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Want to Get

Involved? The Food Depot
Board and Staff
' i Y k t
By now you've undoubtedly heard something about Ou can make a monetary BOARD

the ambitious strategic plan, developed by our donation:

staff, leadership, board, and volunteers, that will
guide The Food Depot's action through 2025.

Len Rand, President
Thomas Jensen, Vice President
Janet Clow, Treasurer
Caitlin Smith, Secretary
Bill Sveum, Ph.D., At Large Member

Online: thefooddepot.org

Over the phone:

This plan centers around three goals that focus on short-, mid-, and 505-510-5803

long-term solutions to food insecurity. First, we will continue providing
nutritious food in respectful and dignified ways to the diverse range of
people experiencing food insecurity. Second, we will connect people

David Barton - Noah Berke « Scott Bunton
Rubina Cohen - V. Brian D'Andrea
Bridget Dixson « Sandra Mitiko Higaskino Greene

You can make a difference by Barbara Houser « Jeremy Miller - David Risser

who are experiencing poverty with wraparound services in order to
help them move into a more economically secure future. Finally, we
will advocate for systems change that will disrupt systems of poverty
and injustice that lead to food insecurity.

There is much work to be done. Over the past six months, we have
worked to ensure that we are building upon a solid foundation. To

sharing information about
hunger in our communities.
Share information from our
social media pages or join the
Advocacy Committee.

For more information, email

Rachel Rogers « Dr. Bret Smoker
Deborah Trouw « Michael Trujillo

Jeanette Alt Romero

Scott Alexander
Robyn Archuleta

STAFF

Germaine Mitchell
Ashlynn Montoya
Pauline Montoya

. . . e . Steven Bolin Louie Montano
do this, we have looked at our infrastructure and identified capital Sherry Hooper at shooper@ Kayla Bostic Mary Ocampo
projects and equipment needs that will position The Food Depot to thefooddepot.org élmaré?]a Bregel Joyce Pohl

. . . ier Chacon Amber Prada
make the necessary expansions to its programs and services. ol G B it
Sierra Cruz Alma Salas
Jill Dixon David Sanchez
Albert Fores James Sanchez
. Jonathan Griego Jerome Sanchez
The Food Depot is always Dave Halerz Maria Sanchez
looking for volunteers to join dnerplzsger el samelotl
Russell Johnson Fred Santistevan
the team. Manuel Lovato Billie Secular
In the following pages, you will read about the improvements we ﬁgnmey%ﬁﬂd 'g‘;f}:‘;gllssr;';’fos
have made and how they will impact our food security work. We are To learn how to get involved or Vilma Martinez Olivia Villalpando
so grateful to have received funding from the Abram and Ray Kaplan to start an application, visit Eloske il A

Foundation and the New Mexico Food Security Grant offered by
the Office of Governor Michelle Lujan Grisham, which made these
improvements possible. We hope that you, as a vital member of our
community and our work, will continue to choose joy as you support
The Food Depot. We need your passion for the next steps in this
journey.

Sherry Hooper
Executive Director

thefooddepot.org/volunteer

Meredith Lorencz
Bonnie Murphy

The Food Depot is a 501(c)(3)
nonprofit, non-partisan, and an
equal opportunity provider.
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Hats Off to The Food Depot Volunteers!

I Steven Bolin and Pauline Montoya celebrate during Volunteer Appreciation Month.

Describing The Food Depot's

volunteers in one word is not an
easy task.

"Just one word?" exclaimed Sherry
Hooper, the Executive Director.

"If | had to choose one word
above all others, /OY comes
first to my mind. Volunteers
are pure joy."

April is the official month to
celebrate the joy and dedication
that our volunteers bring to The
Food Depot. There is no denying the

impact volunteers make on our
clients, staff, and community as a
whole. Anyone who shops at Casita
de Comida, picks up groceries at a
Food Mobile, or visits our Siler Road
warehouse feels the influence of

a volunteer.

"As our organization has continued
to grow, volunteers have consistently
stepped up to meet the increased
demand," explained Steven Bolin,
Volunteer Program Manager. "It's
important that The Food Depot's
culture celebrates and values their
contributions to our organization
year-round."

Steven Bolin and Pauline Montoya,
Volunteer Coordinator, spent the
month of April making sure
volunteers felt extra appreciated.

First, they chose a
berry theme to
represent the
sweetness of the
volunteers.

