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County of Santa Barbara

7FY 2016-17 Outside Agency Funding Request Form

Deadline for Submission: Monday, May 2, 2016, 5:00 p.m.

The Board of Supervisors may consider funding requests from outside agencies during the FY 2016-17 budget
hearings in June 2016, if funding is available. An allocation of funding to outside agencies is not guaranteed.

Please submit the following by 5:00 p.m., Monday, May 2, 2016, NO EXCEPTIONS, via Email or Hardy Copy
(postmarks will not be accepted):

1. Provide a cover letter explaining your request; and

2. Fill out this application (no more than 2 pages); and

3. Attach the Line Item Budget spreadsheet (no more than 2 pages) for the agency’s program request

Hearings are scheduled for June 13, 15, and 17, with Outside Agency Requests considered on one of these days
(yet to be determined). The requesting agency must be represented and present; please plan accordingly.

Total Request: $ 10,000

Name of Organization: Organic Soup Kitchen

Title of Program: Organic Soup Delivery Services New or ongoing program? On-going
Location(s) of services delivered:

Name of Agency Executive Director: Anthony Carroccio

Phone #: 805 284 3552 Email: andrea@organicso Website: Www.organicsoupkitchen.org

1. Briefly summarize the purpose of the program, why the funds are needed, and the benefit to the
community:

The ORGANIC SOUP KITCHEN (“OSK”) is a seven year old non-profit dedicated to providing
wholesome, organic meals to the most vulnerable, food-insecure members of the greater Santa
Barbara community. OSK is the only local provider of organically-grown, nutrient-dense, hot meals
to residents that are economically and medically challenged. Our home delivery program has been
with Cottage Hospital, Cancer Center of Santa Barbara, Hospice of Santa Barbara and Pacific
pride. Due to the fact that our soups are in alignment with the recommendations from the American
Cancer Society we are being referred by the therapists of these agencies that work with recovering
and outpatients in therapy.

An indispensable element of our programs and services is our collaboration with various health
care and social service providers facilitating the services they offer in assisting clients to pursue
manageable paths to self-sufficiency. Multiple times a week, OSK serves nutritious, organic meals
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2. Briefly summarize the service to be provided and how many people will be served:

OSK strives to empower every person it serves by increasing their capacity to have healthy,
organic, nutritious food, and to maintain an independent and sustainable lifestyle. We collaborate
with local outreach, social service agencies, and counselling professionals, linking our
nutrient-dense, wholesome, hot meals with healthcare, housing, and a sustainable path to
success.

The four community needs our core programs are working to address are:

1. 350 low-income individuals or families who attend our street-based outreach program in
parks and community centers (e.g. Common Ground, SB Street Medicine DWW) will receive

11,250 nutritious servings and 210 (60%) of them will establish and/or maintain a relationship with
A healthcare and or sncial/service nravider
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3. Detail the timeline for providing the service:

July 1 2016-July 1 2017

Tuesday Delivery 11am 100 clients @ 6 servings of soup each.

Wednesday Veterans bldg. 7am - 11am. 75 clients 1-2 servings eat in and take out meals
Wednesday Common Ground 5pm - 7pm 128 servings

Thursday Common Ground 12pm - 1pm 80 servings

4. Describe key outcomes to be achieved with the funding and how they will be measured:

One of the key outcomes that will be achieved is that we will be able to increase our services to
those in need within our medical out patient delivery program. Breast cancer, throat cancer, liver
cancer and prostate cancer is on the rise and we are seeing that we are the only agencie in the
county that monitors the quality of food that is needed for this delicate healing process.

We monitor all clients in our delivery program through a mandatory intake form which we have on
file that is protected by the "HIPPA Privacy Rule" We periodically check in with social workers to

5. Describe if this is a one-time or ongoing request, and if funded in prior years and amounts:

This is an ongoing request, but this is our first request this year for 2016.

6. Describe the agency’s expertise and capacity to deliver services including fiscal stability:

Organic Soup Kitchen has been serving the community for 7 years with constant growth and
compliance to the non profit community.

We maintain proprietary recipes for our soups that have been developed and adjusted over the
years that have allowed us to be consistent with our quality and service. These are the private
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7. Agency staff responsible for application: Andrea Slaby

County Staff Comments Only:

Address submittals to:

Adriana de Bruin

Business Manager, County Executive Office
105 E. Anapamu Street, Room 406

Santa Barbara, CA 93101

Requests can be emailed to: outsideagency@countyofsb.org

Questions: Please contact Adriana de Bruin, Business Manager, County Executive Office, at 568-3400.
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FY 2016-17 Line Item Budget #46
For Program

Agency: ORGANIC SOUP KITCHEN
Program Name: Organic Soup Delivery Services
Amount $9,000

Program Budget FY 2016-17
Funding Sources/Revenues Committed Uncommitted
County of Santa Barbara 9,000
Monthly Donors 13,000
Family Foundations 10,500
Private Donors 10,000
Corporate Sponsorship 3,000
Total 36500 9000
Funding Uses/Expenses Budget
Liability Insurance 1,000
Food 15,500 9,000
Kitchen Supplies 7,000
Administrative Expenses 8,000
Auto Expenses 5,000
Chef/Program Coordinator Salary 9,000

Total 45500
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	Total Request: 10,000
	Name of Organization: Organic Soup Kitchen
	Title of Program: Organic Soup Delivery Services
	New or ongoing program: On-going
	Locations of services delivered:  
	Name of Agency Executive Director: Anthony Carroccio
	Phone: 805 284 3552
	Email: andrea@organicsoupkitchen.org
	Website: www.organicsoupkitchen.org
	Summarize Purpose, funds, and community benefit:    The ORGANIC SOUP KITCHEN (“OSK”) is a seven year old non-profit dedicated to providing wholesome, organic meals to the most vulnerable, food-insecure members of the greater Santa Barbara community. OSK is the only local provider of organically-grown, nutrient-dense, hot meals to residents that are economically and medically challenged. Our home delivery program has been with Cottage Hospital, Cancer Center of Santa Barbara, Hospice of Santa Barbara and Pacific pride. Due to the fact that our soups are in alignment with the recommendations from the American Cancer Society we are being referred by the therapists of these agencies that work with recovering and outpatients in therapy. 

