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-~ Eat for Equity Gatering's specific benefit purposes are: . - P - B
S L 1)_ Prometing-and modeling equitable and sustainable food: sourcmg o L
DR ' ) F’rov;d ng dCCCbS ic (,oniacmus food Chmces :

: in 2020 i:at fork qu:ty Cater ing adapted constantiy o support our commumty and sustain our _
~ business; and used our Senefit. purposes and values as guidmg forces in those dECISIOﬂS

' :'We shn’ted aur ?ovus toward uommumty food relief and began two new programs to respond to -
- the pandemic @nd the chianging enhvironment. The first, 4 Meal Box Program, with sliding scale .
oplions to provide affordable, nourishing food to our neighbors: The second prograim was
becoming a Kilchen partnerin the Minnesota Central Kitchen, preparing between 800-800
-medls aweek for free distribution to our neighbors through Second Harvest. Additionally, we
“worked with 13t Nord Craft Spirits to create a temporary produce: dsstnbutaon programasa .
mutual aid rey ponse to QOVID and the Uprcsmg in bupport of Black lives.

e responses ’to ERETEARS \/Ve soixdlfled our commntment to these programs r‘ecogmzmg that they '
C servea v:tai e in our ¢ ommumty S :

L The Meal Box Program mclude,s both pay-what you can and pay~1t Sforward opt;ons SO ali our
~cuslomers could access good, nutritious food. One customer wrote,* I've said this many times,
. butin theiticre dibly stressful first year of covid and the Uprising, | do not have any idea what we -
would have done without the nourishment we got from E4F. | personally felt so caréd for by
L these thoug mui migal boxes - and E4E becarie part of imy support system. It's'so much more’
than just meals ™ We propared the equivalent of over 10,000 local and orgamc meals, avaﬁable
- for %l ding s¢ r}!o'eoul n qhbor% : C - S

. Our-contmucd- work with Minnésota Central Kitchen and Sécond Harvest Heartland .
recognizes that hungisr isn't just about access to food. In its second year, the Minnesota Central
Kitchen projuct provided more than 1.3 million prepared meals - and Eat for Equ&ty Catering

- provided 2(" 000 of those meals: Our team produces 600-800 meals a week for our neighbors

- experiencifg food iInsecurity. We also began to work with Seéond Harvest to prepare
- medically- idilulcd nutritious meais for pregnant women and people W|th hypertensmn and heart_ L
- isease.

- We workéd*v\)i'th tne D Nord Foundation to'launch the Du Nord Community Market, a
_ .-fb"a'frior_froo food shelf. Eat for Equity Catering provides technical assistance and logistics - o
- support, in addition to-in-kind food donations and prépared isals through our work with -~ -~
- Minnesota Central Kitehien. In its first vear, the Community Market helped over 23,000
. neighbors feed thair Tamilies with quality natritious food. The Market oﬁ’ers our: neighbors fresh
fruits-and vu;mmos cmd ru!turally ~connected foods. : : :



- food. purchasmg _To us; e_qu:ty means: that the food We cook_and serve: _sheuld be ao_equutabie

" a$ the.causes we support.. To that end; we prioritize sourcing from businesses ownad andfor run -

- by womern, minorities, cooperatives, or rionprofits. If at least a third of (he busifiess is owned bv
~ women and/or people of color, we considef it to be a women= of minority-ownéd business. O, if
executive leaders are:womern or people of color, we consider it to be a womar- or inority-run

Business. Examples of thesé busingsses include Coop Partners Warehouse {(coopeorative

structure), The Good Acre (nonprofit structure), Peace Coffee (wamen-owned and un) and Sin
Fronteras {minority-owned and run). R T e S
We prioritize cooperative and nonprofit organizations becatse we believe that thair structures
- - help to create equity. Cooperatives are swned and run:jointly by their riemberis, who share in
- the profits-or benefits. Examples.of our nonprofit or cooperative food vc,nciere inciude Cos ~0p o

~ Partners Warehouse Seward Co- OD ard Frontier Co- ~Op-

Nonproﬂts build equity by bemg m:ss;or1~dr;vem often created by or with n'pu't o the

- ~community, and by reinivesting profits back-towards their mission. Eat for Equity Catering is

owned: by a nonproﬁt Eat for Equaty Nof- prof;t vendors we use mc:!ude "ihe Good Acre.

