
Catching Up Six Years Later
Bill’s Story
In September of 2005, a man stepped off the train in St. Paul looking for a fresh start in 
a new city.  He had been traveling all day.  Over 1,200 miles from his home in Louisiana, 
Bill spent the first night of his new lease on life “sleeping outside on a bench, in September, 
in short pants.” Six years later, Bill does have a new life and he now calls Minnesota home.

Prior to his stay at House of Charity, Bill struggled with addiction and could not hold a 
job for an extended period of time.  In general, he felt lost.  Then one day, Bill shares, “I was 
walking down the street--not sober; I was in rough shape. I looked up and there was my 
daughter. She saw me like this, and I knew that was my rock bottom. Something needed to 
change, and fast.” Bill decided he wanted to head north for treatment.  

He knew of others who had moved to 
Minneapolis to seek treatment at House 
of Charity. “I had three treatments 
before I came to House of Charity, but 
I had no longevity.  So I spent over a 
week calling the Day by Day program 
up here telling them I was coming, I was      
coming. Eventually I got on that train, 
came up here, and things got better.”   
Bill spent 90 days in the Day by Day 
program and then just over a year in our 
Transitional Housing.             

                                           Continued on page 2

Letter from the  Executive Director 
Introducing our new mission statement…

In the past few months, the Board 
of Directors  adopted a new            
mission statement for House of 
Charity.  We are not going away 
from the critical services we provide 
in the  community.  Rather, our new      
mission statement better reflects the 
work we do on a daily basis:  

Feed those in need, house those experiencing homelessness, 
and  empower individuals to achieve independence. 
As a mission-driven organization, these words better 
guide our current activities and future planning than 
our previous mission statement.
In this issue of Beats, you will read stories that          
illustrate our mission in action.  You will meet our 
Food Service Director, David Schulman, who joined 
us last year and continues to pursue his goal to elevate 
the quality of the food we serve to the public every 

day.  You will read about the one-year anniversary   
celebration of our Housing First program.  Since 
August 2010, we have placed 84 clients into their own 
apartments in the community.   
Finally, you will catch up with Bill, a former client, 
who used the services and tools available to him at 
House of Charity to move forward. Six years later, he 
remains sober, employed, housed and continuously 
looks for ways to give back.

Feed.  House.  Empower.     

         
      

The production of this issue of Beats was made possible by 
our generous sponsor, Angie’s Kettle Corn.  Thank you! 
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Words of Wisdom 
“There are two primary choices in 
life: to accept conditions as they 
exist or accept responsibility for 

changing them.”
              -Denis Waitley  
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By the Numbers

1

Meals Provided 

Nights of Shelter

Two Minutes With David Schulman, Food 
Service Director...
David joined House of Charity in January 2010.  David is responsible for 
our public meals, as well as the three meals our residents enjoy each day.  
Based on a story David shared about his relative, Reuben Kulakofsky, 
who may have created the Reuben sandwich, it’s possible that David was 
destined to be in the food industry and use his talents in a creative way.                                                                                         
           Continued on page 3

Thank you Rupp Air
Creating a positive and 
welcoming environment at 
the Food Centre takes more 
than good food and friendly 
staff and volunteers.  The            
building and equipment 
must be safe, inviting and                     
comfortable as well. Read 
more about Rupp Air’s    
generous donation on page 3. 
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Bill’s Story...
When reflecting on his time at House of       
Charity, Bill recalls two experiences that shaped 
his life. “My second day, I was talking to Ed 
[former Executive Director Ed Eide] and he told 
me and a few other guys that we would have a 90-
day program. I thought to myself ‘90 days? I’m not 
doing 90 days!’ 
Later that evening I thought about everything 
I left, and why I came here, and I decided to       
surrender.  I said ‘what do I need to do?’ and I 
haven’t looked back since.” 
Bill’s work at the Food Centre made the           
biggest impact. “It was so rewarding,” Bill          
reflected. “You were responsible to make food that 
people depended on every day. It reminded me 
of what it meant to be counted on, and how to 
count on others. It was crucial for me.  I wouldn’t 
be where I am now without that Food Centre.  
I re-learned my work ethic.  I had to get up, be 
somewhere on time, and finish up for the day. 
While I was using, I couldn’t hold any job. Here, I 
re-learned how to work.” 
The work was only part of what made a last-
ing impression on Bill at the Food Centre. “The 
people who came to eat really helped me…mostly 
homeless, no jobs for some. I had been there. It 
was humbling to know that here I am, in treat-
ment, and I am being looked at as someone who is 
being  counted on.” Bill recalled, “One day, there 
was this man who asked me for an orange as he 
was leaving. We weren’t supposed to give it away, 
but I did. You would have thought I gave him a 