An indispensable element of our programs and services is our collaboration with various health care and social service providers facilitating the services they offer in assisting clients to pursue manageable paths to self-sufficiency. Multiple times a week, OSK serves nutritious, organic meals at one or more of the following locations: Santa Barbara Housing Authority Villa Santa Fe, PTSD Yoga Therapy, Veteran's Breakfast at the Veteran's Hall, Common Ground, El Carrillo Apartments, Doctors Without Walls Women's Clinic, and Sober Living Shelters, as well as delivering to home bound medical outpatients in need. Many of the sites are staffed by professionals from the organization where the service is occurring, particularly Doctors Without Walls Women’s Clinic, Common Ground, and the County Housing Authority.  
At OSK, we believe that collaborative efforts with reputable agencies provide a collective impact that serve the community with greater value than independent efforts combined.
Our research-based, scientifically-designed, but still practical organic nutrient dense food allows our clients to feel better, think more clearly, and support recovery from medical situations. When combined with coordinated health and social services, our food is a catalyst for rehabilitation. Over and over again, we’ve seen the healing begin with a serving of nutrition, compassion, and support in the right direction. 

Together with the social service providers mentioned above, as well as with cherished resources including Pop-Up Farmers Market, regional farmer’s markets, and numerous organic farms, we have created a continuum of synergistic care that meets people right where they are. 

The funds are needed because the demand for our services is high, each week we have to turn away cancer patients, low-income seniors, and those at risk.  With extra funding we can provide more delivery services to these clients. They may not know where their next meal is coming from and many of our future clients are relying on our services for proper healing and nutrition.  
	Summarize service provided and people served: OSK strives to empower every person it serves by increasing their capacity to have healthy, organic, nutritious food, and to maintain an independent and sustainable lifestyle. We collaborate with local outreach, social service agencies, and counselling professionals, linking our nutrient-dense, wholesome, hot meals with healthcare, housing, and a sustainable path to success.

The four community needs our core programs are working to address are:

1.	350 low-income individuals or families who attend our street-based outreach program in parks and community centers (e.g. Common Ground, SB Street Medicine DWW) will receive 11,250 nutritious servings and 210 (60%) of them will establish and/or maintain a relationship with a healthcare and or social/service provider. 

2.	75 low-income individuals or families who attend our center-based outreach program (e.g. Veterans Administration for breakfasts and Yoga program) will receive 3,900 nutritious servings and 45 (60%) of them will establish or maintain a relationship with a healthcare provider and/or social service provider.

3.	320 low-income individuals or families who attend our housing-based outreach program (e.g. Santa Barbara Housing Authority, Common Ground) will receive 16,640 nutritious servings and 192 (60%) of them will maintain a relationship with their healthcare or social service provider.

4.	100 low-income medical outpatients who are part of our Soup Delivery Program (e.g. Cottage Hospital, Cancer Center of Santa Barbara, Hospice of Santa Barbara) will receive 20,800 actual servings of organic nutrient dense soup through this program.  All of them (100%) will maintain a relationship with their healthcare agency.  

	Staff Name: Andrea Slaby 
	County Staff Comments Only: 
	Timeline: July 1 2016-July 1 2017 

Tuesday Delivery 11am 100 clients @ 6 servings of soup each. 
Wednesday Veterans bldg.  7am - 11am. 75 clients 1-2 servings  eat in and take out meals
Wednesday Common Ground 5pm - 7pm 128 servings
Thursday Common Ground 12pm - 1pm 80 servings
Thursday Yoga program 1pm - 2pm. 
Friday Woman's Free Health Clinic 10am - 2pm 100+ servings + take out
	Key Outcomes and Measures: One of the key outcomes that will be achieved is that we will be able to increase our services to those in need within our medical out patient delivery program. Breast cancer, throat cancer, liver cancer and prostate cancer is on the rise and we are seeing that we are the only agencie in the county that monitors the quality of food that is needed for this delicate healing process.
We monitor all clients in our delivery program through a mandatory intake form which we have on file that is protected by the "HIPPA Privacy Rule" We periodically check in with social workers to get updates on progress or termination. This is logged into their intake form and keeps us in the loop with our service to our clients. 
We also check in with our drivers to learn if there are any concerns regarding the food. Soups need to be Vegan, Organic, easily digestible etc. Different cancer treatments effects digestion in many different ways. We have weekly meetings with our volunteers/delivery drivers to see the status and viability of our program too.  Through these multi-layered assessments we are able to provide a service that is not to be taken lightly. 


	One-time or Ongoing, Prior funding: This is an ongoing request, but this is our first request this year for 2016.  
	Agency's Expertise: Organic Soup Kitchen has been serving the community for 7 years with constant growth and compliance to the non profit community. 

We maintain proprietary recipes for our soups that have been developed and adjusted over the years that have allowed us to be  consistent with our quality and service. These are the private recipes that have been endorsed by medical facilities and other agencies with great praise. 

With a focus on quality and nutrition we just started selling our soups to the  retail, wholesale and private sector. We are just in the beta testing phase and within a year plan on bringing sustainability to a reality. 

Our current fiscal status is very stable and is well supported by the community. Donors, monthly donors, coorperate donors, grants continue to keep us in the black.  Our ultimate goal is to develop a sustainable model that can be shared with other communities. 


