
MENU
$10

appetizer
Homemade Sourdough Bread

soup
Curried Tofu

sweet potatoes, potatoes, carrots, tofu, green curry, coconut milk, green beans, 
onions, garlic, rice is served on the side

-or-

Borscht
onion, beets, apple, celery, red bell pepper, mushroom, cumin, thyme, lemon

sour cream on the side

dessert
Apple Munken

gluten free & nut-free

 Chocolate Hazelnut Petit Fours
gluten free

February 19, 2012



about provision
Provision is a bi-monthly mealtime gathering of community 
members hungry for both delicious food and new creative projects. 
We offer a dining experience that includes homemade soup, bread, 
dessert, and entertainment – and the chance to democratically 
fund emerging projects in Rhode Island. Call it an underground 
culinary/economic experience, or call it micro-finance – whatever 
you call it, we want you to be involved.

on voting
We are using a tiered system: 1st place - 3 points; 2nd place - 2 
points; 3rd place - 1 point. The project with the most points will 
be awarded tonight’s door proceeds. Please do not vote more than 
once for the same project. Some things to consider when deciding 
how to vote:

How will this grant impact the project?

Who does this project benefit – which individuals and/or 
communities?

Why is this project a good match for Provision’s community-
supported funding?

How will the project’s progress be presented at a future 
Provision?
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Coffee, New Urban Arts, Priya Lakhi, Rebeca Noon, Shirla Auguste, 
Simcha Davis, Tom Howes, Laura Brown-Lavoie, Tess Brown-Lavoie, 
and Fay Strongin.



project
Toilet and Sink for a Managua, Nicaragua Clinic

project leader 
Brady Dunklee
ATRAVES – Asociación TransAmericana de Voluntarios En Solidaridad
beto@atraves.org
(401) 450-2183
532 Kinsley Avenue, Monohasset Mill Unit #100, Providence, RI 02909

summary
Barrio William Galeano is an impoverished neighborhood populated by 
demobilized combatants and internally displaced persons from rural areas.  
The community lacks basic services, and most households earn $2 daily or less.  
ATRAVES, a Nicaraguan and Providence-based nonprofit, has an 8-year history 
of providing educational, health and development programs in this community.  
We built a small clinic to house medical services, and a community health 
workers program, which trains local women as promotoras working in outreach, 
health education and home care.  The clinic needs a septic system, sink and 
toilet.  Immediately. We are asking for help purchasing the toilet and sink. 

timeline
We aim to complete construction on the septic tank, toilets, and bathroom 
walls no later than mid-April, 2012, allowing regular services to begin in May, 
including a July open health volunteer delegation (contact volunteers@atraves.
org for more information).  We can report on project accounting, progress and 
outcomes, and provide photographs of the toilet (although not its use) at 
upcoming Provision dinners. 

how will funding help?
The project budget including septic tank construction and toilet purchase and 
installation totals $3,500.  As of this writing we have roughly $2,000 committed 
from private donors and events.  We have an urgent need to complete the project 
before the start of regular services, and a contribution by Provision would allow 
us to guarantee the purchase of the toilet and sink.  

relevance
ATRAVES is international with a local flavor.  We’re both a Nicaraguan 
organization, and a Providence-based nonprofit. We’ve been working out of 
apartments in Washington Park and the West End since 2004.  Our first volunteer 
group came from the Met School, and we continue to provide amazing volunteer 
experiences in Nicaragua for youth and adults in RI and nationally.

a.



toilet & sink for managua clininc



project
Mapping A Life In Etchings

project leader
Maria Katherine DiFranco
304 Pearl Street Unit 102
Providence, RI 02907
401-264-0040
maria.k.difranco@gmail.com

summary
With the funding from the Providence Provision I will create a series of 
copper plate etchings.  Each etching is a representation of a relatable human 
experience communicated through the use of symbols.  Topics will include 
mourning, companion ship, and marginalization.  This grant will enable me to 
create my first complete series of intaglio works as an emerging artist.    

