
 

 

NEW YORK STATE FOOD POLICY COUNCIL: LONG ISLAND FOOD BANK HEARING 

Harry Chapin and I met in September of 1973 when he was a guest on my ABC Radio Network show “On 

This Rock.”  We immediately began to talk about what we could do together to fight hunger and 

poverty.  Our initial focus was on international hunger and poverty especially the drought in the 

Sahelian region of Africa. 

We quickly expanded our horizons to U.S. hunger and poverty and then the shocking amount of poverty 

right in our backyard here on Long Island in the midst of wealth and prosperity.  Even before we co‐

founded WhyHunger, then called World Hunger Year in 1975 Harry testified at a hearing about hunger 

and poverty in Long Island.  We knew that there was a new anti‐ hunger effort called food banks that 

started in Phoenix.  Food banks collected food donated by individuals, places of worship and businesses 

but many of the businesses were wary because they were afraid they would be sued if anyone was 

harmed from food they donated.  Harry testified at a hearing on Long Island on behalf of a good faith 

donor bill to hold harmless businesses that donated food if someone became sick from the food as long 

as there was no intention to harm.  That bill opened the door to massive donations of food from 

America’s food companies. 

In 1980 Harry and his wife Sandy Chapin and I worked to establish a food bank on Long Island.  Harry 

died on July 16, 1981 and Long Island Cares opened soon after.  Over the years the food bank, now 

named The Harry Chapin Food Bank has provided food to more than 6oo emergency food providers in 

Nassau and Suffolk counties and helped feed hundreds of thousands of hungry Long Islanders.   

From the beginning though, the food bank wanted to be much more than an emergency food provider.  

All of us believed that the root cause of hunger is poverty and the root cause of poverty is 

powerlessness.   Therefore the food bank has always had a job training program and in recent years it 

has become a multi service organization helping people to get out of poverty by connecting them to job 

training, housing, education, medical services and all the federal hunger and poverty programs.  I am 

proud of the work that the Harry Chapin Food Bank has done and the many services they provide. 

WhyHunger is a grassroots support organization that works with dozens of food banks and thousands of 

community based organizations all across the country.  We run the National Hunger Clearinghouse and 

the National Hunger Hotline in partnership with the USDA Food and Nutrition Services.  We answer the 

phones at 1‐866‐3‐HUNGRY and connect people to emergency food in their neighborhood and all the 

federal hunger programs, especially SNAP, WIC and Summer Food.   

We provide a whole range of information and funding connections to emergency food providers 

including food banks.  We have raised more than $12 MILLION for several hundred grassroots 



organizations through our Artists Against Hunger and Poverty program supported by dozens of artists 

headed by Bruce Springsteen.  We have also funded more than 150 grassroots organizations through 

our Harry Chapin Self‐Reliance Awards and through several other sources.  We also provide technical 

training to emergency food providers and resources such as Cooking Up Community an online collection 

of the best nutrition education programs in America at www.whyhunger.org/cookingupcommunity and 

Beyond Bread alternate sources of nutritious food at www.whyhunger.org/beyondbread. 

Over the years we have worked with dozens of food banks and hundreds of their affiliates to encourage 

them to move beyond the charity model of relief to promoting self‐reliance and economic and food 

justice as well as improving the quality of food they distribute.  We always encourage them to partner 

with several other agencies in their communities to strengthen the quality and quantity of their services. 

Bill Ayres 

Co‐Founder and Executive Director 

WhyHunger 
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Comments	From	Long	Island	Farm	to	Preschool	program,	Child	Care	Council	of	
Nassau,	Inc.,	Franklin	Square,	NY	
	
	
Long	Island	Farm	to	Preschool	is	sponsored	by	Child	Care	Council	of	Nassau,	Inc.	
through	a	grant	from	the	New	York	State	Department	of	Health,	and	is	an	extension	
of	the	Eat	Well	Play	Hard	in	Child	Care	Settings	(EWPHCCS)	program.		The	project	
aims	to	connect	preschool	children	in	child	care	and	their	parents/caregivers	with	
local	farmers	and	their	products.		
	
The	project	involves	researching	and	arranging	for	the	delivery	of	fresh	produce	to	
be	offered	for	sale	on	site	at	three	low‐income	child	care	centers	that	are	approved	
for	EWPHCCS	implementation.		
	
Long	Island	Farm	to	Preschool	is	conducting	farmers	markets	at	three	child	care	
centers	in	Nassau	County,	with	two	farmers	attending	each	market.	The	markets	run	
weekly	during	dismissal	time	at	the	centers	from	July	through	October.	
	
