
Dear Cedars Family Members,

While focusing extraordinary time and energy on our primary goal—keeping
everyone safe and healthy (which we’ve been able to navigate successfully to
date), a terrific Cedars project has flown under the radar. Late this fall Cedars
Textile Arts Collaborative (TAC) –located on our 22-acre ranch in San
Rafael--will enjoy a $700,000 expanded and remodeled kitchen. This
project comes in addition to the more than $250,000 Cedars needs to spend
annually to maintain and upgrade its residences.
 
Originally the TAC building was an old horse barn. A floor, walls, electricity, and
other basic items were added but no major improvements have been made
over the years. Currently, this building supports the Senior Program,
Cooking Program, and provides space for nearly 110 individuals to eat
lunch each day in the dining hall. Through the cooking program, staff and
participants cook, serve and clean vegetarian lunches in a kitchen that is
currently 160 square feet with a sink that is tiny by household standards. The
task is a feat on a daily basis, but well worth it because for some of our non-

Subscribe Past Issues Translate



resident program participants, this is the healthiest meal they eat each day. The
cooking program supports the efforts of our new healthy living program, funded
by several grants, which promotes healthy eating and exercise for all 200
individuals at Cedars.  Additionally, the back deck and yard space is where
Cedars participants care for angora rabbits and work on crafts on sunny days.
 
A lead grant from Helpers Community Inc., followed by a grant from the Bothin
Foundation, support from several Cedars donors, and pro-bono contributions
from Polsky Perlstein Architects and others will completely fund the project.
The remodel will add 500 square feet to the kitchen, which will include
modern cooking and cleaning equipment as well as areas for instruction. We
will also be renovating the old kitchen area into an ADA accessible bathroom
and office space, with new decks, gorgeous French doors overlooking the
neighboring valley, and, importantly, the addition of fire sprinkler and
HVAC systems for the building.
 
In addition to all his other significant responsibilities, the entire project is being
professionally managed by Cedars Facilities and Organizational Safety
Manager John Pope and his crew.  John summarized the project by saying:

“A spirit of community and collaboration was the start of this project
and continues to be the driving force for its success. From the original

concepts of Lauren and her TAC kitchen group through the pro bono
contributions of Polsky Perlstein Architects, the continuing donations from

a myriad of sources such as the kitchen cabinets and equipment
contribution from the Burke-Ferguson home via Roger Chemnick of

Jungsten Construction, the specialty oven/cooktop contribution of board
member Scott Price, the reduced material cost from Golden State Lumber,

and onwards the project continues with this theme.
 

As is typical of Cedars, the project team was able to pivot and take
advantage of the access and resources which became available when
CV-19 jumped in to our world and allowed us to complete the disruptive

portions of the project ahead of schedule and on budget. 
 

With such a good start and progress, and with the continuing spirit of
collaboration and good will, the new kitchen will carry on Cedars

traditions and be a benefit for the whole community.”

 “Cedars veteran staff member of 10 years and Director of the TAC programs
Lauren Sockler said:
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“The cooking program is the heart of the daily experience at the
Textile Arts Collaborative. Participants and staff from all our many

programs gather together for a healthy, delicious meal each day. Enjoying
a meal together creates community and a chance to relax with friends
and co-workers. The new kitchen and upgrades to the building will bring a

safer experience for the kitchen team and great enjoyment to
everyone at TAC.”

Perhaps TAC participant Monica Farwell best summarized the feelings of
many when she stated that:

“The new kitchen will be much better than the old one! The old one
was too small with so many people jammed in, and it was too close to the

bathrooms. The new kitchen will be much bigger and will have a lot of
space for us to work. I can't wait to come back to program and work in

the new kitchen making homemade salad dressing!”

I am proud of everyone involved in this exciting project—not just because
it will add one more exciting feature to life at Cedars for so many, but because,
despite the challenges in front of us from all directions, we’ve managed to focus
and deliver on what is foremost in our work—enhancing creative, productive,
joyous and healthy lives.

Sincerely,

Chuck Greene
Executive Director

 

A few site progress photos!

Renovation Model Images
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