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2024 Faith, Food and Farms Conference

Agenda

11:30am-12:00pm: Registration opens for conference tour participants

12:00pm-2:45pm: Conference Tours

3:00pm-3:35pm: Opening Plenary Assembly Room

3:45pm-4:35pm: Breakout Sessions #1:

1. Plan Ahead: Securing Resources to Facilitate Food Access During Disasters
Assembly Room

2. Food Waste Reduction: Food Storage and Gleaning
Activity Room

3. Religious Dietary Restrictions and Food Preparation During Emergencies
Conference Room 2

4:45pm-5:20pm: World Cafe, an opportunity to dive deeper in focused short conversations
Assembly Room

5:30pm-6:20pm: Breakout Sessions #2:

1. Advocating for Local, State & Federal Sustainable and Just Food Policies
Activity Room

2. Congregational Kitchens, Your Community Resource During a Disaster and Beyond
Assembly Room

3. Vacant Faithlands Transformed to Farms, Farmworker Housing and Much More
Conference Room 2

6:30pm-7:30pm: Closing Plenary and Dinner Assembly Room
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‭Faith, Food and Farms Conference 2024‬
‭Plenary and Workshop Descriptions‬

‭Wednesday, May 8th, 2024‬

‭Opening Plenary‬ ‭3:00 pm - 3:50 pm‬

‭We’ll introduce our conference theme with speakers describing ways that faith communities‬
‭support food access during disasters. Hear about U.S. Department of Agriculture programs‬
‭including Disaster-CalFresh and resources available to help faith groups grow their capacity to‬
‭serve when the need is highest. Hear about how a religious retreat center switch gears to‬
‭provide food and shelter for firefighters, and a sanctuary became a We will touch on religious‬
‭perspectives on the relationship between sustainability, justice, food and agriculture.‬

‭Speakers Include:‬‭Jesus Mendoza, Jr., Regional Administrator‬‭with the U.S. Dep't. of‬
‭Agriculture Food and Nutrition Service;‬‭Katie Evenbec‬‭k,‬‭St. Dorothy's Rest Retreat Center (fmr.)‬
‭and Congregation Shomrei Torah, Sonoma County‬

‭Breakout Session 1 (Workshops 1-3)‬ ‭4:00 pm - 4:45 pm‬

‭1. ‭Plan Ahead -Securing Resources to Facilitate Food Access in Disasters

‭Speakers:‬‭Pastor Floyd Thompkins, St Andrew’s Presbyterian‬‭Church; Kristen Sales, Zero‬
‭Waste Sonoma; Linda Mansell, Windsor Presbyterian Church‬

‭Moderator:‬‭Mimi Enright, UCCE‬

‭Natural disasters are increasingly frequent as a result of climate change. Congregational sites‬
‭are crucial resources to help local residents and first responders access food in the wake of a‬
‭disaster. Commercial kitchens, cold storage, and lists of organized volunteers are all key assets‬
‭that your congregation can make available to the community.‬‭Get planning ideas about how you‬
‭can safely and legally ensure your kitchen can be a community resource during a disaster such‬
‭as a fire, flood, earthquake, or power outage.‬‭Learn‬‭about congregations that accessed‬
‭government dollars to help individuals evacuated during recent fires, including offering shelter‬
‭from smoke exposure.‬

‭2. ‭Food Waste Reduction - Food Storage and Gleaning ‭(Activity)‬

‭Speakers:‬‭Alison Eckert, Petaluma Bounty; Monica Ravizza, ExtraFood‬

‭Moderator:‬‭Rob Bennaton, Urban Agriculture and Food‬‭Systems Consultant‬

‭Gleaning is a tradition that goes back to the old Testament. Learn how modern gleaners work‬
‭with groups of volunteers to harvest fruit that is not being picked by others, and made available‬
‭by farmers. The session will also look at food recovery in terms of accessing prepared meals‬
‭that would go to waste for individuals in need. While feeding neighbors, food waste reduction‬
‭also serves to reduce climate change. You’ll hear from representatives of groups in Marin, Lake‬
‭and Sonoma counties.‬

‭Updated 5/6 1:35 p.m‬
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‭3.‬‭Religious Dietary Restrictions and Food Preparation Assistance During Emergencies.‬
‭(Conference 2)‬

‭Speakers:‬ ‭Sandy Rashid, Islamic Center of North Marin‬‭Charity Fund; Rabbi Shalom‬
‭Bauchner, B’nai Israel Jewish Center‬

‭Moderator:‬‭Zachary Twist, Islamic Center of North Marin‬

‭Ever wonder what Halal and Kosher are all about? Learn about restrictions guiding what is‬
‭acceptable to eat for Muslims, Jews and Sikhs. The workshop explores  how a food pantry that‬
‭becomes an emergency meal distribution site can be in a position to accommodate religious‬
‭dietary restrictions as much as possible. Hear about basic steps your congregation can take to‬
‭prepare meet the diverse food needs of your community during a disaster.‬

‭World Cafe- Small Group Discussions‬ ‭4:50 - 5:20 pm‬

‭Breakout Session 2 (Workshops 4-6)‬ ‭5:30 pm - 6:20 pm‬

‭4. Advocating for Local, State and Federal Sustainable and Just Food Policies‬
‭(Activity Room)‬

‭Speakers:‬‭Andy Naja Riese,‬‭Agricultural Institute‬‭of Marin, Marin HEAL Collaborative; Rocco‬
‭Cunningham, Sonoma County Farm Bureau; Steve Schwartz, Interfaith Food‬

‭Faith-based advocates have shaped the outcomes of a range of social and economic policies‬
‭throughout U.S. history. Learn about how congregations can impact grassroots and national‬
‭campaigns to influence public policy in 2024, including the “Save Market Match Campaign” for‬
‭state funding of nutrition incentives including Senior Farmers Market Bonus Bucks. Learn about‬
‭the state-wide bond effort to provide infrastructure dollars for food security and climate resiliency‬
‭and how faith community advocates can help.‬‭You’ll‬‭hear from a local farmer how a Sonoma‬
‭County ordinance addressing animal livestock threatens the livelihoods of family farmers. Also‬
‭learn about how faith community advocates can help direct the $1.4 trillion federal Farm Bill to‬
‭support food justice and sustainability initiatives. Look into the crystal ball of advocates to see‬
‭key policies we'll be asking faith-based advocates to work on in the coming months. (Mobile‬
‭Farmers Market and WIC bill)‬

‭5.‬‭Congregational Kitchens Your Community Resource‬‭During a Disaster and Beyond‬

‭Congregational kitchens are an important asset held by faith groups large and small. While‬
‭some are used to cook for the community several days a week, others are used as ‘serving‬
‭kitchens’. Several thousand faith-based groups have licensed commercial kitchens in the Bay‬
‭Area that are not being used more than a few hours a week. Some of these kitchens have been‬
‭utilized during floods, fires and the COVID Pandemic. Y‬‭ou’ll learn about a congregation in‬
‭Rohnert Park that has stepped up repeatedly in disasters to provide food to people in need, and‬
‭course corrections in their approach and partnerships during the time from the 2017 Tubbs fire‬
‭to today. Speakers will touch on permitting issues and considerations related to perishable‬
‭foods.‬‭Get an update on regional efforts to prepare‬‭for future disasters by inventorying‬
‭resources of various faith communities to facilitate‬‭connections to the larger secular community‬
‭that address food access and emergency shelter during disasters.‬

‭Updated 5/6 1:35 p.m‬
3



‭Speakers Include:‬‭Randi Lachter, Marin VOAD;‬‭Silvia Rodriguez, Iglesia Cristiana SE;‬
‭Penny Janetvillay, Wat Lao Saysettha‬

‭Moderator:‬‭Deacon Josephine Borgeson, Russian River Deanery, Episcopal Diocese No. Cal.‬

‭6.‬‭Vacant Faithlands Transformed to Farms, Farmworker‬‭Housing and Much More‬
‭(Conference 2)‬

‭For decades religious organizations have been operating community gardens and farms on their‬
‭properties, and even leasing large parcels to farmers and ranchers. Since 2017 Interfaith Food‬
‭has been central the work of faith groups and farmer advocacy organizations that are looking to‬
‭coordinate this work and realize the opportunity to serve beginning and immigrant farmers and‬
‭others with limited access to land to grow food. With the passing of California Senate Bill 4 last‬
‭Fall increasingly decision-makers for religious community owned properties are looking at‬
‭affordable housing properties on their vacant or underutilized land. Hear about the demand for‬
‭farmland access, and the opportunity to combine a religious mission with producting of food to‬
‭grow community.‬

‭Moderator:‬‭Rev. Ambrose Carroll, Green the Church‬

‭Closing Plenary‬ ‭6:30 pm - 7:30 pm‬

‭Leaders from Ohio and the North Bay will inspire us by sharing innovative programs that put‬
‭faith community assets to use beyond traditional religious programming to serve neighbors and‬
‭grow community food security. Learn about the 10-acre farm on the campus of the Methodist‬
‭Theological Seminary in Ohio which has reinvigorated that institution’s teaching mission, and‬
‭become a jewel within the growing FaithLands movement. Hear about how Latter-Day Saints‬
‭are preparing for disaster food response on a regional and national level while also facilitating‬
‭resilience of individual congregants. A brief question and answer session will follow.  Dinner will‬
‭be served at the beginning of the hour.‬

‭Speakers:‬‭Tim Van Meter, Methodist Theological Seminary of Ohio‬‭;‬‭Trevor Bergon,‬‭Stake‬
‭President, Church of Jesus Christ of Latter-day Saints‬

‭Note: Plenary sessions, World Cafe and other sessions are in the Assembly Room unless‬
‭otherwise stated.‬

‭Updated 5/6 1:35 p.m‬
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2024 Food Faith and Farms Conference Speaker Bios

Mimi Enright
Mimi Enright was born & raised in the Bay Area and spent many
happy days as a child exploring the Santa Cruz Mountains. She
worked in the technology industry for 17 years before moving to
Sonoma County in 2000 to pursue her passion as a garden
designer. She completed the training to become a UC Master
Gardener in 2011 due to her interest in helping educate Sonoma
County residents on the topic of sustainable landscaping. Mimi
completed a Sustainable MBA with a concentration in Food
Systems in 2014. She has been with the University of California
Cooperative Extension, Sonoma County since 2013 in a dual
role as the Master Gardener Program Coordinator and Program
Manager focusing on community based food systems with a

particular focus on emergency food response and food recovery.

Sylvia Rodriguez My name is Sylvia Rodriguez and I am the
daughter of Mexican immigrants who came to this country looking
for a better future for their family. I was raised with a strong work
ethic, always keeping in mind humility, compassion, service and
love for our others.

I have had the privilege of working for the County of Sonoma for
the past 16 years in the Human Services Department. I truly
enjoy all aspects of my job, as I feel it is important work, helping
the most vulnerable in our community.

I have two passions, God and serving others. I am a member of
Iglesia Cristiana SE, where I actively serve on the board and am
the outreach coordinator. In the past years we have been very
active in the community.

During the 2017 Tubbs Fire and then again in the 2019 fires, we opened as a shelter and
provided resources for the dislocated. During the pandemic we organized a weekly food drive
where we provided healthy food choices for 75-100 families for 6 months. Currently alongside
my team “Compassion in Action” we have a monthly food and diaper distribution, serving over
100 families monthly. It is a blessing to be a part of this amazing and beautiful community!
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Monica Ravizza:Monica is responsible for overseeing the
operations that source thousands of pounds of fresh food
and then deliver it to the people in the Bay Area who need it
most. Monica is committed to the cultivation of food
donors, support of volunteer programs, building and
maintaining relationships with our nonprofit recipient
partners, and management of vehicles and drivers, as well
as coming up with creative solutions to obstacles that
inevitably arise.
Before joining ExtraFood Monica was the Project Director of
COPA, a physical activity and nutrition education training
program in underserved Los Angeles elementary schools.
She has a Bachelor’s in Psychology as well as a Master’s
degree in Social Welfare from UCLA. In her free time,

Monica can be found exploring new bakeries and restaurants (she rarely meets a pastry she
doesn’t like), studying the medicinal qualities of local plants, tending to her bees, and planning
her next backpacking trip.

Allison Eckert: Allison Eckert is a certified nonprofit
manager who leverages her skills in program management,
partnerships, and fundraising to help food systems and
conservation organizations expand their reach. Currently,
she manages food recovery programs at Petaluma Bounty,
a farm-based community food security project, where she
works to create climate resilience and ensure that everyone
in Sonoma County can access fresh, farm-direct produce.
Allison also serves on the Felidae Conservation Fund’s
Board of Directors; as the lead coach for ecology students at
the Nikkei Farm History Project; and she is a member of
the 2024 class of the UC Master Gardener Program.
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Jean Farmer
Land Stewardship Committee Member, St. Stephen’s Episcopal
Church
Jean Farmer has always felt a deep connection to the natural
world which has manifested in her love of gardening, and the
study of plant medicine. After retiring from her nursing career,
where she worked with the local indigenous community at
Sonoma County Indian Health Project, she studied
permaculture design with Toby Hemenway, Kendall Dunnigan
and Brock Dolman through Daily Acts in Petaluma. This
education inspired her to consider a permaculture garden at St.
Stephen’s. Jean is actively involved with the Land Stewardship
committee at St Stephen’s Episcopal Church in Sebastopol.

This committee, with the mentoring of Kendall Dunnigan from Occidental Arts and Ecology
Center, developed and implemented a plan for a perennial garden, the Seed to Soul Food
Forest. The Church’s vision is that it provides nourishment and respite for all who enter. Jean
experiences the Sacred through her relationship with the land and invites others to experience
this blessing.

Rabbi Shalom Bochner serves as the Rabbi and
Education Director for the B’nai Israel Jewish Center
in Petaluma, California. He started there in July 2023
after ten years of serving Congregation Beth Shalom
in Modesto, CA. Rabbi Shalom has a BA in Sociology
and Judaic Studies from the State University of New
York in Albany, a Masters in education from the
College of Saint Rose in Albany, New York, and
received traditional rabbinical ordination in Jerusalem,
Israel in 2004 from Pirchei Shoshanim. He is a
member of the Northern California Board of Rabbis

and Ohalah: the Jewish Renewal rabbinical organization, as well as an avid hiker and biker and
musician.
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Melissa Gordon, Senior Associate, Resilience and Wealth
Building at California FarmLink.
Melissa supports the educational programs and farmer resilience
survey at California FarmLink. Her team currently runs two courses
on farm business management (one in English and one in
Spanish) and a new course on being a farm employer. In graduate
school, she studied urban planning and food and agricultural
policy, and completed a master's thesis about BIPOC Farmers and
Farmland Ownership in Massachusetts. She lives in Oakland,
California and loves cooking, trying new foods, gardening, and
hiking.

Trever Burgon is president of the San Rafael California Stake of the
Church of Jesus Christ of Latter-Day Saints. In this capacity, he
oversees six congregations (4 English speaking, 2 Spanish speaking)
in Marin and southern Sonoma counties. Trever has served in several
other lay church leadership positions, including bishop, president of the
young men's organization, president of the men's organization, and
full-time missionary in São Paulo, Brazil. Professionally, Trever is
General Manager of QURE Healthcare, a company that helps
physicians apply evidence-based guidelines in their patient care. Trever
lives with his wife and three daughters in San Rafael.

Rocco Cunningham is a Sonoma County native. He owns and operates
Integrity Trading LLC, a local company that provides feed and nutrition
services to livestock operations throughout Sonoma County and
California. In his early years, Rocco attended Petaluma Christian
Academy, and Harvest Christian School, and grew up attending Elim
Lutheran Church. Elim sponsored his grandmother’s family from
Germany shortly after WWII ended. Rocco attended Petaluma High
School, and Modesto Junior College, and received his undergraduate
degree from Cornell University in Animal Science and Business. He built
a foundation for his faith during his early years at PCA and is now an
active member of Bayside Church Santa Rosa. Rocco is 4th generation in
Sonoma County Agriculture and is raising the 5th generation with his wife
Betsey. They have two little ones, a daughter McCraelynn and a son

Coast.
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Moderator: Rob Bennaton
Urban Agriculture and Food Policy Consultant
Rob Bennaton was the University of California Cooperative
Extension Bay Area Urban Agriculture Advisor, supporting small
scale food growers, extending knowledge on urban soil
quality/resource management and urban ag policy. Rob teaches on
urban soil management and heavy metals exposure prevention, is
working with local groups on mapping urban food growing sites in
the East San Francisco Bay Area, and specializes in providing
technical assistance on urban ag/community garden-site
governance. Based in Alameda County, he addresses urban ag

related questions and many resources can be found on the UC ANR Urban Ag Website.

Josephine Borgeson
Deacon, Episcopla Diocese of Northern California
Deacon Phina Borgeson retired from paid church work redeveloping
small congregations and continues part-time work in ministry education
and mentoring. The daughter of a professional gardener and an excellent
home cook, her interest in all aspects of healthful, tasty, seasonal food is
lifelong. She brings to that interest experience in interfaith organizing,
communication, and eco-theology. Phina lives in Santa Rosa, and
gardens at the Stony Point Community Garden. She is a member of the
Sonoma County Food System Alliance and the Anglican Society of
Ordained Scientists, and serves on the advisory board of ISFC.

Moderator: Dr. Rev. Ambrose Carroll
Senior Pastor, Green the Church
Rev. Carroll is one of the nation’s premiere Practical Theologians. A
1987 graduate of Oakland High School, Ambrose holds a B.S. in
Clinical/Community Psychology from Florida Memorial University, a
Masters of Divinity from Morehouse School of Religion, a Doctor of
Divinity from United Theological Seminary, and a Masters of
Business Administration from Golden Gate University’s Ageno
School of Business. In 2009, Ambrose founded the Renewal
Worship Center Christian Church of Denver, CO. as one of the first
foundationally environmentally friendly churches in the country.
Ambrose combines theology with ecology and challenges the

church universal to embrace its mantle of creation care. Renewal was listed in the May addition
of Fast Company Magazine and on CNN as one of the most innovative Business Ideas of 2011.

9



At present, Rev. Carroll and his family are expanding their work to the Bay Area and creating a
National Campaign to “Green the Church”. Ambrose is now the Senior Pastor of the Church by
The Side of The Road in Berkeley.

Steve Schwartz
Executive Director, Interfaith Sustainable Food Collaborative
Steve is an experienced food systems leader with over 25
years of professional experience working with community
advocates, farmers and farm policy to advance food justice
and sustainable agriculture. He founded the Interfaith
Sustainable Food Collaborative in 2012. He has worked with
diverse Buddhist, Christian, Jewish and Muslim communities to
facilitate projects connecting congregants to the food system

and environment. He has presented at regional and national convening addressing the
intersection of food and faith. He is the Founder of California FarmLink and served as Executive
Director of that organization from 1998 until 2011 helping beginning and immigrant farmers gain
access to land and capital. Before that Steve worked as Chief of Staff to two California
Legislators, and served in U.S. Peace Corps Thailand. He has sold culinary mushrooms at his
local farmers market since 2001!

Linda Mansell
Board Member, Windsor Presbyterian Church Food Pantry

Linda Mansell is a member of Windsor Presbyterian Church and
has been a Food Pantry volunteer since its inception in 2012. Her
contributions have helped steer the pantry in ways that provide for
its continued success by encouraging ever-increasing community
and financial support, ensuring stability and success even as
client numbers grew 170% in recent years. She currently serves
as a member of the 7-person “Bread* Board” overseeing the
pantry When not sourcing food or writing grants for the pantry,
you’ll find her digging in her garden, doing Nosework with her
dogs, or helping to translate gardening information into Spanish
for the Sonoma County Master Gardeners.

*Bread = Building Relationships with Empathy And Dignity
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Randi Lachter: Randi Lachter is a public health professional with
27+ years of program development and management experience.
She is currently working on emergency preparedness and
response with Marin VOAD. Prior to joining the VOAD, she worked
for Marin County Public Health as a liaison between
community-based organizations and the County’s COVID
response teams. She then shifted to managing the Community
Response Team initiative focused on building and strengthening
the public health infrastructure in collaboration with community
organizations to address public health threats and emergencies
more equitably. Prior to joining the county, she oversaw the state

of Minnesota’s statewide cessation programs. Randi joined the Jewish Community Relations
Council (JCRC) in 2017 as an at-large member and is currently the Chair of its Council. She
enjoys coordinating meals for Homeward Bound shelters, walking her Golden Retriever and
playing Mahj Jong.

My name is Sandy Raffi-Rashed.

I am retired from Pacific Bell/AT&T and Wells Fargo Bank where I
was both a Technology Project and Account Manager.
In 1910, my family immigrated to Marin County, and I am a proud
3rd Generation Marin Resident. I was raised in San Rafael and
raised my family living 26 years in Novato.
My husband, Mostafa, originally from Alexandria Egypt, and I have
been married 41 years and have two sons. We spend several
months a year in Egypt with our family.
I work with the Sisters Charity Fund to provide both emergency
and ongoing monetary support for those in the community.
Oh, and I love to cook!

Reverend Floyd Thompkins, M.Div., is a gifted leader, preacher and teacher devoted to Christ,
and to creating a strong community. Concurrent to his new
role at St. Andrew’s Presbyterian CHurch in Marin City,
CA,, Rev. Thompkins serves as the CEO of the Justice and
Peace Foundation, an organization continuing the tradition
of building the beloved MLK community. He previously
served as Vice President and Director of the Center for
Innovation in Ministry of the San Francisco Theological
Seminary. He was also the Associate Dean of Religious
Life at two world-class institutions, Stanford and Princeton
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Universities. Rev. Thompkins has published three books and many academic papers and is
frequently called upon to give his perspectives and opinions on race, health care and spirituality.

Jesus Mendoza, Jr., Regional Administrator, USDA Food and
Nutrition Service, Western Region

Jesus Mendoza, Jr., became Regional Administrator with the U.S.
Department of Agriculture Food and Nutrition Service (FNS),
Western Regional Office (WRO), in May 2014. In this position,
Jesus oversees 16 nutrition assistance programs in Alaska;
California; Hawaii; Idaho; Nevada; Oregon; Washington; the
Pacific Territories of American Samoa, Guam, Commonwealth of
the Northern Mariana Islands; and Indian Tribal Organizations in
several western states. These programs include the
Supplemental Nutrition Assistance Program, the National School

Lunch and School Breakfast Programs; the Special Supplemental Food Program for Women,
Infants, and Children (WIC); Food Distribution Programs; and other food assistance and
nutrition programs. Jesus’ goal is to create a positive change in programs which serve
vulnerable Americans by building partnerships with federal, state, and local agencies to
maintain the integrity, access, and nutritional quality of these programs.

Jesus began his career with FNS WRO in 2002 as a Program Specialist with the Special
Nutrition Programs (SNP) and served as SNP Section Chief and Regional Director and Deputy
Regional Administrator prior to his current position. Before joining FNS, Jesus served as
Program Officer for International Planned Parenthood and worked for the World Wildlife Fund,
Latin America and Caribbean Region offices. In addition, Jesus served in the Peace Corps in
Ecuador and Morocco and the U.S. Army.

Jesus earned a Bachelor’s degree in Political Science from Southwest Texas State University
and Master’s degree in International Development Project Management from Clark University in
Worcester, Massachusetts. Jesus is a native of Laredo, Texas, and currently lives in Berkeley,
California.
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Dr. Tim Van Meter is an Associate
Professor at the Methodist Theological
School in Ohio (MTSO). He leads
ecology and justice specializations in the
M.Div. MAPT, and D.Min degrees at
MTSO. He directs the Master of Arts in
Social Justice and the Master of Arts in
Public Theology degrees. He is currently
the director for a grant program funded
through the Lily Endowment for pastoral
and lay education exploring climate

change, antiracism, trauma informed responses, and possibilities for resilient communities. In
2023 he also led a 6-week educational engagement with young adults exploring the
intersections of food sovereignty, antiracism, climate change, and the complex challenges of
constructing hopeful vocation and hospitable, resilient communities. He previously led a project
funded through the Luce Foundation to increase ecological content in theological and religious
studies curriculum.
Dr. Van Meter serves as the Coordinator for Ecological Initiatives for MTSO. MTSO has
established a 12.5 acre organic farm, integrated the farm with the dining hall serving 85% of all
food from local, organic, and humane sources; commit to solar for electric and closed-loop
geothermal for the primary academic buildings. His current research is at the intersections of
ecological practices within faith communities, young adult activism, food sovereignty,
regenerative farms/soils, and farmers’ understandings of the sacred in relationship to land and
vocation.

Andy Naja-Riese
Andy Naja-Riese is CEO of the Agricultural Institute of Marin, a
Bay Area non-profit that works to educate, inspire, and connect
communities, responsible farmers, and producers as part of a
healthy, earth-friendly, equitable local and regional food system.
He has worked in federal, state, and local anti-hunger, public
health, and food systems work for over 17 years He has worked
in federal, state, and local anti-hunger, public health, and food
systems work for 17 years. Andy is currently the Co-Chair of the
Marin County Healthy Eating Active Living (HEAL) Collaborative,
serves on the Steering Committees of the Marin Carbon Project,
Marin Feeding Work Group, Bay Area Agricultural Plan, sits on

the National Farm to School Network's Advisory Board, and represents AIM on the California
Food and Farming Network, Food and Farm Resilience Coalition, and Save Market Match
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Coalition. He received the 2022 CVNL Heart of Marin award for Excellence in Leadership and
the 2023 Farmers Market Champion of the Year award from CAFF.

Kristina and Safwan Daya, Mazza Catering/St.
Seraphim’s Orthodox Church
Owners Safwan and Kristina respectively originate not
only their roots but passion for the Mediterranean cuisine
from Syria, Jordan and the greater Levant. Our
inspiration for bringing flavors, techniques and dining
style and most importantly cooking with Nafas. The
Arabic word refers to an intangible innate factor that
renders exceptional cooking. Essentially Nafas is the
part of the cooking that comes from your soul.

"Mazza" in Arabic means "many plates" which are
typically shared with good company at joyous
occasions. Mazza Catering was created in 2011 to

provide a high end, luxury, customized catering service that would stand out highlighting the
local culture and beauty of the region.

Katie Evenbeck (she/her) is the Executive Director of
Congregation Shomrei Torah, a reform synagogue in Santa
Rosa. Prior to coming to Shomrei Torah, for more than 17
years, Katie served as the Executive Director of St. Dorothy’s
Rest, an Episcopal camp and retreat center located in West
Sonoma County. In 2018, Carl Higbie, Chief of External Affairs
Director for the Corporation for National and Community
Service (NCCC) awarded Evenbeck with the Presidential
Service Award. The Presidential Service Award is the highest
civilian honor bestowed by the President of the United States.
The President’s Volunteer Service Award (PVSA) is a national
volunteer awards program that encourages citizens to live a life
of service and offers presidential gratitude and national
recognition. PVSA recognizes, celebrates and inspires

volunteerism, service and citizenship in the community.
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ii. KITCHENS AND
DISASTER RESPONSE

15



16



Faithbased Commercial Kitchens Resources Guide,
An Opportunity to GrowTogether

As part of their ministries, most faithbased religious and cultural groups sharemeals together
among their congregations, andmany offer emergency food for local under resourced residents. In
many cases, those same faithbased organizations worship in community facilities utilizing their
kitchens to prepare cooked food for various purposes. Some faithbased kitchens were designed as
full commercial grade commissary kitchens, while others may only include a warming oven, but, in
both instances, theymay be under-utilized spaces with potential to serve a different community
role.

When not in worship service, congregational kitchens could be re-imagined as working kitchens for
small, local farm to fork business entrepreneurs, or as ways to raise funds with freshly prepared
culturally relevant food for consumption. The Alameda County, California Department of
Environmental Health only lists 37 local area Commissaries and/or Commercial Kitchenswhere
the two Berkeley efforts highlighted below are located, yet receives permit applications for new
food businesses pursuing entrepreneurial opportunities daily. These opportunities cultivate ways
local faithbased congregations can uplift local economic development, be a greater community
resource and grow neighborhood-level sustainable food systems.

GROWING FARMTOFORKBUSINESSES
WatMonkolratanaramBuddhist Temple

Food sales support temple activities like their
cultivated vegetable garden, Sunday school for children, sustenance for the Buddhist monks and
congregation, and cultural programs for the Thai Buddhist community. AtWat Monkolratanaram,
there is a huge opportunity for their small indoor kitchen to concurrently serve as a hub for
micro-entrepreneurs starting new food businesses with fresh ingredients, especially when not in
use on Sundays and with a garden right next door.

First Presbyterian Church:
First Presbyterian Church in Berkeley made the choice in ___ to initiate support of local new food
business entrepreneurs by extending theirWestminster commercial kitchen’s use to outside
groups, a model other faith-based organizations could also follow. First Presbyterian as a faihbased
organization has adopted an integrated and dynamic approach to community engagement,
education, service, and faith community worship. One food business First Presbyterian hosts is The
Table Catering, and through their business success, the Church is also uplifting an Alameda County
Certified Green Business that intentionally sources from local farms for the freshest possible
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ingredients. The Table Catering prepares from-scratch in-season dishes with ingredients from
Northern California organic and regenerative farms, shares their reusable food containers, and adds
a sprinkle of their own backyard produce for optimal flavor. The Table partners with value-aligned
businesses like Piikup that supports job training and workforce development, are a UC
Berkeley-approved Healthy Caterer, care for their team by providing livable wages, plus donate
meals to nonprofit partners like Downtown Streets TeamBerkeley.

Utility costs, hours of operation and access for food preparation-needs, along with noise in food
preparation processes are key considerations for faith based community groups with commercial
kitchens considering serving culturally relevant community meals, or supporting food business
entrepreneurs. Bothmodels above can work based on goals congregations set, but, kitchen-use for
rent revenue alonemay not be a viable path.

The Challenge:
The need for Commercial Kitchens spaces for new food entrepreneurs is immense, and the costs
can be expensive, limiting culinary access to opportunities that can be unique flavorful, and dynamic.
Lack of access to faithbased kitchens is a reality in part due to stigma, and in other ways due to the
practicality of access, security and perceptions of needs versus the 24/7 needs of new businesses
catalyzing creative cuisines.

Licensing and leasing contracts, plus food policies can be shaped in eclectic ways that can be
supportive, and development of more commercial kitchens in residential zones ca open the door to
more urban and local food growing and culinary mindsets sometimes needed when local residents
are under resourced. The value to suchmicro-economic development outweighs costs and were
highlighted as a part of InterFaith Sustainable Food Collaborative’s event, the Food, Faith and Farms
Conference. These efforts, along with a national collaboration called Faithlands has the potential to
open doors for new bridges towards local food sovereignty.

Opportunities for community-congregational reactivation of faithbased kitchens to serve a range of
entrepreneurial activities, food preparation related services and shared-use clients are vast.
Commercial kitchens can be sites for a range of activities; they can be storage space,
community-use, baking, vegetable processing, and training are examples of diverse uses.
Commercial kitchens can also serve a range of clients like caterers, chefs, bakers, mobile food
vendors, food artisans, andmeal-prep services are potential models
(Shared-Use Kitchens: A Policy Landscape Report).

The Potential for Food Business/Sustainable Food and Agricultural Security Impacts
The time is ripe for locally-made, artisanal, & niche food and agricultural products, which are
showing remarkable trending in increased popularity. Cottage enterprises may bematuring and
ready to scale-up, while repeated climate disasters and COVID-19 have exposed vulnerabilities in
conventional food system and increased interest in neighborhood-based food systems. Economic
development incentives plus attention to social justice issuesmay inspire more women, immigrant,
and/or BIPOC food entrepreneurs, and this could lead to future restaurant openings, and
neighborhood socioeconomic stability.

Policies that Support FaithBased Commercial Kitchen Development by Adding Scope to
Opportunities
In California, several laws have been passed supporting local and sustainable Farm to Fork channels,
grow food and agricultural business opportunities, and uplift successful sustainable development
models in this time of global urbanization and climate change. The Community Food Production Act,
California Homemade Food Act and the Neighborhood Food Act, along with the Farmer Equity Act,
all support micro-entrepreneurial farm to fork opportunities that enable innovation, spur pathways
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for sustainable agro-economic development and remove barriers to local for profit and non-profit
neighbor-food webs.

Licensing, Leasing and Permitting Congregational Commercial Kitchens
A licensed and inspected kitchen facility or ‘commissary’ for centralized preparation of food for
distribution or sales can frequently be an opportunity for churches, mosques, synagogues, temples,
gurdwaras and other faithbased community centers, restaurant kitchens, and religious halls.
Congregational kitchen facility licensing and inspection allows the option tomakemore food
products, with nomaximum income limit, and no restrictions on where the products can be sold.
Such faithbased activities may suggest or require need for a Commissary Agreement, Certified
Food Safety Manager on-site, and that personnel preparing foods are ServSafe Certified, have a
business license or non-profit status, worker’s compensation if not a sole proprietorship, and liability
insurance in case of food borne, allergen or other food consumption-caused illness. See resources
in Spanish on Cottage Food Operations, for which congregational kitchens can support.

