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Introduction 

Food Rescue Alliance and Boulder Food Rescue 

History of this document: 

Boulder Food Rescue (BFR) originated in 2011. After about a year existence, we started 
getting emails and calls from individuals across the country wanting advice on starting a 
food rescue. As a response to the calls, a group of BFR volunteers created the “Package 
Deal”, version 1 of this document. The goal was to capture everything we had learned 
along the way so we could share this with other interested individuals as a free resource. 

Boulder Food Rescue is now eight years old and we have learned a lot more since we 
wrote the original version in 2012. Much of the original content has been left in and 
edited slightly. Version 2, published in 2019, contains additional information that we have 
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learned, including information about our own programs and effective mechanisms of 
decentralizing food access in Chapter 2, food justice and equity work in Chapter 4, 
additional resources in Chapter 7, and other fun things that have come up along the way.  

Boulder Food Rescue and Food Rescue Alliance: 

After BFR published the Package Deal, we still had a lot of people asking follow-up 
questions:  developing their own materials, coming across their own challenges, building 
their own boards, figuring out their own models and revenue streams, and more. We 
realized that we could do a lot more to learn from each other through facilitating a 
network called Food Rescue Alliance (FRA). FRA is a network of food rescues across the 
US and Canada that offers direct consulting for new food rescues and facilitates peer-
learning, workshops, and document sharing for existing food rescues. FRA also shares 
software for logistics and unites people to connect across positions and organizations. 

Food Rescue Alliance is a “program” of Boulder Food Rescue, but is the network of 
several organizations that contains much more knowledge and resources than just what 
we have here in Boulder, Colorado. BFR is also a member of FRA. There is more on FRA 
at the end of Chapter 2 and members are listed in Chapter 7.  

This document is the “owned” by Boulder Food Rescue and is very much based off of the 
experience and history of BFR. We understand that every city across the country and 
world is very different and that there will not be a one-size-fits-all solution to addressing 
food waste and hunger. There will be different challenges, solutions, and engagement 
depending on the community, who is doing the work, and their skillsets. 

Food Rescue Alliance exists to provide additional support, so do not hesitate to get in 
touch with the network. We believe that community-driven work needs to exist on 
multiple levels and FRA is a community of passionate people sharing information with 
one another. We are all much stronger together.  
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I. Mapping Out Hunger and Waste 

So, you’re ready to get started? Before anything else, it’s important to spend a little time 
mapping out the waste and hunger in your own community so that you can figure out 
how best to fit in. It may be the case that there’s already a group doing fresh food rescue 
and you can join forces or you may find out that there isn’t anyone doing anything and 
there’s a large demand that you can help fill. To help simplify the process of mapping out 
all the players in your community, we’ve created a few forms that walk you through the 
process. Once you fill out one or two, you’ll probably get the hang of it.  

The other great thing about community mapping is that it gives you a chance to build 
relationships and understand the needs in the community. Listen to the communities you 
want to support. Understand what they want, how they want to control their own 
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resources, and what you can do if you are not in this community directly. For more on 
asset-based approaches and community-driven food distribution, see Chapter 4. 

While you’re talking to folks, you’ll almost certainly come across some other 
organizations working in the same space. Use the “Natural Allies” form below to guide 
you in establishing relationships with them. 

For an interactive map of Boulder Food Rescue’s food donors, recipient agencies and 
No-Cost Grocery Programs visit:  https://www.boulderfoodrescue.org/partners/ 
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Potential Donors

 
Name     

Location     

Contact and Titles     

Type  
(Check one)     



Large Grocery Chain



Small & Local/Natural Grocer



Cafeteria/Caterer/Restaurant



Bakery



Farmers’ Market


Farm/Community Garden


Called?  
 
Date:  ____________


Meeting?  
Date:  ____________

Time:  ____________ 

Location:  ____________    


Do they say they  
already donate? 



Have Compactor?



Have Compost?



Have Dumpster?


Food in Dumpster?


Donate What? When? 

Nearest  
Potential Recipients? 

 




9

Potential Recipient Sites

 
Name     

Location     

Contact and Titles   

Type (Check one)     


Food Pantry/Food Bank



Shelter



Soup Kitchen/Meal Program


Low Income/Section 8


School (High Free & Reduced 
Lunch Population)


Cooperative Housing


Other Nonprofit 

(Mental Health, Women’s 
Health, Educational)


Approx. demand/wk (lbs.) 

Approx. people “served”/wk 

Called?  
 
Date:  ____________


Meeting?  
Date/Time:  ____________

Location:  ____________    


Receive food already? 


Have Kitchen?



Refrigerated Storage?



Have Compost?


501(c)3 Status?


Receive What? When? 
From Whom? 

Desired Food: (Check any/all) 


Whole Fruits & Vegetables



Bread & Pastries



Frozen Prepared



Dairy & Meat



Nonperishables/Staples


Hot Prepared
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Natural Allies

 
Name     

Location     

Contact and Titles   

Type (Check one)     


Food Rescue



Bike Co-op


Activist Group


Food Relief Org. 

(Bank, Pantry, Soup Kitchen)



Church



School



Collective/Co-op



Community/Youth Center


Other _________________


Called?  
 
Date:  ____________


Meeting?  
Date/Time:  ____________

Location:  ____________    


They’ll Give Us: 

We’ll Give Them: 



II. Step by Step Guide 

This chapter provides a step-by-step guide for starting a grassroots fresh food rescue 
program in your own community. Depending on the needs of your community, you might 
need to take a slightly different path than is outlined here. However, these steps are 
meant to be applicable to a wide range of environments and are drawn from our own 
experiences developing Boulder Food Rescue. 

1. Develop a Mission 

The redistribution of perishable food waste to the hungry is a common basis for food 
rescue programs.  However, specific missions will vary depending on your community 
and the individuals involved.  Prior to developing your own mission statement, research 
organizations in your community that already are working on similar goals, like 
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community bike groups or food distribution programs. Also, find your favorite non-profit 
crushes around the country and see what their missions look like.  

One example mission:  
“Kalamazoo Food Rescue aims to create health equity in Kalamazoo. ” 

The mission of an organization should be broad enough to encompass exactly what you 
want to do and specific enough that not everything falls under your mission. It should say 
exactly what your goal is. The approach is the strategy behind how you accomplish your 
mission. 

Another example mission: 
“We accomplish this by distributing healthy food that would otherwise be wasted, 
directly to neighborhoods and thus bypassing barriers to food access. We work with 
communities to design their own No-Cost Grocery Programs.” 

2. Create a Board of Directors 

Although this sounds fancy, it need not be! Put yourself on the board and add the other 
folks who are helping you organize. These should be people who are going to be 
working out the day-to-day logistics alongside you as you get started and are also 
interested in making long(er) term decisions and guiding the organization. Consider 
adding folks outside of your immediate network, that have connections in the 
community that you wish to have. This could include other nonprofit staff, people 
connected to funders, folks with marketing experience, lawyers, and anyone else who 
may be able to help you create the governance and strategy of a start-up nonprofit. 

Consider how big the board should be; how many people (with busy schedules) can you 
get in a room together at the same time? What is an efficient group size to make 
decisions but also enough to have a variety of input? You don't have to figure out your 
entire board right away. You can start with 3 people, and pick a larger goal to grow it to 
that makes sense for your organization. After several years, we have an 11 person board, 
but board sizes vary depending on desires, capacity, and networks. Although not 
necessary, odd numbers can be helpful for making decisions if some votes require 
majority. 
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3. Write some Bylaws 

Don’t stress about this process. The bylaws should outline the operations of your 
organization.  They mainly need to say (a) who the board is, (b) how the board works, (c) 
what the conflict of interest policy is, and (d) what the mission is. Your bylaws don’t need 
to be long or complicated, keep them clear and simple. 

• Email Hayden at hayden@boulderfoodrescue.org for an example of our bylaws.  

4. Get your Nonprofit on:  Apply for 501(c)3 Status  

This will allow you to give grocery stores and businesses your tax-deductible number to 
encourage donations. There are two options here:  

1. Find a fiscal sponsor.  

This will allow you to use their EIN account number without having to go through the 
process of filing your own non-profit, and allows you to give tax-deductible receipts 
through them. Some fiscal sponsors require administrative fees for bookkeeping and 
maintaining financial records. Some organizations exist to be fiscal sponsors, so look 
online at national organizations that could support you. 
  
Here are a few lists of national fiscal sponsors: 
https://northstarfund.org 
https://fiscalsponsordirectory.org/?page_id=1477 

2. File for your own non-profit.  

There are two steps involved:   

1. Register a nonprofit corporation in your state.  This process is easy; it’s typically a 
thirty minute, $50.00 online application form. Begin by searching for the secretary 
of state for your state. 

2. Obtain federal tax-exempt status for that corporation.  This process is a bit 
harder, and it costs another $400.00 and about a six week wait time, depending on 
the year.   

Here is the application and instruction form: 
http://www.irs.gov/pub/irs-pdf/f1023.pdf 
https://www.irs.gov/pub/irs-pdf/i1023.pdf 
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5. Get the Food:  Contact your Local Grocery Store Managers  

Hopefully you’ve already done some mapping in your community. Great! Scan through 
the list of potential grocery store donors to figure out a place to start. Some will be easier 
to make contact with than others. Some larger corporate stores have national corporate 
contracts that disempower them from donating on a local level. For a list of these stores 
and what the heck all of that is about, see Chapter 4, section 7: Politics of Food 
Redistribution. Other stores that are more local or have autonomy to make decisions at a 
local level, will likely be the easiest place to start. 

Once you’ve determined where to start, reach out to the potential donors to tell them 
what you are doing by email and phone. This may take a few attempts. When you get a 
hold of them, set-up an in-person meeting with them to identify the benefits of donating 
to your food rescue. This may also take a few attempts. However, a personal meeting is 
worth pressing for to explain the benefits for both the market and the larger community 
effectively. Boulder Food Rescue has managed to get donations from 100% of the stores 
that we set up an in-person meeting with.   

If you have trouble convincing the 
store managers to make time to meet 
with you, you might try one of these 
arguments that we’ve compiled for 
why they should participate: 

Reasons to donate: 

• All the cool kids are doing it! 

Your competitors are already donating 
and reaping the rewards from the 
positive PR, reduced trash/compost 
tipping fees, and employee satisfaction 
(it turns out, employees are bummed 
to throw away food!). 

• We’ll help you reach your zero waste goals! 

