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I. INTRODUCTION
On April 8, 2025, the Committee on Oversight and Investigations, chaired by Council Member Gale A. Brewer, and the Committee on Economic Development, chaired by Majority Leader Amanda Farías, will hold a joint oversight hearing on New York City’s food infrastructure and the cost and quality of produce in NYC. Those invited to testify include representatives from the New York City Economic Development Corporation (NYCEDC) and the Mayor’s Office of Food Policy (MOFP), as well as representatives from Hunts Point Produce Market, major chain grocers, food systems experts, advocates and other members of the public.
II. BACKGROUND
a. Food Price Inflation – National and Local
Increases in food costs have been outpacing New Yorkers’ income gains.[footnoteRef:1] Nationally, the cost of food rose .2% in February, the most recent month for which data is currently available.[footnoteRef:2] Over the last 12 months, national food prices have increased 2.6%.[footnoteRef:3]  [1:  No Kid Hungry NY, New Poll: New Yorkers are Going Into Debt Over the Rising Cost of Food March 4, 2025. Available at https://state.nokidhungry.org/new-york/new-poll-new-yorkers-are-going-into-debt-over-the-rising-cost-of-food/]  [2:  U.S. Bureau of Labor Statistics, Consumer Price Index – February 2025, March 12, 2025. Available at https://www.bls.gov/news.release/pdf/cpi.pdf]  [3:  Id. ] 

According to the United States Bureau of Labor Statistics, overall food prices in the greater New York City area increased by 0.5% in February 2025 and is up 2.7% over the year.[footnoteRef:4] At-home food prices in the greater New York City area rose by 0.7% in February, and 2.6% over the year.[footnoteRef:5] The items from the at-home category with the highest price increases in February included meats, poultry, fish and eggs.[footnoteRef:6] [4:  U.S. Bureau of Labor Statistics, Consumer Price Index, New York-Newark-Jersey City --- February 2025. March 12, 2025. Available at https://www.bls.gov/regions/northeast/news-release/consumerpriceindex_newyork.htm]  [5:  Id.]  [6:  Id.] 

b. NYC’s Food System
MOFP recognizes that “[a]ccess to affordable, high-quality food is a fundamental human right and New York City’s food system is foundational to its economy.”[footnoteRef:7] The City’s “extraordinarily diverse food system” consists of “tens of thousands of small businesses and the hundreds of thousands of workers who work in them.”[footnoteRef:8] MOFP estimates that “19 billion pounds of food flow through New York City every year.”[footnoteRef:9] This flow results from “a complex global supply chain that grows, processes, and distributes food, and a rich local food economy that prepares food for purchase and disposes of food waste.”[footnoteRef:10] The workings of this supply chain are unique among NYC’s essential systems because “our food system has no centralized design or management.”[footnoteRef:11] NYC’s food system is a distributed system comprised of “tens of thousands of large and small businesses and nonprofit organizations – local, regional, national, and global – and millions of consumers, interacting largely independently to match food supply and demand.”[footnoteRef:12] [7:  NYC Mayor’s Office of Food Policy, “Food Forward NYC: A 10-Year Food Policy Plan,” NYC.gov, Feb. 2021, at 7, available at https://www.nyc.gov/assets/foodpolicy/downloads/pdf/Food-Forward-NYC.pdf (last visited Mar. 27, 2025).]  [8:  Id. at 8.]  [9:  Id. at 21. ]  [10:  Id.]  [11:  Id.]  [12:  Id.] 

NYC’s food system is unique for two main reasons. First, the City’s “ethnic diversity necessitates multiple complex supply chains that source products from across the region and the globe to cater to the distinct tastes and needs of New Yorkers.”[footnoteRef:13] Second, the majority of the City’s food businesses, “from grocery stores to restaurants to distributors, are small-scale and independently owned, rather than national operations.”[footnoteRef:14] This “varied and nimble business landscape” supports economic opportunity and food system resilience, “but it also poses risks, including coordination challenges and the general vulnerability associated with small-scale, independent businesses.”[footnoteRef:15] [13:  Id.]  [14:  Id.]  [15:  Id.] 

NYC’s food system can be broken into six discrete phases:
· Production entails the “growing, raising, and harvesting of fruits and vegetables, grains, animals, and any other raw materials for food. The vast majority of this activity happens outside of the five boroughs because of the large amount of arable land required.”[footnoteRef:16] [16:  Id. at 22. ] 

· Processing refers to “any value addition that happens to those initial raw ingredients, whether the milling of grain into flour (primary processing), the baking of flour into bread (secondary processing or manufacturing), or the packaging of bread for sale (packaging).”[footnoteRef:17] Although most processing also occurs outside of the five boroughs, local food manufacturing has expanded in recent years.[footnoteRef:18] [17:  Id.]  [18:  Id.] 

