
our mission
The mission of God’s Love We Deliver is to improve the health and  
well-being of men, women and children living with HIV/AIDS, cancer  
and other life-altering illnesses by alleviating hunger and malnutrition.   
We prepare and deliver nutritious, high-quality meals to people who are  
unable to provide or prepare meals for themselves.  We also offer illness-
specific nutrition education and counseling to our clients and families,  
care providers and other service organizations.  All of our services are  
provided free of charge without regard to income.
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At God’s Love We Deliver, we 
take great pride in always  
keeping our focus on meeting  

the changing needs of our clients.  
Almost a decade ago, in a major  
expansion, we began providing our 
home-delivered meals to people living 
with all life-altering illnesses.  Over the 
past three years, we have completely  
revamped our menu, launched a grocery  
bag program, changed our delivery 
model, implemented new technologies 
for routing and inventory management, 
and published new “Eating Tips” guides 
for clients living with different illnesses.  
And, in just the past few weeks, we have 
taken steps to even further customize 
our nutritious meals.

For almost two decades, God’s Love 
has provided meals for the children of 
our clients.  We do this for two important  
reasons: 1) so that parents, who are too 
sick to cook for their families, no longer 
compromise their own health by giving 
their meals to their children and 2) to 
ensure that the children of ill and  
vulnerable parents are being nourished 
and well fed. 

For many years, children received 
the same meals that we delivered to 
their parents.  With the growing spotlight  
on both childhood malnutrition and 
obesity, God’s Love decided that it was 
time to rethink this model.  We started 
by surveying all of our clients with 
children – and got an unbelievable 70% 
response rate.  What became clear was 
that we needed to develop a separate 
children’s menu that focused on their 
nutritional needs and eating preferences 
and habits.  Parents told us, for example, 
that they most needed God’s Love to 
provide breakfast and dinner, but not 
lunch, because many children benefit 
from the school lunch program. 

Based on the survey results and 
our nutrition expertise, we 
designed a new menu of 
breakfast and dinner items 
for children aged 12 and 
under.  (Adolescents will 
continue to benefit from our 
adult menu as it best meets 
their nutritional needs.) Our 
children’s breakfasts include 
cold cereals, oatmeal,  

low-fat milk, raisins and fresh fruits.  
Our children’s dinners have delicious  
“child-sized” portions of “kid-friendly”  
favorites such as turkey meatballs and 
spaghetti, along with vegetables, fruits 
and tasty desserts. And, to help children  
keep their nourishment up after school, 
we include a daily snack such as soup, 
granola bar, fruit or cheese. We are  
extremely excited about our new  

Children’s Meals and know that we  
are contributing to the healthy  
development of our clients’ children. 

We have recently instituted other 
enhancements to our home-delivered 
meal program.  For example, clients 
who are living with renal disease  
cannot have our wonderful soups  
because they cannot tolerate that much 
liquid.  Yet, these clients still need the 
calories and nutrients that come from 
soup.  Therefore, these clients now 
receive a substitute item that provides 
the appropriate nutrition.  Other clients 
who need pureed or minced food  
because of chewing or swallowing  
difficulties now receive items such as 
cream of wheat instead of the bread that 
usually accompanies our meals.  With 
the ongoing customization of our meals 
we are providing our clients with the 
best nutrition, individually tailored to 
meet their specific medical needs.

We have also begun piloting a  
Diabetes Initiative for clients, aged 60 
and older, who are living with both 
HIV/AIDS and diabetes.  We provide 
these clients with even more nutrition 
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2010God’s Love We Deliver is thank-
ful and fortunate to have 
received a very special gift from 

Richard “Buzz” Koontz, a volun-
teer who passed away in 2009 and 
remembered God’s Love in his will 
with an incredibly generous gift of 
over one million dollars.  Buzz was 
an energetic Tuesday morning kitchen 
volunteer who delighted in chopping 
vegetables and enjoyed the camarade-
rie of the kitchen.  We celebrated this 
gift with many of Buzz’s closest friends, 

some who traveled from California and 
Georgia, with a special reception and 
dinner on December 17.  One of the 
guests said about Buzz, “In the last years 
of his life, nothing made Buzz happier 
than coming to God’s Love to work 
with his new friends.  This became a 
second family to him and gave him 
such great joy.”  This important gift will 
be largely set aside to help fund future 
expansion projects. We are grateful  
to Buzz for this honor, particularly 
knowing that our clients will see the 
impact of his gift for years to come.