You can make your store a beacon of light for waste reduction, and work towards your 
city’s or your store’s zero waste goals. Be a leader, not a follower---by reducing your 
waste stream, you’ll be directly preventing extremely harmful methane emissions, 
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reducing your carbon footprint, and with our quarterly reports, you can prove that you’re 
committed to solving climate change issues! [Check out the companies that have zero 
waste goals and utilize this in your case, ex. Whole Foods] 

• We’ll save you money! 

Between avoiding trash taxes and tipping fees and the benefits from tax-deductible 
donations (according to the IRS code section 170(e)3(C), contributions of can benefit you 
up to half the appreciated cost of the item [1,2]). 

[1]http://www.irs.gov/publications/p526/ar02.html#en_US_2011_publink1000254820 
[2] http://www.law.cornell.edu/uscode/text/26/170 

• It will bring you more business and consumer love! 

People will choose to come to your store when they realize your involvement in the local 
community. We generally park a bike trailer outside of our donors and give them a 
window sticker to advertise their involvement. Our organization has strong community 
support and people in Boulder choose their grocery store based on the community 
values of that store. 

• Throwing away food is a bummer! 

Store employees are well aware of how much food gets thrown away, but sometimes 
managers are not. Let them know you’re passionate about fighting food waste and 
hunger in your community. What may seem like an “insignificant amount” of food waste 
to them can be extremely valuable to those experiencing food insecurity in your 
community. Be clear that what you’re proposing requires almost no work from their 
employees and over time can help save a substantial amount of food. 

• We pick up food that others don’t! 

It is common for grocery store managers to say that they don’t throw away any food or 
that “all food that is safe to consume is already being picked up.” Although this is seldom 
true, it’s a bit more difficult to respond to, and in our experience, to point out that they 
may be being untruthful will hurt the relationship, perhaps irreparably. If they say this, we 
recommend you press for a meeting anyway. Be clear that you’re interested in picking 
up food that other groups don’t/won’t and you’d like “just a few minutes of their time” to 
chat in person about the possibility of partnership. Be clear that you know which other 
groups are already picking up food in the area and how your organization is different. For 
instance, if they say the “food bank” already picks up food, you can point out that you 
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intend to pick up “soon to expire” and blemished produce that cannot be recovered by 
the food bank. Feeding America organizations for instance (which includes most large 
food banks), are unable to pick up these categories of food. 

6. Set-up the Logistics at Grocery Stores

Grocery stores are depending on you to make this process as simple and easy as 
possible. In order to make it easy, it is best if the food rescue does the work of sorting 
the food. Food donors are culling (term used for pulling food off the shelf) food into 
produce boxes. Ask donors to find a place to set aside these boxes. Although volunteers 
should do the sorting, it is reasonable to ask the grocery store to not put garbage or food 
that is already compost (rotten, moldy, or smashed) into the donation. 

We developed a “How it Works” document to include on our brochures and website. 
Showing the process in a simple fashion is key to getting donors on board.   

Once a day (or an agreed upon time between you and the donors), one of our volunteers 
rolls up with their bike, sorts the food in the loading dock (or another agreed upon 
location), loads the food into a bike trailer and hauls it directly to a recipient that is 
scheduled to receive it. We call this "direct, just-in-time" food rescue, because it doesn't 
require any storage or sorting and the food can be used immediately. Donors understand 
that this food doesn’t have a long time until it would go bad, so explain why this model 
works when you ask them to donate.  

In Boulder, we do as much as possible of our food rescue by bike (excepting cases of 
extreme weather, extremely large food rescue events, illness, incredibly long shifts, or 
couriers who aren't able to bike or aren't comfortable biking). 

The food gets delivered to one of the ~39 recipient sites we serve, and is typically used 
within 24-48 hours. We provide food to pantries, shelters and other nonprofits 
distributing food, as well as low-income senior housing, family housing, pre-schools and 
daycares.  At the latter sites, we set up what we call No-Cost Grocery Programs (NCGP). 
For more information on NCGPs, please see step 9. 

7. Build a Team of Awesome Volunteers 

First, you’ll need to do a hefty amount of volunteer outreach. Start small. Organize your 
friends to do the initial pickups, and once you get going extend the opportunity to 
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networks like Food Not Bombs, bike groups, and cool university clubs. Put out fliers at 
pantries or other places around town that attract people who are engaged in the 
community. Become one of the options of places to volunteer from the local justice 
center for court-ordered volunteering. Come up with a long list of other ideas too!   
 

For a while, we had an event called 
“Pastries on the Path,” where we 
collaborated with a local bike-coop and 
coffee-roaster. Handing out pastries and 
coffee on the bike paths is a great way to 
recruit volunteers! 

From there, each volunteer needs to be 
trained in order to perform the pickup 
which is ideally done weekly, on time, and 
consistently. It is nice for the volunteer to 
have a consistent day, time, donor and 
recipient every week. If they cannot 
commit to a weekly shift, perhaps they 
can sign up to be called upon to do shifts 
when needed. A few things that may help 
with recruiting volunteers: 

❖ T-shirts ($5-15 each):  

Benefits of T-shirts: As a way of identifying your volunteers, as a bit of advertising while 
people are doing pickups, and for fun. Brightly colored t-shirts or safety vests are nice. 

❖ Stickers ($25):  

Stickers are simply the best “handout” promotional materials you can have.  
123stickers.com has the cheapest prices. Sticker Mule is also easy to use and has other 
promotional materials, such as buttons, magnets, etc. 

8. Give Away the Food:  Find Recipients  

First, do research to determine where food should go. Again, search for food pantries, 
shelters, and other nonprofits in the area. Next, contact them. Most places, especially if 
they already serve food, will appreciate the offer!  
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Check when they are able to receive food and change the logistics for food pickups to 
correlate with the times acceptable to drop the food.  It is nice to set up a meeting with 
them to determine how much food they can take, what types of food they are looking for 
in particular, and the best days for them to receive. Make sure you also let them know 
that the food you have donated can be random. Sometimes it can be a few hundred 
pounds of a great assortment of produce, sometimes hardly anything, and sometimes it 
can a few hundred pounds of cucumbers! Establish a contact person at each location 
and start a list with all their numbers. 

9. No-Cost Grocery Programs 

Although increasing access to healthy food in food pantries and other food access 
agencies is important, our Community-Based Participatory Research revealed an 
exhaustive list of barriers that communities may face when accessing traditional food 
access agencies: 
 
• Lack of financial resources 
• Transportation challenges 
• No backup or redundancy 
• Limited hours of operation at programs 
• Challenges discovering programs 
• Red tape and paperwork 
• Lack of respect 
• Shame and stigma 
• Lack of participation or voice 

No-Cost Grocery Programs are designed 
to decrease barriers to food access while 
also increasing participation and 
community involvement.  

Essentially, we do this by bypassing 
traditional food access agencies and taking food directly to places where people are 
already gathered, such as low-income housing sites, pre-schools and daycares. That 
way, folks don’t have to make the extra effort to figure out transportation, navigate hours 
of operation, and face potentially harmful experiences with staff who don’t have lived 
experiences of poverty. Instead, residents at these sites distribute the food amongst their 
own communities in ways that work for them.  
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Residents have ownership of the food and power over their own resources, which 
enables them to design food access systems that will be supportive of the community 
because it is designed within the community. Residents can receive food, pick up food, 
call neighbors, sort food, clean food, and more. We call these folks “Grocery Program 
Coordinators” (GPCs) and they are essential volunteers to food distribution. Some 
Grocery Programs have one GPC, where others have 10. Some grocery programs 
distribute food in community rooms, some use laundry rooms, some use apartments, 
some use tables with shelters.  

Sounds good, how do I set this up? 

To set up No-Cost Grocery Programs, consider researching organizations that serve 
communities living with low-income, but whose missions aren’t primarily related to food 
-- housing sites, daycares and schools are great places to start. Any spaces used for 
organizing or building political power could also be good places to ask. After making a 
connection with these organizations, work with them to connect with the people who will 
actually do the work of the GPCs, who make the program happen - receiving the food, 
displaying the food, letting other community members know about the food, cleaning up 
after the delivery, communicating and coordinating with organizers from your 
organization, etc. They could be residents, staff, or other community members, but are 
usually the people in the community already connecting with other community 
members, sharing resources and information, and supporting the wellbeing of the 
community. This work is about establishing relationships and trust within the community 
and if someone has already built relationships and trust, then they are a good person to 
connect with in the beginning.  

After you make connections with a GPC, coordinate with them about how they are going 
to run the program. What is helpful in this part of the process is getting on the same 
page about drop off days, times, and locations that will work for the GPC, the community, 
and the food rescue. It is also helpful to understand how the distribution is going to 
happen and to share what has worked and what hasn’t worked for other communities. It 
is important that communities design their own programs according to what they know 
will work for the community, so while it is helpful to collaboratively decide on logistics 
and to share what has worked for other communities, it is important to not tell the GPC 
how to run the program.  

After setting up a grocery program, continue to check in with the GPCs, visit the 
distribution sites, conduct outreach, and build relationships in the community according 
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to your capacities and what works for the community. The programs should ultimately be 
mostly self-sufficient.  

Boulder Food Rescue will continue to serve as a resource for you when it comes to 
starting and maintaining and developing and supporting No-Cost Grocery Programs, as it 
is work that is continually evolving and becoming more necessary with hunger on the 
rise, higher costs of living, and more restrictive federal assistance policies. 

10. Gather Necessary Equipment 

You’ll need a few things depending on the structure of your program.  You’ll have to have 
an initial investment in the program, so consider raising money right away as a basic 
“starter” budget.   

The materials you’ll likely need for a bicycle-based food rescue will include: 

❖ Bike trailers ($Free-600):  
You can either buy these, construct them yourself, or ask for donations.  Here are 
some ideas and options for you:  

• Home-built trailer:  
You can build one for about $30 if you have access to a welder and some tools. If 
you have to buy the tools, it’d still be less then the $300+ that an equivalent-
capacity cargo trailer will cost.  The instructions are in the link. 

• Croozer Trailer:  
It costs about $150, and is rated to 70 lbs but can easily do more like 150. 

• Donated kids trailers:  
When their kids grow up, folks don’t use these anymore. You can always request 
donations for used bicycle trailers. You can go to your local bike shops or your 
friends garage to see if they have something that can be repaired and put to good 
use! We posted fliers at schools as well. You can find a flier for donations of used 
trailers in the “resources” section.  