· Distribution entails the “storage, transport, and delivery of any food product from one place to another.”[footnoteRef:19] The majority of this process occurs outside the city. A critical component of the City’s food distribution system is a “series of major food hubs, the largest of which is the Hunts Point Food Distribution Center in the Bronx, which dispenses over 4.5 billion pounds of food each year and supports 8,500 direct jobs. Hubs also exist in Maspeth in Queens and Sunset Park and the Brooklyn Terminal Market in Brooklyn.”[footnoteRef:20] [19:  Id.]  [20:  Id.] 

· Retail is the “final point of sale for food, where it reaches the consumer.”[footnoteRef:21] The two types of outlets are prepared food sellers and packaged food and produce sellers.[footnoteRef:22] [21:  Id. at 23. ]  [22:  Id.] 

· Consumption refers to the point at which New Yorkers obtain and consume food. Because of a dearth of historic investment in communities of color and the clustering of low- and high-income New Yorkers, “some neighborhoods have access to a range of grocery options and restaurants with fresh, nutritious food at accessible prices; in others, residents’ access to affordable, healthy food, especially fresh fruits and vegetables, is limited or nonexistent.”[footnoteRef:23] [23:  Id.] 

· Post-consumption describes the way the City handles the byproducts of food and food packaging. The City collects household food scraps and packaging, whereas private waste hauling companies collect food waste from businesses and institutions.[footnoteRef:24] [24:  Id. ] 

c. Hunts Point Food Distribution Center and Cooperative Markets
The Hunts Point Food Distribution Center (“FDC”) is a cluster of over 155 food wholesalers, distributors and manufacturers, situated on approximately 329 acres of the Hunts Point Peninsula in the South Bronx. It is comprised of three large cooperative markets – the Hunts Point Terminal Produce Market (“Produce Market”), the Hunts Point Cooperative Meat Market (“Meat Market”), and the New Fulton Fish Market (“Fish Market”) – and land leased to businesses including Baldor, Anheuser-Busch, Krasdale Foods and Dairyland.[footnoteRef:25] The FDC is the largest geographic food distribution hub in the City by volume, with over 4.5 billion pounds of food distributed through the FDC annually.[footnoteRef:26] Of that amount, roughly 50 percent goes to New York City and 50 percent goes outside the City.[footnoteRef:27] Twenty-five percent of produce, 35 percent of meat, and 45 percent of fish distributed to the City comes through the FDC,[footnoteRef:28] and it generates over $3 billion in annual sales.[footnoteRef:29] Independent restaurants and cafes are the largest point-of-sale customer base served by the FDC, representing 49 percent of sales, followed by bodegas at 20 percent, supermarkets at 18 percent, and food markets at 13 percent.[footnoteRef:30]  [25:   See NYCEDC, “Hunts Point Peninsula,” https://edc.nyc/project/hunts-point-peninsula (last visited March 31, 2025)]  [26:  See NYCEDC, Five Borough Food Flow: 2016 New York City Food Distribution & Resiliency Study Results at 9, available at https://edc.nyc/sites/default/files/filemanager/Projects/Hunts_Point_Peninsula/Five_Borough_Food_Flow.pdf.]  [27:  See id.]  [28:  See NYCEDC, “Hunts Point Peninsula,” https://edc.nyc/project/hunts-point-peninsula (last visited March 31, 2025).]  [29:  See id. ]  [30:  See id. ] 

The three cooperative markets are all major players in the regional and national food distribution landscape. The Produce Market, opened in 1967 and occupying 112 acres, is the largest produce market in the country.[footnoteRef:31] It is comprised of 35 large and small merchants[footnoteRef:32] and captures 22 percent of regional wholesale produce sales.[footnoteRef:33] The Meat Market, opened in 1974, occupying 60 acres, and housing 52 merchants, is a major national meat distribution hub.[footnoteRef:34] The New Fulton Fish Market was originally opened in 1807 and relocated from lower Manhattan in 2005.[footnoteRef:35] It is the oldest and largest fish wholesale market in the country, and houses 26 fish wholesalers.[footnoteRef:36]  [31:  See id.]  [32:  See Hunts Point Produce Market, About Us, https://huntspointproducemkt.com/about-hunts-point-market/ (last visited March 31, 2025)]  [33:  See id.]  [34:  See id.]  [35:  See id.]  [36:  See id.] 

In addtion to the original Hunts Point Vision Plan, the City and State have partnered to advance several other projects within the development:[footnoteRef:37] [37:  See id.] 

1. Expanding affordable housing by redeveloping the City’s former juvenile detention facility, Spofford, into the La Peninsula development, creating nearly 740 permanently affordable housing units, including open space and industrial jobs.
1. Strengthening resiliency and sustainability of the area by delivering backup power to meat and food markets, expanding emergency plans during severe weather, and creating a stronger WiFi network to support local businesses during outages.
1. Investing in infrastructure needs such as committing $67 million to upgrade the Hunts Point Waste Water Treatment Plant and the planning for a Hunts Point Metro North station.[footnoteRef:38] [38:  See id.] 

