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MEMORANDUM
TO: BRUCE REED, ELENA KAGAN
FROM: TOM FREEDMAN, MARY L. SMITH
RE: BILL TO MAKE FOOD DONATIONS TAX-DEDUCTIBLE
DATE: JULY 18, 1997
SUMMARY

The USDA is very involved in encouraging the donation of food. The Secretary has
requested Presidential support for the National Summit on Food Recovery and Gleaning to be
held in Washington, D.C., in September. In addition, the USDA is seeking support for a
proposed bill to permit greater allowability of charitable tax deductions for donation of food,
particularly by unincorporated businesses. The Congressional Budget Office is preparing a cost-
analysis of this bill, which is not completed at this time.

According to a recent USDA study, 27% of the food produced in 1995 went to waste.
We have attached some background materials, including a scheduling request to the White House
for the National Summit on Food Recovery and Gleaning to be held in September.

STATISTICS

. A recent Department of Agriculture study concluded that 27% of the 356 billion pounds
of food produced in 1995 went to waste. This study did not include losses from farms and
wholesale stores. '

. If even 5% of the 96 billion pounds were recovered, that would represent a day’s food for
4 million people.
. If 5% of wasted food were recovered, it could save $50 million in solid-waste-disposal
- costs for landfills. '
. Household losses were blamed on “overpreparation, preparation discard, plate waste,

cooking losses, spoiled leftovers, breakage, spillage, and package failure.”

" BACKGROUND -

Recently, Agriculture Secretary Dan Glickman spoke at the annual meeting of Second
Harvest about the results of the USDA study regarding food waste. Secretary Glickman also
announced the National Summit on Food Recovery and Gleaning to be held in Washington, D.C.,
this September. One of the summits sponsors, the Congressional Center for Hunger, is working
with Rep. Tony Hall’s office on a bill that would provide greater allowability of making food
donations tax-deductibie.



Giant Foods already collects any perishable and nonperishable food from its stores and
warehouses every day and donates any food that is not sellable but safe to the Capital Area
Community Food Bank and the Maryland Food Bank.

ENCLOSURES

. Copy of memo to Thurgood Marshall, Jr. dated July 8, 1997, regarding the Food
Recovery Summit in September

. Copy of memo to Kitty Higgins dated May 12, 1997, regarding the Food Recovery
Summit in September

. Rough draft of Communications Plan for the Summit

. New clippings related to USDA-ERS recently released study on food loss/waste

J Talking points on Food Loss Study and National Summit on Food Recovery

. Background chronology of events related to food recovery and gleaning

. Copy of letter from Secretary Glickman to Secretary Rubin regarding Interagency Food
Recovery Efforts with request for possible review of tax policy with respect to food
donations
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DEPARTMENT OF AGRICULTURE_
OFFICE OF THE SECRETARY
WABHINGTON, D.C. 20230

July 8, 1997

SCHEDULING REQUEST FOR THE PRESIDENT
TO: Stephanie Streert, Assistant to the President and Director of Scheduling
t and Cabinet Secretary

i~

SUBJECT:  The President’s Participation in National Summit on Food Recovery

THROUGH: Thurgood Marshall, Jr., Assi

FROM: Secretary Dan Glickman

DATE: September 17- 18, 1997
SITE: George Washington Conference Ceater, Washington, DC
TIME: One bour

BACKGROUND:

Hunger has direct and adverse effects on the bealth, education, and safety of all those in need, but
has particularly damaging impacts upon the physical, inteliectual, and emotional development of
children. Additionally, workers who are at risk of hunger have less ability to help America
compete effectively in the global economy. In short, the threat of bunger greatly weakens
America -

Oue means of making a significant impact on hunger in America is to decrease the amount of
food that is wasted in this country each year through better gleaning and food recovery efforts.
Such food recovery efforts will never be a replacement for a strong Federal safety net, but
recovered food can be a critical and nutritious addition to the dicts of millions of low-income
Americans. .

In response to the President”s November 23, 1996 execitive memorandum that directed all
Federal agencies to “seek to increase the quanuty of excess wholesome food recovered and
delivered to needy Americans,” USDA has taken a number of significant steps to increase food
recovery. In addition to publishing a “Citizen’s Guide to' Food Recovery™ and establishing the
800-GLEAN-IT hotline, USDA is belping school districts involve students in food recovery
volunteer activities, increasing food recovery in Empowerment Zones and Enterprise
communities, and increasing food recovery at farmers® markets.

'I'hispaawaek,lmlmedaUSDAstudy&nﬁndimtmﬂn!ovaoucqmtaofaﬂthefmd
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produced in the nation goes to waste. With 2 significant number of American children and adults
going hungry everyday:, this a tragic loss in terms of the number of hungry Americans who could
benefit from this food. The announcement of this study -- as well as the simultaneous
announcement of more details about the National Summijt on Food Recovery — received wide.
spread national and local media coverage, including stories on the ABC Evening News and CNN
(See attached clips).

