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The Opportunity Gala 2020 may be canceled,
but its co-chairs still rally in support of the organization’s mission

Katherine Ward, Valerie Frost, and Brandie Herbst discuss gala plans.
ALL PHOTOS BY NICK MELE

By Krystian von Speidel
Notables Editor

This event took place before social
distancing was mandated.

B

randie Herbst was hosting an
intimate luncheon for Valerie
Frost and Katherine Ward
when the trio learned the 2020
Gala benefiting Opportunity Early
Childhood Education & Family
Center was not going to happen.
Due to concerns over the spread
of coronavirus, their ‘Escape to
the Mediterranean’ themed-gala
scheduled for April 4, was canceled.
The women had been planning
the event for five months. Gone were
the blood orange and elderflower
cocktails, coastal chic attire, and
tables adorned with rich hues of blue
and terra cotta. Most importantly, the
co-chairs wondered how Opportunity
would move forward without its
signature fundraiser.

“While we understood and agreed
with the decision to cancel the gala,
we knew it would be financially
devastating to the charity,” said
Herbst, who was co-chairing the
gala with Ward and Frost. “We have
encouraged our friends to turn the
money they had planned to spend on
tickets to the event into a donation.”
Palm Beach’s oldest children’s
charity had just canceled the event
that funds its daily operations. Yet,
Opportunity planned to maintain
its commitment to the more than
200 under-resourced children who
come to the campus on Westgate
Avenue every day. Opportunity
serves children from ages 6 weeks
to 5 years old, providing educational
and developmental programs,
nutritionally balanced meals, and
support services to their parents.
“All three of us remember the first
time we toured Opportunity’s new
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Brandie Herbst in her kitchen.
Brandie says,
‘Dress up a
block of feta
cheese by
drizzling olive
oil, lemon zest,
a couple sprigs
of rosemary,
flaky sea salt,
and a sprinkle
of pomegranate
seeds. Elegant
and easy!’
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campus. This is the kind of school
anyone, no matter their economic
status, would want their child to
attend,” said Ward. “The students
learn about art, technology, how
to respect themselves and others,
and how to effectively manage their
emotions. Opportunity is helping to
alter the course these children’s lives
could take.”
Due to coronavirus, Opportunity
closed its doors on March 17,
leaving families without affordable,
dependable child care, and putting
jobs in jeopardy. The organization’s
closure has left Opportunity’s families
in the very situation the nonprofit was
formed to alleviate in 1939.
“My husband and I decided to
change our gala sponsorship into a
donation to help support Opportunity
and the vital work that they do. This
year will be more important than ever
for the families at Opportunity,” said
Frost.
With an abrupt end to the social
season, Herbst, Frost, and Ward are
focused on bonding with their families
at home and taking pleasure in simple
things. As we all manage the stress
of the unknown, they encourage the
community to be kind to each other
and to support Opportunity online by
visiting opportunitypbc.org/donate.

Mediterranean Lemon Herb
Zucchini Noodles
Ingredients:
■ 4 zucchini, spiralized, or purchase premade
zoodles at the grocery store
■ Juice and zest of 1 lemon
■ 2 Garlic cloves, finely chopped
■ 1 Tbsp capers
■ Mixed herbs such as basil, mint, oregano
(any combination will work)
■ 1/4 cup crumbled feta (optional)
■ Salt and pepper to taste
Directions: Heat olive oil in a skillet over
medium heat. Add garlic and sauté until
fragrant, about a minute. Add the rest of the
ingredients except the herbs and feta if you’re
using. Give everything a good toss and cook
the noodles until they are shiny and pliable,
about 3-5 minutes. Add olive oil as needed,
and season with salt and pepper. Finally toss
in fresh herbs and feta. Serve immediately.

Valerie Frost, Katherine Ward, and Brandie Herbst
Brandie set a colorful table, in
keeping with the gala’s original
‘Escape to the Mediterranean’
theme. ‘When arranging
flowers, don’t be afraid of
the supermarket selection
of flowers. I like to gather up
flowers in one color and vary
the textures. I also source
the produce section and love
to incorporate artichokes to
scatter on the table. I put out
small bowls of clementines,
grapes and olives, which lend
a pop of color and a touch of
the unexpected to a collected
tablescape,’ Brandie said.

‘I love cooking with zucchini
noodles because they are
a healthy, gluten free, low
carb pasta alternative and
can be prepared in about
three minutes in a pan. This
healthy dish can be a great
accompaniment to baked
fish, grilled chicken or mixed
with shrimp and prepared like
a scampi (just up the garlic
and olive oil, omit the feta and
substitute parmesan if cheese
is desired).’ Brandie Herbst