For a faithbased food facility operating permit to be obtained by a congregation, first, a documented
and comprehensive assessment of needs and usage goals for the congregational kitchen will be
needed. In cases of building a new food facility, purchasing an existing food facility (including
change of ownership), or opening a food facility in a building that is not currently open not
historically operating as a food facility, a County permit may be required. To learn more about
permitting needs, contact Environmental Health to determine if your facility needs a site
development review, get help developing a food facility plan for County-review, if needed, and/or
determine which permitting processmay be needed.

Community Food Producers
Community food producers can be growers of foods prepared in congregational commercial
kitchens,
which can strengthen the connective channel from seeds cultivated where our food comes from to
the table(s) where our congregationmembers, communities, and families are nourished and fed
with them.
The Community Food Production Act allows for a small producer of agricultural products on land
that is not zoned for agricultural allows for Community Food Producers to sell or provide whole
uncut fruits or vegetables, eggs directly to the public, a permitted food facility, a Cottage Food
Operator, or donate to a food bank or food kitchen. It was intended to provide regulatory status
to small and urban farms, backyard andmarket gardens, and gleaners harvesting for purposes of
emergency food provision.

Congregational Commercial Kitchens in Emergencies
Congregational commercial kitchens have a role to play in climate disasters and local emergencies.
Faithbased communities should include congregationmembers in preparing for such events,
consider and develop projected emergency response plans that include their kitchen spaces for
food preparation, distribution and cultivation in cases of emergency disasters.

● Assess your group’s assets, capacity, and limitations (leadership, space availability,
equipment, volunteer/staff base, competing priorities, relationships with elected/emergency
response officials)

● Connect before and during emergencies with local organizations to best assess, coordinate,
and respond to needs (community/County food banks, COAD/VOAD, social andmedical
service providers)

● Partnerwith others who need cold/dry storage, space for meal preparation, sites for food
distributions

● Take safety precautions to ensure your facility is clean, COVID safe, food safe, and can
remain functional in an emergency (generators, emergency lighting, etc.)19
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● Include thosewith special needs such asmature adults, the physically disabled, agricultural
workers and others living in affordable housing, those with mental health challenges and
limited English language proficiency

The stacked benefits of congregational kitchens re-imagined for community use has implications in
terms of local community empowerment, and the sustainability tenets of local equity, environments
and economics. By jumpstarting congregational kitchens as a way to prime the sustainable farm to
fork pipeline, they can be used in ways that make congregational community facilities invigorated,
diverse and inclusive activity hubs.

When Faith communities lease their Commercial Kitchens, bridges can be created for sharing
kitchen space with micro food entrepreneurs, enable micro food business to prepare foods at scale,
provides revenue to faith communities, and supports community economic development.

Resources
Authentic Thai Food in Berkeley at Wat Mongkolratanaram Temple (spoonuniversity.com)
Zoning Board Allows Thai Temple To Continue Sunday Brunch. Category: Features from The Berkeley Daily Planet
Berkeley’s Hidden Brunch Spot – NBC Bay Area

Shared-Use Kitchens: A Policy Landscape Report

This Factsheet was developed by Interfaith Sustainable Food Collaborative, which works to works to:
-Reconnect religious people to a sustainable food system through their faith community
-Expand the base of the sustainable agricultural movement in order to improve public policy

This publication was authored by Rob Bennaton, Julia Van Soelen Kim and Steve Schwartz, and
funding for this work was provided through a Specialty Crops Block Grant the #________ from the
United States Department of Agriculture with oversight by the California Department of Food and
Agriculture.
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California VOADs and COADs

County VOAD Name Website Contact Information

Alameda AlCo VOAD https://alcovoad.
wordpress.com

Lars Eric Holm, Chair, Eden I&R,

leholm@edenir.org, 510-727-9516

Ron Halog, Vice Chair, ILRSCC, ronh@ilrscc.org

Contra Costa CCVOAD https://contracos
tavoad.org

Tom Tamura Chair, TomT@crisis-center.org,

925- 939-1916 x107

Elaine Welch, elaine@mobilitymatterscc.com

Lake Lake VOAD Melissa Reece, Catholic Charities,

cobbfirewisegroup2@gmail.com

Marin Marin VOAD www.marinvoad.
org

Adriana Rabkin, Adriana@marinvoad.org,

415- 295-5660

Mendocino Mendocino
VOAD

Duell Parks, Tzu Chi, duellparks@gmail.com,

707- 972-1994

Monterey Monterey COAD Nick Zafiratos, nickz@cfmco.org,
831-884-5735

Napa Napa Valley
COAD

https://napavalle
ycoad.org

Miguel Ángel Castañón,

Miguel@NapaValleyCOAD.org,

707-815-4227

napavalleycoad@gmail.com

Sacramento Sacramento
VOAD

Holly Brown, HandsOn Volunteer

Network,

hbrown@communitylinkcr.org,

619-249-8773

San Francisco San Francisco
VOAD

https://www.sf-v
oad.org

Heather Lee, heather@sfcard.org,

415-410-3639 sfvoad@gmail.com

NCCR Local VOADs

County VOAD Name Website Contact Information

Santa Clara CADRE
(Collaborating

Agencies

Disaster

Response

Effort)

https://CADRESV.
org

Marsha@CADRESV.org

admin@cadresv.org

Santa Cruz Santa Cruz VOAD Ben LaTurno, ben@uphelp.org, 314-803-5998

Solano Solano VOAD Vincent Valenzuela,

Vincent.Valenzuela@RedCross.org,
707-366-5047

Sonoma Sonoma COAD https://www.sono
macountycoad.org

Jeanette Pantoja, jpantoja@capsonoma.org
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2024 FUNDING AVAILABLE 2024 FUNDING AVAILABLE 
FOR FOOD RECOVERY FOR FOOD RECOVERY 

ORGANIZATIONSORGANIZATIONS
Zero Waste Sonoma will be offering funding 
for equipment and staffing support to help 
community-based organizations expand 
the volume of food recovered from SB 
1383-regulated Commercial Edible Food 
Generating businesses in Sonoma County. 
Applications coming soon.

1. Long Term Equipment 1. Long Term Equipment 
Eligible equipment includes, but is not limited to: 

Refrigerators, 
freezers, and 
refrigeration systems

Storage and 
collection 
infrastructure such as 
food crates and bins

Food safety supplies 
for temperature 
control

Food preparation 
and cooking items 
such as ovens and 
ranges

Equipment to 
modernize 
production and 
handling (i.e., food 
scales, packagers)
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2. Staffing Resources2. Staffing Resources
Support for existing or additional staff to assist 
organizations with day-to-day food rescue operations, 
including but not limited to: 

Pay for drivers to 
conduct additional 
donor pickups

Pay for labor to turn 
end-of-life foods into 
value-added products

Pay for labor that 
increases meals served 
using additional 
rescued food

Pay for labor that 
results in an increase 
in the number of 
additional food 
generators

Eligible entities must be a business or non-profit organization located in, 
or servicing, Sonoma County, and be focused on rescuing edible food 
and distributing it to people in need.  Entities must be able to demonstrate 
how the equipment or staff time will increase an organization’s capacity 
to rescue edible food from Sonoma County’s Tier 1 and Tier 2 generators 
per the SB 1383 requirements.  Details and eligibility requirements of 
each funding opportunity will be provided soon.  

For more information, contact 
Zero Waste Sonoma
zws-sb1383@sonoma-county.org  
www.zerowastesonoma.gov
(707) 565-2590 25



Do you host a food pantry, soup kitchen
or other food recovery program?

Do you have commercial kitchen space?

Do you need support expanding your
food recovery to more clients?

Fill out the Survey below

Complete needs assessment
Learn about grant opportunities
Measure your environmental impact
Comply with CA State Law SB 138326



Compost & Mulch
Rebate

zerowastesonoma.gov/compost-rebate

Submit receipts for
purchases totaling at least 

30 cubic yards in a year, 
receive up to $25,000.

Compost and mulch must be
spread in Sonoma County.

10%
REBATE

For more info and to apply:
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)RRG�:DVWH�5HGXFWLRQ�DQG�5HFRYHU\��6SULQJ�������0RUH�5HVRXUFHV���

*HQHUDO���5H)('���ZZZ�UHIHG�FRP���LV�IXQGHG�E\�D�QXPEHU�RI�IRXQGDWLRQV�DQG�SURYLGHV�D�FRPSUHKHQVLYH�
DSSURDFK�WR�PHHWLQJ�FOHDU�IRRG�ZDVWH�UHGXFWLRQ�JRDOV��0DWHULDO�RQ�WKH�ZHE�VLWH�ZLOO�EH�PRVW�XVHIXO�WR�IDUPHUV�
DQG�RWKHU�IRRG�V\VWHP�EXVLQHVVHV��FRPPXQLW\�EHQHILW�RUJDQL]DWLRQV�LQYROYHG�LQ�IRRG�V\VWHP�LVVXHV��
JRYHUQPHQWV�DQG�DGYRFDWHV�IRU�SROLF\�FKDQJHV�LQ�KRZ�ZH�GHDO�ZLWK�IRRG�ZDVWH��7KH������UHSRUW�LV�
FRPSUHKHQVLYH��WKH�JORVVDU\�IURP�LW�LV�SULQWHG�LQ�WKLV�SDFNHW���

7KHUH DUH PDQ\� PDQ\ UHVRXUFHV IRU OHDUQLQJ DERXW IRRG ZDVWH DQG GHYHORSLQJ VWUDWHJLHV IRU SUHYHQWLQJ DQG� � � � � � � � � � � � � � � �
GHDOLQJ ZLWK LW IRU GLIIHUHQW RUJDQL]DWLRQV� /RWV RI WKHP DUH DJJUHJDWHG RQ WKLV VLWH� �KWWSV���IXUWKHUZLWKIRRG�RUJ�� � � � � � � � � � � � � � �
1RWH�WKDW�\RX�FDQ�VRUW�E\�DXGLHQFH�RQ�WKLV�VLWH��PDNLQJ�LW�D�OLWWOH�OHVV�RYHUZKHOPLQJ���

$PSOH�+DUYHVW�DQG�*UHHQ�)DLWK�WHDPHG�XS�IRU�WKH�ILUVW�)RRG�:DVWH�:HHNHQG�LQ�6HSWHPEHU�������,Q������LW¶V�
6HSWHPEHU������6LJQ�XS�KHUH��KWWS���IRRGZDVWHZHHNHQG�RUJ���WR�EH�NHSW�LQIRUPHG��+RZ�ZLOO�\RX�FHOHEUDWH�LW"�$�
IRRG�ZDVWH�DXGLW"�*OHDQLQJ"�3UHVHUYLQJ�WKH�IDOO�ERXQW\"�7KHUH�DUH�DOVR�VDPSOH�VHUPRQV�IURP�PDQ\�IDLWKV�RQ�
WKH�ZHEVLWH���

5HGXFWLRQ���,I�\RXU�FRQJUHJDWLRQ�KDV�D�VFKRRO��FKHFN�RXW�6&U$3��
KWWSV���HUHIGQ�RUJ�VFKRRO�FDIHWHULD�ZDVWH����7KH�SURJUDP�LQFOXGHV�OHDUQLQJ�DFWLYLWLHV�DQG�D�FKDQFH�WR�JHW�
IUHH�HGXFDWLRQDO�PDWHULDOV��DV�ZHOO�DV�WKH�SUDFWLFDO�JRDO�RI�UHGXFLQJ�IRRG�ZDVWH���

6DYH�WKH�)RRG�LV�D�FDPSDLJQ�E\�WKH�$G�&RXQFLO�DQG�WKH�1DWXUDO�5HVRXUFHV�'HIHQVH�&RXQFLO��
KWWS���VDYHWKHIRRG�FRP���9LVLW�WKH�VLWH�IRU�DOO�VRUWV�RI�LQIRUPDWLRQ�XVHIXO�LQ�HGXFDWLQJ�\RXU�FRQJUHJDWLRQ�DERXW�
IRRG�ZDVWH��'RZQORDG�D�SRVWHU�IRU�\RXU�EXOOHWLQ�ERDUG��LQFOXGH�D�IDFW�RU�WLS�DERXW�UHGXFLQJ�IRRG�ZDVWH�LQ�
\RXU�QHZVOHWWHU��RU�IHDWXUH�D�GLVK�XVLQJ�RIWHQ�GLVFDUGHG�IRRG��UHDOO\���DW�D�FRIIHH�KRXU��UHFHSWLRQ�RU�SRWOXFN���

KWWS���ZZZ�VWRSZDVWH�RUJ���D�SXEOLF�DJHQF\�LQ�$ODPHGD�&RXQW\��FRQWDLQV�LGHDV�IRU�UHGXFLQJ�IRRG�ZDVWH�LQ�
KRXVHKROGV��6RPH�RI�WKH�LQIRUPDWLRQ�RQ�IRRG�ZDVWH�IRU�EXVLQHVVHV�ZRXOG�DOVR�DSSO\�WR�FRQJUHJDWLRQV���

*UDFH�&RPPXQLFDWLRQV�(FRFHQWULF�KDV�PDQ\�IRRG�V\VWHP�UHVRXUFHV�LQFOXGLQJ�D�VHFWLRQ�RQ�ZDVWH��
KWWS���ZZZ�JUDFHOLQNV�RUJ������IRRG�ZDVWH��&KHFN�RXW�WKHLU�³7DVWH�,W��'RQ¶W�:DVWH�,W�´�VHFWLRQ�ZLWK�PDQ\�WLSV�
DQG�UHFLSHV�IRU�KRXVHKROGV�WKDW�ZRXOG�DOVR�DSSO\�WR�FRQJUHJDWLRQDO�PHDOV�DQG�FRPPXQLW\�IHHGLQJ�SURJUDPV��
�5HVRXUFH�HGLWRU¶V�QRWH��9HU\�FRPSUHKHQVLYH�IURP�D�FRRN¶V�SHUVSHFWLYH��H[FHSW�WKH\�OHIW�RXW�JHODWLQ�PDGH�ZLWK�
OHIWRYHU�FRIIHH����KWWS���ZZZ�JUDFHOLQNV�RUJ�EORJ�WDJ�WDVWHBQRWBZDVWH��

5HFRYHU\���)LQG�D�IRRG�UHVFXH�RUJDQL]DWLRQ�QHDU�\RX���DQ\ZKHUH�LQ�WKH�
86$���KHUH���KWWS���VXVWDLQDEOHDPHULFD�RUJ�IRRGUHVFXH���

7KHUH�DUH�FXUUHQWO\�QR�PDVWHU�IRRG�SUHVHUYHU�SURJUDPV�LQ�WKH�FRXQWLHV�VHUYHG�E\�,6)&��&KHFN�KHUH�IRU�QHDUE\�
SURJUDPV�ZKLFK�VRPHWLPHV�DFFHSW�SDUWLFLSDQWV�IURP�RWKHU�ORFDOHV����
KWWS���PIS�XFDQU�HGX�&RQWDFW�)LQGBDB3URJUDP���
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6RQRPD�&RXQW\�)RRG�5HFRYHU\�&RDOLWLRQ�KDV�D�VLWH�XVHIXO�IRU�LQGLYLGXDO�DQG�LQVWLWXWLRQDO�GRQRUV�RI�VXUSOXV�
IRRG�DV�ZHOO�DV��SURJUDP�UHFLSLHQWV����KWWSV���XFDQU�HGX�VLWHV�6&5)&��

�
6HH�WKH�KDQGRXW�RQ�JOHDQLQJ�LQ�WKLV�SDFNHW�IRU�PRUH�LQIRUPDWLRQ�DQG�OLQNV���

3ROLF\���7KH�8QLYHUVLW\�RI�$UNDQVDV�6FKRRO�RI�/DZ�DQG�+DUYDUG�8QLYHUVLW\�/DZ�6FKRRO�KDYH�FROODERUDWHG�
ZLWK�WKHLU�LQLWLDWLYHV�RI�IRRG�ZDVWH���

7KH�8QLYHUVLW\�RI�$UNDQVDV�6FKRRO�RI�/DZ�)RRG�5HFRYHU\�3URMHFW��
KWWSV���ODZ�XDUN�HGX�VHUYLFH�RXWUHDFK�IRRG�UHFRYHU\�SURMHFW�LQGH[�SKS��

<RX�FDQ�WUDFN�RWKHU�GHYHORSPHQWV�DW�WKH�+DUYDUG�/DZ�)RRG�/DZ�DQG�3ROLF\�&OLQLF�KHUH��
KWWSV���ZZZ�FKOSL�RUJ�IRRG�ODZ�DQG�SROLF\�DERXW���RU�RQ�)DFHERRN��
KWWSV���ZZZ�IDFHERRN�FRP�KDUYDUGIOSF��

+HUH�LV�LPSRUWDQW�EDFNJURXQG�IRU�WKRVH�DGYRFDWLQJ�IRU�UHIRUP�RI�IRRG�SROLF\�UHODWHG�WR�IRRG�ZDVWH��
KWWS���ZZZ�FKOSL�RUJ�ZS�FRQWHQW�XSORDGV���������)RRG�:DVWH�7RRONLWB2FW������SGI��

)DUPHUV�DQG�FRQJUHJDWLRQV�ZRUNLQJ�ZLWK�WKHP�ZLOO�ILQG�D�IXOO�UHSRUW�RQ�IRRG�ZDVWH�DQG�DQLPDOV��
KWWS���ZZZ�FKOSL�RUJ�ZS�FRQWHQW�XSORDGV���������/HIWRYHUV�IRU�/LYHVWRFNB$�/HJDO�*XLGHB$XJXVW������SGI��

7KH�&DOLIRUQLD�OHJLVODWXUH�LV�ZRUNLQJ�WR�PDNH�IRRG�UHFRYHU\�HDVLHU�DQG�WR�LPSURYH�WKH�GLYHUVLRQ�RI�VXUSOXV�
IRRG�IURP�WKH�ZDVWH�VWUHDP���+HUH¶V�RQH�SODFH�WR�ORRN�IRU�FXUUHQW�LQIRUPDWLRQ��
KWWSV���ZZZ�FDOUHF\FOH�FD�JRY�2UJDQLFV�)RRG��

�
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Islamic Center of North Marin

The mission of the Islamic Center of North Marin (ICNM) is to serve as a source of guidance, knowledge,
and service for the Muslims and broader community of North Marin, and to convey the beauty and
wisdom of the Islamic tradition to our members, children, and neighbors.

Our programs include:

● All five daily prayers (salah),
● Weekly congregational prayers (jummu’ah),
● Weekly study gatherings (halaqah), online and in-person
● Youth Qur’an studies (maktab)
● Classes and programs of various types, including ones specifically for women and youth,
● Interfaith and community engagement programs
● Community gatherings, picnics, dinners, etc.

ICNM Charity Fund is managed by sisters within our community. We have a website
https://www.icnmcharityfund.org/ We also manage our own fundraising.

Special Items to note when assisting or housing a Muslim family/individual.

● Halal food – Food that has been slaughtered following the Islamic guidelines. There are
restaurants that offer Halal food. Halal meat can be purchased at markets in Alameda, Solano,
Sonoma, San Francisco and Contra Costa counties. Halal lamb is available at Costco.

● If Halal meat is not available, a vegetarian and/or fish selection would be needed.
● Halal meat is readily available by delivery. There are several companies available for delivery in

our area. The delivery can be as fast as 24 hours.
● Muslims do not eat pork and cannot generally consume anything containing gelatin. Gelatin is

primarily made with pork products.
● A Muslim family would need a barrier between the family and the others in the shelter. Muslim

women do not socialize with men outside of their family. They should not be expected to sleep in
a place where a man could see/watch them.

● Muslims pray 5 times per day and should have a clean and quiet area to perform those prayers.
Men and women do not pray together, if not members of the same family.

Halal Products

Islam generally considers every food halal unless it is specifically prohibited in hadith or the Qur'an.
Specifically, halal foods are those that are:

Made, produced, manufactured, processed, and stored using machinery, equipment, and/or utensils that
have been cleaned according to Islamic law (shariah).
Free from any component that Muslims are prohibited from eating according to Islamic law.
The most common example of haram (non-halal) food is pork. While pork is the only meat that
categorically may not be consumed by Muslims (the Quran forbids it, Surah 2:173 and 16:115) other
foods not in a state of purity are also considered haram. The criteria for non-pork items include their
source, the cause of the animal's death and how it was processed. The majority of Islamic scholars
consider shellfish and other seafood halal. Vegetarian cuisine is halal if it does not contain alcohol.
Muslims must also ensure that all foods (particularly processed foods), as well as non-food items like
cosmetics and pharmaceuticals, are halal.
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What does “kosher” really mean? 
Rabbi Shalom Bochner, B’nai Israel Jewish Center, Petaluma 

Kosher means “fit, or appropriate” for traditionally observant Jews to eat. 

All fruits, vegetables, nuts and grains are inherently kosher. 

Regarding other foods, here are the details: 

1. Only certain animals (mammals that chew their cud and have split hooves, fish 
with scales and fins, and birds that do not eat carrion) are able to be kosher. 

2. All mammals and birds that are kosher must be killed by hand in to ensure a 
quick and pain-free death to the extent possible. 

3. No meat (from mammals and birds) is consumed with milk or any dairy 
products. 

4. Dairy products must come from kosher mammals such as cows, sheep and goats 
and not contain animal rennet.  

5. No utensils used in the production or serving of kosher food can have been used 
for non-kosher foods. 

6. No insects, particular as whole animals, are to be consumed. Produce such as 
brussel sprouts and some lettuces must be carefully checked and washed to ensure 
that they are kosher.  

7. Grape products such as juice or wine are subject to additional stringencies since 
wine was often used in ancient times for idolatrous rituals. 

8. During the 8 days of Passover in early Spring, (the dates are fixed on the 
Hebrew lunar calendar)  in addition to the above details, traditionally observant 
Jews avoid any wheat (or spelt, oats, rye, or barley) products that have been 
leavened such as: bread, crackers, bagels, pizza, cakes, beer, whiskey, etc. Only 
Matzah (unleavened bread) made from wheat (or spelt, oats, rye or barley) and 
water, is consumed as bread on Passover. 
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Other interesting information:  

A. Kosher food is widely considered to also be Halal, but Halal products are not 
inherently considered kosher. 

B. Kosher products are often labeled with a symbol of kosher supervision which 
indicates that the ingredients and the manufacturing process follow kosher 
procedures. See below.  

C. Kosher food is not “blessed by a Rabbi” - it may be supervised by a rabbi.  All 
food is to be blessed by the person who eats it. 

D. In an emergency, non-kosher food may be eaten on the principle that the 
instructions of the Torah (5 Books of Moses, first part of the Hebrew Bible) are to 
allow Jews “to live within them”.   

E. The instructions and traditions regarding Kosher, known as “kashrut” in Hebrew 
date back almost 3,000 years ago to the Hebrew Bible. These “mitzvot” (meaning 
“commandments, or instructions”) were later refined and defined by the rabbis of 
the Talmud, compiled about 2,000 years ago. Kosher instructions continue to 
evolve and expand in an age of food technology, artificial or lab-grown meat. 
Kashrut is an ancient diet that is still observed by millions of Jews today who as 
part of a spiritual and a cultural / ethnic identity are .2% of the world’s population.  
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7HPSOH�6LQDL���)DFLOLWLHV�5HQWDO�$JUHHPHQW BBBBBBBBBBBBBB
)RUP�ODVW�PRGLILHG�6HSWHPEHU����� 5HQWHU�,QLWLDOV

�

7HPSOH�6LQDL
)LUVW�+HEUHZ�&RQJUHJDWLRQ�RI�2DNODQG
�����6XPPLW�6WUHHW��2DNODQG��&$������
3KRQH���������������_�)D[��������������
HYHQW#RDNODQGVLQDL�RUJ�ZZZ�RDNODQGVLQDL�RUJ���

$SSOLFDWLRQ�DQG�&RQWUDFW�IRU�8VH�RI�)DFLOLWLHV

$%287�<28
$SSOLFDQW�1DPH�2UJDQL]DWLRQ��
BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB

$GGUHVV��
BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB

����6WUHHW ���������������������������&LW\� �������=LS�&RGH

3KRQH���
BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB
B

����+RPH� ��������������������2IILFH�&HOO

(PDLO��
BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB
BB

$%287�7+(�(9(17

�����
BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB
'HVFULSWLRQ�RI�(YHQW�RU�3URJUDP �����������������'D\�DQG�'DWH�RI�(YHQW��LQFOXGH�\HDU�

(VWLPDWHG�$WWHQGDQFH��BBBBBBBBBBBBBBBBBBBBBBB
BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB

�)LQDO�FRXQW�RI�JXHVWV�PXVW�EH�VHQW�WR�V\QDJRJXH� 1DPH�RI�%DU�%DW�0LW]YDK�FKLOG
�RIILFH�QR�ODWHU�WKDQ���GD\V�EHIRUH�HYHQW� �LI�DSSOLFDEOH�

&KRRVH�2QH� �%DU�%DW�0LW]YDK�.LGGXVK�/XQFKHRQ��������SP��������SP�
�(YHQLQJ�'LQQHU�&HOHEUDWLRQ��)ULGD\�QLJKW�������SP���������SP�
�(YHQLQJ�'LQQHU�&HOHEUDWLRQ��6DW����7KXUV��QLJKW�������SP��������SP�
�

2WKHU�BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB
7\SH �������������������������������6WDUW�(QG�7LPHV�UHTXHVWHG

$%287�<285�9(1'256
&203$1< �������������������������������������� ����������7(/(3+21(���������,1685$1&("

&DWHUHU�BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB�����BBBBBB�BBBBBBBBBBBB���������
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7HPSOH�6LQDL���)DFLOLWLHV�5HQWDO�$JUHHPHQW BBBBBBBBBBBBBB
)RUP�ODVW�PRGLILHG�6HSWHPEHU����� 5HQWHU�,QLWLDOV

�

��� 7HPSOH�6LQDL�LV�D�*UHHQ�&HUWLILHG�%XVLQHVV���$V�VXFK��FDWHUHUV�DQG�DSSOLFDQWV�PXVW�XVH�
UHXVDEOH��ZDVKDEOH��RU�FRPSRVWDEOH�SODWHV��FXSV�DQG�QDSNLQV���$IWHU�WKH�HYHQW��PDWHULDOV�PXVW�
EH�VRUWHG�LQWR�UHF\FOLQJ��FRPSRVW�DQG�WUDVK�XVLQJ�WKH�ELQV�SURYLGHG�IRU�WKLV�SXUSRVH��7UDLQLQJ�LV�
DYDLODEOH�IRU�FDWHULQJ�VWDII�LI�UHTXHVWHG�

��� )RRG�'RQDWLRQ��7HPSOH�6LQDL�LV�DYDLODEOH�WR�KHOS�\RX�DQG�\RXU�FDWHUHU�SODQ�IRU�H[WUD�IRRG�WKDW�
PD\�EH�JHQHUDWHG�DW�WKH�HYHQW��2SWLRQV�LQFOXGH�WDNLQJ�WKH�IRRG�KRPH��DUUDQJLQJ�IRU�WKH�FDWHUHU�
WR�WDNH�WKH�IRRG�EDFN��IRU�WKHLU�HPSOR\HHV���RU�DUUDQJLQJ�IRU�GRQDWLRQ�WR�D�ORFDO�QRQSURILW��,I�\RX�
ZRXOG�OLNH�KHOS�FRRUGLQDWLQJ�IRRG�GRQDWLRQ��SOHDVH�DOHUW�WKH�)DFLOLWLHV�0DQDJHU�DW�OHDVW�WZR�
ZHHNV�LQ�DGYDQFH�RI�\RXU�HYHQW��

%DVHG�RQ�WKH�)DFLOLWLHV�8VH�)HH�6FKHGXOH��WKH�DSSOLFDQW�DJUHHV�WR�SD\�WR�7HPSOH�6LQDL�

WKH�VXP�RI��BBBBBBBBB���IRU�WKH�XVH�RI�BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB��
������������������������VSHFLILF�URRPV�\RX�ZLOO�XVH�

7RWDO�)HH�LV��BBBBBBBBBB��OHVV�GHSRVLW�RI��BBBBBBBBBB��� ���BBBBBBBBBB�%DODQFH�'XH

7KH�%DODQFH�'XH�PXVW�EH�SDLG�QRW�ODWHU�WKDQ�WKLUW\�GD\V�SULRU�WR�WKH�VFKHGXOHG�HYHQW���

/,$%,/,7<�$*5((0(17

7KH�SDWURQ�VKDOO� OHDYH�WKH�IDFLOLW\�LQ�WKH�VDPH��FOHDQ�DQG�XQGDPDJHG�FRQGLWLRQ�LQ�ZKLFK�WKH\�
IRXQG� LW�� � 7KH� SDWURQ� VKDOO� EH� UHVSRQVLEOH� IRU� DQ\� ORVV� RI� HTXLSPHQW�� EUHDNDJH�� GDPDJH� WR�
HTXLSPHQW�DQG�SK\VLFDO�SURSHUW\��DQG�VKDOO�EH�ELOOHG�IRU�DQ\�VXFK�ORVV��EUHDNDJH�RU�GDPDJH�

7HPSOH�6LQDL�DVVXPHV�QR�UHVSRQVLELOLW\�RU�OLDELOLW\�IRU�GDPDJH�RU�ORVV�RI�SHUVRQDO�SURSHUW\�RI�
RWKHUV�RQ�WKH�&RQJUHJDWLRQ¶V�SUHPLVHV��DQG�DOO�VXFK�SURSHUW\��LQFOXGLQJ�YHKLFOHV�EURXJKW�WR�WKH�
SUHPLVHV��VKDOO�DW�DOO�WLPHV�EH�DW�WKH�RZQHU¶V�ULVN���7KLV�DOVR�LQFOXGHV�DQ\�HTXLSPHQW��VXSSOLHV��
OLQHQ�� IRRG�� HWF��� GHOLYHUHG� WR� WKH� 7HPSOH� IRU� WKH� XVH� RI� D� SULYDWH� DIIDLU�� � ,W� LV� WKH� VROH�
UHVSRQVLELOLW\�RI�WKH�SDWURQ���7KH�SDWURQ�DJUHHV�WR�LQGHPQLI\�DQG�KROG�7HPSOH�6LQDL�KDUPOHVV�
IURP� DQ\� DQG� DOO� FODLPV� IRU� ORVV�� LQMXU\�� RU� GDPDJH� WR� SHUVRQ� DQG� SURSHUW\� ZKLOH� RQ� WKH�
SUHPLVHV�

7KH� 7HPSOH� VKDOO� QRW� EH� OLDEOH� WR� SDWURQ� IRU� DQ\� VWRSSDJH� RU� LQWHUUXSWLRQ� RI� WKH� VXSSO\� RI�
XWLOLWLHV��JDV��HOHFWULF�FXUUHQW��ZDWHU�DQG�WKH�OLNH��QRU�VKDOO�WKH�7HPSOH�EH�LQ�DQ\�PDQQHU�OLDEOH�
WR�WKH�SDWURQ�IRU�DQ\�LQWHUUXSWLRQ�RU�GDPDJH�UHVXOWLQJ�IURP�DFWV�RI�WKH�HOHPHQWV��ULRWV��VWULNHV��
DFW�RI�YLROHQFH��DFWV�RI�SXEOLF��FLYLO�� MXGLFLDO��PLOLWDU\�DXWKRULWLHV�RU�DFWV�RI�*RG��RU�DQ\�FDXVHV�
EH\RQG�WKH�UHDVRQDEOH�FRQWURO�RI�WKH�7HPSOH�

'HVLJQDWHG�7HPSOH� SHUVRQQHO� DUH� LQ� FKDUJH� RI� WKH� EXLOGLQJ� DQG� DUH� DFWLQJ� RQ� EHKDOI� RI� WKH�
([HFXWLYH�'LUHFWRU�GXULQJ�HYHQWV��DQG�FDUU\�WKH�DXWKRULW\�ZLWK�UHVSHFW�WR�JXHVWV��YHQGRUV��WKH�
EXLOGLQJ�DQG�JURXQGV�

(;&(37,21� 72� $1<� 2)� 7+(� $%29(� 67$7('� 32/,&,(6� 0867� %(� &21),50('� ,1�
:5,7,1*��%<�7(03/(�6,1$,¶6�(;(&87,9(�',5(&725�
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iii. FOOD WASTE AND
RECOVERY

39



40



6R�\RXU�FRQJUHJDWLRQ�ZDQWV�WR�JOHDQ�����%\�3KLQD�%RUJHVRQ��,6)&�$GYLVRU\�%RDUG�DQG�
6RQRPD�&RXQW\�)RRG�5HFRYHU\�&RDOLWLRQ��

*OHDQLQJ��LV�WKH�DFWLYLW\�RI�KDUYHVWLQJ�VXUSOXV�IUHVK�SURGXFH�IRU�FKDULWDEOH�SXUSRVHV��$�EURDGHU�WHUP�LV��IRRG�
UHFRYHU\���ZKLFK�LQFOXGHV�DV�ZHOO�SLFNLQJ�XS�IRRG�WKDW�KDV�DOUHDG\�EHHQ�SLFNHG�RU�SUHSDUHG�DQG�GHOLYHULQJ�LW�WR�
WKRVH�LQ�QHHG��UHIHUUHG�WR�DV��IRRG�UHVFXH����

2IWHQ�FRQJUHJDWLRQV�KDYH�PHPEHUV�RU�IULHQGV�ZLWK�ODUJH�IRRG�JDUGHQV�RU�EDFN\DUG�RUFKDUGV��DQG�VRPH�PD\�
HYHQ�KDYH�D�ORFDO�IDUPHU�ZKR�KDV�LQYLWHG�WKHP�WR�JOHDQ��7KLV�VRXQGV�OLNH�D�JUHDW�LQWHUJHQHUDWLRQDO�DFWLYLW\��$QG�
RI�FRXUVH�WKH�LGHD�RI�VXUSOXV�SURGXFH�RU�SURGXFH�WKDW�LW¶V�QRW�SURILWDEOH�IRU�WKH�RZQHU�WR�KDUYHVW�EHLQJ�SURYLGHG�
WR�WKRVH�ZLWKRXW�DFFHVV�LV�VFULSWXUDO��%XW�EHIRUH�\RXU�PHPEHUV�UXQ�ZLOO\�QLOO\�LQWR�D�ILHOG�RI�JUHHQV�RU�VWDUW�
VKDNLQJ�IUXLW�WUHHV��WKHUH�DUH�VRPH�WKLQJV�WR�FRQVLGHU���

)LUVW��EH�LQ�WRXFK�ZLWK�DQ\�ORFDO�JOHDQLQJ�RU�IRRG�UHFRYHU\�RUJDQL]DWLRQV��7KH\�FDQ�RIWHQ�SURYLGH�XVHIXO�DGYLFH��
SDUWLFXODUO\�DERXW�VDIH�SUDFWLFHV�DQG�ZKHUH�WR�GHOLYHU�ZKDW�\RX�SLFN��0DQ\�VXFK�JURXSV��LQ�6RQRPD�&RXQW\�
DQG�WKH�(DVW�%D\��DUH�OLVWHG�EHORZ�� �

6HFRQG��FRQVLGHU�ZKHUH�ZKDW�\RX�JOHDQ�LV�JRLQJ�WR�JR��7KLV�LV�SDUWLFXODUO\�LPSRUWDQW�LI�\RX�DUH�JRLQJ�WR�EH�
JOHDQLQJ�RQ�D�ZHHNHQG�VLQFH�PDQ\�IRRG�EDQNV��IRRG�SDQWULHV�DQG�IHHGLQJ�SURJUDPV�DUH�FORVHG�WKHQ��<RX�PD\�
QHHG�WR�DYRLG�JOHDQLQJ�RQ�WKH�ZHHNHQG�WKLQJV�WKDW�DUH�KLJKO\�SHULVKDEOH��$VN�\RXU�ORFDO�JOHDQLQJ�JURXS�DERXW�
WKH�ZKR��ZKDW��KRZ�DQG�ZKHQ�RI�UHFLSLHQWV��RU�GR�VRPH�KRPHZRUN�\RXUVHOYHV��7KH�6RQRPD�&RXQW\�)RRG�
5HFRYHU\�&RDOLWLRQ��LQ�FRQMXQFWLRQ�ZLWK�&URS0REVWHU��KDV�D�ZHEVLWH�ZKLFK�FDQ�KHOS���

7KLUG��WDS�LQWR�WKH�H[SHUWLVH�LQ�\RXU�FRQJUHJDWLRQ��,Q�RXU�FRPPXQLWLHV�ZLWK�DJULFXOWXUDO�URRWV�DQG�KLJK�LQWHUHVW�
LQ�IUHVK�ORFDO�IRRG��PRVW�HYHU\�FRQJUHJDWLRQ�FRQWDLQV�RU�NQRZV�D�IDUPHU��RUFKDUGLVW�RU�KRPH�IRRG�JDUGHQHU�
ZKR�FDQ�OHQG�KHU�H[SHUWLVH�WR�\RXU�HIIRUWV��$UH�WKHUH�DPRQJ�\RX�SHRSOH�ZKR�KDYH�KDG�VDIH�IRRG�KDQGOLQJ�RU�
PDVWHU�SUHVHUYHU�WUDLQLQJ"�+RZ�DERXW�YROXQWHHUV�DW�IRRG�EDQNV��IRRG�SDQWULHV�RU�QXWULWLRQ�SURJUDPV"�$OO�KDYH�
VRPH�H[SHUWLVH�WR�VKDUH�LQ�JOHDQLQJ��IURP�SODQQLQJ�DQG�SUHSDULQJ�WKURXJK�SLFNLQJ�DQG�SDFNLQJ�WR�GHOLYHU\���

)RXUWK��EH�VXUH�WR�ZRUN�FORVHO\�ZLWK�WKH�RZQHU�RU�PDQDJHU�RI�WKH�SURSHUW\�ZKHUH�\RX�ZLOO�EH�JOHDQLQJ��7KH\�
PD\�ZDQW�WR�KDYH�D�FRQYHUVDWLRQ�ZLWK�\RX�DERXW�OLDELOLW\��$UH�DOO�DZDUH�RI�WKH�%LOO�(PHUVRQ�*RRG�6DPDULWDQ�
ODZ"�'RHV�\RXU�FRQJUHJDWLRQ¶V�LQVXUDQFH�FRYHU�YROXQWHHUV"�$Q\�GDPDJH�WKH\�PD\�FDXVH"�3URSHUW\�RZQHUV�
DOVR�ZLOO�DGYLVH�\RX�RQ�KRZ�WR�SLFN��DQG�DQ\�UHVWULFWLRQV�RQ�ZKDW�RU�KRZ�PXFK�WR�SLFN���

&KHFNHG�RII�DOO�WKRVH�LWHPV"�7KHQ�LW¶V�WLPH�WR�WKLQN�DERXW�WKH�QXWV�DQG�EROWV�RI�JOHDQLQJ���

<RX¶OO�QHHG�WR�OLQH�XS�DQ\�HTXLSPHQW��)UXLW�SLFNHUV�DUH�SDUWLFXODUO\�KHOSIXO�IRU�DSSOHV��SHDUV�DQG�TXLQFHV��6RPH�
IUXLW�UHTXLUH�FOLSSHUV�IRU�SLFNLQJ��.QRZ�ZKDW�\RX�ZLOO�QHHG�IRU�ZKDW�\RX�DUH�JOHDQLQJ��'URS�FORWKV�DUH�D�JRRG�
LGHD�IRU�SURWHFWLQJ�DQ\�IUXLW�WKDW�GURS�ZKLOH�\RX�DUH�SLFNLQJ�IURP�SRWHQWLDO�FRQWDPLQDQWV�RQ�WKH�JURXQG��7KH�
SURSHUW\�RZQHU�PD\�KDYH�DQ�RUFKDUG�ODGGHU��RU�\RX�PD\�QHHG�WR�EULQJ�D�VPDOO�ODGGHU��%XFNHWV�RU�WUXJV�DQG�
SLFNLQJ�EDJV�DUH�JUHDW�WR�SLFN�LQWR��&OHDQ�ER[HV�IRU�SDFNLQJ�DQG�GHOLYHULQJ�SURGXFH�DUH�HVVHQWLDO��:LQHULHV�DQG�
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VKRSV�WKDW�VHOO�ORWV�RI�ZLQH��VXFK�DV�7UDGHU�-RH¶V��DUH�JRRG�VRXUFHV�RI�ER[HV��%H�VXUH�\RX�KDYH�VRPH�YHKLFOHV�
FDUU\LQJ�YROXQWHHUV�ZKLFK�DOVR�KDYH�URRP�IRU�IXOO�ER[HV�RI�SURGXFH�UHDG\�IRU�GHOLYHU\���
�
<RX¶OO�DOVR�QHHG�WR�WKLQN�DERXW�WKH�VDIHW\�DQG�FRPIRUW�RI�\RXU�YROXQWHHUV��(YHU\�YROXQWHHU�VKRXOG�ZHDU�FORWKHV�
WKH\�GRQ¶W�PLQG�JHWWLQJ�GLUW\��VWXUG\�FORVHG�WRHG�VKRHV��DQG�VXQVFUHHQ��+DWV�DUH�D�JRRG�LGHD��DV�DUH�JORYHV�IRU�
VRPH�WKLQJV���-XVW�WU\�JHWWLQJ�\RXU�KDQGV�FOHDQ�DIWHU�WRPDWR�SLFNLQJ���9ROXQWHHUV�VKRXOG�EULQJ�D�ZDWHU�ERWWOH��
EXW�DOVR�EHZDUH�WKDW�DFFHVV�WR�D�EDWKURRP�PLJKW�QRW�EH�SURYLGHG��5HYLHZ�UXOHV�DERXW�VDIH�XVH�RI�ODGGHUV�ZLWK�
SDUWLFLSDQWV��DQG�EULQJ�D�ILUVW�DLG�NLW���

1RZ�WKDW�\RXU�OLVWV�RI�HTXLSPHQW�IRU�WKH�JOHDQ�DQG�IRU�ZKDW�HDFK�YROXQWHHU�VKRXOG�EULQJ�DUH�GRQH��PDNH�VXUH�
WKDW�\RX�KDYH�HQRXJK�NQRZOHGJHDEOH�DGXOW�OHDGHUV�RQ�WKH�GD\�RI�\RXU�JOHDQ��7KLQN�DERXW�RQH�OHDGHU�IRU�HYHU\�
IRXU�RU�ILYH�YROXQWHHUV��,I�\RX�DUH�LQYROYLQJ�ROGHU�FKLOGUHQ�DQG�\RXQJHU�WHHQV��\RX�PD\�ZDQW�D�KLJKHU�UDWLR�RI�
DGXOW�OHDGHUV�WR�\RXQJ�SHRSOH���

+HOSIXO�5HVRXUFHV���

/HW¶V�*OHDQ��IURP�WKH�8�6�'�$��KDV�PRUH�LQIRUPDWLRQ�RQ�JHWWLQJ�VWDUWHG���
KWWSV���ZZZ�XVGD�JRY�VLWHV�GHIDXOW�ILOHV�GRFXPHQWV�XVGDBJOHDQLQJBWRRONLW�SGI�
�
9LOODJH�+DUYHVW�LQ�6DQ�0DWHR�DQG�6DQWD�&ODUD�&RXQW\�KDV�DQ�LQWHUHVWLQJ�ZHEVLWH��HYHQ�UHFLSHV��
ZZZ�YLOODJHKDUYHVW�RUJ�
�
&URS0REVWHU�DQG�WKH�6RQRPD�&RXQW\�)RRG�5HFRYHU\�&RDOLWLRQ�FDQ�KHOS�\RX�ILQG�D�IRRG�
SURJUDP�WKDW�ZRXOG�ORYH�\RXU�JOHDQHG�GRQDWLRQ�����KWWSV���XFDQU�HGX�VLWHV�6&5)&��
��
6RQRPD�&RXQW\�*OHDQLQJ�2UJDQL]DWLRQV��)DUP�WR�3DQWU\��KWWSV���ZZZ�IDUPWRSDQWU\�RUJ��
%RXQW\�+XQWHUV����KWWS���ZZZ�SHWDOXPDERXQW\�RUJ�SURJUDPV�ERXQW\�KXQWHUV��
�
(DVW�%D\�*OHDQLQJ�2UJDQL]DWLRQV���
$ODPHGD�%DFN\DUG�*URZHUV�±��KWWS���ZZZ�DODPHGDEDFN\DUGJURZHUV�RUJ�
1RUWK�%HUNHOH\�+DUYHVW�±�
KWWSV���HFRORJ\FHQWHU�RUJ�GLUHFWRU\�GLUHFWRU\�HQWULHV�QRUWK�EHUNHOH\�KDUYHVW��
7KH�8UEDQ�)DUPHUV�±��KWWS���ZZZ�WKHXUEDQIDUPHUV�RUJ�
�
)LQG�OLQNV�WR�RWKHU�%D\�$UHD�)RRG�5HVFXH�DQG�*OHDQLQJ�JURXSV�KHUH��
KWWSV���ZZZ�HSD�JRY�VXVWDLQDEOH�PDQDJHPHQW�IRRG�OLQNV�DQG�UHVRXUFHV�DERXW�IRRG�UHFRYHU\�VD
Q�IUDQFLVFR�ED\�DUHD�GRQDWLRQV�
�
$JQHV�9DUGD¶V�PRGHUQ�FODVVLF�GRFXPHQWDU\�LV�DYDLODEOH�IRU�VWUHDPLQJ�RQ�$PD]RQ��IUHH�ZLWK�
3ULPH��RU�IURP�SXEOLF�OLEUDULHV��,W¶V�LQ�)UHQFK��VXEWLWOHG�DV��7KH�*OHDQHUV�DQG�,����
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https://www.usda.gov/sites/default/files/documents/usda_gleaning_toolkit.pdf
http://www.villageharvest.org/
https://ucanr.edu/sites/SCRFC/
https://www.farmtopantry.org/
http://www.petalumabounty.org/programs/bounty-hunters/
http://www.alamedabackyardgrowers.org/
https://ecologycenter.org/directory/directory-entries/north-berkeley-harvest/
http://www.theurbanfarmers.org/
https://www.epa.gov/sustainable-management-food/links-and-resources-about-food-recovery-san-francisco-bay-area#donations
https://www.epa.gov/sustainable-management-food/links-and-resources-about-food-recovery-san-francisco-bay-area#donations


Grow more food 
than you can eat?

BountyHunters@PetalumaBounty.org 
(707) 787-1152

Petaluma Bounty volunteers will harvest
your produce to feed the hungry!

Vi﻿sit bit.ly/DonateProduce
to request a free glean and learn 

how to donate your produce
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mailto:BountyHunters@PetalumaBounty.org
https://docs.google.com/forms/d/e/1FAIpQLSeof-Yc5GM2tGR8nN-d0e2ItG1JT0oIB3dY8AInGo-yA-jzqA/viewform


Weekly gleans
Tues evening & Wed morning

PLUS, more volunteer shifts available

Gleaning Program 
Seeking Volunteers

BountyHunters@PetalumaBounty.org
 

(707) 787-1152

Harvest and donate fresh produce at risk
of going to waste w/ the Bounty Hunters!
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mailto:BountyHunters@PetalumaBounty.org


Wednesday mornings 9 am -12 pm 
Wednesday afternoons 2 pm -5 pm 

Saturday mornings 9 am- 12 pm 
   

sign up for
any shifts  

here! 

Come Volunteer with
Petaluma Bounty!

Email Education@PetalumaBounty.org or 
call 707-364-4866 with questions!

Interested in making local food accessible to all community
members? You can help by volunteering on Petaluma

Bounty's farm! 
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Sign up for

Petaluma Bounty's
Email Newsletter!

Monthly Newsletter
Be among the first to know about
farm happenings, events, and more! 

Scan 

Weekly Newsletter
Weekly updates on volunteer days
& times, activities, and more!

Scan
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Food Waste Weekend: September 6-8, 2019 
 
Food Waste is the unfortunately poor term we use to discuss all of the 
edible and wholesome food that is never consumed. The waste of food 
is a problem that starts at the farm and ends on our tables. This is not 
rotting or unattractive food as the term suggests. Rather it is food that 
the farmer was unable to harvest, the grocery store chose not to sell, 
the food you throw out because the date on the packaging leads you to 
think that it’s no longer healthy to eat, the excess food in your garden 
that has overwhelmed you, the supersized portions of food served in 
restaurants, the three-day old bread the market throws away when the 
next shipment comes in, and a lot more. 70% of America’s food 
pantries are located in houses of worship, making faith groups 
critical partners in helping get excess food to hungry families. 
 

Ok. How does this all work? The idea behind Food Waste Weekend is for members of the clergy to speak to their 
congregation about the problem of the waste of food – from your faith perspective and for people of faith to learn about the waste 

of food from their own faith perspective – even if their clergy did not give the sermon or they were not able to attend a service 
when a food waste sermon was given. 

We’re giving you everything you need. 

1. Now that you are on FoodWasteWeekend.org, select your faith under “Resources and Sermons” 
above. Clergy and people of faith have their own selections to choose from. 
 
2. Now read some background information about the waste of food. We have two documents – one if you only want a light 
overview and another if you want more in depth information. There are also several links to outside sources. 
 
3. Next, the sermon: 

x For clergy, download your sermon. It’s a text file that was written from the perspective of someone in your faith. You 
are encouraged to rework to reflect your own words. Once you have given your sermon, you are going to want to 
give your congregants a number of “calls to action” to help them act on your words. We’ve posted about a dozen 
for you to choose from. We suggest that you pick the two or three that you think will be most valuable to your 
community. You may also download the announcement for your newsletter/bulletin if you want. Feel free to alter it 
as needed to meet your editorial standards and space. 

x For people of faith, after reading the sermon, browse the “calls to action“. We’ve posted about a dozen for you to 
choose from. We suggest that you pick the 2-3 that you think will be most valuable to your family and circumstances. 
 

4. For the kids: 
x For clergy, download material for your religious school. We’ve created a “game show” for the younger people to 

introduce them to the issue… and solution to food waste. 
x For people of faith, we’ve created a “game show” for you to enjoy with your kids to introduce them to the issue… 

and solution to food waste. 
 

5. Since 70% of food pantries are in a house of worship, it’s likely that your house of worship has one.  If it does, tell 
your food pantry manager to sign up (totally free!) on AmpleHarvest.org to help nearby home and community gardeners 
donate excess fresh food from their garden – an easy first step towards helping to end food waste! Urge them to sign up 
ASAP! 

x Visit http://ampleharvest.org/find-pantry/ to see if your food pantry has already signed up with AmpleHarvest.org. If it 
has not yet signed up, we suggest you print out this flyer (http://ampleharvest.org/downloads/pantry.pdf) and ask 
your food pantry manager to register ASAP. You can assure them it’s free, they won’t need extra storage and they 
won’t need more refrigeration. 
 

America has the food it needs to feed the hungry.  All we need to do is use what we have.  
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iv. GARDENS, FARMS, 
& FAITHLANDS  
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Thank you to the St. Benedict Project for this Resource on: 

Tips for starting a Faith-Based Community Garden 

1. Begin by identifying who in your Parish is interested in gardening, as well as the community that your 
Parish resides in. There is strength in Unity.  
 
2. Form a planning committee and make preliminary decisions. Include those who will be gardening and 
as well as leaders within the church community to an organizational meeting. Develop a well-organized 
leadership core of six to eight people grouped into with committees assigned to specific tasks--
recruitment, garden construction, special events, fundraising, master gardeners, etc.  
With this new leadership team, develop a Mission Statement that clarifies the mission and goals of your 
church garden.  For example-  

͞KƵƌ�'ŽĂů͗�dŽ�ŚĞůƉ�ƵŶŝĨǇ�ŽƵƌ�ůŽĐĂů�ĐŽŵŵƵŶŝƚǇ�ƐŝŶĐĞ�ĨŽŽĚ�ŝƐ�ŽƵƌ�
neighborhood commonality. We will accomplish this by improving our local 
food sources and by empowering people to feed themselves with self-
ŐƌŽǁŶ͕�ŶƵƚƌŝƚŝŽƵƐ�ĂŶĚ�ĂĨĨŽƌĚĂďůĞ�ĨŽŽĚ͘͟ 

 
3. Elect a Garden Coordinator! It is essential that this person is organized, motivated and most 
important-passionate about helping to start a community garden within the church.  
 
4. Prayer before all activities will help make miraculous things happen, and expect things to happen 
͞'ŽĚ͛Ɛ�ƚŝŵĞ͘͟� 
 
5. Decide on the scope of garden including the size and the components of the garden--fruit trees, 
berries, what types of vegetables to grow a shared community plot for large crops, etc. Decide on what 
type of garden maintenance you will need on an ongoing basis--weeds, irrigation, tools, and compost 
piles. Demonstrate good stewardship as wellͶagree to limit the use of pesticides and fertilizers!  
 
6. Create a prioritized budget and a wish list of desired donations, and brainstorm ideas for fundraisers, 
membership dues, fund raising, grants, sponsors and donors are all good sources to meet your funding 
needs. Also, seek out donations of labor, soil amendments, tools, seeds, plants, fencing, and supplies 
from your congregĂƚŝŽŶ͛Ɛ�ŵĞŵďĞƌƐ͘�/ƚ͛Ɛ�ĂŵĂǌŝŶŐ�ǁŚĂƚ�ƉĞŽƉůĞ�ŚĂǀĞ�ŽŶ�ŚĂŶĚ�ƚŚĂƚ�ƚŚĞǇ�ĂƌĞ�ŶŽƚ�ƵƐŝŶŐ�ĂŶĚ�
would be happy to donate like benches, statues and plants! Allow various families or church groups to 
purchase an item for the  
 
7. Prayer garden such as a bench or garden and then maybe engrave their name on it.  
 
9. Choose a site on Church Grounds that has access to clean water, healthy soil, six hours of sunlight per 
day, and a location in which gardeners feel safe. There should be easily accessible, clean, and affordable 
irrigation water available. Rain barrels and ponds are potential sources as well. Do a soil test to identify 
the existing nutrient level and ensure the absence of heavy metals.  
 
11. Build a shed through the help of your construction committee or receive one as a donation. Sheds 
ĂƌĞ�ƌĞůĂƚŝǀĞůǇ�ƐŵĂůů�ĂŶĚ�͞ďƵŝůĚŝŶŐ�ůĞĨƚŽǀĞƌƐ͟�ůĂǇŝŶŐ�ĂƌŽƵŶĚ�ĨƌŽŵ�ƉĂƌŝƐŚŝŽŶĞƌƐ�ĨŝŶŝƐŚĞĚ�ƉƌŽũĞĐƚƐ�ĂƌĞ�Ă�ŐŽŽĚ�
donation source!  
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12. Decide how often the gardeners will be expected to participate in group workdays. Schedule group 
projects, workdays, and garden pot lucks. Social events enhance the success of the garden. Garden 
prayers services are an essential component for a successful garden. The good Lord does better work 
that we doͶkeep the faith!  
 
13. Keep governance simple and responsive. In the beginning (and even later for small gardens), an 
informal structure may be all you need. As the number of people and the workload expands, a more 
formal structure may enable each gardener to participate fully and the group to perform effectively.  
 
14. Adding new members--Some potential recruiting strategies include advertising in the church bulletin 
and posting flyers, press releases to local media, and also connecting with area residents who can help 
spread the news.  
 
ϭϱ͘�DĂŶĂŐŝŶŐ�ƚŚĞ�͞ĂůůŽƚŵĞŶƚ�ƐĞĐƚŝŽŶ͟�ŽĨ�ƚŚĞ�ŐĂƌĚĞŶ--,ĂǀĞ�Ă�͞DĞŵŽƌĂŶĚƵŵ�ŽĨ�hŶĚĞƌƐƚĂŶĚŝŶŐ͟�ƐŝŐŶĞĚ�
by each gardener that receives their own plot of land. This is important as it clearly identifies all of the 
ƌĞƋƵŝƌĞŵĞŶƚƐ͕�ƚŝŵĞůŝŶĞƐ͕�ĂŶĚ�ŐƵŝĚĞůŝŶĞƐ�ĨŽƌ�ƚŚĞ�'ĂƌĚĞŶ͘��ůĂƌŝƚǇ�ĂŶĚ�͞ĞĂƐĞ�ŽĨ�ŐĂƌĚĞŶ�ŵĂŶĂŐĞŵĞŶƚ͟�ŐŽ�
hand in hand.  
 
16. Garden Growth--Create a garden plan with plot size(s) and location. Reserve space in the plan for all 
of the components you hope to eventually add in the garden, even if you do not currently have the 
resources to install them. Consider including storage sheds, compost bins, picnic tables and gathering 
ƐƉĂĐĞ͕�Ă�ƌĂŝŶƉƌŽŽĨ�ďƵůůĞƚŝŶ�ďŽĂƌĚͬĐŽŵŵƵŶŝĐĂƚŝŽŶ�ďŽĂƌĚ͕�Ă�ĐŚŝůĚƌĞŶ͛Ɛ�ƉůŽƚ͕�ŽƌŶĂŵĞŶƚĂů�ƉƌĂǇĞƌƐ�ŐĂƌĚĞŶƐ͕�
irrigation system, etc.  
 
17. Plan Church community workdays to complete large projects, such as the actual construction of the 
garden, irrigation system, or even a shed. Enlist the additional groups from the church, such as youth 
groups, boy scouts, social ministry, ladies guilds, etc.  
 
ϭϴ͘�/ŶƐƚĂůů�Ă�͞ĐŽŵŵƵŶŝĐĂƚŝŽŶ�ďŽĂƌĚ͟�ĨŽƌ�ĞĂƐĞ�ŽĨ�ĐŽŵŵƵŶŝĐĂƚŝŽŶ͕�ƚŚĂƚ͛Ɛ�ŝŶ�͞ƌĞĂů�ƚŝŵĞ͘͟�>ŝƐƚ�ĐŽŶƚĂĐƚ�
ŝŶĨŽƌŵĂƚŝŽŶ͕�ƚŚĞ�ŐĂƌĚĞŶ͛Ɛ�ŵŝƐƐŝŽŶ�ƐƚĂƚĞŵĞŶƚ͕�ĞƚĐ�ŽŶ�Ă�ĐŽƌŬ�ďƵůůĞƚŝŶ�ďŽĂƌĚ͘�WŽƐƚ�ĞĚƵĐĂƚŝŽŶĂů�ŝŶĨŽƌŵĂƚŝŽŶ͕�
meeting notices as well. Use a dry erase board to list tasks to be performed or to communicate tasks 
that have been performed by garden members.  
 
19. Last tip--,ĂǀĞ�ĨƵŶ͊�ZĞŵĞŵďĞƌ͕�Ă�ĐŚƵƌĐŚ�ĐŽŵŵƵŶŝƚǇ�ŐĂƌĚĞŶ�ŝƐ�Ă�ŐƌĞĂƚ�͞ƵŶŝƚǇ�ƉƌŽũĞĐƚ͟�ĂƐ�ǁĞůů�ĂƐ�Ă�
project that provides your church community with an abundance of healthy and affordable fresh food. 
 
Source:   
http://g.virbcdn.com/_f/files/e1/FileItem-259582-Howtostartafaithbasedcommunitygarden2.pdf 
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National FaithLands Conference
August 6-8, 2024 at the Methodist Theological Seminary, Delaware, Ohio

Join a gathering of faith-community leaders and farmer advocates from around the U.S. that are interested in

learning and sharing about growing food on lands owned by faith-based communities. Participate in structured
dialogue about how to facilitate access to thousands of parcels owned by faith-based institutions to
empower beginning, immigrant and BIPOC farmers. Learn about partnerships opportunities and successful
models of leasing to commercial farms, nonprofits and more.

The conference builds on previous National Faithlands Gatherings held in 2018, 2021 and 2023, and work Interfaith

Food and partners have been doing for over 5 years.

Expect workshop topics including:

- The Opportunity: Preliminary Results in Inventoring Farmable Parcels Owned by Faith Groups
- Farmers’ Perspective: the Need for Leased Farmland
- Legal Considerations with Leasing to Commercial-scale Farmers
- Successful Farm and Garden Projects on Faith-community Land
- Housing vs Farming on Vacant Land: Why Not Both?

Who Should Attend?

- Decision-makers committed to, or curious about, making land owned by faith communities available to
farmers. This includes congregational leaders as well as regional/Diocese level asset-management
professionals.

- Farmers leasing or interested in leasing or purchasing land from a faith-based community.

Bring home resources to help your congregation or regional body make decisions!

Be inspired by farming projects on land owned by communities of faith locally, and nationally!

This conference design facilitates participation and problem-solving.

Scholarships for registration, lodging and travel will be available.

For more information go to www.interfaithfood.org or contact Interfaith Food at (707) 634-4672 or info@interfaithfood.org
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Assemblymember Lori D. Wilson, 11th Assembly District 

SUMMARY	
Assembly	 Bill	 408	 will	 place	 the	 Climate	

Resilience	 Farms,	 Sustainable	 Healthy	 Food	 Access,	
and	 Farmworker	 Protection	 Bond	 Act	 before	 the	
voters		in	2024.	The	bond’s	investments	will	improve	
the	 state’s	 climate	 change	 	 readiness	 while	 also	
increasing	healthy	 food	access	 for	 	 Californians,	 and	
protecting	 our	 essential	 food	 and	 farm	 	 system	
workers.	 Specifically,	AB	408	will	make	 investments	
related	 to	 regional	 food	 processing	 and	 market	
infrastructure,	 expanding	 resources	 for	 the	 safety	of	
essential	agricultural	workers,	bolstering	California’s	
food	 	 access	 infrastructure	 to	 combat	 hunger,	 and	
advancing	 	 sustainable	 agriculture	 that	 improves	
climate	 resilience,	 	 biodiversity	 and	 public	 health	
outcomes.	

ISSUE	
A	secure,	resilient,	sustainable,	and	equitable	

food	and	farming	system	is	essential	for	the	economic	
and	social	well-being	of	the	people	of	California.	The	
climate	crisis	already	adversely	affects	many	parts	of	
the	state’s	 food	and	farming	system.	 In	recent	years,	
the	 COVID-19	 pandemic	 and	 ongoing	 supply	 chain	
disruptions	have	 laid	bare	 the	vulnerabilities	of	 this	
system.	California’s	low-income	communities	of	color	
and	 Tribal	 communities	 bear	 a	 disproportionate	
impact	of	these	challenges.		Approximately	20	percent	
of	 Californians,	 or	 7.9	 million	 people,	 are	 food	
insecure.	 	 Black,	 Latino,	Native	American,	 and	 other	
Californians	 who	 identify	 with	 two	 or	 more	 racial	
categories	 have	 higher	 rates	 of	 food	 insecurity	
compared	to	their	non-Latino,	white	counterparts.	At	
the	same	time,	food	banks	do	not	have	the	means	or	
resources	to	provide	for	the	large	number	of	hungry	
Californians.i	

Farmworkers,	 a	 primarily	 Latino	 and	
immigrant	workforce,	who	often	 lack	 access	 to	 safe,	
affordable	housing	and	 live	 in	overcrowded	housing	
conditions,	 are	 particularly	 vulnerable	 to	 extreme	
weather	events,	wildfire	smoke	exposure,	heat	related	
illness,	 and	work	 interruptions	 as	 the	 climate	 crisis	
intensifies.	The	farmers	and	ranchers	that	feed	us	are	
not	 immune	 to	 these	 challenges	 and	 many	 are	
struggling	 to	 make	 ends	 meet	 as	 input	 costs	 have	
skyrocketed	 and	 ongoing	 supply	 chain	 challenges	
threaten	 the	 viability	 of	 agricultural	 operations,	
particularly	for	small-scale	farms	and	farmers	of	color.	
In	 these	 times	 of	 increasing	 drought	 frequency	 and	
intensity,	California’s	water	rights	system	has		

disproportionately	harmed	small,	new	and	beginning	
farmers,	 particularly	 women	 and	 those	 historically	
underserved,	 forcing	 some	 to	 cease	 operating.	With	
California	 agricultural	 land	 prices	 increasing	 10	
percent	 between	 2021	 and	 2022ii,	 accessing	
agricultural	land	and	securing	land	tenure	continue	to	
present	obstacles.			

Meanwhile	 farmers	who	relied	on	restaurant	
and	 	 institutional	markets	 experienced	a	50	percent	
loss	in		markets	at	the	beginning	of	the	pandemic	and	
continue	 to	 	 experience	 volatile	 markets.iii		
Farmworkers,	 many	 of	 whom	 live	 in	 overcrowded	
conditions,	 have	 been	 especially	 vulnerable	 to	
contracting	COVID-19.	One	study	found	that	Monterey	
County	farmworkers	were	three	times	more	likely	to	
contract	 COVID	 compared	 to	 other	 workers	 in	 the	
county.iv	 These	 bleak	 realities	 require	 judicious	 and	
ongoing	 support	 	 from	 the	 state.	 California’s	 Fourth	
Climate	Assessment	predicts	that	even	if	greenhouse	
gas	emissions	are	reduced	at	a	moderate	rate,	extreme	
heat	days	as	measured	in	Fresno	would	still	increase	
from	an	average	of	4	per	year	in	2005	to	26	per	year	
in	20504.	The	statewide	 increased	temperatures	are	
expected	to	translate	to	up	to	4,300	excess	deaths	in	
2025	and	up	to	11,300	in	2050.	