DISCUSSION:

I'would like the President to deliver a brief address at the National Summit on Food Recovery,
which will be held in Washington on September 17-18, 1997. The President would also have the
option of participating in a large-scale food recovery service project with Summit participants at
a farm in nearby Maryland or at the DC Central Kitchen in Washington

The National Summit on Food Recovery is being sponsored by a unique public/private
pantnership between the United States Departiment of Agriculture and four leading non-profit
anti-hunger groups: Second Harvest, Food Chain, the Congressional Hunger Center, and the Chef
and the Child Foundation. Using specific commitments as milestones to mark progress, the
Summit will belp expand the growing national movement to use food recovery in the United
States as an inexpensive means of helping 10 feed the hungry. The goal of the Summit is to
develop a comprehensive national plan to implement a 33% increase in the amount of food
recovered and gleaned and distributed through various emergency food assistance programs to
Americans in need. This increase would provide an additional 500 million pounds of food a year
- enough food to support meals to some 340,000 Americans a day.

Every sector of American society — individuals as well as institutions — will be encouraged to
make concrete, measurable commitments to do more to recover excess food. Such efforts
include donating more food; providing more transportztion for recovered foods; giving more
monetary and in-kind contributions to food recovery organizations: combining food recovery
with job training; ensuring the safety of recovered foods; creating new food recovery programs;
expanding the capacity of existing food recovery programs; increasing the ties between food
recovery and nutrition education; publicizing food recovery efforts; and devoting more full-time
national service and part-time volunteer hours.’

DECISION:

Approve: - Disapprove:

T e e e L
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May 12, 1997 -
Memorandum from Secretary Dan Glic ‘ \
For: Kitty Higgins, Assistant to the\e/fesident an8l Cabinet Secretary
Subject: The President’s participation in the National Food Recovery Summit

SUMMARY:

| would like the President, Vice-President, First Lady, or Mrs. Gore to join me
when | convene the National Summit on Food Recovery.

Announced during the President's Summit on America’s Future, the National
Summit on Food Recovery will be held in Washington during the week of
September 1-7, 1997, under the auspices of the Department of Agriculture
(USDA), the Congressional Hunger Center, and Food Chain, the national
network of food rescus organizations.

BACKGROUND:

On November 23, 1996 -- in conjunction with the release of USDA's Citizen’s
Guids to Food Recovery -- President Clinton signed an executive memorandum
directing Federal agencies to “seek to increase the quantity of excess
wholesome food recovered and delivered to needy Americans” and directed me
to chair an interagency working group on Food Recovery to Help the Hungry.

To tulfill the President’s charge, prior to the President’'s Summit on America's
Future, | announced the following new food recovery efforts:

. USDA will help school districts in the Washington, DC and Wichita,
Kansas areas involve students in community service activities
related to fighting hunger. and recovering food.

. USDA will increase food recovery and gleaning activities in rural
Empowerment Zones and Enterprise Communities.
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Presidential Scheduling Request from Secretary Glickman
National Food Recovery Summit
May 12, 1997

. The Washington cafeterias of the Department of Justics, the
Department of Energy, and the Office of Personnel Management
will donate excess food to the DC Centra! Kitchen.

While aftending the Presidents’ Summit on America’s Future in Philadelgphia, |
announced the following additional food recovery actions:

. USDA will sign a Memorandum of Understanding with the National
Coliaboration of Youth (NCY) — an umbrella group for youth
organizations including the Boy and Girl Scouts, Big Brothers/Big
Sisters, YMCA of America, and the Boys and Girls Clubs -- that will
specify how the over 40 million members of NCY member
organizations will be encouraged to volunteer to recover food.

. The Administration will declare a National Week of Food Recovery,
during which food recovery volunteer projects will occur nationally.

. More food will be recovered from farmers' markets nationally,
including farmers' markets held at Federal agencies.

. Working with the groups Rock & Wrap it Up! and Food Chain,
USDA will help students recover food from the school lunch
program, restaurants, and concerts.

"THE NATIONAL SUMMIT ON FOOD RECOVERY:

Perhaps the most significant announcement USDA made at the Presidents’
Summit on America’s Future was that USDA, the Congressional Hunger Center,
and Food Chain will co-sponsor a National Summit on Food Recovery. Modeled
on the President's Summit on America's Future, all attendees to the National
Food Recovery Summit will be asked to make specific commitments regarding
food recovery prior to the event. '

The Congressional Hunger Center, co-chaired by Congressman Tony Hall (D-
OH) and Frank Wolf (R-VA), will invite members of Congress of both parties to
the Summit. USDA will invite leaders from state, county, and city govemments,
Indian tribes, nonprofit organizations, religious groups, large corporations, and
small businesses.