The	project	also	involves	an	educational	component,	consisting	of	on‐site	food	
tastings	and	demonstrations	on	how	to	use	the	produce	that	is	for	sale.	Additionally,	
educational	materials	such	as	recipes,	newsletters	and	informational	handouts	are	
provided	each	week.	The	sites	are	also	given	a	gardening	curriculum	and	gardening‐
centered	toolkit	items	to	implement	indoor	or	outdoor	gardening	activities	in	the	
centers.		
	
As	a	whole,	the	project	is	an	effort	to	increase	the	consumption	of	fruits	and	
vegetables	–	preferably	locally	grown	–	by	providing	convenience	and	access	to	
fresh	produce,	and	offering	guidance	in	how	to	use	it.	Performance	measures	
include:	the	number	of	purchasing	transactions,	the	number	of	parents	of	children	
in	child	care	who	are	purchasing	produce,	the	number	of	customers	purchasing	
produce,	the	number	of	WIC	Farmers	Market	coupons	redeemed,	and	the	amount	of	
SNAP	benefits	used	to	purchase	the	produce.	
	
The	first	key	issue	of	‘strengthening	the	connection	between	local	food	products	
and	consumers’	is	one	that	is	of	great	concern	for	us.		While	our	markets	do	assist	
in	creating	a	direct	connection	between	parents/caregivers	and	staff	at	the	child	
care	centers	we	work	with,	we	feel	that	connection	is	somewhat	lost	when	it	comes	
to	meals	provided	for	the	children	in	care	during	the	day.		One	of	our	centers	
provides	their	own	snacks	for	the	children	and	has	purchased	produce	to	use	for	
snacks	several	times	throughout	the	season.		The	other	two	centers	we	work	with	
rely	solely	on	caterers	to	provide	all	of	their	meals	and	snacks.		Although	I	believe	
the	quality	of	food	provided	by	the	caterers	is	good,	it	would	be	even	better	if	the	
caterers	were	to	be	able	to	utilize	local,	fresh	produce	in	the	meals	they	prepare	for	
the	children.		Though	we	have	not	yet	approached	the	caterers	with	this	possibility,	



we	know	that	cost,	transportation	and	convenience	are	some	of	the	issues	that	could	
arise.		How	can	we	help	to	incentivize	the	purchasing	of	local	food	for	the	caterers	
and	centers	that	feed	children	in	care?	
	
The	last	key	issue	of	‘maximizing	participation	in	food	and	nutrition	assistance	
programs’	is	another	topic	of	great	relevance	to	our	program.	This	season,	all	of	our	
markets	accept	SNAP/EBT	benefits,	WIC	and	Senior	FMNP	program	checks,	as	well	
as	provide	$2	Fresh	Connect	checks	for	SNAP	users.		With	four	weeks	left	in	the	
season,	our	three	markets	have	become	very	successful.		Over	12	weeks,	they	have	
generated	close	to	$20,000	in	sales,	collected	almost	$4,000	in	WIC	FMNP	checks,	
and	over	$1,000	in	Senior	FMNP	checks.		Comparatively,	we	have	generated	only	
$224	in	EBT	sales	this	season.	
	
Through	contact	with	the	Nassau	County	WIC	office,	we	were	able	to	be	included	in	
the	farmer’s	market	list	that	goes	out	to	the	WIC	check	recipients.		We	received	a	
great	response	and	generated	a	large	amount	of	sales	through	the	FMNP	program.		
However,	SNAP	sales	have	been	slow,	and	we	would	love	to	be	able	to	increase	them	
in	the	coming	season.		How	can	we	further	support	participation	in	SNAP	at	farmer’s	
markets,	as	well	publicize	the	benefits	of	the	Fresh	Connect	program?	
	











New York State Council on Food Policy 
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Comments Submitted by the Amagansett Food institute  

 

Thank you for providing us with this opportunity to submit comments to the Listening Session. 

