
"Food is at once the pulse and the barometer of society. With it we live out 
our aspirations, tell our stories, navigate our truths, show our love. It is also, 
I learned when I dug deeper, one of the few levers within our control that 
could holistically address the issues of global warming, desertification, 
flooding, human health, and food security (not to mention a few others, like 
waste and even loneliness)… all at once.“ 

Lauren Yarmuth 
Stone Barns Center 



Elevating Health of People and Planet Through Food Rescue 

Reducing Food Waste for Real Climate Impact 
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Food Waste – food that is safe and nutritious for human consumption 
but is instead put in the garbage 
 
Food Rescue – transferring fresh, usable food that would otherwise be 
thrown away by food purveyors, to food insecure families 
 
Food Insecurity - the state of being without reliable access to a 
sufficient quantity of affordable, nutritious food. 

Let’s Create a Common Understanding on Some 
Frequently Used Phrases 



Food as an Environmental Issue? 

Food is the single strongest lever to optimize human health and environmental 
sustainability on Earth.  

EAT-Lancet Commission 
 
Reducing food waste has been identified as the third most impactful way to reverse 
global warming. 

Drawdown edited by Paul Hawken 



Saint Francis shows us just how inseparable the bond is between concern for nature, 
justice for the poor, commitment to society, and interior peace. 
 

But we’re not here just to talk about the environment… 



Why is reducing food waste such an important issue? 

ENVIRONMENTAL 
• When food is not eaten we have squandered seeds, water, energy, 

land, fertilizer, hours of labor, financial capital… 
• When food goes into the landfill it is buried, breaks down 

anaerobically, and produces methane, a powerful greenhouse gas 
• Food is the #1 contributor to the landfill 
• The food we waste is responsible for roughly 8 percent of global 

emissions. 

HUMANITARIAN 
• Nationwide about 1 in 8 Americans is food insecure 
• It is estimated that there are 200,000 people in Westchester 

County that are food insecure – including 60,000 children 
• According to The National Resource Defense Council, if we were 

able to rescue just 15% of the food we waste each year, we’d save 
enough to feed 25 million Americans. That’s 60% of the number of 
the population facing food insecurity.  

 



Our Programs: 
 

Direct Distribution – distributing food in it’s natural state – 
directly from the food purveyor to food providers 
 



Gleaning - the act of collecting leftover crops from farmers' fields after 
they have been commercially harvested or on fields where it is not 
economically profitable to harvest. 
 
Leviticus 19:9-10 When you reap the harvest of your land, do not reap to 
the very edges of your field or gather the gleanings of your harvest. Do not 
go over your vineyard a second time or pick up the grapes that have fallen. 
Leave them for the poor and the foreigner.  
 



Pantry Garden – incredible human being Rich Robbins does 
everything except the harvesting & distributing 
 
“Everyone should grow one row in their garden for charity, the more I’ve 
given away, the better I feel.” 
 



Processing Kitchen – taking the food we’ve rescued and cooking with it to 
create soups, sauces, pestos, salsas, entrees etc. 
 
 



Cooking with Veterans – each month we bring food we’ve recovered 
and cook nutritious food with the veterans. 



Public Education & Awareness Programs – 
where you are today! 



What we Affectionately Call, “Third Chance Foods” 



So, who is my favorite child? 



Food is medicine? 



Food is medicine! 



Humanity is called to recognize the need for changes of lifestyle, production and 
consumption 

 
Curbing food waste is arguably the single most effective thing that can be done at an 
individual or household level to slow down climate change. 

Intergovernmental Panel on Climate Change, 2019 

 
 

Shop 
• Meal Plan (Realistic expectations of how many meals will be eaten at home) 
• Specific List - including quantities 
 
Store 
• Organize fridge so what needs to be eaten first is visible 
• Educate yourself about date labels – refer to peak quality, not safety 
 
Prepare 
• Chop vegetables ahead of time to make meal prep easy 
 

**The freezer, stockpot and blender are your friends.** 



What can you do to help? 
 
• “Like” us on social media platforms (Facebook & Instagram) and share our posts on your 

personal page to increase our reach 
 

• Bring a letter to your grocer letting them know you’d like them to donate their unmarketable 
food (the letter is on our website SecondChanceFoods.org on the “Volunteer” tab) 

 
• Host an informational session in your home/place of worship/community group… 
 
• Volunteer 
 
• Become a sustaining monthly donor 

 
 
 

 

Humanity still has the ability to work together in building our common home. 
 

All of us can cooperate as instruments of God for the care of creation, each according to 
his or her own culture, experience, involvements and talents. 

 


