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CONNIE UNGER, ADMINISTRATIVE SUPPORT LEAD
It’s been my good fortune over the years to have the
opportunity to volunteer for a variety of causes that bring spirit
and a sense of purpose to my life. In 2015, I was lucky enough
to see the article about a new nonprofit in town, just getting off
the ground. It was Kitchens for Good and their mission
resonated with me. I called the office and started coming in
weekly just as things were getting started, to do anything I
could to help the small (at the time) staff. I continue to help
with a myriad of administrative tasks, which means anything
anyone needs at any time!
In the past, I’ve also been a volunteer with Voices for Children
(doing advocacy for foster children) and the San Diego Public
Library (selling valuable donated books on eBay). My husband,
Richard, and I just celebrated 40 years of marriage. We are
lucky that all of our children and grandchildren live here in San
Diego and, happily, being with the little ones joyfully fills a lot of
my time! I enjoy reading and movies, golf, bridge, and long
walks with my dog, Bear. Life has been good to me, and I’m so
happy to be giving back.

CHIHO SULLIVAN, DATA SYSTEMS ADMINISTRATOR
Chiho has over 15 years of accounting, financial,
auditing, process improvement, systems, and
management experience gained while working with in
the private industry as well as with the federal
government. She received her MBA in Business
Administration, her BS in Financial Management
(Major) and Business Administration (Minor), and her
AA in Liberal Arts.
Chiho has been a resident of San Diego since 1976
and enjoys traveling, nature, and most simple things
in life! Her favorite quote from an unknown author is
"Luck is when preparation meets opportunity".

GEORGE McCALLA, FOOD RESCUE & DEVELOPMENT VOLUNTEER
I am a U.S. Navy Vietnam era veteran with most of my tour
base stationed in Yokosuka, Japan. I hold both BS (Forest
Science) & MS (Range Science) degrees granted by Texas
A&M University. I formerly consulted in Renewable Natural
Resources with Pacific Gas & Electric Company, as an inhouse, then as an independent consultant. I am California
Credentialed in Biological Sciences and Special Education
(mild/moderate) and enjoyed teaching at the high school
level most.
I am partially retired, but I do some substitute teaching. I
participate in volunteer activities with several organizations,
including Kitchens for Good, USO & VITAS (a hospice
organization). My hobbies include travel, both in-country and
international, and reading novels in the adventure, horror
and detective genres. I have been on all 7 continents. I really
enjoy spending time with my children, Marianne & Trey,
their spouses and my daughter's children, Owen and
Addison. Our recently married son, Trey, has yet to provide
Bev and I with grandchildren; however, that will happen in
time.
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KIM HERRMANNSDOERFER,
VOLUNTEER CHEF
Kim has worked in the food/restaurant industry for over
15 years. She's passionate about food and helping those
in need. Kim moved from Hartford, Connecticut back in
2014. There, she volunteered once a week at a
restaurant-style food kitchen in downtown. When she
moved to San Diego, she wanted to find another weekly
volunteering gig.
After trying out different companies and programs, she
found herself in one of the trial Community Cooking
Days. The concept, environment, and staff really made a
connection with her and she decided to apply for the CCD
Chef position. Now, she helps create the weekly menus
and lead the volunteers -- assisting them in prep, cooking,
and packaging.

GENE GARCIA, VOLUNTEER CHEF
Gene is a retired U.S. Navy man, having served as an
Engineering Officer onboard combat ships for over 20
years. After his military career, he pursued a work in
the education field as a Technology Director for public
school districts until his second retirement in 2012.
After attending and graduating from San Diego
Culinary Institute, Gene did his culinary externship at
Jsix restaurant in the San Diego Gaslamp district. He
then moved on to work at Sur La Table with their
cooking classes. Gene also had the opportunity to
work at Whole Foods, learning new ways to prepare
healthy dishes.
Gene holds a bachelor’s degree in Information
Technology from National University, and is also a
graduate of Chapman School of Seamanship and Jack
Mountain Bushcraft school. When he’s not
volunteering at Kitchens For Good, he can usually be
found in one of San Diego’s many salsa dancing
venues.

HANNAH WELLS, VOLUNTEER PROGRAM LEAD
Hannah serves as a Volunteer Lead for Kitchens for Good,
helping to train, organize, and supervise volunteers in the
kitchen at Community Cooking Days; she has also completed
additional projects to help ensure that each meal we prepare
is nutritionally balanced. Hannah has a degree in Nutritional
Science from the University of Wisconsin-Madison, and is
passionate about improving nutrition and creating positive
health outcomes on a community level.
After working for several years as a Personal Trainer and
Health Coach, she served as an AmeriCorps member for the
2015-16 school year teaching PE and Health classes at a
charter school that serves primarily low-income students in
Chicago. Since moving to San Diego in July, she has devoted
time to volunteering with Kitchens for Good and other hungerfocused organizations, and works part-time as an Assistant
Coach for the S.T.O.R.M. Program, coaching after-school
programs focused on nutrition, fitness, and character
development. In her free time, Hannah enjoys running,
reading, cooking, and exploring her new home city of San
Diego.

