


The Teaching Kitchen  
Five Year Plan 

 
→ Transform 500 nonprofit 

organizations serving 40 million 
meals annually to a farm-to-
institution model. 
 

→ Increase the amount of fresh, local 
food served to low-income New 
Yorkers by 9 million pounds annually. 

 
 



Lenox Hill Neighborhood House 
Lenox Hill Neighborhood House is a 122-year-old settlement house founded in 
1894 as a kindergarten for immigrant children.  The Neighborhood House now 
serves 15,000 individuals and families in need each year through a wide array 
of effective and integrated services—social, educational, legal, housing, 
health, mental health, nutritional and fitness.  
 
 
 
 
 
 
 
 
We have been feeding clients since 1894 and now provide 400,000 healthy 
meals a year in our two senior centers, Head Start program, Women’s Mental 
Health Shelter, after school program, summer camp and day program for older 
adults with late-stage dementia. We prepare and serve 365 days a year in our 
two state-of-the-art kitchens. 

 



 
 
 
 
 
 
 
 
 
In 2011, Lenox Hill Neighborhood House hired its first Executive 
Chef.  The new Executive Chef was given a mandate to: 

• Make meals healthier  
• Serve more fresh food 
• Serve more local food 

Farm-to-Institution: Background 



Farm-to-Institution: Five Years Later 

 Lenox Hill Neighborhood House prepares and serves 400,000 healthy and 
delicious meals each year 

 Almost everything made from scratch 
 More plant-based meals  
 More than 90% fresh food (30-40% local) 
 Regional grains 
 Sustainable fish; some local meat 
 More sustainable: composting, no disposables 
 CSA Food Box Program with GrowNYC 
 Expanded Health and Wellness programming 
 Culinary Internships for clients 
 Green Roof and Garden 
 27% vegetarian meals for lunch and dinner 



Client and Staff Engagement 

• SNAP screening and application assistance by our 20-member 
Legal Advocacy Department, social workers and case managers 

• Health Bucks screening and application assistance 
• GrowNYC Summer and Winter Food Box Program 
• Staff-led trips to farmers’ markets 
• Cooking demonstrations 
• Nutrition workshops and one-on-one nutrition consultations 
• Graduate Nutrition Interns from Columbia and NYU  
• Focus groups with clients 
• Gardening classes 
• Celebrity Chefs 
• “Local, Organic and Sustainable” blackboard with provenance of 

ingredients 
 



Culinary Internships for Clients 

• Early Childhood Center: adults of children in our Early 
Childhood Center 

• Women’s Mental Health Shelter: homeless women 
living in our mental health shelter 



New York City Institutional Meals 

 • 250 million institutional meals funded by New 
York City through multiple agencies each year. 

• Of these, 188 million meals are served by 
Department of Education and Department of 
Corrections. 

• More than 40 million meals served by an 
estimated 500 nonprofit organizations serving 
low-income New Yorkers through Head Start 
programs, senior centers, homeless shelters, 
supportive housing residences and more. 



Lenox Hill Neighborhood House Funding:  
Experience with Food Requirements 

We serve meals to clients in programs that receive funding from: 
 NYC Department of Homeless Services 
 NYC Department of Education 
 NYC Department for the Aging 
 NYC Department of Health and Mental Hygiene 
 NYS Child and Adult Care Food Program 
 US Administration for Children and Families 
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Small changes: BIG impact – sugar 

 



255 tons 
       = 
21 trucks 



Lenox Hill 
Neighborhood House  
orders 1,000 bushels 
of New York State 
apples each year. 



 
 
With Food Hub, Premium Produce May Reach More  
New Yorkers’ Plates 
By WINNIE HU SEPT. 5, 2016 

  
 
 
 
 
 
 
 
 
 
 
 
  
 
Lunches at a senior center on the Upper East Side of Manhattan come with organic kale, vine-ripened tomatoes and freshly plucked 
summer squash — all grown not that far away in the Hudson Valley. 
 