PRESIDEI'VTIAL INVOLVEMENT:

1 would like the President, Vice-President, First Lady, or Ms. Gore to start the
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Presidential Scheduling Request from Secretary Glickman
Nationa! Food Recovery Summit
May 12, 1997

National Food Recovery Summit by giving a brief speech in Washington during
the week following Labor Day 1997, September 1-7.

Other Federal agencies, USDA itself, and national non-profit groups and
businesses will be able to make significant new food recovery commitments prior
to the Summit, which any White House principal could announce at the Summit,

The precise date of the Summit could be based on the availability of any of the
White House principals; however, the date must be set by May 20.

cc:  Stephanie Street, Deputy Assistant to the President and
Director of Scheduling
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ROUGH DRAFT OF COMMUNICATIONS PLAN FOR
NATIONAL SUMMIT ON FOOD RECOVERY

I. COMMUNICATIONS GOALS FOR THE SUMMIT

1. To increase public awareness to help ichieve the Summit’s overall goal of
increasing food recovery by 33% nationally by the year 2000.

2. To make the terms “gleaning™ and “food recovery” household concepts as éommon]y
known as the recycling of bottles and cans.

3. To ensure that all five partners involved in the Summit -- Second Harvest, Food
Chain, USDA, the Congressional Hunger Center, and the Chef and the Child Foundation
- receive equal credit for their efforts to sponsor the Summit and boost food recovery.

[I. MESSAGE OF THE SUMMIT

The National Summit on Food Recovery on September 17-18, 1997 -- co-sponsored by USDA,
Food Chain, Second Harvest, the Chef and the Child Foundation, and the Congressional Hunger
Center - will serve as a springboard for a national effort to encourage every sector of society
to help increase the amount of food recovered and gleaned and distributed to Americans in
needs by 33% by the year 2000. This increase will produce ap approximately 500 million
additional pounds of food a Year, providing food to an estimated 450,000 more low-income
people daily. ' - :

With a significant number of ‘American children in danger of going hungry, the issue of hunger
in America is a complex one with innumerable ramifications for all segments of our society.
Hunger has direct and adveise effects on the health, education, and safety of all those in need, but
has particularly damaging impacts upon the physical, intellectual, and emotional development of
children. Hunger also reduces income for American farmers and food-related businessés.
Additionally, workers who are at risk of hunger have less ability to help America compete
effectively in the global economy. In short, the threat of hunger greatly weakens America.

- Yet in America today, over 96 billion pounds of edible, wholesome food --- more than one
quarter of all food produced -- is thrown out. Not only is this a tragi¢ loss in terms of the number
of hungry Americans who could benefit from this food, but such waste also increases disposal
costs by an estimated one billion dollars a year for municipalities across the nation.
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One means of making a significant impact on hunger in America is to decrease the amount of
food that is wasted in this country each year through better gleaning and food recovery efforts.
Such food recovery efforts will never be a replacement for a strong Federal safety net, but
recovered food can be a critical and nutritious addijtion to the diets of millions of low-
income Americans.

To reach the Summit’s ambitious goal, every sector of American society — individuals as wel] as
institutions -- will be encouraged to make concrete, measurable commitments to do more to
recover excess food. Such efforts include donating more food; providing more transportation for
recovered foods; giving more monetary and in-kind contributions to food recovery organizations;
combining food recovery with job training; ensuring the safety of recovered foods; creating new
food recovery programs; expanding the capacity of existing food recovery programs; increasing
the ties between food recovery and nutrition education; publicizing food recovery efforts; and
devoting more full-time national service and part-time volunteer hours.

These new commitments will be broken down into three broad categories:
1) Getting the food.
2) Preparing or sorting the food.

3) Distributing the food.

IIL USiNG THE SUMMIT PROGRAM TO COMMUNICATE THE MAIN MESSAGE

All portions of the Summit should be used to communicate its main message detailed above.
The public communications from the Summit will be focused on Wednesday, September 17,
through the three main portions of the program: 1) the commitment-makers session in the
moming; 2) the service project in the aftérmoon: 3) and the awards ceremony in the evening.

1) The commitment-makers session (Wednesday morning): This session could
seamlessly integrate the use of videotape, still photographs, and very brief presentations
from commitment-makers in order to graphically demonstrate the problem of hunger and
wasted food and the specific ways in which the Summit is addressing the problem.

Traditional keynote speeches could be eliminated in favor of incorporating presentations
from VIPs into visual presentations of the commitments.
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This session could have the look and a feel of a telethon -- only instead of raising money,
we would be counting ways to recover food. The backdrop could be some large photo or
graphic representing food recovery, with two large sets of number toteboards over the
backdrop-- the toteboard could be labeled “goal for pounds of food recovered” and could
have the number “500 million” under it.

The second toteboard could be labeled “progress towards the goal” and could have either
digital or moveable numbers that increase as the presentations progress.

