


OVER THE PAST YEAR, THE SURGING INFLATION RATE HAS BEEN
HEAVILY AFFECTING EVERYONE ACROSS THE RETHINK FOOD NETWORK:

Restaurants and food establishments,
that are still recovering from the
pandemic

Community-based
organizations, that see
rising demand for meals

Underserved communities,
who were already struggling
to put food on the table

+13% 2X

increase in food prices alone this year— the use of food pantries between 2021 and
the highest in over 40 years 2022 in New York City— where food
insecurity outpaced the rest of the country

In the current and challenging time, our organization has continued to build practical, innovative
solutions that empower community-minded partners across the food ecosystem to reduce food
waste, and more consistently provide healthy, culturally celebrated meals for their neighbors.

As the end of the year is approaching, we wanted to provide you with highlights of
our work and the impact and progress we’ve made in 2022 against our commitment
to creating a more sustainable and equitable food system.



EQUITABLE

$8.8M 70

2.4M 85

SUSTAINABLE

500K 340K

11.5M° 1.25M°

et SINCE ITS FOUNDING IN 2017, RETHINK FOOD has
directed 35.5 million dollars to 125+ local restaurants
and small food businesses, provided 9 million meals

to vulnerable communities through 230+ community-
based organizations, and used 1.5 million pounds of

I EA Rs excess food—saving 3.75M Ibs of CO2 and 41.4M
o F I M PACT gallons of fresh H20.

*Based on 1lb of excess food = 2.5 Ibs of CO2 and 23 gallons of fresh water | **This does not include the CO2 emissions from our program.




GROWING PRACTICAL AND
TRANSFORMATIVE PROGRAMS

This year, we've continued to develop partnerships with restaurants, small businesses, and
partners across the food ecosystem to grow innovative solutions where meals are
sustainably and consistently going to communities of greatest need.

—3 Rethink Certified; Building a more scalable model through
restaurant fundraising

Chef Jenner Tomaska's Esme Chicago
has become Rethink Certified by
incorporating fundraising for meals into
its operations and has joined a group of
renowned chefs across the country—
including Michael Schwartz, Dominique
Crenn, Sean Brock, and Daniel Humm.
Together in 2022, they have raised over
$630,000 to support the production of
over 130,000 meals prepared by small
local restaurants and businesses.

¢ In addition to preparing 8,500 meals a week, our team has launched
a program that converts donated excess food like fruits and
vegetables into jams, purees, sauces, and soups that nonprofits
can order online for free to stock community pantries or utilize in
their meal preparation. This year, the program has generated:

16,000 18,000+

quarts of product for distribution to products ordered by CBO
our CBO partners, for free. partners, worth an estimated
market value of ~$300,000.

e We also expanded our sustainability services and launched two
strategic partnerships with Brookfield Properties and RTS to
donate their excess food waste which is converted into meals at
our Commissary Kitchen and served across New York City.



https://www.youtube.com/shorts/TPle7NT3Tfo
https://www.youtube.com/shorts/TPle7NT3Tfo
https://www.rethinkfood.org/rethinkcertified
https://www.rethinkfood.org/mw-rethink-certified-campus-press-release
https://www.rethinkfood.org/rts-press-release

At Rethink Food, we are always looking to expand our reach and unlock new funding sources
to support local restaurants, small businesses, and community partners:

Provided ready-to-eat meals
for asylum seekers arriving in
New York City

In collaboration with Team TLC NYC and
Grannies Respond, we have provided

about
Working with the Office of
Temporary and Disability to
apply the Rethink Certified
lgllodeil( to ktg? Qllot 'I\}Z%e of the
ew York State's
Recently completed a ten-
week pilot program with the Restaurant Meals Program.
Yemeni American Merchants Slated to run in 2023, the program will
Association (YAMA) enable eligible populations to e
to provide free, dignified meals through selected restaurants and establishments
several identified by Rethink Food

See all of Rethink Food’s 2022 Restaurant partners and Community-Based distribution sites here.