 

The Amagansett Food institute (AFI) is a non‐profit organization founded in 2010 with the mission of 

supporting, promoting and advocating for local food and the farmers and food producers of the East End 

of Long Island.  AFI currently has approximately 40 business members including farmers, fishers, bakers 

cheese makers and producers of a variety of other products made from locally grown food.  AFI supports 

local food production through a variety of programs which support the economic viability of local food 

businesses.  Two programs of particular relevance to today’s session are: a food business incubator 

known as South Fork Kitchens located on the Southampton campus of Stony Brook University.  This 

incubator, which includes a fully licensed and equipped commercial kitchen, provides a home for small 

food producers, providing them with use of the kitchen, storage and other services. AFI also operates a 

program called Farm to Pantry, a partnership with Long Island Cares in which we aggregate and sell 

local, organically grown produce, most of which is surplus, to Long Island Cares for distribution to food 

pantries all over Long Island.  AFI was also recently awarded a grant from the United States Department 

of Agriculture Local Food Promotion Program to conduct a feasibility study for a local East End Food 

Hub. 

 

Food Security and Access 

The Council on Food Policy and the NYS Department of Health have reason to be proud of the steps New 

York State has taken to encourage the purchase of healthy local food in the HPNAP program.  The use of 

a separate budget line for produce purchase has made programs such as our Farm to Pantry project 

possible.  In a state as large as New York, however, defining “local” as grown in the State, does not go far 

enough to encourage purchases from smaller local farms and food hubs.  AFI would like to see a 

preference expressed for truly local (within 100 miles) or regional procurement wherever possible.  

Based upon our experience, we believe that sourcing local produce from area farms and food hubs 

would have a number of positive effects:  the food is fresher, this means that it retains more of its 

nutrients and flavor and will last longer in the home.  People are just more likely to eat healthy food if it 

tastes better, and fresher food not only tastes better, but requires less in the way of preparation to taste 

great.  From an economic development standpoint, a local preference would open markets to local 

farms which may currently be closed to them.  Finally, the opportunity to know where the food is 

coming from leads to a closer relationship between the pantry user and the farm which in turn, opens 

the door to a better and more diverse diet. 

In addition to creating a preference for local food, it would be helpful if the HPNAP program recognized 

that better food is sometimes more expensive food.  We recognize that food security programs are 

always faced with the dilemma of whether to provide more food or better food.  The choice to require 

fresh produce is a choice in favor of better food.  We believe that local, organic produce is the best food.  

It is, however, more expensive to produce that food on the East End of Long Island than in some other 



areas of the State.  HPNAP recipient agencies should be rewarded for buying local by receiving higher 

grant awards to pay for the higher quality produce. 

Our experience with Farm  to Pantry has also  led us to believe  that  there  is still serious need  for  food 

education  across  all  economic  levels  in  the  community.    Frequently we  are  told  that  a  given  food 

product is just not acceptable for purchase or even donation to food pantries.  For example, our farmers 

grow a number of varieties of carrots, some are orange, but some are red or yellow.  We have been told 

that “people won’t eat” the red carrots –carrots have to be orange!  The same issue arises with certain 

varieties of  squash,  turnips and potatoes.   This  is not a cultural  issue,  this  is about a perception  that 

something  is wrong with  the  vegetable  or  that  it  is  somehow  strange.    To  some  extent  the  people 

making the purchases have food prejudices which are being imposed on the end users.  We believe that 

an increase in food demonstrations and education can easily break down some of these food prejudices 

and help create more diverse and healthy diets for New Yorkers.  Young children are particularly open to 

expanding  their  food  horizons  through  good  educational  experiences.    AFI  proposes  an  increase  in 

funding  for  such  programs,  whether  through  the  Fresh  Connect  program  or  through  other  funded 

programs. 

 

Food Production 

Through its South Fork Kitchens incubator program, AFI is supporting a number of local food producers 

who use local farm products to create added value or processed food.  For example, a small local farm 

re‐introduced the growing of wheat on the South Fork several years ago.  A local baker has developed a 

business making bread with this locally grown wheat.  As she demonstrated that there is a market for 

this product, several other farms began to grow wheat for processing into flour for her bread.  Farmers 

are now discussing the possibility of growing other grains for gluten free products.  This has led to 

growth in the baker’s business and the development of a whole new farm product on the East End. This 

is a small example of the synergies possible in a local food community.  Small scale food production 

using local farm products benefits the local economy by creating jobs, supporting farms and creating 

healthy food options. 

Programs such as ours can use more governmental support.  While we have developed referral 

agreements with local economic development programs, we would like to have some capacity within 

the incubator to assist intending small businesses to develop business plans and pursue appropriate 

licenses.  We currently have no ability to provide reduced rate services for low‐income or MWBE 

businesses.  AFI proposes an increase in funding for economic development specifically targeted to food 

and agriculture. 

