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OVERVIEW 

In the past 12 months, New Yorkers have witnessed uncertainty in our nation such as few have 
experienced in their lifetimes. This uncertainty is far-reaching, but too often, the experience 
of low- income people is overshadowed by political headlines that miss the impact policies 
can have in exacerbating or alleviating hunger in our country.  

The year 2019 began in the midst of the longest government shutdown in U.S. history. In an 
attempt to mitigate the disruption, low-income individuals and families who rely on the 
Supplemental Nutrition Assistance Program (SNAP) – including more than 1.5 million New 
Yorkers – received their February benefits early, in mid-January. Because monthly SNAP 
benefits supply, on average, only about two weeks’ worth of food for most households, in New 
York City, the consequence of this early disbursement was a “SNAP Gap” – where  recipients 
were forced to stretch this early disbursement over a much longer four-to-six-week time 
period.1 Of the 800,000 federal workers and contractors left without income, 18,000 furloughed 
New Yorkers found themselves exposed to new vulnerabilities. Many were introduced to the 
city’s emergency food network of food pantries and soup kitchens, some for the first time. 

For New Yorkers already struggling to make ends meet, the shutdown put a spotlight on what 
being financially vulnerable means in America. When the shutdown began, New Yorkers who 
rely on SNAP to purchase groceries had already lost $1 billion in SNAP benefits, equivalent to 
more than 283 million meals, due to the Hunger Cliff – an unprecedented across-the-board 
SNAP reduction that took effect in November 2013.2 Over the same time period, even as 
unemployment rates have fallen, wage growth has not kept pace with cost of living. Recent 
research indicates that most economic growth is only felt among top earners, and in fact, the 
reduction in buying power caused by inflation amplifies economic inequity for low income 
households – pushing an additional 3 million people into poverty.3 Dollars for food simply are 
not going as far at the grocery store, and when household resources and public benefits are 
not enough, 1.4 million New Yorkers rely on local food pantries and soup kitchens as the last 
line of defense against hunger. 

As 2019 draws to a close, uncertainty for the next 12 months has grown, as low-income people 
face not only renewed threats of government shutdowns, but a coordinated attack on SNAP, 
the core of our national food security net. The charitable network has continued to serve in 
the face of these attacks, but this most recent survey of our network of emergency food 
providers sheds light on how the current economic and political climate is impacting New 
Yorkers in need and illuminates hunger as a core issue that cannot afford to be hidden.  

 

 
1 Food Bank For New York City analysis of NYS OTDA Caseload Statistics. 
2 Ibid.  
3 The Costs of Being Poor, Center on Poverty & Social Policy, 2018.  
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New Threats to SNAP Emerge 

SNAP is the first line of defense against hunger for more than 36 million (36,029,506) low-
income U.S. residents.4 As a federal entitlement program, SNAP helps put food on the table for 
nearly one in five of all New York City residents – 1.5 million (1,523,502).5 New York City 
residents make up more than half (58 percent) of all New Yorkers participating in SNAP.6 SNAP 
is effective and efficient, and it is counter-cyclical, meaning it has the flexibility to grow to meet 
rising economic need.  

Despite SNAP’s effectiveness, the current Administration in Washington D.C. has set forth a 
concerted strategy to unravel the safety net that works to prevent hunger in America. These 
tactics to dismantle public assistance programs hide behind bureaucratic rule changes that 
hinder public attention and discourse. The proposed rule changes explicitly contradict the 
values and priorities set out by Congress when a bi-partisan Farm Bill was passed in late 2018. 
Furthermore, the proposals interfere with the structure, eligibility and benefit levels for SNAP, 
and would make it more difficult for those trying to become self-sufficient by denying them 
food, housing and other assistance when they need it most.  Some of these proposals include: 

• Stripping assistance from unemployed people: A proposal to strip states’ 
flexibility to allow for continued benefits for Able-Bodied Adults without 
Dependents (ABAWD) who are struggling to find consistent work at times of high 
unemployment and low job availability. Imposing harsh time limits would jeopardize 
the food stability of more than 755,000 low-income households nationally – cutting 
SNAP benefits by $15 billion over 10 years – and disproportionately impact people 
of color.7 Targeted households already have very few resources, averaging an 
income of $557 per month. In fact, 88% of households that would be subject to this 
rule have incomes at or below just 50% of the federal poverty limit.8 
 

• Changing the federal definition of poverty: A proposal to recalculate the federal 
poverty threshold by changing the measure of increasing cost of living (the consumer 
price index, or CPI). Eligibility for many public assistance programs, including SNAP, 
is established by this threshold – but research indicates that the current federal 
poverty line ($20,780 for a family of three) is already far less than what a family needs 
to make end meet.9 This proposal would cause millions to experience a reduction or 
loss in public benefits over time.10  

 
4 United States Department of Agriculture, September 2019.  
5 New York City Human Resources Administration, June 2019.  
6 New York State Office of Temporary and Disability Assistance, August 2019.  
7 Comments in Opposition to Proposed Rule Change to ABAWD Time Limits, Empire Justice Center, April 2019.  
8 Proposed Change to the Supplemental Nutrition Assistance Program, Mathematica, May 2019. 
9 Overlooked & Undercounted 2018.  
10 Poverty Line Proposal Would Cut Medicaid, Medicare, and Premium Tax Credits, Causing Millions to Lose or See 
Reduced Benefits Over Time, The Center on Budget and Policy Priorities, May 2019.  
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• Eliminating SNAP eligibility for 3.1 million people: Broad-Based Categorical 
Eligibility (Cat-El) streamlines enrollment in federal need-based programs by 
conferring eligibility in one (for example, SNAP) when one qualifies for the other 
(such as Temporary Assistance for Needy Families). This simplifies complex 
enrollment processes for both recipients and administrative agencies. The Trump 
Administration has proposed to remove much of this streamlining, resulting in the 
loss of SNAP benefits for an estimated 3.1 million people across the U.S., including 
more than 200,000 participants in New York City alone.11 The United States 
Department of Agriculture (USDA) estimates also show that 982,000 children across 
the US would lose automatic eligibility for free school meals.12 In New York City, this 
change would undermine the Department of Education’s ability to continue offering 
universal free school meals, since it would reduce the amount of federal funding 
available for the school lunch program.

• Removing regional price variations in utility cost calculations for benefits: A 
proposal to eliminate Standard Utility Allowance flexibility, which lets states assess 
regional utility costs when establishing a household’s expenses. The amount that a 
household receives in monthly SNAP benefits is based on a calculation that accounts 
for how much is spent on basic needs, like shelter and medical care. This proposal 
would impose a "one-size-fits-all" allowance for utilities across the country, and have 
harmful consequences in states like New York where costs of living are particularly 
high. In New York, this proposed rule would result in approximately 450,000 SNAP 
households, or one in three, losing an average of $63 per month in benefits – or a 
loss of about 9 million meals across the state every month.13

Public Charge: A Case Study in Targeted Intimidation 

Unfortunately, these proposals are not the only attempts under the current Administration to 
undermine SNAP assistance for people in America. In early 2017, media began reporting on 
leaked copies of a draft proposed rule by the Trump Administration to make it easier for 
officials to deny entry to immigrants who are not wealthy. This rule would add the use of SNAP, 
Medicaid, and other public benefits to the list of programs that would injure an immigrant’s 
application for legal permanent residence, or a “green card”. 

By December 2018, the proposal garnered more than 250,000 public comments. Despite the 
public outcry, the rule was formally published, and was immediately challenged in court by 
multiple states, including New York.  In mid-October 2019, in response to these lawsuits, an 

11 State-by-State Impact of Proposed Changes to "Broad-Based Categorical Eligibility" in SNAP, Mathematica.  
12 Proposed Rule: Revision of Categorical Eligibility in the SNAP, USDA, July 2019.  
13 Impact Analysis Supplemental Nutrition Assistance Program: Standardization of State Heating and Cooling 
Standard Utility Allowances, USDA. The calculation of meals lost is based on the average cost of a meal in New York 
State ($3.14), from Map the Meal Gap, Feeding America, 2019. 
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order issued by the U.S. District Court for the Southern District of New York blocked the 
regulation from taking effect nationwide. Similar temporary injunctions came down in 
California and Washington.  

Despite this temporary stoppage, the chilling impact of this rule is already being felt. New 
York City’s Human Resources Administration (HRA) has indicated that immigrant New Yorkers 
are already avoiding SNAP.14 HRA has estimated 304,000 New York City residents, including U.S. 
citizens and green card holders who would not be subject to a public charge test, could be 
discouraged from participation in crucial public benefits.15 A new study from the Kaiser Family 
Foundation has found that nearly half of community health centers report that immigrant 
patients declined to enroll themselves in Medicaid in the past year.16 Urban Institute research 
indicates that 1 in 7 adults in immigrant families avoided public benefits in 2018.17 While the 
public charge rule change is not being implemented – and may never be – it succeeded in 
instilling enough fear among people to avoid assistance for which they were eligible, and 
set off a ripple effect that has significantly impacted how the emergency food network 
serves New Yorkers in need.   

 

METHODOLOGY  

To generate survey findings, an online survey was sent to all active food pantries and soup 
kitchens for which Food Bank For New York City had an email contact (a total of 700), followed 
by a phone call interview to non-respondents. The survey responses were collected during the 
first two weeks of October 2019 to account for timeliness of the responses. After rejection of 
duplicated, outlying, and incomplete responses, a total of 259 completed surveys from 210 food 
pantries and 49 soup kitchens (proportionate to the composition of Food Bank’s current active 
membership) made up the sample for analysis. The confidence level for all top-line survey 
results is at 95 percent, with a margin of error of plus or minus 5 percentage points. Findings 
for subsets of the data have a wider margin of error and should not be assumed to have the 
same significance. 