Y

After sending an official recognition
letter through the volunteer e-news,
Pauline recorded a video from staff
members for volunteers, and staff
had the opportunity to leave
"shout-out" notes to volunteers

in the warehouse lobby.
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I Hats were presented to volunteers as
a thank-you for their hard work.

Everyone was invited to a "berry"
sweet volunteer appreciation event
at the end of April, where volunteers
were presented with a The Food
Depot volunteer hat. This

-
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Staff took extra time in April to show
volunteers appreciation with
"shout-out" notes.

particular gift was chosen because
many volunteers work outside in
sunny weather or inside where
head coverings are required.

Steven and Pauline lead the
volunteer department with the
goal of year-round volunteer
appreciation. Volunteers are
encouraged to submit
suggestions to a virtual
"suggestion box," and the
volunteer experience constantly
improves based on their
feedback. In the last year,
Steven and Pauline have
created a coffee and snack
station in the lobby, installed a
[ sound system in volunteer
spaces, and made sure more

anti-fatigue mats are available
during shifts.
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Celebrating our Volunteers!

April 2023 was also the
anniversary of a volunteer-
suggested initiative:
Volunteer of the Month.

Each month, a group or individual is
presented with a "Volunteer of the
Month" patch and a write-up in the
volunteer e-newsletter. This
celebration is just another way to
highlight the amazing efforts of the
volunteers who give their energy
and time to The Food Depot.

Over 900 volunteers
give their time to The
Food Depot’s vision

I Danny Silver, Martha Applegate, Renee
Stevens, and Campbell Martin are regular
volunteers in the Fresh Room.

Volunteer
of the
Month:
April 2023

The Knights of Columbus
10517 Nuestra Sefora del Rosario,
Santa Maria de La Paz

were the
Volunteers of the Month
for April.

This group of gentlemen volunteers
every Monday morning and during
Thursday morning distributions.
We celebrate their commitment to
healthy, hunger-free communities!
Thank you!
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Be a Part of ONE MILLION MEALS: N“O/\F}

Join Neighbor to Neighbor Today

Neighbor to Neighbor Launch

With the warmth of summer comes
the launch of The Food Depot’s

largest and most community-driven
fundraiser: Neighbor to Neighbor.

Providing hunger relief to over
40,000 people takes a community,
and Neighbor to Neighbor is the
chance for everyone to actively
support The Food Depot’s vision of a
healthy, hunger-free New Mexico.

The idea for Neighbor to Neighbor is
simple: neighborhoods, businesses,
senior living communities, or any
group, can come together to raise
money for The Food Depot. As a
friendly competition, groups work to
earn the top fundraiser spot in their
category.

Any group or business that
donates just $50 appears in the
Santa Fe New Mexican Thank You
ad in October, and winners are
invited to a celebration in the fall.

The Neighbor to Neighbor goal this
year is $300,000, or 1,200,000 meals!

Will you join Neighbor to Neighbor
20237 Registration is now live at

thefooddepot.org.

NEIGHBOR J
Fund Drive

ELDORADSO

Why | Participate in Neighbor
to Neighbor...

- Bonnie Gross,
Eldorado Community Leader
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Kids Kitchen
Reflection

I The Kids Kitchen team at Souper Bowl 2023. Photo credit: Jane Phillips Photography

The Lasting Legacy of Kids Kitchen

In 2021, Kids Kitchen joined The
Food Depot as a program focused
solely on feeding fresh, healthy
meals to Santa Fe's children. In the
last two years, over 200,000 meals
were prepared for after school
programs across the city, and 16,000
meals were distributed during the
summer food program.

The Food Depot has now made
the incredibly difficult decision to
discontinue the Kids Kitchen
program, effective at the end of the
22-23 school year. June 8, 2023, was
the final day of meal service.

This decision to end the program
was not made lightly. The primary
reason for the closure was the
conclusion of The Food Depot’s
residency at the central kitchen
location where meals are prepared.
For nine months, The Food Depot
leadership relentlessly evaluated
other kitchen options across Santa

Fe. Unfortunately, none were an
adequate fit for the program'’s
unique needs. Other approaches to
securing a new kitchen would have
strained The Food Depot’s resources
in ways that would be detrimental to
the food bank’s overall mission and
operations.

I A frito pie meal prepared and delivered to a
local Santa Fe elementary school.

Although we will no longer be
serving meals through Kids Kitchen,
The Food Depot is committed to its
primary mission of providing families
access to nutritious food through our
variety of other hunger-relief
programs in Santa Fe County and
across Northern New Mexico.

I Enriqueta Granados packs milk for after-
school programs.

