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President of LEAF

LEAF would like to thank all of you who invested your
time, energy and $$3$ toward the success of our 2021
mission. This month, we dedicate this newsletter to
you—our friends, neighbors, and business partners
whose generosity in 2021 enabled LEAF to fulfill our
mission to educate our community and to donate food to
others.

Our deepest thanks go out to each of you!
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Marsha & Al B. Walt F.
Thomas D. Elena F.
Diana B. Alice M.
Bella J. Christine W.
Nancy R. Rithwik N.

W

Mei O. Reeta S.
Rita S. Owen Y.
Harshini V. Diana B.
Mariah N. Tom S.
Manasa M. Pallas C.
Bella J. Heidi P.
Janis S.
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Thomas Family Foundation
Patagonia
Wheeler Charitable Trust
TRC Companies
East Bay Community Energy
Wong Family Charitable Fund
Newark Rotary Club
Benevity
Bright Funds
Bolton Family Foundation
TisBest
Network for Good
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~ Ouwv Membens

Joan U.
Shalini R.
Mellicent F.
Michele Y.
Kristine S.
Aparna S.
Iris N.
Margery L.
Tobias P.
Stacey K.
Aarti P.
Sherry B.
Damir B.
Urv A.
Shari G.
Carolyn L.
Kimberly H.
Zuzana B.
Annie B.
Anuradha J.
Lisa & Travis P.
Carol E.
John L.
Andreas K.
Elizabeth G.
Chihiro S.
Yelena P.
Dell P.
Susan S.
Juliette J.
Elizabeth P.
Chris S.
Elaine O.
Irshad R.
Caroline H.

Karen T.
Adam B.
Jon H.
Guy D.
Julie A.
Elizabeth L.
Alek G.
Gail D.
Rachel D.
Tara G.
Eva Z.
Janet B.
Evelyn L.
Peggy C.
Glennda C.
John S.
Robert S.
John S.

Jaime & Joyce S.

Jacline D.
Patricia J.
David K.
Sara B.
Revathi S.
Kathi B.
Heidi P.
Farah B.
Dawn D.
Kimberlee A.
Samanta K.
Paul K.
Mark O.
Mia M.
Valerie S.
Mei O.

Tom B.
Suzanne M.
Syeda L.
Kathleen M.
Vickie F.
Kris S.
Caitlin R.
Wendy A.
Allison B.
Duane B.
April K.
Mathew M.
Durga P.
Fred T.
Vanessa H.
Monica S.
Connie M.
Debbie B.
Vijay D.
Donya A.
Nithin B.
Patrick Z.
Edward R.
Kathy S.
Soumya S.
Bill P.
Lori H.
Rita H.
Sheri T.
Lisa W.
John S.
Mary N.
Bruce C.
Sybil H.
Patricia R.
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LEAF Stone Garden Volunteers
Eva, Syndee, Tom, Sejal, Elizabeth, Alan, Mike,
Rebecca, Carol, David, Heidi, Lisha, Lucy, Zoe

LEAF Volunteers/Contractors
Lisa, Brian, Erycah, Rebecca, Vignesh, Valli, Steve L,
Mark A, Phil, Susan, Steve E, Guy, Joyce,
Bhupendra, Eddie, Daniel

Students for LEAF
Aliya, Ethan, Sofiya, Sydney, Pranali

LEAF Scout & Student Projects
ASDRP (Aspiring Scholars Directed Research Program)
Eagle Scout Projects:

Atif, Alex, Rithwit, Raj, Vignesh
Girl Scout Gold Award:

Avani
Girl Scout Silver Award:
Sofiya
Girl Scout Silver Award:

Troop 31602
Girl Scout Take Action Project:
Troop 3103

LEAF Volunteer Organization
Niles Rotary

QApple
Cider
Doughnut
Cake

by Martha Stewart




Ingredients

. 2 tablespoons unsalted butter, melted, plus
more for pan

2 cups unbleached all-purpose flour, plus more
for pan

1 cup whole-wheat flour

1 1/2 teaspoons baking powder

1 1/2 teaspoons ground cinnamon

1/2 teaspoon baking soda

3/4 teaspoon kosher salt

1 3/4 cups natural cane sugar

1 cup apple cider

3/4 cup extra-virgin olive oil

3/4 cup unsweetened applesauce

2 teaspoons pure vanilla extract

3 large eggs, room temperature

To Cook
Preheat oven to 350 degrees.
Butter and flour a 12-cup Bundt pan. (Generously butter

and flour pan especially in the crevices so the cake doesn't
stick.)

In a large bowl, whisk together both flours, baking powder,
1 tsp cinnamon, baking soda and salt.

In another bowl, whisk together 1 1/2 cups sugar, cider, oil,
applesauce, vanilla and eggs.

Add egg mixture to flour mixture; whisk until combined.
Transfer batter to prepared pan.

Bake for 45 to 50 minutes, rotating pan halfway through.
Cake is ready when a tester inserted in the center comes out

f
clean.
Transfer pan to a wire rack set over a rimmed baking sheet;
cool for 15 minutes.
Mix together remaining 1/4 cup sugar and 1/2 teaspoon )
cinnamon. %7
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Invert warm cake onto rack. Brush with melted butter, then
sprinkle liberally with cinnamon sugar.

Let cool completely before serving. Makes one 10-inch
cake

Cake can be stored, covered, at room temperature up to 2
days.