SOLUTION	
The	 time	 is	now	 to	 scale	up	 just	 solutions	 to	

bolster		our	economy	and	expand	local	food	sources	in	
order	to	strengthen	supply	chain	resilience	amidst	the	
climate	 crisis.	Assembly	Bill	 408	will	 protect	 jobs	 in	
our	 communities	 and	 our	 essential	 food	 system	
workers,	and	create	a	secure	and	resilient	 food	 	and	
farming	 system.	 Strategic	 investments	 in	
infrastructure	 projects	 that	 support	 California’s	
workforce,	 climate	 resilient	 farms	 and	 ranches,	
regional	 food	supply	chains,	and	 increased	access	 to	
healthy	 foods	 will	 help	 build	 California’s	 economy,	
while	 increasing	 overall	 resilience	 against	 future	
catastrophes,	including	climate	change.	The	bond	will	
invest	in	four	main		areas:		

1. Investing	 in	California’s	 regional	 and	 local
food	 processing,	 distribution,	 and	 market	
infrastructure:	The	 	state	can	spur	economic	growth	
through	 investments	 in	 regional	 and	 local	
infrastructure	 critical	 for	 food	 access,	 market	
diversity,	 and	 economic	 resiliency.	 California	 needs	
many	 more	 food	 hubs	 to	 aggregate	 supply	 from	
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producers,	as	well	as	food	processing,	meat	processing	
and	 livestock	 slaughter	 facilities,	 cold	 storage,	 and	
distribution	 facilities	 –	 all	 with	 an	 eye	 towards	
building	 sustainable	 and	 resilient	 local	 and	 regional	
food	systems.	We	have	already	seen	examples	of	how	
government	 investment	 in	 these	 areas	 can	 make	 a	
difference	with	the	state’s	Office	of	Farm	to	Fork,	the	
Farm	to	School	Program,	and	with	the	federal	farm	bill	
programs,	 but	 those	 dollars	 	 are	 limited	 and	 often	
require	matching	funds.	With	the	proposed	bond,	we	
will	have	an		opportunity	to	scale	this	work	up	across	
the	state.		

2.	Expanding	resources	for	the	safety	and	well-
being	 	 of	 essential	 farm	 and	 food	 system	 workers:	
Farmworkers		and	other	essential	workers	across	the	
food	 chain	 --	 from	 	 production,	 processing,	 and	
packing	to	retail	and	delivery		–	are	disproportionately	
vulnerable	to	impacts	of	climate	change.	Smoke,	heat	
and	 flooding	 are	 common	 threats	 to	 farmworker	
communities	and	decades	of	disinvestment	have	 left	
many	communities	without	access	to	safe,	affordable	
housing.	This	bond	will	include	a	range	of		investment	
areas	to	proactively	address	farmworkers’	health	and	
safety	needs.			

3. Bolstering	 investments	 in	California’s	 food
access	 	 infrastructure	 to	 combat	 hunger:	 California	
food	 banks	 	 have	 been	 hit	 hard	 during	 these	
challenging	times.	With	an		estimated	7.9	million	food	
insecure	 Californians,	 a	more	 	 focused	 level	 of	 state	
engagement	 and	 investment	 in	 	 infrastructure	 to	
support	anti-hunger	efforts	in	the	state	is		desperately	
needed.	 Improving	 food	 access	 for	 the	 most	
vulnerable	Californians	to	combat	hunger	in	the	state	
is	a		key	component	of	this	measure.		

4. Advancing	 sustainable	 agriculture	 and
investments	 that	 improve	 climate	 resilience,	
biodiversity	and	public	health:	Diverse,	 	organic,	and	
regenerative	cropping	systems	help	reduce		farmers’	
economic	 vulnerabilities	 by	 expanding	 market	
opportunities.	 These	 structures	 also	 rebuild	 soil	
health	 	 and	 improve	 on-farm	 resilience	 to	 droughts,	
floods,	 and	 	 pest	 outbreaks.	 The	 state	 can	 invest	 in	
existing	programs		like	the	Climate	Smart	Agriculture	

iSee: https://www.feedingamerica.org/sites/default/files/2020-
10/Brief_Local%20Impact_10.2020_0.pdf  
ii

https://www.nass.usda.gov/Publications/Todays_Reports/report
s/land0822.pdf 
iii #FarmersFeedtheNeed – a coordinated effort to provide food 
to  needy Californians. April 30, 2020. CDFA blog.  
https://plantingseedsblog.cdfa.ca.gov/wordpress/?p=21213  

programs,	 UC	 	 Cooperative	 Extension,	 Cal	 Recycle’s	
Waste	 Reduction	 	 program,	 and	 CDFA’s	 Biologically	
Integrated	 Farming	 	 Systems	 program	 to	 support	 a	
healthier	 industry.	 California	 must	 make	 significant	
investments	in		successful,	multiple-benefit	programs	
to	support	farmer		resilience	to	future	climate	change	
and	 market	 volatility	 to	 uphold	 California’s	 unique	
and	prosperous		agricultural	production.			

Together,	 these	 important	efforts	will	accelerate	our	
state’s	 economic	 recovery	 	 while	 combating	 climate	
change,	improving	food		security,	and	protecting	our	
essential	food	and	farm		system	workers.	

FOR	MORE	INFORMATION	
Mark	Rossow	
Office	of	Asm.	Lori	D.	Wilson	
Mark.Rossow@asm.ca.gov	
(916) 319-2011

SUPPORT		
Agriculture	Institute	of	Marin	
American	Farmland	Trust		
California	Climate	&	Agriculture	Network	(CalCAN)		
California	Certified	Organic	Farmers	
California	 Nurses	 for	 Environmental	 Health	 and	
Justice	
Californians	for	Pesticide	Reform		
Carbon	Cycle	Institute		
Center	for	Food	Safety		
Central	 California	 Environmental	 Justice	 Network	
Centro	 Binacional	 para	 el	 Desarrollo	 Indígena	
Oaxaqueño		(CBDIO)		
Community	Alliance	with	Family	Farmers		
Food	Forward	
Healthcare	Without	Harm	
Mandela	Partners	
Monterey	Bay	Central	Labor	Council		
Natural	Resources	Defense	Council		
Pesticide	Action	Network		
Roots	of	Change		
Sustainable	Agriculture	Education	

iv Increased Risks and Fewer Jobs: Evidence of California  
Farmworker Vulnerability During the COVID-19 Pandemic.  
Villarejo, D. July 25, 2020. CIRS.  
https://www.cirsinc.org/phocadownload/farmworker_vulnerabil
i ty_covid-19_research-report_final_villarejo_07-26-2020.pdf  
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AB 2786 (Bonta): Fact Sheet 

SUMMARY 

AB 2786 will allow WIC participants to use their 
benefits at mobile food markets.  

BACKGROUND 

Over 940,000 Californians participate in the Special 
Supplemental Nutrition Food Program for Women, 
Infants, and Children (WIC). WIC is a proven, cost-
effective investment for improving nutrition and 
lifetime health for women, their infants, and young 
children. In 2022, participants redeemed over $862 
million in WIC benefits across the state.  

WIC supports the consumption of fresh, locally grown 
fruits and vegetables, and encourages shopping at 
farmers' markets. The WIC Farmers' Market Nutrition 
Program (FMNP) provides $30 to eligible recipients for 
use at WIC-authorized Farmers' Markets from May to 
November of each year. 

A MFM serves as a consolidated farmers’ market that 
is transported in a vehicle. Unlike traditional farmers' 
markets, which are stationary and typically located in 
more affluent areas, MFMs operate on wheels, 
traveling to neighborhoods where access to fresh 
produce is limited. MFMs bridge the gap between 
these communities and local farms, filling a gap in 
logistics that have long created barriers to 
nourishment. In 2023, 30% of MFM sales came from 
nutrition incentives provided to food-insecure 
individuals. By bringing fruits, vegetables, and other 
goods directly to communities, MFMs make nutritious, 
culturally relevant options more accessible to 
individuals who might otherwise rely on convenience 
stores with limited availability of fresh produce. 

California is home to five active MFMs—operating 
across Alameda, Contra Costa, Marin, Sacramento, 
San Francisco, San Mateo, Santa Barbara, and Santa 
Clara Counties, with an additional four MFMs in the 
planning stages in Napa, Los Angeles, and San Luis 
Obispo Counties. MFMs meet strict health and safety 
guidelines set forth by local environmental health 
authorities for permitted mobile food facilities. 

EXISTING LAW 

The California Retail Food Code establishes uniform 
health and sanitation standards for mobile food 
facilities and various types of food venues. Existing law 
authorizes local health agencies to be primarily 
responsible for enforcing the code, but requires the 
Department of Public Health (DPH) to provide 
technical assistance, training, and standardization.  

The WIC program, administered by, provides 
nutritional food supplements to low-income mothers 
and low-income infants and children under 5 years of 
age, who have been determined to be at nutritional 
risk.  California Health & Safety Code requires DPH, in 
order to effectively manage and administer the 
federal and state requirements for the vendors in the 
WIC Program, to establish criteria used for vendor 
authorization. 

PROBLEM 

Currently, WIC benefits cannot be used at MFMs. The 
purpose of WIC is to provide an affordable pathway to 
fresh and healthy food.  Adequate nutrition, including 
access to fruits and vegetables, is key to preventing 
chronic conditions and reducing healthcare costs. Not 
every California is able to easily access farmers 
markets, MFMs are an innovative strategy to close 
that gap.  

SOLUTION 

AB 2786 will direct DPH to establish criteria mobile 
food markets must meet in order to accept WIC 
benefits. By allowing WIC beneficiaries to use their 
benefits at MFMs, this bill will increase access to 
nutritious food for underserved communities. 

SUPPORT 

 Agricultural Institute of Marin (Co-Sponsor)

 Fresh Approach (Co-Sponsor)

FOR MORE INFORMATION 

Eliza Brooks I Associate Consultant, Health Committee 

Eliza.Brooks@asm.ca.gov I (916) 319-2097 

AB 2786: MOBILE FARMERS’ MARKET (Updated – 04.19.2024) 

Assemblymember Mia Bonta, 18th Assembly District 
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The Honorable Debbie Stabenow The Honorable Glenn “GT” Thompson 
Chairwoman  Chairman 
Senate Agriculture Committee  House Agriculture Committee  

The Honorable John Boozman The Honorable David Scott 
Ranking Member Ranking Member 
Senate Agriculture Committee House Agriculture Committee 

September 20, 2023 

Dear Chairwoman Stabenow, Ranking Member Boozman, Chairman Thompson, and Ranking Member 
Scott: 

On behalf of the National Young Farmers Coalition and the 175 undersigned national, regional, and state 
organizations, corporations, and local businesses, we are writing to call for you to make a historic 
investment in land access in the 2023 Farm Bill by including and funding the Increasing Land 
Access, Security, and Opportunities Act (H.R.3955, S.2340). 

Land access, retention, and transition are critical to the success of the future of agriculture in this country. 
Yet, access to land is the number one challenge facing young farmers in the United States. Given the 
systemic challenges in finding secure land tenure, this barrier is even greater for Black, Indigenous, and 
other people of color (BIPOC) farmers. Finding affordable land to purchase is the top challenge for this 
new generation, regardless of geography, number of years in farming, or whether or not they are first 
generation farmers. With the average age of U.S. farmers approaching 60 years old and nearly half of 
U.S. farmland expected to change hands over the next two decades, the 2023 Farm Bill is our best chance 
at creating real and lasting policy solutions to this daunting trend that keeps farmland out of reach for so 
many, while at the same time jeopardizing our country’s food security and threatening the vitality of our 
urban and rural communities.  

Land access is critical not only to farmer success but also the health and well-being of our environment, 
economy, and marginalized communities. Supporting equitable access to land means addressing the 
climate crisis, facilitating farm transition, investing in community-driven initiatives, and providing 
support to young farmers and ranchers to access capital, find markets, and strengthen their operations. 
Investing in equitable land access is an investment in the future of agriculture. 

We have an opportunity in the 2023 Farm Bill to answer the call of the upcoming generation of 
farmers with forward-thinking, equitable policy change. We are asking for your help and support 
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in securing a key component of that necessary change: including and funding the Increasing Land 
Access, Security, and Opportunities Act (H.R.3955, S.2340).  

Over the past decade, land access has been our call to action. As a broad and diverse coalition of voices in 
shared ambition, we work together to drive progress in both incremental and systemic policy change. In 
2021, together with generous funding and support from Chipotle, Young Farmers launched the One 
Million Acres for the Future Campaign, calling on Congress to make a historic investment in the 2023 
Farm Bill to facilitate equitable access to one million acres of land for the next generation of farmers. 
From the beginning of this campaign, we have been focused on bringing something new to the table: a 
programmatic function at the United States Department of Agriculture (USDA) that would clearly address 
the deeply interconnected challenges in accessing land, capital, and markets.  

USDA heard us and launched the Increasing Land, Capital, and Market Access Program in August 
2022—the only USDA program that is designed as a flexible source of support and investment for 
eligible re-granting entities already immersed in the farming communities they serve to increase land, 
capital, and market access for farmers nationwide. An investment of this kind in secure access to land in 
the next Farm Bill will generate immense returns for taxpayers, increase food access, strengthen local 
supply chains, grow rural economies, and build climate resilience.  

USDA recently announced 50 recipients of this funding—organizations spread across the country serving 
the needs of their communities through diverse and innovative projects. We know that there was much 
more demand for this program than there were funds available. We are thrilled about the decisions made 
to fund these powerful land access and sustainability projects and are determined to make opportunities 
like the Increasing Land, Capital, and Market Access Program permanent for farmers across the country. 

Most recently, our collective voices have been heard by legislators in Congress on both sides of the aisle. 
Introduced by U.S. Representatives Nikki Budzinski (D-IL-13), Zach Nunn (R-IA-03), Joe Courtney 
(D-CT-02), and Abigail Spanberger (D-VA-07), and by Senator Tina Smith (D-MN), the Increasing 
Land Access, Security, and Opportunities Act (H.R.3955, S.2340), would authorize and expand USDA’s 
Increasing Land, Capital, and Market Access Program with appropriations of $100 million per year over 
five years. 

Specifically, the bill would authorize USDA to: 
• Make grants to, and enter into cooperative agreements with, State and Tribal governments, non-

profit service providers, community lending institutions, farmer cooperatives, and other eligible
entities to strengthen land, capital, and market access outcomes for historically underserved
farmers, ranchers, and foresters and for producers operating in high-poverty areas.

• Provide funding for direct assistance and services to help farmers and ranchers afford and acquire
land, cover closing costs and down payments, secure clear title on heirs’ property farmland,
capitalize infrastructure and site improvements, acquire business technical assistance and farm
viability training.

• Prioritize projects that provide direct financial assistance to producers through collaborative
networks and partnerships, projects that utilize innovative land access and farmland protection
and affordability tools, and projects that facilitate the transition of farmland from existing
producers to the next generation.

• Establish a stakeholder committee to develop a participatory process for evaluating applications
and distributing funds to ensure the program is responsive to the needs of farmers, ranchers, and
their communities.
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Our nation must take action now to facilitate secure, affordable access to land for underserved producers, 
there is no time to wait. This is the moment for Congress to take action and ensure that the 2023 Farm 
Bill delivers material benefits for historically underserved farmers, ranchers, and foresters striving to 
establish and grow their operations.  
 
Though the challenges stacked against them are significant, many young farmers have reported that the 
fulfillment they feel from the act of farming, providing more healthful food for their communities, and 
stewarding natural resources has not diminished since their very first season. By and far, the majority of 
young farmers that participated in the 2022 National Young Farmers Coalition National Survey named 
one of their farm’s primary purposes as stewarding and regenerating natural resources. Further, the 
majority of young, BIPOC farmers find motivation for their farming work in antiracism. We are asking 
for an investment in the next generation not only because it is the right thing to do, but because it 
will yield manifold economic, environmental, and social returns.  
 
This investment is critically important for the success of this new generation of farmers, ranchers, and 
foresters. If we fail to make a historic investment in land access in this Farm Bill, the health and vibrancy 
of both urban and rural communities, the strength and security of our food and agriculture systems, and 
thus our national security, will face greater uncertainty and risk. The role that local and regional food 
systems play, especially in times of crisis, is undeniable. The needs are clear, and the work of responding 
to and addressing those needs has already begun. Community-led land access efforts are underway 
across the country, from creative financing models to market development and infrastructure 
work, cooperative ownership models, and more. To continue thriving and creating lasting change, 
these efforts need strong policy support and investment from our policymakers in Congress. 
 
Thank you for your time and consideration. Please join us in supporting the inclusion and funding of the 
Increasing Land Access, Security, and Opportunities Act (H.R.3955, S.2340) in the 2023 Farm Bill.  
 

Sincerely, 
 
The undersigned 
 
 

National Organizations 
 
2020 Farmers Cooperative 
Agrarian Trust 
Alianza Nacional de Campesinas 
American Farmland Trust 
American Indian Mothers Inc. 
American Sustainable Business Network 
Applegate 
Ceres 
Chipotle 
Clif Bar & Company 
Climate Reality Project Regenerative Agriculture Coalition 
Crunchy Mama Box 
Daily Harvest 
Dtocs LLC 
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Preserve $35 Million for the California Nutrition Incentives Program

(CNIP) In the State Budget

Background: Governor Newsom in January 2024 proposed cutting $33.2 million from the three-

year $35 million CNIP budget in the CA Department of Food and Agriculture. This huge cut will

destroy Market Match, a program funded by CNIP that draws down federal funds, supports

California farmers, and has helped tens of thousands of Californians afford healthy food,

especially during the pandemic and the period of inflation we have endured.

CNIP is a Vital, Time-Tested Nutrition Safety Net Program:

● Market Match, funded by CNIP, is a critical nutrition safety net program for CalFresh

shoppers. The program matches CalFresh, and sometimes other benefit, spending

dollar-for-dollar up to a daily maximum ($10 to $20) with extra money for

California-grown produce at California farm-direct retail sites (mainly farmers

markets.)

● It directly supports nutritionally insecure Californians of low-income and sustains

rural farming communities. Food dollars stay in California and support farmers.

● It is an inflation-fighter and also incentivizes healthy eating.

● Market Match has been operating since 2009 and funded by CNIP since 2016

Killing CNIP Will Leave Millions in Federal Dollars on the Table

● CNIP is a matching program with the federal government. In 2022, CNIP brought in

$12.5 million in federal funding to feed hungry Californians and support local farmers.

Over time CNIP has brought in over $30 million of federal funding to match the state

investment.

● Losing CNIP means forfeiting the largest federal match for any U.S. fruit and

vegetable incentive program. California has always received the largest federal

grant for Market Match, because of the state’s CNIP funding.

Not a Stop-and-Start Program:

● Decades of work to build Infrastructure for CA Nutrition Incentives would be lost

if funding is cut: Over 14 years, Market Match has expanded from 14 farmers

markets to an extensive network of 293 farm-direct sales sites. A sudden disruption

due to budget cuts would have a devastating effect on food security for thousands of

low-income households.

Bipartisan Support for Healthy Food Incentives:

● Providing incentives to low-income households to purchase healthy food enjoys

widespread bipartisan support.
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Background on the CAFO Prohibition Initiative

Recently, the Coalition to End Factory Farming, a group started by Direct Action 
Everywhere (DxE), an animal rights extremist organization based in Berkeley, qualified 
an anti-farming initiative with the Sonoma County Registrar of Voters Office, which will 
likely put the initiative before voters in the November 2024 General Election.
 
Since the Sonoma County Registrar of Voters certified that the measure contains 
a sufficient valid number of signatures to be considered for the ballot, the Sonoma 
County Board of Supervisors will soon determine the next steps: adopting the 
initiative, putting it to a vote in the upcoming November election, or initiating a 30-day 
independent study to evaluate the initiative’s impacts as outlined in California Elections 
Code § 9111.
 
The Sonoma County Farm Bureau strongly opposes this measure, viewing it as a 
significant threat to the livelihoods of local farmers, the availability of local food 
sources, and the rural character of our community. In response to this threat, Sonoma 
County Farm Bureau has launched a comprehensive campaign against this measure, 
and asks for your help to support our cause.

To learn more and to endorse or donate to the campaign, please visit:
www.SonomaCountyFamilyFarmersAlliance.com

To get answers to some of our Frequently Asked Questions, 
please see the reverse side of this flier

Ad paid for by Sonoma County Family Farmers Alliance PAC,  
Sponsored by Sonoma County Farm Bureau; Ad Committee’s Top Funders:

California Farm Bureau Federation  
Agricultural Council of California

Join Us – Save 
Sonoma County 
Family Farmers!
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FREQUENTLY ASKED QUESTIONS

To learn more and to endorse or  
donate to the campaign, please visit:

www.SonomaCountyFamilyFarmersAlliance.com

WHO IS ADVOCATING FOR SUCH A FAR-REACHING 
MEASURE AFFECTING THE AGRICULTURAL INDUSTRY?
An animal extremist group based in Berkeley recently qualified 
a “Prohibition on Concentrated Animal Feeding Operations” 
initiative with the Sonoma County Registrar of Voters Office. The 
extremists’ goal is simple: to eliminate animal agriculture and 
food production and in doing so, decimate our local agricultural 
economy, which is largely comprised of multi-generational farming 
families. The measure would prohibit any new CAFO’s from being 
established, and force the shut-down of family farming operations 
that are designated as CAFO’s (including nearly all the egg, poultry, 
and dairy industry in Sonoma County) within three years of the 
measure’s passage.

WHAT IMPACT WILL THE MEASURE 
HAVE ON FAMILY FARMERS?
Many of our farmers are multi-generational farmers. The ballot 
measure will no doubt put Sonoma County family farmers and 
diverse agriculture out of business.

WHAT IS A “CAFO”?
A CAFO is a designation by US EPA by which appropriate 
regulations and oversight are employed to ensure the protection 
of natural resources. The designation of a CAFO includes 
confinement for at least 45 days or more. In Sonoma County, even 
organic, pasture-based dairies can be designated as a CAFO in 
that they house their animals in the winter months to offer clean-
dry bedding, housing, and food to the animals while ensuring the 
protection of soil and pasture health. 

DOES A CAFO MEAN AN ANIMAL 
IS CONFINED AT ALL TIMES?
No. Operations that utilize the outdoors and pasture to raise their 
animals who may need to house them for more than 45 days in 
a year can be a CAFO. In Sonoma County, the confinement of 
animals in the winter months is done to offer clean-dry bedding, 
housing, and food while ensuring the protection of soil, pasture 
health, and natural resources. The winter months include more 
than 45 days.

WHAT TYPES OF FAMILY FARMS ARE CLASSIFIED AS CAFO’S 
THAT WOULD BE AFFECTED BY THIS MEASURE?
Those that supply eggs, meat, and milk to companies like Petaluma 
Egg Farm, Rocky and Rosie (Free Range Organic Chicken), Clover 
Sonoma, and  Straus Family Creamery would be directly affected by 
a prohibition on CAFO’s. 

ARE THERE ANY PROTECTIONS AGAINST  
ANIMAL CONFINEMENT IN OUR AREA?
Yes. California’s Proposition 12, arguably the nation’s strongest 
animal welfare law, already provides protections against the 
continued confinement of animals (specifically veal calves, breeding 
pigs, and egg-laying hens), and ensures these animals are given 
the ability to move around freely, even in an operation considered 
a CAFO. At the local level, farms that would be affected by this 
measure already follow third-party animal welfare standards, 
including audits to ensure the care and well-being of farm animals.

HOW WOULD LOCAL FARM WORKERS  
BE AFFECTED BY THIS MEASURE?
The farms targeted by this ballot measure employ many people. As 
part of their employment, many of these farm workers are provided 
with housing. Should this ballot measure pass, these farm workers 
will not only be unemployed, but will no longer have housing for 
themselves and their families.

IF THIS MEASURE WAS PASSED, WOULD IT  
INCREASE GREENHOUSE GAS EMISSIONS?
Yes. By essentially shutting down certain agricultural businesses 
in Sonoma County, to address future food shortages that would 
be caused by this measure, trucking companies would likely have 
to drive long distances to import our food from areas outside our 
region, state, or even country. An increase in long-distance truck 
trips will undoubtedly increase particulate emissions and other 
harmful greenhouse gases.

IF THIS MEASURE WAS PASSED, WOULD IT IMPACT OUR 
LOCAL ECONOMY AND DRIVE UP FOOD PRICES?
Yes. If this measure passes, it would likely leave multi-generational 
farming families without a livelihood and ability to sustain their 
businesses, putting local employers out of business and costing 
numerous jobs. To make matters worse, by reducing the availability 
of fresh, sustainable dairy and poultry products, these products 
would have to be sourced from other regions or states, increasing 
transportation costs to get food into our community, further driving 
up the cost of many poultry and dairy products.

IF THIS MEASURE WAS PASSED, WOULD IT INCREASE THE 
SCARCITY OF LOCALLY-SOURCED FOOD IN  
SONOMA COUNTY? 
Yes. Passage of this measure would drastically reduce the availability 
of locally-sourced, ethically-raised animal products in Sonoma 
County, including milk, eggs, meat (chicken and duck), and cheese. 
This would likely force consumers to buy more food produced 
outside the county or even the state from areas with fewer animal 
protections than California offers.

IF THIS MEASURE WAS PASSED, WOULD  
IT AFFECT THE COUNTY’S BUDGET? 
Yes. Passage of this measure implies the regulatory enforcement of 
the Ordinance by the Sonoma County Department of Agriculture/
Weights & Measures, requiring additional monies to fund the 
Department. In addition, the passage of this measure also requires 
that the County of Sonoma be responsible for retraining any farm 
employees who are displaced from their farm jobs as a result of this 
measure. Both of these require taxpayer dollars to implement.

WHAT ARE THE NEXT STEPS IN THE PROCESS, AND WHEN 
COULD AN ELECTION ON THIS ISSUE BE HELD?
The Registrar of Voters Office recently verified signatures submitted 
by initiative proponents on March 4, 2024. On  
March 27th, the Registrar of Voters certified that the measure 
contains a sufficient number of valid signatures to be considered for 
the ballot, and as a result, the Sonoma County Board of Supervisors 
will soon determine the next steps: adopting the initiative directly, 
putting it to a vote in the upcoming November election, or initiating 
a 30-day independent study to evaluate the initiative’s impacts as 
outlined in California Elections Code § 9111.

ARE THERE INDIVIDUALS OR ORGANIZATIONS OPPOSED TO 
THIS MEASURE?
The Sonoma County Farm Bureau, Sonoma County residents, and 
Sonoma County multi-generational family farmers that produce 
eggs, milk, poultry, and meat products stand in solidarity against 
this proposed measure.
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Public Charities Can Lobby 
Guidelines for 501(c)(3) Public Charities  

 
Much advocacy work, including efforts to influence executive branch actions, does not constitute 
lobbying. Yet contrary to popular misconception, 501(c)(3) public charities²including houses of 
worship and public foundations²can lobby. In fact, the Internal Revenue Service has stated 
WKDW�SXEOLF�FKDULWLHV�³PD\�OREE\�IUHHO\´�VR�ORQJ�DV�OREE\LQJ�LV�ZLWKLQ�JHQHURXV�VSHcified limits.1  
 
Under federal tax law, lobbying generally consists of communications that are intended to 
influence specific legislation.2 How much lobbying your organization can engage in depends on 
the test it uses to calculate its limit - the optional ³����K��H[SHQGLWXUH´�WHVW or the default 
³LQVXEVWDQWLDO�SDUW´�WHVW. 
 
Making the 501(h) Election Can Maximize Your 2UJDQL]DWLRQ·V�/REE\LQJ�/LPLW� 
 
Most organizations will be able to engage in more lobbying by electing to measure their lobbying 
under Section 501(h) of the Internal Revenue Code. 
 

x The 501(h) expenditure test provides more generous lobbying limits than the 
insubstantial part test. It defines a clear dollar amount that the electing public charity 
may spend on lobbying, and lobbying limits vary depending on the size of the 
RUJDQL]DWLRQ¶V�annual expenditures. Organizations with overall expenditures of $500,000 
or less per year, for example, can spend as much as 20% of their budget on lobbying.  
You can use the chart below or our online calculator to GHWHUPLQH�\RXU�RUJDQL]DWLRQ¶V�
lobbying limit. 
 
 
 
 
 
 

 
 
 
 

x An electing public charity may spend up to a quarter of its overall lobbying limit on 
grassroots lobbying (such as urging the general public to communicate the 
RUJDQL]DWLRQ¶V�SRVLWLRQ�RQ�OHJLVlation to legislators) or up to the entire amount on direct 
lobbying (such as telling legislators or their staff to support or oppose legislation, or 
urging the organL]DWLRQ¶V�PHPEHUV�WR�GR�VR). )RU�H[DPSOH��LI�\RXU�RUJDQL]DWLRQ¶V�RYHUDOO�
lobbying limit is $100,000, you could spend up to $25,000 on grassroots lobbying and 
then $75,000 on direct lobbying or alternatively spend the full $100,000 on direct 
lobbying.  

 

                                                 
1 Lobbying by Public Charities; Lobbying by Private Foundations, 55 Fed. Reg. 35,579, 35,584 (Aug. 31, 1990). 
Private foundations are subject to a prohibitive tax on any lobbying expenditures they make.  
2 For more information on lobbying, please see Being a Player: A Guide to the IRS Lobbying Regulations for 
Advocacy Charities. 

2UJDQL]DWLRQ¶V�$QQXDO�
Expenditures  

Overall Lobbying Limit 

$500,000 or less 20% 
$500,000 to $1 million $100,000 + 15% of excess over $500,000 
$1 million to $1.5 million $175,000 + 10% of excess over $1 million 
$1.5 million to $17 million  $225,000 + 5% of excess over $1.5 million  
Over $17 million $1,000,000 
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x Organizations using the 501(h) expenditure test can take advantage of clearer 

definitions of lobbying, including specific exceptions to what counts as lobbying. 
x The organization only considers expenditures. Cost-free activities, such as volunteer 

WLPH��GR�QRW�FRXQW�DJDLQVW�WKH�RUJDQL]DWLRQ¶V�OREE\LQJ�OLPLWV�EHFDXVH�WKH�RUJDQL]DWLRQ�
does not pay for these activities.  

x Under the 501(h) expenditure test, you may allocate the costs of certain activities that 
have both lobbying and non-lobbying purposes. For example, if an executive director 
flies to Washington, DC, for a four-day trip, of which three days will be spent at an 
educational conference while the fourth day is spent lobbying, it is usually appropriate to 
count 25 percent of the costs the organization paid for travel expenses as lobbying 
costs. 

 
Churches and other houses of worship cannot take advantage of the 501(h) expenditure test. 
 
Complete Form 5768 to Make the 501(h) Election 
 
A 501(c)(3) public charity may use the 501(h) expenditure test (commonly referred to as 
³PDNLQJ�WKH�����K��HOHFWLRQ´) by filing the simple Form 5768 with the IRS.  
 

x ,W¶V�eDV\��$OO�\RX�QHHG�LV�\RXU�RUJDQL]DWLRQ¶V�EDVLF�LQIRUPDWLRQ, such as address and 
employer identification number. 

x You only have to file once. Complete the form and the election applies retroactively to 
the first day of the tax year in which the form is filed. It also applies to all subsequent 
years. Don¶W�ZRUU\ - if you ever want to go back to the insubstantial part test, all you have 
to do is send in Form 5768 again to revoke the 501(h) election for the next tax year. 

x .HHS�D�FRS\�IRU�\RXU�UHFRUGV��,W¶V�JRRG�SUDFWLFH�WR�NHHS�D�FRS\�RI�WKH�FRPSOHWHG�)RUP�
�����IRU�\RXU�UHFRUGV�VR�WKDW��������RU����\HDUV�IURP�QRZ��LW¶OO�EH�HDV\�WR�FRQILUP�WKH�
lobbying test under which your organization is operating.   

 
Insubstantial Part Test Filers Can Still Lobby 
 
The insubstantial part test is the default test that applies if your organization does not make the 
501(h) election. While the 501(h) election provides a clearer standard for measuring lobbying, if 
your organization operates under the insubstantial part test you should not be deterred from 
lobbying.  
 