 

Other Support for Farmers 

For many years Farmer’s Markets have provided the entry point for new farms and food producers, 

giving them easy access to a customer base and bringing the bounty of the farm community to urban 

and suburban areas in the State.  Many local communities such as ours are reaching or have reached a 

saturation point where the addition of a new market only serves to reduce sales in the existing markets.  

If growth in local and organic farming is to be encouraged, there need to be new models for the sale of 

agricultural and related products.  AFI urges the New York State Council on Food Policy to continue to 



lead in this area by supporting the development of local food hubs, creating new incentives or 

requirements for local procurement and otherwise reducing barriers to sale. 

Global warming increased fuel costs, food recalls, the drought in California—all these things bring home 

to us the need to be able to provide our basic food needs in a local and sustainable manner.  At the 

same time, the resurgence in interest in farming and food businesses among younger people provides 

an opportunity to build a very different food future.  We need to embrace this future! 

 

Thank you. 

 

Submitted By: 

Kathleen A. Masters 

Executive Director 

Amagansett Food institute 

PO Box 2611 

Amagansett, NY 11960 

Amagansettfoodinstitute.org 

amagansettfoodinstitute@gmail.com 



Kenneth Jaffe, MD 
Slope Farm to School 

Slope Farms LLC 
PO Box 4, Meridale, NY 13806 

phone  607-746-6303; cell 917-543-0169  
slopefarms@delhitel.net 
www.slopefarms.com 
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To	  the	  New	  York	  State	  Council	  on	  Food	  Policy:	  	  
	  
Thank	  you	  for	  the	  opportunity	  to	  submit	  written	  comments	  concerning	  NY	  State	  farm	  to	  
school	  policy,	  as	  I	  was	  unable	  to	  attend	  today’s	  meeting	  in	  person.	  	  
	  
The	  focus	  of	  my	  comments	  is	  the	  role	  of	  the	  NY	  OGS	  warehouse	  system	  in	  distributing	  healthy	  
NY	  farm	  products	  to	  the	  state’s	  school	  children.	  I	  will	  review	  recent	  progress	  and	  discuss	  OGS’	  
key	  role	  in	  expanding	  farm	  to	  school	  for	  more	  students,	  in	  more	  regions,	  including	  more	  NY	  
farm	  products.	  One	  of	  these	  products	  is	  our	  antibiotic	  free	  Slope	  Farm	  to	  School	  ground	  
beef,	  which	  is	  raised	  and	  processed	  in	  NY	  State.	  	  
	  
In	  its	  system	  of	  OGS	  warehouse,	  NY	  State	  already	  owns	  both	  the	  physical	  plant	  and	  system	  for	  
distributing	  food	  to	  schools	  in	  each	  region	  of	  the	  state.	  For	  many	  years,	  the	  eight	  regional	  
Office	  of	  General	  Service	  warehouses	  have	  distributed	  the	  commodity	  foods	  purchased	  by	  
schools	  across	  the	  state.	  
	  
This	  OGS	  infrastructure	  can	  also	  distribute	  NY	  State	  farm	  products	  to	  schools,	  to	  the	  benefit	  
of	  the	  farm	  economy	  and	  the	  health	  of	  our	  school	  children.	  	  	  
	  
Since	  2011,	  a	  OGS	  pilot	  program	  on	  Long	  Island	  has	  helped	  supply	  New	  York	  grown	  fruits	  
and	  vegetables	  purchased	  by	  the	  36	  school	  districts	  in	  the	  Long	  Island	  School	  Nutrition	  Coop.	  
NY	  OGS	  does	  not	  purchase	  the	  food.	  Rather,	  OGS	  permits	  the	  local	  produce	  to	  ‘piggyback’	  on	  
the	  existing	  distribution	  of	  USDA	  commodity	  foods	  that	  schools	  purchase.	  Access	  to	  OGS	  for	  
distribution	  has	  been	  a	  key	  to	  the	  success	  of	  this	  program	  on	  Long	  Island.	  	  
	  
Without	  OGS	  distribution	  the	  cost	  of	  trucking	  to	  multiple	  schools	  becomes	  prohibitive.	  (Not	  to	  
mention	  the	  unnecessary	  burning	  of	  fossil	  fuel	  for	  delivery).	  But	  the	  Long	  Island	  program	  has	  
been	  a	  "one	  off	  program”	  that	  relies	  on	  a	  Memorandum	  of	  Understanding	  (MOU)	  that	  allows	  
Shulman	  Produce	  to	  distribute	  via	  the	  LI	  OGS	  warehouse.	  The	  other	  regional	  warehouses	  are	  
not	  being	  used	  for	  NY	  farm	  to	  school.	  	  
	  