The session, which would be broadcast nationally on live satellite, could last two hour
and a half hours (from 10:00 am. - 12:30 p-m.) and be broken down into three sub-
pieces -- ) a five minute long introductory video 10:00 a.m - 10:05 a.m.; b) national
commitments could last for one hour and 45 minutes (10:05-11:50 a.m.) and ¢) regional
and local commitments, which could last for 40 minutes (11:50 a.m. - 12:30 p.m.).

8) Introductory video - The session could start with a five minute video that
explains hunger in America, details the major points of food waste, and breaks
down food recovery into its three major steps: “getting the food;"” “preparing or
sorting the food;” and “distributing the food.” Principal spokespeople for all five
groups could be featured in this video. The video would end by showing graphic
representations for each of the three steps. (10:00 - 10:05 am.)

b) National commitments - The session would then be broken down into three,
35 minute- tong, sub-sections reflecting the major steps: “getting the food™
(10:05-10:40 a.m.); “preparing or sorting the food (10:40-11:15 a.m ); and
“distributing the food” (11:15 -11:50 p-m.). Each sub-section would have the
same basic format: short introductory video, followed by graphic representation of
sub-section projected on screen, followed by personal testimony from audience
members involved in that sub-section, followed by making of specific -
commitments to that sub-section that are then tallied on the toteboard. Each sub-
section (and thus each of the three major food recovéry steps) would have its own -
graphic identification - either 2 photograph or a graphic icon. At the start of
each of the three sub-sections, the graphic representation for that sub-sections
.would be projected behind the stage and then a five minute video would visually
show and narratively detail the major issues regarding that particular food '
recovery step. These three sub-section videos would highlight the specific tools of
food recovery critical to ¢ach of the three food recovery steps: public awareness:
donate; collect; safety’; transport, sort, prepare, and distribute; nutrition, capacity;
barriers; reduce dependency; and recipients. After the video is show at the
beginning of each sub-section, the lights could come up slightly and the sub-
sections” graphic representation could still be projected above the stage-as one or
two people from the audience are highlighted to give personal testimony about
their experience in working on issues related to the particular sub-section (food
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recovery step). Then specific commitment-makers (including principals from the five
sponsoring organizations) make brief (but specific) presentations on about commitments
they are making to that sub-section (food recovery step). To ensure spontaneity and
audience participation, many of the commitments would be made by audience members _
speaking from microphones in the audience (assuming enough cameras are available). As
the commitments are made, the toteboard for progress would add, on a rolling basis, the
numbers of pounds commirted.

¢) Regional and local commitments - This could last 40 minutes (11:50 a.m. to
12:30 a.m.) Each local and regional site watching the Summit by satellite could be
able to call-in, through an audio bridge, to orally announce regional and local
commitments. A map of the United States could be projected next to the stage -
and each site could be visually highlighted on the map when the site is

announcing its commitments. All the regional and local commitments would afso
be added to the toteboard as the commitments are announced, '

* NOTE: At the end of this session, the “progress” toteboard should have a )
number greater than the 500 million pounds on the “goal” toteboard. However, if
we determine in advance of the Summit that the progress will be less, than the
toteboard goal will be reduced; we would explain that the precise goal is to reach
500 million by the year 2000. '

2) The Service project (Wednesday afternoon): Summit participants can physically
collect food from a field, sort food at the Capital Area Community Food Bank, prepare
medls at the DC Central Kitchen, collect food from a hotel kitchen, etc. The service
activities would specifically be focused on highlighting the three key steps to food
recovery spotlighted in the moming session. This is the part of the Summit in which the .
President, Vice-President, First Lady, or Mrs. Gore will be most likely to personally
participate. It is possible that one or two or the services sites can have satellite trucks -
from which the broadeast the activities live; this would be the tail end of the national

satellite transmission., '

3) Awards ceremony (Wednesday evening): “Heroes of Food Recovery Rewards”
would be given out to corporate leaders, religious organizations, private citizens, etc.
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'USDA Study

Finds Wasting

Of Food Sugply
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ASHINGTON (Reuter) - In lossing
away urneaten vegetables, day-cld bread
and other pantry items, Americans are
wasting one-fourth of the nation's total
food supply, the U.S. Agriculture Depart-
ment said.

If just 5% of the wasted food that
is nutritious and safe was recovered from
restaurants. grocery stores and pantry
shelves, it could feed an estimated four
million poor and homeless U.5. citizens,
the new.USDA study said.

Agriculturé Secretary Dan Glickman

" released the study at a hunger-relief.
conference in San Diego. Mr. Glickman
sald he would hold a national meeting on:
food-recovery efforts Sept. 17-18. The meet-
ing in Washington will bring together
leaders {rom state and local governments,
religious groups. large corporations and
other groups 1o share ideas on how to get
unused [ood to the hungry.

An estimated 96 billion pounds of
food, or 27% of the 336 billion pounds of
edible food available in the U.S., was
wasted in 1995, the USDA study said.

