Hoosier Hills Food Bank November & December 2008

The Bi-Monthly Newsletter for Volunteers
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oosier Hills Food Bank

is wrapping up its first
year of the Gleaning Project, the
food rescue program that harvests
excess produce from local farms
and distributes it to HHFB member
agencies’ feeding programs. As an
organization that supplies food for
nearly one hundred non-profit
agencies throughout six counties,
Hoosier Hills Food Bank strives to
obtain as many food donations in
as many forms as possible. From
non-perishable donations from
individuals to bakery bread from
local grocers; from prepared, ex-
cess meals from local restaurants
and cafeterias to excess, gleaned

Father Michael Berndit, his son, Produce from local farms, Hoosier

Adam, and Caela Wood glean Hills Food Bank sees a value in

green beans at Five Oaks Farm. ot onlyobtainingfood donations,
but alsosavingfood from going to

waste. The Gleaning Project is one example of our aliditsescue
food and get it to those that need it most.

Oftentimes a great portion of a grower’s yisldot marketable to
their general consumers due to minor blemishes or asysnmetn-
sequently, the blemished produce is never harvested tfienplant
and left in the fields to rot. But in a country where 3&i8lion indi-
viduals live in food-insecure households, allowing perfeettjble
produce go to waste is illogical and unnecessary.

Hoosier Hills Food Bank establishes relationshijs area farm-
ers so that any unmarketable produce can be rescued, gkashed
distributed to the non-profit agencies we serve. In thegitst year,
HHFB worked with four farms and collected over 4,000 pounds of
produce. Our relationship with each farm is different amchygd ac-
commodating to the needs of the farmers.

Hoosier Hills Food Bank worked primarily withe8é Krecik and
Five Oaks Farm in Jackson County. We began our collabonaitbn
Five Oaks at the beginning of June to help Steve witlpld®ing and
cultivating of his fruits and vegetables. P
sending volunteers to help in the fielc
Steve was able to produce a greater yi
ultimately donating more produce to t
Food Bank. By the end of the summ
Food Bank volunteers were oftentim
travelling to Five Oaks twice a week a
had collected a diverse array of seasc
produce for the Food Bank, includir
eggplant, green beans, tomatoes, zuccl
arugula, sweet corn, and peppers.

Similarly, a number of volunteers ha
visited the fields of Joshua Lindsay sot
of Bloomington to assist him in harvesti
the salad greens he sells at the Bloomi
ton Farmer's Market. By offering exti
hands in Joshua’s general harvest, hi
able to send the volunteers back to
Food Bank with a large donation of gre
leaf lettuce, spinach, chard, and arugula 2

In mid-July Strangers Hill Organics, a collabemtfarm just
outside of Bloomington, began contributing to the GleaningeBroy
setting aside “seconds” that would not sell to their gersaragumers
because of aesthetic blemishes. When Strangers Hill'atte® did
not fair as well as expected, Food Bank staff drove outegdarm to
glean the tomatoes, bring them back to the Food Bank, and wlistrib
them to our member agencies. Hoosier Hills Food Bank taddgrs
Hill already anticipate a stronger relationship next yedh weekly
days and more flexibility for volunteers to help Strangeils dtaff
harvest throughout the
seasons.

—

In October, as frog
snuck around au
tumn’s corner, volun
teers and staff tray
elled to Harriman
Farms in Spencej,
Indiana to glean th¢
remaining tomatoeq,
peppers, eggplant a
pumpkins that woulg
not have sold at th€
groceries  Harriman
takes their produce to.
After two trips to Har-
riman Farms within a
week, HHFB staff and volunteers had gleaned over 1,850 painds
produce that would have been left to suffer through a bitbéal, win-
ter.

14

HHFB student advocate, Jenn Jameson,
and U student, Ellie Plunkett, bundle up
and pick the last harvest of peppers at
Harriman Farms.

The Gleaning Project benefits everyone! HHFBf stafl volun-
teers are able to support and assist local farms in fiekds, non-
profit agencies from a six-county area are able to obftash and
oftentimes organic produce, and HHFB volunteers from thenmuo
nity gain exposure to local agriculture, food rescue, ardirfay prac-
tices. The project is only as strong as the support chathbers in-
volved. If you are interested in volunteering your timénaving your
fields gleaned, please do not hesitate to contact uscioudirect all
inquiries to Kim Kanney, Volunteer Coordinator, at volun-
teer@hhfoodbank.org or 334-8374.
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& & : Join us for the 15th annual Soup Bowil
+ 0 ) < ! Benefit by volunteering! Help us set up
- @ @ A - ' . serve soup, clean bowls, or tear dowr!



Meal Share—Repack Volunteer Calendar

If you are interested in joining a Re?]ack sessionjact Kim at 334-8374 or
volunteer@hhfoodbank.org
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