MARIA LATIMER,
VOLUNTEER CHEF / VOLUNTEER PROGRAM LEAD
My name is Maria Corazon Latimer. I am 54 years old and
I used to work at the Kindred Transitional Care and
Rehabilitation Center. I had been there for 6 years and
then I injured my shoulder. It has been two years and four
months I have been injured and I came to Kitchens for
Good to volunteer. I have two kids. That’s me! I love to
cook. I love to be with people who love to cook and to be
in a good environment.

SARA ASSI, VOLUNTEER CHEF
Sara recently moved to San Diego from Texas where she
graduated from the Culinary Institute LeNotre, along
with earning a BBA in International Business from Sam
Houston State University. Sara did an externship at The
Lake Austin Spa & Resort in Austin, Texas where she
gained an extensive knowledge of the importance of
fresh and seasonal ingredients. Her style of cooking is
Mediterranean-inspired seafood dishes with a twist of a
Paleo diet.
Volunteering at Kitchens for good offers Sara the
opportunity for the emotional connection with food and
enables her to nourish people which is what being a
chef is all about.
Sara has been working in the prosthetic and orthotic
business since 2011, she has vast knowledge in the
regulations and auditing of healthcare coverage. As for
hobbies; Sara enjoys traveling, discovering new music
and lots of coffee.
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TIANA AUSTEL, FOOD RESCUE VOLUNTEER
Tiana is a recent graduate of UCLA where she
received her BA in Communication Studies
with a Food Studies Minor. She is a recent
transplant to San Diego from Los Angeles and
she loves cooking, reading, figure skating, and
discovering new artists. Tiana currently works
at Illumina's Corporate Citizenship department
assisting with STEM Education, strategy, and
employee volunteering. When she's not
gleaning from a farmer's market you can find
her at a new coffee shop reading or trying to
find a deal at her local thrift store.
.

TIMAREE NELSON, FOOD RESCUE VOLUNTEER
Environmental Systems major at University of
California, San Diego. Passionate about
environmental issues and combating food
waste and food insecurity.

PROJECT LAUNCH
CULINARY APPRENTICESHIP
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JIM GROSSMAN
STUDENT SUPPORT LEAD
Originally a social worker and an attorney, Jim Grossman
has worked and volunteered with a wide range of people
who needed help. He served as a social worker for the
elderly, a case worker to the homeless, a counselor to
juveniles on probation and adolescents in a psychiatric
unit, an English-as-a-Second Language teacher to recent
immigrants, and a helpful mediator in inter-faith
dialogues. He has worked as an attorney with the federal
government, on community and business boards and as
an immigration lawyer in private practice. Jim’s greatest
passion is to help people overcome difficult challenges
and begin to create successful, positive lives — precisely
what he does at Kitchens For Good.
Jim graduated from the University of Minnesota with a
Bachelor of Arts degree in Psychology and Criminal Justice
Studies and the University of San Diego School of Law with
a J.D. degree. Originally from St. Paul, Minnesota, he is now
retired. Jim enjoys travel, outdoor adventures, art and
photography.

JOHN O'BRIEN
VOLUNTEER YOGA TEACHER (OG YOGA)
John came to yoga over a decade ago as a means to
stay healthy, cultivate mental focus and equanimity.
Inspired to deepen and grow his yoga practice, John
trained with a range of instructors and styles until
discovering Mosaic Yoga in Golden Hill, San Diego. He
chose Mosaic for certified teacher training because of
their holistic blend of wellness, leadership and
human development.John is inspired by the practice
and philosophy of yoga to promote health and
create positive change for individuals and
communities. He has a passion for teaching inmates
and those transitioning from incarceration and is
inspired by their commitment to utilize yoga for
healing transformation.
John brings his in-depth education in yoga alignment,
philosophy and anatomy with fierce passion to those
in need and is dedicated to extending the benefits of
yoga, mindfulness and meditation.
.

JUDY RADKE, NUTRITION COORDINATOR
Judy Radke is an RN who currently teaches the
Nutrition class. She graduated from Henry Ford
Hospital School of Nursing in Detroit and received her
BSN and MS in Anesthesia at Wayne State
University. Judy received the Professional Certificate in
Nutrition for Optimal Health and Wellness from SDSU.
She has worked in a variety of settings from
administering anesthesia to being a public health
nurse at a homeless shelter. She enjoys teaching the
Nutrition class, which focuses on how good health
starts with the food we eat and the beverages we
drink, choices we make every day. In her free time
Judy enjoys being a CASA (court appointed special
advocate) for foster children, cooking, and traveling.

JOANN JAFFE, VOLUNTEER YOGA TEACHER (OG YOGA)
I created OG Yoga in 2013 with the mission to make
healing yoga accessible to vulnerable communities
and on October 6, 2015 OG Yoga became a nonprofit
501 C 3 tax-exempt project. Current initiatives focus on
at-risk youth and adults, and those individuals facing
poverty, incarceration and transitioning back into
community. OG Yoga is on-site at Alternative Health
Care Network's Tubman-Chavez Free Clinic, Kitchens
For Good, Girls Rehabilitation Facility, Braille Institute,
Boys & Girls Clubs of Greater San Diego Payne Family
Branch, Naval Consolidated Brig and Department of
Corrections Custody to Community Reentry Facility for
female offenders.
Because of the complex needs of the communities
served I felt it crucial to recruit, vet, train and
compensate highly experienced certified yoga
instructors to deliver yoga in non-traditional settings
and provide a safe and brave space for practitioners.

