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New Year, New Goals, New Look
verything’s coming up Food Rescue, as we welcome spring.

Food Finders is bracing itself for a whirlwind year, with
a busy 2016 behind us and some incredible outcomes.
We are happy to report that we reached and surpassed
our goal of 8.5 MILLION pounds of donated food that we
redistributed last year. That meant more than 7 million meals worth
of food was provided for children, families, homeless, seniors, and
students who were struggling with food insecurity and were served
by one of our more than 300 partner pantries and agencies. This
year’s goal is 9 million—we’ll keep you posted on progress.

William
donated some
unopened
food from
his party

With your support, we are eager to keep the momentum going.
We’ll be hosting a couple of fundraisers, so look for the 3rd Annual
Golf Tournament in April and another Chefs To The Rescue event in
October, where we hope to see many of your smiling faces. Our volunteers
will be honored at our annual luncheon in June, and just before that we will be stationed at four different
post offices throughout our communities to participate in the Stamp Out Hunger food drive in May.
Plans are already underway to expand our Food4Kids program as well, adding more bags to the distribution
come September. This program is another huge volunteer effort, overseen by our Chris Wong, with a total
of 380 bags of groceries being delivered weekly to local Title 1 schools for disadvantaged families.
And, last but not least, we are updating our logo, so be sure to look for it on our trucks, mailings, website
and more. It’s still us, just a newer, more modern Food Finders, reflective of our mission and role in rescuing
food while reducing food waste.
Don’t forget to share about us with friends, family, and
on social media. Most importantly, thank you for all you
have done to join in our effort to feed those in need.
- Patti Larson, Executive Director

COMING UP
April 24
Fore! Food Rescue 3rd Annual Golf Tourney
@ Lakewood Country Club
May 13
Stamp Out Hunger postal food drive –
Volunteers welcome!
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June 3
Volunteer Appreciation Lunch
@ LB Yacht Club

W

A Healthy Partnership
with Kaiser Cafeterias
hen people think of food donors and Kaiser Permanente,
they may think, ‘Hmm, you rescue hospital food?”, but in
the case of Food Finders and its recent partnership with
Kaiser, it means hundreds of pounds of tasty, healthy food
is being donated weekly from their corporate cafeterias to help local
pantries feed those in need.

Seven Kaiser Permanente medical centers in Southern California—Anaheim,
Downey, Irvine, Los Angeles, South Bay, Panorama City, and Woodland
Hills—have signed on to be part of the program so far.
“The collaboration between Kaiser Permanente and Food Finders is a
natural fit,” said John Yamamoto, a Vice President of Government and
Community Relations for Kaiser Permanente Southern California. “We know
that access to healthy food has a significant impact on a person’s health,
and we can feed the hungry with good, nutritious food rather than throw it
away.” As a result of this unique collaboration, all seven Kaiser Permanente
hospitals have been able to reduce their environmental impact, further
demonstrating their commitment to improving community health beyond
providing medical care.
One of the recipients of this food is LA CADA How House, a transitional
living facility. They frequently receive food from the Downey location and
shared, “Their donations are amazing and really healthy! We receive all kinds
of food...chicken and beef...and side dishes that go with a meal. Our residents
cook all their meals themselves and they have learned to get creative with
the vegetables that we receive, adding them to soups and stews.”
Food Finders appreciates having Kaiser as a partner. They are demonstrating
how a corporation can take steps to reduce waste and contribute in a
meaningful way to the community. We look forward to engaging additional
locations as the company increases participation.

Thank You
to our
Recent
Donors
Enterprise Rent-A-Car
Foundation
Dan Murphy
Foundation
Keown Trust
Adams-Mastrovich
Family Foundation
Union Protein
Schnurmacher
Foundation
L.A. Lakers
Borchard Foundation
Stater Bros. Charities
Clif Bar Family
Foundation
Northrup Grumman
ECHO
SCAN Community
Giving
Hardison Family
Gentner Family
Gordon Family
Dermody Properties
Keesal, Young & Logan
First Congregational
Church of LB
Neal Family
Nauman/Stanton
Family
Shiels Family
Kiwanis LB

Loading food from Kaiser is volunteer Cesar

Spielmann Family

SAVE THE DATE
3rd Annual Fore! Food Rescue Golf Tourney
April 24, 2017 at
Lakewood Country Club
Register online:
FoodFinders.org

Food Finders happenings around the holidays
Girl Scouts
helping to
pack food for
Thanksgiving

Title Source
volunteers help
pack Food4Kids bags

A few happy recipients of
Team100 Toy Drive toys

Board Member Recruitment
Food Finders is adding to its Board of Directors. We are looking for community-minded
individuals who would like to get more involved in food recovery, who have an affinity for
reducing food waste and who can connect us to others who would like to support our mission.
Our board meets monthly and helps with goal planning in addition to attending fundraisers
and events. If you’d like to learn more, contact Patti Larson at 562-283-1400, x104.
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Soup’s on! Scraps Can Be Delicious
Ribollita in Italian means re-boiled, and simply refers to a leftover vegetable soup,
mixed with stale bread and then reheated. Try this authentic Tuscan staple and enjoy!
Ingredients:

Directions:

1/2

lb. cannellini beans (1 1/3 cups),
cooked or soaked

In a blender or food processor, purée about 3/4 of the beans and
return the bean purée to the cooking water (if using soaked, dried
beans). Set aside. Also set aside the remaining whole beans.

1/2

In a large pot, heat 1/3 cup extra-virgin olive oil, and sauté the carrot,
celery, garlic and onion over medium-high heat, until golden in color,
about 7-8 minutes. Stir often to avoid burning.

1/3

cup extra-virgin olive oil
onion, chopped

1 carrot, chopped

1 celery stalk, chopped
1 garlic clove, minced

2-3 thyme sprigs (leaves only)
1 teaspoon salt

1 potato, medium sized, cooked and diced
1/2

lb. kale (roughly a bunch)

1/3

lb. Swiss chard

1/2

head Savoy cabbage (about 3/4 lb.)

1 tablespoon tomato paste or 1/3 cup of
canned diced tomatoes or 1 fresh tomato
1/2

lb. stale bread

To taste, freshly ground black pepper
(Reprinted from Cook With Grazia)

Add the thyme leaves, salt, the remaining fresh vegetables, the
tomato paste, the bean purée with its water, along with an additional
4 cups of water. Cook over low heat, covered, for about 1 hour.
Finally, add the previously cooked whole beans and the stale bread,
cut into 1/2-inch slices, crust on. Stir, cook for another 5 minutes and
turn off the heat.
Let soup sit for at least a few hours, ideally overnight. Then, reheat
the soup, boiling for a few minutes at low heat.
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