• Bikes at Work Trailers:  
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We eventually upgraded to these trailers, which are fantastic. They can haul 400 
pounds and it’s easy to install signs on them as well. They range from $400-700, 
depending on capacity and size, but it can be worth the upgrade when you’re 
ready and have the funds. 

❖ Bungees cords ($FREE):  
To hold food in trailers. You can make these out of old bike tubes and wire clothes 
hangers. Cut the valve out of the tube.  Use a pair of pliers to fold the wire coat 
hangers into hooks. Then tie the bike tube onto the hooks and tada! If you want to 
forgo the hooks, you can tie bike tubes directly to the trailer as well.  

❖ Bikes ($FREE):  
You can get bikes from the bike co-op in your town, or from the dump if they set 
aside abandoned bikes. It’s useful to have 1-2 extra “loaner” bikes for people that 
might not have one. 

❖ Tool Kits ($20-50):   
We hold all necessary tools for pickups in here, including a wrench for the bike 
trailer attachment, bungee cords, scales, bike lights, and whatever you think a 
person could need. We lock these kits up with the bike trailers, which are left at 
every grocery store we pick up food from.  We used to leave the scales in the bins, 
but having an extra box to put things in that can be locked up really helps with 
preventing theft and losses. The boxes we use are Pelican brand and were 
donated. An old artillery box from an army surplus store would work great too. Get 
creative. 

❖ Other Materials for Food Rescues: 

• Scales ($12-25): 
Cheap bathroom scales work fine, just 
weigh yourself with the food, then 
yourself without the food, and 
subtract!  Practice math! 

• Promotional Materials:  
(See above in the volunteer section 
step and in the “Resources” chapter) 

• Website ($60):  
It helps to have a website to point 
people to. There will be a cost for the 
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server, but you can often find volunteer to help you build it if you’re not a website 
kind of person. A facebook page can be used as an interim website as well.  

• Mileage Reimbursement ($0.52/ mile):   
If your team is driving, decide if you want to reimburse folks for mileage. This 
could be a volunteer offering and in-kind donation. If you have folks who will be 
doing a lot of it, it could be a nice offer to pay them (if you have the cash). The 
$0.52/mile rate is for Colorado in 2019. Look up the average rate in your own state 
to see what may be fair. These rates calculate the cost of gas and wear/tear on a 
vehicle for their distance.

11. Organizing Software 

Organizing volunteers, schedules, food donors, recipient locations, shifts, times, types of 
food, and necessary maintenance required can be a mess! It takes a logistical focus and 
some extra time. Having a software system that enables you to keep track of volunteer 
management will help. We started on excel spreadsheets/whiteboards and quickly 
realized we could use some support to supplement some of our labor and tracking 
efforts.  

Fortunately, BFR cofounder Caleb Phillips developed a software that helps us manage 
our food redistribution schedule. The current iteration of the software is available for you 
to use. If you wish, we can create a region for you and then you can add food donors and 
recipients, create a schedule, keep notes, track data, and generate reports for your 
donors. This software is designed for recurring weekly pick-ups and encourages 

volunteers to sign up for regular pick-ups as well (ex. every Tuesday morning from A→ B). 

If you wish to use another software, there are a lot out there! Some support 
instantaneous pick-ups, in which a donor goes in and selects that they have food and it 
messages recipients or transport agencies to pick it up. Some are for-profits, some are 
housed by non-profit food rescues. Some agencies utilize other software that is built for 
non-food rescue related programs for their food rescues, such as Salesforce or Group 
Me. Do your research and find one that works for your programs. Implementing software 
and changing systems once established can be difficult and time consuming, so take 
your time in picking one! 
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12. Train Volunteers 

We host both a new-volunteer orientation and take volunteers on training runs. 
 

❖ New Volunteer Orientation:  

We host weekly in-house volunteer 
orientations. These enable us to get volunteers 
set-up on the logistics software, see what 
shifts are available, and talk them through 
values, principles, how to interact with food 
donors and recipients, and anything else we 
want them to know. We have instructions for 
doing pickups at each of our donors on the 
software web app, so that when new 
volunteers come on board they can be brought 
up to speed quickly and have an easy point of 
reference. 

❖ Training shift:  

Take each volunteer out on their first run.  Go 
over how to attach the bike trailer if that is a 
part of your program, where to pick up the 
food, and where to drop off.  Introduce them to 
the contact person at the recipient location 
and show them how to sort food. 

13. Managing Money and Finances 

Create a bank account that you (and maybe a board member or financial manager) can 
access. This financial manager could give oversight for the board members or serve as 
the accountant on the board. Also, create a comprehensive finance sheet that 
documents spending and donations. As you get larger, you can consider Quickbooks or 
other online accounting software, but it does cost about $15/mo. If you’re small and not 
a lot is going in and out, just keep a tab on everything going in and out in your financial 
spreadsheets on excel (you will get a sense for when you need to switch over). Do 
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monthly accounting checks to make sure the bank statement matches your financial 
sheet and reconcile everything. If this is an intimidating process for you, odds are you can 
find an accountant who would be willing to donate some of their time, at least to help 
you get started, and maybe they will serve on your board if they care about your mission.

14. Raising Money 

❖ Individuals:  

One of the most effective ways to fundraise is through personal requests to your 
network of friends and family. We started by contacting everyone we knew. It can 
sometimes be hard to ask for money, but do it! You might be surprised who is 
willing to help you out. You can make this easier by having a PayPal account that 
allows people to donate online. This is not limited to people with access to 
financial privilege and wealthy networks - this is how organizing has happened for 
hundreds of years. In fact, people living with lower incomes donate higher 
percentages of their salaries, usually because they are more likely to understand 
and care about the work.  

You can get started with a crowd-sourced fundraising platform to help get your 
name and cause out as well. They need a lot of pushing out (i.e. not a lot of folks 
just go on and find you), but they can be effective for telling your story. We have 
used these two:  
http://indiegogo.com 
http://crowdrise.com 

After that, work on making the name of your rescue program well-known 
throughout your town or city. This can be done through media outreach and 
visibility. If you make your mission known as both necessary and effective in your 
community and direct them to your website, random people will be compelled to 
donate.   

❖ Businesses:  

You can also approach businesses to provide money or materials for a very clear 
goal, like money to construct a bike trailer or any other equipment need you may 
have. Usually, you can exchange donation for sponsorship in some way. Name 
what you can give back:  social media posts, advertising on your bike trailers, a call 
out at your fundraising event, etc. They want to establish long-term partnerships 
that enable a mutually-beneficial relationship. 
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❖ Grants:  

After you are somewhat settled, you can eventually start writing grants. Many 
foundations do not want to support a nonprofit that is just getting started because 
they want to make sure that their money is going to have long-term impact. You 
can do research to see if there are foundations that support startups. You can also 
call foundation officers and just ask. They appreciate the call and would rather you 
both save time if you’re not a good fit. They will be honest about what they are 
looking for and it helps establish a relationship/connection. When do you apply, 
keep track of all the stats you can (pounds rescued, volunteer hours, people 
served, etc). Talk about accomplishments as well as clearly outlined plans for the 
future. With a solid vision and a comprehensive plan to get there, grants are 
possible to obtain.  

❖ Events:  

Here are some fundraising events 
we’ve used to raise money when 
we were getting started: 

• Film screening (with free meal) at 
a local co-op and suggested 
donation 

• Open-mic (with free meal) and 
suggested donation 

• Selling t-shirts and homemade 
soap at various “tabling” events 

• Food Rescue/Beer Olympics and 
Concert at local microbrewery 

• Donate-what-you-can Yoga Class 
(with after-party) 

After a few years, we started hosting an annual fundraiser called the Food Rescue 
Feast. We ask local businesses to donate food and drink, have live music, a silent 
auction, and then invite our networks. We pay for an event venue and put a lot of 
time into the event. Overall, events are really helpful for bringing in new folks, 
supporting and appreciating your donors for giving, and for fundraising. That being 
said, they can be a lot of work to host, so be realistic about how much capacity you 
have to throw an event and how many events make sense for your team.  
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15. Get the Word out by Utilizing the Media 

Write press releases and send them out to set up meetings with people from the media. 
Figure out who you want to correspond with in the media. It is important to give 
guidelines about what to say (or not say) in PR situations because reporters and 
volunteers often get the story wrong. Ask to read over anything they write to make 
proper corrections and clarifications before it is published, if possible. They may say no, 
but it’s worth the ask! 

Use social media to your benefit! Your volunteers are out there moving food around. 
Have them take pictures and post them on your social media account, send them to you, 
or tag you. Record videos and send it out. Invite all of your friends. Share posts of other 
organizations in your community doing awesome work. Use it regularly and folks will 
eventually find you. 

16. Regular Meetings Create Community 

Lower the bar to entry with easy collaboration. Meetings! Google Docs! What do you 
need help with? What are your dreams? What skills do you wish you had but you don’t? 
Need someone to help call food donors, make a logo, build your website, or do volunteer 
recruitment? Bring this up at a weekly volunteer meeting. That way, volunteers can plug 
in with their own skills or ask their sister/best friend/roommate/coworker. We keep 
almost everything on Google Docs.  This allows our group to share information easily and 
efficiently.  

We started with weekly “operations” meetings. These meetings have a set agenda with 
topics added throughout the week by both board members, interns, and volunteers. We 
use an open and shared document on google docs so that anyone can access and add 
to the agenda items.  One of our interns or volunteers generally facilitates the hour-long 
meeting in a comfortable space.    

We also have monthly board meetings. At board meetings, we follow an agenda of items 
that are suggested by members of the board prior to the meeting (also through a google 
doc). We always have someone take notes (minutes) so we can refer back to them as 
needed. 
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17. Celebrate Often and Have Fun! 

One way to both celebrate your volunteers, recruit new volunteers, and spread the word 
about your mission and progress is to hold events.  This could be through dinners, 
educational documentaries, or bike rides.  
 

Finding fun and practical ways to thank your 
volunteers can be a fun project. You can ask 
local bike organizations to give you gifts, 
find some cool T-shirts or other prizes. For 
our interns at Boulder Food Rescue, 
members of the board canned some of the 
intern’s favorite foods, including beets, 
apples, and ketchup.  

Under capitalism, it is easy to think that our 
work is not good enough. That we aren’t 
productive enough, fancy enough, helpful 
enough. Scratch that and celebrate yourself. 
You’re doing amazing work, and it deserves 
to be celebrated (and you are enough)! 

