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Rescuing Leftover Cuisine Massachusetts

RLC is a non-profi t organization that provides
a volunteer platform to bridge the gap between

nut r i t ious surp lus prepared food f rom businesses
and local soup kitchens, shelters and
other human serv ice organi zations.

In 2017, over 40,000 pounds of th i s food accounted
for over 30,000 meals for th ose in need th roughout

Massachusetts, th anks to th e collaboration of

our food donors, volunteers & rec ip ients.



• There is a high demand for th is food:

•In addit ion to our homeless and hungry populat ion, 
nearly 1 in 10 households is experiencing some level

• of food insecuri ty in Massachusetts…and 1 in 6 in
the Uni ted States. More and more people are rely ing
on surplus prepared food donation to make ends
meet.

• One healthy meal is approximately 1.25 pounds.

Why Donate Prepared Food?

“In c reasi n g th e ef f i c ien cy o f our food system r eq u ir es col laborat i ve
eff or t s by businesses, gove rnments and consumers.”

- The Natural Resources Defense Council
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Our guests range from full-time working women who still cannot make ends meet for their

families to women living in shelters, cars, or simply on the streets. On an average morning, 

we serve women on their way to work in scrubs, guests who literally only have the clothes 

on their back, and many guests who may feel ashamed because a sudden life event such as

family illness or separation that brought them through our door…Our guests are resilient,

inventive and determined to help their families thrive. Without food donors, these women

and their families would have one less resource and may have to resort to skipping meals…

Sharon Briggs, Rosie’s Place



RLCMA Food Donors
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Logistics
* We rescue food every day from reputable

establishments, including: The Westin Boston

Waterfront, Dig Inn, Pret A Manger and more.

We are proud to call them our partners.

* Food safety is our priority: We only accept

food from businesses or non-profits who have

followed ServSafe® guidelines to ensure that

the food has been properly handled. This

inc lu des: eating establ ishm ents, ho tels,

caterers and venues, as well as catered

business lunches and meetings.

* Law & Eligibility: Surplus fresh and prepared

food donation is easy, legal, ethical and safe,

thanks to the Emerson Act, a 1996 Federal
Law which protects all food

organizations from both civil

l iab i l i t y w hen donat ing or

donors and

and criminal

d i s t r ibu t ing

“apparently wholesome” food in “good faith.”



Pickups are so quick and convenient 

and we are enjoying donating so 

much food to our local non-profits! 

We also like how user-friendly the

website is, and how helpful everyone

from Rescuing Leftover Cuisine and

the volunteers/staff from Breakaway

Courier have been.

Chef Anthony Dicillo,

Westin Boston Waterfront Hotel



Benefits for our
Business Partners

* Convenience: Pickups may be scheduled for any day,

during any time frame, on a regular basis or sporadically.

* No limitations: We’ll pick up all food fit for consumption:

prepared, hot, frozen, unused, ingredients, etc. There is no

minimum requirement for donations.

* Swag: RLC provides PR for all of our generous Business

Partners. This includes Social Media and Newsletter

content; visibility on the RLC web site; and more.

* Loyalty: Businesses experience increased customer and

employee loyalty through company brand association with

the green and common sense social mission of RLC.

* Enhanced tax benefits: see next page for details.



Decreased Costs

Reduce your food disposal costs by donating

excess food that would have otherwise been

thrown out. Receive Enhanced Tax Benefits 

through IRC Section 170(e)(3). RLC Provides

our business partners with all of the

documentation needed for your accountant.

There is a $10 fee for each food pickup. 

For a l im i ted t ime, new Massachusetts

Partners may take advantage of unl im ited

p ickups for $100 per month for the f irst 6

months wi th RLC. Discounts are available

for mu lt ip le branches. This fee covers our

administrative costs and is usually offset by

the decreased costs and benef i ts noted
above. Many businesses report notable

annual savings as a result.



PREVENT

* Packaging

* Plate size

* Tray size

* Portion size
* Inventory

Management

RECOVER
* Donation

Infrastructure

* Storage &

Handling

* Rescuing

Leftover 

Cuisine

RECYCLE
« Composting

Infrastructure

LEADERSHIP

* Education

* Conversation

* Collaboration

Creating a responsible infrastructure
in your business cafeteria

and from catered lunches & events

* Inspired from 2016 ReFed (Rethink Food Waste Through Economics & Data) Executive Summary: A Roadmap to reduce US Food Waste by 20 Percent



Create your Food Donor account:

1. Visit: RescuingLeftoverCuisine.org/MA

2. Click: Sign Up to Donate Food

3. Create your user account
4. Send a high resolution file of your

business logo to:

dana@rescuingleftovercuisine.org

.

Sign in to schedule an Emergency Pickup:

1. Visit: RescuingLeftoverCuisine.org/MA
2. Click: Sign In to Donate Food with your

Username & Password.

3. Click: New Request
4. Fill out the brief form (takes less than a

minute) and click: Create Request.

5. Under additional instructions: please

provide all available day/time pickup

preferences.

Get Started

For Regularly Scheduled Pickups, please email Lauren Basler after creating your account so you

may discuss scheduling and logistics: boston@rescuingleftovercuisine.org. In this case, you will

not need to sign in to your account unless you need to schedule an additional Emergency Pickup.



We rely on the efforts of our

amazing volunteers

to transport quality surplus food.

Anyone can donate t ime, 

regularly or sporadically. Whether you’re

9 or 99, travel by 4 wheels, 2 wheels

or 2 feet, you can volunteer!

1. Visit RescuingLeftoverCuisine.org/MA

2. Click Volunteer

3. Create your user account

4. Go RescuingLeftoverCuisine.org/Calendar



RLC PROUDLY THANKS



This is what RLC Kindness looks like

Dana Siles

New England Coordinator

dana@rescuingleftovercuisine.org

Lauren Basler

Boston Branch Head

boston@rescuingleftovercuisine.org

RescuingLeftoverCuisine.org/MA
#RescuingLeftoverCuisine #RLCMA