timeline
My series will culminate in a solo show. Intaglio etching is a process based art 
form.  My timeline spans the next 4 months.  I believe this amount of time will 
allow me to reach my goal to create a series of 10 that reads as one complete 
story.   

how will funding help?
Funding will provide copper for the prints, as well as a printshop membership 
at AS220 printmaking studio for the duration of the series.  The $500 provision 
will allow me to pay for 4 months of printshop membership fees along with the 
necessary supplies I will need to create the works in intaglio.  

relevance
My work as an educator has taught me the power of communication through 
art.  My goal for the Providence Provision is to share my first complete series 
with our community.  This is an amazing opportunity for a local artist, this grant 
will equip me with the tools to create my work as a printmaker. 

b.
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project
Eating with the Ecosystem

project leader
Sarah Schumann
Collaborators: Nathan Bruce, Joseph Dwyer
sarah@eatingwiththeecosystem.org;
(401)297-6273
17 Prospect Ave, Narragansett, RI 02882

summary
Eating with the Ecosystem merges the R.I. local foods movement and the global 
sustainable seafood movement through a rotating dinner series at six local 
restaurants. Each dinner focuses on one marine ecosystem: Southern New 
England, Georges Bank, or Gulf of Maine. With guest narrations by scientists 
and fishermen and fabulous local seafood fare prepared by host chefs, each 
dinner will make a marine ecosystem come to life on diners’ plates. This uniquely 
tactile, visual, ethical, and educational sustainable dining experience aims 
to spark people to think about seafood sustainability in a whole-ecosystem 
context instead of on a single species basis.

timeline
We have been planning for about four months, and hope to start the series 
in March. It will be ongoing throughout 2012. We would love to present our 
progress by drawing on our philosophy to help organize an ecosystem-based 
Provision dinner, maybe in the fall. 

how will funding help?
I am paying publicity out-of-pocket and we are donating our time; all profits 
go to restaurants. With funding, we could better cover publicity, and would 
interview fishermen and scientists throughout New England to them what 
it means to “eat with the ecosystem.” These interviews will be posted on our 
website and will make this new philosophy a community effort.

relevance
Local seafood is a budding part of the local foods movement, but many people 
don’t know much about it. Our goal is to craft a new concept of seafood 
sustainability – one that is local and ecosystem-based. This project helps the 
public understand sustainability, helps make sustainability trendy for chefs, 
and helps fishermen by building a market for underappreciated species. 

c.
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project
Providence Frozen Pudding Cart: Fresh, Local & Mobile

project leaders 
Valeria Khislavsky
valeriakh@gmail.com
802-359-3927
90 Chapin Ave. / PVD, RI / 02909

summary
The Providence Frozen Pudding Cart (aka PVD Fropu) will “pedal” small-batch 
frozen pudding made from local milk on the streets of Providence.  The pudding 
pops will take cues from traditional pudding flavors: chocolate in a range of 
intensities, favorites like butterscotch, vanilla bean, vegan coconut lime, 
pistachio, banana cream, and others.  Tapioca pearls, chocolate chunks, fruit 
pieces, and cookie crumbles will dot the pudding pop canvas.  The goal of PVD 
Fropu is not only to offer a healthy dessert free of preservatives and artificial 
ingredients, but to also provide a fun and positive streetside culinary, design, 
and community experience. 

timeline
PVD Fropu will hit the pavement April 1, 2012 (weather permitting).  In addition 
to being street-ready by this time, the completed custom cart will be happy to 
share the fruits (or dairies) of its labor at a future Provisions event as well as 
highlight the local talent that made it all possible. 

how will funding help?
The funding I am seeking will go towards engaging local fabrication (Steel Yard, 
RISD, local artisans) and graphic design talent to create a cart that stands out 
from the rest.  Bike-powered giant lightup popsicle, anyone? The finished cart 
will reflect the work of local hands and will share this work with the community 
through its street presence.

relevance
PVD Fropu is a fresh addition to Providence’s growing mobile food scene.  It is a 
vehicle (literally) for local dairy farmers to highlight the quality of their milk, and 
a way for me as a food producer and street presence to share pudding and good 
design while building relationships with the customers and community I serve.

d.
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