 

 

 

 
14 Expanding Public Charge Inadmissibility: The Impact on Immigrants, Households, and the City of New York, New 
York City Department of Social Services, December 2018.  
15 Ibid. 
16 Impact of Shifting Immigration Policy on Medicaid Enrollment and Utilization of Care among Health Center Patients, 
KFF, October 2019.  
17 With Public Charge Rule Looming, One in Seven Adults in Immigrant Families Reported Avoiding Public Benefit 
Programs in 2018, Urban Institute, May 2019. 
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KEY FINDINGS: EMERGENCY FOOD PROGRAMS AS SAFETY NET 

Food Bank For New York City’s most recent survey of the emergency network paints a clearer 
picture of hunger being fought at the frontlines at community-based organizations. Through 
the lens of this service, our network of community-based food pantries and soup kitchens 
is raising significant concerns about policy proposals that undermine public assistance 
programs. This research shows that charities are already serving under stress and that visitors 
of emergency food programs are increasingly anxious about the future of their food 
security. 

Emergency Food Providers Are Seeing a Growing Number of Guests from Vulnerable 
Populations 

Investigating the experience of community-based providers and assessing community need 
through the emergency food lens clarifies the impact proposals that threaten SNAP will have 
on those who are economically vulnerable. The visitors to emergency food programs include 
SNAP recipients whose benefits are often exhausted before the end of the month – particularly 
in New York City, where food costs are 26 percent higher than the national average.18 SNAP 
provides an average benefit of only $146 per person, equivalent to just one meal per day for 
individuals.19 Even before benefits were reduced due to the Hunger Cliff, 57 percent of SNAP 
recipient households in New York City were utilizing food pantries and soup kitchens to help 
keep food on the table.20 The emergency food network continues to report increasing 
community demand. 

The demand for food is high: Nearly three-quarters (74 percent) of food pantries and soup 
kitchens reported an increase in the number of visitors during the last 12 months, compared 
to 79 percent for last year. This 5-percentage point drop from last year is not significant.  

 

 

 

 

 

 

 
18 Map the Meal Gap, Feeding America, 2019. 
19 Food Bank For New York City analysis biased on NYS OTDA Caseload Statistics.  
20 Hunger’s New Normal, Food Bank For New York City, 2013.  
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Increased visitor snapshot: The need for food at food pantries and soup kitchens appears to 
be driven by increases in specific populations seeking assistance – including families with 
children, the elderly, and immigrant families.  

 

A number of food pantries and soup kitchens also reported increases in college students 
and visitors referred from a hospital. This newly collected data shows: 

• Approximately one in six (17 
percent) emergency food providers 
reported an increase in visitors 
referred from a hospital.  
 

• Approximately one in six (16 
percent) emergency food providers 
reported an increase in college 
students.  

(Because this is the first survey to collect this 
data, no comparison to 2018 is available.) 
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Emergency Food Providers Are Serving in the Face of High Need 

When SNAP is insufficient or unavailable, emergency food providers are the last resource to 
prevent hunger. Ongoing non-negotiable expenses like rent, healthcare, transportation, and 
school costs shortchange food budgets – forcing families to attempt the impossible math of 
prioritizing essential needs.  

Emergency food providers – frequently hosted at faith-based organizations – may offer food as 
only one of a variety of services. Food need is ongoing, which allows food service organizations 
regular community connection and facilitates providing access and referrals to additional 
services. For those guests unable to access public benefits, the services from community 
organizations are the only social safety net. Community need has necessitated that charities 
develop strategies to cope with both the variety and volume of needs they are facing. 
 

Emergency Food Programs are still stretching their hours of operation to cope with the 
increase in visitors: More than one in five (21 percent) emergency food programs reported 
increasing their total hours of operation during the last 12 months, compared to 26 percent the 
previous year.   
 
 
 
 
 
 
 
 
 
 
 
 
The graph to the right shows the 
most common changes food 
pantries and soup kitchens have 
made to their hours of operation 
over the past year. Note that 
percentages total more than 100 
percent because respondents were 
allowed to select all applicable 
choices. 
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Emergency Food Service Is Strained by Supply and Capacity 

Many food pantries and soup kitchens report the need for additional food and non-food 
resources to serve people already visiting their doors. More than half (53 percent) of emergency 
food programs reported running out of food, or particular types of food, required to make 
adequate pantry bags or meals during the last 12 months – virtually unchanged from the 54 
percent reporting food shortages last year.  Among those, nearly half report experiencing food 
shortages several times per month or more frequently. 

  
 
 
 
 
 
 
 
 
 
 
 
 
 
Of the emergency food programs reporting running out of food:  
 

• Nearly two-thirds (60 percent) reported experiencing food shortages at least once a 
month, compared to 65 percent last year. 
 

• 30 percent reported experiencing 
shortages of food in no typical 
pattern, essentially unchanged 
from last year’s 29 percent. 
 

• 10 percent reported experiencing 
food shortages less than once a 
month, compared to 6 percent 
last year. 
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Types of Food Needed 
• 74 percent of emergency food programs reported wanting more meat, poultry and 

fish, compared to 83 percent reported last year – a 10.8 percent decrease. 
• 41 percent of emergency food programs reported wanting more frozen or canned 

vegetables, compared to 47 percent that reported last year. 
 
Regarding demand from emergency food programs for other types of food, survey responses 
this year were consistent with last year’s, as follow: 

• 73 percent reported wanting more fresh fruit, which was identical to last year’s 
percentage (73 percent).  

• 73 reported wanting more fresh vegetables, compared to 70 percent that reported last 
year – a 4.3 percent increase. 

• 68 percent reported wanting more dairy (e.g., milk, yogurt, cheese), compared to 66 
percent that reported last year – a 3 percent increase. 

• 59 percent reported wanting more bread, cereal, pasta, rice, compared to 56 percent 
that reported last year – a 5 percent increase. 

• 54 percent reported wanting more beans, eggs, and nuts, compared to 56 percent that 
reported last year – a 10.8 percent decrease. 

• 40 percent reported wanting more frozen or canned fruit, compared to 44 percent that 
reported last year. 
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More Food Resources Reduce Food Shortages 
 
While many charities continue to report food shortages, fewer emergency food programs than 
last year reported reducing the amount of food they provide. More than a third (36 percent) of 
food pantries reported reducing the amount of food or number of meals their pantry bag 
provides due to food shortages, compared to 41 percent that reported this kind of rationing 
last year.   

 

 

 

 

 

 

 

 

 

 

The decrease in the number of food pantries and soup kitchens reporting reducing the amount 
of food may be attributable to the increases in the emergency food supply over the past year, 
most notably the considerable increase in federal commodities through trade mitigation.   

When food supply is available, the emergency food network is able to serve more people in 
need.  However, untimely product supplied by trade mitigation is an unpredictable source of 
food.   

 
 

  

36%
41%

Sept. 2019 Sept. 2018

Reducing the Amount of Food or Number of Meals



 
 

14 

Emergency Food Visitors Cope with Fear and Threats to Nutrition Assistance: 
Immigrant Community at Risk of Hunger 

Food pantries and soup kitchens continue to serve immigrant families, but fear stoked by anti-
immigrant policies are deterring some from seeking needed assistance. Nearly one in ten (9 
percent) emergency food providers reported that their visitors asked to remove their names 
from their contact list or database, compared to 2 percent that reported last year. This is a 
significant increase from last year. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
The most common reasons emergency food providers reported that clients asked for their 
names to be removed were fear of affecting immigration status, fear of deportation, or 
more general privacy concerns. Clients who have requested to be removed from the records 
expressed that they would rather go without food than risk a path to citizenship in the future 
and/or possible deportation. 
 
Not only have charities experienced clients requesting to be removed from their emergency 
food program membership, they have also seen an increase in clients who have given up their 
public benefits.  
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Fewer food pantries and soup kitchens are reporting increases in requests for public 
benefits or other free services from immigrants. 
 

• 5 percent of emergency food 
programs reported an increase in the 
number of immigrants requesting 
SNAP (food Stamps) assistance from 
October 2018 to October 2019. This 
is significantly lower than the 24 
percent of programs that reported 
an increase in the number of 
immigrants requesting the same 
service between this year and last.  
 

• 3 percent of emergency food 
programs reported an increase in 
immigrants requesting free tax assistance from this year. This is significantly lower than 
the 17 percent of programs that reported an increase in the number of immigrants 
requesting free tax assistance last year.  

 
We have heard from food pantries and soup kitchens that undocumented parents who are 
receiving SNAP benefits on behalf of their U.S. citizen children are now requesting to disenroll 
from SNAP because they fear it will increase their chances of being identified by Immigration 
Customs Enforcement (ICE). Even more significant and heartbreaking, food pantries and 
soup kitchens have received requests to help clients develop a plan for guardianship of 
their children in the event of their deportation. 