The vast majority of the waste came
from consumers who threw away uneaten
vegetables, forgot foods in the back of &
refrigerator untl they spoiled, or dis-
carded bread. milk end other dairy prod-
ucts more than & day or two old. -

Many consumers also threw out food
because they had troyble interpreting
package-dating information. such as "seli

_ by” dates or expiration codes. the study
sald. Smaller amounts of blemished food,
perishable items and dented cans of food
were discarded by grocery sfores, restay-
Tants, food processors and farmers. the
study sald. .

In 1995, more than 16,000 new food
products landed on grocery-store shefves,
‘and industry experts estimate that most
products {ail to cateh on and are discarded
by retallers. “"This is really a byproduct of
our fast-food culture.™ said Mare Cohen. a
resezrcher with Bread for the World Insti-
tute. a hunger-relief group. At lunchtime,
many fast-food restaurants make up ham-
burgers and if nobody eats them, they get
lossed awzy because of striet quality stan-
dards.™

Antlhunger activists said they would
like to see more [ingncial incentives cre-
ated for restaurants, grocery stores and
other businesses to donate food. *‘The
problem of wasted food at home could be

-

-

my
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addressed much like the USDA has pro- |

moted its food pyramid of nutrition’ in

* public and private schools." Mt. Cohen

said. )
Mr. Glickman launched a food *'glean-

Ing.” or recovery, program last year to

encourage federal agencies, private cafe-
terias and others to donate leftover food to
tocal soup kitchens and.-food banks.

Last year, Congress also tried 0 en-
courage more donations by adopting a
Good Samaritan” law that limits the legal
liability if someane were to become ill from
eating donated foods.

. In addition to feeding the hungry. re-
covering more of the nation's wasted food
Wouid cut down on the volume of material
going into garbage landfilis, saving tens of
millions of dollars in solid-waste costs,
Mr. Glickman said.

P e oy e e
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of U.S. food Wasted, study finds

: cocking losses, spailed leftovers, word ‘gleaning’ a regulgr kitchen
EzGaed;gugsgabess 'y breakage. spillage, and package hOUSChOld word." &
WASsNG faiture ” Jose Meirelles, who manages
_ A quarter of the food produced Mr. Glickman said the study was Les Halles restaurant in Washing-
in the United States ends upinthe motvated by people asking him  ton, said there isn't much food
trash, the Department of Agricul-  “how much food is really wasceq- wasted in his restaurant.
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ture found whep it counted lef-- whenever he spoke about the im- “We buy all the fresh products
overs, yogurt forgotten in fridges portance of food recovery. on a daily basis, and we ry to use

- and crates of perished nectarines The study, the first in 30 years, what'sleftoverin preparationg like
81 grocery stores. is supposed to kelp define where soup bases,” he said.

The study, which did not include and how much food is wasted so “But it's true Americans might
losses from farms and wholesale that waste ean be reduced. waste more than Europeans.” he
stores, concluded thar 27 percent "By recovering a fraction of this . said. 1 recall, when I was g kid, we
of the 356 billion pounds of food fost f » We could get food o those  would ill a' pig once 4 year and
produced in 1995 went to waste, i heed instead of tssing it into the noting would "go to waste. We

“On average, each of us con. Dumpster,” Mr. Glickman said. would even use the bleod and the

sumes about 3 pounds of food a Speaking in San Diego at the an-  feet. But here they only keep the
day. If even S percent of the 96  nual meeting of Second Harvest,a  good parts”

billion pounds were: recovered, nonprofit anti-hunger group, he Barry Scher, vice president of
that would represent a days food  also announced the Nadonal Sym-  public affajrs for Giant Food Inc,
for 4 million people,” Agriculture it on Food Recovery and Glean-  said his company - deals -with the,

Secretary Dan Glickman said. ing, to be held I Washington in probiem.

And recovering that § percent  September. Perishable and nonperishable
could save $50 million in solid- One of the sponsors, the Con- food is collected from Giant stores
waste-dispasal costs for landfills, gressional .Center for Hunger. .is and warehouses every day. “Any
the report said. working on a bill that would make food that is not sellable but safe we

Household food losses were food donations tax-deductibie. Ex- donate 10 the Capital Area Com-
blamed ¢n “overpreparation, ecytve Directar John Morrill said, munity Food Bank and the Mary-
Preparation discard, plate waste, “We are EOINg to try to make the Jand Food Bank " hesaid. =

PPN



igotr3

07/18/97 FRI 14:46 FAX 913342407171 USDA-0IA
| U7/03/87  12:38 Bz20z 225 9648 CONG.PALLONE @ooz

THE HO NEWS&TRIBUNF

JUTES g, EANCERAR IR, | W ahe Bampey OAvID N pge
8. , G'-unl_&itqw
Jiupyy, . ROMNIO D BA RN

Addgrrisiag Masager
MIG1LARL Lol "Ny
CrWiartan filveior

| )

3% Knarmty Bapy_

Lo *—ﬂ .,
0 remare. T H°

and bouey. A startling report issued by the U.S. De-

partment of Agriculture Tuesday 23IYs Americans

diaurdmurechnaqu‘ancrofthdrumualedihla

. food supply. People irrvolved with feeding the hungry

" und homeleang in Central New Jeraey eavimate the amount probably is
' - much higher, . .