The insubstantial part test requirHV�WKDW�³QR�VXEVWDQWLDO�SDUW�RI�D�FKDULW\¶V�DFWLYLWLHV«EH�FDUU\LQJ�
RQ�SURSDJDQGD�RU�RWKHUZLVH�DWWHPSWLQJ�WR�LQÀXHQFH�OHJLVODWLRQ�´3 This means lobbying must be 
DQ�³LQVXEVWDQWLDO´�SDUW�RI�\RXU�RUJDQL]DWLRQ¶V overall activities (such as volunteer activity and 
social media posts), not just its expenditures. The IRS has provided no absolute guidance on 
KRZ�PXFK�OREE\LQJ�LV�³VXEVWDQWLDO�´�EXW�PRVW�WD[�SUDFWLWLRQHUV�JHQHUDOO\�DGYLVH�WKDW�an 
organization can safely devote 3-5% of their overall activities to lobbying. In addition, guidance 
as to what constitutes lobbying under the insubstantial part test is vague. The insubstantial part 
WHVW�GHILQHV�OREE\LQJ�DV�³FDUU\LQJ�RQ�propaganda, or otherwise attempting to influence 
OHJLVODWLRQ´�DQG�LQFOXGHV�DQ\�FRPPXQLFDWLRQ�WKDW�³FRQWDFWV��RU�XUJHV�WKH�SXEOLF�WR�FRQWDFW��

                                                 
3 26 U.S. Code § 501(c)(3) (2005) 
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members of a legislative body for the purpose of proposing, supporting, or opposing legislation 
RU�DGYRFDWHV�IRU�WKH�DGRSWLRQ�RU�UHMHFWLRQ�RI�OHJLVODWLRQ�´4 
 
If a 501(c)(3) wishes to engage in more lobbying than is permitted under either the 501(h) 
expenditure test or the insubstantial part test, the organization may consider creating an 
affiliated 501(c)(4) organization, which can engage in an unlimited amount of lobbying. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The information contained in this fact sheet and any attachments is being provided for informational purposes only 
and not as part of an attorney-client relationship. The information is not a substitute for expert legal, tax, or other 

professional advice tailored to your specific circumstances, and may not be relied upon for the purposes of avoiding 
any penalties that may be imposed under the Internal Revenue Code. Alliance for Justice publishes plain-language 

guides on nonprofit advocacy topics, offers educational workshops on the laws governing the advocacy of nonprofits, 
and provides technical assistance for nonprofits engaging in advocacy. For additional information, please feel free to 

contact Alliance for Justice at 866-NPLOBBY. 
 

www.bolderadvocacy.org  |  www.allianceforjustice.org 

                                                 
4 Id. 
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Worship together
KƌŐĂŶŝǌĞ�Ă�ĐŚƵƌĐŚ�ƐĞƌǀŝĐĞ�ŽŶ�ƚŚĞ�̂ ƵŶĚĂǇ�Ăƚ�ƚŚĞ�

ďĞŐŝŶŶŝŶŐ�Žƌ�ĞŶĚ�ŽĨ�ƚŚĞ�tĞĞŬ�ŽĨ��ĐƟŽŶ͘���ůŝƚƵƌŐǇ�
ŚĂƐ�ďĞĞŶ�ƉƌĞƉĂƌĞĚ�ĨŽƌ�ƵƐĞ�ĚƵƌŝŶŐ�ƚŚĞ�ϮϬϭϮ�tĞĞŬ�ŽĨ�
�ĐƟŽŶ͘�dŚŝƐ�ƐĞƌǀŝĐĞ͕�ĂŶĚ�ŽƚŚĞƌ�ǁŽƌƐŚŝƉ�ƌĞƐŽƵƌĐĞƐ͕�
ĂƌĞ�ĂǀĂŝůĂďůĞ�ŽŶůŝŶĞ�ĂŶĚ�ĐĂŶ�ďĞ�ƉŚŽƚŽĐŽƉŝĞĚ�ĨŽƌ�ƉĂƌͲ
ƟĐŝƉĂŶƚƐ�Žƌ�ĂĚĂƉƚĞĚ�ƚŽ�ƐƵŝƚ�ǇŽƵƌ�ĚŝīĞƌĞŶƚ�ĐŽŶƚĞǆƚƐ͘

Celebrate local foods
KƌŐĂŶŝǌĞ�Ă�͞ >ŽĐĂů�&ŽŽĚƐ�WŽƚůƵĐŬ͊͟�DĂŬĞ�ĚŝƐŚĞƐ�

ƉƌĞƉĂƌĞĚ�ǁŝƚŚ� ůŽĐĂůůǇ�ŐƌŽǁŶ�ĨŽŽĚƐ͘�KůĚĞƌ�ƉĂƌƟĐŝͲ
ƉĂŶƚƐ�ĐŽƵůĚ�ƚĞůů�ĂďŽƵƚ�ƚŚĞ�ĨŽŽĚ�ƐǇƐƚĞŵ�ǁŚĞŶ�ƚŚĞǇ�
ǁĞƌĞ�ǇŽƵŶŐ�ĂŶĚ�ĚŽ�ŚĂŶĚƐͲŽŶ�ŝŶƐƚƌƵĐƟŽŶƐ�ŽŶ�ŚŽǁ�
ƚŽ�ŵĂŬĞ�ůŽĐĂů�ĚŝƐŚĞƐ�Žƌ�ƉƌĞƐĞƌǀĞ�ĨŽŽĚ�ŝŶ�ũĂƌƐ͘�>ŽĐĂů�
ĨĂƌŵĞƌƐ�ĂŶĚͬŽƌ�ĨĂƌŵ�ǁŽƌŬĞƌƐ�ĐĂŶ�ďĞ�ŝŶǀŝƚĞĚ�ƚŽ�ƚĂůŬ�
ĂďŽƵƚ�ƚŚĞŝƌ�ůŝǀĞƐ�ĂŶĚ�ĂŶƐǁĞƌ�ƋƵĞƐƟŽŶƐ͘�WůĂǇ�ŵƵƐŝĐ�
ĂŶĚ�ŚĂǀĞ�ĨƵŶ͊�dŚĞ�ĐĞŶƚƌĂů�ƚŚĞŵĞ�ĐŽƵůĚ�ďĞ�͞ �ĞůĞďƌĂƚͲ
ŝŶŐ�'ŽĚ Ɛ͛��ŽƵŶƟĨƵů��ƌĞĂƟŽŶ͟�Žƌ�ƐŽŵĞƚŚŝŶŐ�ƐŝŵŝůĂƌ͘

Host an exhibition
��ƉŝĐƚƵƌĞ�Žƌ�ǀŝĚĞŽ�ĐĂŶ�ƚĞůů�ŵŽƌĞ�ŽĨ�ƚŚĞ�ƐƚŽƌǇ�

ŽĨ�ƚŚĞ�ĨŽŽĚ�ĐƌŝƐŝƐ͘��Ŷ�ŽŶůŝŶĞ�ĞǆŚŝďŝƚ�ŽŶ�͞:ƵƐƚ�&ŽŽĚ͟�
ƵƐĞƐ�Ăƌƚ�ǁŝƚŚ��ŝďůŝĐĂů�ƌĞŇĞĐƟŽŶƐ�ĂŶĚ�ŝŶƚĞƌŶĂƟŽŶĂů�
ĚĞĐůĂƌĂƟŽŶƐ�ƚŽ�ĞǆƉůŽƌĞ�ƚŚĞ�ƌŝŐŚƚ�ƚŽ�ĨŽŽĚ͘

Make changes in what you eat
�ƐƐĞƐƐ�ǇŽƵƌ�ŽǁŶ�ĚŝĞƚ�ĂŶĚ�ƐĞĞ�ŝĨ�ƚŚĞƌĞ�ŝƐ�Ă�ǁĂǇ�

ǇŽƵ�ĐĂŶ�ĚĞĐƌĞĂƐĞ�ǇŽƵƌ� ŝŵƉĂĐƚ͘� /Ĩ�ǇŽƵ�ĂƌĞ�ƵƐĞĚ�ƚŽ�
ĞĂƟŶŐ�ŵĞĂƚ�ĞǀĞƌǇ�ĚĂǇ͕� ƚƌǇ�ŚĂǀŝŶŐ�ŽŶĞ�ŵĞĂƚͲĨƌĞĞ�
ĚĂǇ�ĞǀĞƌǇ�ǁĞĞŬ͘�^ƚĂƌƚ�Ă�͞ĨŽŽĚ�ũƵƐƟĐĞ�ƌĞĐŝƉĞ�ĐůƵď͟�ŝŶ�
ǇŽƵƌ�ĐŚƵƌĐŚ�ƚŽ�ƐŚĂƌĞ�ƌĞĐŝƉĞƐ�ĨŽƌ�ĐƌĞĂƟǀĞ�ĂŶĚ�ƚĂƐƚǇ�
ǀĞŐĞƚĂƌŝĂŶ�ĨŽŽĚ͘�tŽƌŬ�ƚŽǁĂƌĚƐ�ƌĞĚƵĐŝŶŐ�ǇŽƵƌ�ŽǁŶ�
ĨŽŽĚ�ǁĂƐƚĞ͕�ďƵǇŝŶŐ�ŽŶůǇ�ǁŚĂƚ�ǇŽƵ�ŬŶŽǁ�ǇŽƵ�ĂŶĚ�
ǇŽƵƌ�ĨĂŵŝůǇ�ǁŝůů�ĞĂƚ͘

Learn together
KƌŐĂŶŝǌĞ�ďŝďůĞ�ƐƚƵĚŝĞƐ�ĂŶĚ�ĚŝƐĐƵƐƐŝŽŶ�ŐƌŽƵƉƐ�

ĚƵƌŝŶŐ�ƚŚĞ�tĞĞŬ�ŽĨ��ĐƟŽŶ�ƚŽ�ůĞĂƌŶ�ŵŽƌĞ�ĂďŽƵƚ�ǁŚĞƌĞ�
ǇŽƵƌ� ĨŽŽĚ�ĐŽŵĞƐ� ĨƌŽŵ�ĂŶĚ�ŚŽǁ�ƚŚĂƚ�ĐŽƌƌĞƐƉŽŶĚƐ�
ǁŝƚŚ�ƚŚĞ�ďŝďůŝĐĂů�ĐĂůů�ĨŽƌ�ũƵƐƟĐĞ͘�hƐĞ�ƚŚĞ�ďŝďůĞ�ƌĞŇĞĐͲ
ƟŽŶƐ�ĂŶĚ�ƚŚĞ�ĂĐĐŽŵƉĂŶǇŝŶŐ�ƐĞƌŵŽŶƐ͕�ĂƐ�ǁĞůů�ĂƐ�ƚŚĞ�
ƉĞŽƉůĞ�ƐƚŽƌŝĞƐ�ŚŝŐŚůŝŐŚƚĞĚ�ŝŶ�ƚŚŝƐ�ŐƵŝĚĞ�ĂƐ�Ă�ƐƚĂƌƚ͘

Organize a film viewing
dŚĞƌĞ�ĂƌĞ�ŵĂŶǇ�ƐŚŽƌƚ�ĂŶĚ�ůŽŶŐ�ĮůŵƐ�ŽŶ�ĚŝĨͲ

ĨĞƌĞŶƚ� ĂƐƉĞĐƚƐ� ŽĨ� ƚŚĞ� ĨŽŽĚ� ŝŶĚƵƐƚƌǇ� ƚŚĂƚ� ĐĂŶ�ďĞ�
ƐŚŽǁŶ�ƚŽ�ƌĂŝƐĞ�ĂǁĂƌĞŶĞƐƐ�ĂŶĚ�ŝŶŝƟĂƚĞ�ĚŝƐĐƵƐƐŝŽŶ͘�
^ĞĞ�ƚŚĞ�ŽŶůŝŶĞ�ƌĞƐŽƵƌĐĞƐ�ƐĞĐƟŽŶ�ĨŽƌ�Ă�ůŝƐƚ�ŽĨ�ĮůŵƐ�
ǁŝƚŚ�ƐŚŽƌƚ�ƌĞǀŝĞǁƐ͘

Sponsor a community festival
KƌŐĂŶŝǌĞ�Ă�ĨĞƐƟǀĂů�ǁŝƚŚ�ůŽĐĂů�ĂŶĚ�ĨĂŝƌůǇͲƚƌĂĚͲ

ĞĚ�ƉƌŽĚƵĐĞ�ĂŶĚ�ĞǀĞŶƚƐ�ƐƵĐŚ�ĂƐ�ŵƵƐŝĐ͕�ĚƌĂŵĂ͕�Žƌ�
ƐĞŵŝŶĂƌƐ�ƚŚĂƚ�ŚŝŐŚůŝŐŚƚ�ƚŚĞ�ƉƌŽďůĞŵ�ŽĨ�ŚƵŶŐĞƌ�ĂŶĚ�
ǁŚĂƚ�ŶĞĞĚƐ�ƚŽ�ĐŚĂŶŐĞ�ůŽĐĂůůǇ�ĂŶĚ�ŐůŽďĂůůǇ� ŝŶ�ŚŽǁ�
ǁĞ�ƉƌŽĚƵĐĞ͕�ĚŝƐƚƌŝďƵƚĞ�ĂŶĚ�ĐŽŶƐƵŵĞ�ĨŽŽĚ͘

Lobby policymakers
�ƌƌĂŶŐĞ�ƚŽ�ŵĞĞƚ�ƉŽůŝĐǇ�ŵĂŬĞƌƐ�ƚŽ�ƐŚĂƌĞ�ǇŽƵƌ�

ĐŽŶĐĞƌŶƐ�ĂďŽƵƚ�ƚŚĞ�ƌŝŐŚƚ�ƚŽ�ĨŽŽĚ�ĂŶĚ�ƚŚĞ�ŶĞĞĚ�ƚŽ�
ƐƵƉƉŽƌƚ�ƐŵĂůůŚŽůĚĞƌ�ƉƌŽĚƵĐĞƌƐ͘��ĂĐŬ�ƵƉ�ǇŽƵƌ�ƉŽŝŶƚƐ�
ƚŚƌŽƵŐŚ�Ă�ƉƌĞƐƐ� ƌĞůĞĂƐĞ�Žƌ� ůĞƩĞƌ� ƚŽ� ƚŚĞ�ĞĚŝƚŽƌ�ŽĨ�
ǇŽƵƌ�ůŽĐĂů�ƉĂƉĞƌ͘

Action Ideas
Here are some ideas for 
actions you and your church 
can take to raise awareness 
and work towards food 
justice in your community 
and the world.
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Research
'ĂƚŚĞƌ� ŝŶĨŽƌŵĂƟŽŶ�ĂďŽƵƚ�ŚŽǁ�ǇŽƵƌ�ŐŽǀĞƌŶͲ

ŵĞŶƚ͕� Žƌ� ĐŽŵƉĂŶŝĞƐ� ďĂƐĞĚ� ŝŶ� ǇŽƵƌ� ĐŽƵŶƚƌǇ͕� ĂƌĞ�
ŝŶǀŽůǀĞĚ� ŝŶ� ůĂŶĚŐƌĂďďŝŶŐ� Žƌ� ŽƚŚĞƌ� ƉƌĂĐƚŝĐĞƐ� ƚŚĂƚ�
ĂīĞĐƚ�ĂĐĐĞƐƐ�ƚŽ�ůĂŶĚ�ĂŶĚ�ĨŽŽĚ�ďǇ�ǀƵůŶĞƌĂďůĞ�ĐŽŵŵƵͲ
ŶŝƟĞƐ͘�^ŚĂƌĞ�ǇŽƵƌ�ƌĞƐĞĂƌĐŚ�ǁŝƚŚ�ƉŽůŝĐǇ�ŵĂŬĞƌƐ�ĂŶĚ�
ƚŚĞ�ŵĞĚŝĂ͕�ĐĂůůŝŶŐ�ĨŽƌ�ƚŚĞ�ŶĞĐĞƐƐĂƌǇ�ĐŚĂŶŐĞƐ�ŝŶ�ƉŽůŝĐǇ�
ĂŶĚ�ƉƌĂĐƟĐĞ͘

Write letters
KƌŐĂŶŝǌĞ� Ă� ůĞƩĞƌ�ǁƌŝƟŶŐ� ĐĂŵƉĂŝŐŶ͘�DŽĚĞů�

ůĞƩĞƌƐ�ĂƌĞ�ĂǀĂŝůĂďůĞ�ŽŶůŝŶĞ͕�ŽŶĞ�ĐĂůůŝŶŐ�ŽŶ�ŶĂƟŽŶĂů�
ŐŽǀĞƌŶŵĞŶƚƐ�ƚŽ�ƐĂĨĞŐƵĂƌĚ�ĐŽŵŵƵŶĂů�ůĂŶĚ�ĂŐĂŝŶƐƚ�
ůĂŶĚ� ŐƌĂďďŝŶŐ͕� ƚŚĞ� ƐĞĐŽŶĚ� ĐĂůůŝŶŐ� ŽŶ� ŐŽǀĞƌŶͲ
ŵĞŶƚƐ�ƚŽ�ƐŝŐŶ�ĂŶĚ�ƌĂƟĨǇ�ƚŚĞ�KƉƟŽŶĂů�WƌŽƚŽĐŽů�ƚŽ�
ƚŚĞ� /ŶƚĞƌŶĂƟŽŶĂů� �ŽǀĞŶĂŶƚ� ŽŶ� �ĐŽŶŽŵŝĐ͕� ^ŽĐŝĂů�
ĂŶĚ��ƵůƚƵƌĂů�ZŝŐŚƚƐ�ǁŚŝĐŚ�ǁŽƵůĚ�ĞŶĂďůĞ�ĐŽŵŵƵͲ
ŶŝƟĞƐ�ƚŽ�ƐĞĞŬ�ĂƐƐŝƐƚĂŶĐĞ� ŝĨ� ƚŚĞŝƌ�ƌŝŐŚƚƐ�ƵŶĚĞƌ�ƚŚĞ�
�ŽǀĞŶĂŶƚ�ĂƌĞ�ǀŝŽůĂƚĞĚ͘

Launch the Right to Food and Nutrition Watch
KƌŐĂŶŝǌĞ�Ă�ƉƌĞƐƐ�ĞǀĞŶƚ�Žƌ�ƐĞŵŝŶĂƌ�ƚŽ�ůĂƵŶĐŚ�

ƚŚĞ� ϮϬϭϮ� ZŝŐŚƚ� ƚŽ� &ŽŽĚ� ĂŶĚ� EƵƚƌŝƚŝŽŶ�tĂƚĐŚ� ŝŶ�
ǇŽƵƌ�ĐŽƵŶƚƌǇ͕� ůŝŶŬŝŶŐ�ŝƚ�ƚŽ�Ă�ŶĂƟŽŶĂů�ĐŽŶĐĞƌŶ͘�dŚĞ�
ϮϬϭϮ� ŝƐƐƵĞ� ƉƌĞƐĞŶƚƐ� ĐĂƐĞ� ƐƚƵĚŝĞƐ� ĂŶĚ� ĂŶĂůǇƐĞƐ�

&Žƌ�ƌĞƐŽƵƌĐĞƐ�ĂŶĚ�ŵŽƌĞ�ŝĚĞĂƐ͕�ƐĞĞ�
ŚƩƉ͗ͬͬǁǁǁ͘ĞͲĂůůŝĂŶĐĞ͘ĐŚͬĞŶͬƐͬĨŽŽĚͬϮϬϭϮͲĐŚƵƌĐŚĞƐͲǁĞĞŬͲŽĨͲĂĐƟŽŶͲŽŶͲĨŽŽĚͬ�Žƌ�ĞŵĂŝů�ĐĐĂŵƉĞĂƵΛĞͲĂůůŝĂŶĐĞ͘ĐŚ͘

ƚŚĂƚ�ĞǆĂŵŝŶĞ�ǁŚŽ�ŵĂŬĞƐ�ĚĞĐŝƐŝŽŶƐ�ŽŶ�ŐůŽďĂů�ĨŽŽĚ�
ƐĞĐƵƌŝƚǇ� ĂŶĚ�ŶƵƚƌŝƟŽŶ�ĂŶĚ�ĞǆƉůŽƌĞƐ� ƐƚƌĂƚĞŐŝĞƐ� ƚŽ�
ƌĞŐĂŝŶ�ĐŽŶƚƌŽů͘

Support young farmers
>ŝŵŝƚĞĚ�ĂĐĐĞƐƐ�ƚŽ�ůĂŶĚ�ŝƐ�ŽŶĞ�ŽĨ�ƚŚĞ�ŵĂŝŶ�ĐŽŶͲ

ƐƚƌĂŝŶƚƐ�ĨŽƌ� ůŽǁͲŝŶĐŽŵĞ�ĂŶĚ�ǇŽƵŶŐ�ĨƵƚƵƌĞ�ĨĂƌŵĞƌƐ͘�
dŚĞ�ŚŝŐŚ�ĐŽƐƚ�ŽĨ�ůĂŶĚ�ƉƌĞǀĞŶƚƐ�ƉĞŽƉůĞ�ĨƌŽŵ�ďĞĐŽŵŝŶŐ�
ƉƌŽĚƵĐĞƌƐ�ĂŶĚ�ůŝŵŝƚƐ�Ă�ůŽĐĂů�ƉŽƉƵůĂƟŽŶ Ɛ͛�ĂĐĐĞƐƐ�ƚŽ�
ĨƌĞƐŚ͕�ŚĞĂůƚŚǇ�ůŽĐĂů�ĨŽŽĚ͘��ŚƵƌĐŚĞƐ�ĂŶĚ�ŽƚŚĞƌ�ŽƌŐĂŶŝͲ
ǌĂƟŽŶƐ�ĐĂŶ�ǁŽƌŬ�ƚŽ�ŽďƚĂŝŶ�ĂŶĚ�ƉƌĞƐĞƌǀĞ�ůĂŶĚ�ƚŚƌŽƵŐŚ�
ĚŽŶĂƟŽŶƐ�ĂŶĚͬŽƌ�ĨƵŶĚƌĂŝƐŝŶŐ͘�dŚĞƐĞ�ƉĂƌĐĞůƐ�ŽĨ�ůĂŶĚ�
ĐĂŶ�ƚŚĞŶ�ďĞ�ůĞĂƐĞĚ�Žƌ�ƌĞŶƚĞĚ�ƚŽ�ĂƐƉŝƌŝŶŐ�ǇŽƵŶŐ�ĂŶĚ�
ůŽǁͲŝŶĐŽŵĞ�ĨĂƌŵĞƌƐ͘

Get the message out
�ĚǀĞƌƚŝƐĞ� ǇŽƵƌ� ĞǀĞŶƚƐ� ƚŽ� ŝŶƐƉŝƌĞ� ŽƚŚĞƌƐ� ĂŶĚ�

ƐŚĂƌĞ�ǇŽƵƌ�ĐŽŶĐĞƌŶƐ�ĂďŽƵƚ�ĨŽŽĚ�ũƵƐƟĐĞ�ƚŚƌŽƵŐŚ�ĐŽŵͲ
ŵƵŶŝƚǇ�ŵĞĚŝĂ͘�'Ğƚ�ƚŚĞ�ŵĞƐƐĂŐĞ�ŽƵƚ�ĂďŽƵƚ�ĐŽŶƐƵŵƉͲ
ƟŽŶ�ĂŶĚ�ǁĂƐƚĞ͕�ƐƵƉƉŽƌƚ�ĨŽƌ�ƐŵĂůůŚŽůĚĞƌ�ĨĂƌŵĞƌƐ͕�ĞŶͲ
ǀŝƌŽŶŵĞŶƚĂů�ƐƵƐƚĂŝŶĂďŝůŝƚǇ�ĂŶĚ�ŽƵƌ�ĨŽŽĚ�ƉƌŽĚƵĐƟŽŶ�
ƐǇƐƚĞŵƐ͘�dŚƌŽƵŐŚ�ƉƌĞƐƐ�ƌĞůĞĂƐĞƐ͕�ůĞƩĞƌƐ�ƚŽ�ƚŚĞ�ĞĚŝƚŽƌ͕ �
ƉƌĞƐƐ� ĐŽŶĨĞƌĞŶĐĞƐ� ĂŶĚ� ƐƉĞĐŝĂů� ĞǀĞŶƚƐ� ƚŚĂƚ�ŵĞĚŝĂ�
ǁŽƵůĚ�ďĞ�ŝŶƚĞƌĞƐƚĞĚ�ƚŽ�ĐŽǀĞƌ͕ �ǇŽƵ�ĐĂŶ�ŚŝŐŚůŝŐŚƚ�ƚŚĞ�
ǀŽŝĐĞƐ�ĂŶĚ�ŶĞĞĚƐ�ŽĨ�ƐŵĂůůŚŽůĚĞƌ�ĨŽŽĚ�ƉƌŽĚƵĐĞƌƐ͘

Special one page information and action briefs for key issues in your region 
are also available. These and the resources mentioned below can be found at 
http://www.e-alliance.ch/en/s/food/2012-churches-week-of-action-on-food/
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!
Implementing!the!Framework!
This%Framework%for%Action%is%designed%to%provide%a%framework%or%“road%map”%for%the%shared%
advocacy%of%EAA%members%in%this%campaign.%By%focusing%our%efforts%around%specific%goals%and%
objectives,%we%have%the%opportunity%to%be%more%effective%and%to%learn%from%and%strengthen%each%
other’s%work.%All%members%will%find%opportunity%to%contribute%to%achieving%the%goals%of%this%
campaign.%Members%are%encouraged%to%take%action%on%the%campaign%in%its%entirety;%however%it%is%
acknowledged%that%strategies%will%be%adapted%to%each%local%situation%and%it%is%recognized%that%it%is%
not%possible%for%all%to%engage%in%this%work%in%the%same%way%or%with%the%same%resources.%
%
Policy'engagement,'campaigning,'awareness'raising'
Members%may%wish%to%engage%in%advocacy%work%arising%from%the%goals,%objectives%and%strategies%of%
the%food%campaign%framework%in%any%or%all%of%the%three%forms%of%advocacy%(outlined%in%1.1%above):%
policy%engagement,%campaigning%and%awareness%raising.%In%awareness'raising'members%can%
strengthen%each%other’s%capacity%and%work%by%sharing%research%and%popular%education%materials%
related%to%the%goals%and%objectives%of%the%food%campaign%that%are%already%produced%by%members.%If%
there%is%a%need%for%a%resource%on%a%topic%that%is%not%currently%met%through%existing%publications,%
several%members%may%wish%to%use%the%EAA%to%facilitate%joint%development%of%a%new%resource.%
Through%EAA%communication%tools,%members%may%also%wish%to%share%or%access%expertise,%
experience%and%ideas%on%new%ways%and%new%technologies%for%raising%awareness%on%the%issues%of%the%
food%campaign.%Connections%between%members%can%also%be%used%to%initiate%speaking%tours%and%
exposure%visits.%In%campaigning,%members%may%wish%to%mobilize%together%in%joint%actions%arising%
from%the%Framework%for%Action.%Such%actions%may%be%as%loosely%or%closely%cooperative%as%members%
choose.%Some%actions%may%be%taken%in%intentional%solidarity%with%other%members%around%the%world%
and%sharing%an%overall%theme%or%target%and%perhaps%a%date,%but%being%otherwise%very%much%
developed%by%each%member%to%their%own%local%context%and%organizational%priorities.%Others%actions%
may%involve%much%closer%cooperation%in%developing%messages,%resources,%action%ideas%and%media%
work.%If%members%are%working%on%a%particular%issue%related%to%the%goals%and%objectives%of%the%food%
campaign,%and%for%which%they%wish%to%raise%global%support,%they%can%use%EAA%email%‘action%alerts’%to%
reach%out%to%the%EAA%network%and%call%for%action.%Through%the%campaign%newsletter%and%other%
communication%tools%members%are%able%to%update%each%other%on%campaigns%and%actions:%sharing%
information%on%key%developments%that%could%be%of%significance%elsewhere,%informing%each%other%of%
plans,%publicizing%new%initiatives,%providing%motivation%through%news%of%successes%and%offering%
lessons%learned%from%experience.%As%with%awareness%raising,%members%may%wish%to%share%resources%
aimed%at%mobilization%or%cooperate%in%development%of%new%materials%and%to%benefit%from%expertise,%
new%ideas%and%tools%for%campaigning.%Where%possible,%resources%should%be%shared%in%a%timely%
manner,%allowing%members%to%distribute%them%to%their%churches%and%networks.%In%policy'
engagement,%pooling%of%expertise%and%experience%can%greatly%reinforce%members’%effectiveness,%as%
can%bringing%together%the%representatives%of%multiple%constituencies.%Members%can%use%the%EAA%to%
coordinate%message%and%approach%between%policy%engagement%work%on%an%issue%in%various%
different%fora.%The%EAA%has%been%successful%in%getting%members’%representatives%placed%in%seats%in%
decision%making%for%a%in%UN%structures%and%other%institutions,%which%might%not%have%been%accessible%
for%members%acting%alone.%These%representatives%are%then%able%to%strengthen%the%capacity%of%all%
members%on%policy%engagement%by%voicing%issues%of%concern%to%members%and%reporting%back.%
%
%
%
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Local,'national,'regional'and'global'strategies'
Members%may%wish%to%initiate%local%and%national%advocacy%work%on%food%issues%as%a%result%of%the%
EAA%campaign,%taking%a%lead%from%the%goals,%objective%and%strategies%of%the%Framework%for%Action.%
They%may%also%choose%to%cast%existing%advocacy%work%and%actions%as%a%part%of%the%wider%EAA%
campaign,%undertaken%in%solidarity%with%churches%around%the%world%and%benefiting%from%resources,%
expertise%and%inspiration%from%other%EAA%members.%Members%however%do%always%remain%free%to%
maintain%separate%advocacy%work%on%food%outside%of%the%EAA%campaign.%Members%can%take%up%
advocacy%work%in%the%campaign%on%their%own,%but%also%are%encouraged%to%link%and%work%with%other%
EAA%members%at%a%national%or%regional%level%–%thinking%and%working%creatively%to%adapt%or%create%
strategies%that%will%be%most%effective%in%each%context.%Members%may%also%wish%to%seek%opportunities%
to%hold%national%or%regional%EAA%meetings,%possibly%taking%advantage%of%other%events%to%combine%
with%such%a%meeting.%At%a%global%level,%the%food%campaign%strategy%group%will%take%a%lead%in%proposed%
strategies%and%actions%for%shared%advocacy%work,%building%on%the%involvement,%advice,%and%feedback%
of%EAA%members.%EAA%members%are%encouraged%to%communicate%with%strategy%group%members%and%
the%strategy%group%can%also%facilitate%the%establishment%of%EAA%working%groups%on%a%particular%issue.%
When%an%international%event%of%significance%to%the%EAA%food%campaign%is%being%held%in%a%country,%
members%in%that%country%may%choose%to%take%a%lead%in%enabling%advocacy%work%around%the%event.%At%
international%events,%EAA%members%have%in%the%past%sometimes%chosen%to%pool%resources%for%a%
shared%exhibition%space,%all%benefitting%from%the%increased%visibility.%
%
Strategic'partnerships'
Members%are%encouraged%to%seek%opportunities%to%work%with%others%who%share%the%goals%of%the%EAA.%
By%working%together,%we%often%can%be%more%effective.%At%the%same%time%the%EAA%has%a%unique%voice%
coming%from%the%churches%and%we%always%try%to%make%this%heard.%
%
Communication!
The%EAA%Coordinating%Office%plays%an%important%role%in%enabling%communication%with%EAA%
members%to%ensure%that%all%have%the%information%they%need.%Members%are%strongly%encouraged%to%
contribute%information%and%resources%(e.g.%policy,%theological,%liturgical,%popular,%photographs)%
through%EAA%Coordinating%Office%for%the%benefit%of%all%Alliance%members.%
%
Communication'tools'
The%EAA%Coordinating%Office%maintains%an%email%distribution%list%for%the%food%campaign%which%is%
anticipated%to%reach%around%2000%subscribers%at%the%start%of%the%campaign,%many%of%whom%will%pass%
messages%on%again%to%their%own%networks.%This%distribution%list%is%used%to%circulate%bulletins%and%
action%alerts.%Bulletins%are%circulated%several%times%a%year%and%contain%news%and%updates%on%the%EAA%
campaign%and%members’%advocacy%work.%Members%are%encouraged%to%contribute%articles%about%their%
work%and%to%tell%the%Coordinating%Office%about%any%new%resources%they%have%produced,%which%can%be%
highlighted%in%the%‘resources’%section.%Action%alerts%are%sent%as%the%need%arises,%and%call%for%action%on%
particular%matter%related%to%the%goals%and%objectives%of%the%food%campaign.%Members%are%encouraged%
to%make%use%of%this%tool%to%multiply%the%impact%in%their%work,%on%occasions%when%global%action%is%
possible.%By%its%nature,%this%tool%is%often%used%for%crisis%situations%that%could%not%have%been%
predicted,%however%when%possible%this%tool%is%most%effective%if%the%alert%can%be%sent%far%enough%in%
advance%to%allow%recipients%time%to%react.%The%EAA%can%host%email%listserves%to%facilitate%ecumenical%
communication%in%preparation%for%an%event%or%around%an%issue.%%
%
The%EAA%website%at%www.eWalliance.ch%contains%a%wealth%of%information,%news%and%resources%on%the%
campaign.%
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Guidelines for Pastors and Parishes on Advocacy and Political Action 
 

 
The California Catholic Conference of Bishops has prepared these guidelines  
on political advocacy for use by Catholic clergy and parishioners in California. 
1119 K Street, 2nd Floor, Sacramento, CA 95814      
916.313.400 www.cacatholic.org     September 2014 
 

In a 2013 reflection entitled 
Pray for Politicians that They 
Govern Us Well, Pope Francis, 
wrote: 
 
͞We need to participate for the 
common good. Sometimes we 
hear: a good Catholic is not 
interested in politics. This is not 
true: good Catholics immerse 
themselves in politics by 
offering the best of themselves 
so that the leader[s] can 
govern.͟ 
 
Along those same lines, in 2007 
the U. S. Catholic Bishops wrote 
in Forming Consciences for 
Faithful Citizenship saying: 
 
͞Some question whether it is 
appropriate for the Church to 
play a role in political life. 
However, the obligation to 
teach about moral values that 
should shape our lives, 
including our public lives, is 
central to the mission given to 
the Church by Jesus Christ͙The 
Catholic community brings 
important assets to the political 
dialogue about our nation͛s 
future.͟ 

Catholic Social Teaching 
 
The principles of Catholic social teaching should be the moral framework from which we 
address all issues in the political arena.  Among those principles are: 
 

• The life and dignity of the human person, 
• Human rights and responsibilities, 
• The call to family and community, 
• The dignity of work and rights of workers, 
• The preferential option for those who are poor and vulnerable 
• Solidarity, and 
• Care for God͛s creation. 

 
Guidelines for Advocacy and Political Action 

 
While it is increasingly accepted that major public issues have moral dimensions and that 
religious values have public consequences, there is often confusion and controversy over 
the participation of religious individuals and groups in public life.  

