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PKD advocates continue to support the 21st Century Cures Act (H.R. 
6). This legislation will spur biomedical innovation, change the way 
the federal health offi  cials approve drugs and medical devices, and 
increase research funding for the National Institutes of Health (NIH). 

Advocates shared their voice on Capitol Hill by meeting with 
members of Congress, using social media and sending over 600 
emails in support of 21st Century Cures. The House passed the 21st 
Century Cures Act in July 2015. Sens. Lamar Alexander (R-TN) and 
Patty Murray (D-WA) are the driving forces behind the Senate health 

innovation package, the Senate version of 21st Century Cures. Each continues work to get fi nal approval from 
Congress for this vital legislation this year.

To learn how you can advocate and to receive advocacy email alerts, visit pkdcure.org/advocacy. 
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21st Century Cures Act passed 
by the House: Making strides 
toward health innovation

Putting PKD in the spotlight 
Raising awareness of PKD is an important part of 
the work we do. It brings attention to the urgent 
need for treatments and a cure for PKD and helps 
us raise funds to continue to advance our mission. Last fi scal  year, 
Chef Michael Psilakis helped us expand our reach to bring PKD awareness 
to national TV. Psilakis competed on the Food Network’s Guy’s Grocery Games 
-- All-Stars in the Aisles, where he won $16,000 for the Foundation, his charity 
of choice. He also competed in Chopped All-Stars, coming very close to winning 
$75,000 for the Foundation in May 2015.

Psilakis’ father died of complications of PKD, which is why the celebrity chef 
decided to raise awareness of PKD on a national level. “If I can raise awareness 
of PKD on television, I will do it. I want to engage the viewers and reach those 
aff ected by PKD.” As the executive chef and owner of seven New York restaurants, 
Michael holds many of the culinary world’s highest honors, including Food & 
Wine’s Best New Chef and Bon Appetit’s Chef of the Year distinctions.

NFL cheerleader Kriste Lewis also uses her spotlight to bring attention to 
the disease. Kriste, who has PKD, is a Saintsation for the New Orleans Saints 
for the third year in a row. Because of her, the Saintsations named the PKD 
Foundation one of their charities of choice. Kriste attends PKD fundraising 
events and was the emcee for the PKD National Convention 2016. She was a 
big force behind a successful #PKDAwarenessDay 2015 by starring in the 
“Do You Know PKD?” video. We reached nearly 800,000 people on Facebook 
and Twitter for the campaign. 

To learn how you can help spread awareness, 
visit pkdcure.org/aware
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Fundraising Administrative Programs*

$1,500,000

$3,000,000

$642,222

$970,363

$5,763,021
$6,000,000

TOTAL

$7,375,606

*PROGRAMS INCLUDED:
 Research: $2,502,278  Awareness & Advocacy: $1,177,939 Education & Support: $1,657,058

$4,500,000

WHERE YOUR MONEY WENT  
             FISCAL YEAR 2015                FISCAL YEAR 2016
Research*                                   $2,502,278                         $2,528,864
Education & Support*                 $1,657,058                   $1,923,803
Awareness & Advocacy*       $1,177,939    $1,310,354
Administrative                               $895,403                   $970,363
Fundraising                                    $681,504                      $642,222
           
TOTAL                              $6,914,182                     $7,375,606

 
 

 

Fiscal Year 2016

Where Your Money Went

of every dollar goes to research,  
    education, advocacy, support or awareness.

78
cents
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INDIVIDUALS: 66.5%

$4,090,235

BEQUESTS: 3.5%

$213,328

CORPORATIONS: 19.5%

$1,201,845

FOUNDATIONS: 10.5%

$643,614

TOTAL:
$6,149,022 

Please note: The above revenue figures do not include in-kind gifts.

Annual Revenues and Financial Position
Annual Revenues

Financial Position: June 30, 2016

ASSETS 
$5,695,290 

LIABILITIES
$855,835 

 NET ASSETS
$4,839,455_ =

Where Our Money Came From

View our audited fi nancial statements at 
pkdcure.org/audited-fi nancial-statements

$4.5M $5M $5.5M $6M $6.5M $7M $7.5M $8M $8.5M $9M

2014 $7,560,133

2015

2016 $7,005,714

FISCAL 
YEAR

$8,588,318*

Please note: Annual revenues are presented on a cash basis and include in-kind gifts.
*Total revenue in fi scal year 2015 includes a single bequest of $1 million

Please note: The above revenue fi gures do not include in-kind gifts.



Please send your contact information updates or notify us of duplicate mailings of this publication by contacting  donate@pkdcure.org or 1.800.PKD.CURE (753.2873), ext. 187.

The mission of the PKD Foundation is to promote programs of research, advocacy, education, 
support and awareness in order to discover treatments and a cure for 

polycystic kidney disease and improve the lives of all it a� ects.

1001 E. 101st Terrace, Suite 220
Kansas City, Missouri, 64131
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New! 
PKD cookbook now available
Get your copy for the holidays!
The holiday—and 
eating—season is here! 
Make healthy choices 
and fi nd simple, 
delicious PKD-friendly 
recipes without 
sacrifi cing taste with 
our new cookbook, 
Cooking Well: 
Delicious, everyday 
recipes for the PKD 
family. Visit our online 
store and get your 
copy today. Perfect 
for holiday gifts! 
pkdcure.org/cookbook

Bonus: Listen to author and renal dietitian Jacob 
Taylor, Ph.D, discuss nutrition tips for patients and 
families. 
pkdcure.org/Webinar-Wednesdays/nutrition

Eggplant Vegetable Soup
Servings: 12       Serving size: 1 Cup

INGREDIENTS
1 pound 93% lean ground turkey
1/2 cup onion, chopped
1/2 cup celery, chopped
1/2 cup carrots, chopped
1 can (28 ounces) low-sodium or 
  no-salt-added crushed tomatoes with liquid
28 ounces low-sodium or no-salt-added beef broth
1 medium eggplant, peeled and cubed
1 clove garlic, minced
1/2 teaspoon salt
1 1/2 teaspoon ground nutmeg
1/2 cup dry macaroni
2 teaspoons dried parsley
Pepper to taste
3/4 cup grated Parmesan cheese for garnish

COOKING INSTRUCTIONS
In a pot, brown turkey. Add onions, celery, carrots, tomatoes and broth. Stir well. Add eggplant and spices; simmer 
for 30 minutes. Add macaroni, cook 10 minutes longer, until macaroni is done. Add parsley. Serve sprinkled with 
cheese.

Visit pkdcure.org/cookbook to get your copy of Cooking Well: Delicious, everyday recipes for the PKD family.

SERVING SUGGESTION
This hearty soup is loaded 
with healthy vegetables. 
Want it as a side dish 
instead? Consider making 
it without the meat. 

NUTRITION INFORMATION 
(per serving)
Calories 145
Fat 5.6 g
Carbohydrates 12 g
Protein 13 g
Dietary fi ber 2.2 g
Calcium 106 mg
Phosphorous 156 mg
Sodium 252 mg
Potassium 312 mg

HIGH
FLUID

LOW
SODIUM

CHRISTOPHE KEREBEL My Twitter : @chriskere




