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We believe food is the key to transformation.

In a world of unfairness, creating new interactions is our 

priority.

We are an ecosystem, designed to build and feed 

communities.

We believe positive impact happens through uniting.

We are a tribe. We are a collective. We are conscious.

We don’t just eat: we celebrate. You and I equals us.

We share joy.

We won’t stop until we find balance: a perfect cycle, full of 

abundance and sustainable for generations to come.

Fulfillment is only real when its for everyone.

Our 360 vision creates meaningful relationships, connecting 

good people to good food.

We invest now, to harvest tomorrow.

After all, we are hungry

Have you ever logged into your favorite review 

platform and left with a bad taste in your 

mouth? 

 

Us too.



Food Waste 
Sucks

W E  T H R O W  A W A Y  
4 0 %  O F  O U R  F O O D

Food Production: waste occurs from the 
beginning of food production chain
Food Processing: Food waste continues in the 
post-harvest stage

Retail: leading cause of food waste in America 

is due to uncertainty over food expiration 

dates

Consumption: Consumers are directly and 

indirectly responsible for wasting a lot of 

food.

1. Housing instability is highest among households with very 

low food

security and lowest among food secure households.

 

2. The proportion of adults with chronic conditions of

obesity, diabetes, hypertension, high cholesterol, and

current depression was higher for each condition among those 

living in food insecure households

compared to those living in food secure households

1 6 %  O F  L A  D O E S N ' T  K N O W  W H E R E  
T H E I R  N E X T  M E A L  I S  C O M I N G  F R O M
12.3% of U.S. households remain food insecure

 

Families and individuals in food insecure households

often have poor diets because they resort to buying

less expensive foods

 

WWW.FOODTRIBEUSA.CO/RADICALL



WHY DO PEOPLE LOVE 
BEAUTIFUL VENICE 
BEACH?

BECOME A VENICE 
FOOD EXPERT

Sun, Sand and the 
Pacific Ocean

According to Venice 
Beach locals, Venice, 
California has some of 
the best beaches in the 
world. Any day of the 
week you can catch 
surfers and swimmers.

Which is why sustainability is so important. 
If you're making sustainable choices, you're 
making choices which impact the health of 
your beaches. 

A Bohemian Crowd 
of Tastemakers

Known for its bohemian 
spirit, Venice is a buzzing 
beach town. Free-
spirited Venice 
Boardwalk is the site of 
funky shops, street 
performers and colorful 
murals.

One of the most integral aspects of Food Tribe’s Radic(ALL) campaign 
is highlighting and celebrating restaurants who are doing things the 
right way by prioritizing the health of the people and the planet. 
These are ten of the best Venice restaurants that do exactly that.
 
While the Radic(ALL) event will take place in Venice, it’s just the first 
step for radicalizing the food industry around the world. Studies 
show that at our current pace, the world has 60 years left before our 
planet’s soil quality becomes diminished to the point of no return. 
With plenty of tickets still available for both foodies and restaurants, 
make sure to check out the link and come eat, network, learn about 
how to improve your foodprint...and have fun!
 
Radic(ALL) is all about food sustainability, and each restaurant on this 
list puts sustainability first. If you’ve never had a bite at these places, 
we encourage you to check them out. You might even find some of 
them at our event!
 
If you're interested in learning more, check out: 
foodtribeusa.co/radicall

By Justin HussongThere’s also a skate park and Muscle Beach 
outdoor gym. Abbot Kinney Boulevard 
features foodie hot spots,  boutiques and 
coffee bars. 

The Food

Continue reading at next page >

Young chefs  have made 
Venice an outstanding 
place to eat. Tasty LA 
#eeeeeats like Hinano 
Café have been doing 
their things long before 
the area was populated 
with hipsters and the 
tech community. 
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Radic(all) Sustainable Panel + 
Restaurant Crawl

Let's celebrate 
RadicALL food change

A sustainable panel + 
networking event

Celebrate the Holidays
Silent Auction

Restaurant Crawl

J O I N  U S  D E C E M B E R  1 5 T H

foodtribeusa.co/radicall
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START SOMETHING 
THAT MATTERS

Plant Food + Wine
Matthew Kenney’s goal 
is to craft the future of 
food by pushing the 
world to embrace the 
need for a healthier diet 
and plant-based food 
consumption.

His California-based lifestyle company 
provides top-notch products and services in 
the culinary art and wellness markets through 
its various business segments - media, 
products, education, hospitality, wellness and 
services. Plant Food + Wine is the 
embodiment of all his radical and futuristic 
ideas.

TOMS
If you’ve worn any of 
TOMS shoes or other 
apparel, you’ve made a 
difference in the world 
whether you know it or 
not. 

A couple of months ago, my friend Daniel  recommended I put down 
what I was reading and immediately begin Start Something That 
Matters, by TOMS founder Blake Mycoskie. 
 
As part of my commitment to reading 1 book a month this year, I 
decided to give the book a shot. I was generally aware of TOMS and 
their mission, so I figured it was a good opportunity to take some of 
his successes and lessons and apply them to Food Tribe. 
 
In addition to covering Mycoskie's own personal journey as an 
entrepreneur, SSTM provides readers with stories, tools, and ideas to 
encourage and empower entrepreneurs to implement programs in 
their businesses to drive social impact and create meaningful change 
in its wake.
 