For a suggested donation of $1.50, regulars at the center operated by the Lenox Hill Neighborhood House can feast on a bounty of 
vegetables and fruits from the same local farms that supply fancy restaurants like Gramercy Tavern, Craft and Bouley. 
 
 

http://www.lenoxhill.org/
http://www.lenoxhill.org/


“It’s very satisfying,” said Antonio Perez, 71, who retired as a laundry 
worker at the Four Seasons Hotel in Midtown and recently tried zucchini 
for the first time. 
 
Arugula and bok choy are not just for food connoisseurs anymore. There 
is a growing appetite for fresh, local, high-quality produce in New York 
City at places such as senior centers, schools and soup kitchens, as the 
benefits of such foods have been embraced beyond the walls of artisanal 
restaurants and health food stores. 
 
In recent years, initiatives have aimed to get fresh produce onto more 
dinner plates, particularly those of low income residents who cannot 
afford to shop at, say, Whole Foods. 
 
Now the city is going to get a new $20 million food hub to support these 
efforts. The New York State Greenmarket Regional Food Hub, which was 
announced last month by Gov. Andrew M. Cuomo, will be based in a 
75,000-square-foot warehouse operated by GrowNYC, a nonprofit that 
also runs the city’s greenmarkets. It will be used to distribute fresh 
produce from local farmers directly to community institutions and 
programs, restaurants and other places that are typically too big to buy 
piecemeal at local farmers markets and too small to purchase in bulk 
from commercial food suppliers. 
 
Last year, GrowNYC distributed more than 2.5 million pounds of fresh 
produce through a wholesale produce delivery service that it started in 
2012 in a rented warehouse, up from 500,000 pounds the first year. It 
has turned down requests from dozens of community groups because its 
5,000-square-foot warehouse is packed to capacity.  
 
Marcel Van Ooyen, the president and chief executive of GrowNYC, said 
the new food hub would allow it to “dramatically increase the number of 
farmers we support and New Yorkers we help feed.”  
 
The greenmarket food hub will be built on 300 acres of city-owned land 
in the Hunts Point neighborhood in the Bronx, which already serves as 
one of the nation’s largest food distribution centers with existing 
produce, fish and meat markets.  
 

Maria Torres-Springer, president and chief executive of the city’s 
Economic Development Corporation, said the new hub would expand 
and strengthen the food distribution system. In addition, city officials 
are investing more than $150 million on other improvements to the 
Hunts Point food distribution center over the next decade, including 
modernizing the existing markets and improving transportation lines. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
The city is feeding more people than ever, and its population of 8.5 
million has never been larger. But while organic broccoli and fresh 
peaches may be regularly eaten at many dining tables, they remain out of 
reach for poor New Yorkers. Advocates have estimated that 1.4 million 
city residents live in households that cannot afford to buy enough food, 
let alone premium produce. 
 
“There is a stereotype that low-income people don’t want healthy food, 
so all we need to do is fill their bellies so they don’t starve,” said Joel 
Berg, the chief executive of Hunger Free America, a nonprofit that was 
formerly called the New York City Coalition Against Hunger. 
 

http://www.hungerfreeamerica.org/


City Harvest, a hunger-relief organization that collects and delivers food 
to 500 soup kitchens, food pantries and programs, has teamed  
up with community groups in the past three years to give out fresh 
produce to residents in poor neighborhoods, including Harlem and the 
Brooklyn neighborhoods of Crown Heights and East New York. In total, 
it expects to distribute a record 55 million pounds of food in the 2017 
fiscal year, up from 30 million pounds five years ago. More than half of 
this year’s food donations will consist of fresh produce. 
 
Barbara Turk, the city’s director of food policy, said city officials were 
working to increase access to fresh produce by expanding programs like 
Health Bucks, which provides money to food stamp recipients who shop 
at farmers markets. “The single largest barrier to accessing healthy food 
is economic,” Ms. Turk said. “It’s having enough money.”  
 
