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Background

Food Connection was built to solve a specific gap within “organics management”,
most food recovery systems are optimized for shelf-stable groceries and raw
ingredients, while chef-prepared meals are ultra-perishable and require a fast cold-
chain, repacking workflows, and immediate distribution capacity. Food Connection’s
model rescues these time-sensitive meals and redistributes them rapidly to nourish
people, keeping edible food at the top of the EPA Wasted Food Scale (“Donate”) and
away from disposal.

Program Structure and Components

Food Connection’s core innovation is upstream capture. They operate a logistics and
cold-chain system designed to recover ultra-perishable prepared meals, one of the
most time- and temperature-sensitive categories in the food system. Rather than
focusing only on redistribution, their model builds donor-ready collection through
predictable pickup coordination, rapid chilling and repacking workflows, cold-chain
transport, and documentation that makes prepared-food donation feasible for busy
institutional kitchens. Distribution outcomes are the downstream proof that this
collection system is working.

How Materials are Managed

Meals are picked up from hospitality, institutional, and event kitchens; rapidly chilled
or maintained under cold-chain conditions; repacked and labeled; and delivered
within 24—-48 hours whenever feasible, reflecting the safety and quality needs of
prepared food recovery.

Prepared food recovery differs from many donation models because of its narrow
time and temperature windows. Food Connection maintains cold-chain procedures,
staging workflows, and route coordination designed specifically for ultra-perishable
meals. Freezing capacity is also used strategically for operational efficiency and surge
management (for example, storing meals to maintain supply during weather
disruptions or unexpected spikes in need).

Lessons Learned

Partner alignment matters as much as donor supply. The more structured the
communication and expectations across partners, the less edible food is lost to
timing/storage barriers.
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