bunch of money. He was so grateful. I took that 
orange for granted. He didn’t. Very humbling.” 
Six years later, Bill sometimes gets stopped on 
the street by Food Centre guests who recognize 
him.  They ask how he is doing.  For Bill, it feels 
good to know that he made a positive impression, 
especially since, six years ago, “I didn’t think I’d be 
where I am now.”  
Bill has been employed at a local energy          
company for the past five years and has rented his 
own apartment for the past three.  He recently 
celebrated six years of sobriety.  He continues to 
volunteer at House of Charity and other facilities 
when he can. “Some of the volunteers who helped 
at the Food Centre were so caring that I want to 
be that person. Being someone others look up to 
is incredible.”  
After getting his life back on track, it was Bill’s 
priority to be a consistent and positive presence 
in the life of his daughter.  “I have made amends 
with my family and I work to be a positive role 
model for my daughter and for her daughter.”              
When asked what keeps him going, Bill says 
bluntly, “I would be dead had I not come here. I 
don’t dwell on the past. I know it is there. But I 
know I don’t want to go back.”  Bill continues to 
live the Day by Day motto one day at a time.  “You 
never know what is around the corner, but I sure 
feel much more prepared from what I learned 
and re-learned at House of Charity.”  Bill’s story   
demonstrates how a person can use the tools   
provided by House of Charity to transform his 
life.  

Chef’s Corner
Poppy Seed Dressing Salad
Salad
1 head or bag of lettuce
3 green onions, chopped
4 oz Chinese rice or chow mein noodles
3/4 cup sliced almonds
Dressing 
1/2 cup vegetable oil
1/4 cup cider vinegar
1/4 cup white sugar
1 1/2 tsp poppy seeds
1/4 tsp black pepper
In a large bowl mix lettuce and onions.       
Combine all dressing ingredients and mix well.  
Just before serving toss noodles or rice, almonds 
and dressing with the lettuce. 
Money-saving tip from the Food Centre: Buy 
whole almonds and slice them yourself. 

Upcoming 
Events
Heart of the City    
Open House 
Hear from our          
Executive Director and   
program staff.
October 20th,                 
11 AM -12 Noon
You are also welcome 
to join us for lunch at 
the Food Centre fol-
lowing the event. RSVP 
to Melissa at 612-594-
2003 or m.musliner@     
houseofcharity.org.  

Calhoun Coffee Fest
November 19th
Calhoun Square, Mpls
10 AM -3 PM, $10
Participants receive 
a sampling mug and       
access to a large variety 
of coffees, teas, breads 
and desserts. Event 
also includes seminars 
and live entertainment.  
House of Charity is the 
charitable partner for 
this event. Find out 
more at 
calhouncoffeefest.com.

Beats Did you know?from the heart of the city 74% of homeless adults report at least one of three major health issues:  mental 
illness, substance abuse disorder, or a chronic physical health condition. 

Two Minutes With...
1. How did you get involved in this field?
I have been working in the culinary industry since I was 
12-years-old, starting as a dishwasher and working my way 
through different restaurants and companies.  I had the     
pleasure of working with very talented people who gave me 
great opportunities.  After graduating from the University of 
Missouri with a major in Biology and a minor in Chemistry, I 
realized I was destined for the fast pace, challenge and instant 
gratification that I got when working in the culinary industry.   