Response of the emergency food programs: More than one in four (27 percent) emergency 
food programs reported making some changes in their operations in order to make the 
immigrant community feel safe about using their services during the last 12 months:  
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SERVICE ON THE FRONTLINES 
Bethania Perkins was 12 years old when she and her family left their hometown of 
Cienfuegos, Dominican Republic, for New York City to seek the American Dream. Leaving 
family and friends was difficult, but for her parents, who were low-income, struggling to 
make ends meet was doubly hard – they had to be creative. Bethania remembers being 
sent to summer camp just so that she could eat the meals they served, helping relieve 
some of the pressure of putting food on the table for her family.  
 
Years later, Bethania would become the first in her family to graduate from college. 
Wanting to give back to the Dominican Republic, she founded a social service organization 
in her childhood home of Cienfuegos. By 2014, Bethania was struck by the stark reality 
that although the need of her neighbors looked different in her Queens community, it was 
still as pervasive as in Cienfuegos. So, she expanded her social services organization to her 
own backyard in Astoria and named it in honor of her hometown, Cienfuegos Foundation. 
“I saw people in my community juggling challenges,” said Bethania. “If someone drops one 
of those balls, it’s hard to pick it back up – unless someone is there to help you.”  
 
Today, Cienfuegos Foundation works to make sure people can manage competing 
priorities – from rent and childcare, to education and immigration. In addition to the food 
pantry, their services include providing winter clothes, financial empowerment, and 
workshops on mental health, domestic violence, and recently, immigrant rights. 
 
“One of our food pantry guests who has a green card told me told me he didn’t want to 
seek food stamps,” Bethania shared with us earlier this fall. “He was afraid how it might 
impact his status.” This experience is part of an alarming trend that has Bethania worried: 
some community members are avoiding public assistance out of fear from reported 
arrests and detentions by Immigration and Customs Enforcement (ICE). Further, growing 
misinformation about the public charge rule was making people forego benefits for which 
they already qualify. 
 
Cienfuegos took action, developing an Advisory Program to help community members 
understand their rights and better navigate the complexity of immigration policy and 
process. “People initially come to us for food, but we all need more than a meal. More than 
ever, we have to educate people about their rights so they’re less afraid,” said Bethania. 
 
Food Bank For New York City is proud to work with many partners like the Cienfuegos 
Foundation. Food pantries and soup kitchens often serve as hubs for community 
engagement across New York City and become trusted places, where food, information 
and stories are shared. As Bethania looks to the future, she says “I want to help provide 
comprehensive immigration assistance – I want people to experience the support that got 
me here today.” 
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NEW YORK CITY IMMIGRANTS PROFILE21 

Approximately 3.2 million, or more than a third, of all New York City residents are foreign-born.  
Nearly one in five New Yorkers (over 1.4 million) are non-U.S. Citizen.22 This does not include 
the U.S.-born children of immigrants who share in the struggles experienced disproportionately 
by immigrant families.  

Contrary to common beliefs, nearly half of immigrant New Yorkers age 25 years or older 
have graduated from college or have attended some college. More than 42 percent of non-
U.S. Citizens New Yorkers have some higher education:  

• More than 1 in 4 (27.8 percent) have a bachelor’s degree or higher and, 
• 14.6 percent have some college education. 

 
Foreign-born workers make up 45% of New York City’s labor force and contribute 
significantly to the city’s economic health and vitality. Immigrants own 52 percent of 
New York City’s businesses. In 2017, immigrants contributed $195 billion, or about 22 
percent, to the city’s Gross Domestic Product (GDP).  
 
Despite their contribution, the immigrant community is also vulnerable. Half of all 
immigrant workers are making minimum wage.  The median earnings for all foreign-born New 
Yorkers is $30,253. This is comparable to New York City’s full-time minimum wage annual 
income.  

• More than half non-U.S. citizen are making less than minimum wage. The median 
income among non-U.S. citizens is estimated at $25,190, which is less than the total 
annual income of New York City minimum wage earners of $31,200. 
 

55.3 percent of all foreign-born residents are rent burdened, which is defined by the Census 
Bureau as spending 30% or more of household income on rent:  
• 57.5 percent of non-U.S. citizens living in New York City are rent burdened. 

About 22 percent of immigrant New Yorkers reside in over-crowded households, defined as 
more than one person per room:  

• 28 percent of non-U.S. citizens living in New York City live in over-crowded households. 

 
21 Unless otherwise noted, all data on immigrants profile is based on State of Our Immigrant City, NYC Mayor’s Office 
of Immigrants Affairs, March 2018 
22  2017 American Community Survey. U.S. Census Bureau. 2018.  
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Maps provided below detail immigrants by community districts. 

 

 

 

 

 

 

 

 

 

 

 

 

 

Top 10 Communities with Highest Concentration of Foreign-Born Population 

Ranking  Community 
Districts 

Neighborhoods % Foreign–Born 

1 QN 04 Elmhurst & South Corona  64% 
2 QN 03 Jackson Heights & North Corona  60% 
3 QN 07 Flushing, Murray Hill & Whitestone 59% 
4 BK 11 Bensonhurst & Bath Beach 56% 
5 QN 02 Flushing, Murray Hill & Whitestone 54% 
6 QN 09 Richmond Hill & Woodhaven 54% 
7 BK 13 Brighton Beach & Coney Island 52% 
8 BK 17 East Flatbush, Farragut & Rugby 51% 
9 BK 15 Sheepshead Bay, Gerritsen Beach & Homecrest 51% 

10 QN 06 Forest Hills & Rego Park  48% 



 
 

19 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Top 10 Communities with Highest Concentration of Non-U.S. Citizens 

 

Ranking 
Community 

District Neighborhoods %  Non-U.S. Citizen 

1 QN 03 Jackson Heights & North Corona 35% 
2 QN 04 Elmhurst & South Corona 35% 
3 QN 02 Flushing, Murray Hill & Whitestone 33% 
4 QN 07 Flushing, Murray Hill & Whitestone 29% 
5 BK 07 Sunset Park & Windsor Terrace 27% 
6 BX 05 Morris Heights, Fordham South & Mount Hope 26% 
7 BX 04 Concourse, Highbridge & Mount Eden 24% 
8 BX 07 Bedford Park, Fordham North & Norwood 24% 
9 MN 12 Washington Heights, Inwood & Marble Hill 22% 

10 QN 09 Richmond Hill & Woodhaven 22% 
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POLICY IMPLICATIONS & OPPORTUNITIES  

For people struggling with hunger, every meal counts. In New York City, where the cost of food 
is especially high, many families that receive assistance from federal nutrition assistance 
programs, like SNAP and school meals, also rely on meals provided by the emergency food 
network. The charitable response to hunger cannot be a replacement for the national 
cornerstones of our anti-hunger policy. Community organizations are empowering their 
visitors not only with nutrition, but also education and advocacy. Today, protecting community 
members from hunger means fighting against proposals that would make more people in our 
country hungrier, sicker and poorer. At the same time, policymakers have the opportunity to 
protect and strengthen policies that alleviate hunger. These policy priorities include:  

 

Stop Federal Policies That Attack SNAP 

One month of SNAP benefits provides more meals to New Yorkers in needs than the 
entire annual food distribution of Food Bank For New York City. Policymakers must remain 
vigilant against continued administrative attacks on SNAP, and use every resource available to 
prevent harmful changes, including those outlined in this report.  

 

Ensure New York City and State Continue to Lead on Anti-Hunger Policy 

Thanks to champions in New York City and Albany, New York has achieved important successes 
in the fight against hunger.  

In January 2016, Governor Andrew Cuomo called on State government to implement the 
recommendations of the NYS Anti-Hunger Task Force, charged with identifying opportunities 
for New York State government to maximize its response to hunger. State officials should 
complete the implementation of the recommendations, while ensuring New Yorkers are 
protected from Federal Administrative actions that directly threaten New York’s advancements. 
Current federal proposals to eliminate Broad Based Categorical Eligibility undermine NYS’s 
progress that increased the gross income test and jeopardize child eligibility for school meals. 
Additional federal proposals that eliminate state’s ability to assign Standard Utility Allowances 
undermine NYS’s progress that raised the utility allowance. 

In New York City, the current Administration has achieved notable gains, including investments 
in the Emergency Food Assistance Program (EFAP), implementation of Universal Free School 
Meals, and removing barriers to access SNAP.  
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City officials should also continue to advance initiatives within the NYC Council’s Food Equity 
Platform, including improving food resources for seniors, raising awareness about Summer 
Meals, and calling on Albany to go further in expanding access to SNAP.  

 

Support a Strong Child Nutrition Reauthorization 

Child Nutrition Reauthorization (CNR) is the federal legislation that controls the national school 
meals program, the Special Supplemental Nutrition Assistance Program for Women, Infants 
and Children (WIC), the Farmers Market Nutrition Program (FMNP), and other national nutrition 
programs for younger people. Congress should pass a CNR that improves on these programs 
without compromising other national hunger-fighting programs 

While emergency food is certainly not a replacement for national anti-hunger programs, it must 
be strengthened to protect people from hunger when assistance is not sufficient to meet 
household nutrition needs. It is essential that policymakers continue to invest in the direct 
service of the emergency food network, including: 

o Investment in Food Resources 
§ Support the supply of produce and protein including meat, poultry and fish, 

fresh fruit and vegetables, and dairy (e.g., milk, yogurt, cheese). 
§ To serve these more nutrition-dense foods, financial investment is needed for 

cold storage and safe distribution, as well as support for utility expenses to 
keep cold storage running.  

o Investment in Operational Resources 
§ Charities operating on limited budget need unrestricted funds to support to 

expanded service days, hours and home delivery. 
§ As charities shift to alternative service models including home delivery, the 

need vehicles for transporting food given is growing. 
§ As the number of soup kitchens across the city has declined, invest in mobile 

kitchens that can reach more people with hot meals. 
o Invest in Partnerships to Protect food security for immigrant families 

§ Proposed policies are creating fear and chilling participation in needed 
services. Trusted community-based organizations play a central role in 
educating community members to dispel misinformation through workshops 
and empowerment.  