_ We track our food purchases through our accouetmg system and code veﬂdors as cooperahve

~women-owned, or minority-owned busmesses We share our sourcmq list and our foed potscy on

our web51te (eatforeqmiy org/sourcmg)

N 2021. we spent‘ 54% of ouf food doflars with C'eo.b'e'rza'tive/hOn"profit,-'-':wen"xe'h-—-er' mitﬁc:irét'y'-owned.-

businesses. This is a decrease from 2020, when we were able t& spend 66% of vur food dollars
with cooperatives, nonprofit, women= or minority-owned businesses. As we reviewed our

“purchasing in 2021 and 2020, we found that we'had uninténtionally shifted a significant amount
. of purchases from Coop Partners to Fortune [we spent $13,000 less at CPW and $11,000 mare
- atFortune in-2021 compared to 2020), and added purchases from a new national vendor, U‘s

" Foods. Both of those purchasing shifts resulted in less dollars spent at covperati vemeﬂprofut

- women- or minority-owned businesses. As we thifik about'i 1mprovmg this goal i 2022, we have R

_to be mtentnonal about the process, for addmg newssources.

o Sustamabie food souremg o SR S :
“Eat for Equity Catering prioritizes purchaemg of local, orgemc and fairs trado foodc because we' -

- see deep value in investing in ourfocal c.ommumtles and in productnon p[‘dLUCP thatare .
heaithier for the pianet and for farm workers.” _ : .
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_What doss iu. al” mean 1o us? Products are local | fthey are grown in the five- state region

around us (MN. W, f/\ ND, 8Dy, ori if they are produced or processed locally (beyond

repackaging), w(\ track our food purchases through our accounting system and code items as
~Local, Organic. ar Conventional. If food is both local and- orgamc we code 4t as. Locai Local
_p'rc:sducts'c'a 516 ufhor orqfamc or conventaonaily grown = ST

B Aimosi &l ot vur ingredie: its are sither iocal of Brganic. - In 2021 69% of our food doiiars were:
. spentondocal or Grgdnic products. In 2021, local food accounted for 34% of total food
purchases. An addifional 34% 6f food purchases were for organic foods that were ot local. Our.

goat for 2021 was to source 80% of our food dollars an local or organic products. Unfortunately
we-fell shoff of that amoitious goal for s6rme of the samé reasons above [shiftin purchasing from

LCPW o conventional saurces like' US Foods and Fortune Gourmet]. For context, in 2020 ?5%
~ofour fo<m ul A1 wére spant on local or orgamc proc}ucts :

Ve have A commitme nt 1o purchasa core products (at least 50% of expenses) from' mdependent '

".51 ppliers [ocal 1o whers the: product will be used or where the company operates. We use local

ROty Of Gui
Fish and Gon

s [Spruce Linen], paper and compostable products [Litin Party Valie). Even the -
conventional” food purchases wefd purchased from regional business Fortune.
tand local cooperative business Coop Parthers Warehouse: In 2021, we -
»of our cast-ofzgoods purchases [food, évent supplies, alcohol] were made R

verdors-for

estimate thiat @

w,lh k)c.a rdopuridern wppf iers, as: compared to an estlmate of 98% in 2020 and 86% in 2019.

'EJ:Q}L’_!.QQ,JQE_O &0 conscaous_food ¢h ices.

_Whai docs corsolous food mean to us'? lt means faod that is nourishmg mzmmlzes

enviranmental impact, and s inclusive of guests with' allergies or dietary restrictions. Qur

- seasonal and Ni‘i()|L‘:(J1lG menu-items mrght fn(*lude fruit-forward, vegetable~fon/vard whole o
grain;orfrom- au faods ' : . : L

- that are afford:

Accmsnbif epnom o : ' S ' '
Ourgoal hags always Haen (o make good food as accescslble as possubie by prowdmg opnons
= 0@ wide range-of clients. With-our mieal box program, we built i both: -
pay- wha! ym Can macl p(iy (- forward ophons So-all-our cuqtomers could access good food.

