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That tomato plant is just giving you a bit too much to eat or process in time?

O op s….th e  em p loyee  p u t th e  wron g top p in gs on  th a t p izza  ord ered !

W ron g sh ip p in g a d d ress on  som e H ello Fresh ?

Not everyon e  wh o RSVP 'd  to  m y p a r ty sh owed  u p …..a n d  n ow I h a ve  a ll th is ca te red  food . 

Food  wa ste  isn ’t often  in ten tion a l, a n d  h ey we  h a ve  a  solu tion  to  h e lp  everyon e .

Food that would 
otherwise get discarded 
now gets to those who 

need it



We believe that the problem isn’t IF there is enough food grown and produced 
for everyone but rather that distribution is the root cause.  ICT Food Rescue 
offers a solution.  Our service is free to both entities in our food system, the 
producer and the persons who can utilize the surplus.  It is simply our job to 
make those connections.  



Thank you to NICHE for donating 
their food surplus. 

“Sometimes you plan on a banquet 
for 125 people and only 70 show up. 

Things like this happen!  The only 
failure portion of this is when the 

food ends up in the trash!
Thankfully, this amazing chef 

prepared, with love and passion, 
Meatball Marinara, Rigatoni, and 

Chicken Alfredo will feed approx. 75 
meals to our neighbors right here in 

Wichita that experience food 
insecurity for various reasons. Our 
whole team at ICT Food Rescue is 
thankful to be a part of a solution 
that is offering a hand up to our 

friends and community!”

https://www.facebook.com/NICHEKANSAS?__cft__%5B0%5D=AZW9uzTcRtfBNkmkV4f9j40D2JXmIVjggzYLWN7viTxiL8EhHKLeI6b7HJO1Mm-uu6gv43CeAFDGmJO2ZSZV539ifzkvXw-2dKIBBNJMz7cGF9hlevMCBmX7Da8xe7paNJbzqVQMTnpaV05i2QHibmRWs3fUhgO-eaD9t--KlfiGAc2uXpZ8ZEwg8OFDSxGOCi5JzMz1lauI-OyIQHPqQEy2&__tn__=-%5DK-R
https://www.facebook.com/NICHEKANSAS?__cft__%5B0%5D=AZW9uzTcRtfBNkmkV4f9j40D2JXmIVjggzYLWN7viTxiL8EhHKLeI6b7HJO1Mm-uu6gv43CeAFDGmJO2ZSZV539ifzkvXw-2dKIBBNJMz7cGF9hlevMCBmX7Da8xe7paNJbzqVQMTnpaV05i2QHibmRWs3fUhgO-eaD9t--KlfiGAc2uXpZ8ZEwg8OFDSxGOCi5JzMz1lauI-OyIQHPqQEy2&__tn__=-%5DK-R


Number One Question We Are Asked:
Is food donation legal?

The Bill Emerson Good Samaritan Act passed into law by Congress in 1997 states that donors are protected 
from both civil and criminal liability when donating food in good faith to a non -profit organization even if the 
donated food later causes harm to a recipient. This law was created to encourage the donation of food and 
grocery products.

The original enactment in 1990 of the Model Good Samaritan Food Donation Act by Congress (Title IV of the 
National and Community Service Act) was later amended and signed into law on October 1, 1996 by President 
Bill Clinton as the Bill Emerson Good Samaritan Food Donation Act (“Food Donation Act”).

The Food Donation Act supports and encourages the donation of food and grocery product by:

● Protec tin g food  d on ors from  a n y c ivil or  cr im in a l lia b ility wh en  d on a tin g food  in  good  fa ith  to  a  n on -
p rofit orga n iza tion  for  th e  d istr ib u tion  to  n eed y in d ivid u a ls.

● Protec tin g n on -p rofit orga n iza tion s from  civil or  cr im in a l lia b ility a r isin g from  a  good  fa ith  d on a tion  for  
d istr ib u tion  to  n eed y in d ivid u a ls.