For information on planned  
giving and supporting God’s Love 
We Deliver, please contact Erika 
Ineson at 212-294-8143.  

For the past seven years, best-selling 
author, legal expert, and God’s Love We 
Deliver Board member Linda Fairstein 

has been the host and driving force behind the 
fabulous Authors in Kind Literary Luncheon 
benefiting God’s Love We Deliver.  

Again this year, Authors In Kind included 
an incredible line-up of authors. Joining Linda 
at the New York Palace Hotel was best-seller 
David Baldacci, whose latest hit is Deliver Us 
from Evil; former New York Times food  
critic Frank Bruni, author of Born Round: 
The Secret History of a Full-time Eater; and in 
her publishing debut, philanthropist Malaak 
Compton-Rock, author of If It Takes a Village, 
Build One: How I Found Meaning Through a Life 

of Service and 100+ Ways You Can Too. 
The four authors signed copies of their 

works and provided humorous and insightful 
remarks about writing, life, and the importance 
of the mission of God’s Love We Deliver. 

Mikimoto, famous for its cultured pearls 
from the South Seas, donated a stunning pearl 
necklace for a raffle.  Each of the authors 
received a signature fountain pen generously 
donated by Montblanc North America. 

Thanks to the dedication and commitment 
of Linda Fairstein, the Authors in Kind  
luncheon becomes more incredible each year.  
We cannot thank Linda, the remarkable authors, 
our supporters and sponsors enough for making 
this event such a great success.  

The seventh Annual Authors in KindGod’s Love We deliver 
receives extraordinary Gift

On March 27, our good friends from the Imperial 
Court of New York held their annual Night of a 
Thousand Gowns gala at the New York Marriott 

Marquis hotel.  This year, the event benefited God’s Love We 
Deliver and Broadway Cares/Equity Fights AIDS. God’s Love 
was recognized by the Imperial Court for the outstanding 
work we do with people living with HIV/AIDS and other  
illnesses.  Among many highlights of the evening was the 
knighting of our Chief Development Officer, David 
Ludwigson, by Empress Anne Tique of the Imperial Court.  
We are thankful for our enduring relationship with the 
Imperial Court who help us throughout the year, particularly 
on Thanksgiving and Christmas when they are with us to  
help pack out meals, distribute holiday baskets for delivery to 
clients, and make everyone who enters our building feel  
welcome.  We were delighted to be part of this spectacular 
Imperial Court event and truly appreciate their continued  
support and dedication to our mission.  

The imPeriAL 
CourT of  
neW YorK

night of a 
ThousandGowns
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Mr. Fukuju and Susan Tennant

Brad Learmonth  
and Jon Gilman 

Richard "Buzz" Koontz

Emperor XVIII Tony 
Monteleone & Empress 

XXIII Anne Tique

Candy Bonder, 
Michael Sennott, and 
David Ludwigson

Karen Pearl, Candy Bonder, 
Reggie Smith, Robert Herbert, 

Barbra Locker, and Tracy Wang

Author Frank Bruni

Mary Higgins Clark

Richard Feldman  
and Fred Hill

Kathleen & Victor Zammit  
with Karen Pearl

Authors Malaak Compton-Rock, David Baldacci, 
Linda Fairstein, and Frank Bruni

Our Authors In Kind, Karen Pearl,  
and members of the Board of Directors

Cynthia Lufkin and  
Malaak Compton-Rock
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 Midsummer Night Drinks
Saturday, June 19, 2010 
”The Barnyard,” the  
Bridgehampton home  
of Chad A. Leat

Enjoy an evening of  
cocktails, hors d'oeuvres,  
and a live auction in the  
Hamptons to benefit  
God's Love We Deliver.

 Fourth Annual Golden 
Heart Awards

Monday, October 25, 2010 
The IAC Building

God’s Love We Deliver will 
honor and celebrate the  
important contributions  
of Philippe Dauman,  
President and CEO,  
Viacom; Board Member and 
comedienne extraordinaire 
Joan Rivers; and long-time 
volunteer Evan Schwartz.