- ?"Memw!ﬁle. in its well-intended zeal to overhaul the welfare gya.
Ztem, Congress last year ot billions from food-stamnp programs, and
tmiore troubling, fom programs deaigned to nourish babies and chil-

sdren, such ac the school-lunch eubaidies. Pecple who work with the

E'pmr estimate ane in four American children is either undernoy-

Fthed.urininuninmdedbemingan :

Samething haa gone terribly
<wrong with the priorities of this
‘hation. . Food funding
= in i Want 1o voi
: Fammte.ly. this i» a problem . hf;‘h nﬂ?;:' un“".'
cevery Ametican can do <ome- % o Cure Act? caﬂ
thing ghout. these numpers: .

:_Onsprciallevet consun- | 8 S5 gy
rers 8 a0 mn -
1food and letting it go bad in their DN 5 e K
Lﬂﬁ’qgmmn. Or, they noed o :
tfreexe mare food. g
&€ On thepcﬂn‘allevel.dﬁzmmmmuyhhﬁm:bﬁldubbcdthe
ﬁ{mga}haCmAq.wlﬁd\wddmmmwﬂon af the §27
%ﬂioa cut from food znd autrition Programs. The legislation would
sprovide maney for food stampa far job seekers, restare food-stamp
. religibility to some leggl, axpaying immigrante, ez well g¢ for school
Juiches and the Spesial Supplemental Nutrition Program for Women,
ts and Children, also known aa the WIC progiam.
% For children, whose braing are developing, adequate nutrition ia

The bipartisan bill now hus 65 Sponsaors in the House, including
7 Rep. Morge Rnukgma. R-5th Dist., one af its original sponsars.
3 Sadly, the bil] il lacks a Scnate sponsor. New Jersey residents L
_ !‘:'qhotad urge Sen. Robert Tar;icclli and Sen. Frank Lautenberg, both
t . ;-'D-NJ, 0 8tep up to the plate. . /

- .
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TALKING POINTS ON FOOD LOSS STUDY
AND NATIONAL SUMMIT ON FOOD RECOVERY

FOOD LOSS STUDY

New USDA study estimates that more than one quarter of all food produced in the nation is
wasted. The study by the USDA Economic Research Service, the first of its kind in 20 years to

" examine and quantify food loss, found that, in 1995, about 96 billion pounds of food -- or 27
percent of the 356 billion pounds of the food available for human consumption in the United
States -- were lost at the retail, consumer, and food service levels. Fresh fruits and vegetables,
fluid milk, grain products, and sweeteners accounted for two-thirds of these losses.

The full extent of food loss is probably even greater. The study looked only at food loss by
retailers, consumers and food service establishments. Pre-harvest, on-the-farm, and farm-
to-retail, and wholesale losses were not measured; given that we know significant losses oceur at
each of these levels, the actual amount of loss is probably far greater than the 96 billion pound
figure.

Not only is wasted food a fragedy because it could be eaten by hungry Americans, but food
waste also harms the environment and increases local taxes. Municipalities across the
country spend about $1 billion a year in tax dollars to landfill or otherwise dispose of the 96
billion pounds of food waste.

While individusal families do waste food, the study made the more important overall point
that food is systematically lost in every single stage of the food production and distribution
system. While it is true that individual families often throw out large amounts of food, it is
more significant to understand that vast amounts of food are systematically lost on farms, at
manufacturing plants, during distribution, at wholesale markets, at restaurants, at farmers’
markets, at cafeterias, and at supermarkets.

Individuals, companies, government agencies, and organizations can all do more to recover
food. USDA is NOT suggesting that, in order to fight hunger, some Americans ought to eat less,
Rather, individuals can donate canned and boxed goods to food drives and can donate their time
and money to food recovery organizations. Moreover, individuals can work with companies,
government agencies, and non-profit organizations to change the systematic ways in which food
is lost throughout the production and distribution system. The National Summit on Food
Recovery will attempt to spur such systematic ¢hanges. SR

Even a small boost in food recovery could feed millions of hungry Americans. On average,
each American consumes about 3 pounds of food a day. Ifeven S percent of the 96 billion
pounds now wasted were recovered, that would represent a day's food for 4 million people. If we
recovered 10 percent or even 25 percent, that would provide food for 8 million, or 20 million

people, respectively.
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NATIONAL SUMMIT ON FOOD RECOVERY

The National Sumiit on Food Recovery will take place September 17-18 in Washington,
DC and at sites througbout the nation. The main Summit site in Washington, DC will be
linked by a live satellite broadcast to citizens throughout the nation participating in regional and
local summits.