Within Santa Fe Public Schools, we
will continue to support our network
of fifteen school-based pantries, and
we are confident that the
implementation of universal school
meals, other nonprofit programs,
and other state level children’s
feeding programs will fill the gap
created by the loss of Kids Kitchen.

The Food Depot staff and leadership
are proud of the meals prepared by
Kids Kitchen staff and commend
their dedication to feeding our
community's children.

I Lead Cook Joel Villegas guides staff as they
prepare breakfast for students.

I Sandra Aguilar prepares beef and broccoli at
Kids Kitchen.

“I'm so proud of everything
the Kids Kitchen staff
accomplished. They made a
real difference in the lives of
so many kids, and I'm so
grateful for their hard

work.” - Kids Kitchen Executive

Chef Russell Johnson

Kids Kitchen
Meal Impact

16,827 meals prepared
7,466 meals served

129,851 meals prepared

11,025 meals prepared

103,090 meals prepared




Road Trip

If you travel up Interstate 25 from
Santa Fe to Raton, you'll not only
experience some of the most
beautiful landscapes but also a
multitude of communities with a
history of partnering with The Food
Depot to feed their neighbors.

Many rural towns and villages in
Northern New Mexico do not have
access to a grocery store or any
nonprofit partner agencies available
to provide access to groceries for
their community.

This is where The Food Depot’s
Mobile Food Pantry Program
(MFP) steps in. There are sixteen
MFP sites funded by The Food
Depot across Northern New Mexico,

On a beautiful day in March, Agency
Partnerships Coordinator Brooke
Minnich took the trip up I-25 herself
to visit two of the Mobile Food
Pantries in Colfax County: Cimarron
and Maxwell. "Site visits are an
amazing opportunity to connect
with our partners face-to-face, to
build trust, and to get to know our
communities!” Brooke shares.

Tammy, Frank, and Thibodeaux provide food
for their neighbors in Maxwell.

Each Mobile Food Pantry location
distributes food once per month,
and the entire process is organized
by a team of volunteers. In the
village of Maxwell, this force of
nature is Tammy and her trusty
dog, Thibodeaux. For Tammy, food
is essential. Over 20 years ago, she
found herself in line for food at the
Springer MFP. Immediately,

“l knew people in my
community needed help too,
and | was going to get good
food boxes for Maxwell.”

Tammy has succeeded; today her
neighbors look forward to picking up
three bags of pantry goods, produce
and proteins containing apples,
oranges, pears, frozen shrimp,

canned goods, beans, pasta, and
tomato sauce.

Twenty-one households enter the
church in the first thirty minutes.
Tammy greets everyone by name,
and one neighbor brings a dog treat
for Thibodeaux. People take time to
visit and support one another. When
asked how the groceries help, one
woman shares that the extra food
bags help her continue to eat after
limited social security funds run out.
Overall, Tammy is proud of the food
she can provide for her little corner
of heaven: “Maxwell is the prettiest
corner of New Mexico, and it'’s my
home.”

A similar feeling of community
support is evident thirty minutes
away at the Cimarron Mobile
Food Pantry, organized by Esther
and Carlos Arguello and their
friend Danny. The Arguellos have
been married for over sixty years,
and for the last fifteen years, they
have been a food distribution team
in Cimarron. “We like visiting with
the people,” says Esther, “and we call
to check on someone if they do not
come to pick up food.”

The Arguellos and Danny volunteer their time
in Cimarron, NM.

Esther, Carlos, and Danny were born
and raised in the area, so they know
firsthand how difficult it is to find
fresh produce in rural towns like
Maxwell and Cimarron.

Esther explains, “People drive
over fifty miles to Taos to
get groceries. We have one
very small grocery store in
town, so it helps so much
when The Food Depot

”

With groceries and distribution
resources provided by The Food
Depot, Tammy, Esther, Carlos,
Danny, and the dozens of other
dedicated MFP volunteers embody
the vision of healthy, accessible food
for every community in New Mexico,
from the Rockies to the plains.

Agency Partnerships Coordinator Brooke
Minnich visits MFPs and partner agencies in
person.
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The Growing Demand of Hunger

Christmas has come early this year
for Fred Santistevan, a longtime
driver for The Food Depot. “I'm so
excited,” he shares.

I Fred Santistevan will use his new truck to
deliver even more fresh produce across
Northern New Mexico.

“My deliveries will be safer and I'll be
able to bring even more produce to
remote mountain communities like
Questa.” The focus of Fred's joy is a
brand new Kenworth tandem axle
box truck, one of the many recent
updates to The Food Depot’s
operational capabilities.