Blake's mission was to start a profitable company that ALSO drove 
meaningful impact. Too often conventional wisdom teaches us (and 
especially entrepreneurs) that ROI is the number driver of the health 
of an organization.
 
He points out that a host of alternative metrics need to start being 
graded in order to measure the true success of an organization: its 
ability to change its customers lives, or to help its employees not just 
be satisfied in their work, but find meaning - these are the types of 
things we need to start measuring beyond traditional business 
metrics of earnings, losses, and growth. 

Terence Latimer

Through TOMS’ One for One model, one person 
is helped every time one product is purchased 
via new shoes, money put towards sight-saving 
surgery, clean drinking water, training to help 
women safely give birth while avoiding infection, 
and so much more. With the help of their 
partners, TOMS has protected over 2 million 
children from hookworm with medication and 
TOMS shoes.

We Got Pops

Continue reading at next page >

Food Tribe’s favorite all-
natural popsicle stand is 
taking you back to your 
childhood one pop at a 
time. 

Owner Greg Fisher uses only natural, 
sustainable ingredients largely influenced 
from his extensive time spent in South 
America, where using natural ingredients to 
make popsicles wasn’t such a crazy idea.
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TOMS' CATALYST FOR CHANGE WAS ITS 1-FOR-1 MODEL: BUY 
ONE, GIVE ONE

Photo: Eater LA



TACKLING FOOD 
WASTE PREVENTION 
ONE STEP AT A TIME

Felix Trattoria
This lovely, quaint restaurant 
will transport you straight to 
the heart of Italy.  Evan Funke 
and Janet Zuccarini have 
brought house-made pasta 
and an elaborate cocktail list 
with them to Venice.

 All this in an effort to give Californians a proper 
taste of traditional Italian cuisine. It’s not hard to 
see why this place is so highly regarded in the food 
industry - they prioritize wholesome ingredients 
and beautiful culture.

Blue Bottle 
Coffee

If you’re more of a casual 
Starbucks type of person who 
just wants to grab their double 
mocha double-whatever and get 
on with life as quickly as 
possible, Blue Bottle Coffee 
might not be for you.

We throw away enough perfectly edible food to feed every hungry 
person in America, and then some. Approximately $218 billion is 
spent on growing, processing, and then throwing away 63 million 
tons of food every year. Ask anyone who lived through the Great 
Depression; food waste is a sin.
 
What holds us back from returning to our efficient habits with food?  
Amongst other complicated systematic societal flaws, the largest 
culprit is convenience. America wastes around 40% of the food that it 
produces; starting with culling ugly produce at the farm, down to 
spoiled perishables lost in transportation, then grocery stores 
overstocking shelves with products stamped with confusing “best by” 
labels, and restaurants piling single plates with enough to feed an 
entire soccer team.
 
In Los Angeles alone, one in every seven people and one in four 
children don’t always know when their next meal is coming. Folks 
often rely on government assistance programs, food banks, or local 
charities to find nutrition in situations like when the paycheck must 
be spent on rent and not on food.
 
ReFeed connects businesses and individuals with surplus, edible food 
or goods with the right nonprofit to rescue it. It also allows the 
nonprofits to post their available meals and services to the public, 
fully connecting the loop of resources from surplus about to be 
wasted to hungry bellies wasting away.

Refeed America
Armed with one minuscule six-pound roaster and 
one big dream, Blue Bottle Coffee was born under 
the mission statement “I will only sell coffee less 
than 48 hours out of the roaster to my guests, so 
they may enjoy coffee at peak flavor. I will only use 
the finest, most delicious, and responsibly sourced 
beans.”

Greenleaf Chopshop

foodtribeusa.co/radicall

Taking farm to table to 
the next level, Greenleaf 
believes in forging our 
legacy out of authentic 
experiences, fresh 
ingredients and 
exceptional people. 

Food is more than just filling your belly. It’s 
about raising the bar of taste and quality 
while living and laughing with loved ones. By 
prioritizing these imperative things, 
Greenleaf thirsts for wellness far beyond 
the menu and gives you a dining experience 
that brings you closer to the earth.
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Photo:  Lincoln & Rose

Photo:  Eater LA

Photo:  LA Yoga Magazine
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RESTAURANTS

Sweetfin
According to Wikipedia, 
a news article discusses 
current or recent news 
of either general
interest or of a specific 
topic. Political or trade 
news magazines.

Quoted references can also be helpful. 
References to people can also be made 
through the written accounts of interviews 
and debates confirming the factuality of the 
writer’s information and his reliability.

Kreation
According to Wikipedia, 
a news article discusses 
current or recent news 
of either general
interest or of a specific 
topic. Political or trade 
news magazines.

Quoted references can also be helpful. 
References to people can also be made 
through the written accounts of interviews 
and debates confirming the factuality of the 
writer’s information and his reliability.

Learn More!

hello@foodtribeusa.co

If you're interested in 
learning more about the 
issues, be sure to hang 
out with Food Tribe on 
social media and on our 
blog. We want to know 
what you think.
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Photo:  Yelp!

Photo:  Eater LA