§ Leveraging this connection to expand the current work of community 
organizations that connect people to available resources, including SNAP. As 
participation in SNAP declines among eligible immigrant populations, 
providers must redouble efforts to ensure access to SNAP. 

§ Community organizations need funds to support skilled staff that can address 
the varying needs of immigrant families seeking assistance.  
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CONCLUSION 

The results of this survey raise alarm bells about the vulnerability of low-income New 
Yorkers when policies designed to deny participation in public assistance programs are 
advanced. The current Administration in Washington D.C. is waging an attack on survival 
benefits that would take needed meals away from people lacking other means. As benefits 
become unavailable or insufficient, people quickly turn to emergency food providers. In turn, 
providers are forced not only to make up the difference in meals, but also adapt nimbly, and 
expand their services to meet the need where it lives. 

As we have seen from proposals to change the public charge test for inadmissibility, exploiting 
the fears of vulnerable people by merely threatening a harmful policy can be enough to force 
people into the shadows – and put new demands on the emergency food network to adapt its 
services. When people aren’t able to access food and other benefits, the damage is immediate: 
more families go hungry. 

The pain of that hunger may be hidden in lunchrooms and dinner tables across the country. 
The findings in this report illuminate the urgent need to fight policies that target the poor and 
underscore the need to double-down on investments that strengthen our charitable network – 
those working tirelessly on the frontlines to prevent the poor from being pushed even deeper 
into the margins of our society.     
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Appendix 

This section provides a look at some of the survey responses regarding changing visitor 
demographics, by community district. Note that because of sample size limitations, these 
findings do not meet the levels of statistical significance or representativeness that the 
survey findings elsewhere in the report do; readers should therefore take care not to draw 
broader inferences about community need from this data. 
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Appendix A: Total Number of Survey Responses by Community District 

 

Community Districts Neighborhoods Number of  Survey 
Respondents

BK 01 Greenpoint & Williamsburg 4
BK 02 Brooklyn Heights & Fort Greene 1
BK 03 Bedford-Stuyvesant 18
BK 04 Bushwick 4
BK 05 East New York & Starrett City 12
BK 06 Park Slope, Carroll Gardens & Red Hook 1
BK 07 Sunset Park & Windsor Terrace 1
BK 08 Crown Heights North & Prospect Heights 7
BK 09 Crown Heights South, Prospect Lefferts & Wingate 2
BK 10 Bay Ridge & Dyker Heights 1
BK 11 Bensonhurst & Bath Beach 1
BK 12 Borough Park, Kensington & Ocean Parkway 1
BK 13 Brighton Beach & Coney Island 0
BK 14 Flatbush & Midwood 3
BK 15 Sheepshead Bay, Gerritsen Beach & Homecrest 1
BK 16 Brownsville & Ocean Hill 15
BK 17 East Flatbush, Farragut & Rugby 11
BK 18 Canarsie & Flatlands 4

87
BX 01 & 02 Hunts Point, Longwood & Melrose 10
BX 03 & 06 Belmont, Crotona Park East & East Tremont 12
BX 04 Concourse, Highbridge & Mount Eden 7
BX 05 Morris Heights, Fordham South & Mount Hope 4
BX 07 Bedford Park, Fordham North & Norwood 4
BX 09 Castle Hill, Clason Point & Parkchester 3
BX 10 Co-op City, Pelham Bay & Schuylerville 1
BX 11 Pelham Parkway, Morris Park & Laconia 11

52
MN 01 & 02 Battery Park City, Greenwich Village & Soho 4
MN 03 Chinatown & Lower East Side 8
MN 04 & 05 Chelsea, Clinton & Midtown Business District 7
MN 06 Murray Hill, Gramercy & Stuyvesant Town 0
MN 07 Upper West Side & West Side 5
MN 08 Upper East Side 2
MN 09 Hamilton Heights, Manhattanville & West Harlem 5
MN 10 Central Harlem 14
MN 11 East Harlem 5
MN 12 Washington Heights, Inwood & Marble Hill 3

53
QN 01 Astoria & Long Island City 3
QN 02 Sunnyside & Woodside 5
QN 03 Jackson Heights & North Corona 5
QN 04 Elmhurst & South Corona 1
QN 05 Ridgewood, Glendale & Middle Village 3
QN 06 Forest Hills & Rego Park 1
QN 07 Flushing, Murray Hill & Whitestone 2
QN 08 Briarwood, Fresh Meadows & Hillcrest 4
QN 09 Richmond Hill & Woodhaven 1
QN 10 Howard Beach & Ozone Park 2
QN 12 Jamaica, Hollis & St. Albans 16
QN 13 Queens Village, Cambria Heights & Rosedale 5
QN 14 Far Rockaway, Breezy Point & Broad Channel 7

55
SI 01 Port Richmond, Stapleton & Mariner's Harbor 10
SI 02 New Springville & South Beach 1
SI 03 Tottenville, Great Kills & Annadale 1

12

Brooklyn 

Bronx 

Manhattan 

Queens

Staten Island 
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Appendix B. Community Districts with the Highest Number of Survey 
Respondents Reporting an Increase in First-Time Visitors 

 

 

 

 

 

 

 

 

 

 

 

Appendix C. Community Districts with the Highest Number of Survey 
Respondents Reporting an Increase in Families with Children 

Community 
District  

Neighborhood  

BX 03 & 06 Belmont, Crotona Park East & East Tremont 
BK 16 Brownsville & Ocean Hill 
MN 10 Central Harlem  
BK 03 Bedford-Stuyvesant  
QN 12 Jamaica, Hollis & St. Albans 
BX 11 Pelham Parkway, Morris Park & Laconia  
BK 05 East New York & Starrett City 
BK 17 East Flatbush, Farragut & Rugby 

BX 01 & 02 Hunts Point, Longwood & Melrose 
SI 01 Port Richmond, Stapleton & Mariner's Harbor 

 

 

 

 

 

 

Community 
District Neighborhood  

BX 03 & 06 Belmont, Crotona Park East & East Tremont 
BK 03 Bedford-Stuyvesant 
BK 16 Brownsville & Ocean Hill 
QN 12 Jamaica, Hollis & St. Albans 
BK 05 East New York & Starrett City 
MN 10 Central Harlem 
BK 17 East Flatbush, Farragut & Rugby 

BX 01 & 02 Hunts Point, Longwood & Melrose 
BX 11 Pelham Parkway, Morris Park & Laconia 
MN 09 Hamilton Heights, Manhattanville & West Harlem 
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Appendix D. Community Districts with the Highest Number of Survey 
Respondents Reporting an Increase in Immigrant Families 

Community 
District Neighborhood 

BX 03 & 06 Belmont, Crotona Park East & East Tremont 
BX 11 Pelham Parkway, Morris Park & Laconia  
BK 03 Bedford-Stuyvesant  
QN 12 Jamaica, Hollis & St. Albans 
BK 16 Brownsville & Ocean Hill 
BK 05 East New York & Starrett City 
BK 17 East Flatbush, Farragut & Rugby 

BX 01 & 02 Hunts Point, Longwood & Melrose 
BX 04 Concourse, Highbridge & Mount Eden 
SI 01 Port Richmond, Stapleton & Mariner's Harbor 

 
 
 
 
 
 

Appendix E. Community districts with the highest number of survey respondents 
reporting an increase in Elderly/Retired visitors 

 

Community District Neighborhood 
 

MN 10 Central Harlem 
BK 03 Bedford-Stuyvesant 

BX 03 & 06 Belmont, Crotona Park East & East Tremont 
QN 12 Jamaica, Hollis & St. Albans 
BX 11 Pelham Parkway, Morris Park & Laconia 
BK 17 East Flatbush, Farragut & Rugby 
BK 16 Brownsville & Ocean Hill 

BX 01 & 02 Hunts Point, Longwood & Melrose 
MN 03 Chinatown & Lower East Side 
BK 05 East New York & Starrett City 
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About Food Bank For New York City 

Food Bank For New York City has been the city’s major hunger-relief organization working to 
end hunger throughout the five boroughs for more than 35 years. Nearly one in five New 
Yorkers relies on Food Bank for food and other resources. Food Bank takes a strategic, 
multifaceted approach that provides meals and builds capacity in the neediest communities, 
while raising awareness and engagement among all New Yorkers. Through its network of more 
than 1,000 charities and schools citywide, Food Bank provides food for more than 61 million 
free meals for New Yorkers in need. Food Bank For New York City’s income support services, 
including food stamps (also known as SNAP) and free tax assistance for the working poor, put 
more than $110 million each year into the pockets of New Yorkers, helping them to afford food 
and achieve greater dignity and independence. Food Bank’s nutrition education programs and 
services empower more than 50,000 children, teens and adults to sustain a healthy diet on a 
limited budget. Working toward long-term solutions to food poverty, Food Bank develops policy 
and conducts research to inform community and government efforts.  