In 2022, The Food Depot
distributed over 10 million
pounds of food through
its programs and partner
agencies, a remarkable
feat that would not have
been possible without

the operations and
distributions teams.

Every can of beans, bag of potatoes,
or pallet of apples must be checked
in, weighed, and verified before
being loaded onto pallet racks or
into the fridge and freezer. Staff
members create lists of available
food items for partner agencies,
prepare orders for drivers, and load
pallets onto trucks. Last year,
distribution teams traveled over
162,000 miles, bringing food to
schools in Santa Fe and Rio Arriba
and to communities throughout
Northern New Mexico, both large
and small.

Jerry Wagner, Distribution Manager,
believes The Food Depot has an
obligation to provide access to more
produce and protein while ensuring
the safety of its drivers. Both are
crucial for programmatic growth.
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Expanding Fleet
Helps Distribute
More Food

I Celebrating the new vehicles in The Food
Depot’s fleet that includes more than 30
vehicles.

“We have the produce and the food,
but our current vehicles just can’t
handle the weight of more produce.
Our current semis can only take
12,000 pounds of food. Fred’s new
truck can take over 33,000 pounds
of food. That’s a huge difference.”
Jerry knows firsthand since he started
at The Food Depot over 10 years ago
as a driver himself.

making it easier for employees to
move and store millions of food
items quickly. A new Cram-A-Lot
trash compactor holds 15 yards of
compacted trash, keeping the food
bank clean and safe.

This summer The Food Depot’s fleet
is expanding in other ways to meet
the growing demands of hunger
relief. Four 2023 Ford Explorers and
two Ford F-150s will allow employees
to travel safely to distributions
throughout Northern New Mexico.
Transit vans will serve as mobile
Navigation offices at distributions,
providing a comfortable and
confidential space for clients to
receive wraparound services.

I Scott Alexander admires the new outdoor
forklift, part of many new updates to The
Food Depot.

New pallet jacks, an indoor and
outdoor forklift, and a scissor lift are
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I New warehouse equipment will make moving
food easier than ever.

For Inventory Control Coordinator
Ashlynn Montoya, the scissor lift is
the most exciting change.

“Inventory has always been difficult
with the fork lift,” she explained.

“Now I can save time and
feel safer as I keep track of
the thousands of items in
the warehouse.”

The most noticeable addition to
The Food Depot, however, is the
brand new fridge in the parking lot.
Prior to the new refrigerator, The
Food Depot rented up to four
refrigerated trucks to store produce.

I The new outdoor fridge can hold up to three
semi trucks of fresh food.

New Equipment

Provides Safety for
Employees and Improved
Food Storage

I Scott Alexander cuts the ribbon on the new
outdoor fridge.
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I Employees and volunteers celebrate the opening of the new fridge.

The new fridge stores
more produce for a longer
period, up to three semi's
full of produce.

An Airocide air purifier kills bacteria,
extending the life of fresh fruits
and vegetables for at least three
weeks, while wi-fi enabled
temperature control ensures that
food is kept at the most accurate
temperatures.

Scott Alexander, the Director of
Warehouse Operations, is thrilled
about the upgrades to The Food
Depot. “People do not have access to
fresh produce in so many areas we
serve. In the fifteen years I've been
here, we have never really been able
to take produce when and how we
really wanted to. These upgrades
will save us money for sure. But,
even better, the truck helps us bring
more water and food at a time into

certain areas than we ever could
with our current semis.”

The Food Depot staff extends their
appreciation to the office of
Governor Michelle Lujan Grisham,
whose Food Security Grant
provided funding for many of the
new vehicles and to the Abram and
Ray Kaplan Foundation for their
$50,000 capital grant for the
outdoor refrigerator. Thank you!

I Jill Dixon and Billie Secular show off produce
during the fridge ribbon cutting.
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LANL Employees Continue their
Tremendous Support of The
Food Depot

The Los Alamos National
Laboratory (LANL) spring food
drive is a yearly opportunity for
employees to show their support
for healthy New Mexico
communities.

In 2023, employees supported The
Food Depot more than ever with
multiple weekends of volunteer
crews, an impressive food drive,
and significant financial
contributions.

“LANL’s generosity feeds
our community,” says Jill
Dixon, Deputy Director.

I Thomas Mason, director of LANL, prepares
bags for Stamp Out Hunger with fellow lab
volunteers.

o S
o

Employees and their families volunteered
throughout the spring.