Following are some practical guidelines for pastors and parishes on advocacy and political 
action which will clarify what is allowed on an individual basis and an institutional basis. 
Since these are only guidelines, each (arch) diocese, (arch) diocesan agency and parish, in 
consultation with its bishop, remains free to make its own determination as to what 
activities are proper for its personnel and committees. 

Individual citizens are free to fully engage in partisan politics. The Church 
encourages all citizens to vote. In light of that, the Church urges voters to examine 
the positions of candidates for public office on the full range of issues, as well as on 
their personal integrity and performance.   

Religious leaders, however, should avoid taking public positions on candidates or publically 
participating in political party matters even when acting in their individual capacity.   
Although not prohibited, it may be difficult to separate their personal activity from their 
public role as a Church leader. 

Unlike individuals, Churches and other institutions, which qualify for tax-exempt 
status under the Internal Revenue Code, may in no way engage in partisan politics 
such as supporting or opposing individual candidates for office.  

That means that no diocesan or parish entity or organization or other 501 (c) (3) 
exempt Church organization should engage in voter education which directly or indirectly 
suggests that a particular candidate or party should be supported or opposed. That also means that no one candidate should be 
invited to a parish function during an election campaign, unless all candidates for that office are invited.  

Advocacy on ͞issues͟ is not a partisan activity.  Therefore, Church organizations may take positions on public policies such as 
proposed legislation and ballot initiatives which can be referendums, constitutional amendments or changes to statutes. 

Parishes and other Church organizations should, in some cases, engage in issue-oriented activities and political action.  

The local diocesan attorney should be consulted for local guidelines but limitations on the extent of such political action and 
advocacy are not generally a problem for parishes or active institutions, since that activity would be an insubstantial part of 

their total work. 

The following are examples of such acceptable activity: 
• Conducting meetings and gatherings designed to share the Catholic Church͛s teaching regarding the moral and ethical 

dimensions of public-policy issues and/or legislation. 

1 
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• Preaching to parishioners about the sanctity and dignity of human life and the concept of the common good and exhorting
them to ͞faithful citizenship.͟

• Organizing participation in Catholic Advocacy Day and/or diocesan-sponsored issue-oriented events.
• Distributing fliers containing both a statement about issues before the Congress, the California Legislature or local

government and the names and addresses of elected representatives.
• Encouraging individuals to contact their state or federal legislators in order to educate them and to develop

support/opposition for legislation.

The following types of activities may be conducted with appropriate advice from the California Catholic Conference or from the 
(arch) diocese. 

• Urging parishioners to register, to vote and to participate actively in Church-sponsored ͞get-out-the-vote͟ drives and other
nonpartisan voter-education initiatives.

• Sponsoring multi-issue candidate forums to which all candidates for a particular office are invited.
• Conducting single-issue forums which present both sides of the issue objectively.

No (arch) diocesan or parish entity or organization may endorse, oppose or evaluate any political party or candidate for 
public office. No such organization can contribute in any way to a political candidate, party, campaign or political action 
committee. Church property or personnel should not be used in campaign ads. 

The following are examples of activities which are not allowed: 

• Urging readers or listeners to vote for or against a particular candidate or party;
• Labeling a candidate or party as ͞pro-school aid͟ or ͞anti-life͟; such a practice removes objectivity by not allowing readers

to evaluate a candidate͛s position themselves;
• Using plus (+) or minus (-) signs to evaluate a candidate or party; 
• Rating candidates or parties on a scale of ͞1 to 10͟ for example, or otherwise saying ͞X is good,͟  ͞Y is better͟;
• The use of marked sample ballots.

Although Churches have no jurisdiction over public sidewalks and other public property in their vicinities, Church parking is 
private property and the general public has no right to distribute partisan materials thereon. This may be difficult to control, 
but parish leaders should nevertheless deny permission for any such activity.  

The California Catholic Conference staff reviews all of the statewide ballot initiatives and referenda.  The bishops, after 
appropriate consultation, may chooseͶeither individually or as a conferenceͶto support, oppose or take no position on each 
measure. 

When neither the California Catholic Conference nor the (arch) diocese has taken a public position on a specific measure, a 
parish or Catholic organization should not do so without previous consultation with the bishop. 

Granting the use of Church facilities to supporting or opposing groups should rarely be allowed.  Only with the specific permission of 
the diocesan bishop and the local pastor should Church facilities be used for signature gathering to place an initiative on the ballot. 

All public policy materials distributed in parishes must be prepared by the (arch) diocese, the California Catholic Conference (CCC) or 
the United States Conference of Catholic Bishops (USCCB).  

4 
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Animal Welfare Approved™
Created by the Animal Welfare Institute in 2006, Animal Welfare Approved™ offers a seal of approval 
to family farmers who meet its standards for raising and slaughtering pigs, dairy and beef cattle, poultry, 
sheep and goats.  The Program is third-party administered, better ensuring that the requirements are met 
by producers that receive the Animal Welfare Approved label.  Under this program, animals must be kept 
in conditions that allow for exercise and freedom of movement, and they must spend the majority of their 
lives on pasture.  Growth hormones are not allowed, and antibiotics are only given to sick animals.  Unlike 
other humane certifi ers, approvals are only given to independent family farmers, and farmers are not charged any fees to be 
approved.  Animal Welfare Approved was recently lauded by the World Society for the Protection of Animals as having the 
highest animal welfare standards of all third-party certifi ers.1 2

American Humane Certifi ed™
American Humane Certifi ed™ was the fi rst program in the United States certifying the humane treatment of farm 
animals.  The program is third-party administered, better ensuring that the requirements are met by producers 
that receive the American Humane label.  American Humane claims to conduct video monitoring of all of their 
producers to ensure that the animals are treated humanely on a continual basis.  Under this program, animals 
must be kept in conditions that allow for exercise and freedom of movement, but outdoor access is not required. 
Crates, cages and tethers are prohibited, animals cannot be overcrowded, and every animal is given bedding materials.  Hormones 
are prohibited, and only sick animals are given antibiotics.  The organization certifi es beef, pork, poultry and dairy products.3 4

Bird Friendly
The Smithsonian Migratory Bird Center of the National Zoo has developed criteria and works with organic 
certifi cation agencies that certify “Bird Friendly” coffee as organic and shade-grown, meaning that the cof-
fee grows beneath a tree canopy that provides quality habitat for birds.  This contrasts with normal coffee 
production, where trees and shade bushes are removed to grow the coffee in full sun, which creates poor 
habitat for animal life.  This label is third-party administered, better ensuring that the requirements are met 
by producers that receive the Bird Friendly label.  This label is the only one on the market that ensures the 
coffee is both shade grown and 100% organic.5

1  www.animalwelfareapproved.org; Retrieved on 1/16/09
2  http://www.thegreenguide.com/greenguide/food/buying/beef-label-decoder, Retrieved on 1/16/09
3  http://www.americanhumane.org/protecting-animals/programs/farm-animals/, Retrieved on 12/1/08
4  http://www.hsus.org/farm/resources/pubs/meat_and_dairy_labels.html, Retrieved on 12/1/08
5  http://www.earthwatch2.org/sustainability/decoding%20labels.htm, Retrieved 3/25/09
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Cage-free
Cage-free is not a third-party certifi ed label.  The label is not signifi cant when used for poultry, because birds raised for meat 
are rarely caged before they are shipped to the slaughterhouse.  However, egg laying hens are kept in very small cages that 
prohibit natural behaviors, so the cage-free label is useful when purchasing eggs.6

Certifi ed Humane Raised and Handled®

Certifi ed Humane Raised and Handled® is an animal welfare program certifying the humane treatment 
of farm animals from birth through slaughter.  The program is third-party certifi ed, better ensuring 
that the requirements are met by all producers that receive the Certifi ed Humane® label.  It is the only 
animal welfare certifi cation program in the US that is accredited under the International Organization 
for Standardization (ISO), a highly respected certifi cation organization.  As part of the ISO process, 
the program is audited annually by the United States Department of Agriculture (USDA) to ensure 
that it meets its standards.7

Under this program, animals must be kept in conditions that allow for exercise and freedom of movement.  However, outdoor 
access is not required.  Crates, cages and tethers are prohibited, animals cannot be overcrowded, and every animal is given 
bedding materials.  Hormones are prohibited and only sick animals are given antibiotics.  The organization certifi es meat, eggs, 
dairy, and poultry products.8

Community-Supported Agriculture (CSA)
Community Supported Agriculture (CSA) is a farming business model that connects farmers directly 
with consumers.  Prior to the start of the growing season, a consumer purchases a ‘share’ of the farm 
for a set price, normally ranging from $350-$500.  In exchange for this share, the CSA member receives 
a box of fresh produce weekly for the entire season.  The produce distributed is dependent upon what 
is seasonally available and what is growing successfully.  The investment is non-refundable, so members 
share the risks and benefi ts of the farm’s operation throughout the season.  Some CSAs also provide 
weekly subscriptions, whereby consumers pay a set price per week and can cancel at any time.

The profi t from sale of the ‘shares’ provides the farmer with upfront capital, allowing  him/her to invest time, energy and 
resources into farming in place of investments in marketing and distribution.  Due to lowered marketing and distribution 
costs, the price to the consumer can often be competitive with grocery store prices. In addition, since the farmer knows the 
demand for his/her crops at the beginning of the season, s/he can plant and harvest crops that cater to shareholders’ interests.  
This lends itself to more effi cient production and less wasted produce.  Shareholders benefi t by receiving fresh, healthy foods 
each week, and by learning about new foods and seasonal eating.

Many CSAs are organic or use less pesticides than other farms (low-spray practices), and are often small and family-owned.  
Many shareholders visit their CSA farm, contribute volunteer hours, and get to know the farmer, creating an enjoyable rela-

6  http://www.hsus.org/farm/resources/pubs/meat_and_dairy_labels.html, Retrieved on 12/1/08
7  http://www.certifi edhumane.com/, Retrieved on 12/1/08
8  http://www.hsus.org/farm/resources/pubs/meat_and_dairy_labels.html, Retrieved on 12/1/08
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tionship between the farmer and consumer.

Conventional Agriculture
Conventional agriculture, the most common form of agricultural production in the world, uses various 
practices that can be considered harmful to human health and the environment.  These practices include 
the use of synthetic chemical pesticides, hormones, antibiotics, large areas of land planted with one crop 
(monoculture), synthetic fertilizers, sewage sludge, genetic engineering, ionizing radiation and factory-farming.  In most stores, 
conventional produce is not labeled as such, but you can identify it by a sticker on the fruit or vegetable that has a four-digit 
number starting with 4.  Organic foods, on the other hand, are labeled with a four-digit number starting with 9.

Demeter Biodynamic Certifi cation 
Demeter® USA is the only certifi cation agent for Biodynamic® farms, processors and products in the United 
States.  As a non-profi t organization, Demeter’s mission is to improve the health of the planet and its people 
by providing certifi cation of products whose ingredients are grown and processed according to the highest 
agricultural and environmental standards.  Biodynamic® products meet all of the requirements of a Certifi ed 
Organic label, and must be produced without synthetic pesticides or fertilizers, or genetic engineering.  When 
meat is labeled Biodynamic®, there were no animal by-products used in the livestock feed.9 10

Factory Farming
Factory farming is the term used by animal welfare advocates to describe today’s most common animal production methods 
in the US.  Similar to a factory, farm animals are raised and slaughtered in way that maximizes production and profi ts.  These 
production practices lead to inhumane conditions and suffering for farm animals.  For instance, egg-laying hens are kept in 
wire cages stacked fl oor to ceiling indoors, where the birds cannot spread their wings and can barely turn around.  Such close 
quarters often lead to fi ghting, as the chickens’ natural ‘pecking order’ instinct is heightened.  In order to limit the adverse 
effects of fi ghting, such as injury or death, part of the chicken’s beak is cut off when it is young.  In addition, birds are not 
considered by the USDA to be livestock, and therefore unlike other animals they do not receive protection under the Humane 
Methods of Slaughter Act, which requires that animals are rendered ‘insensible to pain’ before slaughter.11

Similarly, breeding pigs are housed in gestation crates during their entire pregnancy and while feeding the piglets; these crates 
are barely bigger than the pigs’ bodies and do not allow the animal to turn around, engage in instinctual nesting behaviors, 
or interact with the piglets aside from feeding them.  The European Union has banned the usage of gestation crates, and has 
taken similar action on battery cages, veal crates, and other types of confi nement.  However, the United States is far behind 
Europe in this regard, and these practices are commonplace in the US.12

9  http://www.earthwatch2.org/sustainability/decoding%20labels.htm, Retrieved 3/25/09
10  http://www.demeter-usa.org/ , Retrieved 3/25/09
11  http://www.hsus.org/farm/camp/p4p/, Retrieved on 12/1/08
12  http://www.hsus.org/farm/camp/p4p/, Retrieved on 12/1/08
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Fair Trade
Fair Trade certifi cation ensures that the workers who produce an item are given a fair price and experienced 
fair and safe working conditions.  Environmentally sustainable farming methods are required as part of Fair 
Trade certifi cation, as these methods protect the health of farmers and the environment.  Fair Trade import-
ers purchase as directly as possible from the producers, enabling the producers to make more money and 
helping them to strengthen their businesses.  Fair Trade practices also promote the development of small 
business skills among farmers and artisans, who often form cooperatives to market their products.  Mem-
bers of these coops decide how to invest the revenues from their Fair Trade business activity.  Studies have 
shown that these coops often invest in social and business development projects in their community such as 
organic certifi cation, education and training programs, and scholarships.13

Farmers’ Markets
Across time and cultures, farmers’ markets have provided a venue for farmers to sell their produce or products directly to the 
consumer.  For modern-day farmers’ markets, this direct sale enables the farmer to avoid marketing and distribution costs and 
pass on lower prices to the customer.  These markets come in a variety of sizes and include a diversity of products, ranging 
from fruits and vegetables to eggs, cheese, meat products, and various homemade goods and crafts.  They offer communities 
easier access to healthy foods at competitive prices, particularly in low-income and minority areas where the provision of fresh 
produce is more limited.

Farm-to-School
Farm-to-school programs connect schools with local farms, to increase the local, often organic fruits, vegetable and food 
products served in the school cafeteria.  The objective of farm-to-school is to serve healthy meals in the school cafeteria, 
improve student nutrition, give students an education about nutrition and health, and support local small farmers.  There are 
farm-to-school programs in an increasing number of locations across the country, and even large corporate providers like 
Aramark and Sodexo are starting to revise their policies to enable local food purchasing.14

Food Alliance Certifi ed
Food Alliance Certifi cation is a comprehensive set of standards for sustainable food, including both meat 
and produce.  Under this Program, animals must be kept in conditions that allow for exercise and freedom 
of movement, and they are given access to pasture.  Growth hormones are not allowed, and antibiotics are 
only given to sick animals.  Unlike other certifi ed labels, animal protein is allowed in feed.  The standards also 
include Integrated Pest Management (not organic) practices for crops, fair and safe working conditions for farm 
workers, the use of GMO-free seeds, energy and waste conservation, habitat conservation, and the use of less toxic materials.  
The Program is third-party administered, better ensuring that the requirements are met by producers that receive the Food 
Alliance Certifi cation label.15 16

13  http://www.transfairusa.org/content/about/overview.php, Retrieved on 12/1/08
14  www.farmtoschool.org, Retrieved on 12/1/08
15  www.foodalliance.org, Retrieved on 1/16/09
16  http://www.thegreenguide.com/greenguide/food/buying/beef-label-decoder, Retrieved on 1/16/09
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Free-range
The free-range label is not third-party certifi ed, and is only verifi ed on a limited basis.  For poultry to claim “free-range” status, 
the USDA requires that animals are given access to the outdoors, and producers must submit affi davits to support that they 
meet this requirement.  However, producers are not required to submit information on stocking density of the birds, and the 
USDA does not specify how frequently the birds must receive outdoor access or what that access must look like.  The free 
range label is only regulated for poultry, so its use on eggs has no signifi cance.17

Genetically Engineered Foods (GMO)
Genetically modifi ed (GM or GMO) foods are food items that have had their DNA changed through genetic engineering.  
Farmers and plant biologists have modifi ed plants’ genes for thousands of years through breeding, but genetic engineering 
came to life in the early 1990s and is usually conducted in a laboratory. For instance, the genetics of a food may be altered to 
help it survive in colder climates, or to help it ward off pests. The Flavr Savr tomato was one of the fi rst GMO foods on the 
market, and soybeans, corn and cotton are some of the most common GM crops grown today.

There is controversy surrounding GM foods, since there is not yet an understanding of their long-term impacts on human 
health or the environment.  In addition, some scientists believe that genetically modifi ed foods could adversely impact bio-
diversity, native crops, and insects.  Since GM foods are not yet required to have a label alerting the consumer, many critics 
believe that the prevalence of these foods on the market is an infringement of consumer choice.

Grass-Fed 
Grass-fed labels on animal products are not third-party certifi ed, and are only verifi ed on a limited basis.  
The USDA sets the basic requirements for this certifi cation, which include access for animals to the 
outdoors, along with engagement in natural behaviors.  Producers must submit affi davits to support their 
claim that they meet the requirements.  However, the producer is not required to submit information on 
stocking density of the animals, and the USDA does not specify how frequently the animals must receive 
outdoor access or the extent of the access.18

For example, American Grassfed requires animals to be on pasture most of their lives, hormones are prohibited, and antibiot-
ics are only given to sick animals.  However, the organization rarely inspects the farms that claim to fulfi ll the standards, and 
there are few standards related to animal welfare.  The standards are set by the organization’s own board of directors.19

Integrated Pest Management
Integrated Pest Management, or IPM, is an environmentally sensitive method of agricultural production that uses less harmful 
pest management techniques.  IPM uses a combination of common-sense practices, information on the life cycle of pests and 
their interaction with the environment, and both bio-based and conventional pest control methods to manage pests in a way 
that poses the least hazard to people, property and the environment.  While conventional pesticides are used in IPM, they are 
used less often and in smaller doses than conventional agricultural production.20

17  http://www.hsus.org/farm/resources/pubs/meat_and_dairy_labels.html , Retrieved on 12/1/08
18  http://www.hsus.org/farm/resources/pubs/meat_and_dairy_labels.html , Retrieved on 12/1/08
19  www.americangrassfed.org , Retrieved on 1/16/09
20  http://www.epa.gov/opp00001/factsheets/ipm.htm , Retrieved on 3/25/09
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Local
Local foods are fruits, vegetables and other products made regionally—in the towns, counties or states located closest to an 
institution.  Local foods involve the fewest travelled miles between the farm and the point of purchase, in contrast to the 
produce found in grocery stores, which typically travels 1,500 miles from farm to shelf .21

In many cases, the farther a food item travels from where it is produced to where it is consumed, the more greenhouse gas 
emissions are released, contributing to global warming.  Many miles also require many middlemen—the average grocery store 
does not purchase food directly from the farmer or producer, so the farmers make less money. Studies have also shown that 
local foods are healthier; nutritional value and fl avor is higher when produce is eaten soon after it is harvested.22

Marine Stewardship Council
This label ensures that the seafood came from fi sheries that meet strict environmental standards created by 
the Marine Stewardship Council.  The standards address various parts of the fi shery, including the condition 
of the fi sh stocks, the effect of the fi shery on the marine environment and the way in which the fi shery is 
managed overall.  All products with the Marine Stewardship Council label are traceable back to the fi shery, 
and the label is also accessible to developing countries and small fi sheries.  Independent certifi ers inspect the 
fi sheries, better ensuring that they meet the environmental standards set forth by the label.23 24

Organic
According to the US Department of Agriculture (USDA), certifi ed organic foods are produced without the 
use of most conventional pesticides, petroleum-based or sewage sludge-based fertilizers, genetic engineering 
or ionizing radiation.  Organic meat, poultry, eggs and dairy are produced without the use of antibiotics or 
growth hormones, and the animals are given organic feed and access to the outdoors.  Organic agriculture 
promotes crop rotation, cover cropping, Integrated Pest Management, composting, and many other means 
to control pests and weeds naturally.25

Studies support that organic produce is signifi cantly more rich in nutrients than conventional counterparts, containing, for 
example, up to 40% more antioxidants.26  Organic production is benefi cial for farmers’ health, ensuring that they have reduced 
exposure to harmful pesticides.  Organic agriculture also protects water quality and helps make soils healthier.27

The USDA has established an organic certifi cation system, through which produce or organic products are labeled with the 
‘USDA certifi ed organic’ label  ensuring that they fulfi ll strict requirements.  This certifi cation process is lengthy, costly, and 
complex so many smaller and family-owned farms have chosen not to be certifi ed or need not be certifi ed if they sell less than 
$5,000 a year in produce.  With farms that lack certifi cation, it is best to talk with the farmer directly and visit the farm to learn 
how your food is produced.28

21  Halweil, Brian.  2002, November. Worldwatch Paper #163: Home Grown: The Case For Local Food In A Global Market. Worldwatch Institute.
22  http://www.sustainabletable.org/issues/buylocal/, Retrieved on 12/1/08
23  http://www.earthwatch2.org/sustainability/decoding%20labels.htm, Retrieved on 3/20/09
24  http://www.msc.org/, Retrieved on 3/20/09
25  www.ams.usda.gov/nop/, Retrieved on 12/1/08
26  http://www.timesonline.co.uk/tol/news/uk/health/article2753446.ece, Retrieved on 12/15/08
27  www.beyondpesticides.org, Retrieved on 12/1/08
28  http://www.ams.usda.gov/AMSv1.0/getfi le?dDocName=STELDEV3004443&acct=nopgeninfo, Retrieved on 12/1/08
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Pasture-raised 
The pasture-raised label for animal products is not third-party certifi ed, and is only verifi ed on a limited basis.  The USDA 
sets the basic requirements for this certifi cation, which include access for animals to the outdoors, along with engagement 
in natural behaviors.  Producers must submit affi davits to support their claim that they meet the requirements.  However, 
the producer is not required to submit information on stocking density of the animals, and the USDA does not specify how 
frequently the animals must receive outdoor access or the extent of that access.29

Pesticides, Herbicides, Fungicides
Pesticides, herbicides and fungicides are chemicals used to kill unwanted pests, weeds and fungi.  Most of the chemicals are 
man-made.  Many are known or suspected to cause cancer, reproductive disorders, endocrine disruption, and respiratory dam-
age.  Farm workers and others directly exposed to these chemicals are at high risk for these health problems.  Consumers are 
also exposed to these chemicals through pesticide residues found on fruits, vegetables and other foods that have been sprayed.  
For instance, studies have shown that children have higher levels of pesticides in their bloodstream after eating conventional 
produce, but do not experience the same elevated levels after eating organic produce.  Pesticides also cause health problems 
for a wide range of wildlife, and pesticide residues have been found in nearly every body of water in the world.30

Rainforest Alliance Certifi ed
The Rainforest Alliance, a non-profi t organization, works to conserve biodiversity and ensure sustainable 
livelihoods by transforming land-use practices, business practices and consumer behavior.  Farms that meet 
the comprehensive criteria of the Sustainable Agriculture Network earn the right to use the Rainforest Alli-
ance Certifi ed™ seal.  This certifi cation is third-party approved to ensure it fi ts rigorous environmental and 
social standards.

Trans Fat
Hydrogenated oils, partially hydrogenated oils and shortening are all considered trans fats.  Trans fats are unsaturated fats that 
are made into saturated fats through an industrial chemical process.  Saturated fats have a higher melting point and are used 
in products that need a longer shelf life.  Unlike olive oil and other natural oils, trans fats have been shown by many studies to 
be harmful to human health. Trans fats raise levels of ‘bad’ LDL cholesterol, and decrease levels of ‘good’ HDL cholesterol.  
Trans fats are commonly found in fast food, fried foods and snack foods.

29  http://www.hsus.org/farm/resources/pubs/meat_and_dairy_labels.html, Retrieved on 12/1/08
30  www.beyondpesticides.org , Retrieved on 12/1/08
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Transitional Farming
Transitional farming refers to a farm that is taking steps towards organic agriculture, but cannot yet be considered a certifi ed 
organic farm.  Organic certifi cation requires that the soil is free from active use of certain chemicals for three years, disquali-
fying farms that are in the very beginning stages of chemical-free production.  Supporting transitional farming is important, 
to provide needed income to the farmer during the costly certifi cation process, and also to demonstrate support for the 
farm’s transition.

Vegetarian
A vegetarian diet excludes all meat, including fi sh.  There are several types of vegetarian diets: lacto-vegetarianism includes 
dairy products but excludes eggs, ovo-vegetarianism includes eggs but not dairy, and lacto-ovo-vegetarianism includes both 
eggs and dairy products.  Vegan diets are stricter, and exclude any animal products or by-products, including dairy, eggs 
and honey.

Meat production poses signifi cant environmental and moral questions.  For example, meat production in the US is responsible 
for more greenhouse gas emissions than the entire US transportation sector.31  Eight pounds of grain protein are required to 
produce 1 pound of meat protein, and animal farms release an enormous amount of animal waste which pollute water supplies 
and create health hazards.32

In addition, most animals produced for meat are raised in inhumane conditions, through a system known as Factory Farming.  
The animals are rarely allowed access to the outdoors, are confi ned in cages or small quarters, and are not allowed to engage in 
their instinctual behaviors.

Whole Grain
A whole grain contains the whole seed from a plant—the bran (‘outer shell’-contains vitamins and trace 
minerals), germ (nourishment for the seed—contains antioxidants, vitamin E, B vitamins) and endosperm 
(the energy for the growing plant-contains protein and carbohydrates).  Processed foods often remove the 
bran and germ from the seed, which subsequently removes the benefi cial vitamins and minerals.  

Many products now claim they are ‘made with whole grain’, but there is no government standard regulating 
use of the claim.  The Whole Grain Council has a label, which ensures that the product contains at least 8 
grams or more of whole grain per serving.  The exact grams of whole grains in the product will be listed at 
the bottom of the label.

It is also helpful to check the product ingredient list, and see if the grain is preceded by the word ‘whole’, such as ‘whole 
grains’, ‘whole wheat’ or ‘whole oats’.33 

31  http://www.fao.org/newsroom/en/news/2006/1000448/index.html , Retrieved on 12/1/08
32  http://www.ehponline.org/members/2002/110p445-456horrigan/horrigan-full.html , Retrieved on 12/1/08
33  http://www.wholegrainscouncil.org/ , Retrieved on 12/1/08
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The Earth Food Plate
for a climate-friendly coffee hour on 10/10/10, the 350.org day of climate action*

Reach for real food
Choose minimally processed 
food. When not going vegan 
choose meat and dairy from 
humanely raised animals.

Put plants on your plate
Nearly 20% of greenhouse gases
come from livestock production. Try to 
choose vegetarian or vegan options.

Finish your peas...
the ice caps are melting
Reduce food waste by buying & serving 
smaller portions. Advocate for waste 
reduction where you work. Some 
40-50% of U.S. food is thrown away.

DIY food
Cook and grow
your food at home.

Lean towards local
Food transport has climate consequences.
Support local food producers and grocers.

Don’t panic, go organic
Choose fair trade food grown 
without high fossil fuel energy. 
Industrial agriculture depletes our soil. 
Research shows sustainable, 
climate-friendly farming CAN feed the world.

Send packaging packing
Producing food packaging and 
disposable utensils emits greenhouse
gases. So does disposing packaging
in landfills. Reduce, and choose to reuse. 

*based on Anna Lappé’s 7 climate-friendly food principles in Diet for a Hot Planet (Bloomsbury 2010)

for more information about climate action see www.350.org

PRAYER FOR THE EARTH ON 10-10-10 
Great Spirit, Our Creator:
Be with us today as we reflect on the state of the earth and its blessings – 
     most especially the climate from which spring your bounty that sustains life.
Be with us today as we consider the ways we are harming these blessings - 
     these precious gifts - by threatening the climate, wounding the earth, endangering life.
Always you call us to turn from the path of doing harm.
Always you call us to turn toward the path of faithful service and reverent stewardship of creation.
Be with us as we humbly rededicate ourselves and reapply ourselves to answering 
     this call to service and stewardship.
Help us to be ever more thankful for all that you give us through your generosity and grace.
Help us to care for the earth and eachother with ever deepening love and compassion.

from the Social Justice Committee at St. Paul’s U.C.C., Seattle
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HOW TO CREATE A CLIMATE‐FRIENDLY COFFEE HOUR OR LUNCH AT YOUR WORKPLACE or PLACE OF WORSHIP 
The Social Justice Committee of St.Paul’s U.C.C. and the Food & Faith Study Group of Keystone U.C.C. in Seattle are pleased 
to offer these plans for any church/group to adopt or adapt for the 350.org 10‐10‐10 day of climate action and beyond. 
 

Based on Anna Lappé’s 7 principles for a climate friendly diet: 1.Reach for real food; 2.Put plants on your plate; 3.Don’t 
panic, go organic; 4.Lean toward local;  5.Finish your peas…the ice caps are melting;  6.Send packaging packing; 7.DIY 
food. Sources: Diet for a Hot Planet by Anna Lappé;  Food and Faith, edited and compiled by Michael Schutt. 
 

1.  SELECT A MENU WITH AS MANY OF THE FOLLOWING FEATURES AS POSSIBLE: 
o Whole, basic food, minimally processed and packaged (fresh fruit, not commercial fruit pastry, etc.) 
o Vegan or vegetarian; Local; Organic; Fair Trade; Home‐made 

 
2.  PLAN FOR ZERO WASTE 

o Choose recyclable or compostable packaging;  
o If using disposable plates/cups/utensils, choose compostable or recyclable 
o Set out marked bins for compostable and recyclables 

 
3. CREATE AND DISPLAY INFORMATION ABOUT A CLIMATE FRIENDLY DIET  
 
4. PREPARE HANDOUTS (Great ideas include: Wallet‐sized list of the 7 principles of a climate‐friendly diet; Local 

Recipes; Farmer’s market calendars; Climate‐Friendly Earth Plates) 
 

5. CREATE A FORMAT FOR THE EVENT AROUND THE FOOD YOU SERVE – INCLUDING FEATURES THAT REFLECT 
YOUR SPIRITUAL TRADITIONS (St. Paul’s plan follows) 

o Opening prayer 
o Food service 
o Presentation of a ceremonial Earth Plate of the day’s climate friendly food with commentary (See the 

other side of this handout. Note that the plate is based on the Jewish Passover Seder plate.) 
o Climate‐friendly clean up 
o Distribution of educational materials 

 
More about the 7 principles of a climate‐friendly diet. From Diet for a Hot Planet by Anna Lappe 
 
1. Reach for Real Food.  Choose food as close to its natural state as possible, minimally processed and not chemical 
laden.  Choose meat and dairy from humanely raised animals that are grass fed or fed organically grown food. 
NOTE:  Food processing is energy intensive.  LEARN MORE AT:  www.grist.org and www.ethicurean.com. 
 
2. Put Plants on your Plate. Choose vegetarian or vegan. NOTE:  Nearly 20% of the world’s greenhouse gas emissions 
come from livestock production.  LEARN MORE AT:  www.meatlessmonday.com. 
 
3. Don’t Panic, Go Organic. Choose food grown without the high energy inputs of soil- depleting industrial agriculture. 
NOTE:  Organic farming nurtures healthy soil that STORES MORE CARBON, retains water and is more resilient in 
times of drought and flood. NOTE:  A survey of 300 studies of yield data shows that going organic would increase the 
world’s food supply for all the foods related to good nutrition and caloric needs.  Organics can feed the world. NOTE:  
Subsidies for industrial farming keep the price of industrially farmed food artificially low. LEARN MORE AT:  Institute 
for Agriculture and Trade Policy’s Climate and Agriculture Research, www.iatp.org/climate. 
 
4. Lean toward Local. Support your local food producers and local groceries & speak up for farmers. NOTE: A California 
shows that global warming pollution from food imported by airfreight was 500 times greater than local. A U.N. study 
indicates food transport emissions may grow by more than 70% by 2020. LEARN MORE AT: www.eatlocalchallenge.com    
 
5. Finish your Peas…the Ice Caps are Melting. Reduce food waste (buy only what you need; compost scraps; advocate 
for waste reduction at work, etc.)  NOTE: 40 to 50% of food in the U.S. is thrown away, wasting not only food but also 
the energy required to grow and transport it. Food waste and other plant waste in landfills produces methane, a potent 
greenhouse gas.  LEARN MORE AT:  www.lovefoodhatewaste.com. 
 