The kitchen at the Lenox Hill Neighborhood House produces an average 
of 1,350 meals a day for two senior centers, an early childhood program 
for low-income families and a shelter for homeless women with a 
history of mental illness. A blackboard near the entrance of the larger of 
the two senior centers, at 70th Street and First Avenue, lists the fresh 
local produce that will be served for the week. 
 
Lynn Loflin, a chef who owns an organic vegetable farm in the Catskills, 
was hired in 2011 to overhaul a menu that was heavy on meats and 
processed foods and light on vegetables. She started by replacing frozen 
broccoli for the fresh kind and preparing locally produced polenta and 
basmati rice instead of baked potatoes. 
Ms. Loflin also cut meat servings nearly in half, to six or seven ounces — 
to the dismay of many. “It was very unpopular,” she conceded. “They 
were very happy with a large meat portion.” 
 
Soon, dishes like vegetable biryani were replacing standbys like cheese 
lasagna — which Ms. Loflin described as a “vegetarian dish” with no 
actual vegetables — and Uncle Ben’s rice. Then there were homemade 
muffins and granola, and salad dressings like a beet vinaigrette and 
ranch made from yogurt. She enlisted GrowNYC to supply local produce 
and grains at affordable prices. 
 

Ms. Loflin said she was able to spend more money on the fresh produce 
and grains by spending less on meat. In 2015, Lenox Hill Neighborhood 
House started a training and technical assistance program, called the 
Teaching Kitchen, with Ms. Loflin at the helm, to share the lessons it 
had learned with other organizations as part of a growing “farm-to-
institution” movement in the city. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
The healthy meals have won over Jackie Pratt, a former medical 
assistant who cannot stomach old, overcooked vegetables. Before Ms. 
Loflin’s arrival, Ms. Pratt said she found the “mystery meat” and the 
salty, canned sides just too unappetizing. “Let’s say Army rations might 
have been more palatable,” she said. 
 
But now Ms. Pratt comes almost every day. If the food is not to her 
liking, she does not hesitate to let the kitchen know. After she 
complained that her salad was drowning in dressing, it was served on 
the side. 
 
“The food is markedly better,” Ms. Pratt said after a recent lunch of 
whole-wheat spaghetti with meat sauce and local organic broccoli. “It’s 
the difference between Tiffany’s and Woolworth’s.” 
 

http://topics.nytimes.com/top/reference/timestopics/subjects/f/food_banks/index.html?inline=nyt-classifier


GrowNYC Increasing Availability of Local Produce 



Barriers: Real and Perceived 
 
• We are understaffed 
• Our staff can’t or won’t make healthier, fresh food 
• The seniors won’t eat it 
• The kids won’t like it 
• Vendors don’t carry it 
• We can’t store it 
• We tried and it didn’t work (for a lot of reasons) 

 
 
 
 
 



$ 

#1 Reason Cited by Nonprofits for 
Not Serving More Fresh, Local Food 



 
 
 
 
The Teaching Kitchen Core Lessons 
• You can do farm-to-institution 

without raising costs 
• Effective change is incremental 



BAKED CHICKEN BREAST 
$3.30 PLATE COST 



BAKED CHICKEN THIGH 
$1.79 PLATE COST 



VEGETABLE BIRYANI 
$1.60 PLATE COST 



Areas of Assessment and Change Implementation 

 Menus and Recipes 
 Vendors and Ingredients 
 Facilities 
 Staff 



INGREDIENT TO 
CHANGE 

Frozen 
Broccoli to 

Fresh 

MENUS AND 
RECIPES 

WHICH RECIPE? 
Chicken Stir Fry 

COST 
$1.66/# fresh @ 60% yield 

$0.89/# frozen 

 
 VENDORS AND 

INGREDIENTS 

AVAILABILITY 
Year round 

UNIT SIZE 
25#/14 heads 

STAFF 

SKILLS 
knife, wash, steam 

NUMBER 
1 prep, 1 cook 

 