 17th Annual Race to Deliver
Sunday, November 21, 2010 
Central Park

Join with thousands of  
runners in Central Park  
to benefit God’s Love We  
Deliver—it’s not just another 
walk in the park.   

For tickets, sponsorship  
or more information for 
any of these events, please 
contact Susan Oher at 
events@glwd.org or call 
212.294.8162.

save the 

Couscous with Chicken 
and Vegetables

SERVES 4

 Why did you start volunteering at 
God’s Love We Deliver?

BK | In 2003, after receiving an appeal  
letter in the mail, I was so taken by the 
mission that I wanted to become involved 
on a personal level.  So I attended the 
volunteer orientation, but when I saw all  
the knives in the kitchen, I knew that I  
would be more useful working as an office 
volunteer!  Since I have a background 
as an administrative assistant, it was a 
good fit too.  For the past 7 years, I have 
been volunteering in the Client Services 
Department.  By the end of the year, I will 
have volunteered for 1,000 hours!  

 What is your life like outside of 
God’s Love We Deliver?

BK | I enjoy reading, mystery novels  
being a favorite, hiking, watching movies, 
going to the theater, listening to music, 
and talking with the volunteers and staff 
at God’s Love We Deliver about theater.  
When I was at Marietta College in Ohio, 
I thought I wanted to be an actress.  I 
quickly learned that I was more suited for 
a backstage role.

After college, I moved to New York City.  
My first job was with producer Creed  
Taylor as an administrative assistant at 
CTI Records, which was a jazz label.  
When I first started working there in the 
1970s, they were still starting out and I 
ran day-to-day operations for CTI, while 
Creed was recording in the studio.   
During my time at CTI, I worked with 
famous jazz musicians including Freddie 
Hubbard, George Benson, Paul  
Desmond, Hank Crawford, and Grover 
Washington, Jr.  In fact, Quincy Jones 
worked as an arranger for the label, while 
I was there and I knew him well.

After I left CTI, I began working in theater 
and television production.  It turned out 
to be a terrific move for me, because I  
discovered that I have good organizational  
skills and an eye for detail.  I had the 

great fortune to work with Broadway 
producer Alexander H. Cohen and his 
wife, Hildy Parks.  I worked as a script 
supervisor, production coordinator, and 
other capacities.  It was an extraordinary 
job that took me places I never thought I 
would visit.  During my time working for 
Alex, I traveled to the South of France, 
London, Los Angeles, and many other 
places.  In addition to theater production, 
I worked on television specials, such as 
the Tony Awards, the Emmys, the ACE 
Awards, and NBC’s 60th Anniversary 
Show.  It was a remarkable period in my 
life that I remember fondly.

 What is your favorite aspect of  
volunteering in Client Services?

BK | Personally, I enjoy being able to  
support the staff.  They have so much to 
do with client intakes and assisting clients 
that it’s helpful for them to have someone  
else to assist in organizing the paperwork. 
They do such important work that it means 
a lot to me that I help support them.

What I particularly like about volunteering 
in that area is the teamwork.  Seeing how 
they collaborate together as a great team 
feels like when I worked backstage in the 
theater.  For example, during my first six 
months as a volunteer, I filed paperwork.  
Since there are so many intricate files,  
Jim Kontesky, the Manager of Client 
Services, let me help develop a short 
step-by-step orientation guide to help 
other volunteers understand the  
paperwork process in Client Services.  
Asking for my input on the project made 
me feel appreciated.

Volunteering for God’s Love We Deliver 
is a joy and privilege.  Sometimes I have 
been asked to go out and deliver meals 
to clients.  I find it to be gratifying  
because I get to see how much the  
clients appreciate what we do.  It brings 
the whole experience together for me 
and reinforces why the mission of God’s 
Love We Deliver is so important.

Betsy 
   Krouner

VoLUNTeer ProfiLe:

A native New Yorker and interior 
designer who graduated from the 
Parsons School of Design, Bill 

was finally living the life he always  
wanted.  Outside of his career, he was 
very social and often went out with his  
friends for cocktails, dinner parties, and 
dancing.  Unfortunately like so many  
others, the HIV/AIDS epidemic changed 
everything for him.