18. Food Rescue Alliance and Additional Support 

Thank you for your hard work, friend!  Please stay in contact with us if you need any 
further guidance, advice, or general excitement.  Food Rescue Alliance was created to 
support you. For more information about membership, dues, and getting started, please 
contact us.  

❖ Mission:  

Food Rescue Alliance aims to create a more just and equitable food system. This 
happens through movement building and direct support to grassroots and 
community-based food rescue organizations in various cities around the world. 

❖ Support to Organizations:  

FRA supports food rescue organizations through peer-to-peer learning, trainings, 
consulting, resource sharing and workshops.  
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❖ FRA members encompass values such as:  

• Health Equity 
• Community-Driven Work 
• Participation 
• Volunteerism 
• Committing to Working on Systems-Level Change 

FRA Members experience an average budget growth of 15 times more than 
before joining and rescue on average 4 times more food! 

❖ Essential Services Included for FRA Members: 

❖ Food Rescue Robot Cooperatively-Owned Logistics Software 
• Use and full access to the Robot for data tracking and logistical services. 

Access to computer technician to fix any bugs encountered.  

❖ 1-1 Consulting Services 
• Direct support with the FRA Director to set goals, navigate challenges, and 

have facilitation and growth support. 

❖ Access to Peer-Learning Network 
• Access to participate in a Peer-Learning Network to gain resources and 

insight from fellow FRA members through individual conversations and 
network gatherings. 

❖ Workshops 
• Invitations to attend and participate in the facilitation of FRA bi-monthly 

workshops on diverse topics relevant to food rescue/food distribution 
organizations 

❖ Document Sharing 
• Access to shared documents, including budget information, volunteer 

outreach materials, educational tools, and more.. 

❖ Sharing and Networking 
• FRA will share social media content, events, updates of members, as desired.   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III. Questions and Answers 

We have compiled a list of Frequently Asked Questions help answer questions from 
food donors, folks starting food rescues, and the general public.   
❖ Q: Are donors liable if someone gets sick? 

• A: No. The Bill Emerson Good Samaritan Act protects donors from liability associated 
with food donations, so long as it is donated to a nonprofit organization. 

There are several good summaries online about the bill & its implications: 
EPA.gov – Liability Protection and Food Donations 
Food Liability Law Blog – Donate Food Generously and With Immunity 
Food Donation Connection 
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❖ Q: How are you different from other major food banks? 

• A:  We use a direct food rescue model, in which food is taken from donors directly to 
those who can use it. This allows us to focus on fresh, perishable food that could not 
be rescued by large food banks because of the time it would take them to get it back 
to the warehouse and back out again to pantries. We are able to work directly with 
communities to distribute food in places where people are already gathered. 

❖ Q: How do you measure the metrics of the food waste that you rescue?  

• A: We lock up bathroom scales at all the donors or recipients or utilize floor scales at 
recipient sites. If using a bathroom scale, the volunteer will weigh themselves, then 
weigh themselves with the food, and subtract the difference. Then, we use our web 
application to keep track of all the data (weight and contents of donation, i.e. apples, 
oranges, potatoes, etc.) 

❖ Q: What types of food do you rescue and deliver?  

• A: Uncut fruits and vegetables. 

❖ Q: Do people ask incredulously about biking in the winter? 

• A: Yes, all the time! We say that our volunteers get to determine whether or not they 
feel safe doing the shift. If they don’t, we will often do the shift ourselves or by car. If 
they do feel safe, they can put their mittens on and ride away with a smile! We also gift 
our volunteers with snow tires from time to time as a huge thank you for riding through 
the winter. 

❖ Q: Why bikes? 

• A: Our model is to take fresh produce directly to where it will be consumed that day, 
minimizing the time it travels. Often, recipient locations are only blocks away from 
grocery stores, so in order to minimize our environmental footprint, we wanted to do as 
much as possible by bicycle. The other side effects are a rockstar volunteer 
community and more engagement around bicycle commuting in general!  

❖ Q: Do I have to bike to volunteer?  

• A: No! We have some shifts that are available to be done by car and especially in a 
pinch, heavy loads, long routes, or in the snow, so we appreciate all of our volunteers 
who drive. Also, we strive to create an inclusive community in which anyone feels 
welcome to contribute. We do this by having skills-based volunteering opportunities 
beyond the physical distribution of food.   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IV. Food Justice 

1. History of Charity and the Nonprofit Industrial Complex 

Charity and nonprofit systems as we know them in the western European world started 
to develop around the time of The Industrial Revolution. Accelerated industrialization 
coincided with increased poverty, violence, and income inequality. Organizations formed 
to assist individuals thought to be “deserving” of assistance. These organizations were 
focused on ameliorating the most obvious and egregious impacts of poverty 
(homelessness, hunger, disease), but did not address poverty on a systemic level by, for 
example, organizing to raise wages or address dangerous working conditions.  

Around the 1900s, rich industrialists like John D. Rockefeller, began to form charitable 
giving foundations, which funded charitable initiatives but also allowed wealthy 
individuals and companies to (1) shield their earnings from taxation, (2) determine which 
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issues and organizations received funding, (3) portray charitable images of businesses or 
industries that weren’t serving a social good, and (4) direct money and energy towards 
addressing social problems in ways that didn’t challenge labor exploitation, white 
supremacy, and other systems that cause poverty and hunger.   

Many of these values and structures have developed into what is known as the Non-
Profit Industrial Complex (NPIC), which continues to control social justice movements and 
dissent, make public money private money, allow corporations to cover exploitative 
practices, and preserve, rather than challenge, exploitive and harmful systems like labor 
exploitation and white supremacy.   1

For more on what the NPIC looks like in emergency food assistance today, read Sweet 
Charity by Janet Poppendieck or Big Hunger by Andy Fisher. These interviews with Fisher 
are quicker introductory reads -  

Food Tank 
The New Food Economy 
Lacuna Magazine 

2. Community-Driven, Asset-Based Approaches 

“If you have come to help me, then you are wasting your time. But if you have come because 
your liberation is bound up with mine, then let us work together.” - Lilla Watson

Traditional charity models take a deficit-based approach to their work. This means, they 
see the needs and gaps in a community, try to understand what is missing, and then go 
outside of the community to look for answers and fill the need. It often is done without 
asking the community what they want and how to actually support them. Because 
economic injustices are linked to racial injustices, racial dynamics are also often at play. 
This is called the “white savior complex”, which is where a white person aims to help 
people of color, but also has self-serving motives and doesn’t work directly with people 
of color. Cultural differences may lead to misunderstandings of needs and the end result 
doesn’t support long-term change. There are other power dynamics and intersections 
that this deficit-based approach will highlight besides race, such as income disparities, 
access to resources, and more. 

 Smith, Andrea. “Introduction.” The Revolution Will Not Be Funded: Beyond the Non-profit Industrial Complex. 1

INCITE! Women of Color Against Violence Staff - Duke University Press - 2017
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An asset-based approach sees the assets of a community, is opportunity focused, and 
works with a community to build upon what skills and knowledge already exist. This 
means, asking questions, being curious, and showing up to support a community in what 
they already know. It’s about asking if someone wants support instead of assuming they 
need it. It’s about sharing ownership and power (more on this in “What is Participation?”). 
It’s about awareness of our privileges and oppressions, doing the work that goes unseen, 
practicing humility and stepping back or stepping up, depending on where we are at. It’s 
messy, complex, and one of the most valuable things we can actually offer. 

3. Barriers to Food Access 

Boulder Food Rescue has conducted several years worth of Community-Based 
Participatory Design Research (CBPDR) on food access in the City of Boulder. Although 
much of this work is focused in the city, commonalities exist throughout the country and 
internationally. So what is it? CBPDR works with a community to research and 
understand commonalities a certain community faces. Participation is key - it involves 
community members in determining how the research is done, who it is for, what should 
be done with the results, and follows up with folks along the way. We conducted three 
main research studies.  

❖ Research activity 1: Multimedia-elicitation interview (MEI) study

For the first research activity, the team conducted multimedia elicitation 
interviews (MEIs) with 26 people. In this activity, people who self-identified as 
having experienced food insecurity (or “having a hard time getting food”) were 
asked to record their experiences accessing food using camera phones. Research 
participants took photos and recorded videos of their experiences for two weeks 
based on four prompts: (1) record moments when you are in the process of getting 
food, (2) record things that make it difficult for you to access food, (3) record tools 
you use to help you get food (for example bikes, computers, money), and (4) 
record positive experiences you have with food. Afterwards, researchers met with 
each participant for an individual, semi-structured interview to discuss the media 
recordings they created.  

❖ Research activity 2: Participatory data analysis workshops (PDAWs)

Following the MEI activity, the individual, semi-structured interviews were 
transcribed. From these transcriptions, small sections were selected to include in 
a group-based participatory data analysis workshop. In this workshop, people who 
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self-identified as experiencing food insecurity, a number of whom also 
participated in the MEI study, worked together to group related sections that were 
selected from the interview transcripts into common themes. They then worked to 
consolidate and label these themes.  
 
• Lack of financial resources 
• Valuing fresh, healthy foods 
• Challenges with quality and quantity 
• Transportation challenges 
• No backup or redundancy 
• Limited hours of operation at 

programs 
• Challenges discovering programs 
• Red tape and paperwork 
• Community and socialization 
• Lack of respect (external negativity) 
• Shame and stigma (internal 

negativity) 
• Lack of participation or voice 

These themes are common amongst people who experience a hard time 
accessing food, regardless of varying identities, although some communities 
certainly have variance within how each one is addressed and what it really looks 
like. Let’s take a look at each one: 

• Lack of financial resources - We will delve into this more as we look at root 
causes of food insecurity, but it’s pretty plain and simple. Without the money to 
buy healthy and calorically dense foods, people cannot buy them. The root of this 
issue is economic insecurity.  

• Valuing fresh, healthy foods - Contrary to a societal judgement that people living 
with low income are making poor choices or not knowing how to eat healthy, most 
folks actually want healthy and sustainable foods for themselves and their 
families. The issue again is economic, not choice.  

• Challenges with quality and quantity - At pantries and other food distribution 
agencies, people voiced not having access to enough food at each shopping 
experience, or not being able to get quality foods at these services. Often people 
receive canned foods, unhealthy processed foods, or poor quality produce. The 
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quantity of food that people can take at pantries is low. Furthermore, their SNAP 
benefits would often not get them through the month. It was expressed that the 
work to apply for SNAP “wasn’t worth it” for the that they would get.  

