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Operation Frontline

OPERATION
FRONTLINE

& SHARE OUR STRENGTH PROGRAM

100% of tonight’s proceeds will benefit Operation
Frontline, a partnership between Fremont
Public Association and Share Our Strength,
nationally sponsored by Tyson Foods, Inc.

At a time when an unprecedented number of
children are being raised on food from area food
banks, the FPA's Operation Frontline provides
an innovative, frontline response by teaching
low-income parents and children basic cooking,
nutrition and other skills that address the imme-
diacy of hunger and malnutrition while building
greater food security. Provided in partnership
with Share Our Strength the nation’s leading
anti-hunger effort Operation Frontline reaches
out to more than 1,600 low-income people each
year, building a stronger, healthier future.
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Sunday
May 16, 2004 B 26 Brix Restaurant

g B The Barking Frog
5:00 pm at Willow's Lodge

The GOlf Clllb B The Bellevue Club
®m Calcutta Grill at The

at Newcastle Golf Club at Newcastle
15500 Six Penny Lane ® DC Steakhouse
Newecastle, WA 98059 B The Harbor Club

Bellevue & Seattle
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Thanks to the Steering Committee

Deb Hermansen-Consultant

Cindy Baccetti-Baccetti Consulting
Carol Riddle-Seattle Hospitality

Lisa Fraser Farineau-Seattle Hospitality
Susan Greenberg-Microsoft Alumni

Paul Haas-Fremont Public Association

Jodi Hill-John L. Scott Real Estate

Molly Andrews-Smith-Nohle Wines
Brigid Bender-Araya: Design
Zack Hill-U of W School of Pubic Affairs

Elizabeth Kimball-Seattle King County
Department of Public Health

The Herb Farm

Lisa Dupar Catering
Lynn's Bistro in Kirkland
Ruth Chris Steakhouse
Sahalee Golf & Country Club
Salish Lodge & Spa

Spazzo Mediterranean Grill
Third Floor Fish Cafe
Water's Lakeside Bistro

regionally

sponsored by

Charlie's Produce
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tickets $150 ﬁ‘ﬂ i
before Apri-i5ti;
$175 thereafter
(206) 694-6846 ext. 2

chefsnightout.org
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