The City of New York, through NYCEDC, is the property owner for the Hunts Point Food Distribution Center.[footnoteRef:39] NYCEDC leases the property to distributors and the three independent cooperative markets.[footnoteRef:40] NYCEDC also leases additional space directly to several large vendors, including Baldor, Anheuser-Busch, Krasdale Foods, and Dairyland.[footnoteRef:41] In addition, NYCEDC addresses lease renewals, environmental impact and space improvement for the Hunts Point Market.[footnoteRef:42] [39:  Charles Platkin, PhD, JD, MPH, “The Economic Impact of the Hunts Point Food Distribution Center: Testimony to the New York City Council, Committee on Economic Development, File T2019-5358,” New York City Food Policy Center at Hunter College, available at https://www.nycfoodpolicy.org/the-economic-impact-of-the-hunts-point-food-distribution-center/.]  [40:  Id. ]  [41:  Id.]  [42:  NYC Economic Development Corporation, “Hunts Point Peninsula,” EDC.nyc, available at https://edc.nyc/project/hunts-point-peninsula (last accessed Mar. 31, 2025).] 

d. Mayor’s Office of Food Policy and the Good Food Purchasing Program
The MOFP’s mission is to “increase food security, promote access to and consumption of healthy foods, and support economic opportunity and environmental sustainability in the food system.”[footnoteRef:43] The Office is responsible for monitoring the food landscape across New York City agencies, coordinating relevant interagency initiatives, and leading city food policy.[footnoteRef:44] New York City agencies spend about $500 million annually on food.[footnoteRef:45] According to 2022 data, ten city agencies administer over 192,000,000 meals and snacks annually.[footnoteRef:46]  [43:  Mayor’s Office of Food Policy. About. Accessed on February 20, 2025. Available at: https://www.nyc.gov/site/foodpolicy/about/about.page.]  [44:  Id.]  [45:  NYC Good Food Purchasing, “Citywide Goals & Strategy for the Implementation of Good Food Purchasing,” Mayor’s Office of Food Policy, Sept. 2021, available at https://www.nyc.gov/assets/foodpolicy/downloads/pdf/GFP-Citywide-Goals-Strategy.pdf (last visited Mar. 25, 2025).]  [46:  Mayor’s Office of Food Policy. Food Metrics Report 2022. Accessed on December 5, 2023. Available at: https://www.nyc.gov/assets/foodpolicy/downloads/pdf/Food%20Metrics%20Report%20FY%202022_FINAL.pdf.] 

MOFP is also responsible for overseeing the Good Food Purchasing program (“GFPP”).[footnoteRef:47] The GFPP assists City agencies in achieving those sustainable food-purchasing goals.[footnoteRef:48] The GFPP is a metric-based, flexible framework that promotes five core values in food purchasing:  [47:  NYC Good Food Purchasing, “Citywide Goals & Strategy for the Implementation of Good Food Purchasing,” Mayor’s Office of Food Policy, Sept. 2021, available at https://www.nyc.gov/assets/foodpolicy/downloads/pdf/GFP-Citywide-Goals-Strategy.pdf (last visited Mar. 25, 2025). ]  [48:  See Center For Good Food Purchasing, “The Good Food Purchasing Values,” https://goodfoodpurchasing.org/good-food-values/, last accessed Mar. 25, 2025.] 

1. Local Economies: Support small, diverse, family and cooperatively owned, and mid-sized agricultural and food processing operations within the local area or region.
2. Environmental Sustainability: Sourcing from producers that employ sustainable production systems that reduce or eliminate synthetic pesticides and fertilizers. The aim is to also avoid the use of hormones as well as the routine administration of antibiotics and use of genetically engineered foods. Furthermore, the focus on environmental sustainability helps conserve soil and water, and protect and enhance wildlife habitats and biodiversity. This in turn will hopefully reduce water consumption, food waste and greenhouse gas emissions while reducing the food production’s carbon footprint. 
3. Valued Workforce: Provide safe and healthy working conditions and fair compensation for all food chain workers and producers from production to consumption.
4. Animal Welfare: Provide humane care for farm animals by improving overall wellbeing through better rearing practices and/or reducing total numbers raised to be sourced for food.
5. Nutrition: Promoting health and well-being by offering generous portions of vegetables, fruit, whole grains and minimally processed foods, while reducing salt, added sugars, saturated fats and red meat consumption, and eliminating artificial additives. In addition to the nutritional components, GFPP seeks to improve equity, affordability, accessibility and consumption of high quality culturally relevant “Good Food” in city communities.[footnoteRef:49]  [49:  Urban Food Policy Institute, Bringing the Good Food Purchasing Program to New York City (Jun 2019) at 5-6 available at
https://cunyurbanfoodpolicy.org/wp-content/uploads/2022/04/GFPP_NoVo_Report_06-24-2019_Full_Report_June.pdf (last visited Mar. 25, 2025).] 