In the early days of HIV/AIDS, the 
illness surrounded Bill.  By 1989, he had 
lost two partners and many friends to the 
illness.  Then, Bill was diagnosed with 
HIV himself.

After learning that he was positive, 
Bill was given the only medication that 
existed at that time to combat the illness, 
AZT.  “It made you deathly ill, but it was 
the only thing that could help.  The side 
effects were almost as bad as the  
symptoms.  It caused severe nausea,  
vomiting, and diarrhea that made life  
awful, but at least it kept me alive,” Bill said.

In the early 90s, the stigma of living 
with HIV made Bill feel like a social  
outcast. “My life changed dramatically 
in just a few years.  I would walk down 
the street and people would point at me.  
Many of my friends backed away, because 
they didn’t want to be reminded that they  
could get sick too.  It wasn’t something 
that people wanted to deal with.”

His illness slowly progressed over six 
years, when he was diagnosed with AIDS.  
Bill developed severe neuropathy, a  
complication of AIDS that causes the 
nerves in one’s body to function  
irregularly.  He began to feel severe pain 
in his feet that made it difficult to stand 
or walk.  Soon, Bill became dependent 
on a cane, because he could no longer 
maintain his balance and it hurt so much 
to walk without the support. 

Over the next few years, Bill suffered  
many complications that eventually 

caused him to become home 
bound and he had to go on 
disability.

Bill was in and out  
of the hospital.  He was  
unsure if he would ever  
be self-sufficient and out  
of a hospital bed again.  
Thankfully, new drugs 
helped him improve enough 
to take care of himself, but 

he was still too ill and weak to shop or 
cook.  A social worker at the hospital told 
him about God’s Love We Deliver, and 
called to enroll him on the program. Bill 
began receiving meals as soon as he left 
the hospital.  “After coming out of the 
hospital without being able to cook for 
myself, the meals were incredibly helpful.  
It took a lot of pressure off of me and 
allowed me to focus on getting stronger.  
I’m really thankful for God’s Love.  The 
food is delicious and the delivery staff is 
always so kind and friendly.  When you’re 
sick, it’s good to have a smiling face that 
you can look forward to.”

While living with HIV and AIDS for 
over twenty years, Bill’s life has changed 
in so many ways.  He has been through 
so much, but still remains positive and 
looks forward to the future.  After being 
on our regular meal delivery program for 
some time, Bill actually improved enough 
to enroll in our Pantry Bag Program.  
This special program, which is funded by 
the AIDS Institute, provides grocery bags 
filled with nutritious food.  These bags 
are delivered to clients who are living 
with HIV/AIDS and can cook for  
themselves but cannot get out of the 
house to shop for groceries.  

In fall of 2009, Bill was elected as a 
member of the God’s Love We Deliver 
Client Community Advocacy Board.   
As a member of this group, Bill advises 
our staff on how we can improve our 
program and advocates for the rights  
of those who are ill.  “I am incredibly 
thankful to have God’s Love We Deliver 
in my life.  They have made such a 
difference for me as a person.  Knowing 
that I can rely on the food that they 
provide and that I am a member of their 
community makes a big difference to me.  
I cannot thank them enough.”  And we 
thank Bill for all that he is doing for 
God’s Love We Deliver!  

A MessAge froM Karen Pearl 
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For our clients with life-altering  
illnesses who are parents, preparing  
nutritious food for children is a 

constant worry.  Throughout the years, 
God’s Love has sought to relieve this  
burden by providing meals to both clients 
and their dependents.  This is a critical 
part of what God’s Love does: nurturing 
the body and soul of both the individual 
and the family. 

The majority of the children on our 
program whose parents have a life-altering 
illness live below the poverty level in areas 
where access to nutritious food, especially 
fruits and vegetables, is limited.  These  
circumstances put them at high risk for 
both malnutrition and obesity. 

In response to this dilemma, God’s 
Love has chosen to address these issues – 
and enhance our children’s program – by 
providing nutrition education reinforced  
by well-balanced meals.  The program  
was implemented with input from parents 
who detailed their children’s eating habits 
and needs.