"' It:!

“Their years of employee-led food
and fund drives have made a lasting
impact on food insecurity in
Northern New Mexico. The Food
Depot is grateful for their continued
energy and support.”

I Packing over 4,000 pounds of macaroni in a
single day!
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I 12,000 Stamp Out Hunger food drive bags were prepared in April.

Between March and April, more than
120 individual LANL employees
volunteered at The Food Depot
warehouse in Santa Fe.

LANL employees were also vital in
the preparation for the Stamp Out
Hunger letter carrier food drive.
Three groups of volunteers stapled
and packaged almost

=7 12,000 individual paper
bags to put in mailboxes.

Along with the valuable gift
of time, LANL employees
have given over 573,000 to
The Food Depot’s hunger
relief efforts in 2023. The
2023 food drive was also a

N great success, with over

I Six different groups of employees volunteered

at The Food Depot during the lab’s spring drive.

Volunteers packed
approximately

« 7,000 pounds of
macaroni noodles

« 2,000 pounds of
pinto beans

« 7 pallets of pantry bags

3,200 pounds of pantry
staples donated to The Food Depot.
These resources will be used across
Northern New Mexico to create a
healthy community for all people.




The Heart of
Hunger Relief:

Briana Coriz is part of the External
Dosimetry Team at Los Alamos
National Laboratory. The Food Depot
sat down with Briana to learn why
she is passionate about healthy,
hunger-free communities.

What brought you to The Food
Depot?

After volunteering with LANL at The
Food Depot Pantry in Los Alamos, |
made my own volunteer profile and
began helping at Casita de Comida.

Why do you want to be a part of
creating healthy communities for
all New Mexicans?

Right now, so many people only
have access to cheap fast food,
which is not healthy for them. When |
saw The Food Depot was giving out
fresh, good food to so many people
who need it, | wanted to be part of

Briana and Nikki Foster at The Food Depot
pantry Los Alamos, where she assists with
client registration.

Briana at Casita de Comida in Espafola.

an organization that provides this
food in such an easy way.

You live near Espariola and
volunteer at Casita de Comida. Tell
us about this experience:

| know families that actually go shop
at the store, so | see how much it’s
helping people in my community.
The Food Depot provides the
resources without requiring
documentation or a computer.
Everything is so easy, especially for
seniors. The food is healthy and
people can choose to take home
what they need.

Share a volunteering memory that
will always stay with you:

Even though the weather was so cold
at my first distribution, the people
were so warm and friendly. My job
that day was simple, just writing on
windshields, but people were so
thankful. | knew | was making an
impact and | felt like part of a
community after so much separation
during COVID.

New Development
Director Joins
The Food Depot

The Food Depot is excited to
welcome Germaine Mitchell as
the Development Director. As a
member of the leadership team,
Germaine will oversee the food
bank’s development operation;
in addition to leading legacy,
foundations, corporate, and
individual giving initiatives.

Throughout her 32-year
fundraising career, she has
inspired individuals and
charitable partners to invest
millions in impactful causes.

“l am extremely excited to join
The Food Depot,” Germaine
shared. “I recognize that there is
not a single path to alleviating
systemic causes of food
insecurity, but through
philanthropy, we can deliver
direct and measurable outcomes
that foster ways in which
individuals and charitable
community partners can give of
their time, money and expertise
to overcome food insecurity.”
Germaine most recently served as
the Business Partner and
Government Relations Specialist
for DreamSpring. She has served
as the Director of Development

for Father Flanagan’s Boys Town, the
Louisiana Coalition to Restore Coastal
Louisiana, the Little Sisters of the Poor,
Rocky Mountain Youth Corps and
Solace Crisis Treatment Center.

Germaine has been an active member
of the Association for Fundraising
Professionals for 22 years and she’s
now a member of their Foundation
Board. She has been an active Rotarian
for 18 years. In New Mexico, Germaine
serves on the Boards of; the Crisis
Center of Northern New Mexico, New
Mexico Humanities Council, Taos Educa-
tion and Career Center and Taos Alive.

Germaine is a native of New Orleans,
Louisiana. She earned her BS in
Pre-Medicine from Texas Christian
University, a Non Profit Management
degree from the University of New
Orleans, and a Corporate Paralegal
Studies degree (with honors) from the
Professional Career Development
Institute in Atlanta, Georgia. In 2015,
Germaine officially made New Mexico
her permanent place of residency.