 When we bmmn oﬁer g ;Jrepared Meal. Boxes in 2020 we wanted to ease the stress of cookmg"

f\ sl and !fﬁ TN

i thie iduse during the pandemic. Our community members were in need of

eomferting, 1 5 preparsd food, We offered a weéek's worth of prepared meals, with

©Omnere, VGt

fan-and Vegan/ Gluten Free options. We offéred boxes that were the

~eguivalentof 12 mia With 2 mairs, 2 sndes 1 soupor saiad bread and a dessert each week

| :"i'x -2{)21 we '|‘ apared and d!bfﬂbu’[bd about bSO meal boxes with just over 70% ommvore 25%-
voged armn e ubou 5% vegan/gluten free: We' estimate that this is the equivalent of 7800 -



. :2_'0'2-_4]'sP’E’C|'F'i"C'fB'E'NE_'_ifiT*CO_FQ'P'ORATIDN REPORT _ e NP
- meals:- We 4lso ibegéh to o'ff'e_'r'a' half _rhé'al BOX ["seh?é's 2] and prepared over 550 Halt meal R
“ boxes, which we estimate 'is-the'equ'ivalen:f_éf 3200 mealsserved. R

_Those numbers include the P_ayLWhatéydu-'cah-.meél hoxes, which arg the same uality moals
and choices as in the “regular’ or-Pay-it'—Fdrward ‘meal boxes. We also distripulad least 140 :
- pay-what-you-can prepared meal boxes, which was the equivalent of 1680 micals distributed on -
-a sliding scale. In 2021, we distributed 30 pay-what-you-can half boxes [ihe equivalent of 180
meals].Customers:were able o choose what they could pay [$20-$80 in $10 reromentsh.

One of our custor_n"érs wrote, “ Love the 'péy what.you can aption. e e anon: g.:io'-g/o'di fortwo-
- .years and just-got a part-time.gig, so howevet | can'save is amazing. And balore 64a’s meal
pox, | was either eating badly-or not'eating at all.” L T AR

Ariother customer wrote absut the pay-whatyol-can boxes, “This meal service has broughta--
“new quality to. iy life | .couldn’t ever imagine. I work ifi the Tood service industry, | lost over 85%
oo of my-income over the pandemic.and my dad passed away. Love the pay whidt you can option,:
't was incredibly helpful the weeks after the luneral. | believe food is the busl way [ oxpericnce
culture and 1'm-so grateful to you all for all of vour hard work apd efforts. Tharik yoir o very -

" Our customers responded generously to a pay-it-forward option, paying more than 1he “Regular -

- Price” to be able to offset the cost of the pay-what-you-can-optiont for others in our community.

" For example, with-Omnivore Meal Box,-our most popular opnon;@ﬁ%_or custornerschosea - '
“pay-it-forward Gption [ranging from $5-§20 more / box] to offset the costof the phy wWhat-you-can
optiens [rariging from $20 - $80 / box]. This spirit of generosity is core toolr vakivs asd -

"~ company, rooted in our parent nonprofit's mission to build a culture of genargsity thiough - -
- sustainable community feasts. o R SIS SRR

- One of our custoniers wrote, “We just really appreciate the care taker i bianiiiy and making
- the meals, and we appreciaté the opportunity to contribute A litlle bit-(by paving sard) to halp
 purneighbors.access this food. We also appreciaté this busiriess and the ofher pars of the
. orgahization that are helping to provide food support to folks in ourcommunity.” -~ -

_ . Featured Chefs e e T e S
- As part of our weekly prepared Meat Box: pr’og‘ra'm'.-We"beg'ah'.jWOrkii‘xg' with Feafured Chefs tor
" highlight their menu-and pointof view, and to promicte their businessdés. We aririariy focus o
" women chefs and chefs of ¢olor, with goals to share our platiérm and resources wilh those -
~chefs; learn from them and provide our customers with diversity of flavors, and as ar
. -opportunity for them to sxperiment and grow their businesses: L



e

eat foreqwty

..................................................... e Gy fﬂg in o g

2021 SP ( ¢ BENEFR H CORPORATION REPORT -

Our featm od clif amqram featuires a dlfferent chef and thear menu ona regular basrs Chefs
design thuir mionu and work with sur staff to prepare: it Iy 2021 we worked with Chefs Taffy
~Mindaye, WMo Koetln Denila quu and Nettie Colon, -~ : RSt

o Eat for-E'c;{.rity' '(“-'-x[e iR pays for all food .costs, staff costs, kitchen costs so° that there is no out of
T pocket costiothe participating chef. Chefs eam a stipend [$500 mininium] and 10% of sales. o

- We started toibvide a pholographer to take photos of the chef and their food that they can use:
. fortheir business moving forward. SRR :