The GFPP aims to improve transparency regarding the food that City agencies purchase, prepare, and serve; make sure that City food expenditures promote the health of individuals, the planet, and communities; and use the City’s purchasing power to promote positive change in the local, regional, and global food systems.[footnoteRef:50]  [50:  NYC GFPP at https://www.nyc.gov/site/foodpolicy/good-food-purchasing/good-food-purchasing.page.] 

In 2017, New York City’s Office of School Food and Nutrition Services enrolled in the program and in 2019, the GFPP was expanded citywide across all food programs.[footnoteRef:51] Under the transparency commitment of this program, MOFP publishes details regarding the food that City agencies buy, prepare and serve.[footnoteRef:52] City agencies that provide food are expected to align their purchasing with the GFPP framework, whenever possible.[footnoteRef:53] [51:  Id.]  [52:  Mayor’s Office of Food Policy. Good Food Purchasing (GFP) Dashboard. Accessed on Mar. 25, 2025. Available at: https://www.nyc.gov/site/foodpolicy/good-food-purchasing/citywidedata.page.]  [53:  NYC Good Food Purchasing, “Citywide Goals & Strategy for the Implementation of Good Food Purchasing,” Mayor’s Office of Food Policy, Sept. 2021, available at https://www.nyc.gov/assets/foodpolicy/downloads/pdf/GFP-Citywide-Goals-Strategy.pdf (last visited Mar. 25, 2025).] 

e. Food Forward NYC
In 2020, the New York City Council passed Local Law 40 of 2020 (“Local Law 40”), which requires MOFP to formulate a comprehensive 10-year food policy plan.[footnoteRef:54] Local Law 40 also requires MOFP to publish a biennial progress report relating to the City’s progress on areas including, but not limited to: (i) reducing hunger; (ii) improving nutrition; (iii) increasing access to healthy food; (iv) reducing food waste; (v) developing and improving food and farm economies; and (vi) increasing urban agriculture and sustainability.[footnoteRef:55] [54:  Local Law 40 of 2020 at https://legistar.council.nyc.gov/LegislationDetail.aspx?ID=4085848&GUID=005B7748-D463-452D-A175-A1EEE46FB250&Options=ID|Text|&Search=40 ]  [55:  Id.] 

In September of 2022, MOFP released its first report on Food Forward NYC, a 10-year food policy plan.[footnoteRef:56] The plan identified the challenges, landscape, and goals for food expenditures and policies in New York City, including details on small businesses.[footnoteRef:57] The plan indicated that the food economy of New York City encompasses roughly 500,000 jobs and more than 40,000 businesses, most of which are small businesses.[footnoteRef:58] Additionally, the plan noted the difficulty of maintaining a food business because of complex regulatory requirements and low profit margins.[footnoteRef:59] The plan indicates several goals for supporting food businesses, vendors and local food sources, including cutting red tape, making city procurement processes and bids on city food contracts more accessible, and increasing the city’s share of food purchased from local or regional sources.[footnoteRef:60] The plan also notes a goal for New York City’s food future to reconfigure “how the City sources food including seeking legislative change to incorporate social policy goals into food procurement.”[footnoteRef:61]   [56:  Mayor’s Office of Food Policy. Food Forward NYC: A 10-Year Food Policy Plan. (September 2022). Available at: https://www.nyc.gov/assets/foodpolicy/downloads/pdf/NYC_FoodReport_18_CB_interactive.pdf.]  [57:  Id.]  [58:  Id.]  [59:  Id.]  [60:  Id.]  [61:  Id.] 

In July of 2023, MOFP released its two-year progress report on Food Forward NYC. The report highlights several areas of the program’s progress, which include: (i) increasing accessibility to healthy, affordable and culturally appropriate food; (ii) supporting small food businesses and M/WBE vendors; (iii) ensuring that the City’s food supply chains are modern, efficient and resilient; and (iv) increasing food sustainability, distribution and promoting waste reduction.[footnoteRef:62] [62:  Mayor’s Office of Food Policy. Food Forward NYC: Tw0-Year Progress Report. (July 2023). Available at: https://www.nyc.gov/assets/foodpolicy/downloads/pdf/NYC_FoodReport_2023%20FINAL.pdf ] 

III. ISSUES & CONCERNS
a. Cold Chain Systems and Challenges to Expansion of Cold Chain Distribution Facilities

Modern distribution of fresh, perishable food depends upon what is known as a “cold chain”: the system of refrigerated processing, storage, distribution and retail of food items from harvest to consumer sale.[footnoteRef:63] Experts on cold chain logistics note that the high level of coordination and investment involved in establishing reliable cold chain storage tends to favor firms with high levels of vertical integration, who can rely on one system from farm to warehouse to grocery store.[footnoteRef:64] [63:  Jean-Paul Rodrigue and Theo Nottenbottam, The Geography of Transport Systems 6th Edition, “Section B.9: The Cold Chain and its Logistics,” New York: Routledge, 2024. Available at https://transportgeography.org/contents/applications/cold-chain-logistics/ ]  [64:  Id.] 