• Transportation challenges - Without a car, food can be really difficult to access. 
Many people use bikes if they are physically able to do so. Many people used bus 
systems, but often this means that shopping takes a lot of extra time, and people 
are limited to what they can carry on the bus, which means they have to go more 
often, utilizing more time. 

• No backup or redundancy - If something goes wrong, there may not be a back-up 
plan. For example, if someone’s food stamps run out, there may be nothing to 
support that. If a piece of cooking equipment breaks, there may not be room in 
someone’s budget for another one. For essential tools to break, such as a can-
opener for a houseless person receiving cans at a pantry, there may be no back 
up and thus, no way to eat. 

• Limited hours of operation - Many food service agencies, such as food pantries, 
food banks or government offices, are open Monday through Friday, 9-3 or 9-5pm. 
For working families, the hours and days can be nearly impossible to make. 

• Challenges discovering programs - Learning what food services are available can 
be a huge challenge, especially for people who don’t have access to readily 
accessible internet. Not to mention, some people have immigrated from countries 
where there is no such thing as SNAP benefits, so the concept that the 
government gives away money to purchase food with isn’t even a concept people 
would know to look up. Particularly in Latinx communities and houseless 
communities, people found out about services through word of mouth.  

• Red tape and paperwork - Many people spoke to the burdensome effort to fill out 
paperwork and continue to prove their poverty over and over at every service and 
stop along the way. Besides filling it out at every location, renewing paperwork for 
many services can be burdensome.  

• Lack of respect (external negativity) - Many people face negative experiences 
from staff at pantries and food banks and then never want to go back to that 
location or any other food service agency. This happens across and between racial 
lines as well. 
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• Shame and stigma (internal negativity) - In a culture where we pride ourselves on 
self-reliance and pulling ourselves up from our bootstraps, this internalized 
negativity is clear. Contrary to society’s predominate notion of “welfare queens” 
taking all they can get, it takes a lot of internal work to ask for help and utilize 
services. We found that most people won’t take food if they perceive someone 
else needs it more.  

• Lack of participation, voice and control - Ultimately, people just want to have a 
choice. This means, buying the foods they want to at the store, being able to 
participate in ways that others do, and being able to say what works for them. 
Many people want to give back and yet nonprofits and programs often limit the 
ways in which people can participate. 

• Community and socialization - Not a barrier! People spoke to some benefits of 
utilizing food access services, such as meeting people in the pantry line, sharing 
recipes, and building community around food. 

❖ Research Activity 3: Participatory Design Workshops (DW)

BFR conducted design workshops including people who self-identified as food-
insecure, and participated in a series of activities to articulate their ideal visions of 
what participation could look like in improving food access. The workshops were 
structured around using notecards to communicate and prioritize ideas for 
preferred forms of participations. The scenarios told a story of who would be 
involved in the experience, what actions they would take, where they would take 
place, what tools they would use, and more.    

From here, Boulder Food Rescue published a Participation Framework, that 
teaches organizations how to become more participatory in their programs, 
infrastructure and governance. For a deep dive into participation, please see the 
Participation Framework and Toolkit, which is linked in the resources section of 
this document. 

4. What is Participation?  

Participation, in the context of food access, refers to all of the ways that people who have 
experienced food insecurity can be involved in efforts to improve food access.  
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According to our research, reducing or eliminating barriers to participation will allow 
clients to develop co-ownership in improving food access, creating more effective 
programs, community outreach, feedback interpretation, and developing space for 
organizations to work towards better serving their communities. 

What Participants Want 

People experiencing food insecurity want to work with organizations to improve food 
access in their communities. However, there are many systemic, organizational, 
emotional, and resource barriers blocking them from participating. 

All communities and individuals are unique, and organizations should continuously 
engage with their communities and participants to determine what is important in the 
situation. However, in our research, themes emerged as research participants 
communicated ideal ways that they hoped to participate in improving food access.  

Research participants wished to: 
• Contribute meaningfully to the resources they use.  
• Raise awareness of resources (including food access organizations) and healthy 

behaviors among their peers. 
• Provide feedback and communicate with programs about food access. 
• Take action directly involved with food access including volunteering and translating 

materials into different languages. 
• Take action to address structural and systemic factors affecting food access, like 

simplifying systems for applying for assistance and advocating for a living wage. 

What Can We Do? 

❖ Determine barriers to participation within your organization  

Every organization has barriers to full participation. Common barriers include: 
• Policies or norms that prevent or discourage volunteering or other forms of 

participation. 
• Unclear or nonexistent feedback systems. 
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• Inaccessible participation opportunities due to language, technology, transportation, 
and time commitment barriers. 

• Lack of transparency and follow up, leading participants to the belief that 
participation was useless or detrimental. 

• Feelings of fear of participants seeming ungrateful when providing constructive 
feedback. 

❖ Engage a diverse population  

Systemic oppression excludes the voices of those who have the most difficulty with food 
access. Expend resources to allow participants voice, influence, and power. Create an 
organization that alleviates this oppression.  

• Learn how participants interact with your organization and how you can better serve 
their needs. 

• Create space for participants to communicate how they would like your organization 
and programs to move forward and to be actively involved in those programs as 
contributors, influencers, and decision makers.  

❖ Maintain a Process 

As you move towards creating a participatory organization, create a process to keep your 
organization accountable and to achieve its goals. 

❖ Assess the present situation:  Identify current participatory opportunities and gaps. 

❖ Create measures of success:  Determine metrics, outputs, and deliverables to 
support continual evaluation of efforts to increase participation. 

❖ Provocations:  Delve into the current state of participation and imagine what 
participation could look like in your organization and programs. What do ideal future 
scenarios, systems, and structures look like?  

❖ Experiment:  Moving towards becoming a participatory organization is a continuous, 
iterative process with many avenues and possibilities including:  

• Changing existing programs:  Implement systems of feedback and volunteerism. 

• Developing new programs:  Allow participants to drive the construction and 
direction of new programs. 
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• Participatory decision-making:  Participants are more informed on the needs and 
experiences of the community and are necessary for effective decision making. 

• Financial Changes:  Participants from our research expressed interest in assisting 
organizations to make more effective financial decisions. 

• Participatory Policy:  Assess policies to determine barriers to participation and 
work with participants to ensure access.  

❖ Participation as a priority:  Change mission, values, vision statement, and strategic 
plans to prioritize participation. Create these with participants through input and 
approval. 

Chart from BFR participation framework created  
from design workshops on participation. 

Conclusion 

Organizations that improve and expand upon their participatory opportunities will better 
serve their communities through more effective and affirming programming 
strengthened by the power and advice of their participants, who are the experts in food 
access. Our research shows that when someone has a negative experience using a 
service, they are unlikely to go back to that program or to use other programs. Therefore, 
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we all have an interest in making changes within our organizations to support 
participatory, community-driven programs. People will be more likely to use programs, 
increase their own access to food, and will be more likely to tell other people that the 
program is worthwhile.  

5. What is Equity?

 

❖ Equality: Everyone gets equal treatment. Therefore, the assumption is that 
everyone benefits from the same support.  

❖ Equity: Everyone gets the supports they need.  

❖ Justice: Removes the barriers that create inequalities. 

Due to systems of injustice, there is inequitable access to food depending on someone’s 
identities, life circumstances, and more. When we say we work towards health equity, we 
do this by supporting communities that currently do not have access to healthy food to 
have more access to healthy food. We focus on the actual barriers that communities 
face in getting access to food. We know that each community has different needs 
because their barriers are different. We do this by focusing on redistributing produce, 
while simultaneously reducing barriers such as time, lack of control and power over 
resources, transportation, and paperwork.  
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We aim to work towards food justice by utilizing the relationships we have built in the 
community to build power in the movement in addressing why people are food insecure 
in the first place: lack of access to living wages. Our goal is to continue to build upon 
these relationships to support communities in advocating for themselves and speaking 
where we need to speak about the injustices they face. Justice is a process. We move 
towards it by continuing to look at ourselves, the systems at play, and work 
collaboratively to break apart the systems that create the injustices. 

6. Root Cause Analysis 

Ever heard of the Parable of the River? It goes like this:

Once upon a time there was a small village on the edge of a river. The people 
there were good and life in the village was good. One day a villager noticed a baby 
floating down the river. The villager quickly swam out to save the baby from 
drowning. The next day, this same villager noticed two babies in the river. He 
called for helpand both babies were rescued from the swift waters. The following 
day, four babies were seen caught in the turbulent current, then eight, then more, 
and still more!  

The villagers organized themselves quickly, setting up watchtowers and training 
teams of swimmers who could resist the swift waters and rescue babies. Rescue 
squads were soon working 24 hours a day. Each day, the number of helpless 
babies floating down the river increased. The villagers organized themselves 
efficiently. The rescue squads were now snatching many children each day. While 
not all the babies could be saved, the villagers felt they were doing well to save as 
many as they could each day. Indeed, the village priest blessed them in their good 
work and life in the village continued on that basis.  

One day, however, someone raised the question, "But where are all these babies 
coming from? Let’s organize a team to head upstream to find out who’s throwing 
all of these babies into the river in the first place!” 

In order to address the root of the issue, we have to go upstream. Before we do, one 
important thing to note is that the parable is limited, in that the babies are helpless. In 
reality, oppressed people don’t need “saving,” and can often utilize their strengths to go 
upstream themselves, right?  Anyway, back to the root cause part…  2

  Shutlz, Aaron. “Parable of the River and What Organizing is Not,” course overview. 11.29.072
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A root cause analysis is a tool that organizations can use to understand what the root 
causes are of the problems they are trying to solve. It helps to think of this as a tree:  the 
leaves as the symptoms, the trunk as the problem, and the roots as the cause. 

The easiest way to get to the root of it is a process called “the five why’s”. 

It is simple, Ask “Why?” five times and you may find your root. Let’s try.  

❖ People are hungry. 
• Why? 

❖ They cannot afford to buy food. 
• Why? 

❖ They don’t make enough to support themselves and their families. 
• Why? 

❖ Their employer doesn’t pay them enough. 
• Why? 

❖ Their employer pays them minimum wage, which isn’t enough to cover the cost of 
living. 