Board of Directors 

CHAIR, Seraina Macia 
VICE CHAIR, Gloria Pitagorsky 

EXECUTIVE VICE CHAIR, Lary Stromfeld 

TREASURER, Arthur J. Stainman 
ACTING SECRETARY, Rev. Henry Belin 

Margaret Anadu George Garfunkel Lee Brian Schrager 
Kevin Frisz Lauren Bush Lauren Kyra Sedgwick 

John F. Fritts, Esq. Katie Lee Pastor Michael Walrond 
Nicholas Poitevin 

Margarette Purvis 
President & CEO 

Main Office Warehouse/Distribution Center Community Kitchen & Food Pantry 
39 Broadway, 10th Floor Hunts Point Cooperative Market 252 West 116th Street 

New York, NY  10006 355 Food Center Drive New York, NY  10026 
t:  212.566.7855 Bronx, NY  10474 t:  212.566.7855 
f:  212.566.1463 t:  718.991.4300 f: 212.662.1945 

f:  718.893.3442 
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The New York City Council Committee on Contracts 

 
Presented by David French  

Director of Philanthropy and Healthy Food Initiatives 
 

January 14, 2019 
 

Good afternoon, Council Members. My name is David French and I am the Director of 
Philanthropy and Healthy Food Initiatives at Lenox Hill Neighborhood House. Thank you for the 
opportunity to testify today at this hearing regarding local food procurement for City-funded 
meals. 
 
Lenox Hill Neighborhood House supports local food procurement for government-funded 
meals, and we are here today to share our experience operating a model farm-to-institution 
program serving 400,000 government-funded meals annually.  We will also share some 
takeaways from our experience over the last four years running a farm-to-institution training 
and technical assistance program called The Teaching Kitchen at Lenox Hill Neighborhood House 
that works to help other nonprofit organizations to serve more fresh, healthy and local food.  
To date, we have trained 117 nonprofit programs in all five boroughs serving 10 million 
government-funded meals annually. 
 
To reduce the takeaways of our experience as a meals provider and a training and technical 
assistance provider to two bullet points: 
 

• It is possible for government-funded food service providers to serve locally procured 
food – and to do it without raising costs.  Lenox Hill Neighborhood House sources 
more than 30% of our food locally, including more than 50% of our produce, and we 
have done this without raising costs. 

• City-funded food service providers want to serve more local food, and more fresh and 
healthy food, but they face a wide range of barriers.  Getting most of these 
organizations to source locally will require training, technical assistance, 
infrastructure investment and other supports.   

 
Background and Relevant Experience 
Lenox Hill Neighborhood House is a 126-year-old settlement house that provides an extensive 
array of effective and integrated human services—social, educational, legal, health, housing, 
mental health, nutritional and fitness—which significantly improve the lives of 15,000 people in 
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need each year, ages 3 to 103, on the East Side of Manhattan.  
 
We operate a model farm-to-institution food program serving 400,000 meals annually through 
two senior centers, a homeless shelter, Head Start program, after school, summer camp and an 
Alzheimer’s day program. Funding supporting these meals is provided by the Department for 
the Aging, the Department for Homeless Services and the Child and Adult Care Food Program.   
 
Local Sourcing at Lenox Hill Neighborhood House 
In 2011, Lenox Hill Neighborhood House hired a new Executive Chef with the mandate to serve 
more fresh, healthy food to better support the health of our clients and to also source locally 
whenever possible. With a focus on plant-based food and scratch cooking, we now serve more 
than 90% fresh produce, local eggs, dairy and meat, and local grains and flour. Overall, 30-40% 
of Lenox Hill Neighborhood House’s food procurement is now local or regional, and more than 
50% of our produce is local.  We typically only serve meat once a day, so 66% of our meals our 
vegetarian.  But our meals are not just healthy and local – they are delicious. I have attached 
the current menu from our Innovative Senior Center. 
  
The single most effective means we have found to successfully serve more healthy and local 
food to our clients has been the development of creative and delicious menus that our cooks 
are excited to make, and that our clients enjoy eating.  That’s why we have created a 110-page 
Farm-to-Institution Cookbook, available for free download on our website: 
https://www.lenoxhill.org/recipes   
 
A partnership with GrowNYC/Greenmarket Co. has been essential to our ability to source so 
much food locally.  We are Greenmarket Co.’s largest institutional customer and also host one 
of GrowNYC’s largest Food Box Program sites. Each year we serve or distribute more than 61 
tons of fresh, local food.   
 
The Teaching Kitchen Farm-to-Institution Training 
We launched The Teaching Kitchen in 2015 in response to the enormous interest in our success 
in transforming to a farm-to-institution model and the many requests for information and 
assistance from nonprofit peers.  The Teaching Kitchen is a food business course for nonprofit 
food service program directors, nutritionists and lead kitchen staff who design menus, order 
food, provide nutrition oversight and prepare food. After an initial training in our kitchen and 
conference rooms, the program provides a full year of technical assistance and support to 
nonprofits to help them implement change through ongoing goal setting.  We train 
approximately 50 nonprofit programs annually and are now developing an eLearning 
English/Spanish version of the program to provide increased access to the program and 
significantly expand our impact in the city and beyond.  A program brochure is attached. 
 
Cost Should Not Be a Barrier 
Most organizations think that they cannot afford to serve local food.  We have demonstrated in 
our own program that this is not true.  Yes, some specialty local items are more expensive than 
what is available from broadline vendors.  But if organizations plan seasonal menus and choose 

https://www.lenoxhill.org/recipes
https://www.lenoxhill.org/recipes
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which products they use selectively, it is possible to source many items locally without raising 
costs.  Cutting costs in other areas can also free up funds for more healthy and local foods that 
are worth extra expense.  
 
Purchasing food in season ensures the best price and flavor and greatest nutrient density.  
Items Lenox Hill Neighborhood House buys in season include: arugula, asparagus, corn, 
zucchini, eggplant, peas, spinach, radishes, winter squash, kohlrabi, peaches and pears. At the 
same time, a wide range of local storage crops are able at competitive prices and can be used 
year round: apples, onions, beets, sweet potatoes, carrots, garlic, cabbage and more.  We also 
use (and strongly encourage our trainees to serve) a number of local whole grains that provide 
variety and exceptional health benefits, without significant cost increase.  These include: oats, 
barley, farro, polenta and wheat berries, as well as locally or regionally milled flour.   
 
One key to our success – and a major focus of The Teaching Kitchen –  is to make strategic 
decisions that cut costs and make meals healthier.  Examples include: 

• Eliminate juice: Juice is expensive and contains an enormous amount of sugar.  It is 
better to spend the money on leafy greens and citrus fruits, which will provide as much 
Vitamin C as juice. 

• Serve less meat: Meat is the most expensive item in most public plate meals, can 
contribute to diet-related disease, and is one of the leading contributors to global 
warming.  Serving more plant-based food (more vegetarian meals and more stews and 
other dishes that contain less meat and more vegetables) enables providers to save 
money, support client health and reduce environmental impact.   

• Reduce processed food: Fresh food is cheaper and healthier than processed food. Fresh 
vegetables are more nutrient dense and cheaper than processed, frozen vegetables. 
Granola made with local oats is delicious, healthier and cheaper than boxed cereal.  
Scratch-made salad dressings and sauces are significantly cheaper than processed 
dressings and sauces, which contain sugar, salt, preservatives and food coloring.   

 
One organization we trained cooks about 400 meals daily and served red meat multiple times a 
week before attending The Teaching Kitchen.  Switching from red meat to a vegetarian meal 
saved them $1 off each plate served.  By serving one more vegetarian meal every week, they 
were able to save $1,600 a month, redirecting those funds to purchase more local food and 
investing in affordable kitchen equipment such as knives, cutting boards, hand mixers and food 
processors that reduce the added prep work for staff.   
 
Beyond Cost – Potential Barriers to Implementation  
Serving more local food – which really means serving more fresh food – requires an 
organization to make changes to every area of their operations, including menus, vendors, 
facilities and staffing.  Each small change – serving one more fresh vegetable or whole grain – 
can impact the entire program.  Examples are diverse: serving more fresh food will perhaps 
require an organization to rethink their facilities, with more refrigerators (instead of freezers); 
more storage space for produce and grains; more prep tools (knives, sinks, counters, cutting 
boards, food processors); and more space dedicated to compost and waste resulting from 
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processing cases of fresh food.  They might have to rethink staffing, as well, adding staff or 
interns or rearranging schedules to manage increased food prep.  Program and administrative 
changes might follow, adding or changing vendors, redesigning menus, and engaging clients to 
help them adjust to new foods and new dishes.  Many kitchen staff, used to simply opening 
bags of frozen food, will need training to learn how to prep and cook fresh food. 
 
Most organizations will require significant supports to help them serve more local food.  They 
will need vendors like GrowNYC who are able to deliver affordable local food to their programs.  
They will need training and technical assistance such as The Teaching Kitchen provides to 
implement change at a sustainable level. They will need funding to buy equipment and make 
facilities improvements. Ideally, they will need a wide range of additional resources – menus 
and recipes, support from registered dieticians for menu design and client engagement, and 
more.   
 
Incremental Change is Sustainable 
The Teaching Kitchen works with organizations for a full year to help them serve more fresh 
healthy and local food.  We have organizations set three goals at a time (e.g., add a fresh 
vegetable, add a whole grain, make salad dressing, add a vegetarian meal), help them meet 
these goals over an initial three months, trouble-shooting as needed, and then work to set new 
ones.  We help organizations implement change the same way we did it in our own kitchens – 
small, incremental change over a long period of time. 
 