2. What brought you to House of Charity?
After 19 years running a demanding catering business where 
I was the only full-time employee, I decided it was time for a 
change.  I was watching television with my wife one evening 
and saw a story about a former Napa Valley chef who left 
a prominent restaurant to work at a mission. I was inspired 
and literally the next day, I found House of Charity.  It all           
happened by chance.  I happened to be in Minneapolis and 
drove by House of Charity.  I double-parked in front of the 
Food Centre.  The door happened to be unlocked and there 
was someone in the building who knew a position had just 
been posted.  I applied and was hired. 

3.  What are your goals for the Food Centre?
Since I arrived, I have been working to turn the Food Centre 
into more than just a ‘soup kitchen.’   My goal is to maintain a 
positive environment for not only the guests visiting the Food 
Centre but also the staff and volunteers who keep it run-
ning every day of the year.   We now cook meals from scratch.       
Depending on the season, we make a homemade soup or salad 
every day.  I feel that when the staff and I put positive energy 

into making good food, we see a difference in the attitudes of 
the residents and public meal guests.   

One day, I would like to see us sell a signature food item at the 
Minnesota State Fair. 

Thank you to Rupp Air Continued
Due to the generosity of Rupp Air Management Systems, who 
donated state-of-the-art equipment at half the cost, we recent-
ly updated the kitchen with a new exhaust and make-up air 
system.  According to David, this update not only addressed an 
immediate need but will accommodate future growth as well.   
The project involved removing and replacing the entire kitchen 
ventilation system, which was between 25- and 30-years-old.  
The hoods and fans over the cooking spaces and dishwasher 
were replaced.   Two high-temperature exhaust fans and a 
make-up air unit were installed.  The new make-up air system 
will eliminate drafts, stale air, and temperature stratification, 
and create positive building pressure, necessary for good indoor 
air quality.  Each air unit will deliver replacement air at a con-
stant temperature regardless of outside temperatures, resulting 
in year-round, cost-effective comfort.  A new fire-retardant 
system was added to the air ducts, increasing the safety of the 
building.   

During the construction, the Food Centre staff proved their 
flexibility and commitment and continued serving meals of 
bagged lunches to the 300 public meal guests who visited the 
Food Centre each day.  

For photos of the updates at the Food Centre, visit our      
website at www.houseofcharity.org.

Make a Difference
Your gift has an immediate impact.  $20 provides an hour of case    
management and just fifty cents provides a meal. 
Enclosed is my gift of:
$___________ to help feed, house, and empower as many people as possible.
Please make checks payable to House of Charity.  Feel free to use the envelope 
provided. 
To make a credit card donation please visit: www.houseofcharity.org

Send us your Feedback
NAME:  

EMAIL:  

COMMENTS: 

        

Check here if you would like to receive our electronic newsletter   
sent twice per year. 32

Celebrating Housing First 
At the end of August, we celebrated the one-year anniversary of our Housing First program by inviting the Housing First      
participants to a picnic in their honor.  While staff did the grilling, clients had a chance to play games and visit with one another.  
It was very much like a family reunion.  Because many of the clients had lived together in our transitional housing residence 
prior to moving into the community, they enjoyed the opportunity to reconnect and share their experiences.     

Case managers recognized the accomplishments of the 
first clients to be placed in the community through our
Housing First program for maintaining stable housing for a year.  
Many clients have taken additional steps on their journey 
toward self-sufficiency by:  earning their GED, taking classes 
at Minneapolis Community and Technical College, learning
culinary skills, and working part-time.   

About 25 of the 75 Housing First clients attended the picnic, 
along with all of the case managers and the Housing Director, 
Day by Day staff, and the Executive Director.  One of the 
case managers commented, “It was good for the clients to see
that the case management team and the whole agency
acknowledge their successes and support them.”    


