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work lies at the intersection

of hunger and sustainability.

We prepare hundreds of nutritious and Through our Food Rescue Program, we divert

hearty meals daily in our licensed kitchen thousands of pounds of perfectly viable food from the
that our outreach team takes directly into the landfill each month and turn it into beautiful meals for
camps and streets. Our professional chefs our houseless community. Our Food Rescue Partners
have cooked in some of the most respected are grateful to have a place to make good use of their
restaurants in Louisville and now use their excess ready-to-eat food, raw ingredients, fresh

skills to fight hunger in the community. produce, bread and baked goods.
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Our Farm Partners help us use the freshest ingredients

ONE of all food produced

THIRD in fhe World is

between farm and fork. in our meals with donations of excess fresh produce
during the growing seasons.
Americans discard more food
than any other country Our network of Restaurant Partners supplement our
: work in the kitchen by providing fresh meals, as well as
, or 30-40% of v P 9

donating spare ingredients and equipment.
the US. food supply.

Our partnership with Dare to Care gives us access to
Feed Louisville is working to even more food resources. We pick up fresh produce
from their dock daily and have partnerships with retail
stores like Target and others through their network.

of food from the These resources allow us to send out snacks, fresh fruit
landfill in 2022 alone. and treats alongside the hot meals we cook daily.

change this, diverting
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