If there was one part of the pandemic that made me feel good, it is how this

. community came together for each other. Rethink played an incredible role—

, can you imagine a food organization that didn't just ask something of us but
could help to save us at the same time? We had the opportunity to bring
people who otherwise would have been laid off, bring them into kitchens to
cook food for people who needed food, and it was just a brilliant formula. One
by one, you saw people like you and restaurants all across the city saying
‘that makes sense.’

Danny Meyer, Union Square Hospitality Group. ,,


https://docs.google.com/document/d/1b2GyoHwkwxdD9B8Sx92lpgHoJSPWeP3WDu2BawzYY5A/edit
https://www.rethinkfood.org/2022-partners-cbos-restaurants

BUILDING RELATIONSHIPS IN GOVERNMENT

FOR A BETTER FOOD SYSTEM

Government support and funding are critical to addressing our communities’ growing needs
and enacting a lasting difference in food security. This year, we have been actively leveraging
our platforms and solidifying relationships with NYC Council members, NYC Mayor Eric
Adams, and at the federal level, through the main following initiatives:

This September, Rethink Food
attended the first White House
Conference on Hunger,
Nutrition, and Health in over 50
years, and made a bold
commitment in conjunction with
the CDC Foundation over the
next 5 years to build a more
sustainable and equitable food
system. Read more about our
commitment and full report of
recommendations here.

Rethink Food partnered with
City Harvest for the 2021-2022
New York State Restaurant
Resiliency Program
administered by the Department
of Agriculture, which allocated
25 million dollars to the New
York State food banks. City
Harvest received 1 million
dollars in partnership with
Rethink Food to allocate to
restaurants. Together, we
provided ~50,000 meals from
19 restaurants—67% of which
were minority- and women-
owned—and partnered with 9
emergency food providers to
serve four boroughs.

We organized a roundtable
discussion at restaurant
partner Manna's in Harlem
with US Representative Jim
McGovern, and stakeholders
across the food, government,
non-profit, and higher
education space, to discuss
the impact of our programs and
how the government can look
to other innovative solutions to
address our country’s
challenges.


https://www.rethinkfood.org/advocacy

ENGAGING INDIVIDUALS AND COMMUNITIES
AROUND OUR MISSION

This year, we're proud and humbled to have brought together a growing community of like-
minded partners and individuals who contribute to our work in many ways.

——) Volunteering for a better food system

——) Educating and cultivating the young generation
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https://www.instagram.com/p/CXeTppcFmO5/
https://www.rethinkfood.org/advocacy
https://www.instagram.com/p/CkqgOhlsuve/
https://www.instagram.com/p/Cf87RWujwir/
https://www.linkedin.com/feed/update/urn:li:activity:6978723383811153920/
https://www.instagram.com/p/CfEXg8VuvFV/
https://www.instagram.com/p/CcxrlQeDHRv/
https://www.rethinkfood.org/volunteer-form
https://www.rethinkfood.org/volunteer-form
https://www.rethinkfood.org/volunteer-form
https://www.instagram.com/p/CXeTppcFmO5/

JOIN US THIS HOLIDAY SEASON

While we prepare to share good food with the people we love, hunger continues to affect the
communities around us.

¥ ful tlr’ﬂe by
Omeals
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www.rethinkfood.org
75 Broad Street, 7th Floor, Suite 707

New York, NY 10004
(212) 364-7040



https://www.instagram.com/rethinkfood/
https://www.facebook.com/RethinkFoodHQ
https://twitter.com/RethinkFood
https://www.linkedin.com/company/18490558/
http://www.rethinkfood.org/
https://www.rethinkfood.org/governance
https://www.rethinkfood.org/getinvolved
https://www.rethinkfood.org/getinvolved
https://www.classy.org/give/442006/#!/donation/checkout
https://give.rethinkfood.org/give/442006/#!/donation/checkout