To	  discuss	  the	  goals	  of	  expanding	  the	  Long	  Island	  program	  to	  include	  other	  NY	  farm	  products,	  
and	  other	  regions	  of	  the	  state,	  there	  was	  a	  meeting	  in	  June	  2014	  with	  OGS	  Commissioner	  
Destito	  and	  Assemblyman	  Englebright,	  their	  staffs,	  school	  food	  directors	  from	  NY	  State,	  the	  
originators	  of	  the	  LI	  program,	  school	  food	  activists,	  farm	  to	  school	  suppliers,	  and	  
representatives	  of	  NY	  State	  Dept.	  of	  Ag	  and	  Markets.	  There	  appeared	  to	  be	  a	  good	  deal	  of	  
interest	  on	  the	  part	  of	  the	  Commissioner	  and	  the	  Assemblyman	  in	  furthering	  these	  goals.	  	  	  
	  



	  
	  
	  
After	  the	  meeting,	  Slope	  Farm	  to	  School	  received	  a	  commitment	  from	  OGS	  for	  an	  MOU	  to	  
permit	  distribution	  of	  frozen	  NY	  antibiotic	  free	  beef	  to	  LI	  schools	  through	  the	  LI	  warehouse.	  
This	  will	  be	  he	  first	  expansion	  of	  the	  LI	  program	  beyond	  produce.	  I	  believe	  this	  commitment	  
was	  because	  of	  an	  understanding	  of	  the	  public	  health	  and	  state	  economic	  development	  value	  
of	  using	  antibiotic	  free	  beef	  raised	  and	  processed	  in	  NY.	  	  And	  because	  we	  are	  already	  serving	  
four	  schools	  on	  Long	  Island	  after	  being	  awarded	  the	  bid	  by	  the	  Long	  Island	  Coop	  for	  NY	  
antibiotic	  free	  beef.	  	  
	  
We	  are	  very	  grateful	  to	  Commissioner	  Destito	  and	  Annemarie	  Garceau,	  the	  OGS	  Director	  of	  
Food	  Distribution,	  for	  committing	  to	  this	  MOU.	  	  Access	  to	  OGS	  distribution	  will	  allow	  Slope	  
Farm	  to	  School	  to	  supply	  this	  healthier	  NY	  beef	  to	  more	  schools	  at	  a	  better	  price	  because	  of	  
lower	  distribution	  costs.	  	  There	  are	  additional	  schools	  who	  are	  requesting	  Slope	  Farm	  to	  
School	  beef	  but,	  because	  of	  distance	  and	  distribution	  cost,	  we’ve	  been	  unable	  serve	  them	  
without	  the	  MOU.	  
	  
Beyond	  Long	  Island	  are	  seven	  more	  NY	  OGS	  regional	  warehouses	  that	  could	  help	  distribute	  
healthy	  NY	  State	  farm	  products	  to	  over	  a	  million	  additional	  NY	  K-‐12	  students.	  The	  state	  
contracts	  with	  private	  companies	  to	  distribute	  commodity	  foods	  to	  schools	  via	  these	  
warehouses.	  But	  the	  current	  contracts	  do	  not	  include	  NY	  farm	  to	  school	  distribution.	  From	  
my	  conversations	  with	  attorneys	  who	  have	  researched	  this	  question,	  my	  understanding	  is	  
that	  the	  contracts	  permit	  NY	  State	  to	  amend	  the	  contract	  with	  a	  month's	  notice.	  	  
	  
In	  our	  June	  conversation	  with	  Commissioner	  Destito	  and	  Assemblyman	  Englebright,	  there	  was	  
discussion	  of	  expanding	  the	  farm	  to	  school	  program	  to	  the	  schools	  serviced	  by	  one	  addition	  
regional	  warehouse	  upstate,	  and	  I	  believe	  there	  has	  been	  further	  discussion	  toward	  that	  
limited	  goal.	  	  
	  
In	  terms	  of	  policy,	  I	  would	  request	  that	  the	  Council	  recommend	  that	  NY	  expand	  the	  Long	  
Island	  farm	  to	  school	  program	  to	  include	  all	  other	  regional	  warehouses	  in	  the	  state.	  	  In	  
carrying	  out	  this	  policy,	  the	  state	  would	  exercise	  its	  right	  to	  revise	  its	  contracts	  with	  
the	  warehouse	  operators	  to	  include	  distribution	  of	  NY	  farm	  to	  school	  products	  purchased	  by	  
schools.	  In	  terms	  of	  budgeting,	  OGS	  should	  be	  funded	  to	  carry	  out	  the	  additional	  warehousing	  
and	  inventory	  management	  this	  would	  entail.	  	  
	  