From the late 19th century until World War II, refrigerated train cars were the essential conduit of the American cold chain system. Trains brought produce from farming communities to central urban distribution hubs, such as the warehouse and market districts of Manhattan’s West Side, which were served by freight rail tracks as well as Hudson River shipping.[footnoteRef:65]  [65:  Madeline Berg, “The History of ‘Death Avenue,’” The High Line, October 28, 2021. Available at https://www.thehighline.org/blog/2021/10/28/the-history-of-death-avenue-2/ ] 

The advent of trucking in the mid-20th century and the rise of the interstate highway system in the decades after World War II completely changed food distribution. Food companies then adopted a “hub and spoke” model where trucks took products from producers and processors to central distribution centers, and then to the new suburban supermarkets located in the middle of expanding suburbs. Trucking now transports 83% of the country’s agricultural products by tonnage.[footnoteRef:66] [66:  Eugene Mulero, “Trucking Key to Movement of Agricultural Products, USDA Report Finds,” Transport Topics, December 18, 2020. Available at https://www.ttnews.com/articles/trucks-key-movement-agricultural-products-usda-report-finds ] 

With the rise of ecommerce and increase in grocery delivery direct from fulfillment warehouses rather than retail supermarkets, the cold chain system has evolved further. Some large national chains like Walmart and Kroger have developed fully automated facilities, including some connected directly to fulfillment centers that can serve the equivalent customer base of entire states without retail locations.[footnoteRef:67] Third party distributors have established their own “micro-fulfillment” cold storage centers closer to consumers and sometimes directly in residential neighborhoods, bypassing storefronts in the traditional hub and spoke model.[footnoteRef:68] [67:  Avison Young, “Lost Miles: the cold storage challenge in North America’s Grocery Supply Chain,” Fall 2024, accessible at https://www.avisonyoung.us/viewpoints/fall-2024/following-our-food-the-grocery-cold-chain ]  [68:  Peter Buxbaum, “Micro-fulfillment: the future of grocery e-commerce,” American Journal of Transportation, June 21, 2021. Available at https://ajot.com/premium/ajot-micro-fulfillment-the-future-of-grocery-e-commerce ] 

Cold chain facilities are expensive and difficult to build. Developers estimate construction of refrigerated storage centers can run triple to quadruple the cost of conventional warehouses.[footnoteRef:69] Currently there are only six large contracting firms nationally who have experience building cold storage facilities, compared to hundreds who build conventional warehouses.[footnoteRef:70] The facilities are often designed on a site-by-site and client-by-client basis to accommodate specialized product refrigeration needs, and they cannot accept tenants until all systems are fully completed; in contrast, conventional warehouses are often built from preexisting designs and can accept tenants as soon as the structure can keep out the elements.[footnoteRef:71] Ongoing operations also require constant monitoring and maintenance.[footnoteRef:72] At the operations level, the sector is highly concentrated: two companies, Americold and Lineage Logistics, control 70 percent of all freezer space in the country.[footnoteRef:73]  [69:  Martha C. White, “Developers Flock to Cold Storage as Americans Stock Their Freezers,” New York Times, April 20, 2021. Available at https://www.nytimes.com/2021/04/20/business/cold-storage-real-estate.html ]  [70:  Patrick Sisson, “Cold Storage is Hot – And Will Stay That Way For a While,” Commercial Observer, February 13, 2024. Available at https://commercialobserver.com/2024/02/cold-storage-2024-industrial/]  [71:  Id.]  [72:  Id.]  [73:  Id.] 

Compared to conventional warehouses, cold chain facilities present some unique land use challenges. While a typical non-refrigerated warehouse is a low-rise structure, a cold storage facility may be taller than it is wide, since a wide roof is difficult to insulate, making a narrower structure more energy efficient for temperature control.[footnoteRef:74] As a result, a modern cold storage warehouse of 80 to 150 feet in height may run into zoning rules like Floor Area Ratios, height limits and setback requirements that are incompatible with the facilities’ efficient functioning.[footnoteRef:75] Cold storage facilities also generate loud noise from refrigeration machinery, requiring expensive mitigation measures if there are residences nearby, and consume a great deal of electricity, requiring significant power infrastructure.[footnoteRef:76] These factors limit appropriate sites for new or expanded facilities. [74:  Anthony Guardino, “Land Use Issues Presented by Cold Storage Warehouses,” New York Law Journal, November 25, 2024. Available at https://www.farrellfritz.com/wp-content/uploads/2024/12/NYLJ-Land-Use-Issues-Presented-By-Cold-Storage-Warehouses-ASG.pdf ]  [75:  New York City Planning, “Manufacturing Districts,” available at
https://www.nyc.gov/site/planning/zoning/districts-tools/mfg-districts.page ]  [76:  See Peter Buxbaum, “Micro-fulfillment: the future of grocery e-commerce,” American Journal of Transportation, June 21, 2021. Available at https://ajot.com/premium/ajot-micro-fulfillment-the-future-of-grocery-e-commerce] 

