skaggs
Terry L. Smith and Mark Uscier
Dennis and Penny Sputh
Andy Strickland
Jay A. Swope and Josh Hartwell
Anthony Tapia
Teresa A. Vaughn and
William C. Uding
Deborah L. Viles and Kay Johnson
William and Margery Wall
Garnys Westlake
Carol Wolf
Marty Zemcik
David Zupancic and
Michael A. Meisinger

BAGEL
($25-$49 per month)
Frank Ackerman
Betty J. Aldworth
Cavell Alexander
William Alford
John Andersen and Carol Landeis
Janice S. Appelbaum
Alan Arbuckle and Eric Cornejo
Dr. Elizabeth L. Aronsen
Bob Asmus and Wade Bealer
Edward S. Baklor and Jeff Cannon
Craig Ball
Andrew Barab and Mikel Sasek
Jim Bauer and Mike Waller
Jean M. Berg and Kimberly Kaiser
Michael Biere
Scott Black
Roberta Blanc
Mark and Patricia Boulding
Paula and Steve Boyka
Terry Brewick, D.D.S. and

Rick Morales
Connie and Terry Briggs
Rebecca Brinkman and

Margaret Burd

Andrew A. Britton and David Grey
Jef Brown
Judith A. Calhoun and Cheryl Weill
Ronald E. Carlson
Dennis L. Carlson
Kevin Carroll
Richard P. Carter
Gregory Caruthers and
Allen Metzgar
Steve Chapman and Clive Wart
Thomas Connell and Pedro Bernal
Jeremy Conyers
Barton Cox
John Coxhead
John Culshaw and Michael Marcus
Barbara Cummings
Kenneth Dahle and Jean Thomas
Mindy Davidson
Kathleen De Lio
Joan Devine and Jan Kristiansson
Peter Di Leo and Lee Vogt
Larry Dirks
Linda Dixon
Timothy J. Donahue
Mary Pond Duell
Roger D. Dunn
Carol Duran
David Duran
Lynette Elliott
Jon Emanuel and Penny Province
Eric Emanuel
Rebecca and Gary Englebright
Jennifer and Ryan Ericson
William Espey
Jerry Fabyanic
David C. Faragher and
Robert Parsons
Laura and Tom Fincken
Linda B. Fisher
Julie M. Fishman
Amy and Tom Fortner
Raeanne and Richard Frazer
Lawrence French and
Gregory Sargowicki
Rex Fuller
Christopher Galla
Mel G. Garcia
Javier and Kim Garcia
Jeremy Gardner

Bruce and Becky Garfield
Robert S. Garner
Annette and Kristin Garrison
Rosario Garza and
David C. Montgomery
Jan L. Gascoigne and
Melanie Johnson
Barb Gay
Barbara Gentry
Dr. Anna H. Gibson
Rosalie Goldman
Mary Jean Gradisar and
Andrew Medvec
Rhondda and Peter Grant
James Green, Jr.
Stanley Griffith
Elizabeth and Stuart Habermehl
Scott G. Halford and
Dr. Matthew Breeden
James Halpenny
Dennis Hamann and Tom Hawkey
Suzanne Harding
Diane Harkless and Penny Cody
William Harris
Ernestine Harris
Robin and Steven Harris
Maria and Andy Harwood
Michael Hegarty
Kathleen and Michael Heymans
Georgia Hiesterman
Brad High and Mark D. Korman
Mark Hinson
Gary L. Hobbs

Ways to give

Bradley Hoffher and David Rudsell
Richard Hogen
Jeffrey Hopper
Christopher Hudnall
Charles E. Hull
Sandra Jepsen
Paul R. Jeselnick
Douglas and Kathy Jewell
Peter Kandell and George Harding
Gregory and Sherlyn Keiling
Bill Kelly and Randy Billman
Brian Kendall
Steve Kiely and Milo Gonser
Brian Kimball and Richard Harris
Jim Langenheim
Kathleen J. Larkin and

Richard Houk
Christopher K. M. Leach
Hal Lewis and Jeanne Dise-Lewis
Robin List and Tony Fiore
Jessica Litwin
Jacqueline and Christopher

Lombardi
Katherine Lutz
Jim and Mary Anne Mack
Sue Maclaren and D. Jo Lowell
Carl and Tanya Mahnke
Theodore V. Marsters
Eloise May and Jack Unruh
Dean and Helen McConnell
Marianne and John McKiernan
Scott Medina
Verna Meyer