= mcluswo tood ¢ hmc,es :
We. want (o offer dur dlients an’ mclusnve catermg expenence and make sure. aII thelr guests can--’
join‘inthe moal We cater to food senisitivities and dietary needs ~for example, vegan, - R
vegetarian glulen-lree- by clearly labeling aflergens with évéry menu item and feaiurmg a range'ﬂ RS
of menu ifoms le fit those: noods We label cur products as’ vegan, vegetarian; gtuten~free and-
' marktm O gl (rr.vrqr‘ dairy, egy, wheat sheiiﬂsh flsh peanuts tree nuts soy)

e A chaﬂen o that wo are'd nd ngis that marty of our customers [or would be customers} have
- unique R sensdivities [mushrooms, garlic, onions, fava beans, nightshades like potato and -
tomato] that da ot fall uhderthe 1op sight allergens. We would like to be able to add detailed -
ingredient ii vary micnu e [for custorner ordering and fabeling purposes} however with- -
L OUr Menu chari g sver 'wook that has 5o far bean not possible. : -

- Minimize %m.}ms? i1 fho Grvironment R S - RN
. Qurgoal isto reduce food Waste, including rmpiemommg donatmg food compostang, and
-repurpoging excess ingredients: Tn 2020, we moved to a rew Kitchen and implemented -
' 'compostihgf.tor the: Duitding, which had not existed there before. The compost container is: 2 o L
- cubic yardis; and is picked Up-every other week. Our building neighbors are also able fo utilize
' this Service: v\u @stimatc‘ that cach year 50 cubic yards of organics are offset from iandflll

_ A chal?en« HHATWE arg f nqu wrth our meai box program is that we are usmg more: piastlc to o
. package ibe, :r anvicliial cormponerits, While this plastic is recyciable in the city of Minneapolis; it -
-doesn’t farl itiabie o bo creating mote plastic waste in-the werld. For example, we use
plastic containg [ package soup, sauces; anywel or juicy iterm ~and we must package them .
Sindividually Tor sach customer ™/ order. We currently use as many compostable packaging - .
-products as wie San. Howover, we have Had supply shartages for compostables and have that
- the food detorivrates the compostable products. We could explore the cost of glass containers, :
Correquestmciadifiormiation from the health dopartment dbout the r@usabllniy of our current -
plashccn ram EL T T

'_Usmg_._;g: mmg £y supporiﬁ tocai nonproﬁt causes

Ny Nonprofn lem



‘prepare cusfom 1 meoal hoxes 3¢ g fundraiser. Wa waorked with the (I?Firl f

have 50%:of ourchentele be nonproflt orgamzatons ' '_: SRR o e L

In 2019, for reference 56% of our clients were representatlves of. nonpmﬁ O}’Qw {zations. o o '
Nonprofit ¢lients actounted for 38% of our total business revenue in 2019, However, in 2020, :

‘essentiallyall of our events were canceled, and we shifted almost all of cur custonmior base from”
“organizational clients to individzal customers. We did: however, work with-ana lwf)fi* chiontio -

Aol " eV ilailun Ho IR

design a custom meal box that their community members purchasod i liew of @ fondraising gala
o dinner, ralsmg funds to support thearwork ' e

- While our- Commitment to usmg caterlng as a way to qupport local ﬂOI]pH)fh ok

jasnol
sty piveted

changed, the goal of catormg for nonprofit evérits was no- longer-relevant. [al

1o using catering to supporta community market that prowdcd direcl service [ voople withinrour -
____Commumty, inthie Du Nord Foundation Commumty Markot T

- Charitable donations IR S
-A be’it@r mdlcatm in 20?1 of our commitment 10 u&,mq Catermg to support fomi norprofit c‘zau’s’es'

N $5000 in prepared food and raw mgredients inm-kind’ food donahons io (aTaIEatalN
- orgamzatlons and nonproﬂts - . - -

'The Eat for Equzty Caterlng Board of Direclors.is Lurrently Lomprised ol [ rr\.fl\) s ;-%.,':iré'v-rjn', -

"\.l!!‘!*, md

e gynnis 10 .

QU al east
E\/ . )

_'Executwe D;rector Emily Torgnmson has prepdrod revnewed and ’J[:)QMVL‘d this ropdrl,

g 'Irj a'ddltton", thls repo'rt _has peen sh'ar.ed_ W1th'an'd r‘ewe‘wed _by-_the-__Ea' tfor L-_:,qmty Hoard )f
" Directors. Eat for Equity is the owner of Eat for Equity Catering, SBC. -
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