“Germaine brings a wealth of
knowledge and skills to The Food
Depot, and we are honored to have
her be a part of our vision," shared
Sherry Hooper, Executive Director.



The Food Depot’s Commitment to the
Freshest Food for Our Communities

Each year, 119 billion pounds of
food are wasted in the United
States, equating to 130 billion meals
and more than $408 billion in food
thrown away annually.

At The Food Depot, food rescue
involves collecting high-quality food
that would otherwise go to waste
and distributing it to people facing
food insecurity. To ensure the
organization is rescuing food and
distributing fresh and healthy food
to clients, an employee-led
committee was formed this year
known as the Date Extension
Education Program Committee
(DEEP).

Unopened jams and jellies can be safe to eat
up to 18 months after the best by date.

The DEEP committee is aligned with
the first goal of The Food Depot’s
strategic plan, which is to provide
healthy food in respectful and
dignified ways to the diverse range
of people experiencing food
insecurity.

Employees and volunteers must determine if
donated food is still safe to eat.

To ensure that food distributed by
The Food Depot is safe to eat, the
DEEP committee began with its own

, specifically in
date extensions. In early May, a
staff-wide training was held to
ensure that every employee felt
confident when distributing food.
The training covered topics such as
USDA dating terms (such as "best by"
and "sell by"), how long different
foods are safe to eat after the best by
date, and how to speak confidently
to clients if questions about date
extensions arise. The DEEP
committee plans to work next on a
date extension training program for
volunteers and partner agencies
while updating food rescue signage
around the warehouse.

If you have questions about how
long your food is safe to eat, check
out the FoodKeeper App from the
US Department of Agriculture at

WASTE IT
OR
TASTEIT

~
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to see how
well you know the recommended
date extensions for these
unopened food items typically
found in your pantry.

For more information, download USDA’s
FoodKeeper App or visit

Every year, 40% of all food in the United
States is wasted, and food date labels are a significant contributor to
this waste. Aside from infant formula, there are no federal regulations in
the United States for date extensions. Manufacturers create sell-by,
best-by, and expiration dates as guides to understand how long items
should taste freshest or be displayed in the store.

1. Peanut butter can be safe to
eat for how many months
after the use-by date?

a. 6 months
b. 12 months
C. 24 months

2. Crackers can be safe to eat for
how long after the use-by
date?

a. 8 months
b. 10 months
c. 12 months

3. Applesauce can be safe to eat
for how long after the use-by
date?

a. 6 months
b. 12 months
c. 18 months

4. Rice or dried pasta can be safe
to eat for how long after the
use-by date?

a. 6 months

b. 1 year
C. 2 years

5. Honey can be safe to eat for
how long after the use-by
date?

a. 1 year
b. 2 years
C. 3 years

6. Canned vegetables can be safe
to eat for how long after the
use-by date?

a. 24 months
b. 48 months
€. 60 months

According to the
USDA, most canned goods are safe
indefinitely. Canned goods will last
for years, as long as the can itself is
in good condition (no rust, dents,
or swelling).
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The Time to Speak Up

for the
a

Every five years, your members of
Congress must vote on The United
States Farm Bill, a comprehensive
piece of legislation that governs
agricultural, conservation, and food
policy across our country. The largest
title, or section, of the farm bill
governs federal nutrition programs
such as the Supplemental Nutrition
Assistance Program (SNAP) and The
Emergency Food Assistance Program
(TEFAP).

The Food Depot is asking you to
speak up for a Farm Bill that will truly
support our work toward a healthy,
hunger-free New Mexico.

«  Protect and expand SNAP,
America's largest and most
effective hunger-relief program.
Over 25% of New Mexico's
population benefits from SNAP.

« Increase the culturally-
appropriate options and
nutritional value of the foods for
The Emergency Food Assistance
Program (TEFAP), a federal
nutrition program that moves
food from farms to food banks to
people facing food insecurity.

« Enable tribal governments to
administer all federal nutrition
programs in their areas of
jurisdiction. Food sovereignty is a
right for all communities.

is Now

Act now to make sure the
2023 Farm Bills works to
create healthy, hunger-free
communities across the
United States.

The Food Depot

1023 FARM BILL PRIORITIES

T ol S Wi iy g e st b b = S M.

Explore The Food Depot’s full list of
priorities for The 2023 Farm Bill by
scanning the QR code with your
phone or visiting
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Women Employees!

Female employees gather for
a photo at the start of
Women's History Month

Jawmes and Jerowme
Sauchez
Load vehicles at

The Food Depot Pantry
at Siler Road
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