John C. Miller and Robert Bixler

Paul Miller

Patricia and Peter Milstein

Frend John Miner

William G. Mitchell

Gary Mobell

Mark Mollinet

Kimberly Moore

Nora Morgenstern

Mountain Ridge Consultants,
Rebekah Whitfield

Sue A. Murahata

Sandra Nagler

Meredith L. Nelson

Jane Nichols

Mark Niswander and
Michael Phillips

Carol Ann Oakes

John Ohmart

Ray O'Loughlin and
James Henderson

Shayley Olson

Cathy O'Neil

Frank Osborne

Gary D. Outlaw

Thomas J. Overshon

Mary Alyce Owens and
Anna Van Pelt

Larry Park

Lee Patton

Doug Peterson

Pilates Reformation Studio, Sherri
and Bruce Wolin

Jane Quinette
Peter Quintero, M.D.
Katie Rehrig and Jared Seyl
Don A. Reixach
Katherine Rice
Brandi and Dave Richards
Charles Robbins and
Damon Romine
Jennifer Robinson
John Ronnberg and
Christopher Heard
Richard Rosenblatt and
Marti Houser
Rebecca L. Rosier
Paula L. Rosson and Brian Huculak
Marc Roth and James Pfister
Sharon S. Russell, D.D.S.
Catherine Ryan
David J. Scott and
Will Padilla-Pagan
Barbara Shecter
Carol and William Shepard
Mary Shepherd
Robert and Julia Sherry
Carmen Skeehan
Gary Sky
Carrie Smart
Wanda and Bryan Smith
Dana L. Smith
LaKeasha and Kenneth Smith
Charles and Violet Snell
Donna Solomon and
Larry Zwartverwer

Kate Spurrier
James B. Steed
James A. Stegman
The Stewart Family
Myla Study and Tom Jewett
Sharon Stump and

Kathleen Powers
Tracy L. Sutton
Santiago and Barbara Talamantes
Eugenia Talman
Davol Tedder
James Thacker and Troy Wilson
Jana and Ken Tompkins
Gwendolyn Turner
Carol Tuttle and Lynn Bartelt
Cheryl and Lawrence Volmert
Christopher Walker
David Walley and Mark Filman
Amy Watson
Gary West and Jay Seitz
Dan and Sandy Wherley
Donald Widler and Michael O'Shea
Ruth Williams
Pamela D. Wilson
Frances Winston
Ann Winters
Mona and Michael Wirth
Carla Wirtz and Chris Lamson
Debbie Witt
A.J. Zabbia

*List current as of 11/16/10

GENERAL DONATION Give the gift of life with a general donation in any amount! (A return envelope is enclosed for your convenience.)

ADOPT-A-MEAL Make a special day in your life a special day for our clients by adopting meals for that day with a $1,000 donation (or $2,000

for a holiday meal).

BREAD & BUTTER CLUB The Bread & Butter Club is a group of sustaining donors who make a donation of at least $30 each month. The
Gay & Lesbian Fund for Colorado will match donations from new members, increased donations from existing members, and members who
switch their monthly donation to a credit card.

COLORADO GIVES DAY On December 8, 2010 thousands of Coloradoans worked towards raising $1 million in one day for Colorado
charities. Colorado Gives Day was made possible by Community First Foundation, a Denver-based community foundation whose mission is
“to improve quality of life by increasing community generosity and involvement.”

DONATE A CAR Project Angel Heart partners with Cars for Charity to turn your unwanted wheels into delicious meals! Donate your unwanted
vehicle to benefit Project Angel Heart today.

GIVINGFIRST.ORG The Community First Foundation presents an online tool to match donors with nonprofits. For more information,

visit www.GivingFirst.org.

MEMORIALS/TRIBUTES/HONORS A memorial or tribute gift of any amount is an ideal way to remember or honor the life of someone special.
With notification information provided at the time of the gift, a card will be sent to the recipient or family, notifying them of your gift.

PLANNED GIVING AND BEQUESTS Leave a legacy of love by remembering Project Angel Heart in your will or through other structured gifts.

SPECIAL EVENTS Taste Denver’s finest culinary creations, patronize a local restaurant, bid on fine art, or become a piece of the pie —
all to support Project Angel Heart. Annual special events include Dining Out for Life®, Art for Life, A Taste for Life, and Pie in the Sky. Or support
Project Angel Heart with your own fundraising idea. Visit projectangelheart.org for more information.

VOLUNTEER Give the most precious gift of all — the gift of your time. Project Angel Heart is able to deliver meals to more than 1,850 clients
with life-threatening illness, at no cost, thanks to the support of our volunteers.

WORKPLACE GIVING Designate Project Angel Heart as the recipient of your payroll deduction/workplace giving campaign, even if you
participate in United Way. People who donate through payroll deductions are eligible for membership in the Bread & Butter Club.

Community Shares of Colorado—#5050

Now your donation can go twice as far! The Gay & Lesbian Fund for Colorado — see www.gayandlesbianfund.org
— will match the annual donation of new members, increases in donations from existing members, and the full
annual donation of any existing member who switches to a monthly credit card donation.