● Protec tin g good  fa ith  d on a tion s from  a n y lia b ility a r isin g from  “th e  n a tu re , a ge , p a cka gin g, or  con d ition  
of a p p a ren tly wh olesom e food  or  a n  a p p a ren tly fit grocery p rod u ct” even  if th e  food  “m a y n ot b e  rea d ily 
m a rke ta b le  d u e  to  a p p ea ra n ce , a ge , fre sh n ess, gra d e , size , su rp lu s, or  oth e r  con d ition s.”

Bill Em erson  Good  Sa m a r ita n  Food  D on a tion  Act

https://www.law.cornell.edu/uscode/text/42/1791


Then & Now

ICTFR began when founder Stephanie Merritt 
returned to college at the age of 46. The 
courses that she took to obtain her degree at 
Wichita State University in conjunction with a 
job where food surplus was thrown out every 
day inspired her to find a way to make a 
change. Stephanie started small, just rescuing 
whatever food surplus, whenever she could. 
She found out that if she were to form a non-
profit organization the sky would be the limit. In 
February 2016, ICTFR came to life. Soon after, 
Stephanie began inviting friends to ride along 
on food rescues and even riding along on some 
rescues herself in bigger cities on the coasts. 
ICTFR is what it is today because of those that 
are passionate about feeding people and not 
landfills.

Our beginnings Our current events

In 2023 our team recorded 205,291 pounds of 
food surplus.  This amount of food surplus is the 
equivalent of 171,076 meals. ICTFR can thus 
consider a savings of $396,210 to our partnered 
receiving agencies.  This is made possible by 52 
volunteers which complete approximately 220 
hours in a month, two full-time staff members 
and one AmeriCorp VISTA.  We are thankful for 
our 54 Routine Food Surplus Donors (Local and 
National Franchise Restaurants, Catering 
Companies, Event Venues, and Farmers) and 16 
Nonprofit Receiving Agencies.



OUR MISSION

To distribute unavoidable food surplus, sharing with 
the food insecure of Wichita.  

ICT Food Rescue collects surplus food from Wichita 
establishments and distributes to nonprofits serving 
people experiencing food insecurity. In addition we 

advocate for awareness of food waste, food insecurity, 
environmental and economic impact of food waste sent 

to landfills.  We welcomed our newest program, The 
Upcycle Kitchen, in 2023.  



OUR PROGRAMS

Food Rescue

The Upcycle Kitchen

Eggs To Donate

Plant A Row

Surplus Condiments

https://ictfoodrescue.org/
https://ictfoodrescue.org/upcycle-kitchen
https://ictfoodrescue.org/eggs-to-donate
https://www.sedgwick.k-state.edu/local-food/plantarow.html
https://ictfoodrescue.org/surplus-condiments


WE CONNECT THE DOTS

Serving Our Community

https://youtu.be/5i2TKIpWZH0


FOOD WASTE

The US discards more food 
than any other country in the 
world, nearly 60 million tons -
120 billion pounds -every year

Source: Recycle Track Systems
https://www.rts.com/resources/guides/food -waste -america/

In the United States, food 
waste is estimated at 
between 30 -40 percent of 
the food supply.

Source: USDA
https://www.usda.gov/foodwaste/faqs

https://www.rts.com/resources/guides/food-waste-america/
https://www.usda.gov/foodwaste/faqs


Americans waste more than $408 
b illion  each  yea r  on  food , with  d a iry 
p rod u cts b e in g th e  food  item  we  toss 
ou t th e  m ost.

Th e  ave rage  Am er ican  fam ily of fou r  
th rows ou t $ 1,6 0 0  a  yea r  in  p rod u ce . 

More  th an  8 0  p e rcen t of Am er ican s 
d isca rd  p e r fectly good , con su m ab le  
food  sim p ly b ecau se  th ey 
m isu n d e rstan d  exp ira tion  lab e ls. 
Lab e ls like  “se ll b y”, “u se  b y”, “exp ire s 
on ”, “b est b e fore”, or  “b est b y” a re  
con fu sin g to  p eop le– an d  in  an  e ffor t to  
n ot r isk th e  p oten tia l of a  food b orn e  
illn ess, th ey’ll toss it in  th e  ga rb age .