As a result, firms may be reluctant to expand refrigerated infrastructure. The average cold chain warehouse is 43 years old, built when America’s and New York City’s populations were smaller, incomes were lower, consumers bought less fresh food and ecommerce hadn’t yet changed how many Americans shop for almost all products, including fresh food.[footnoteRef:77] The city and region’s cold storage capacity lags demand: while the New York-New Jersey area has the second most warehouse inventory of all American metropolises, it only has the 10th-most cold storage capacity.[footnoteRef:78] [77:  See Patrick Sisson, “Cold Storage is Hot – And Will Stay That Way For a While,” Commercial Observer, February 13, 2024. Available at https://commercialobserver.com/2024/02/cold-storage-2024-industrial/]  [78:  Hugh Morley, “NY-NJ faces cold storage space scarcity,” Journal of Commerce, November 18, 2019. Available at https://www.joc.com/article/ny-nj-faces-cold-storage-space-scarcity-5243928 ] 

b. New York City’s Lack of Full Size Supermarkets

Studies of urban grocery stores find that fresh food quality and accessibility increase significantly with store size.[footnoteRef:79] Corner grocery store purchases are disproportionately unhealthy, consisting of sugary drinks and processed snacks, with few fresh purchases, whereas full service supermarkets offer a wide range of fresh vegetables, fruit, fish and meat.[footnoteRef:80]  [79:  Laska MN, Borradaile KE, Tester J, Foster GD, Gittelsohn J. Healthy food availability in small urban food stores: a comparison of four US cities. Public Health Nutr. 2010 Jul;13(7):1031-5. doi: 10.1017/S1368980009992771. Epub 2009 Dec 8. PMID: 19968901; PMCID: PMC3077559. Available at https://pubmed.ncbi.nlm.nih.gov/19968901/ ]  [80:  Kiszko K, Cantor J, Abrams C, Ruddock C, Moltzen K, Devia C, McFarline B, Singh H, Elbel B. Corner Store Purchases in a Low-Income Urban Community in NYC. J Community Health. 2015 Dec;40(6):1084-90. doi: 10.1007/s10900-015-0033-1. PMID: 25910485; PMCID: PMC4620064. Available at https://pmc.ncbi.nlm.nih.gov/articles/PMC4620064/ ] 

In suburban areas with lower land prices that are more accessible to trucking, a 50,000- to 100,000-square-foot supermarket typically serves a population of 10,000 consumers within an eight- to ten-minute drive.[footnoteRef:81] But New York City’s density precludes suburban-style big box supermarkets, accessible both to truck-driven supply chains and consumers driving in personal cars; as a result, the city is typically served by 15,000-square-foot grocery stores serving 10,000 people within walking distance.[footnoteRef:82] Zoning requirements, especially off-street parking minimums, preclude the construction of retail establishments larger than 30,000 square feet in most commercial corridors, never mind a 100,000-square-foot suburban-style supermarket, without costly and time-consuming processes like ULURP review.[footnoteRef:83] [81:  New York City Department of City Planning, New York City Department of Health, and New York City Economic Development Corporation, “Going to Market: New York City’s Neighborhood Grocery Store and Supermarket Shortage,” October 2008. Available at
https://www.nyc.gov/assets/planning/download/pdf/plans/supermarket/presentation_2008_10_29.pdf]  [82:  Id.]  [83:  Id. ] 

Many neighborhoods in New York City are poorly served by full-service supermarkets, and rely on a disproportionate number of bodegas for food retail. In 2016, the Department of Health (DOH) created a “bodega-to-supermarket ratio” for the city’s Community Districts, with bodegas defined as food stores under 4,000 square feet and supermarkets as food stores 10,000 square feet or greater. DOH data showed that the bodega-to-supermarket ratio varied widely by borough and community district: Brooklyn had 20 bodegas for every supermarket, while Manhattan had only nine.[footnoteRef:84] According to the New York State Department of Agriculture and Markets, in 2024, the average area of a New York City food retail establishment that provided data was 3,685 square feet.[footnoteRef:85] [84:  NYC Environment and Health Data Portal, “Healthy Eating – Unhealthy Food Access,” 2016. Available at https://a816-dohbesp.nyc.gov/IndicatorPublic/data-explorer/healthy-eating/?id=2389#display=summary ]  [85:  New York State Department of Agriculture and Markets, “Retail Food Stores,” last updated September 9, 2024. Available at https://data.ny.gov/Economic-Development/Retail-Food-Stores/9a8c-vfzj/about_data ] 

