Steps for establishing bread delivery:

Here in Massachusetts, there are SEVERAL Whole Foods Markets. Each store
discards organic left-over bread (still fresh) daily—it either gets picked up for
donation or thrown out. On average, some stores will discard 1-2 full shopping
carts of bread each day. The store I go to averages 5-8 FULL shopping carts
every Sunday morning. If no one comes to pick this bread up, the food gets
tossed. Normally, churches etc are scheduled for bread pick-up at these stores.
But in Massachusetts, as well as other states, there are many Whole Food
Markets that have at least one day each week that’s unaccounted for: no one
comes and the bread gets thrown away. ['ve found that many stores toss bread
on Sundays.

1. Contact any Whole Foods Market near you (or any store that provides baked
goods). Isuggest going to the store in person and speaking to the manager
of the Baked Goods Department. Tell them you’re interested in delivering
bread to shelters/food pantries and are wondering if there are any days
when the discarded bread/pastries/etc (from the day before) is NOT being
picked up.

Find out which day of the week is unaccounted for (usually at least one) and
how much bread is generally tossed at a time. Let them know you’re in the
process of putting the effort together and that you’ll call them soon--once all
details are in place (make sure to get their name and number!). I've found
that most folks over at Whole Foods are really good people- they’re
genuinely grateful to help feed our homeless brothers and sisters!

2. Research and locate shelters/food pantries in the your area that could
benefit from a weekly bread delivery. This is simply a matter of googling and
making a couple of phone calls. It’s helpful/efficient to contact managers
and especially kitchen managers (if it’s a shelter with a kitchen), find out
what their needs are, let them know (generally) how much bread you can
deliver, from where and on what day.

Once you have a store with bread and a place to take it to, then it's simply a
matter of coordinating schedules with the managers in both locations.

For example, | arranged with my Whole Foods contact that I pick up the
bread by 9am every Sunday. I arranged with kitchen manager at the Shelter
that I deliver the bread by 10am the same day.

I've been doing this for 14 years now—over 3,640 shopping carts of bread
delivered thus far! These Sunday am bread runs are often my favorite time of
the week. HAVE FUN WITH THIS! And ENJOY the wonderful people you’ll meet
in the process!!! Feel free to contact me with any questions:
ruthmx@gmail.com