FACILITIES 

HEAVY EQUIPMENT 
sink, table, steamer 

SMALLWARES 
knives, colander, cutting 

board 

SPACE REQUIRED 
cases at delivery, worktable 

and sink space 

STORAGE 
walk-in refrigerator or break 

case into reach-in 



Management and Staff Engagement 

Transition staff to new work patterns and 
new ways of cooking 

 Identify individual staff skills and interests 
Professional development to build skills 
 Interns to build prep capacity and share 

skills 
 
 



The Teaching Kitchen Program Components 

• Farm-to-Institution Training: A two-day training in our auditorium, classrooms and 
kitchens for two staff members from each organization 

• The Teaching Kitchen Guidebook: A 100+ page, step-by-step resource  
• Site Visit: An initial site-visit to help staff assess their programs and facilities  
• Technical Assistance: 30 hours of technical assistance over one year 
• Farm-to-Institution Recipes: More than 200 healthy, delicious institutional recipes  
• Vendor Assistance: Assistance identifying vendors and bidding out fresh, local 

ingredients  
• Inventory and Recipe Systems Introduction: Overview of systems for record keeping 

and cost analysis 
• Client Program Materials and Surveys: Templates for client engagement 
• Ongoing Professional Development: Monthly workshops, cooking demos, train the 

trainer classes and more.  
• Web-based Resources: Online trainings, cooking demos, healthy food program 

materials, publications, peer-to-peer sharing, links, internships and job postings, 
message board, and blog. 

• Bilingual Support: Currently available in English and Spanish 



Participants To Date 
1.5 Million Meals 

BronxWorks 
Community Access 
Educational Alliance 
Henry Street Settlement 
Jacob A. Riis Neighborhood 
 Settlement 
Project Find 
Project Renewal 



 Farm-to-Institution: Recipe for Success  

1. Assess all aspects of your program 
2. Set attainable short-term goals 
3. Implement change slowly 
4. Engage staff and clients 
 
                   Repeat!   



The Teaching Kitchen  
Five Year Plan 

Train 500 NYC Nonprofits in 
our Farm-to-Institution Model 



What We Can Achieve 
→ Produce 40 million healthier, fresher and locally-sourced 

meals 
→ Increase the % of fresh produce nonprofits use to 90% 
→ Increase % of local food nonprofits use to 40% 
→ Increase use of local produce and grains by 9 million pounds 

annually 
→ Increase spending on local food by $10 million annually 
→ Strengthen New York’s farms, jobs, economy and environment  
→Help reduce the more than $12 billion New York spends on 

diet-related disease each year 
→ Create, inspire and support a community of people committed 

to health, food justice and sustainability 
→ Build in evaluation to demonstrate the scalability of a training 

model that could extend The Teaching Kitchen’s impact across 
the country 



The Teaching Kitchen  
Budget: Year One 

• Train 100 NYC Nonprofits Serving 8 Million Meals 
• Two-Day Intensive Farm-to-Institution Training  
• Site Visits and Assessments  
• The Teaching Kitchen Guidebook 
• One Year/30 Hours of Technical Assistance 
• 200 Recipes 
• Program Materials  and Client Surveys 
• Ongoing Professional Development  
• Web-Based Resources 
• Citywide Farm-to-Institution Community 

 $280,000 = $2,800 per organization  
= 3.5¢ per meal 



Lynn Loflin, Teaching Kitchen Chef – lloflin@lenoxhill.org 
Robert Dziekonski, Executive Chef – rdziekonski@lenoxhill.org 
Steven Kanhai, Sous Chef – skanhai@lenoxhill.org  
Brad Moore, PhD, Research and Partnerships Manager – bmoore@lenoxhill.org 
David French, Director of Foundation Relations – dfrench@lenoxhill.org 
Warren Scharf, Executive Director – wscharf@lenoxhill.org  
 

www.lenoxhill.org 
 

mailto:lloflin@lenoxhill.org
mailto:rdziekonski@lenoxhill.org
mailto:skanhai@lenoxhill.org
mailto:bmoore@lenoxhill.org
mailto:dfrench@lenoxhill.org
mailto:wscharf@lenoxhill.org
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