1. The FRESH Program to incentivize new supermarkets
In 2009, the City of New York created the Food Retail Expansion to Support Health (FRESH) program[footnoteRef:86] to incentivize new, larger neighborhood grocery stores, in response to reports highlighting the decline of supermarket options throughout the five boroughs. The FRESH program combines zoning and tax incentives to developers working in certain approved community districts.[footnoteRef:87] The original community districts included in FRESH were concentrated in central Brooklyn, the South Bronx, and Upper Manhattan, as well as Eastern Queens.[footnoteRef:88] In 2021, the program was expanded to include community districts in Staten Island, western and central Queens, the Rockaways, southern Brooklyn, and more areas adjacent to the original FRESH districts.[footnoteRef:89] [86:  New York City Department of City Planning, “Food Retail Expansion to Support Health,” available at https://www.nyc.gov/site/planning/plans/fresh2/fresh2-overview.page ]  [87:  Id.]  [88:  Id.]  [89:  Id.] 

Size restrictions and parking requirements are reduced for new buildings that include a grocery store carrying fresh food.[footnoteRef:90] Builders also qualify for tax benefits: building taxes are stabilized at pre-improvement levels for 25 years, land taxes are abated for 25 years, sales taxes are waived on materials used in construction or renovation, and mortgage-recording taxes are reduced for project mortgages.[footnoteRef:91] [90:  Id.]  [91:  New York City Economic Development Corporation, “Food Retail Expansion to Support Health (FRESH),” available at https://edc.nyc/program/food-retail-expansion-support-health-fresh. ] 

To qualify for FRESH incentives, a store must devote at least 6,000 square feet on one story to sale of food and non-food grocery products intended for home preparation and consumption, with at least 25 percent of the square feet devoted to perishable goods and at least 500 square feet devoted to fresh produce. A FRESH food store on a zoning lot increases the maximum residential square footage allowable by one square foot for every square footage of FRESH food floor area, up to 20,000 square feet.[footnoteRef:92] [92:  FRESH II ZONING TEXT AMENDMENT, available at https://www.nyc.gov/assets/planning/download/pdf/plans-studies/fresh2/freshh2-zoning-text.pdf ] 

From the FRESH’s launch in 2009 to February 2023, the last time data was released, 30 supermarkets opened under the program’s auspices, with an average grocery store space of just under 30,000 square feet.[footnoteRef:93] At the time of the report, 21 more FRESH stores had been approved.[footnoteRef:94]  [93:  New York City Department of City Planning, “Food Retail Expansion to Support Health,” available at https://www.nyc.gov/site/planning/plans/fresh2/fresh2-overview.page]  [94:  Id.] 

c. The Redesign of the Produce Market
The Produce Market’s physical structure, built in 1967, is comprised of four primary warehouses, two adjunct warehouses, and administrative and maintenance structures, all occupying City-owned land leased through NYCEDC until 2031.[footnoteRef:95]  [95:  See discussions between NYCEDC and Council Staff.] 

During lease negotiations in 2012, the Produce Market secured an approximately $172.5 million investment from City, State, and Federal funding sources to help redevelop the Market and ensure it remained in Hunts Point.[footnoteRef:96] This package included $50 million from the State, $87.5 million in capital funding and tax incentives from the City, a $10 million U.S. Department of Transportation (“DOT”) grant for freight rail improvements at the Market, and $25 million from the federal Congestion Mitigation and Air Quality Improvement Program (“CMAQ”).[footnoteRef:97] There was also tension over the role of BIC, which produce merchants alleged was overstepping its authority in aggressive enforcement of parking rules and setting operating hours.[footnoteRef:98] Co-president of the market at the time, Matthew D’Arrigo, stated to the New York Times, “[BIC] feel[s] they have an open-ended power to oversee everything done by the management of this market. We fundamentally disagree. Their mission begins and ends with organized crime.”[footnoteRef:99] The parties eventually agreed on a seven-year lease extension in 2013, but fell short of negotiating a long-term lease.[footnoteRef:100] [96:  See Office of Governor Andrew M. Cuomo, Governor Cuomo and Mayor Bloomberg Announce $25 Million in Federal Funds for Hunts Point Produce Market, (Sep. 4, 2012) https://www.governor.ny.gov/news/governor-cuomo-and-mayor-bloomberg-announce-25-million-federal-funds-hunts-point-produce-market]  [97:  See id. ]  [98:  See Charles v. Bagli, Hunts Point Market Deal Runs Into a New Obstacle, N.Y. TIMES (Sep. 5, 2012)  https://www.nytimes.com/2012/09/06/nyregion/hunts-point-produce-cooperative-says-city-commission-is-interfering-with-business.html?mtrref=www.google.com (last visited March 31, 2025).]  [99:  Id. ]  [100:  See Hunts Point Produce Market, About Us, https://huntspointproducemkt.com/about-hunts-point-market/ (last visited March 31, 2025)] 