Using	  this	  existing	  infrastructure	  for	  distributing	  NY	  farm	  products	  to	  schools	  would	  
meaningfully	  benefit	  the	  states	  farm	  economy,	  and	  improve	  the	  freshness	  and	  healthfulness	  
of	  school	  lunches	  served	  to	  children	  in	  New	  York.	  	  
	  

Sincerely,	  	  
	  
	  
Kenneth	  Jaffe,	  MD	  
Slope	  Farm	  to	  School	  
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Tuesday September 30, 2014 

 H. Lee Dennison Building, 100 Veterans Hwy, Hauppauge, NY  
 
 
Good morning and thank you for the opportunity to address the members of the New York State 
Council on Food Policy as you travel throughout New York listening and gathering information 
on the health and nutritional well-being of our residents. As the Manager of Government Affairs 
and Veteran Services for Long Island Cares, Inc.—The Harry Chapin Food Bank, I am 
extremely proud to work for an organization that strives to meet the needs of greater than 
316,000 food insecure Long Islanders through the successful partnership we share with our 
network of over 600 member agencies (i.e. soup kitchens, food pantries, senior centers, and day 
care centers) and our own array of direct service initiatives including a mobile pantry, homeless 
outreach unit, and nutrition education services.   
 
When discussing what is right in New York State regarding food policy, the fact we have a 
Governor who openly discusses hunger during his State of the State Addresses must be 
acknowledged and applauded. Historically, politicians stay away from hunger and consequently 
a life or death issue is usually and reprehensively swept under the rug. Today, at least in New 
York, things are different. In addition to Gov. Cuomo, we also are fortunate to have State 
Senators and Assembly Members that are not afraid to publicly declare that 2,758,740 food 
insecure New Yorkers constitutes a public health crisis that must be immediately addressed.  
 
In his 2013 address, Gov. Cuomo stressed the necessity of creating the body I now testify before, 
the New York State Council on Food Policy. Moreover, 2013 was the year the Governor 
announced the creation of the New York State Anti-Hunger Task Force, which brings together 
experts, advocates, and state and local officials to develop and implement action-focused 
recommendations to combat hunger and improve access to locally grown and produced fresh 
foods. Long Island Cares is proud to be a member of the New York State Food Bank Association 
which has a seat on this task force. Then in his 2014 address, he announced his plan to host a 
new Upstate-Downstate Food-to-Table Agriculture Summit focused on linking our upstate 
agriculture industry and downstate consumers to create a self-sustaining agricultural-commercial 



ecosystem in New York by maximizing the procurement of local food by public schools and 
government agencies to increase access to produce in underserved communities. Moreover, the 
Governor acted when New York’s food insecure population needed him most. Under the 
directive of Governor Cuomo, New York State preserved approximately $457 million a year in 
Supplemental Nutrition Assistance Program (SNAP) benefits that would have otherwise been cut 
by the federal Farm Bill this past February. Impacted households were slated to lose $127 in 
SNAP benefits each month. This action taken by the State saved benefits for nearly 300,000 
households in New York. In summation, having leaders that publicly illuminate the often hidden 
issue of hunger and that are willing to implement corrective policy on a state level to address 
flawed federal policy are ways in which New York State is immensely “getting it right.”  
 
On behalf of Long Island Cares, Inc.—The Harry Chapin Food Bank, the State appointed 
regional food bank for Long Island, the partnership we share with the State is vital to our overall 
operation. New York State entrusts Long Island Cares as the administrator of the Hunger 
Prevention and Nutrition Assistance Program (HPNAP) for the Long Island region. HPNAP 
funding helped Long Island Cares to distribute the following during the 2013-2014 contract 
year:  16,864,991 total meals, $106,000 of fresh produce, $43,000 of one-percent or fat-free 
fluid milk, and $160,000 in operations and capital equipment support which includes 
refrigeration, racking, and staffing costs for our member agencies. The flexibility, strength, 
and ability to purchase perishables and other more expensive items that HPNAP affords Long 
Island Cares gives so much more to the region than simply increased poundage. It leads to 
increased access to high cost, low sodium, low fat, high proteins that Long Islanders in need 
have difficulty procuring for themselves. HPNAP doesn’t simply purchase food; it helps New 
Yorkers in need access the “right foods.”  
 
