
QUARTERLY MEMBERSHIP MEETING 2025 
10 SEPTEMBER 2025 
 
Present for the Board of Directors: Alan Parker (Treasurer), Lisa Milani (Secretary), 
Stephanie Rizk. John Campanile (President) and Anthony Case absent for personal 
reasons. 
Present for the Audit Committee: Rex Wingerter, Jennifer Norwood. 

6.40 PM Meeting starts 

 
Stephanie Rizk chairs this session and goes through the meeting protocols before 
starting the meeting. 
 
Agenda: 
1. Approve agenda​

2. Approve minutes from June membership meeting 

3. Reports: 

    a. State of the Cafe (0:05) 

    b. Treasurer  (0:05) 

    c. Audit Committee (0:05) 

    d. Music Coordinator (0:10) 

    e. Friends of New Deal Cafe Arts (FONDCA) (0:05) 

4. 30th Anniversary Budget Approval  

5. Kenny Hilliard, food & beverage vendor, 

6. Members' comments and questions. (0:20) 

7. Other business 

8. Adjournment 

 
1.​ Approve agenda 

Hearing no objections, the agenda is approved as proposed 
 
 

2.​ Approve minutes from June membership meeting 
Minutes from June are posted on the website, no corrections are proposed and the 

minutes are approved as presented. 

 
 



3.​ Reports: 
 

a.​ State of the Cafe (Stephanie) 
Celebratory events: 

-​ 30th anniversary coming October 3-5. We are putting together the final 

program. 

-​ Tina Van Pelt is donating an art piece with the New Deal Cafe logo for auction 

-​ A community painting of the 30th anniversary guitar 

-​ New merchandise coming 

-​ We asked for non-profits and businesses in the Roosevelt Center to table 

during the 30th anniversary celebration 

 

-​ Big thank you to everybody who has contributed to the fundraiser, we are 

almost up to $9,500. 

-​ We purchased a new air conditioner. 

-​ Class B liquor license was approved in July. We had a lot of support by the 

local community and politicians in the area. It was very well received and we 

are really happy to have it. We’ve got to do some adjustments to make sure 

that we can serve alcohol safely and keep everybody safe and happy. 

-​ Opportunities for volunteers to table at Blues Festival as well as Farmers 

Market on Sept 28. 

-​ Highlights: on the Second Wednesday’s Book Club which is meeting on 

October 8th at 11am. Van Caldwell is coordinating the club. 

-​ Thanks to Kenny and his staff 

-​ A big thank you to Scott and the sound tech guys, they do a lot of work to 

make everybody sound great, we always have feedback from bands 

appreciating that they don’t have to bring their own equipment and they 

always sound great at the New Deal Cafe. Beyond that, Scott also does a lot 

of work at the cafe, electrical, mechanical, tuning the piano etc. we really 

appreciate all he does. 

-​ Thanks to all the volunteers, open mic hosts, poetry hosts etc. because this 

tiny board cannot do it all and we appreciate every small or big effort that 

helps us keep going. 

-​ Thanks to Liz, we have a pack schedule and we are packed months and 



months ahead of time. That’s a lot to get done and Liz spends a lot of time on 

it. In addition she has been doing some new stuff on social media and a 

weekly music program highlights. 

-​ Thanks to all our generous members for their support, financially, time, 

treasure, talent etc. all of it is valued, so thank you all. 

 

b.​ Treasurer (Alan) 
-​ At the last meeting we said we had about $30k in our reserves. We still have 

$30k in our reserves and this is rough. 

-​ We just had $5,200 expense to fix the air conditioning and we still have $30k, 

however, we still spend more than what we take in from regular income.  

-​ We had the $9k from the GoFundMe, another $5k donation and we got a $3k 

SAG grant in July that Stephanie applied for. We had another $1k grant the 

treasurer has applied for. We applied for a $20k grant with PG County. We are 

going to apply for a $50k Maryland Arts Council grant. 

-​ We are overall doing ok, we take our money from the 4% surcharge on food 

and beverage which is a bit lower than what we projected. 

-​ Membership is about 3% of our income and we are working to make the 

membership more valuable 

-​ Merchandise is about 1% of our intake. 

-​ We hope not to need it, but if we will need a fundraiser, it will happen in the 

spring. 

-​ Volunteers are needed as sound techs because one of our big expenses are 

the sound techs, music coordinator, taxes, licenses at the moment. 

-​ We have a $100k loan, we pay $500 a month, we are 5 years into that, 

another 25 years to go. We just paid back a member loan for $3k. Since we 

have those outstanding loans, we cannot get another loan at the moment. 

 

Q: Michael Hartman: do we have the 4% surcharge also on catering? 