After working with 117 programs to get them to serve more healthy, fresh and local food, we 
can tell you that sourcing locally is the last goal most organizations reach and the hardest for 
them to achieve organizationally. It almost always requires top-down organizational will to take 
on significant organizational change – to not just add a few things to the menu, but to begin to 
reimagine their food program and to accept that there will be impacts across the organization. 
 
Conclusion 
Local sourcing for government-funded meals is not prohibitively expensive and carries 
enormous benefits.  Lenox Hill Neighborhood House serves 400,000 government-funded meals 
annually and sources more than 30% of our food locally, including more than 50% of our 
produce.  To date, we have helped 117 other nonprofit food service programs to serve more 
fresh, healthy and local food.   
 
We believe all City-funded meals should include a mandate for local sourcing.  Sourcing food 
locally: 

• Benefits public health,  

• Strengthens local farms and the local economy,  

• Protects New York City’s watershed, and  

• Increases our environmental sustainability and regional resiliency.   
 
Thank you for consideration of this testimony and for your efforts to increase local 
procurement in New York’s public plate meals. 
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Enclosures: 
 
The Teaching Kitchen brochure 
List of Teaching Kitchen trainees 
Lenox Hill Neighborhood House Innovative Senior Center Menu 



Farm-to-Institution Goals
• Improve the health of low-income New Yorkers by 
 making government-funded meals healthier
• Localize New York’s institutional food systems and 
 strengthen the region’s farms, economy and sustainability  
• Provide the next generation of institutional cooks and 
 program staff with the knowledge and skills to build a 
 healthier, more sustainable and more equitable food system

The Teaching Kitchen helps organizations serve more healthy and 
local food through a focus on serving plant-based meals, fresh 
fruits and vegetables, whole grains and less processed food. 

The New York State Health Foundation awarded The Teaching 
Kitchen their Emerging Innovator Award.

Lenox Hill Neighborhood House
Founded in 1894, Lenox Hill Neighborhood House is a 
settlement house on the East Side of Manhattan that is the 
frontrunner in the local farm-to-institution movement.  We 
serve 390,000 fresh and healthy meals to low-income New 
Yorkers annually, with a focus on scratch cooking and plant-
based meals.  We serve more than 60% vegetarian meals and 
use more than 90% fresh produce (30-40% locally sourced), 
regionally grown and milled whole grains and sustainable fish.

For rates, availability and 
information on financial 
assistance, contact:

Leah Gable, MSW/ MPH
Teaching Kitchen Administration Manager
Lenox Hill Neighborhood House
(212) 218-0481
lgable@lenoxhill.org
www.lenoxhill.org/teachingkitchen

331 East 70th Street, New York, NY 10021

Lenox Hill Neighborhood House’s training 
and technical assistance program is designed 
to help nonprofit organizations convert their 
food services to a farm-to-institution model.  

The Teaching Kitchen works with 
organizations for a full year to help them serve more 
fresh, healthy and local food - without raising costs.

Lenox Hill Neighborhood House

Above and inside left photo by Keith MacDonald/ www.macdo.co



Program Description 
The Teaching Kitchen is a year-long program designed to 
help organizations implement change at their own pace.  We 
begin with a day-long food business course and hands-on 
training, followed by technical assistance, guidance in setting 
and meeting individualized goals, professional development 
workshops, recipe and information sharing and more.

Designed around a core set of goals and outcomes to 
transform institutional food service programs, The Teaching 
Kitchen is currently developing a distance learning model to 
expand our impact across New York City, New York State and 
beyond. 

Teaching Kitchen Instructors 
Executive Chef Lynn Loflin
As the Neighborhood House’s first Executive Chef, Lynn led 
the expansion and transformation of our food services to a 
farm-to-institution model.  She has a Culinary Arts Degree 
from the New York Restaurant School and taught culinary 
arts at Columbia University’s Institute of Human Nutrition.  
She owns and operates Newton Farm in the Catskills. 

Chef Evelyn Garcia
Evelyn is a graduate of the Culinary Institute of America in 
Hyde Park and spent several years as both a chef as well as a 
culinary educator at Cornell Cooperative Extension and Stony 
Kill Farm. She was chosen as a 40-under-40 Rising Star by the 
Hunter College New York City Food Policy Center. 

Chef Seema Pai
Seema left her position as an Assistant Professor of Marketing 
at Boston University’s School of Management to pursue her 
passion for food and went on to work in the kitchens of James 
Beard and Michelin-star-awarded chefs. Seema has an MBA 
and a PhD in Business and Marketing from the University of 
Southern California. 

Program Components 
 • One-day initial training and collaborative learning 
   in our state-of-the-art classrooms and kitchen

 • One year of technical assistance

 • Themed cooking workshops every other month

 • Teaching Kitchen chef consultation in your kitchen

 • Distance learning curriculum in development

Program Resources 
 • Website www.lenoxhill.org/teachingkitchen

 • Farm-to-Institution Cookbook 

 • 100+ healthy and delicious institutional recipes 
  provided on the website

 • Facebook and Instagram 

 • The Teaching Kitchen Guidebook and materials 

One-Day Training Details 
 • Hours: 8:30 a.m. – 4:00 p.m.

 • Location: 331 East 70th Street, New York, NY 10021; 
  some off-site trainings available based on circumstance

 • Clothing: Kitchen-appropriate attire 

 • Attendees: Two staff members from each
  organization, a Chef or Head Cook and a Program 
  Administrator

Who should participate 
in this program? 
Nonprofit food service program directors, 
chefs, managers and nutritionists and 
all those  who design menus, order food 
supplies, provide oversight and prepare food.



 

 

 
 

Nonprofit Organizations That Have Participated in 
The Teaching Kitchen at Lenox Hill Neighborhood House 

January 14, 2019 
 

 
Acacia Network (six programs), Bay Ridge Senior Center, B'Above Early Learning Center, 
Bedford Stuyvesant Early Childhood Development Center (two programs), Bellevue Day Care 
Center, Billy Martin Child Development Center, Bronx Baptist Day Care and Learning Center, 
BronxWorks (six programs), Brooklyn Community Services, Brooklyn Kindergarten Society 
(seven programs), Catholic Charities of Brooklyn and Queens (two programs), Children of 
Promise, Chinese American Planning Council (two programs), Citizens Care Day Care Center, 
Community Access, Community Life Center, Concerned Parents of Jamaica Early Learning 
Center (two programs), Covenant House, Cypress Hills, East Harlem Block Nursery, Educational 
Alliance (two programs), Family Life Academy Charter School, Fort Greene Senior Citizens 
Council (two programs), Future of America Learning Center, Goddard Riverside, Grand Street 
Settlement, HANAC (two programs), HCHCIC Ace Integration Head Start, Henry Street 
Settlement, Highbridge Advisory Council, Jacob A. Riis Neighborhood Settlement, Jamaica 
Service Program for Older Adults (three programs), The Jewish Board (five programs), Joint 
Council for Economic Opportunity, Millennium Development, Mosholu Montefiore (three 
programs), Neighbors Together Community Café, North Bronx National Council of Negro 
Women, Northside Center, NYC Health + Hospitals Lincoln Towers Café, Project FIND, Odyssey 
House, Presbyterian Senior Services (five programs), Project Hospitality (four programs), Project 
Renewal, Queens Community House (three programs), Riseboro Community Partnerships (six 
programs), SCO Family of Services,  Senior Citizens Council of Clinton County Inc. Nutrition 
Program, St. John's Bread and Life, St. Mark's Head Start (two programs), St. Nicks Alliance 
(three programs), Stanley M. Isaacs Neighborhood Center, Sunnyside Community Services, The 
Door, Trabajamos Community Head Start, Two Bridges, Union Settlement (three programs), 
United Community Centers, and YM & YWHA of Washington Heights and Inwood.  
 



Dining Menu
JANUARY 2020

Lenox Hill 
Neighborhood House
center @ lenox hill
neighborhood house

Squash and Leek Lasagna; 
whole wheat roll; and romaine, 
carrot, beet and chickpea salad

Bacalao (Stewed Codfish); 
brown rice; cabbage and carrot slaw; 
and baked plantains   
     

b r e a k f a s t

b r e a k f a s t

l u n c h

l u n c h

d i n n e r

d i n n e r

CLOSED

Blueberry Muffin; plain yogurt; 
and cranberry coconut granola

Black Bean and Sweet Potato 
Chili; barley pilaf; and arugula salad 
    

Baked Turkey Breast with 
Mushroom, Pepper and 
Onion Sauce; whole wheat roll; 
and baked sweet potato  

 
CLOSED

Cauliflower Chickpea Bulgur 
Bake; whole wheat bread; and 
garden salad

CLOSED

Scrambled Eggs; bran flakes 
cereal; and multigrain bread

Chicken Gumbo; brown rice; and 
lemony kale 

Moroccan Chickpea Stew 
with Chard; barley; and beet, 
arugula and feta salad
    

CLOSED

Baked Fish Fillets with Creole 
Sauce; quinoa and wheatberries; 
and roasted parsnips and turnips

Bran Muffin; apple butter; and 
cottage cheese    
    

Ancient Grains Cereal; whole 
wheat bagel; and plain yogurt

Chicken Stew with Pumpkin 
and Ginger; brown rice; and 
sauteed string beans

Sweet and Sour Tofu; brown 
rice; and baby spinach salad  
    

Spinach and Mozzarella 
Quiche; whole wheat bread; and 
garden salad

Tuna Fish Salad; whole wheat 
bread; and romaine, kale, pepper, 
black olive and feta salad  