Combined Federal Campaign—#71347 l."
Colorado Combined Campaign—#5085 CommunityShares
United Way and other campaigns—please write in “Project Angel Heart, 4190 Garfield St., Unit 5, Denver, CO 80216.”
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Art for Life

Homemade Bfeakfasts - Vibrant art, delectable culinary creations and lively
camaraderie created a palette full of fun and flavor at
Project Angel Heart’s ninth annual Art for Life silent art
auction on Thursday, August 26. Artwork Network, in the

S b ground pork

2Tk : = .
osher sait 2 C whole milk heart of Denver’s Art District on Santa Fe, was an ideal
1 tsp white Pepper, groung 2 C chicken Stock location to display the variety of donated works from
C h ef,s CO rn e r 1T rubbeq sage 5 T butter more than 100 talented artists. Colorful, captivating
% ; "Coffee Break," lein air lan inter Cheryl St. John, w 2010" rart.
2 tsp dry ginger, groung 6T all-purpose fiour Coffee Break," by plein air landscape painter Cheryl St. John, was used as 2010's poster art
2tsp nut Ltspr
FALL HERBS . . e Meg, ground = P rubbed sage Denver artist Laurie Maves set up an easel and created a striking painting during the event, to Leslie Mitchell
When people come into the Project P fresh thyme leaves, chopped 1P fresh parsley, chopped the delight of art lovers who were able to chat with the artist as she worked. Meanwhile, chefs
Angel H-eart k|tch§n ang say, “Wow, it 1% tsp req Pepper flakes (optiona) Salt and white Pepper to taste put the finishing touches on their own tasty creations. This year, food stations with a spectrum
smells like the holidays in here,” sage Peanut oil for saytain . of delights were added to the reception’s usual enticements of cocktails, wine bar, hors There are a number of ways to give
and thyme ar-e usqally the rea;on. _ d’oeurvres and desserts. to Project Angel Heart’s mission,
Used extensively in many holiday ——— : «cept the oil into a 1arge pow! and mix including making gifts of time,
recipes, sage and thyme have come . Combine all the sausage ingredients eXC® —=—= With the support of our generous sponsors, artists, art purchasers and guests, the event raised financial contributions, or in-kind
to signify the fall. They are late-season Prepare the sausage: sl sized patties and set aside until ready e Just to coat more than $60,000 to help fund our client meal program. donations. This holiday season,
i into 24 equ . il hot. : )
herbs which dry and keep weI'I, SO thoroughly. Shape into 24 & over medium heat untl h . oo careful ) _ . consider meeting the needs of
they can be used toward year's end heat a large skillet on the stove mfortably fill the pan: but be (Courtesy of Lisa Perry, Blacktie Colorado; images courtesy of McBoat Photography) Project Angel Heart by making
: . . ready, head : killet to €O 7 e
with very little loss of flavor or quality. bl f the skillet. Add enough patties 10 the.s ide and cooked through, app(oxmate\y SPONSORED BY: American National Bank | WellsFargo | Gerretson Realty Inc. | Michael Ragsdale, MD | an in-kind gift.
These two herbs share a similar the bottom 0 - the patties until prowned on either sice Lynn & John Grigsby | Michael F. 0'Donnell | Deidre O'Callaghan | David Q. McGrath & Andrew Silver, MD
-li i er fill. Saute
e‘:‘}[h}{ o CIOV? e fla\llor P"Of'lev potm ide. Serve with the country gravy- SPECIAL THANKS TO: 5280 Magazine | Auction Automations | Barefoot Wine & Bubbly | Bouquets | HOLIDAY WISH LIST
while incorporating complex citrus 6 minutes per side- - mer over medium heat. Frederic Printing | KUVO Jazz 89.3 | Omega Marketing | Out Front Magazine | Cleaning Suppli
e e o Sage and e i d stock into a sauce pan. Bringtoa sim ok to make @ Pumpkin Seed Frame Design | Root Down | SouthwestArt | Yelp! eaning Supplies
throughout the fall and winter months, prepare the gravy: Add the milkand $ + When metted add the flour and W One professional double-handled
roviding a seasonal touch to your ep in a small skillet. .
Zishes. g ¥ In the meantime, melt the bu:‘terh‘eat and set aside for 2-3 minutes. ioly. Add the sage an q t . cheese knife
~ Remove fromthe = incorporate completel: A T f L f . Assorted cookie cutters
Enjoy, and Happy Holidays from the il to the simmering milk and stock, whisking to m‘ gper tastes of raw flour- Lower the heat aS e Or I e A SUCCESS BY ANY MEASURE P N —
. . oux to . no lon . i . -
Project Angel Heart kitchen crew. - irmer for 10 minutes of until the sauce on with salt and white pepper and 2010 marked the 10th anniversary of A Taste for Life, mixing a unified :
allow to gent s he simmer gentle. Add the parsiey, s€as \ vision of community service with the best of Denver’s culinary scene. - Kitchen speed racks on casters
if necessary {0 R r the cooked sausage- More than 500 attendees, community leaders and foodies came (20-pan capacity)

Modifications: omove from the heat. Serve ove

together in support of Project Angel Heart, helping to raise more than . Laminating machine
$89,000 - making this year’s event the most successful ever!