A: yes 

 

Q: We see on the slides a proposal for 5% surcharge, is that different from the 4%? 

A: that is just an idea, to apply 5% on alcohol and 4% on food, but nothing has been 

done towards that yet, it is just an idea at the moment. 



Q: What if we ask the bands to take their own sound tech, would it be useful for the 

cafe? 

A (Scott): without a local expert knowing the equipment and with professional 

expertise, we would start getting poor quality performances and people might walk 

out. 

 

c.​ Audit Committee (Rex) 
-​ Congratulations to the board for the amount of work they do. You only see 

them so often but there is an enormous amount of day-to-day work they do 

behind the scenes. Having some more volunteers would absolutely help. 

-​ As advice for the board, we need to better publicize member benefits and hold 

monthly recognition events. 

-​ It would be beneficial to get people help manage a membership committee 

and a volunteer committee. 

-​ Kudos to Liz. Everybody knows bands rely on tips, it would be helpful to have 

QR codes. 

-​ Reiterating Scott’s exemplary contribution, he takes care of most of the 

technical and practical things around the cafe, the board recently finalized an 

agreement between him and Kenny as to duties and payments and that made 

Scott’s life a little easier. 

-​ Note that the cafe was awarded a 501C3 tax exempt status, I am writing an 

history of the cafe and that was talked about for decades and finally this board 

got it together. That will allow for tax-exempt donations. 

-​ The board recently hired a bookkeeper to monitor donations, merchandise, 

memberships because there was frustration about the board keeping all the 

documentation in case of audit from IRS and also donors will now need 

acknowledgement letters. 

-​ We started liaison meetings between the board and Kenny, there has been 

discontent among members about the lack of lunch menu, grab-and-go,  

bakery items etc. There is a sense among the membership that all the efforts 

are towards evening events and the rest of the day isn’t well taken care of. 

 

Jennifer Norwood advertises a survey she personally prepared. She distributed the 

survey and she is going to collect them.  



 

d.​ Music Coordinator (Liz) 
Thank you to everyone who helps out along the way. 

A newsletter goes out weekly with upcoming events, let us know if you are not 

receiving it. 

Long list of highlights: 

-​ Jazz festival got slightly higher gross sales. Thanks to Meg and Julie. 

-​ Kenny’s ticketed event went well. Food and Beverage sales were similar to a 

good weekend night. 

-​ We have Mr. Dick Gleason as new sound tech. 

-​ Effective August 16th the Poetry Open Mic hours were changed, 11-1pm. New 

host Cliff Lin, he will do open mic and add a featured poet. Thanks to Rocky 

Jones for hosting the events for many years. There won’t be poetry mic in 

September and October due to Blues Festival and film festival, will resume 

regularly in November. 

-​ Labor day was a great event as usual, but F&B went down 22% from last 

year. 

-​ Coming up blues festival, 30th anniversary, utopia film festival 

-​ October 23 the cafe will be closed for a private event 

 

Q: how much money does a band make? 

A: it really depends on the band, how many people are in the band etc. 

 

Q: Proposal to put together a call-in list of people to fill the place when good bands 

don’t have too many people attending 

 

e.​ FONDCA (Meg) 
Art installation: Tina Van Pelt and Alexandra have the art on the walls right now. 

Tina made some coasters for the New Deal to sell as merch. She will also make a 

piece for auction during the 30th anniversary and the profit will go to the cafe. 

November and December will be the Acrostic Show, visual artists will submit pieces 

that poets will write a poem on and vice versa. This is our fourth year doing it. 

22nd Greenbelt Blues Festival on September 20th. 

 



Q: Thanks for advertising the art reception on the newsletter as well as reel and meal 

and book club. 

 

4.​ 30th Anniversary Budget Approval  
The board did a virtual vote about the motion to ‘establish a not-to-exceed budget of 

$4,000 for expenses related to the 30th Anniversary Celebration’. We have to ratify 

that vote in front of the members. This is a pretty material expense so we wanted it 

to be properly recorded. We open up for questions before ratifying the vote.  

 

Q: What are the current expenses? 

A: Expenses will cover for bands, sound tech, banner, anticipated merch purchase, 

plaque, posters, flyers. 

 

Q: Is it for the entire week? 

A: yes for all 30th related expenses. 

 

Motion is approved. 

 

5.​ Food and Beverage Vendor (Kenny) 
Things are going well, sort of. We keep hitting bumps in the road in terms of 

anonymous bills, drastic PEPCO bills, misunderstanding of 113, 114, 114A 

Centerway bills, we had a water bill issue where we were hit by the next door bank 

water usage because how the meters are built. We almost had the power shut off 

one day because we didn’t understand how things were done, that was a great 

amount of money not knowing we have 3 accounts with separate bills. Then the 

board had to take care of the AC which broke last month. 