• Why?  
❖ Corporate Lobbyists have kept minimum wage low in the name higher profit margins 

(i.e. capitalism)  

So, there could be a lot of ways to go with this, but the idea is that you can start to see 
some of the roots of what is actually going on with hunger. Obviously, there are many 
factors at play, but almost always, racism, capitalism, and sexism are often somewhere 
at the bottom of this tree. To really address some of these issues, we want to keep 
pursuing innovative ways to build community and organize, so we can find true 
liberation.  

Since there could be a lot of answers here, it’s really fun to do this with a group of 
people, with varying amounts of perspective, historical contexts, knowledge, and 
identities. It is a great tool for getting your board, staff, and other constituents involved in 
understanding the issue you care to address. 

You may ask yourself:  “Okay, so what am I doing rescuing food?”. Well, remember the 
part about community-organizing, asset-based approaches, and building trust within 
different communities. Think of food as a tool to building all of those things. Think of it as 
the language in which we communicate. The substance that brings us into the same 
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rooms. And remember, we cannot organize if we cannot eat. Bring the bread, let other 
folks bring the butter (and Earth Balance for all you vegans out there) and get to talking! 

7. Politics of Food Redistribution  

All this talk about the nonprofit industrial complex can be a lot. When you start rescuing 
food, you may find that you run into some barriers. Some are pretty big barriers. We’ve 
been calling this game “the politics of food redistribution.”  

Some corporations are beholden to a nonprofit called Feeding America. Feeding 
America does good work in terms of distributing absurd amounts of food to hungry 
people. They produce tons of research about hunger in the US and they are an essential 
part of the safety net for getting food to hungry people. 

Feeding America works directly with corporate grocery stores to pick up rescued food, 
then take back to the food bank to redistribute it. Since you’ve already done your 
research, you already know that the grocery stores are still throwing away so much 
perfectly good food. The problem is that even between food banks and food rescue’s, 
we aren’t capturing anything close to what is going to waste.  Grocery stores throw away 3

food multiple times a day, every day of the week. Due to limited resources, often food 
banks can only do one pick up a day, on business days only, if they even do that much. 
Many food rescue’s are flexible with times and days of the week because they are 
volunteer-driven, but even then, there is a lot more food to capture.  

So, it seems simple, set up more pick-ups, right? The problem is, some of these 
corporate grocery stores sign on to national exclusive contracts with Feeding America, 
meaning, they will only donate to Feeding America food banks and their “member 
agencies”. Member agencies are organizations who receive food from their food banks 
and have also signed contracts with their local food banks about how that food is 
handled and distributed. This ensures that the food all gets handled in safe ways. 
Unfortunately, it doesn’t allow for organizations who are not member agencies, but still 
handle food safely, to pick up the food.  

Companies that have national corporate exclusive contracts are: Safeway, Kroger, 
Lucky’s Market (owned by Kroger), Albertsons, Food Lion, Walmart, Costco, Publix, Sam’s 
Club, and Target. With these stores, it may be nearly impossible to pick up, unless you 
work out an agreement with your Feeding America food bank. 

  Phillips, Hoenigman, Dansky: City of Boulder Food Waste Audit, 2016.3
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If you’re looking to pick up food from a grocery store, it is best to start with stores that 
are not a part of this Feeding America network. As of today, it is tricky business. Food 
rescue’s are working outside of this network or have working relationships with their local 
food banks to do pick-ups on their behalf. That being said, something will shift 
eventually. Hopefully by the time we write a 3.0 version of this document, there will be a 
new story to tell here.  
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V. A Brief Story of How we Began 

Boulder Food Rescue was founded on August 27th, 2011 by Caleb Phillips, Becky Higbee 
and Hayden Dansky. The organization has grown organically and passionately. It has 
been a learning experience for all involved.   

A first glimpse of awareness about food waste in Boulder began for Hayden when they 
started jumping in dumpsters at the beginning of 2009. After seeing how much food was 
thrown away, they felt a need to do something about it. They spread their knowledge 
and bounty of food with Caleb and other friends, who then started diving themselves. As 
a result, a community began to develop surrounding food appreciation. To share the 
food and educate a larger group of people, Hayden and their roommates began 
organizing weekly ‘freegan’ dinner parties for friends and beyond (usually around 50 
people a week). However, it was clear that serving a free meal to college students was 
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not meeting the greatest need and there was more to be done to stop good food from 
being discarded. 

Caleb and Becky felt the same way. Caleb had grown up in shelters and remembered 
many bland meals lacking in nutrition. Becky had been disgusted by the food waste in 
her own home when she was growing up. When Caleb called about a freegan brunch 
one day, Hayden suggested they start Food Not Bombs instead. They cooked a giant 
meal and served it in the middle of town. Food Not Bombs Boulder grew into a weekly 
event. At this point, all the food for the meal was “dumpstered”, carefully sorted, cleaned 
and, cooked. Finding more food than they could ever serve, Becky and Caleb began 
donating boxes of fresh vegetables to local soup kitchens that were in need of them. 

Food Not Bombs continued to grow in Boulder, serving up to 120 in the park every 
Saturday. Caleb, a research scientist by trade, Rhonda Hoenigman, a colleague, and 
Becky decided to take a more rigorous investigation of food waste in the community. 
After collaborating with the local food bank and talking to food rescue organizations 
nationally, they published a research paper about food waste in Boulder and Broomfield 
County through the University of Colorado. One result of this research was that in terms 
of pounds, there appeared to be enough food discarded every day to feed everyone 
who was hungry in the two counties. This observation, paired with the knowledge that 
local dumpsters were overflowing with perfectly good food, convinced the trio that it 
was time to get more organized. 

From there, they asked for donations from grocery stores before it hit the waste stream. 
The first large donor was Whole Foods Market (located at Ideal Marketplace in Boulder, 
CO). When they asked if tax-deductible receipts could be provided for donations, it 
seemed time to file for 501(c)3 status. Caleb put it all together and Boulder Food Rescue 
(BFR) was created. BFR grew rapidly, in part by utilizing the strong communities that had 
already been formed through dinner parties and Food Not Bombs meals. A system of 
food rescue was developed that was inline with the greater ethics of the movement:  
using sustainable human-powered transportation and keeping expenditures and 
consumption to a minimum, while directing as much fresh and nutritious food as 
possible to those with the greatest need. A simple scheme was developed to enable 
easy food rescue, using produce boxes at donors which are picked up daily by 
volunteers with bikes and bike trailers. 

As the nonprofit grew and gained legitimacy, new donors were approached and new 
volunteers came on, including two amazing interns from the INVST Community 
Leadership Program at CU, Helen Katich and Nora Lecesse. They helped develop 
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Boulder Food Rescue from the very beginning and became cofounders of the 
organization. INVST trains individuals to become social and environmental justice leaders 
and the program trained several leaders who influenced BFR’s inception. Natural allies 
emerged in the community through the local bicycling co-op, a food co-op, a pay-what-
you-can meal, and numerous organizations that serve folks who need food in Boulder.  

BFR prospered in large part due to the hard work, passion, and idealism of its volunteers 
and organizers, who created a million new ideas and hopes for the future. With the right 
community, passion, determination and persistence, BFR is proof that radical grassroots 
change is possible,  and can develop into a much-needed non-profit organization. 

After a year of its existence, BFR continued to question who accesses food service 
agencies, who doesn’t, and why and how they could reach more people in need of 
healthy food. This continuing questioning lead the cofounders to begin to deliver food to 
non-traditional agencies, like low-income housing sites, pre-schools, and daycares, 
cutting down barriers to accessing food. Residents that lived at the sites became 
responsible for their own food distribution, simply because it made sense. These were 
later named “No Cost Grocery Programs”.  

A few values stayed consistent from the beginning of Food Not Bomb meals. Feedback 
given at that meal was that it was unique because it was healthy, but it was more unique 
because “we all sat down and ate together.” Food distribution wasn’t about showing up 
to serve, it was about building community, breaking down lines between those who 
need and those who own, and developing a way to redistribute produce and power 
simultaneously. 
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VI. Lessons Learned 

Lessons From Our First Year by Caleb Phillips

The following is a short essay written by one of our founders, Caleb, about lessons 
learned during the first year of Boulder Food Rescue. 

August 2012

... 
It's been almost exactly a year since I sat down and started filling out the paperwork to 
create a 501(c)3 nonprofit called Boulder Food Rescue. Since then, we've grown from the 
three founders (myself, Hayden Dansky, and Becky Higbee) to a crew of more than a 
hundred folks in Boulder who are passionate about issues surrounding food:  both 
reducing waste and getting nutritious fruits and vegetables to folks who wouldn't 
otherwise have access to them. This week, we'll hit 150,000 lbs of food rescued. Last 
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month, we rescued almost 24,000 lbs. Every month, we have rescued more food than 
the last. And, perhaps most excitingly, there are food rescue groups in Oakland and 
Denver that are beginning to use our model. This, to me, indicates that we're doing 
something right:  we've developed a powerful model that supports a straight-forward 
idea. And, we're addressing very real issues.

This month, Hayden, who has been working as a full-time volunteer since we started the 
organization, took the position of Executive Director. Having a paid staffer is a big step for 
us and I have great faith in Hayden's ability to lead the organization. We're currently 
fundraising to support the position. Prior to Hayden taking the helm, I've served as the 
de-facto Executive Director. It's been an absolutely enjoyable experience, from which 
I've had the opportunity to learn a great deal. With Hayden taking over, I thought I'd write 
a little something about what I've learned running an all-volunteer nonprofit. Maybe 
there's a book somewhere that tells you to do these things, but I haven't read it. These 
are simply the things that I've gathered, some of them seemingly by accident and some 
through a lot of hard work:

❖ Be Uncompromising:  When we started Boulder Food Rescue, we decided that we 
wanted to solve the issues of food waste and hunger (malnutrition) in our community. 
We wanted to create an idea that could spread to other areas. But, in hindsight, 
perhaps most importantly, we wanted to do it without substantial environmental 
impact—using bicycles to transport the food. In the first couple months, I fielded a lot 
criticism about this. Were we being too idealistic? Too stubborn? It couldn't work in the 
winter, could it? What if there was too much food? Could food be transported safely 
when it got hot? Well, it works. And, more than that, I think that the uncompromising 
nature and sheer stubbornness of this goal is responsible almost directly for our 
success. Doing food rescue by bike draws attention to what you're doing, it conveys 
your commitment and passion, it provides access to a ready set of natural allies vis a 
vis the bike community, and perhaps most importantly, it's fun. In hindsight, I can't 
underestimate how important that decision was to getting us where we are.