Under the leadership of the Honorable Andrew Cuomo and a responsive Long Island delegation 
of Assembly Members and Senators, we find ourselves in the most opportune political climate to 
make systematic and sustainable food policy changes. There must be a renewed commitment 
towards feeding the hungry in New York State that embraces enhanced funding, access to 
resources, aggressive community outreach and education by which no child, adult, senior citizen, 
or person in need is ever left out. Our founder Harry Chapin once said, “To know is to care. To 
care is to act. To act is to make a difference.” It is on us now, the people in this room, to come 
together to advance food policy that promotes nutrition awareness, generates local economic 
development, and buttresses public health for generations to come. Trust that you have the 
support and partnership of the regional food bank for Long Island, Long Island Cares, in this 
worthy endeavor.              
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The Mission of the Food Policy Council: 

 Promote the production, distribution, and 
awareness of locally grown food. 

 Strengthen and prioritize policies that will 
improve food access, health, and nutrition. 

 Enhance the regional food system by utilizing 
local agriculture and farming. 
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Mission Statement 

The food equity subcommittee of the Suffolk County Food Policy 
Council aims to identify actionable steps to achieve greater equity 
within the regional food system and to make recommendations to 
the entire Food Policy Council as well as the Legislature, and to 
identify or offer suggestions on legislation or policy to achieve those 
steps. 
 
Obstacles 
 
• Lack of access to healthy, affordable food choices in some 

communities 
• Connecting communities with affordable, healthy options 

(distribution, limited opportunities for retail) 
• Low redemption of SNAP/EBT at Farmers’ Markets 
• Education about healthy options, budgeting, and food 

preparation 
• Funding and resources 

 
Objectives 

• Explore programs and projects in four areas: healthy corner 
stores, school food, sampling and demonstrations at farmers 
markets and understanding regulations for cooking demos, and 
increasing SNAP redemption/usage at farmers’ markets in 
Suffolk County. 

• Identify incentives (financial or in form of policy or programs) 
to bring healthy food retailers to underserved communities and 
encourage or support healthy food retailers to maintain and/or 
expand after initial support 

• Document benefits of recipe demonstrations and sampling to get 
people to try new items (education) and develop broader 
understanding of regulations for recipe demonstrations and 
tastings at farmers’ markets  

o Nutrition education through demonstrations 
• Identify alternative models for offering healthy, affordable food 

options in underserved communities 
• Pilot program to work with 4-5 corner stores in underserved 

areas to help them offer more healthy, affordable options 
through education and outreach, connecting with distributors 
and expanding offerings, signage and labeling, and store 
infrastructure 

Accomplishments 

• Shared and distributed lists of farmers’ markets in Nassau 
and Suffolk Counties that accept SNAP/EBT prepared by 
Cornell Cooperative Extension of Suffolk 
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• Researched best practices and possible models for healthy 
corner store project, including studying projects in 
Philadelphia, Baltimore, Delridge Neighborhood (Seattle), 
and others 

• Developed and launched pilot of Healthy Corner Stores 
Project, working with Neighborhood Country Market in 
Mastic Beach to expand healthy, affordable food options 

o Identified Neighborhood Country Market as ready 
and willing partner in underserved neighborhood 

o Surveyed customers and residents about preferences 
and shopping habits 

o Developed preliminary 6-month action plan for pilot 
phase 

o Held Kick-Off Event on August 15th to introduce the 
pilot project to the community and customers, 
including tasting of yogurt parfaits, coupons for skim 
and 1% milk, educational materials, free lunches for 
children under 18, and showcased new fresh produce 
offerings 

• Secured grant funding from private foundation to expand 
pilot project to work with 3-4 additional stores 
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Mission Statement 

To assist local governments to remove barriers and provide 
positive assistance to facilitate community gardens in towns. 
Such gardens can improve nutrition and health, physical 
activity, community engagement, safety and economic vitality 
for a neighborhood and its residents.  
 

Obstacles 
 
• Identifying land 
• Identify audience  
• Water hookup 
• Electrical (eventually) 
• Liability  
• Funding 

 
Objectives 

• Identify institutions willing to grow seedlings for gardens 
o Materials provided by “Green Thumb” of Long Island 
o Farmingdale, BOCES, Suffolk County 

probation/prisons, SOAR (youth probation) 
• Create an umbrella network “Green Thumb” to manage all 

community gardens in Suffolk County and eventually Long 
Island  

• Clearly define benefits of implementing community gardens  
o Nutrition education through cooking demonstrations, 

food preservation techniques, etc. 