® For our clients with renal disease
we remove much of the milk

Auction items

(substituting more stock) butter Homemade Breakfast Sausage Patties with Country Gravy (serves 800) The evening fulfilled its reputation as a night of great company and . General office supplies
(subbing olive oil) and salt from the delicious offerings, and for the first time ever included CBS4's Gloria . Paper
recipe. Sausage: Prepare the sausage: . o Neal as the evening’s emcee. Project Angel Heart’s own Chefs
3 [ e e s 350 Ib boneless pork shoulder Grind the pork shoulqer through a medium plate. Divide into shared their excitement for the festivities with tastes for everyone, including Vietnamese-Style . Avery Labels 5162
reduce the flour and salt 1 gallop kosher salt seven equal batches in bus tubs. Vegetable Spring Rolls with Aimond Sauce (photo, bottom right), as well as Chef Emanuel’s . Courier services for Dining Out
substitute olive oil for the butter 5 Cwhite pepper, ground Divide the remaining ingredients among the meat batches. Sautéed Veal Sweetbreads with Persimmon Demiglace (photo, top left). And this year the event for Life®
&l sulhst &l @lhfielian & 10 C rubbed sage Mix each batch thoroughly, either in the Hobart mixer with the went above and beyond to recoghize its culinary ambassadors. Chef Andrew Lubatty and The -
anh‘ fr:j Stlt:itf gm; . Cf |tc ener 172 C dry ginger, ground paddle attachment, or by kneading with your hands. Form into Avenue Grill have participated in A Taste for Life eight out of terlw ears running - Supplies for 2011 events
all the pork to reduce fat. 5 C nutmeg, ground 24 individual patties (3 oz each). Place onto sheet pans and P P Y ' (beverages, ice, valet services)
e For our clients with lactose 5 Cfresh thyme leaves, chopped  place on speed racks in the walk-in cooler. When ready to This year's reverse auction raised more than $21.000, setting yet another event record
Intolerance we substitute more > Cred pepper flakes (optional) cook, heat convection oven to 400 degrees. Bake the patties Geneyratin heat all night, the auction featured vacat,ion ,etawa f i)r/1 Sonoma, CA, New Orleaﬁs
stock forthe milk and ofive oilfor until an internal temperature of 155 degrees is reached. and the Coglorado Rocl% Mountains spa packages ticketgs tos )c/)rtin and cuI'tura’I events, and
the butter. Gravy: Serve with the country gravy. y » SPa packages, porting '
. F lient v bland 5 gallons whole milk more.
dgrtour clents on Tleve.re J hanb 5 gallons chicken stock Prepare the gravy:
alf?dspvgg;::n o1 ATSPIEES, TEES 8 Ibs butter Add the milk and stock into a tilt skillet set to high. Bring to a Project Angel Heart is so grateful for all its donors, sponsors, community partners, volunteers
. ' 10 Ibs all-purpose flour simmer and lower the heat. and attendees. Progeeds from A Taste for Life will provide our clients with more than 15,000
¢ Zgrtour C“inﬁotn 2 o ZaIF/IOW fat 2 g;ubtl)qed sa,lge honped In the meantime, in roasting pan on top of the stove melt the meals over the coming year. Thank you.
:T :’ © iu ihl e iroun ! kgan ik aC kresh parsltey, choppe butter. When melted add the flour and whisk to make a smooth (Images courtesy of McBoat Photography)
chicken for . e, pork, use skim mix, os, ersa roux. Remove from the heat and set aside for 10 minutes.
reduce or eliminate the salt, reduce 2 C white pepper SPONSORED BY: EXDO Event Center | Chevron | Robb Green & Terry Sherman | HealthONE |

Add the roux to the simmering milk and stock, whisking to
incorporate completely. Add the sage and allow to gently

simmer for 10 minutes or until the sauce no longer tastes of
raw flour. Add the parsley, season with salt and white pepper SPECIAL THANKS TO: 5280 Magazine | Bouquets | Frederic Printing | Metromix | Out Front Magazine |

and remove from the heat. Serve over the cooked sausage. The Write Design | Yelp!

the amount of roux, substitute olive
oil for the butter and bake the patties
instead of frying.

Sage Hospitality | Sage Restaurant Group |At the Beach |Colorado Housing and Finance Authority |
Contract Furnishings | FirstBank | Lynn & John Grigsby
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