The new children’s program is a  
well-balanced plan designed to help  
children eat, grow and learn.  Under the  
supervision of our Nutrition Services 
Department, children will receive healthy, 

appealing items for breakfast, dinner and a 
snack.  Each day will be balanced to provide  
two-thirds of daily nutritional requirements 
for children, including two to four servings 
of fruits and vegetables. 

Raising a healthy eater starts with mak-
ing food a positive experience. One way 
this can be accomplished is by  
prioritizing family mealtimes.  Sharing a 
meal allows families to enjoy social time 
while fostering healthy attitudes around 
food.  Busy lifestyles may make this difficult 
at every meal, but families are encouraged 
to sit down as a group as often as possible.  
Whether an evening meal or a weekend 
breakfast, time should be set aside for eating 
together.  There are nutritional benefits to 
this practice, such as better food choices and 
the promotion of healthy weight.  Other 
advantages include improved children’s 
behavior, promotion of well-being and 
optimized school performance.  Through 
modeling, children may also accumulate 
life skills like conversation, table manners, 
regulation of portions according to appetite, 
and an appreciation for different foods.  

At God’s Love, it is our hope that the 
children’s meal program will make the 
aforementioned benefits possible for our 
clients and their families.   

Do you have a suggestion for a 
story that you would like to see 
in Food for Thought?  Email us 
at development@glwd.org

education and counseling, along with 
menu enhancements.  Our Nutrition 
Department designed a monitoring 
tool so that clients can keep track of 
their progress.  Our nutritionists are  
assessing changes in health status 
among these clients as well as changes 
in their knowledge and behavior as a 
result of their engagement in this  
program. We are so pleased to be 
working to address the growing  
incidence of diabetes among our  
clients with HIV/AIDS, and hope to use  
the knowledge we gain through the 
pilot program to expand our efforts to 
all clients with diabetes in the future.

We are very thankful for the 
incredibly generous support of the 
Hearst Foundation for our new 
Children’s Menu and our HIV/AIDS 
and Diabetes initiative.  Since our 
founding nearly 25 years ago, God’s 
Love has never turned away anyone 
who has needed our services.  We have 
never had a waiting list, and new 
clients always receive their first meal 
on the next delivery day.  With your 
support, we have been able to  
continually enhance our nutrition and 
home-delivered meal programs so that 
we are providing the absolutely best, 
most balanced meals for our clients.  
As they struggle to manage their 
illnesses, we are proud to be their 
partners, helping them to be as strong 
as possible for as long as possible.  With 
every meal we deliver, we provide 
comfort, caring, compassion and 
dignity to our friends and neighbors.  
Thank you so much for your  
commitment to the health and well-
being of those too sick to shop or 
cook for themselves. 

foCus on 
Children’s NutritioN

Ingredients:
1 lb skinless, boneless chicken 

breast, cut in 1-inch cubes

1 T canola oil

2 cans diced tomatoes, no salt 
added (14.5 –oz. cans)

4 large carrots, peeled and thinly 
sliced

2 cloves garlic, minced

2 tsp ground turmeric

½ tsp cinnamon

 pinch red pepper flakes

2 cups low-sodium chicken broth or 
water

1¹/³ cups instant couscous (regular or 
whole wheat)

1 cup chopped walnuts, optional

 salt and pepper to taste, if desired

Directions:
Coat a large skillet with canola oil and 
place over moderate heat.

Add chicken and stir constantly for 2-3 
minutes, until the pieces are lightly 
browned.

Add tomatoes and their juice, carrots, 
garlic, turmeric, cinnamon, and pepper 
flakes.  Stir to mix well, bring to a boil.

Reduce heat, cover, and simmer for 
about 15 minutes, until carrots are 
tender and the chicken is cooked 
through. 

While the chicken simmers, bring 
the broth or water to a boil in a large 
saucepan.

Stir in the couscous, cover the pan, 
remove from heat and let stand for 
about 5 minutes.

Add the walnuts to the couscous; stir 
and fluff with a fork.

Mound the couscous in the middle of 
a large platter and spoon the poultry 
and vegetables over and around it.

CLienT 
ProfiLe

BillNeed an idea for a quick dinner  
meal for the family? Try this  
delicious chicken and couscous 
recipe. Use whole wheat couscous 
for additional fiber. 
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