Buckwheat Pancakes; cottage 
cheese; and apple butter

Banana French Toast 
Casserole; and cottage cheese

Beef Stew; barley pilaf; and 
sauteed string beans

Tofu Broccoli Curry; brown rice 
with mushrooms; romaine, kale, 
pepper, black olive and feta salad

Spinach and Parmesan 
Omelette; whole wheat bread; and 
Multigrain Cheerios  

Omelette with Peppers and 
Onions; bran flakes cereal; whole 
wheat bread

Bulgur con Pollo; whole wheat 
roll; and kale, romaine, apple, red 
cabbage and Parmesan Salad

Black Bean and Sweet Potato 
Chili; barley; and garden salad 
     

Chickpea Stew with Potatoes 
and Kale; brown rice; and garden 
salad

 Hamburger; whole wheat bun; 
tomato; ketchup; and wheat berry 
salad with dried fruit and nuts

Scrambled Eggs with 
Cheddar; bran flakes; and whole 
wheat bread    

Shakshuka (Baked Eggs with 
Tomatoes and Peppers); whole 
wheat bread   

Ginger and Lime Salmon; 
bulgur; and cauliflower with carrots 
and parsley 

Lentil Stew with Carrots 
and Turnips; bulgur; and arugula 
salad 

Basil Pesto Pasta with 
Broccoli; corn, black bean, cabbage 
and pepper salad

Spaghetti Carbonara with 
Green Peas and Turkey 
Bacon; baby spinach salad; and 
roasted winter squash

Oatmeal; plain yogurt; and whole 
wheat English muffin

Bulgur and Hot Coconut Hot 
Porridge; hard boiled egg; and 
whole wheat bread

Veggie Burger; whole wheat 
bun; tomato; ketchup; cabbage 
and kidney bean salad with cumin 
dressing

Chicken Chasseur; polenta; and 
lemony kale  
 

BBQ Chicken Thighs; cheesy 
grits; and spinach, mushroom and red 
onion salad

Vegetable Frittata; cornbread; 
and romaine, apple and beet salad

W E E K  O F  D E C E M B E R  3 0 - JA N UA RY  5 

W E E K  O F  JA N UA RY  6 - 1 2

fresh fruit served 
with every meal

monthly 
nutritional 
highlight:

Buckwheat

 This month we are adding 
a new breakfast item to our 

menus—buckwheat pancakes! 
Buckwheat may improve 

heart health, is a good source 
of protein and fiber, and can 

improve digestion. The grain has 
a distinctive nutty flavor that is a 
great addition to baked goods.

Featured 
Local Farms

Reeves Farm
Baldwinsville, NY
Butternut Squash

Dagele Brothers Produce
 Florida, ny

Brussels Sprouts

Black horse farm
coxsackie, ny

Sweet Potatoes

Country hill produce
Kinzers, pa

Kohlrabi

cooking classes 
and 

nutritional 
events: 

Cooking Class

January 6
3:00 pm

Center Kitchen

Aviva Wolf-Jacobs, our Avodah 
Corps Member, will be making a 

Mediterranean salad  

Breakfast: 8:15–9 AM Check in from 8-9            Lunch: 11:30–12:30 PM Check in from 9:15-12:30          Dinner: 5:30-6:30 PM Check in from 4:30-6:30
All meals are first come, first served until the meal end time or until all food has been served.   If you would like a veggie burger in lieu of the entree, please inform the front 
desk at least 15 minutes prior to lunch or dinner starting, 11:15am or 5:15pm respectively.  Cottage cheese in lieu of the entree can be requested until the end of lunch or 
dinner.   Voluntary contribution: Breakfast $1; Lunch $1.50; Dinner $1.50

MON
12/30

MON
1/6

THUR
1/2

THUR
1/9

TUES
12/31

TUES
1/7

FRI
1/3

FRI
1/10

WED
1/1

WED
1/8

SAT
1/4

SAT
1/11

SUN
1/5

SUN
1/12

343 East 70th Street, New York, NY 10021
(212) 218-0319 
www.lenoxhill.org   |   center@lenoxhill.org



Chana Masala; bulgur; and spinach, mushroom, 
and red onion salad 

Beef Stew; barley with parmesan; and steamed 
broccoli

Vegetable Lasagna; whole wheat roll; and baby 
spinach salad

b r e a k f a s t

b r e a k f a s t

b r e a k f a s t

l u n c h

l u n c h

l u n c h

d i n n e r

d i n n e r

d i n n e r

Cranberry and Coconut 
Granola; low-fat plain yogurt; and 
English Muffin    

Ancient Grains Hot Cereal; 
hard boiled egg; and multigrain 
bread  

Plain Yogurt with Tropical 
Meusli; and whole wheat roll

Vegetable Lasagna; whole wheat roll; and tossed 
salad

Coconut Curried Cod; brown rice; and kale with 
tomatoes
      

Butternut Squash Macaroni and Cheese; 
whole wheat bread; romaine, carrot, beet and 
chickpea salad      

Chicken Stew with Ginger and Pumpkin; 
barley; and mixed greens salad

Vegetable Baked Ziti; romaine, kale, pepper, 
black olive and feta salad

Baked Chicken Thighs with Moroccan 
Style Sauce; brown rice; and brussels sprouts

Buckwheat Pancakes; cottage 
cheese; and apple butter

Coconut Cranberry Granola; 
plain yogurt; and whole wheat 
bagel 

Omelette with Spinach and 
Parmesan Cheese; bran flakes 
cereal; and multigrain bread

Baked Cod with Lemon Garlic Sauce; 
quinoa; and cabbage and carrot slaw

Cauliflower Chickpea Bulgur Bake; and 
spinach, mushroom and red onion salad 

Turkey Meatballs with Tomato Sauce; 
cheesy grits; and roasted cauliflower

Butternut Squash Macaroni and Cheese; 
romaine, carrot, beet and chickpea salad

Stuffed Peppers with Turkey; whole wheat 
bread; and garden salad

Grilled Mozzarella and Tomato Sandwich; 
mushroom barley soup; and garden salad

Hot Ancient Grains Cereal; hard 
boiled egg; multigrain bread

Scrambled Eggs;  Multigrain 
Cheerios; and whole wheat bread

Carrot Muffin; apple butter; and 
cottage cheese   

Italian Roasted Chicken; quinoa and 
wheatberries; and broccoli with toasted garlic 
      

Veggie Meatballs in Tomato Sauce; polenta; 
and beet and arugula salad 
 

Tuna Fish Salad; whole wheat bread; and kale, 
romaine, apple, red cabbage and Parmesan salad

 Vegetable Biryiani with Chickpeas; pita; 
garden salad; and raita yogurt

Teriyaki Chicken Thighs; quinoa and 
wheatberries; and sauteed bok choy

Lentil Stew with Carrots and Turnips; 
bulgur; and baby spinach salad

Omelette with Peppers and 
Onions; bran flakes cereal; and 
whole wheat bread

Banana French Toast 
Casserole; and cottage cheese

Bulgur and Coconut 
Hot Porridge; hard boiled 
egg; and whole wheat bread                    

Baked Salmon with Lemon, Tarragon and 
Thyme; brown rice; and roasted brussels sprouts

Vegetable Frittata; whole wheat dinner roll; kale, 
romaine, apple, red cabbage and parmesan Salad

Baked Salmon with Lemon, Tarragon and 
Thyme; barley, corn and black bean salad; and 
sauteed string beans

Whole Wheat Bagel; cottage 
cheese; and apple butter

Oatmeal; plain yogurt; and whole 
wheat English muffin
    

Scrambled Eggs; whole wheat 
bread; and Multigrain Cheerios  
    

Tuna Fish Salad; whole wheat bread; and 
romaine, carrot, beet and chickpea salad 
      

Potato and Spinach Frittata; whole wheat 
bread; and garden salad 

Baked Turkey Breast; quinoa and wheatberry 
pilaf; and braised red cabbage with apples

Spinach and Mozzarella Quiche; whole 
wheat bread; and beet, arugula and feta salad

Spanish Baked Chicken; barley; roasted 
butternut squash 

Vegetable Biryani with Chickpeas; pita; raita 
yogurt; and garden salad

Cranberry and Coconut 
Granola; low-fat plain yogurt; and 
whole wheat bagel

Scrambled Eggs; whole wheat 
bread; and Multigrain Cheerios

Coconut Cranberry Granola; 
cottage cheese; and whole wheat 
bagel    

Turkey Burger; whole wheat bun; tomato; 
ketchup; and cabbage, corn and black bean salad

Squash and Leek Lasagna; whole wheat bread; 
and romaine, kale, pepper, black olive and feta salad

Spanish Chicken Stew with Potatoes and 
Garlic; brown rice; and braised collard greens

Quinoa, Corn, and Kidney Bean Enchilada 
Casserole; romaine, kale, pepper, black olive and 
feta salad

Baked Salmon with Cilantro Citrus Sauce; 
brown rice; stewed cauliflower with tomatoes

Moroccan Chickpea Stew with Chard; 
bulgur; and steamed broccoli

Scrambled Eggs; turkey bacon; 
whole wheat bread

Shakshuka (Baked Eggs with 
Onions and Peppers); and whole 
wheat bread   

Pumpkin Muffin; ancient grains 
hot cereal; and plain yogurt

Vegetarian Chili; brown rice; and mixed greens 
salad       
   

BBQ Chicken Breast; cheesy grits; and sauteed 
green beans
      

Spinach Mozzarella Quiche; whole wheat 
bread; and beet and arugula salad  
 

Chicken Ragu with Whole Wheat Pasta; 
steamed carrots and green beans

Spaghetti Carbonara with Green Peas and 
Turkey Bacon; beet, arugula and feta salad

Shepherd’s Pie; whole wheat dinner roll; kale, 
romaine, apple, red cabbage and Parmesan salad

W E E K  O F  JA N UA RY  1 3 - 1 9

W E E K  O F  JA N UA RY  2 0 - 2 6

W E E K  O F  JA N UA RY  2 7 - F E B R UA RY  3

We reserve the right to change the menu as needed, based on product availability or other circumstances. The Center @ Lenox Hill Neighborhood House is funded by the New York City Department for the Aging and private support and contributions.