Accomplishments 

• Created the LICGA (Long Island Community Gardens 
Association) website, a collaboration between Stony Brook 
Medicine Dietetic Interns and Sustainable Long Island. 

• Initiated first annual meeting of Nassau and Suffolk County 
gardens at an exploratory session March 2014. 

• Created LICGA steering committee undertaking the 
establishment of a 501c-3 

• Planning first annual benefit for LICGA-2014 Veterans’ Day 
LICGA Benefit 

Food Policy Work 

Creation of Suffolk County Food Bill, resolution 1096-2014, 
proposed by Legislator Kara Hahn.  The bill, which recently 
passed, introduces nutrition guidelines for food available at Suffolk 
County recreational facilities, as well as all vending machines. 
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Mission Statement 

The “Why Buy Local?” subcommittee of the Suffolk County 
Food Policy Council serves to promote the production, 
distribution and accessibility of locally grown food. The 
subcommittee aims to expand access to quality local food, 
enhance food security, promote sustainability, and expand 
economic opportunities for local agricultural producers, 
processors, and distributors. 
 

Obstacles 
 

• Costs of production 
• Development pressures 
• Marketing and branding challenges 
• Lack of financial assistance geared towards Long Island 

agriculture 
• Lack of young and emerging farmers 
 

Objectives 

o Agritourism Visitor’s Center 
o Work with Agricultural Education subcommittee to 

establish curriculum at both K-12 & University levels. 
o Secure financial assistance needed to help young and 

emerging farmers, start-up operations, and transitioning 
farmers. 

o Secure funds needed to help farmers implement Best 
Management Practices through financial assistance and 
the provision of technical assistance through established 
agencies such as Cornell Cooperative Extension and the 
Suffolk County Soil & Water Conservation District. 

o Help attract and support “value-added” food start-ups, 
particularly in the fisheries industries.  

o Encourage shellfish aquaculture as both a function of 
economic development and as a means of cleaning 
Suffolk County bays and waterbodies. 

Accomplishments 

• The creation and maintenance of the Suffolk County Food 
Policy Council Facebook and Twitter accounts. 

• The Agriculture Capital Equipment Grant Program has been 
recommended by the LIREDC to Empire State 
Development for funding at the $500K or $1m level. 

• The fourth annual “Celebrate Grown on Long Island Day’ 
was successfully held at the Suffolk County farm in 
Yaphank.  
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• With endorsement and support from the Suffolk County 

Food Policy Council, the latest round of changes to Chapter 
8 of the Suffolk County Administrative Code was passed 
unanimously (with one abstention) by the Suffolk County 
legislature and signed into law by County Executive Steve 
Bellone in 2013. The law is intended to improve the 
attractiveness of Suffolk County’s “Purchase of 
Development Rights” program and to update the legislation 
to reflect a changing agricultural climate. The law allows 
limited agritourism activities and onsite processing on 
preserved Suffolk County farmland. It also creates the 
mandate that preserved farmland is used for agricultural 
purposes, and requires currently fallow land to be cultivated 
and brought into agricultural production. 

• A report summarizing the attitudes of 143 Suffolk County 
agricultural producers was authored by the Suffolk County 
Department of Economic Development & Planning and 
presented to the Food Policy Council.  
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Mission Statement 

The education subcommittee of the Suffolk County Food Policy Council seeks to work with Suffolk 
County educational institutions in developing curricula that helps the community learn to make healthy 
food choices; understand where food comes from, and grow our own food sustainably. 
 

Obstacles 
 

• Communicating with and organizing the large number of disparate school districts in Suffolk County. 
• Incorporating activities in K-12 schools within the challenging Core Standards: teachers have little 

time for enrichment activities and are learning a new curriculum themselves 
• Difficulty in maintaining school gardens over the summer months 
• Low interest in agricultural education  as a career path 
• Funding and resources 
 

Objectives 

o Explore programs and projects in nutrition, healthy eating and creating school gardens that are in 
alignment with State standards. 

o Disseminate information illustrating successes in Suffolk County school districts that have 
implemented healthy eating/healthy lifestyle programs 

o Identify resources available to Schools, Colleges and other educational institutions through grants 
or available educational materials. 

o Participate in National, State and Local activities that advance Healthy Foods/Healthy Lifestyles 
education and gardening/farming education. 

o Help develop a pilot program in agricultural education at a secondary or post-secondary school 
using successful models.  

Accomplishments 

• Participation in Food Day Apple Crunch 
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