6. Send Packaging Packing. Reduce use of food and beverage packaging AND advocate for reuse/recycling and ending 
use of plastic bags. NOTE:  Emissions from producing food packaging has a large global warming impact as do emissions 
from landfills full of packaging.  LEARN MORE AT:  www.storyofstuff.org  
 
7. DIY food. Do It Yourself. Cook food at home and grow food (in backyards, rooftops & community gardens). 
 

 

Please see www.350.org/climatefriendlycoffeehour for more prayers, ideas, & songs. 
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�ƐƚĂďůŝƐŚŝŶŐ�Ă��ŽŶŐƌĞŐĂƚŝŽŶĂů�WƌŽĚƵĐĞ�^ƚĂŶĚ�WƌŽũĞĐƚ�ʹ�,Žǁ�ƚŽ�'Ğƚ�^ƚĂƌƚĞĚ�

tŚǇ�Ă�ƉƌŽĚƵĐĞ�ƐƚĂŶĚ͍��

dŚĞƌĞ�ĂƌĞ�ŵĂŶǇ�ŽƉƚŝŽŶƐ�ǁŚĞŶ�ŝƚ�ĐŽŵĞƐ�ƚŽ�ǇŽƵƌ�ĐŽŶŐƌĞŐĂƚŝŽŶ�ƚĂŬŝŶŐ�ŽŶ�Ă�ĨŽŽĚ�ƉƌŽũĞĐƚ͘�^Ž͕�ǇŽƵ�ŵĂǇ�
ďĞ�ǁŽŶĚĞƌŝŶŐ�ǁŚĂƚ�ŵĂŬĞƐ�Ă�ƉƌŽĚƵĐĞ�ƐƚĂŶĚ�͞ƐƉĞĐŝĂů͘͟�WƌŽĚƵĐĞ�ƐƚĂŶĚƐ�ŐŝǀĞ�ǇŽƵƌ�ĐŽŶŐƌĞŐĂƚŝŽŶ�ĂŶĚ�
ŐƌĞĂƚĞƌ�ĐŽŵŵƵŶŝƚǇ�ĂĐĐĞƐƐ�ƚŽ�ůŽĐĂů͕�ŚĞĂůƚŚĨƵů�ĨŽŽĚ͕�ǁŚŝĐŚ�ŝŶĐƌĞĂƐĞƐ�ĐŽŵŵƵŶŝƚǇ�ĂŶĚ�ĞŶǀŝƌŽŶŵĞŶƚĂů�
ŚĞĂůƚŚ͘�WƌŽĚƵĐĞ�ƐƚĂŶĚƐ�ĂůƐŽ�ŚĞůƉ�ƚŽ�ƐƵƉƉŽƌƚ�ůŽĐĂů�ĨĂƌŵĞƌƐ�ĂŶĚ�ĞůŝŵŝŶĂƚĞ�ĨŽƌͲƉƌŽĨŝƚ�͞ŵŝĚĚůĞŵĞŶ͕͟�
ǁŚŝĐŚ�ŚĞůƉƐ�ƐƚƌĞŶŐƚŚĞŶ�ǇŽƵƌ�ůŽĐĂů�Žƌ�ƌĞŐŝŽŶĂů�ĞĐŽŶŽŵǇ͘�dŚĞ�ďŝŐŐĞƐƚ�ĚŝĨĨĞƌĞŶĐĞ�;ĂŶĚ�ďŝŐŐĞƐƚ�
ĂĚǀĂŶƚĂŐĞͿ�ďĞƚǁĞĞŶ�Ă�ƉƌŽĚƵĐĞ�ƐƚĂŶĚ�ĂŶĚ�ŽƚŚĞƌ�ĐŽŶŐƌĞŐĂƚŝŽŶĂů�ĨŽŽĚ�ƉƌŽũĞĐƚƐ�ŝƐ�ƚŚĞ�ĂďŝůŝƚǇ�ŽĨ�ƚŚĞ�
ĐƵƐƚŽŵĞƌ�ƚŽ�ĐŚŽŽƐĞ�ĞǆĂĐƚůǇ�ǁŚĂƚ�ƉƌŽĚƵĐĞ�ŚĞ�Žƌ�ƐŚĞ�ǁĂŶƚƐ�ƚŽ�ƉƵƌĐŚĂƐĞ͘��

�ƵůƚƵƌĂů�ĂƉƉƌŽƉƌŝĂƚĞŶĞƐƐ�ŽĨ�ƉƌŽĚƵĐĞ�ƐƚĂŶĚ�ŽĨĨĞƌŝŶŐƐ�

WƵƌĐŚĂƐŝŶŐ�ƉƌŽĚƵĐĞ�ĨƌŽŵ�ůŽĐĂů�ĨĂƌŵƐ�ǁŝůů�ĞŶĐŽƵƌĂŐĞ�ƉƌŽĚƵĐĞ�ƐƚĂŶĚ�ĐƵƐƚŽŵĞƌƐ�ƚŽ�ĞĂƚ�ŵŽƌĞ�ůŽĐĂů�
ĨŽŽĚ͘��ĂƚŝŶŐ�ůŽĐĂůůǇ�ŚĞůƉƐ�ƐŚŝĨƚ�ƚŚĞ�ŚŽƵƐĞŚŽůĚ͛Ɛ�ĨŽŽĚ�ĐƵůƚƵƌĞ�ƚŽ�ŽŶĞ�ƚŚĂƚ�ĨĞĂƚƵƌĞƐ�ŵŽƌĞ�ƐĞĂƐŽŶĂů͕�
ŚĞĂůƚŚĨƵů�ĞĂƚŝŶŐ͘�

͞tŚĂƚ�ǁĞƌĞ�ƚŚŽƐĞ�ƌĞĚ�ƚŚŝŶŐƐ͍͟��ĞĞƚƐ͕�ĐŝůĂŶƚƌŽ͕�ŬŽŚůƌĂďŝ͕�ŽŚ�ŵǇ͊�^ŽŵĞ�ĨĂŵŝůŝĞƐ�ŵĂǇ�ůŽŽŬ�ĨŽƌǁĂƌĚ�ƚŽ�
ƐĞĞŝŶŐ�ƚŽŵĂƚŽĞƐ͕�ƐƚƌĂǁďĞƌƌŝĞƐ͕�ĂŶĚ�ŽŶŝŽŶƐ�Ăƚ�ƚŚĞ�ƉƌŽĚƵĐĞ�ƐƚĂŶĚ�ǁŚŝůĞ�ƚŚĞǇ�ŵĂǇ�ŶŽƚ�ďĞ�ƐŽ�ĞǆĐŝƚĞĚ�
ƚŽ�ƐĞĞ�ŬĂůĞ͕�ďĞĞƚƐ͕�Žƌ�ŬŽŚůƌĂďŝ͘�/ƚ�ŝƐ�ŝŵƉŽƌƚĂŶƚ�ƚŽ�ŬĞĞƉ�ǇŽƵƌ�ĐƵƐƚŽŵĞƌƐ͛�ĚĞƐŝƌĞƐ�ĂŶĚ�ĐƵůƚƵƌĂů�
ƉƌĞĨĞƌĞŶĐĞƐ�ŝŶ�ŵŝŶĚ͘�zŽƵ�ŵĂǇ�ǁĂŶƚ�ƚŽ�ĐŽŶƐŝĚĞƌ�ŚĂǀŝŶŐ�Ă�ĐŽŽŬŝŶŐ�ĚĞŵŽŶƐƚƌĂƚŝŽŶ�ƚŽ�ŚĞůƉ�ĐƵƐƚŽŵĞƌƐ�
ŝŶĐŽƌƉŽƌĂƚĞ�ǁŚĂƚ�ŵĂǇ�ďĞ�ƵŶƵƐƵĂů�ǀĞŐŐŝĞƐ�ŝŶƚŽ�ƚŚĞŝƌ�ŚŽƵƐĞŚŽůĚ�ĨŽŽĚ�ĐƵůƚƵƌĞ͘��

'Ğƚ�Ă�ĨĞǁ�ĐŚĂŵƉŝŽŶƐ�

͞�ŚĂŵƉŝŽŶƐ͟�ĂƌĞ�ƚŚĞ�ƉĞŽƉůĞ�ǁŚŽ�ŚĂǀĞ�ĐŽŵŵŝƚŵĞŶƚ�ƚŽ�ƉƌŽũĞĐƚ�ƐƵĐĐĞƐƐ�ĂŶĚ�ŚĂǀĞ�ƚŚĞ�ĞŶƚŚƵƐŝĂƐŵ�
ĂŶĚ�ĚĞƚĞƌŵŝŶĂƚŝŽŶ�ƚŽ�ƐƵƉƉŽƌƚ�ŝƚ�ĨŽƌŵĂůůǇ�ĂŶĚ�ŝŶĨŽƌŵĂůůǇ�ǁŝƚŚ�ŽƚŚĞƌƐ�ŝŶ�ƚŚĞ�ĐŽŶŐƌĞŐĂƚŝŽŶ͘���
ĐŽŵŵŝƚƚĞĞ�ŵĂĚĞ�ƵƉ�ŽĨ�ŵĞŵďĞƌƐ�ŽĨ�ǇŽƵƌ�ĐŽŶŐƌĞŐĂƚŝŽŶ͕�ĂŶĚ�ƉŽƐƐŝďůǇ�ĂĚĚŝƚŝŽŶĂů�ƌĞƉƌĞƐĞŶƚĂƚŝǀĞƐ�ŽĨ�
ƚŚĞ�ŶĞŝŐŚďŽƌŝŶŐ�ĐŽŵŵƵŶŝƚǇ�ǁŝůů�ďĞ�ŬĞǇ͘�dŚĞ�ĐŽŵŵŝƚƚĞĞ�ǁŝůů�ŚĂǀĞ�ƚŽ͗�ĂƌƚŝĐƵůĂƚĞ�ƚŚĞ�ǀŝƐŝŽŶ�ŽĨ�ƚŚĞ�
ƉƌŽũĞĐƚ͖�͚ƐĞůů�ŝƚ͛�ƚŽ�ŽƚŚĞƌ�ŵĞŵďĞƌƐ�ŽĨ�ƚŚĞ�ĐŽŶŐƌĞŐĂƚŝŽŶ�ƉŽƐƐŝďůǇ�ŝŶĐůƵĚŝŶŐ�ƚŚĞ�ďŽĂƌĚ�ĂŶĚ�
ĂĚŵŝŶŝƐƚƌĂƚŽƌ͖��ĨŝŐƵƌĞ�ŽƵƚ�ƚŚĞ�ĚĞƚĂŝůƐ�ŝŶĐůƵĚŝŶŐ�ǁŚĞƌĞ�ƚŚĞ�ƐƚĂŶĚ�ǁŝůů�ďĞ�ŽŶ�ƚŚĞ�ƐŝƚĞ͕�ǁŚĂƚ�ŚĂƉƉĞŶƐ�ŝĨ�
ŝƚ�ƌĂŝŶƐ͕�ǁŚŽ�ĚĞĂůƐ�ǁŝƚŚ�ƚŚĞ�ŵŽŶĞǇ͕�ĞƚĐ͘��dŚĞ�ĐŽŵŵŝƚƚĞĞ�ĐĂŶ�ďĞ�ĞƐƚĂďůŝƐŚĞĚ�ũƵƐƚ�ĨŽƌ�ƚŚĞ�ŶĞǁ�ƉƌŽũĞĐƚ�
Žƌ�ďĞ�Ă�ƐƵďͲĐŽŵŵŝƚƚĞĞ�ŽĨ�Ă�ůĂƌŐĞƌ�ŐƌŽƵƉ�ůŝŬĞ�Ă�͞�ƌĞĂƚŝŽŶ��ĂƌĞ�DŝŶŝƐƚƌǇ͟�Žƌ�͞^ŽĐŝĂů�:ƵƐƚŝĐĞ�
�ŽŵŵŝƚƚĞĞ͘͟�dŚĞ�ĐŽŵŵŝƚƚĞĞ�ǁŝůů�ŶĞĞĚ�ƚŽ�ƉƵƚ�ŝŶ�ƐŽŵĞ�ƐŽůŝĚ�ƚŝŵĞ�ƵƉ�ĨƌŽŶƚ͕�ƉŽƐƐŝďůǇ�ϯͲϱ�ŵĞĞƚŝŶŐƐ�ƚŽ�
ŐĞƚ�ƚŚĞ�ƉƌŽũĞĐƚ�ƐƚĂƌƚĞĚ͕�ďƵƚ�ĂĨƚĞƌǁĂƌĚƐ�ŝƚ�ǁŝůů�ƌĞƋƵŝƌĞ�ůĞƐƐ�ƉůĂŶŶŝŶŐ�ƚŝŵĞ�ƚŽ�ŬĞĞƉ�ŝƚ�ŐŽŝŶŐ͘�&Žƌ�Ă�
ŵŽĚĞů�ǁŚĞƌĞ�ƚŚĞ�ĚĂŝůǇ�ƐĞƚͲƵƉ͕�ĚĞůŝǀĞƌǇ͕�ĂŶĚ�ƐĂůĞƐ�ŝƐ�ŚĂŶĚůĞĚ�ďǇ�ƚŚĞ�ĨĂƌŵĞƌ�ƚŚĞ�ĐŽŵŵŝƚƚĞĞ�ŵĂǇ�ďĞ�Ă�
ƐŚŽƌƚͲƚĞƌŵ�͚ĂĚ�ŚŽĐ͛�ĐŽŵŵŝƚƚĞĞ�ƚŚĂƚ�ǁŽŶ͛ƚ�ŶĞĞĚ�ƌĞŐƵůĂƌ͕�ŽŶŐŽŝŶŐ�ŵĞĞƚŝŶŐƐ�ŽŶĐĞ�ƚŚĞ�ƉƌŽũĞĐƚ�ŝƐ�
ĞƐƚĂďůŝƐŚĞĚ͘�
�
tĞ�ƌĞĐŽŵŵĞŶĚ�ƚŚĞ�ĐŽŵŵŝƚƚĞĞ͕�ƚĞĂŵ�Žƌ�ƚĂƐŬ�ĨŽƌĐĞ�ƐŚŽƵůĚ�ŚĂǀĞ�ϰͲϳ�ŵĞŵďĞƌƐ͘�dŚŝƐ�ǁŝůů�ŵĞĂŶ�ƚŚĂƚ�
ĞǀĞŶ�ŝĨ�ϭͲϮ�ŵĞŵďĞƌƐ�ŵŝƐƐ�Ă�ŵĞĞƚŝŶŐ�ĚƵĞ�ƚŽ�ŝůůŶĞƐƐ͕�ĐŚĂŶŐŝŶŐ�ĐŽŵŵŝƚŵĞŶƚƐ�Žƌ�ŽƚŚĞƌ�ĨĂĐƚŽƌƐ͕�ƚŚĞƌĞ�
ǁŝůů�Ɛƚŝůů�ďĞ�ĐƌŝƚŝĐĂů�ŵĂƐƐ�ƚŽ�ŬĞĞƉ�ŵŽŵĞŶƚƵŵ�ŐŽŝŶŐ͘��ŝǀĞƌƐŝƚǇ�ĨƌŽŵ�ĚŝĨĨĞƌĞŶƚ�ƚǇƉĞƐ�ŽĨ�ŐƌŽƵƉƐ�ǁŝƚŚŝŶ�
ǇŽƵƌ�ĐŽŶŐƌĞŐĂƚŝŽŶ�ĐĂŶ�ƐƚƌĞŶŐƚŚĞŶ�ƚŚĞ�ĐŽŵŵŝƚƚĞĞ�ĂŶĚ�ŝƚƐ�ŝŵƉĂĐƚ͘��ŽŶƐŝĚĞƌ�ŝŶǀŝƚŝŶŐ�Ă�ƌĞƉƌĞƐĞŶƚĂƚŝǀĞ�
ŽĨ�ƚŚĞ�ƌĞůŝŐŝŽƵƐ�ƐĐŚŽŽů͖�ǇŽƵƚŚ�ŐƌŽƵƉ͖�ǁŽŵĞŶ͛Ɛ�ĐůƵď�Žƌ�ƐŝŵŝůĂƌ�͚ĐŽŶƐƚŝƚƵĞŶĐŝĞƐ͛�ǁŝƚŚŝŶ�ǇŽƵƌ�
ĐŽŶŐƌĞŐĂƚŝŽŶ͘�dŚŝƐ�ǁŝůů�ĐŽŵƉůŝŵĞŶƚ�ƚŚĞ�ǁŽƌŬ�ŽĨ�ĂůůŝĞƐ�ĂůƌĞĂĚǇ�ŝŶǀŽůǀĞĚ�ŝŶ�ĨŽŽĚ�ĂĐĐĞƐƐ�Žƌ�
ĞŶǀŝƌŽŶŵĞŶƚĂů�ǁŽƌŬ͘�
�
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;ϳϬϳͿ�ϲϯϰͲϰϲϳϮ�Ύ��ŝŶĨŽΛŝŶƚĞƌĨĂŝƚŚĨŽŽĚ͘ŽƌŐ��

^ŚŽƵůĚ�ƚŚĞ�ĐŽŵŵŝƚƚĞĞ�ŝŶĐůƵĚĞ�ƚŚĞ�WĂƐƚŽƌ͕�ZĂďďŝ͕�/ŵĂŵ�Žƌ�ŽƚŚĞƌ�ŚĞĂĚ�ĐůĞƌŐǇ͍�tŚŝůĞ�ŝƚ�ĐĂŶ�ďĞ�
ǀĂůƵĂďůĞ�ƚŽ�ŚĂǀĞ�Ă�ŵĞŵďĞƌ�ŽĨ�ƚŚĞ�ĐůĞƌŐǇ�ǁŚŽ�ŝƐ�ƚŚĞ�ůĞĂĚĞƌ�ŽĨ�ƚŚĞ�ĐŽŶŐƌĞŐĂƚŝŽŶ͕�ŝƚ�ŝƐ�ŶŽƚ�ĞƐƐĞŶƚŝĂů�ƚŽ�
ŚĂǀĞ�ƚŚŝƐ�ƉĞƌƐŽŶ�ŝŶ�ƚŚĞ�ƌŽůĞ�ŽĨ�͚ǁŽƌŬĞƌ�ďĞĞ͛�Žƌ�ŝŵƉůĞŵĞŶƚĂƚŝŽŶ�ƉĞƌƐŽŶ͘�/ƚ�ǁŝůů�ďĞ�ǀĞƌǇ�ŚĞůƉĨƵů�ŝĨ�ƚŚĞ�
ĐůĞƌŐǇ�ŚĞůƉƐ�ƉƌŽŵŽƚĞ�ƚŚĞ�ƉƌŽũĞĐƚ�ĂŶĚ�ƵƐĞƐ�ƚŚĞ�͚ƉŽǁĞƌ�ŽĨ�ƚŚĞ�ƉƵůƉŝƚ͛�ƚŽ�ŐĞƚ�ƉĞŽƉůĞ�ƚŽ�ƉĂƌƚŝĐŝƉĂƚĞ�ĂŶĚ�
ƐƵƉƉŽƌƚ�ƚŚĞ�ƉƌŽĚƵĐĞ�ƐƚĂŶĚ͘�

^Ğƚ�ŐŽĂůƐ�ĂŶĚ�Ă�ǀŝƐŝŽŶ�

dŚĞ�ŐŽĂů�ĨŽƌ�ƚŚĞ�ƉƌŽĚƵĐĞ�ƐƚĂŶĚ�ŵĂǇ�ƐĞĞŵ�ƐŝŵƉůĞ�ĂŶĚ�ŽďǀŝŽƵƐ͗�ŚĞůƉ�ƉĞŽƉůĞ�ĂĐĐĞƐƐ�ƉƌŽĚƵĐĞ͘�
,ŽǁĞǀĞƌ͕�ƚŚŝŶŬŝŶŐ�ƚŚƌŽƵŐŚ�Ă�ǀŝƐŝŽŶ�ŽĨ�Ă�ƐƵĐĐĞƐƐĨƵů�ƉƌŽũĞĐƚ�ŝƐ�ŝŵƉŽƌƚĂŶƚ�ĂŶĚ�ĚĞƐĞƌǀĞƐ�Ă�ďŝƚ�ŵŽƌĞ�
ĚŝƐĐƵƐƐŝŽŶ�ĂŶĚ�ƚŚŝŶŬŝŶŐ͘��ŶǀŝƌŽŶŵĞŶƚĂů�ĂŶĚ�ƐŽĐŝĂů�ũƵƐƚŝĐĞ�ĐŽŶƐŝĚĞƌĂƚŝŽŶƐ�ŵĂǇ�ďĞ�ŽĨ�ŬĞǇ�ĐŽŶĐĞƌŶ�ƚŽ�
ǇŽƵƌ�ĐŽŵŵŝƚƚĞĞ�ĂŶĚ�ĐŽŶŐƌĞŐĂƚŝŽŶ͕�ďƵŝůĚ�ƚŚĞŵ�ŝŶ�ƚŽ�ƚŚĞ�ĚĞƐŝŐŶ�ŽĨ�ǇŽƵƌ�ƉƌŽũĞĐƚ�ƵƉ�ĨƌŽŶƚ�ĂƐ�ǇŽƵ�ƚŚŝŶŬ�
ĂďŽƵƚ�ĨĂƌŵĞƌ�ƉĂƌƚŶĞƌƐ͘�,ĞƌĞ�ĂƌĞ�ƐŽŵĞ�ŽĨ�ƚŚĞ�ƚƌĂĚĞͲŽĨĨƐ�ƚŚĂƚ�ǇŽƵ�ŵĂǇ�ĨĂĐĞ�ǁŚĞŶ�ƉůĂŶŶŝŶŐ�Ă�ƉƌŽũĞĐƚ͕�
ŝĚĞŶƚŝĨǇŝŶŐ�Ă�ƐŽƵƌĐĞ�ŽĨ�ƉƌŽĚƵĐĞ͕�ĂŶĚ�ĚĞƚĞƌŵŝŶŝŶŐ�ƉƌŝĐŝŶŐ͗�
�
�Ž�ǇŽƵ�ǁĂŶƚ�ƚŽ�ƐƵƉƉŽƌƚ�Ă�ƐŵĂůů͕�ĨĂŵŝůǇ�ĨĂƌŵ�ĞǀĞŶ�ŝĨ�ƚŚĞǇ�ŚĂǀĞ�ůŝŵŝƚĂƚŝŽŶƐ�ĐŽŵƉĂƌĞĚ�ƚŽ�ŽƚŚĞƌ�
ǀĞŶĚŽƌƐ�ŝŶĐůƵĚŝŶŐ�ůĞƐƐ�ǀĂƌŝĞƚǇ͍��
�
/Ɛ�ŝƚ�ŵŽƌĞ�ŝŵƉŽƌƚĂŶƚ�ƚŽ�ŚĂǀĞ�ůŽĐĂů�ƉƌŽĚƵĐĞ�Žƌ�ŝŶĞǆƉĞŶƐŝǀĞ�ƉƌŽĚƵĐƚ͍�
/Ɛ�ŽƌŐĂŶŝĐ�ĐĞƌƚŝĨŝĐĂƚŝŽŶ�ĞƐƐĞŶƚŝĂů͍��
,Žǁ�ĚŽ�ǇŽƵ�ǁĂŶƚ�ƚŽ�ĚĞĨŝŶĞ�ůŽĐĂů͍�;�͘Ő͘�>ŽĐĂů�ŵĞĂŶƐ�͚ĨƌŽŵ�ŽƵƌ�ĐŽƵŶƚǇ͕͛�Žƌ�͚ĨƌŽŵ�ǁŝƚŚŝŶ�ϳϱ�ŵŝůĞƐ͛Ϳ�
�
tŽƵůĚ�ǇŽƵ�ƉƌĞĨĞƌ�ƚŚĞ�ƐŝŵƉůŝĐŝƚǇ�ŽĨ�ƐƵƉƉŽƌƚŝŶŐ�ŽŶĞ�ůĂƌŐĞƌ�ĨĂƌŵ�Žƌ�ƚŚĞ�ďĞŶĞĨŝƚƐ�ŝŶ�ƚĞƌŵƐ�ŽĨ�ƐŽĐŝĂů�
ũƵƐƚŝĐĞ�ŽĨ�ƐƵƉƉŽƌƚŝŶŐ�ƐĞǀĞƌĂů�ƐŵĂůůĞƌ�ĨĂƌŵĞƌƐ�ǁŝƚŚ�ůŽǁͲŝŶĐŽŵĞ�ŽǁŶĞƌƐ�ǁŚŽ�ŵĂǇ�ďĞ�ďĞŐŝŶŶŝŶŐ�Žƌ�
ŝŵŵŝŐƌĂŶƚ�ĨĂƌŵĞƌƐ͍�
�
�Ž�ǇŽƵ�ǁĂŶƚ�ƚŽ�ƐƵƉƉŽƌƚ�Ă�ĨĂƌŵůĂŶĚ�ůĞƐƐĞĞ�ǁŝƚŚ�ůŝŵŝƚĞĚ�ĂƐƐĞƚƐ�ŽǀĞƌ�ĂŶ�ĞƐƚĂďůŝƐŚĞĚ�ĨĂŵŝůǇ�ĨĂƌŵĞƌ�
ǁŝƚŚ�ůĂŶĚ�ƚŚĂƚ�ǁĂƐ�ƐĞĐƵƌĞĚ�ƚŚƌŽƵŐŚ�ŝŶŚĞƌŝƚĂŶĐĞ�Žƌ�͚ŽĨĨͲĨĂƌŵ�ŝŶĐŽŵĞ͛�;ŝ͘Ğ͘�ƐƵĐĐĞƐƐ�ŝŶ�ƚŚĞ�ĚŽƚĐŽŵ�
ǁŽƌŬͿ͍�
�
tŚŽ�ĚŽ�ǇŽƵ�ǁĂŶƚ�ƚŚĞ�ƉƌŽĚƵĐĞ�ƐƚĂŶĚ�ƚŽ�ƐĞƌǀĞ͍�/Ŷ�ŽƚŚĞƌ�ǁŽƌĚƐ�ŝƐ�ƚŚĞ�ƚĂƌŐĞƚ�ĐůŝĞŶƚĞůĞ�ǇŽƵƌ�
ĐŽŶŐƌĞŐĂŶƚƐ͕�ůŽǁͲŝŶĐŽŵĞ�ƉĞŽƉůĞ�ŝŶ�ƚŚĞ�ŶĞŝŐŚďŽƌŚŽŽĚ͕�^ƉĂŶŝƐŚ�ƐƉĞĂŬĞƌƐ͕�Žƌ�Ă�ĐŽŵďŝŶĂƚŝŽŶ͍�dŚĞ�
ĂŶƐǁĞƌ�ƚŽ�ƚŚŝƐ�ƋƵĞƐƚŝŽŶ�ǁŝůů�ĚĞƚĞƌŵŝŶĞ�ǇŽƵƌ�ŽƵƚƌĞĂĐŚ�ƐƚƌĂƚĞŐǇ͘��
�
KƚŚĞƌ�ƉƌŽĚƵĐĞ�ƐƚĂŶĚ�ůŽŐŝƐƚŝĐƐ�ƐƵĐŚ�ĂƐ͗�ǁŚŽ�ǁŝůů�ƐƚĂĨĨ�ƚŚĞ�ƐƚĂŶĚ͕�ŚŽƵƌƐ�ŽĨ�ŽƉĞƌĂƚŝŽŶ͕�ƉŚǇƐŝĐĂů�ůŽĐĂƚŝŽŶ�
ŽĨ�ƚŚĞ�ƐƚĂŶĚ͕�ŵĂƚĞƌŝĂůƐ�ŶĞĞĚĞĚ�;ƐƵĐŚ�ĂƐ�Ă�ƚĂďůĞ�Žƌ�ƵŵďƌĞůůĂͿ͘��

�ƐƐĞƐƐ�ŝŶƚĞƌĞƐƚ�ĨƌŽŵ�ĐŽŶŐƌĞŐĂƚŝŽŶ�

�ŚĂŵƉŝŽŶƐ�ĂƌĞ�ŶĞĞĚĞĚ�ƚŽ�ƐƚĂƌƚ�ƚŚĞ�ƉƌŽĚƵĐĞ�ƐƚĂŶĚ�ƉƌŽũĞĐƚ�ĂŶĚ�ĂĚĚƌĞƐƐ�ĐŚĂůůĞŶŐĞƐ�ƚŚĂƚ�ĂƌŝƐĞ͕�ďƵƚ�
ĐƵƐƚŽŵĞƌƐ�ǁŝůů�ƵůƚŝŵĂƚĞůǇ�ĚĞƚĞƌŵŝŶĞ�ƐƵĐĐĞƐƐ͘�dǁĞŶƚǇ�ƉƵƌĐŚĂƐĞƐ�ƚŽƚĂůŝŶŐ�ΨϭϬϬ�ŵĂǇ�ďĞ�Ă�ŐŽŽĚ�ƐƚĂƌƚ�
ĨŽƌ�ǇŽƵƌ�ĐŽŶŐƌĞŐĂƚŝŽŶ�ĂŶĚ�ĨĂƌŵ�ƉĂƌƚŶĞƌ͘�/Ŷ�ŽƚŚĞƌ�ĐĂƐĞƐ�ƚŚĂƚ�ǁŽƵůĚ�ďĞ�ĐŽŶƐŝĚĞƌĞĚ�ƚŽŽ�ƐŵĂůů�ĂŶĚ�ŶŽƚ�
ǁŽƌƚŚ�ƚŚĞ�ƚŝŵĞ�ĂŶĚ�ĞŶĞƌŐǇ�ƚŚĂƚ�ǁĞŶƚ�ŝŶ�ƚŽ�ƚŚĞ�ƉůĂŶŶŝŶŐ�ĂŶĚ�ƉƌŽĚƵĐĞ�ĚĞůŝǀĞƌǇ͕�ŶŽƚ�ƚŽ�ŵĞŶƚŝŽŶ�ƚŚĞ�
ĨĂƌŵĞƌ͛Ɛ�ĞĨĨŽƌƚƐ͘�/Ĩ�ǇŽƵ�ĂƐƐĞƐƐ�ĚĞŵĂŶĚ�ŝŶ�ĂĚǀĂŶĐĞ�ǇŽƵ�ĂƌĞ�ůĞƐƐ�ůŝŬĞůǇ�ƚŽ�ŐĞƚ�Ă�ďŝŐ�ƐƵƌƉƌŝƐĞ�Ăƚ�ƚŚĞ�ĞŶĚ�
ŽĨ�ƚŚĞ�ĨŝƌƐƚ�ƐĂůĞƐ�ĚĂǇ͘�&ĂƌŵĞƌƐ�ŽĨƚĞŶ�ƐĂǇ�͞ƐƚĂĐŬ�͚Ğŵ�ŚŝŐŚ�ĂŶĚ�ǁĂƚĐŚ�͚Ğŵ�ĨůǇ͟�ǁŚĞŶ�ŝƚ�ĐŽŵĞƐ�ƚŽ�
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ĚŝƐƉůĂǇŝŶŐ�ƉƌŽĚƵĐĞ�ĨŽƌ�ƐĂůĞ�Ăƚ�Ă�ŵĂƌŬĞƚ͘�,ŽǁĞǀĞƌ͕�ŝĨ�ǇŽƵ�ŽƌĚĞƌ͕�Žƌ�ƚŚĞ�ĨĂƌŵĞƌ�ďƌŝŶŐƐ�ƚŽŽ�ŵƵĐŚ�
ƉĞƌŝƐŚĂďůĞ�ƉƌŽĚƵĐƚ�ŝƚ�ǁŝůů�ƌĞƐƵůƚ�ŝŶ�ůŽƐƐ�ŽĨ�ŵŽŶĞǇ�ĂŶĚ�ĨŽŽĚ�ǁĂƐƚĞ͘��
�
zŽƵ�ĐĂŶ�ĚŽ�Ă�ƐŝŵƉůĞ�ƐƵƌǀĞǇ�ŽĨ�ŵĞŵďĞƌƐ�ƚŚƌŽƵŐŚ�ǇŽƵƌ�ŶĞǁƐůĞƚƚĞƌ͕�Žƌ�ĚĞƉĞŶĚŝŶŐ�ŽŶ�ŚŽǁ�ǇŽƵƌ�
ĐŽŶŐƌĞŐĂƚŝŽŶ�ŝƐ�ƐƚƌƵĐƚƵƌĞĚ͕�Ă�ƐŚŽǁŝŶŐ�ŽĨ�ŚĂŶĚƐ�Ăƚ�ƐĞƌǀŝĐĞ�Žƌ�ŵĞĞƚŝŶŐ͘�dŚĞ�ƐƵƌǀĞǇ�ƐŚŽƵůĚ�ŝŶĐůƵĚĞ�ĂŶ�
ŝŶƚƌŽĚƵĐƚŝŽŶ�ŽĨ�ǁŚǇ�ƚŚĞ�ĐŽŶŐƌĞŐĂƚŝŽŶ�ŝƐ�ƉůĂŶŶŝŶŐ�ƚŚĞ�ƉƌŽĚƵĐĞ�ƐƚĂŶĚ͘�zŽƵ�ǁĂŶƚ�ƚŽ�ďŽƚŚ�ĞŶĐŽƵƌĂŐĞ�
ƉĂƌƚŝĐŝƉĂƚŝŽŶ�ĂŶĚ�ŐĞƚ�Ă�ƌĞĂůŝƐƚŝĐ�ƐĞŶƐĞ�ŽĨ�ŚŽǁ�ŵĂŶǇ�ǁŝůů�ƌĞƐƉŽŶĚ͘�DĞŵďĞƌƐ�ŽĨ�ǇŽƵƌ�ĐŽŵŵŝƚƚĞĞ�ĐĂŶ�
ƐƵƌǀĞǇ�ƉĞŽƉůĞ�ŽŶĞͲŽŶͲŽŶĞ�ĂƐ�ƚŚĞǇ�ůĞĂǀĞ�ƐĞƌǀŝĐĞƐ͖�Žƌ�ďǇ�ŵĂŬŝŶŐ�ĐĂůůƐ͘�^ƵƌǀĞǇ�ƋƵĞƐƚŝŽŶƐ�ĐĂŶ�ŝŶĐůƵĚĞ�
ďƵƚ�ĂƌĞ�ŶŽƚ�ůŝŵŝƚĞĚ�ƚŽ͗�

Ă͘� tŚĞƌĞ�ĚŽ�ǇŽƵ�ŶŽƌŵĂůůǇ�ƐŚŽƉ�ĨŽƌ�ǇŽƵƌ�ĨƌƵŝƚƐ�ĂŶĚ�ǀĞŐĞƚĂďůĞƐ͍�
ď͘� tŽƵůĚ�ǇŽƵ�ďĞ�ŝŶƚĞƌĞƐƚĞĚ�ŝŶ�ƐŚŽƉƉŝŶŐ�ĨŽƌ�ƉƌŽĚƵĐĞ�Ăƚ�Ă�ƉƌŽĚƵĐĞ�ƐƚĂŶĚ�ŚĞƌĞ�Ăƚ�;ǇŽƵƌ�

ĐŽŶŐƌĞŐĂƚŝŽŶ͛Ɛ�ŶĂŵĞͿ͍�
Đ͘� ,Žǁ�ůŝŬĞůǇ�ĂƌĞ�ǇŽƵ�ƚŽ�ƐŚŽƉ�Ăƚ�ƚŚĞ�ĐŽŶŐƌĞŐĂƚŝŽŶ͛Ɛ�ƉƌŽĚƵĐĞ�ƐƚĂŶĚ͍�
Ě͘� tŚĂƚ�ǀĞŐĞƚĂďůĞ�ĂŶĚ�ĨƌƵŝƚƐ�ǁŽƵůĚ�ǇŽƵ�ůŝŬĞ�ƚŽ�ƐĞĞ�Ăƚ�ƚŚĞ�ĐŽŶŐƌĞŐĂƚŝŽŶ͛Ɛ�ƉƌŽĚƵĐĞ�ƐƚĂŶĚ͍�

�
/ƚ͛Ɛ�ďĞƚƚĞƌ�ƚŽ�ŚĂǀĞ�Ă�ůŝƚƚůĞ�ůĞƐƐ�ƉƌŽĚƵĐƚ�ƚŚĂŶ�ǇŽƵ�ŶĞĞĚ�ƚŚĞ�ĨŝƌƐƚ�ĨĞǁ�ƐĂůĞƐ�ĚĂƚĞƐ�ĂƐ�ǇŽƵ�ƉƵƚ�ǇŽƵƌ�
ĂƐƐĞƐƐŵĞŶƚ�ŽĨ�ƚŚĞ�ĂŵŽƵŶƚ�ŽĨ�ƉƌŽĚƵĐĞ�ŶĞĞĚĞĚ�ƚŽ�ƚŚĞ�ƚĞƐƚ͘�^ƚŝůů͕�ĨŽƌ�ďƵĚŐĞƚŝŶŐ�ƉƵƌƉŽƐĞƐ�ǁĞ�
ƌĞĐŽŵŵĞŶĚ�Ă�͚ƌĞƐĞƌǀĞ�ĨƵŶĚ͛�ŝŶ�ĐĂƐĞ�ǇŽƵ�ĚŽŶ͛ƚ�ƐĞůů�Ăůů�ŽĨ�ǇŽƵƌ�ƉƌŽĚƵĐƚ�ŽŶ�Ă�ƉĂƌƚŝĐƵůĂƌ�ĚĂǇ͘��

^ĞůĞĐƚ�ϭ�Žƌ�ŵŽƌĞ�ĨĂƌŵƐ�ƚŚĂƚ�ŝƐ�ĐŽŶƐŝƐƚĞŶƚ�ǁŝƚŚ�ƚŚĞ�ǀŝƐŝŽŶ͕�ƚŝŵŝŶŐ͕�ĞƚĐ͘�

^ŽŵĞ�ĨĂƌŵƐ�ĂƌĞ�ůŽĐĂů�ĂŶĚ�ǁŝůů�ďĞ�ĂďůĞ�ƚŽ�ĂĚĚ�ǇŽƵƌ�ƉƌŽĚƵĐĞ�ƐƚĂŶĚ�ƚŽ�ƚŚĞŝƌ�͚ƐĂůĞƐ�ƌŽƵƚĞ͖͛�ŽƚŚĞƌƐ�ŵĂǇ�
ďĞ�ǁŝůůŝŶŐ�ƚŽ�ŐŽ�ŽƵƚ�ŽĨ�ƚŚĞŝƌ�ǁĂǇ�ďĞĐĂƵƐĞ�ƚŚĞǇ�ĂƌĞ�ƉĂƌƚŝĐƵůĂƌůǇ�ĐŽŵŵŝƚƚĞĚ�ƚŽ�ǇŽƵƌ�ƉƌŽũĞĐƚ�ďĞĐĂƵƐĞ�
ƚŚĞǇ�ĂƌĞ�ŵĞŵďĞƌƐ�ŽĨ�ƚŚĞ�ĐŽŶŐƌĞŐĂƚŝŽŶƐ�Žƌ�ĨĞĞů�Ă�ĐŽŶŶĞĐƚŝŽŶ�ďĂƐĞĚ�ŽŶ�ĨĂĐƚŽƌƐ�ůŝŬĞ͗�ǇŽƵƌ�ƌĞůŝŐŝŽŶ͕�
ĚĞŶŽŵŝŶĂƚŝŽŶ͕�ĞƚŚŶŝĐŝƚǇ�ŽĨ�ƚŚĞ�ĐŽŶŐƌĞŐĂƚŝŽŶ͘��

�ŚŽŽƐŝŶŐ�Ă�ĨĂƌŵĞƌ�ƐŚŽƵůĚ�ƌĞĨůĞĐƚ�ǇŽƵƌ�ǀŝƐŝŽŶ�ŽĨ�ƐƵĐĐĞƐƐ�ĚĞƐĐƌŝďĞĚ�ĂďŽǀĞ͕�ĂƐ�ǁĞůů�ĂƐ�ƉƌĂĐƚŝĐĂů�
ĐŽŶƐŝĚĞƌĂƚŝŽŶƐ�ŝŶĐůƵĚŝŶŐ�ůĞŶŐƚŚ�ŽĨ�ƚŚĞ�ƐĞĂƐŽŶ͖�ĚĞůŝǀĞƌǇ�ĚĂƚĞƐ͖�ĂŶĚ�ƉƌŝĐĞ͘�dŚĞ�/ŶƚĞƌĨĂŝƚŚ�^ƵƐƚĂŝŶĂďůĞ�
&ŽŽĚ��ŽůůĂďŽƌĂƚŝǀĞ�ŵĂŝŶƚĂŝŶƐ�Ă�ůŝƐƚ�ŽĨ�ůŽĐĂů�ĨĂƌŵƐ�ƚŚĂƚ�ŚĂǀĞ�ŝŶĚŝĐĂƚĞĚ�ƚŚĂƚ�ƚŚĞǇ�ǁĂŶƚ�ƚŽ�ƉĂƌƚŶĞƌ�ǁŝƚŚ�
ůŽĐĂů�ĨĂŝƚŚͲďĂƐĞĚ�ŐƌŽƵƉƐ�ƚŽ�ŵĂƌŬĞƚ�ƚŚĞŝƌ�ƉƌŽĚƵĐƚ͘�

DĂƌŬĞƚ�ĂŐĂŝŶ�

KŶĐĞ�ǇŽƵ�ŚĂǀĞ�ƚŚĞ�ĨĂƌŵ�Žƌ�ĨĂƌŵĞƌƐ�ŝĚĞŶƚŝĨŝĞĚ͕�ĂŶĚ�ĚĞƚĂŝůƐ�ĂďŽƵƚ�ƚŚĞ�ƚŝŵĞ�ŽĨ�ǇŽƵƌ�ĨŝƌƐƚ�ƐĂůĞƐ�ĚĂƚĞ͕�ŝƚ�
ŝƐ�ƚŝŵĞ�ĨŽƌ�ĂŶŽƚŚĞƌ�ƌŽƵŶĚ�ŽĨ�ƉƌŽŵŽƚŝŽŶ͘��ĚǀĞƌƚŝƐĞŵĞŶƚƐ�ĂŶĚ�ŽƵƚƌĞĂĐŚ�ǁŝůů�ŝŶĐƌĞĂƐĞ�ƚŚĞ�ƉƌŽũĞĐƚ͛Ɛ�
ǀŝƐŝďŝůŝƚǇ�ǁŚŝĐŚ�ŝƐ�ŬĞǇ�ƚŽ�ƚŚĞ�ƉƌŽũĞĐƚ͛Ɛ�ƐƵĐĐĞƐƐ͘�&ůǇĞƌƐ�ĐĂŶ�ďĞ�ĂǀĂŝůĂďůĞ�ƚŽ�ƉĞŽƉůĞ�ĂƐ�ƚŚĞǇ�ůĞĂǀĞ�
ƐĞƌǀŝĐĞƐ͕�ĂŶ�ĂŶŶŽƵŶĐĞŵĞŶƚ�ƐŚŽƵůĚ�ďĞ�ŵĂĚĞ�ĨƌŽŵ�ƚŚĞ�ƉƵůƉŝƚ͕�ĂŶĚ�ĂŶ�ĂƌƚŝĐůĞ�ŝŶ�ǇŽƵƌ�ĐŽŶŐƌĞŐĂƚŝŽŶ͛Ɛ�
ďƵůůĞƚŝŶ�Žƌ�ŶĞǁƐůĞƚƚĞƌ�ĐĂŶ�ƉƌŽŵŽƚĞ�ƚŚĞ�ƐĂůĞƐ�ĚĂƚĞ͘�/ƚ�ŝƐ�ŝŵƉŽƌƚĂŶƚ�ƚŽ�ĞǆƉůĂŝŶ�ǁŚǇ�ƚŚŝƐ�ŝƐ�ŝŵƉŽƌƚĂŶƚ͗�
ǁĞ͛ƌĞ�ǁŽƌŬŝŶŐ�ƚŽ�ƐƵƉƉŽƌƚ�ůŽĐĂů�ĨĂƌŵĞƌƐ͖�ĐĂƌĞ�ĨŽƌ�'ŽĚ͛Ɛ�ĐƌĞĂƚŝŽŶ͖�ƉƌŽǀŝĚĞ�ĂĐĐĞƐƐ�ŝŶ�Ă�ĨŽŽĚ�ĚĞƐĞƌƚ�ĞƚĐ͘�
�ǆƉůĂŝŶ�ƵŶŝƋƵĞ�ĂƐƉĞĐƚƐ�ŽĨ�ǇŽƵƌ�ƉƌŽũĞĐƚ�ůŝŬĞ�ĂĐĐĞƉƚŝŶŐ��Ăů&ƌĞƐŚ͖�ŝŶĐĞŶƚŝǀĞƐ�ĨŽƌ�ůŽǁͲŝŶĐŽŵĞ�
ĐƵƐƚŽŵĞƌƐ͖�ŐŽŽĚ�ƉƌŝĐĞƐ͖�ĂŶĚ�ƐƵƉƉŽƌƚ�ĨŽƌ�ĨĂŵŝůŝĞƐ�ŝŶ�ŶĞĞĚ�ĞƚĐ͘�/ƚ�ŵĂǇ�ďĞ�ďĞŶĞĨŝĐŝĂů�ƚŽ�ƉŝĐŬ�Ă�ƌĞŐƵůĂƌ�
ĚĂƚĞ�ůŝŬĞ�ϭƐƚ�ĂŶĚ�ϯƌĚ�^ƵŶĚĂǇƐ�Žƌ�ƚŽ�ƐĞƚ�Ăƚ�ůĞĂƐƚ�ƚŚƌĞĞ�ƐĂůĞƐ�ĚĂǇƐ�ĂŚĞĂĚ�ŽĨ�ƚŝŵĞ�ƐŽ�ƚŚĂƚ�ƉƌŽĚƵĐĞ�ƐƚĂŶĚ�
ƉĂƚƌŽŶƐ�ĐĂŶ�ĂŶƚŝĐŝƉĂƚĞ�ǁŚĞŶ�ĨƵƚƵƌĞ�ƐĂůĞƐ�ĚĂǇƐ�ǁŝůů�ďĞ�ŚĞůĚ͘�WƌŽũĞĐƚ�ĐŚĂŵƉŝŽŶƐ�ǁŝůů�ŚĂǀĞ�ĂůƌĞĂĚǇ�
ĚĞĐŝĚĞĚ�ǁŚĞƚŚĞƌ�ƚŚĞ�ƉƌŽĚƵĐĞ�ƐƚĂŶĚ�ǁŝůů�ďĞ�ŽƉĞŶ�ƚŽ�ƚŚĞ�ŐĞŶĞƌĂů�ƉƵďůŝĐ�Žƌ�ũƵƐƚ�ƚŽ�ŵĞŵďĞƌƐ�ŽĨ�ƚŚĞ�
ĐŽŶŐƌĞŐĂƚŝŽŶ͘�<ĞĞƉ�ƚŚŝƐ�ŝŶ�ŵŝŶĚ�ǁŚĞŶ�ĚĞƚĞƌŵŝŶŝŶŐ�ŽƵƚƌĞĂĐŚͬŵĂƌŬĞƚŝŶŐ�ŽƵƚůĞƚƐ͘�

�
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;ϳϬϳͿ�ϲϯϰͲϰϲϳϮ�Ύ��ŝŶĨŽΛŝŶƚĞƌĨĂŝƚŚĨŽŽĚ͘ŽƌŐ��

>ĂƵŶĐŚ�

��ƉƌŽĚƵĐĞ�ƐƚĂŶĚ�͚ŬŝĐŬͲŽĨĨ͕͛�͚ŐƌĂŶĚ�ŽƉĞŶŝŶŐ͛�Žƌ�ŽƚŚĞƌ�ůĂƵŶĐŚ�ĞǀĞŶƚ�ĐĂŶ�ĚƌĂǁ�ĂƚƚĞŶƚŝŽŶ�ĂŶĚ�ĐƵƐƚŽŵĞƌƐ�
ƚŽ�ǇŽƵƌ�ƉƌŽũĞĐƚ͘�dŚŝƐ�ŝƐ�Ă�ƚŝŵĞ�ƚŽ�ŚĂǀĞ�ĐůĞƌŐǇ�ŐŝǀĞ�ƚŚĞ�ƉƌŽũĞĐƚ�ƚŚĞŝƌ�ďůĞƐƐŝŶŐ͖�ƌĞĐŽŐŶŝǌĞ�ƚŚĞ�
ǀŽůƵŶƚĞĞƌƐ�ƚŚĂƚ�ŚĞůƉĞĚ�ŵĂŬĞ�ŝƚ�ŚĂƉƉĞŶ�ĂŶĚ�ƚŚĞŶ�ƋƵŝĐŬůǇ�ŐĞƚ�ĚŽǁŶ�ƚŽ�ƚŚĞ�ďƵƐŝŶĞƐƐ�ŽĨ�ƉĞŽƉůĞ�ďƵǇŝŶŐ�
ĨƌĞƐŚ͕�ŚĞĂůƚŚĨƵů�ĨŽŽĚ�ĨƌŽŵ�ǇŽƵƌ�ƐƚĂŶĚ͘���ƐƉĞĂŬĞƌ�Žƌ�ƋƵŽƚĞ�ĐĂŶ�ĞǆƉůĂŝŶ�ǁŚǇ�ǇŽƵƌ�ƌĞůŝŐŝŽŶƐ�ĐĂůůƐ�ŽŶ�
ŵĞŵďĞƌƐ�ƚŽ�ŚĞůƉ�ŵĂŬĞ�ƐƵƌĞ�ƚŚĞ�ďŽƵŶƚǇ�ŽĨ�ƚŚĞ�ĞĂƌƚŚ�ŝƐ�ƐŚĂƌĞĚ͖�ĞĂƚ�ƐĞĂƐŽŶĂůůǇ͕�ƐƵƉƉŽƌƚ�ůŽĐĂů�
ďƵƐŝŶĞƐƐĞƐ͕�Žƌ�ŽƚŚĞƌ�ƌĞĂƐŽŶƐ�ƚŚĂƚ�ĂƌĞ�ĂƉƉƌŽƉƌŝĂƚĞ͘��ůƐŽ͕�ĞŶĐŽƵƌĂŐĞ�ƚŚĞ�ĨĂƌŵĞƌ;ƐͿ�ƚŽ�ĂƚƚĞŶĚ�ĂŶĚ�ƚĞůů�
Ă�ďŝƚ�ĂďŽƵƚ�ƚŚĞŝƌ�ƵŶŝƋƵĞ�ĨĂƌŵ͘��ŽŶƐŝĚĞƌ�ĚŽŝŶŐ�Ă�ĐŽŽŬŝŶŐ�ĚĞŵŽŶƐƚƌĂƚŝŽŶ�ĨĞĂƚƵƌŝŶŐ�ƚŚĞ�ĨŽŽĚ�ŽŶ�ƐĂůĞ�Ăƚ�
ƚŚĞ�ƉƌŽĚƵĐĞ�ƐƚĂŶĚ͘�zŽƵ�ĚŽŶ͛ƚ�ŚĂǀĞ�ƚŽ�ĚŽ�ƚŚĞ�͞ůĂƵŶĐŚ͟�ĞǀĞŶƚ�ƚŚĞ�ĨŝƌƐƚ�ĚĂǇ�ŽĨ�ƐĂůĞƐ�Ăƚ�ƚŚĞ�ƉƌŽĚƵĐĞ�
ƐƚĂŶĚ͘�/ƚ�ŵĂǇ�ďĞ�ďĞƚƚĞƌ�ƚŽ�ĚŽ�Ă�͚ƌƵŶͲƚŚƌŽƵŐŚ͛�Žƌ�ƚǁŽ�ƚŽ�ŵĂŬĞ�ƐƵƌĞ�ƚŚŝŶŐƐ�ĂƌĞ�ƌƵŶŶŝŶŐ�ƐŽŵĞǁŚĂƚ�
ƐŵŽŽƚŚůǇ�ďĞĨŽƌĞ�ŽƌŐĂŶŝǌŝŶŐ�Ă�͚ůĂƵŶĐŚ͛͘�

DĂƌŬĞƚ�ĂŐĂŝŶ�

��ĨĞǁ�ŵŽŶƚŚƐ�ŝŶƚŽ�ƚŚĞ�ƉƌŽũĞĐƚ�ƚŚĞ�ĐŽŵŵŝƚƚĞĞ�ĂŶĚ�ĐŚĂŵƉŝŽŶƐ�ŵĂǇ�ŚĂǀĞ�ŵŽǀĞĚ�ŽŶ�ƚŽ�ŽƚŚĞƌ�
ĐŚĂůůĞŶŐĞƐ�ĂŶĚ�ĂƌĞ�ŚĂƉƉǇ�ƚŽ�ƐĞĞ�ƚŚĞ�ƉƌŽĚƵĐĞ�ƐƚĂŶĚ�ƌŽůů�ĨŽƌǁĂƌĚ�Ăƚ�ŝƚƐ�ŶŽǁ�͚ŶŽƌŵĂů͛�ƐĐĂůĞ͘�
�ŽŶƚŝŶƵĞĚ�ŽƵƚƌĞĂĐŚ�ǁŝůů�ďĞ�ŬĞǇ�ƚŽ�ƚŚĞ�ůŽŶŐͲƚĞƌŵ�ƐƵĐĐĞƐƐ�ŽĨ�ƚŚĞ�ƉƌŽũĞĐƚ͘�

�ǀĂůƵĂƚĞ�

�ĨƚĞƌ�ƚŚĞ�ƉƌŽũĞĐƚ�ŝƐ�ŵŽǀŝŶŐ�ĨŽƌǁĂƌĚ�ƉĂƵƐĞ�ƚŽ�ĐŽŶƐŝĚĞƌ�ǁŚĞƚŚĞƌ�ŐŽĂůƐ�ĂƌĞ�ďĞŝŶŐ�ŵĞƚ͕�ďƵĚŐĞƚƐ�ĂƌĞ�
ǁŽƌŬŝŶŐ�ĂŶĚ�ŚŽǁ�ƐƚƌŽŶŐ�ƌĞůĂƚŝŽŶƐŚŝƉƐ�ĂƌĞ�ŚŽůĚŝŶŐ͘�/Ĩ�ǇŽƵ�ƉůĂŶ�Ă�ϲ�ŵŽŶƚŚ�ƐĞĂƐŽŶ�ĨŽƌ�ƚŚĞ�ĨŝƌƐƚ�ǇĞĂƌ͕�
ƉůĂŶ�Ă�ŵĞĞƚŝŶŐ�ϯ�ŵŽŶƚŚƐ�ŝŶ�ƚŽ�ĚŝƐĐƵƐƐ�ŚŽǁ�ƚŚŝŶŐƐ�ĂƌĞ�ǁŽƌŬŝŶŐ�ĂŶĚ�ǁŚĂƚ�ŶĞĞĚƐ�ƚŽ�ďĞ�ƌĞǀŝƐĞĚ͘�/Ĩ�ǇŽƵ�
ƌĞĐĞŝǀĞĚ�Ă�ŐƌĂŶƚ�ƚŽ�ƐƵƉƉŽƌƚ�ƚŚĞ�ƉƌŽũĞĐƚ�ĐŚĞĐŬ�ƚŽ�ƐĞĞ�ŚŽǁ�ĞǆƉĞŶƐĞƐ�ĂƌĞ�ŵĞĂƐƵƌŝŶŐ�ƵƉ�ƚŽ�ƚŚĞ�ďƵĚŐĞƚ�
ƚŽ�ŵĂŬĞ�ƐƵƌĞ�ǇŽƵ�ĂƌĞ�ƚƌĂĐŬ͘�
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<HV

*ORVVDU\

� 61$3��6XSSOHPHQWDO�1XWULWLRQ�$VVLVWDQFH�3URJUDP��IRUPHUO\�NQRZQ�DV�³IRRG�VWDPSV´��61$3�EHQHILWV�DUH�UHGHHPHG�WKURXJK�DQ�(%7�
�HOHFWURQLF�EHQHILWV�WUDQVIHU��FDUG

� &DO)UHVK��WKH�QDPH�IRU�61$3�LQ�&DOLIRUQLD

� (%7�	�(%7�0DFKLQH��GHYLFH�XVHG�WR�UHGHHP�61$3�EHQHILWV�IURP�DQ�(%7��HOHFWURQLF�EHQHILWV�WUDQVIHU��FDUG

� )DUPHUV�PDUNHW��7KH�86'$�GHILQHV�IDUPHUV�PDUNHWV�DV���RU�PRUH�IDUPHU�SURGXFHUV�WKDW�VHOO�WKHLU�RZQ�DJULFXOWXUDO�SURGXFWV�GLUHFWO\�WR�WKH�
JHQHUDO�SXEOLF�DW�D�IL[HG�ORFDWLRQ��1RWH��WKH�FRXQW\�DQG�VWDWH�JRYHUQPHQWV�PD\�GHILQH�D�IDUPHUV¶�PDUNHW�GLIIHUHQWO\��IRU�WKH�SXUSRVHV�RI�WKLV�
IDFW�VKHHW�DQG�WR�IDFLOLWDWH�XVH�RI�IUHH�(%7�PDFKLQHV�IURP�WKH�&$�'HSW��RI�6RFLDO�6HUYLFHV��ZH�DUH�XVLQJ�WKH�IHGHUDO�GHILQLWLRQ�RI�D�IDUPHUV¶�
PDUNHW�

� )DUP�UHSUHVHQWDWLYH��,I�D�IDUP�YHQGRU�FDQQRW�VWDII�KLV�RU�KHU�WDEOH�DW�\RXU�PDUNHW�IRU�RQH�RU�PRUH�VDOHV�GD\V��HDFK�IDUPHU�YHQGRU�QHHGV�D�
IDUP�UHSUHVHQWDWLYH�WR�KDQGOH�WKH�H[FKDQJH�RI�FDVK�DQG�RU�VFULS�DW�WKHLU�VWDOO��,I�WKLV�UHSUHVHQWDWLYH�LV�QRW�DQ�HPSOR\HH�RI�WKH�IDUP��KH�RU�VKH�
ZLOO�EH�D�YROXQWHHU�IURP�WKH�IDLWK�EDVHG�KRVW�VLWH�

� )16����86'$��)RRG�DQG�1XWULWLRQ�6HUYLFH�RI�WKH�8QLWHG�6WDWHV�'HSDUWPHQW�RI�$JULFXOWXUH��)16�ZRUNV�WR�HQG�KXQJHU�DQG�REHVLW\�WKURXJK�WKH�
DGPLQLVWUDWLRQ�RI����IHGHUDO�QXWULWLRQ�DVVLVWDQFH�SURJUDPV�LQFOXGLQJ�:,&��6XSSOHPHQWDO�1XWULWLRQ�$VVLVWDQFH�3URJUDP��61$3���DQG�VFKRRO�
PHDOV��

� 028��IRU�IDUP�UHSUHVHQWDWLYHV���0HPRUDQGXP�RI�8QGHUVWDQGLQJ�WR�FRQILUP�VLQJOH�IDUP�UHSUHVHQWDWLYH�SHU�IDUP�RQ�DQ\�JLYHQ�VDOHV�GD\��VHH�
DERYH���7KLV�028�ZLOO�RXWOLQH�UROHV�DQG�UHVSRQVLELOLWLHV�RI�WKH�YROXQWHHU�DFWLQJ�RQ�EHKDOI�RI�WKH�IDUP�SDUWQHU�LQFOXGLQJ�KDQGOLQJ�RI�VDOHV�DQG�
SURGXFH�

� ,QFHQWLYHV��,QVWLWXWLQJ�D�ERQXV�LQFHQWLYH�SURMHFW�LV�RQH�DSSURDFK�IDUPHUV�PDUNHWV�DUH�XVLQJ�WR�DWWUDFW�61$3�FXVWRPHUV��7KHVH�SURMHFWV�
SURYLGH�PDWFKLQJ�³ERQXV�GROODUV�´�LQ�WKH�IRUP�RI�WRNHQV�RU�SDSHU�FRXSRQV��IRU�SXUFKDVHV�PDGH�ZLWK�61$3�EHQHILWV�

� 6FULS��$OWHUQDWLYH�WR�FDVK�PRQH\�WR�HIILFLHQWO\�IDFLOLWDWH�VDOH�PDGH�ZLWK�&DO)UHVK��0DUNHW�VWDII�VZLSH�D�FXVWRPHU¶V�(%7�FDUG�DW�D�FHQWUDOO\�
ORFDWHG�(%7�PDFKLQH��GHELWLQJ�WKH�DPRXQW�UHTXHVWHG�E\�WKH�FXVWRPHU��LQ�H[FKDQJH�IRU�SDSHU�VFULS�RU�WRNHQV��ZKLFK�FDQ�WKHQ�EH�XVHG�WR�
SXUFKDVH�HOLJLEOH�IRRG�LWHPV�DW�WKH�PDUNHW��7KHQ��LQGLYLGXDO�IDUPHU�YHQGRUV�UHFHLYH�WRNHQV�IURP�FXVWRPHUV�ZKR�DOUHDG\�SHUIRUPHG�D�
&DO)UHVK�WUDQVDFWLRQ�DW�WKH�FHQWUDOL]HG�(%7�PDFKLQH�PDQDJHG�E\�WKH�IDLWK�EDVHG�JURXS��6FULS�UHSUHVHQWV�FHUWDLQ�DPRXQWV�WKDW�DUH�WKHQ�XVHG�
DV�D�IRUP�RI�SD\PHQW�DW�IDUPHU�VWDOOV�ZLWKLQ�WKH�PDUNHW��7KLV�VFULS�V\VWHP�FDQ�EH�XVHG�IRU�����UHGHHPLQJ�&DO)UHVK�EHQHILWV�RQ�DQ�(%7�FDUG��
DQG����UHGHHPLQJ�&DO)UHVK�LQFHQWLYHV�

� 0DUNHW�PDQDJHU��WKH�YROXQWHHU�DVVLJQHG�WR�RSHUDWH�WKH�(%7�PDFKLQH�DQG�RU�GLVWULEXWHV�VFULS�HDFK�GD\�WKH�PDUNHW�RSHUDWHV�

� 028��IRU�(%7�0DFKLQH���0HPRUDQGXP�RI�8QGHUVWDQGLQJ�WR�FRQILUP�UROHV�DQG�UHVSRQVLELOLWLHV�UHJDUGLQJ�IDUP�UHSUHVHQWDWLYH
V�XVH�RI�
IDUP�YHQGRU¶V�(%7�PDFKLQH

� 61$3�/LFHQVH��IRU�SURILW�DQG�QRQSURILW�RUJDQL]DWLRQV�PXVW�KDYH�D�OLFHQVH�IURP�WKH�86'$¶V�)RRG�DQG�1XWULWLRQ�6HUYLFH�WR�DFFHSW�61$3�
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A guide for non-profits with income-
generating activities that may or 
may not be a mission fit 

Q & A: Religious Non-Profit Unrelated Income 

Case Study: San Francisco Zen Center and Farm 

x The Zen Center’s mission is to promote the 
practice of Zen Buddhism and meditation as 
well as the Buddhist lifestyle and philosophy, 
including work ethic and conservation of 
natural resources. 

x The Zen Center is a non-profit whose farm is 
an educational component of its programming 
that promotes the sustainable principles and 
lifestyle of Zen Buddhism. 

x The farm trains farm apprentices (volunteers) 
to grow food in an environmentally conscious 
manner while practicing aspects of Buddhism, 
including meditation and simple living. 

x The income from sales at the farm site tied to 
education and the Center’s mission would be 
considered related income.  

What Is the Definition of a 501 (c)(3) Non Profit? 
In legal tax code, a 501(c)(3) organization is one that 
operates exclusively for a charitable purpose and does 
not accrue benefits to shareholders or private 
individuals.  

The IRS considers the following to be charitable causes: 
education, vocational training, poverty relief, 
environmental preservation, preservation of public 
urban land, health care, scientific research, combating 
urban and community deterioration, and religion. 

As an incentive to promote corporate and donor giving, 
all donations to 501(c)(3) organizations are tax 
deductible. A non-profit’s tax-exempt income is limited 
to accessing funds from grantors and donors or earning 
income from activities related to the organization’s 
mission. Non-profits can also earn taxable income. 
Source: www.irs.gov/Charities-&-Non-Profits/Charitable-
Organizations/Exemption-Requirements-Section-501(c)(3)-Organizations 

What Constitutes Unrelated Income? 
Unrelated income is any income which is earned by a business 
or organization in excess of $1,000 annually which is regularly 
conducted and is not substantially connected with the 
charitable purpose for which the organization received tax-
exempt status. If the income generating activity is included in 
the organization’s mission it is not considered unrelated income. 
Exceptions apply: 

1. Earned income in which the work was done primarily
by volunteers (i.e. bake sales)

2. Revenue earned from selling donated items (i.e. silent
auction or thrift stores)

3. Sale of items to its members, employees, or students
(i.e. school cafeteria)

4. Bingo games
https://www.irs.gov/Charities-&-Non-Profits/Charitable-
Organizations/Unrelated-Business-Income-Tax-Exceptions-and-Exclusions 

How Do I Manage Unrelated Business Income? 
Unlike related business, unrelated business can be conducted 
with the main purpose of generating money for the non-profit, 
given that the funds represent a small portion of the 
organization’s budget. 

Churches and non-profits with annual gross receipts of less than 
$50,000 are typically exempted from the requirement to file 
taxes. However, an organization must submit Form 990-T, 
separate from the annual information return, to disclose 
unrelated earnings from that year if they exceed $1,000.  

When a significant portion of an organization’s budget, staff, 
and time is dedicated to a profit-making activity, then the IRS 
may determine that the organization no longer qualifies for tax 
exemption. To determine whether your specific unrelated 
business income would require you to file the 990-T seek a 
case-specific evaluation from your tax advisor or the state 
Attorney General. Some enterprises will be split between 
related and unrelated income based upon who the business 
serves. In this case, it is important to make the distinction in 
accounting so that only unrelated income is taxed. 

Conclusion: the primary concern for faith-based groups 
generating income from projects advancing food sustainability 
and access should not be the very unlikely possibility of an 
adverse effect on the organization’s tax-exempt status. Instead, 
the focus should be on determining whether the type and 
amount of income requires a filing of a 990-T, a revision to the 
organization’s mission, or in rare cases, creation of a separate 
non-profit entity. 

Sources: Urbanaglaw.org/non-profit-urban-ag 
www.irs.gov/Charities-&-Non-Profits/Unrelated-Business-Income-Tax 
and Unrelated-Business-Income-Tax Exceptions-and-Exclusions 
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Thank you to our sponsors! 

Major funding for this conference and support for our ongoing work are provided by: 

We appreciate the generous participation and support from: 

The USDA’s Agricultural 

Marketing Service Grant 

20-0001-014-SF
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