The Summit has a very concrete goal of eventually helping to feed 450,000 additional
hungry Americans each day. Using specific commitments as milestones to mark progress, the
National Summit on Food Recovery will help expand the growing national movement to use
food recovery in the United States as an inexpensive means of helping to feed the hungry. The
Summit will help develop a comprehensive national Plan to implement 2 33% increase, by the
year 2000, of the amount of food recovered and gleaned and distributed through various
emergency food assistance programs to Americans in need. This increase would provide an
additional 500 million pounds of food a year -- enough food to support meals to some 450,000
Americans a day.

The Summit is a unique publie/private partnership. USDA is joining with four leading
naticnal non-profit anti-hunger groups to sponsor the Summit: Second Harvest, the Chef and the
Child Foundation, Food Chain, and the Congressional Hunger Center.

The Summit will encourage every sector of American society -- individuals as well as
institutions -- to make concrete, measurable commitments to do more to recover excess
food. The Summit is actively seeking the involvement of: large corporations and small
businesses; faith-based organizations and religious groups; labor unions, trade associations, and
professional organizations; Federal cabinet secretaries and Members of Congress; charitable
foundations and non-profit organizations; state, tribal, and local elected officials; farmers,
ranchers, and orchard growers; shipping, trucking, and railroad concemns; community and youth
service organizations; food manufacturers and distributors; anti-hunger activists and food
Tecovery practitioners; restaurants, cafeterias, caterers, and food service professionals, etc -- in
short, anyone who is associated (or could be associated) with feeding people in this country.

The Summit will solicit a wide variety of means to increase food recovery. Commitments are
likely to include donating more food; providing more transportation for recovered foods; giving
more monetary and in-kind contributions to food recovery organizations; combining food
recovery with job training; ensuring the safety of recovered foods; creating new food recovery
programs; expanding the capacity of existing food recovery programs; increasing the ties
between food recovery and nutrition education; publicizing food recovery efforts; and devoting
more full-time national service and part-time volunteer hours.

While food recovery efforts will never be a replacement for a strong Federal safety net,
recovered food can be a critical and nutritious addition to the diets of millions of low-
income Americans. The Federal government will always have a critical role in helping feed
low-income Americans, but public/private food recovery partnerships need to be one tool to help
supplement the traditional Federal role.

@ois
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USDA Gleaning/Food Recovery Activities

® December, 1995 - Gleaning/Food Rescue Round Table Meetings with Secretary Glickman
commence

e December, 1995 - Food Safety and Inspection Service (FSIS), in cooperation with the Chef
and the Child Foundation of the American Culinary Federation, launches initiative to expand
food safety training for people serving donated food to the needy

® April, 1996 - USDA launches a toll-free hot-line -- 1-800-GLEAN-IT --through which callers
will receive up-to-date information about USDA food rescue policies. Assistance in linking
volunteers with local food distribution programs and guidance regarding establishing food
recovery opportunities is also provided

®Summer, 1996 - USDA AmeriCorps conducts “Summer of Gleaning” projects in 20 States.
Project designs ran the full gamut of gleaning and food rescue operations. 88 AmeriCorps
members in the Summer Program recruited over 1600 noncompensated community volunteers
who helped pick, sort, deliver, and prepare recovered foods

®October, 1996 - President Clinton signs the Bill Emerson Good Samaritan Food Donation Act
into law. The Act encourages donation of food and grocery products by limiting the liability of
good-faith donors and by providing for basic nationwide uniform definitions pertaining to
donation and distribution of nutritious foods

#November, 1996 - President Clinton signs and Executive Memorandum directing federal
agencies to promote gleaning and food recovery activities. The Memorandum designates the
Secretary of Agriculture as the Chairperson of the Interagency Working Group on Food
Recovery to Help the Hungry

e November, 1996 - USDA publishes, 4 Citizen's Guide to Food Recovery. to assist volunteers,
State and local government officials, businesses and nonprofit organizations in establishing or
expanding gleaning and food recovery activities around the country. 15,000 Guides were
distributed. In May, 1997, a second printing of 15,000 copies will be undertaken.

®January, 1997 - USDA assists volunteers in gleaning and food recovery activities related to the
Presidential Inauguration

®January, 1997 - USDA establishes intemal task force charged with implementing the
President’s November Executive Memorandum on Food Recovery

®March, 1997 - USDA announces initiative to work with District of Columbia and Maryland
high school students in meeting community service graduation requirements by coordinating
volunteer activities at the Capitol Area Community Food Bank
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8 April, 1997 - USDA hosts initjal meeting of the Interagency Working Group on Food Recovery
to Help the Hungry, pursuant to the President’s Executive Memorandum on Food Recovery

® April, 1997 - Secretary Glickman announces initiatives related to the planned September, 1997
National Food Recovery Summit, including a National Week of Gleaning, and USDA efforts to
help match student food recovery volunteers interested in performing community service with
food recovery activity opportunities '

®May, 1997 - USDA prepares second printing of 15,000 copies of its publication, 4 Citizen's
Guide to Food Recovery