❖ Don't pay for anything you might be able to get for free:  Time and time again I've 
been surprised at what other organizations and individuals are willing to give as a gift, 
when all we do is ask. People have donated bike trailers, tools, and a tremendous 
amount of their time and expertise. We've managed to survive a year on an extremely 
small budget and in part that's because we're frugal, creative, and crafty. Knowing 
what you can get for free, what you can ask to have donated, and what you must pay 
for, is essential for keeping costs down.
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❖ Be Persistent:  Simply put, grocery stores don't want to donate food. As profit-
motivated organizations, it's not immediately clear that it's in their best interest. Their 
employees are overworked and distracted by other projects. They (often) hire 
communications personnel trained to convey their business in the best possible light 
(even when it isn't strictly true) and to politely turn away any inquiry that may require a 
bit extra work or distract from the central mission. While this is especially true of 
grocers, it's also true of restaurants, caterers, and bakeries. Every single one of our 
donors told us “no”, usually many times, before they eventually said “yes”. And, it was 
sheer persistence and commitment to our ideas that allowed us to patiently ignore the 
“nos”, while waiting for the “yes” we knew was coming. This stubborn persistence takes 
work, but I think it has been essential to our succeeding to the extent that we have.

❖ Lead By Example:  I don't have any training in managing people (or employees). I know 
there are classes on this that tell you what to say and how to motivate employees and 
volunteers. I don't know if those things work, but here's what has worked for me:  work 
to the standard that you want other people to work to. If you do the jobs that no-one 
else wants to do, and do them well and happily, then other people may decide to 
follow your lead. If you come to meetings, show up on time, and work with passion, it 
may rub off. I try to work harder than anyone else that I ask to help me so that when I 
do ask for help, I have a chance to have earned the permission to make that request.

❖ Ask for Help When you Need It:  The first month the nonprofit existed, we ran in the 
red. I paid for things out of pocket and watched our negative balance grow. Then, one 
morning, I wrote an email to about 30 of my friends and family. I told them what I was 
doing and asked for a little help monetarily to get things going. I was blown away by 
the generosity. We went from a negative balance of almost $1,000 to a positive 
balance of ~$2,000 almost over night. It was due to these people that we were able to 
get off the ground to begin with. Then, sometime during the Spring, I had to ask for 
help again:  I ran into a personal conflict between the 40+ hours a week I was putting 
into Boulder Food Rescue, and the 80+ hours a week I needed to put into my thesis to 
finish by the deadline I had set. I was overworked and stressed out, and for a moment 
there, I stopped enjoying the work that I had enjoyed the most because it felt like I was 
just moving, robot-like, from one task to the next. Then I did something that doesn't 
come naturally (to me at least):  I asked for help. In particular, I asked Becky, Hayden, 
Helen, and Nora if they could take over some of the things I had been doing (on top of 
all the work they were already doing). I was blown away by their response and 
willingness to take on more responsibility and to help me when I needed it. In addition 
to reminding me what it means to be a good friend and helping out when it's needed, 
they showed that they wanted to do more and were more than happy to step up.
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I don't want to even start to claim that this is all there is to running a successful all-
volunteer nonprofit organization. I think there's a great amount that is domain-specific:  
minutia about how to do outreach and recruiting, and we've learned plenty there too, 
which we've tried to package into a handy publication to help other food rescue groups 
get started. But, for me at least, these five things are the big ones. They have become a 
personal mantra and I think they might be generally adaptable to other organizations. 
While they feel obvious in hindsight, a year ago I wouldn't have even known where to 
start if someone asked me how to run a nonprofit. I'm extremely thankful for the 
opportunity I've had to develop these skills and all the wonderful people I've worked 
with. I know that Hayden will be a fantastic leader of the organization—in many ways I 
feel that they’re naturally a better leader than I am. I've done my best to create an 
organization with momentum, but in the end we got lucky too:  we found a strong 
community, we tapped into an issue that a tremendous number of people seem to be 
able to readily relate to and want to help with, and we've been the beneficiaries of a 
huge amount of generosity. I'm excited to see where Boulder Food Rescue is at its 
second anniversary and to hear all about the necessary lessons that came with taking a 
one year old organization through its second year. 

Lessons From Our Eighth Year by Hayden Dansky
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An essay follow up - May 2019

I believe that we all have a stake in this work. That nobody is free, until we are all free. 
That the systemic barriers that are creating hunger and poverty can be toppled over, and 
that together, we can all stand in solidarity with one another to dismantle the systems 
that keep people experiencing poverty in a consistent state where they have no access 
to choice.

Food is overproduced in the US, and yet, for so many, it is not abundant. The overflowing 
grocery store shelves we find in America reflect the immense amount of resources that 
we put into over-producing food. However, that is only a representation of one part of 
the food system and does not paint the full picture. We do not have a scarcity of food, 
but we do have a scarcity of access and a scarcity of choice. 
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I have a stake in changing this system because I believe that all people, regardless of 
who they are or how much money they make, deserve to have the choice to eat healthy 
and nourishing food. I have a stake in changing this system because I believe that 
adequate nourishment is an essential step towards adequate compensation, education, 
and a fulfilling livelihood. I have a stake in changing this system because people who I 
love and care about, including myself, want to nourish themselves and their families and 
they face unequal burden due to their life circumstances:  where they grew up, the color 
of their skin, their gender or sexual orientation, their disabilities, and other identifiers that 
have nothing to do whether or not someone deserves to eat, and thus, deserves to live.

That is what I believe and this document is a culmination of the things that I have 
learned. My “lesson” is this: Take care of yourself.

If you have made it this far, you are a passionate person. For folks like us, who will 
relentlessly do what we can because we believe that another world is possible, I think 
the biggest thing I’ve learned in the last eight years, is that we need to take care of 
ourselves and each other. As leaders in this movement, we need to take breaks, treat 
ourselves to the same respect we give other people, go outside and enjoy nature when 
we can, do the things that fill us up, and nourish ourselves in the same way that we 
nourish our communities. We need to do this because we need to sustain ourselves and 
others will follow our lead, and they need to sustain themselves too.

Nonprofits are held to unreasonable standards in this country. Nonprofit staff are 
expected to work harder for less, tire themselves into burnout, and figure out ways to 
scrap for money and put it all into “programs.” We live in a time where we are able to 
respond to our emails at any hour on the day, while we’re in the bathroom and when we 
are on the road. We can set our computers to night-time mode so we can work in the 
late evening. Under capitalism, we are praised for mistreating our bodies, pretending to 
be martyrs and then in the end, we make more money for our suffering. This is counter to 
our movement. 

So for the love of our communities, for the love of nature, for the love of animals, and for 
faith that we actually can change this world, we must take care of ourselves. So go take 
a break and get back to me when you’re ready.  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VII. References and Resources 

Food Rescue Alliance Members 

For a full list of FRA members and an interactive map, visit:
https://foodrescuealliance.org/our-members/

Other Organizations Rescuing Food  

• Food Not Bombs http://www.foodnotbombs.net  
• B-Line Urban Delivery. B-Shares Program. http://b-linepdx.com/b-shares/  
• Food Shift. http://foodshift.net  
• City Harvest. http://cityharvest.org  
• OzHarvest. http://ozharvest.org  
• DC Central Kitchen. http://www.dccentralkitchen.org/ 
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• Philabundance. http://www.philabundance.org 
• Senior Gleaners. http://www.seniorgleaners.org 
• Food Runners. http://www.foodrunners.org/  
• Food For Free http://www.foodforfree.org/  
• Feeding America http://www.feedingamerica.org 

The Larger Context:  Background Reading 

Food Rescue Alliance Resource List: This includes books, films, articles, reports, websites 
and podcasts specific to:  food systems, food justice, food waste, race, class, community 
organizing and social justice philanthropy. This list was initially created by the Chinook 
Fund in Denver, CO and increased with food systems resources by Boulder Food Rescue 
in Boulder, CO. It is continually updated by Food Rescue Alliance. 

Other Research by Past and Present BFR Members 

• Caleb Phillips, Rhonda Hoenigman, Becky Higbee, and Tom Reed. Food Redistribution 
as Optimization. http://arxiv.org/abs/1108.5768. [Our scientific study on food waste in 
Boulder and Broomfield Counties, Colorado] 

• Rhonda Hoenigman, Caleb Phillips, Shari Leyshon, and Becky Higbee. Nutrition and 
Very-Perishable Food Rescue: A study on the contributions of fresh produce to one 
relief agency in Boulder, Colorado. http://www.boulderfoodrescue.org/index.php/
report-on-nutritional-impact-of-direct-food-rescue/ 

• Caleb Phillips PhD, Rhonda Hoenigman PhD, Hayden Dansky. City of Boulder Food 
Waste Audit, 2016: https://www.boulderfoodrescue.org/food-waste-audit/

• Chris Schaefbauer PhD, Lindsey Loberg, Hayden Dansky. A Hand and a Voice: 
Participation Framework for Nonprofits Systems Change https://
www.boulderfoodrescue.org/participation-framework/ 
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VIII. Example Materials 

Everything you find here is under the creative commons, reproduce as you wish!  

Stickers & Buttons

We usually get stickers made at http://123stickers.com. They’re nice (the people and the 
stickers), and the black and white ones are super cheap. Sticker Mule is also easy to use 
and has other promotional materials, such as buttons, magnets, etc. 
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Spoke Cards

We printed spoke cards on brightly colored card stock and stuck them in the spokes of 
bikes that look well loved by their owners (particularly ones that are out and about on 
cold days). Here is an example of what it looked like:

Tri-Fold Brochure

A local design company donated time and helped us design a few tri-fold brochures. 
Here is an example of our first brochure from 2012 and our most recent brochure from 
2019 created by our Communications Coordinator. A couple of streamable online 
resources for starting to design are Canva and Adobe Spark. Gimp is also a great free 
downloadable software, similar to photoshop.  
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Want to put it to work? 