FOOD WASTE

Economical Impact Common Misunderstanding

Source: Recycle Track Systems
https://www.rts.com/resources/guides/food -waste -america/

https://www.rts.com/resources/guides/food-waste-america/


Don't think 
th a t food  

waste   
h ap p en s in  

ou r  own  
com m u n ity.



2 Days 
La te r



Food Surplus is being used as a resource to 
address food insecurity across the nation



FOOD INSECURITY

Food -insecure households are uncertain of having, or unable to acquire, at some time during the year, 

enough food to meet the needs of all their members because they had insufficient money or other 

resources for food: 12.8 percent (17.0 million) of U.S. households were food insecure at some time during 

2022. Food -insecure households include those with low food security and very low food security.

● 7.7 p e rcen t (10 .2  m illion ) of U.S . h ou seh old s h ad  low food  secu r ity in  20 22 .

● 5.1 p e rcen t (6 .8  m illion ) of U.S . h ou seh old s h ad  ve ry low food  secu r ity a t som e  tim e  d u r in g 20 22.

H ou seh old s with  very low food security a re  food  in secu re  to  th e  exten t th a t n orm a l ea tin g p a tte rn s of som e  

h ou seh old  m em b ers a re  d isru p ted  a t tim es d u r in g th e  yea r , with  se lf-rep or ted  food  in take  b e low leve ls 

con sid e red  ad eq u a te .

Sou rce : USD A
h ttp s:/ / www.ers.u sd a .gov/ top ics/ food -n u tr ition -a ssistan ce / food -secu r ity-in -th e-u -s/ in te ractive-ch a r ts-an d -h igh ligh ts/

https://www.ers.usda.gov/topics/food-nutrition-assistance/food-security-in-the-u-s/interactive-charts-and-highlights/


FOOD INSECURITY

44 million people in 
the United States 
are food insecure

13 million children 
in the United States 
are food insecure

49 million people 
turned to food 
programs 2022

Source: Feeding America
https://www.feedingamerica.org/hunger -in -america

https://www.feedingamerica.org/hunger-in-america


FOOD RESCUE
Food rescue, also called food recovery, is the practice of collecting fresh, edible food 
that would have otherwise gone to waste from restaurants, grocers, and other food 
establishments and distributing it to local social service agencies.

Food rescue is extremely effective because it simultaneously gets food to those who 
need it most and reduces food waste, minimizing the amount of toxic emissions from 
food waste in landfills.

Food Rescue always transfers food with the support of our volunteer food rescuers 
directly from the food donor to social service agencies serving the food insecure. This 
enables us to increase access to fresh, nutritious perishables such as fruits, vegetables, 
meat, fish, and dairy products that aren’t available through traditional food recovery 
models that utilize warehouses. It also makes our model highly sustainable because it 
doesn't require a large nonprofit infrastructure and instead empowers communities to 
use existing resources to serve themselves



FOOD RESCUE US

Using a licensed web-based software, we 
engage volunteers to transfer fresh food 
surpluses from local businesses to social 

service agencies serving the food insecure. 

Food Rescue US

https://foodrescue.us/


Software Schedule
1,493 rescues over the last 90 days



Reports



DONORS & RECEIVERS
Anchor of Hope

Carpenter Place, Inc
CityLife Church
Emporia House

His Helping Hand
HumanKind

New Life Church & Outreach Center
Passageways
Open Door

Ronald McDonald House of Charities
Shocker Support Locker

The Phoenix
Treehouse

Union Rescue Mission
Wichita Family Crisis Center

Wichita Fellowship Club
The Upcycle Kitchen

Plant A Row
Bakers Haus
Cargill Cafe

Cessna
Station 8 BBQ

Cheddars
Chick-Fil-A
City Bites

Crumble Cookies
Great Harvest Bread Co.

