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About BronxWorks: BronxWorks is a multi-service organization 

and settlement house that was founded in 1972. Our mission is to 

help individuals and families improve their economic and social 

wellbeing. From toddlers to seniors, we feed, shelter, teach, and 

support our neighbors to build a stronger community. Our staff 

reflects the diversity of the people we serve and speak more than 

15 languages. Each year BronxWorks assists over 40,000 Bronx 

residents across 33 locations.  

Feeding is core to the BronxWorks mission: 

 BronxWorks served about 487,500 meals in 2015 and fed about 1,800 persons including children, youth, 

working age adults, and seniors. 

 BronxWorks’ 4 pantry sites distributed 6,950 nutritionally-balanced pantry bags to food insecure Bronxites in 

2015, including seniors and people living with HIV/AIDS. 

 Our SNAP program helped about 2,200 households with about 6,600 children obtain $6.8 million worth of 

Food Stamps in 2015. 

How BronxWorks is changing the food system in the Bronx: Moving beyond ensuring that Bronx residents have 

access to enough food, BronxWorks has led the borough in the fight towards a more equitable food system through 

our innovative community-level work. 

Farm-to-Institution – In 2015, the kitchen at the Carolyn McLaughlin Community Center (CMCC), which prepares 

about half of all the meals served throughout the agency, began a Farm-to-Institution project to incorporate more 

local and sustainable foods into the program. The menu now features more variety in the fresh vegetables served 

and includes Meatless Monday. Meals are culturally-appropriate for our program participants and clients of diverse 

cultural backgrounds including Latin American, African, and South Asian. We use high quality, fresh ingredients and 

source local/regional produce through GrowNYC’s Greenmarket, Co helping to support the local food system. We 

also incorporate herbs and produce grown on our rooftop garden. 

Because developing healthy eating habits early on is so important, BronxWorks partners with the NYC Department of 

Health and Mental Hygiene (DOHMH) to implement the Farm-to-Preschool program at the Early Childhood Learning 

Center at CMCC. On our rooftop garden, children learn where their food comes from and in the classroom they learn 

to try new, healthy foods through cooking activities. Parents get involved through weekly nutrition and cooking 

workshops conducted in concert with Fresh Food Box distribution.  

Fresh Food Box – We have partnered with Grow NYC’s Fresh Food Box which offers an affordably-priced weekly food 

share at two BronxWorks sites. The program operates year-round at CMCC and July through November at the 

Bronxchester Houses. Each box is $12 and consists of 8-10 fresh fruits and vegetables. Grow NYC accepts cash, credit, 

debit, EBT and Health Bucks. At the Bronxchester location, BronxWorks provides cooking demonstrations and 

nutrition education activities for customers during food box distribution to promote the program and educate the 

community on healthy foods. Customers receive Health Bucks ($2 coupons) for participating. 
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HYPHEN Project – With the generous support of the Levitt Foundation, BronxWorks’ youth food justice project 

empowers youth to advocate for a better food system. Now in its fourth year, HYPHEN Project youth participants 

have worked in community gardens to grow healthy food; learned how to prepare healthy food and shared their 

knowledge with their peers and community; and had the opportunity to improve their food environment by selling 

healthy food to the community in a farmers market and in partner bodegas. The BronxWorks Veggiecators, peer-

educators, have been trained to deliver workshops to younger children and community members. 

Los Amigos de Moore – Los Amigos de Moore are a group of senior volunteers from the E. Robert Moore Senior 

Center who lead a gardening project where they grow fresh herbs and produce. Los Amigos also engage their peers 

and community members through hosting educational “Food Talk” discussions and cooking demonstrations that 

explore their cultural foods while promoting healthy lifestyles. 

Healthy & Livable Mott Haven Partnership: BronxWorks is the lead organization in the New York Community Trust- 

funded Healthy and Livable Mott Haven Partnership. We are working in Mott Haven with multi-sectoral partners to 

collaboratively increase access to and awareness of healthy food, physical activity, and open spaces.  

BronxWorks Shop Healthy –The BronxWorks Shop Healthy Team, made up of BronxWorks staff, clients, and 

participants, assists three partner bodegas in meeting NYC DOHMH Shop Healthy Criteria by planning promotional 

activities and providing technical assistance. We have also partnered with City Harvest’s Healthy Retail Team to help 

our partner stores promote the selling of more fruits and vegetables. Our HYPHEN Project participants are furthering 

the work by selling Grab ‘n’ Go Mini-Meals through the FamilyCook Productions CHEFS for Change program in our 

partner stores.  

Community Food Tours – BronxWorks’ Community Food Tour Series educates Mott Haven residents about farmers 

markets, grocery stores, community gardens, restaurants, and emergency food distribution sites. Tours aim to raise 

awareness of healthy food resources and increase knowledge and skills in accessing, purchasing, and preparing 

healthy foods. Tour participants learn how to select healthy foods available at the site, learn tips for eating well on a 

budget, and receive incentives such as Health Bucks and gift cards to encourage the purchase of healthy foods.  

Farmers Market Promotion – BronxWorks partners with farmers markets in Mott Haven to drive demand and ensure 

that the markets thrive. We fund cooking demonstrations at the Harvest Home St. Mary’s Park Farmers Market and 

sponsor the EBT machine at the Mott Haven Farmers Market. Through our Community Food Tours, we bring 

community residents on shopping trips. Youth from the HYPHEN Project also have a chance to help promote the 

farmers market by providing healthy recipe tastings. 


