


Our Mission

To be a collaborative resource, creating solutions to environmental 
challenges to improve quality of life in communities.



Food Waste is Costly
Environmentally | Economically | Socially
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Food & the Triple-Bottom Line

Feed People

In 2012, 14.5% of the 
households in the 
United States were 
food insecure.  Much 
of the 1.3B pounds of 
food sent to landfills is 
edible and can be 
used to feed the 
hungry with liability 
protection and tax 
incentives (ERS, 2014).

Protect Resources

Food waste squanders 
valuable resources 
throughout the supply 
chain – including 
water, land, fuel and 
electricity. When 
discarded food is sent 
to a landfill, it does not 
return value to the soil, 
but produces harmful 
methane gas (EPA, 
2018).

Economic Rewards

Landfilled food costs 
U.S. $161.6B a year. 
Businesses profit by 
implementing source 
reduction and reducing 
manufacturing waste. 
Families save by 
learning food waste 
prevention strategies. 
An average family of 
four loses $1,484 
annually on wasted 
food (ERS, 2014).



That’s why we’re here!

FOOD WASTE AND 
CLIMATE CHANGE

FOOD DONATION 
TRENDS

HEALTHY, RESILIENT, 
EQUITABLE FOOD 

SYSTEMS

CONVERSATIONS ABOUT 
THE FOOD SYSTEM IN 

KANSAS CITY



Tom Jacobs
Mid-America Region Council

www.marc.org

 Director of Environmental Programs

 Led the development of the KC Regional Climate 

Action Plan, which links social equity, public and 

ecological health, food security and land 

stewardship.

 Helped develop many regional climate 

frameworks with proposed climate solutions

Regional Vision: Greater Kansas City is a region of opportunity. 

Its robust economy, healthy environment and social capacity 

support the creativity, diversity and resilience of its people, 

places and communities.

Watch Tom’s presentation

http://www.marc.org/
https://www.youtube.com/watch?v=jiA_beIeOfw


Main Ideas
▪ It’s hard to identify who all is doing the work – reducing waste/feeding hungry people-

an umbrella organization

▪ Need for education – safe food handling, appropriate methods – healthy eating

▪ Getting governments on board to adopt curbside composting

▪ Engaging farmers in the food waste topic – cost/benefit

▪ Central location for information

▪ Relationships – building them, connecting resources – pantries, decision-makers, impacts

▪ Inclusion – trying to connect all of the groups – from producer to end user – what is the 

real need?

▪ Logistics – better coordination – distribution hub?

▪ Infrastructure of processing compost – need more composters 

▪ Diversity of organizations that can provide capacity – Restaurant association, etc.

▪ Missing conversation with stakeholders who are being served

▪ Logistics of getting the food out

▪ Outreach should be simple and easy

▪ Financial impacts in outreach



Welcome 

Back



Brian Fry
Harvesters Community 

Food Network
www.harvesters.org

Mission: To feed hungry people today and work to end 
hunger tomorrow.

 Director of Acquisitions

 Ensures that Harvesters has enough quality 
food to give to hungry families, children, and 
seniors in the 26-county area in which 
Harvesters serves.

 Brought more than 80 million pounds of food 
and household products during the 
pandemic.

Watch Brian’s presentation

https://www.harvesters.org/
https://www.youtube.com/watch?v=mOwQDQbhNZE


Main Ideas

▪ Interconnectedness is missing – facilitate a better process of reducing 

food waste

▪ Easy because there is willingness and desire

▪ Difficult – transportation and not knowing who to call 

▪ Concern – transportation/logistics, coordination of information

▪ Easy – lots of synergy and energy

▪ What is the overall goal and how do we make it measurable?

▪ Innovation and addressing the root call – reassess the outcomes and 

assumptions

▪ Challenges – refrigerated trucking is elusive, the cost – it’s cheaper to 

throw it away than have it composted 

▪ What is the “carrot” for policy?

▪ Education - compost vs trash, value to the community and environment

▪ Outreach to more than to the “do-gooders”



Main Ideas continued
▪ Need to educate people on donation – volumes, unique items, roles, etc.

▪ Phone apps

▪ Understand the interaction between the consumer/producer/distributer

▪ Easy – drop off bins, school food drives, pantries

▪ Difficult – access/where to take it/times, transportation, logistical 

challenges

▪ Meal Connect app to be used for small scale operations and engage 

volunteers

▪ “Best by” dates – educate consumers and retail

▪ Central hub for information and resources, mapping the food system

▪ Addressing regulations that differ between KS and MO and across 

counties



Next Week

Healthy, resilient, and 
equitable food system

Brainstorming next 
steps



EPA’s Sustainable Management of 
Food
https://www.epa.gov/sustainable-
management-food

Kansas City Food Summit 
Resources
www.wichita.edu/kcfoodsummit

Resources

https://www.epa.gov/sustainable-management-food
http://www.wichita.edu/lincolnfoodsummit


Upcoming 

Event from 

USDA

Register Here

https://www.labroots.com/ms/virtual-event/usda-food-loss-waste-innovation-fair


Contact Us

Michelle DeHaven
Michelle.DeHaven@Wichita.edu
316-978-6673

Tonya Bronleewe
Tonya.Bronleewe@Wichita.edu
316-978-6638

Leslie Kimble
Leslie.Kimble@wichita.edu
316-978-7460

Visit the EFC website

mailto:Michelle.Dehaven@Wichita.edu
mailto:Tonya.Bronleewe@Wichita.edu
mailto:Leslie.Kimble@wichita.edu
https://www.wichita.edu/academics/fairmount_college_of_liberal_arts_and_sciences/hugowall/efc/