MON
1/13

MON
1/20

MON
1/27

THUR
1/16

THUR
1/23

THUR
1/30

TUES
1/14

TUES
1/21

TUES
1/28

FRI
1/17

FRI
1/24

FRI
2/1

WED
1/15

WED
1/22

WED
1/29

SAT
1/18

SAT
1/25

SAT
2/2

SUN
1/19

SUN
1/26

SUN
2/3

Breakfast: 8:15–9 AM Check in from 8-9            Lunch: 11:30–12:30 PM Check in from 9:15-12:30          Dinner: 5:30-6:30 PM Check in from 4:30-6:30
All meals are first come, first served until the meal end time or until all food has been served.   If you would like a veggie burger in lieu of the entree, please inform the front desk at least 15 
minutes prior to lunch or dinner starting, 11:15am or 5:15pm respectively.  Cottage cheese in lieu of the entree can be requested until the end of lunch or dinner. Voluntary contribution: 
Breakfast $1; Lunch $1.50; Dinner $1.50
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New York City Council Contracts 

Contracts Committee Oversight Hearing Testimony 

In relation to for Local Law 50 of 2011 & Local Law 52 of 2011 

January 15, 2020 

 
The Retail, Wholesale and Department Store Union (RWDSU) represents over 100,000 workers 

primarily in retail, food processing, and other low wage sectors, including thousands of workers in the 

food supply chain.  

 

We would like to thank Council Member Kallos for holding the Contracts Committee oversight 

hearing on January 14, 2020. We would also like to thank Manhattan Borough President Gale Brewer 

for her longstanding leadership and continuing interest in this important issue. 

 

Procurement can be a complex policy area, but it deserves close attention given that our agencies 

spend billions of dollars each year procuring goods and services to make our city run. We commend 

any effort by the City to ensure that it is using its purchasing power to raise the floor for suppliers, 

particularly in our food procurement. 

 

The RWDSU represents thousands of workers in the food supply chain throughout the United States. 

We have members who work directly in food production at meat processing, poultry and cereal plants 

as well as members working in the indirect food service industry that packages, delivers and supplies 

meals. These industries are often stricken with labor abuses and union representation makes all the 

difference for workers and their families. Ensuring that the food we serve to our school children, our 

homeless residents and other vulnerable populations is sourced from highroad employers that 

recognize and value workers having a union voice in the workplace should be a top priority for the 

City. 

 

The RWDSU believes that creating greater levels of transparency is a critical part of reforming the 

City’s food procurement process. The public should be informed of detailed information on who we 

procure food from: facility address, supplier details, history of labor violations and workplace 

injuries, as well as information relevant to other key areas like environmental sustainability. This 

information will allow procurement officers to make fully informed decisions as well as allow 

communities to uphold greater levels of accountability. 

 

The RWDSU is a member of the New York City Good Food Purchasing Program Coalition and we 

believe that the proposed Good Food Purchasing Program will be an important measure to reform 

food procurement. However, we also believe that there are other measures that can be taken by the 

City to promote transparency, such as requiring more specific and detailed supplier information in 

procurement contracts, including this information in relevant city databases and introducing a 

workforce component in the city food metrics report required by Local Law 52 of 2011. 

 

Thank you for your time and consideration. 
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Hearing: Oversight - Local Food Procurement  

Date: January 14, 2020 

Testimony From: CUNY Urban Food Policy Institute 

Author: Craig Willingham, Deputy Director 

 

Good afternoon committee members. By scheduling this oversight hearing on local food 

procurement, the Contracts Committee is working to ensure that the City purchases food not only 

to improve the health of New Yorkers but also to support our region’s economy. Local Law 50 

of 2011 encourages City agencies and vendors to purchase food grown or produced in New York 

State and Local Law 52 of 2011 requires the annual food metrics report to account for the money 

spent on local or regionally-sourced food. Both laws have provided the building blocks for 

improving the city’s local procurement practices. Now, nearly ten years after they were enacted, 

it’s time we look for additional ways to grow our local food purchasing.  

The CUNY Urban Food Policy Institute has done extensive research on how public procurement 

can provide healthier food for New York while requiring good, fair practices by the producers 

and distributors doing business with the City. We are the research lead for New York City’s 

Good Food Purchasing Program (GFPP) coalition, and recently published a study showing how 

large cities like New York can use the GFPP to support food businesses that contribute to health 

and wellbeing. 

Last September the Council reviewed Intro 1660, the proposal to create a good food purchasing 

program. This was an important step towards adopting a values based procurement approach. 

The GFPP’s core values; local economies, health, valued workforce, animal welfare, and 

environmental sustainability, should be as critical to deciding which vendor is awarded a bid as 

price is. The council can play a vital role in supporting the adoption of a GFPP values based 

framework by enacting Intro 1660, which will expand upon Local Law 50 of 2011, and by 

ensuring that strong oversight be the cornerstone of any eventual law.  

Our current procurement landscape is one where State procurement law and New York City’s 

Procurement Policy Board (PPB) rules work together to avoid corruption and ensure that city 

agencies are getting the best possible product for the lowest possible price. More specifically, 

New York State’s General Municipal Law (GML) 104 requires that contract awards go “to the 

lowest responsible bidder.” While GML 104 does a fine job at speaking to fiscal responsibility it 

falls short on filtering out bad actors with poor records on issues like environmental safety, fair 

labor standards, and support for local economies. Similarly, the Procurement Policy Board 

establishes and maintains rules for soliciting bids or proposals and awarding contracts. However, 
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the board is guided by the restrictions laid out in GML 104, and in doing so reinforces the law’s 

shortcomings. Although, this does not need to be the case. The council can call for a review of 

the City’s contract specification writing process in an effort to identify opportunities for 

changing its approach to contracting. The City can do much more to use its procurement 

specifications to achieve important public goals like improved health, labor standards, 

environmental protection, and economic development. While GML 104 requires municipalities 

to procure from the lowest responsible bidder, the city has leeway to restrict its buying to 

responsible bidders who produce healthy products that are grown, raised and processed 

responsibly – for workers, animals, the environment, and the local economy. We urge the City 

Council to consider requiring the PPB to adopt GFPP procurement guidelines similar to those 

found in Boston, Chicago, and Los Angeles. 

The issues limiting the City’s ability to improve local food purchasing are wide ranging. One of 

our recent research projects revealed the operational limitations faced by some city agencies. We 

investigated procurement practices at early care centers, senior centers, and emergency food 

assistance providers (e.g., food pantries and soup kitchens) in Central Brooklyn and identified a 

number of barriers to increasing local food procurement. These included delivery challenges, 

lack of local procurement knowledge, high prices, lack of on-site storage and equipment, quality 

of the food, and finding adequate suppliers. These barriers represent strategic entry points for 

change that the Council can and should take note of when thinking about ways to advance 

healthier and more equitable food environments through local food procurement practices.  

Lastly, as part of a comprehensive approach toward improving local food procurement we 

believe New York City also needs to better understand the shortcomings of our current food 

system when viewed through a food and health equity lens. In August of 2019 Speaker Johnson’s 

office released an excellent food equity report, which highlighted issues related to food 

governance, food insecurity, food access and a number of other related factors driving food 

system inequality in New York City and throughout the region. The council can begin to address 

these issues by enacting Intro 1664, another bill brought before the council in September 2019 

that would establish a food plan for the City. With a food plan for New York City in place, we 

can then begin working with state and regional jurisdictions to develop a regional food equity 

plan, one with food procurement front and center. The City of New York with its enormous 

buying power can and should play a leading role in shaping food procurement policy at the 

regional level. Our Institute is working to identify evidence to support local and regional food 

planning efforts and would be happy to work with the Council on this issue.  

Enacting a New York City food plan, helping to address the operational barriers of agencies 

looking to buy more local food, and adopting the GFFP standards are just some of the ways that 
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the city can improve on its local food procurement efforts. Additional recommendations for 

improving local procurement include: 

 Requiring a percentage of food purchased using tax-levied dollars be locally grown and 

incorporate this mandate into the next iteration of the New York City Food Standards. 

 Invest in the creation and maintenance of local food hubs in all five boroughs using city-

state partnerships to enable just-in-time delivery of food and thereby reduce the need for 

individual organizations to have on-site storage equipment. 

 Increase outreach and provide more resources to minority and women owned business 

enterprises (MWBEs) to help expand the number of certified local food suppliers and 

distributors. This would build local procurement knowledge and grow a network of 

suppliers for city agencies, local businesses, and organizations. 

 Track and consistently report on local food purchases in all future New York City Food 

Metrics Reports. 
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