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About the Food Bank of the Golden Crescent (FBGC)

FBGC is the largest hunger relief organization in the Golden Crescent region, efficiently serving south-central Texas since 1986.  Ninety-five cents of every dollar of revenue is applied directly to feeding hungry people in the 11 counties FBGC serves. Last year FBGC distributed nearly 4 million pounds of food through 96 food pantries, soup kitchens, shelters and mobile food programs providing nearly 300,000 meals to approximately 20,000 homeless, low-income and hunger insecure individuals. 

The FBGC Food Rescue Program is a grocer, retailer and restaurant food recovery program designed to divert food from the dumpster and put it to good use. The recovered food is first prepared and stored by the donor (retailers, restaurants, etc.) then wrapped, boxed or placed in special containers and stored and/or refrigerated by the donor until FBGC staff picks it up. The recovered food is then delivered to a member agency or brought back to FBGC’s program site using specialized equipment, where it is inventoried and placed for distribution to a feeding site. These meal program sites and food pantries then serve or distribute food through their established systems to homeless and low income individuals.

Challenges and Benefits

Restaurant food recovery logistically makes sense for donors as well as hunger relief organizations because donors have food and hunger relief organizations are constantly in need of food. The major challenge associated with prepared and perishable food recovery is the low volume of food recovered per donor when compared to other food sourcing programs. FBGC’s food rescue program is based on models employed by the Feeding America Network consisting of 205 food banks located all across the USA. This program has been successful in recovering millions of pounds of food headed for landfills, pig pens or compost piles

Despite the higher cost of soliciting retailers, grocers, and restaurants for donations, experience has demonstrated the soft benefits to restaurant food recovery programs can be quite appealing. Restaurant food recovery engages the community in the fight against hunger in daily operations at food producing businesses creating a greater awareness of the hunger needs of the city. Socially and environmentally responsible opportunities for community engagement appeal to the philanthropic nature of business owners who are committed to being active supporters of their community. Motivated donors will include information about their donation program as part of their public relations and marketing materials. Others may choose not to publicize their involvement but to further support the program by hosting fundraising events. The story of retailers, grocers and restaurants participating in the food recovery program may also be appealing to local news outlets, writers, and reporters.
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Grocery Rescue: The Base Model

The Grocery Rescue Partner Program at FBGC pairs the food bank with local grocery stores to recover surplus food that would normally be disposed of after the food’s expiration/sell by dates. Staff and volunteers would receive 90 minutes of grocery/restaurant training to become authorized representatives of the food bank when picking up food.  The food bank would partner with grocery stores such as Wal-Mart, Sam’s Club, H.E.B. and Target designating assigned pick up days based on the needs of the agency and donor. Grocery and restaurant food rescue training is designed to focus on safe food handling while also providing guidelines on how long the food is safe to consume. 

The Bill Emerson Food Donation Act of 1996 protects donors from liability when donating food to a non-profit in the unlikely event the donated product makes someone sick after it leaves their control. This law covers grocery products, non-food products, and prepared and perishable foods. If the donor knows the food is safe and edible at the time of the donation, and confident it is leaving it in responsible hands, there is no risk of liability. FBGC distributes information on “Good Sam Laws” to all its donors and is committed to the highest level of food safety standards. Feeding America requires all affiliates to adhere to the same standards as the retail food industry. 

The FBGC Food Rescue Program comes under the direction and leadership of the Executive Director working in conjunction with the Manager of Operations, Director of Resource Development, two drivers and 5-10 volunteers.

Participating Donor Organizations: Wal-Mart Super Stores, Sam’s Club, H.E.B Plus Stores, Target, Performance Food Service, Red Lobster and Olive Garden (located in the 11 county service area).

Participating Agencies: A total of 96 agencies and/or programs in an 11 county service area including but not limited to: The Salvation Army, V.C.A.M., Gulf Bend, Mid-Coast Family Services, Faith Family Food Pantry, Encounter Community Outreach, Victoria Senior Citizens, Community Action’s Meals on Wheels program, and members supporting the Homeless Coalition by providing food to the homeless such as Trinity Episcopal Church.