In 2015, then-Mayor Bill de Blasio announced a $150 million investment in the Produce Market over 12 years that would add jobs and make it easier to distribute food grown upstate to New York City.[footnoteRef:101] The announcement was met with skepticism from several produce merchants, who claimed that the investment lacked specific detail as to where exactly the money would be invested, and $150 million fell far short of the amount needed for modernizing the facility.[footnoteRef:102] In 2017, then-Mayor DeBlasio reported that the $150 million investment would create 500 permanent and 900 unionized construction jobs, and that the City was “expanding rail capacity, remediating underutilized properties for new buildings to house food-related businesses, expanding and modernizing existing buildings, and fortifying the [FDC’s] systems against flooding and disruption.”[footnoteRef:103] [101:  See Ross Barkan, Bill de Blasio Announces $150 Million Investment in Hunts Point Market, OBSERVER, Mar. 5, 2015, https://observer.com/2015/03/bill-de-blasio-announces-150-million-investment-in-bronx-produce-market/#ixzz3TcJI0FRN.]  [102:  See Hunts Point modernization still a promise, THE PACKER, May 29, 2019, https://www.thepacker.com/article/hunts-point-modernization-still-promise.]  [103:  N.Y.C. Office of the Mayor, Press Release, Mayor de Blasio Kicks Off Week in Bronx With Tour of Hunts Point Terminal Produce Market, May 22, 2017, https://www1.nyc.gov/office-of-the-mayor/news/328-17/city-hall-your-borough-mayor-de-blasio-kicks-off-week-bronx-tour-hunts-point#/0] 

	In March of 2022, under Mayor Eric Adams’s Rebuild, Renew, Reinvent: A Blueprint for New York’s Economic Recovery, the mayor designated $100 million for infrastructure improvements for the Fulton Produce Market and an additional $40 million for the surrounding Hunts Point area.[footnoteRef:104] [104:  See Michael Gartland, Mayor Adams unveils NYC economic recovery plan, includes $140 million for Hunts Point NY DAILY NEWS Mar. 10, 2022, https://www.nydailynews.com/news/politics/new-york-elections-government/ny-nyc-eric-adams-economic-recovery-blueprint-bronx-hunts-point-produce-market-20220310-zeaeb7borfe33em6niban6uske-story.html ] 

d. Hunts Point Produce Market Redevelopment Plan
In 2025, the NYCEDC issued a Request for Qualifications (“RFQ”) for respondents who are interested in bidding on and carrying out the design and construction of the Produce Market redevelopment. The redevelopment plan includes traffic circulation improvements for cars, trucks, trains, and greater and safer access for pedestrians.[footnoteRef:105] The initiative will promote rail use and further improve rail efficiency. In addition to providing more infrastructure for other sustainability initiatives, the new Produce Market will electrify heating and cooling. There are also planned improvements made to the landscape design, utility infrastructure and civil infrastructure.[footnoteRef:106] As outlined by the NYCEDC RFQ, the goals of the project are: “(i) deliver a state-of-the-art, intermodal food distribution facility that supports daily market operations for city-wide produce needs; (ii) enhance the long‐term viability of the produce businesses by meeting market needs as additional warehouse storage; (iii) optimize site-wide access and traffic circulation to alleviate congestion and reduce truck idling; (iv) minimize multi-modal conflicts between vehicular, truck, rail, and pedestrian traffic; (v) increase rail efficiency and encourage rail usage; (vi) maximize energy efficiency and reduce operating costs; (vii) reduce waste and waste management expenses; (viii) eliminate stationary diesel transport refrigeration units, which currently serve as additional warehouse storage; (ix) prioritize safety and security of the facility; and (x) create new construction jobs and preserve quality jobs in the Bronx.”[footnoteRef:107] The current RFQ’s deadline for submission is April 28, 2025.[footnoteRef:108] [105:  Hunts Point Redevelopment RFQ at https://edc.nyc/hunts-point-produce-market-redevelopment-rfq]  [106:  Id. ]  [107:  Id.  ]  [108:  Id.] 












Hunts Point Peninsula – Food Distribution Center
[image: See the source image]
IV. CONCLUSION
Among the most painful aspects of the post-pandemic bout of inflation has been the rise in grocery prices. While the entire world and country have dealt with more expensive food, New York City has particular problems sourcing quality fresh food as affordably as possible, largely because of our island city’s geographic constraints and high prices for commercial leases. The committees seek to examine the Food Forward 10-year policy plan, which MOFP published in 2022, before food price inflation skyrocketed. The committees wish to request testimony on how to address produce quality and citywide rises in food prices. 
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