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Project Angel Food 

CLIENT ADVISORY BOARD MEETING 
7/22/2008 6:00 – 8:00PM
CLIENT ATTENDEES: Enrique B., Sylvia L. and guest, Colin G., Miguel M., Clifton H., Michael S., and Gilbert O.
STAFF ATTENDEES: Tom O’Leary, Viviana Martinez, Steve Ramirez, Robert Boller, & Margaret Steele.
Introductions and PAF updates: 
Tom welcomed clients, guests and staff and thanked everyone for attending the quarterly CAB meeting. He introduced Margaret Steele, new Chief Executive Officer of Project Angel Food, and Robert Boller, Director of Programs, and thanked them for attending.

Tom gave special thanks to chefs Daniel Jorda (head chef for the CAB dinner), Derbeh Vance and their two volunteer chefs from The Kitchen Academy (which is now called something else).  The chefs prepared Gazpacho, Mixed Baby Green Salad, Cheese Board- Baguettes, Cherry Tomatoes, Crackers, Grapes, Manchego, Olives, Almonds, Chorizo, and Quince Paste. The chefs also served Pollo al Ajillo, Tortilla Espanola (for vegetarians), Spanish Rice, Sautéed Spinach, Flan and Virgin Sangria. 
The chefs were given a big round of applause by CAB attendees. Throughout the evening many, many compliments were received by staff about the food.  Many clients said it was the best CAB dinner ever. 
Tom gave a general summary of outcome of the 2008 Client Survey so far. To this date, 300 clients have completed the survey. Clients were asked to rate the various Project Angel Food staff (drivers, NS, CS, etc). Clients rated 216 excellent, 88 good, 11 fair and 7 poor. Clients were also asked to rate the quality of food. 152 said food was excellent, 138 good, 49 fair, and 30 poor. A few of our clients stated the desserts were poor but otherwise, most are very happy with the desserts. Tom then mentioned 8 out of 300 people said they would stop service if Project Angel Food’s logo was put on a delivery vehicle. Enrique and Gilbert both stated they wished we would not put our logo on our vans but if we did they would continue service. 
Tom also reminded clients how important it was to be home for delivery. Due to gas price increase, Client Services has no choice but to be strict with the non delivery policy.  
Presentations by: Margaret Steele
Margaret introduced herself as Project Angel Food’s new CEO. She mentioned her mother and daughter are both cancer survivors. She realized how vital nutrition was in their treatment and decided to work for this organization. Margaret has been on board as a Project Angel Food staff member for 4 years and is very, very excited about the future of Project Angel Food. She thanked clients for taking the time to come to CAB and give us much needed feedback. 
Client feedback: 

Miguel claims some fruit in the snack/fruit bags are spoiled. Clients at the meeting thought fruit bags were prepared a week in advance. Robert B. stated that the bags are prepared a day or two in advance. 
Gilbert said he would like to see a variety of fruit instead of just oranges and apples. Robert B. explained that it all depended on what was in season as well as which fruits travelled well. (Bananas, for example, can be too mushy) 

Michael S. noted that milk sent in the breakfast bag is sometimes backdated. Robert B. explained this does not mean milk is unsafe to drink after a day or so. Michael understood and said he always thought milk was no longer safe to drink after date on carton. 
Colin was curious as to how much it cost Project Angel Food to purchase milk. He gave suggestions on ways the organization can save money and have milk last longer without spoiling.  
Clients stated that in general the food delivered is delicious and the staff is always kind and courteous.  All were thankful to have Project Angel Food as a resource.

Tom called an end to the meeting and thanked everyone for attending. 

The next CAB meeting is October 28th, 2008. 