We got complaints and we got compliments, but we get these complaints about cost 

of food and then another new thing now is the menu that is too hard to read. I am 

working on making just one basic menu with everything on it, it is going to be a long 

sheet with just front and back. 

Honestly, to be very transparent, I am depleted with what goes on here sometimes, 

from all the complaints. I don’t have half these issues at my other location and I get 

it, this is a community thing, it’s a coop, everyone has their own opinion and it is 

great, but it becomes overwhelming when it seems like a lot of it is just negative. 



People not understanding the cost of food, not only just the cost but the quality. We 

have had these liaison meetings and we’ve been looking into how lowering costs. 

But even trying to do that, we had storage space taken away from us that I did not 

know we couldn’t use for storage. So now I’ve been working with Scott installing 

outlets for us to get refrigeration in order for us to plug up all the new things that we 

ended up getting. I am looking into doing some shelving, but the biggest problem is 

pretty much refrigeration. Vegan and vegetarian options, how can we do that if we 

don’t have space and refrigeration for it? It has just been an uphill battle. 

I put the staff in charge, I come every once in a while, but there is always something. 

I understand this is a coop and opinions do matter but at times things become 

overwhelming. People say they are not coming back because prices are too high, 

but I can’t do anything about that, we still need to make a profit.  

We are going to change the menu so it won’t be a book anymore, we are going to 

add some things like a hot dog. I bought a prep table which holds about 40 different 

options but it is sitting there at the moment. We want to do our pizza bagels, but I 

don’t have the space in the room right now. Once we will figure out the space 

situation then we will know exactly what else we will add to the menu. 

The stove went out so we bought a new stove. 

Stuff need to be done for the new liquor license in terms of the bar. I had a quote 

about putting a sink, we have to go to the county to get permits etc, but that is 

$20,000, we gotta run water lines, sewage, so it costs. There are ways to go around 

that and avoid all these costs. 

Because of my heart condition and because I try to live my life in a peaceful manner, 

I remove myself when it becomes a little bit too much and overwhelming. 

At Kenny’s Kale we are already at $2.9 million this year. That’s from my location. I 

am trying to get the New Deal Cafe there. It didn’t happen overnight, it took some 

time to get there. I have a vision, I have a plan. When I talked to Dorian and Michael 

I didn’t know it was gonna be like this, but I have a vision. It takes time, I am not 

leaving, we will get there. 

 

Q: Scott empathizes the fact that a lot of the equipment is at their end of life. 

 

Q: Would it be helpful if a member or a committee would help with the menu and its 

layout. 



A: Kenny: we already have somebody that helps. Also we are looking into options for 

danishes, donuts and bagels for breakfast to reply to someone asking about more 

options for breakfast. 

 

Comments from members appreciating the work Kenny is doing. 

 

Q: Can we have back the small glasses for water and not use the disposable plastic 

ones?  

Front room staff aren’t very friendly, please keep reminding them to show a smiling 

face. 

It would be great if you could find time to meet with Luisa Robles from the city about 

recycling. 

A: We will get more glasses, many broke because we are still hand washing them. 

We haven’t replaced the dishwasher yet because we need to redo the plumbing 

($8,000), the one that we have right now is just a glass dishwasher and it is not good 

for dishes. 

Please let me know when staff is not friendly because I value customer service. 

 

Q: what is going on for the cold storage in the basement? 

A: the landlord said we can no longer use the basement 

 

Q: I was surprised to see the cafe empty during labor day. Would it make sense and 

be helpful to get special festival menus with grab and go items? 

A: For labor day festival there were a lot of food trucks with cheaper prices. We are 

trying to do other things, with green man festival we did grab and go items, people 

were buying them initially but then we had to mark them down. So we are looking 

into packaged salads, some other type of sandwiches, we might do one or two types 

of wraps but not the four different options we had before. 

About the storage downstairs, even before the landlord said anything, the food 

inspection came and they said we cannot store food there. 

 

Q: The problem with grab and go was that there wasn’t any signage about those 

items existing or how much they were.  

 



Q: There is no promotion on social media, maybe that would help. 

 

Q: Also members can review meals and share on social media 

 

 

6.​ Q&A 
None 

 

7.​ Other business 
There is half price merch, things that have been discontinued. 

We are going to have a special meeting on September 25th at 6.30pm. You’ll see an 

announcement with further information about that. 

 

8.​ Adjournment 
Our next regular membership meeting is scheduled for December 10th at 6.30pm in 

person at the cafe. 

The meeting adjourns at 7.58 pm. 

 

 

Lisa Milani - Secretary 

 