®June, 1997 - Secretary Glickman announces creation of USDA anti-hunger task force, chaired
by Shirley Watkins, Under Secretary designee for Food, Nutrition and Consumer Services. The
pwrpose of this task force will be to focus the Department’s efforts in addressing hunger issues in
America, particularly in the context of Welfare Reform implementation

®June, 1997 - As a result of the interagency process, USDA works with Department of Energy,
Department of Transportation and Health and Human Services to announce joint efforts at
holding Farmers’ Markets during the Summer and Fall, with food recovery as an integral part of
each market. The initial market was held on June 27,1997, with Secretaries Glickman, Pena,

and Slater participating in the opening ceremonies

¢ July, 1997 - Secretary Glickman announces release of a USDA Economic Research Service
Study examining and quantifying the extent of food losses in the United States. The ERS study,
the first of its kind in twenty years, found that in 1995, about 96 billion pounds of food, or 27

percent of the 356 billion pounds available for hunan consumption in the United States were lost

at the retail, consumer, and food service levels

o1t
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DEPARTMENT OF AGRICULTURE
OFFICE OF THE SECRETARY
WABMINQTON, D.C. 20250

March |1, 1997

Honorable Robert E. Rubin
Secretary of the Treasury

1500 Pennsylvania Avenue, N.W.
Washington, D.C, 20220

Dear Bob:

I am asking your help in making sure that the millions of pounds of wholesome food which
are thrown away every day are directed to the hungry in America. At a time when so many within
our population are without the means to ensure consistent access to nutcitious food and
emergency feeding organizations are struggling to help meet their needs, we should take special
care to avaid the unnecessary waste of food. Yet, the waste continues day after day—the food
served in restaurants, cafeterias, schools, hospitals, and other institutional settings that is thrown
away because too much was prepared; the fresh fruits and vegetables left in the fields to rot
because they do not meet market specifications; and the non-perishable foods discarded by food
retailers and distributors because labels are damaged or cans are dented. At last report, nearly
one-fifth of all food produced for human consumption in this country is lost or wasted every
year—an amount that, according to the General Accounting Office, would feed nearly 49 million
people.

On November 23, 1996, President Clinton signed an Executive Memorandum directing
Federal agency involvement in efforts to redirect excess wholesome food from their cafeterias,
commissanes, food vendors, and other food service facilities to programs providing food services
to those in need. Agencies are also directed to encourage food recovery among their contractors;
State, local, and non-governmental partners; and grantees to ensure that they understand its
important role in helping to feed needy individuals. I have enclosed a copy of the Executive
Memorandum for your review.

I have been selected to head the Interagency Working Group on Food Recovery to Help
the Hungry established by the Memorandum and I wanted to take this opportunity to share with
Yyou some information regarding the opportunities availsble to us as we embark on this project. I
am also pleased to share with you a copy of the Department of Agriculture’s (USDA) “A
Citizen’s Guide to Food Recovery.” This publication represents one of the many efforts initiated
by USDA aimed at galvanizing the commitment and energy of representatives from all sectors of
the nation to help combat hunger in America by eliminating the waste of wholesome food.

AN EQUAL OPPORTUN™ v EMPLOYER
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Honorable Robert E. Rubin : 2

Public education about our involvement in food recovery has thus far yielded some very
positive results. For example, in December 1996, the Secretary of the Navy approved a
partnership through which excess food prepared in the cafeteria at the U.S. Naval Academy wl|
be donated to 2 local food recovery program. Procurement staff at the Department of Commerce
are reviewing food vendor contracts for the purpose¢ of incorporating an excess food donation
clause. In Michigan, a Federal prison has requested information on how it can donate excess food
to a local feeding program. These are exciting new ventures and we have only begun to scratch
the surface.

/

// One issue of concemn to potential donars of food relates to the deductibility of such /

donations as charitable contribytions, Perhaps one important way that the Department of the
Treasury can help enhance food recovery efforts would be to publicize guidance on tax
deductibility issues for potential food donors. This is especially important for smaller and non-
corporate franchise food outlets donating perishable prepared food items and for individual
farmers who permit gleaning activities in their fields or orchards. 1 would be most happy to host a
meeting with you and your staff and members of the food recovery community to discuss this
issue.

/P I will be in touch soon to discuss these activities and the work of the Interagency Working
Group on Food Recovery to Help the Hungry with you further. 1 believe that if we are creative
and if we exercise the will by forging pantnerships with the private and non-profit sectors, we can
be successful in redirecting to the needy much of the food that now goes to waste.

In the meantime, I hope that you will review the information in the publication I have
enclosed. Tam interested in hearing your thoughts and ideas on ways that we can advance this
effort. Kevin Monroe of my staff and I are available and eager to talk with you or your staff if
you need further information. We can be reached at (202) 720-3631. '

cer| '
. \
D LICKMAN '

Secretary

Enclosures