Chipotle
Panera

Holy Cross Lutheran School
Little Caesars Pizza

N & J Cafe
Papa John’s

Paradise Donuts
Picasso’s Pizzeria

Reverie Coffee Roasters
Rise Farms

Intrust Arena
The Upcycle Kitchen



56,043
Total pounds of food 

rescued

$107,603
Dollars saved to our 

community

46,703
Total number of meals 

produced

OUR IMPACT IN NUMBERS LAST 90 DAYS

-167,396
Total pounds of CO2 offset

-3,848,315
Total gallons of water 

wasted offset



THE UPCYCLE 
KITCHEN

Amanda Pickens, Director of Operations



THE UPCYCLE KITCHEN

ICT Food Rescue facilities The Upcycle Kitchen Program, a food recovery kitchen, which takes raw and prepared 
ingredients transforming the recovered food surplus into ready to heat meals to serve neighboring nonprofits 
with food insecure clientele. Our Upcycle Kitchen program creates these meals with a goal of utilizing 75% 
rescued food and only purchasing 25%, which typically consists of basic ingredients such as flour and spices.

Chef/AmeriCorp VISTA Amanda Wilson



Eggs To Donate

No one expects to have more eggs than they can consume. But once your flock gets so large, it gets harder and 
harder to use up all the eggs yourself. Before you know it, you have entire cartons full of eggs that you can’t use 

yourself. You might be thinking, “Should I donate or sell my extra chicken eggs?” These might seem like easy 
tasks, but each can pose an obstacle.

ICT Food Rescue can help you take the obstacles out if you should decide to donate!  We will provide you with 
egg cartons and a drop off location.  Can’t drop off?  That’s ok we can provide a volunteer that will pick up and 

take those valuable eggs to their destination no problem.  Just give us a call!



Plant A Row
A Community at Work

https://www.sedgwick.k-state.edu/local-food/plantarow.html


Surplus Condiments

Over 300 Americans use some type of condiment daily
In 2023 we recorded saving 587 pounds=41,702 

packets=$2,035 from our landfill.

DROP OFF LOCATIONS
Paradise Donuts West–10607 W Maple St

Passageways Outreach Center 4600 W Kellogg Dr (Towne 
West Square



“ICT Food Rescue fills more than our refrigerator – the weekly donations are capacity building gifts that actually save Wichita Family Crisis 
Center 40% of our weekly food budget!! With those savings, we are able to purchase items that are in high demand in our shelter, such as 
bath towels, hair care, laundry and toiletry items.  These items may seem basic, but they are more like luxuries without the help we receive 

from ICT Food Rescue.  Thank you for helping Wichita Family Crisis Shelter support domestic violence victims in becoming thriving survivors”

~Carmen Hoffine~

TESTIMONIALS

“Rise Farms is proud to be a food donor for ICT Food Rescue. By donating our surplus food to ICT Food Rescue, we ensure that our farm is 
operating in a no waste manner. Further, the tag line for all our food businesses is: ‘Food is Art. Food is Culture. Food is Medicine. Food is 

Social Justice’ This tag line illustrates our belief that our food is grown for everyone from chefs in high-end restaurants to citizens living in the 
23 miles of food dessert and food insecure neighborhoods of our community. It would be much more difficult if not impossible to get our 

surplus food to the people who need it if it were not for ICT Food Rescue. We are beholden and appreciative.”

~Leah Dannar-Garcia~



WHAT CAN YOU DO TO HELP?

Mission Statement
To distribute unavoidable food 
surplus, sharing with the food 

insecure of Wichita.

Raise awareness
Follow Us on Social Media and 

Share Our Posts

Volunteer
Download the Food Rescue US 

Software

Donate
Participate in our $2 for Tuesday 

Campaign

Contact Us
info@ictfoodrescue.org

(316) 691-0535 

mailto:info@ictfoodrescue.org


CREDITS: This presentation template was created by Slidesgo, including 
icons by Flaticon, and infographics & images by Freepik

Does anyone have any questions?

info@ictfoodrescue.org 
(316) 691-0535

ictfoodrescue.org

THANKS

Please keep this slide for attribution

https://bit.ly/3A1uf1Q
http://bit.ly/2TyoMsr
http://bit.ly/2TtBDfr
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