Hauling food, solving hunger, saving the

world. You know, important stuff



BFR's first Brochure from 2012: 
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Sustainable 
“Just-in-Time” 

Food Rescue

www.boulderfoodrescue.org

BOULDER  
FOOD RESCUE

BOULDER  
FOOD RESCUE

www.boulderfoodrescue.org

Want to KNOW MORE?
info@boulderfoodrescue.org 
720-4455-BFR

Boulder Food Rescue 
2995 Aurora Ave. Unit B 
Boulder, CO 80303

Our Generous PARTNERS
»  Whole Foods Ideal Market 

on Alpine
»  Alfalfa’s
»  Whole Foods Market  

on Baseline
»  Breadworks
»  The Kitchen [Next Door]
»  Spruce Confections
»  Espresso Roma
»  Nick and Willy’s on Pearl
»  Sunflower Farmers’ Market
»  Lucky’s Market
»  Saxy’s Cafe
»  CU Going Local  

Community Gardens

»  eGo Carshare
»  Community Cycles
»  New Belgium Brewery
»  The Second Kitchen
»  Preserving Community
»  Ecocycle
»  Nite Ize
»  Conscious Coffees

Our RECIPIENTS
»  The Bridge House 

Community Table
»  Attention Homes
»  Emergency Family 

Assistance Association 
(EFAA)

»  Mother House
»  Safehouse Progressive  

Alliance
»  Stand Up for Kids, Boulder
»  Boulder Shelter  

for the Homeless
»  St. Thomas Aquinas  

Food Bank
»  Food Not Bombs, Boulder
»  Friends Encouraging Eating 

Daily (FEED)
»  Out! Boulder
»  Stained Tablecloth

»  Boulder Housing Coalition 
(Masala and Chrysalis  
Cooperatives)

»  Boulder Outreach for 
Homeless Overflow (BOHO) 
(Emergency Warming 
Shelters)

»  Meals on Wheels,  
Boulder

»  Circle of Care
»  The Family Learning Center
»  Sage/Polaris Transitional 

Housing
»  Community Food Share
»  Chinook Clubhouse
»  New Horizons Cooperative 

Preschool
»  Boulder Valley Women’s 

Health Center
»  Lamb’s Lunch

“ Boulder Food Rescue has allowed us to provide our 
homeless youth with fruits and vegetables making a 
huge impact on their health. They also come by with 
yummy meals that have helped us on many nights 
when we were short on hot food. They have a great 
team of caring individuals and we are so glad to have 
them as our partners in helping us provide much 
needed resources to the homeless community.” -  Anna Maria Pirone, Executive Director,  

StandUp For Kids Boulder

2. Easy Donation
Donors load food into our  
"bins" which are kept at their 
store. The bins are strategically 
located, typically, between the 
produce department and the 
trash to make it easy for store and 
restaurant employees to save food 
rather than throw it away.

The Good Samaritan Act
The Bill Emerson Good Samaritan Food Donation Act was signed into law by President Clinton on October 1, 1996. The law was 
created to encourage the donation of food and grocery products to non-profit charitable organizations for distribution to needy 
people. The new Good Samaritan law protects businesses, volunteers and non-profit organizations from civil or criminal liability 
in the course of donating apparently fit and wholesome food or grocery products for distribution to people in need. 

www.epa.gov/osw/conserve/materials/organics/food/fd-faq.htm#liable

FAQs
Q: Are donors liable if someone gets sick?

A: No. See "The Good Samaritan Act” box.

Q: How are you different from Community Food Share?

A: We use a direct “just-in-time” food rescue model, 
where food is taken from donors directly to those who 
can use it. This allows us to focus on fresh, perishable 
food that cannot be rescued by larger food banks.

Q: What can you take?

A: We focus on nutritious, soon-to-expire food like 
fresh fruits and vegetables. However, we’ll try to 
rescue anything you have that is good to eat.

Q: Will it be more work for my employees?

A: No. Working with Boulder Food Rescue will save 
time, help your employees feel good about not throwing 
away food and may reduce your trash bill. The bin is 
strategically located between your employees’ work 
area and the compost/trash.

Q: Can you pick up food outside of Boulder?

A: Unfortunately, no. However, we have close contacts 
in many cities (even nationally) and have plenty of 
ideas about food rescue. If you’d like to start your own 
chapter, or get involved in your town, we can point you 
in the right direction.

4. Human-Powered Delivery of Fresh Food
The food gets delivered to one of the ~25 organizations 
we serve, and is typically used within 24-48 hours. 
We provide food to shelters that serve the homeless, 
hungry, and at-risk populations, as well as low income 
elderly housing, working-poor families, and school 
food programs. 

We also provide food to special events for charities on 
occasion and provide some food to pay-what-you-can 
meal programs, and low income housing cooperatives.

3. Human-Powered Pick-Up
Once a day, one of our volunteers rolls up on a bike, 
loads the food into a bike trailer and hauls it directly 
to an organization that is scheduled to receive it. 

We call this “direct just-in-time” food rescue, 
because it doesn’t require any storage or sorting 
and the food can be used immediately. In order to 
prove that such a system can also be sustainable, 
we do all of the food rescue by bike (excepting cases 
of extreme weather, extremely large food rescue 
events, or illness).

The Hard Facts*
Month Total: 4236.4 lbs
Human Powered: 94%
Total Rescued: 56377.5 lbs
Daily Average:  530 lbs

Distinct Donors: 12 orgs
Active Volunteers: 51
Distinct Recipients: 32 orgs

*Stats accurate as of 4/12/12. www.boulderfoodrescue.org/index.php/data/

How It Works
1. Partner with Local Businesses  
to Eliminate Wasted Food
We work with area businesses to identify food that 
would otherwise be thrown away, which may be 
damaged or blemished, prepared food such as 
steamer trays of catered leftovers, or day-old baked 
goods. This sort of very-soon-to-expire produce cannot 
be rescued by larger food banks that use warehouses. 

We also act as an on-call 
food rescue organization 
and pick up unexpected 
overstocks and overages.



BFR's most recent Brochure from 2019: 
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G I V E  U S  A  S H O U T !

PO BOX 284 BOULDER,  CO 80306

(720)  445-5BFR

BOULDERFOODRESCUE.ORG

Redistributing

Produce and

Power in

Boulder,

Colorado

Redistributing

Produce 

and 

Power

Boulder Food Rescue aims to

create a more just and less

wasteful food system.

 

Boulder Food Rescue redistributes

healthy food that would otherwise be

wasted from grocery stores to

communities living with low-income,

by bicycle.

 

The food is delivered directly to

community-based No-Cost Grocery

Programs at housing sites and schools.

Resident leaders distribute food in

their own communities, bypassing

barriers to accessing food.

 

Get Involved

 

Donate

Volunteer

Share
150+ volunteers

1,500 pounds of produce daily  

21 grocery donors

  28 No-Cost Grocery Programs

11 additional recipient sites

 

3 million pounds since 2011 

17,000 people reached annually

 



Bike Trailer Donation Flyer

When we first got started, we hung these fliers at schools to see if we could have some 
kids trailers donated. Take this and change it as you wish. 

Kids outgrown the bicycle trailer???

Donate your trailer to

Boulder Food Rescue!
720-445-5237

info@boulderfoodrescue.org
We need trailers to haul culled produce from markets to

people in need all over Boulder using volunteer manpower 
on bikes:

*tax deductible donation
*low carbon footprint

*225,000+ lbs. food rescued to date
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The End 

Give us a shout with any questions or thoughts. We look forward to hearing from you!

Acknowledgements 

Lou Creech from BFR both edited and designed this version of the Package Deal. We'd also 
like to thank the food rescue organizations who submitted photos to FRA and continue to 
participate in FRA and support start-ups. 

61

©2012

The Package Deal © 2012 by Boulder Food Rescue is licensed under CC BY-NC 4.0. 
To view a copy of this license, visit http://creativecommons.org/licenses/by-nc/4.0/

http://creativecommons.org/licenses/by-nc/4.0/
http://creativecommons.org/licenses/by-nc/4.0/

	Introduction
	Food Rescue Alliance and Boulder Food Rescue
	History of this document:
	Boulder Food Rescue and Food Rescue Alliance:
	I. Mapping Out Hunger and Waste
	II. Step by Step Guide
	1. Develop a Mission
	2. Create a Board of Directors
	3. Write some Bylaws
	4. Get your Nonprofit on:  Apply for 501(c)3 Status
	1. Find a fiscal sponsor.
	2. File for your own non-profit.
	5. Get the Food:  Contact your Local Grocery Store Managers
	Reasons to donate:
	All the cool kids are doing it!
	We’ll help you reach your zero waste goals!
	We’ll save you money!
	It will bring you more business and consumer love!
	Throwing away food is a bummer!
	We pick up food that others don’t!
	6. Set-up the Logistics at Grocery Stores
	7. Build a Team of Awesome Volunteers
	T-shirts ($5-15 each):
	Stickers ($25):
	8. Give Away the Food:  Find Recipients
	9. No-Cost Grocery Programs
	10. Gather Necessary Equipment
	The materials you’ll likely need for a bicycle-based food rescue will include:
	11. Organizing Software
	12. Train Volunteers
	New Volunteer Orientation:
	Training shift:
	13. Managing Money and Finances
	14. Raising Money
	Individuals:
	Businesses:
	Grants:
	Events:
	15. Get the Word out by Utilizing the Media
	16. Regular Meetings Create Community
	17. Celebrate Often and Have Fun!
	18. Food Rescue Alliance and Additional Support
	Mission:
	Support to Organizations:
	FRA members encompass values such as:
	Essential Services Included for FRA Members:
	III. Questions and Answers
	Q: Are donors liable if someone gets sick?
	Q: How are you different from other major food banks?
	Q: How do you measure the metrics of the food waste that you rescue?
	Q: What types of food do you rescue and deliver?
	Q: Do people ask incredulously about biking in the winter?
	Q: Why bikes?
	Q: Do I have to bike to volunteer?
	IV. Food Justice
	1. History of Charity and the Nonprofit Industrial Complex
	2. Community-Driven, Asset-Based Approaches
	3. Barriers to Food Access
	4. What is Participation?
	What Participants Want
	What Can We Do?
	Determine barriers to participation within your organization
	Engage a diverse population
	Maintain a Process
	Conclusion
	5. What is Equity?
	6. Root Cause Analysis
	7. Politics of Food Redistribution
	V. A Brief Story of How we Began
	VI. Lessons Learned
	Lessons From Our First Year by Caleb Phillips
	Lessons From Our Eighth Year by Hayden Dansky
	VII. References and Resources
	Food Rescue Alliance Members
	Other Organizations Rescuing Food
	The Larger Context:  Background Reading
	Other Research by Past and Present BFR Members
	VIII. Example Materials
	Stickers & Buttons
	Spoke Cards
	Tri-Fold Brochure
	BFR's first Brochure from 2012:
	BFR's most recent Brochure from 2019:
	Bike Trailer Donation Flyer
	©2012
	The End
	Acknowledgements

