
F.A.R.M. Full Circle:

A High Country Food Recovery  
and Redistribution Program

 



F.A.R.M. Cafe Mission
To build a healthy and inclusive community by providing high quality and delicious meals 
produced from local sources, served in a restaurant where everybody eats, regardless of 
means. 

REAL. GOOD. FOOD. REAL.GOOD.COMMUNITY.



Wasted Food and Food Insecurity: Conflicting Issues

•  1 out of every 4 calories produced for human consumption are ultimately wasted 

• Wasted food in the US is worth $165 billion each year (FRUS,  2018)

• 18.3% of Watauga County’s population experiences some level of food insecurity (Feeding America, 2017)

• 1 in 4 children in Watauga County face food insecurity (Feeding America, 2017) 

• In winter when demands are greatest, resources for food outreach providers are most limited. 

• Nutritional Inequality: processed foods higher in fat, salt, and sugar are more accessible than expensive, 
perishable fresh produce 

Watauga Co. 
2015

(Feeding America, 2017) 



Why Food Recovery?

• Feed hungry people
• Build community
• Reduce methane emissions from food waste
• Save Resources (water, gas, energy, etc)
• Donations are tax deductible

• Waste less, spend less
(EPA, 2017)

This model works:

Since 2011, food rescuers affiliated with Food Rescue 
US have delivered over 20 million meals nationwide. 

“Food rescue is extremely effective because it simultaneously gets 
food to those who need it, reduces food waste, and minimizes the 
amount of toxic emissions from food waste in landfills” (FRUS, nd)



F.A.R.M. Full Circle: A proud program of F.A.R.M. Cafe

Rescue foods in danger of going to waste, focusing on local 
sources whenever possible.

Create value added products  (frozen, dehydrated, minimally 
processed goods, etc) which can be stored.

Distribute to food outreach organizations, pantries, and 
individuals year-round.

Compost kitchen scraps to minimize waste.

RESPONSIBILITY CENTERS
Recovery
Production
Distribution
Administration

“ Feed people, not landfills”



RECOVERY
Provide a final option for local business owners and 
growers before discarding excess produce.  

We rescue: “ugly” fruits and vegetables, over-ordered 
items, and any locally grown/created products nearing 
expiration or sell by dates.

► Eggs

► Honey

► Locally prepared goods 
(breads, pastas, etc)

2019 Food Donors
Fruits, Veggies, and More
Be Natural Market
Lett-Us-Produce
Boonies Old Country Store
Hunger & Health Coalition
Casting Bread Ministries
Foggy Mountain Pasta
Full Moon Farm
Stickboy 
Community of Gardens
Against the Grain Farm

► Fruits

► Vegetables

► Meat 

► Dairy
The Food Donation Act protects good faith donations from any liability arising from “the nature, age, 
packaging, or condition of apparently wholesome food or an apparently fit grocery product” even if 
the food “may not be readily marketable due to appearance, age, freshness, grade, size, surplus, or 
other conditions.”



Utilize techniques which extend the shelf 
life of ingredients and meals.

Wash and minimally process ingredients, 
snacks, and meals:

• Peeled , chopped, veggie noodles, etc. 

• Fresh meal kits 

• Popsicles

• Heat and eat meals
• Soups, casseroles, etc.

PRODUCTION

Prep, Cook, Cool, Package, and Label 



Direct donations to receiving agencies at no 
cost

• Over 20 community and faith based 
organizations with the access and capacity 
to distribute products to individuals 
experiencing food insecurity. 

Heat and eat meals available on a 
donate-what-you-can basis at F.A.R.M. Cafe 
and the High Country Food Hub.

DISTRIBUTION



DISTRIBUTION-
Harvest Tables

• Free Farmers Market 
Model

• Attached to Existing Event

• Hands-on Activity

• Taste Test or Cooking 
Demo



Volunteers

F.A.R.M. Full Circle: Weekly Cycle Example

Recovery

PRODUCTION

Volunteers

Volunteers

DISTRIBUTION
RECOVERY

Volunteers



How we measure success and impact

2019 Goals

• Rescue and redistribute 15,000 lbs of usable food

• Provide 25,000 meals to receiving agencies

• Maintain and grow collaborative network of 
community volunteers and partner agencies 

Measures

• Pounds of fresh food recovered

• Monetary value of recovered foods 

• Number of meals donated to receiving agencies

• CO2 emissions diverted

• Volunteer Hours

• Partnerships

2018 Impact (May-December) 

10,565 lbs of food diverted from landfills at 
estimated value of over $13,000

Approx 19,000 servings distributed at no charge

Equivalent of 11 tons CO2  emissions avoided 

368.5 Volunteer Hours

23 Community Partnerships



The Nashville Food Project



We Don’t Waste
Denver, Colorado 



Conclusion

Big Idea, Small Start
Feed All Regardless of Means

Divert Food Waste from Landfills

Intended Long Term Community Impacts
• Stronger community
• Increased access to fruits and vegetables
• Increased health benefits related to improved diet
• Increased community knowledge of seasonal cooking and preservation 

methods
• Decreased nutritional inequality



Follow F.A.R.M. Full Circle on Social 
Media 

•Facebook: 
https://www.facebook.com/F.A.R.M.FullCircle/

•Insta: 
https://www.instagram.com/f.a.r.m.fullcircle/

•Or check out our website:

•http://farmcafe.org/farm-full-circle.html

https://www.facebook.com/F.A.R.M.FullCircle/
https://www.instagram.com/f.a.r.m.fullcircle/
http://farmcafe.org/farm-full-circle.html


Thank You! 

For more information, contact
Elena Dalton

foodrecovery@farmcafe.org



How would Food 
Recovery Look in 
Your Community? 

TRANSPORTING FRESH 
PRODUCE FROM DONORS 
DIRECTLY TO RECEIVING 

AGENCIES OR INDIVIDUALS?

SERVING RECOVERED FOODS 
IN A COMMUNITY CAFÉ OR 

SOUP KITCHEN?

CREATING VALUE-ADDED 
PRODUCTS FOR 
DISTRIBUTION?

UTILIZING EARNED INCOME 
STRATEGY?

WHO ARE POTENTIAL 
DONORS? RECEIVING 

AGENCIES?
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