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What is Food Rescue??

Food rescue (also called food recovery) is the 

practice of safely retrieving edible food that 

would otherwise go to waste, and distributing 

it to those in need. (The recovered food is 

edible, but cannot be sold.)



Food Insecurity 

Why is it important?

People who experience food insecurity :
• Are forced to buy cheaper food to pay for other things 

(such as rent or heat)

• Often have to go without fresh fruit and vegetables

• Use special food grants or food banks

People are more likely to experience food insecurity in 

NZ if:
• They have a low household (disposable) income 

• They live in a neighbourhood deprivation

• Are dependent on government subsidies

• Are a female solo parent

• Are Maori or Pacific ethnicity



Food Waste

Why is it important?
At the same time New Zealand produces annually: 

103,000

$568 

million

50,000 -

80,000

tonnes of food waste

worth

That could feed

New Zealanders

Reference: Reynolds, C.J.; Mirosa, M.; Clothier, B. New Zealand’s Food Waste: Estimating the Tonnes, Value, 

Calories and Resources Wasted.Agriculture 2016



What drives it? 

Increasing 

food cost

16 -17% 53%

The average New 

Zealander spends 16-

17% of income on food. 

Some families on low 

incomes and benefits 

spend up to 53% of 

their net income on 

basic healthy foods.*

Supermarkets have good selection and compete on price but are not 

always accessible to those without personal transport



The Food Rescue Model



NE W Z E AL AND - F O OD A C T  2 0 1 4

“The “Immunity of food donors” clause has helped alleviate concerns from some food donors. When I first approached 

potential food donors their primary reason for not donating surplus food was because they thought it was illegal to 

donate, that they would be liable if anyone got sick from and they would have no control over the food once it had left 

their control/possession. Once I explained to them about the law they often began donating (but not always - some just 

couldn’t trust the legislation).”

FoodRecovery Organiser CEO





Case Study - KiwiHarvest

Auckland and Dunedin branches (since 2012)

150 food donors

160 charities and community groups

Refrigerated vehicles & food safety trained 

personnel



KiwiHarvest Pillars

Rescue | Educate | 

Engage



Measurable Impacts

Produce
58%

Meat, dairy
6%

Ready meals
8%

Bread, bakery
7%

Groceries
18%

Beverages
3%



Measurable Impacts

1 million 

tonnes food 

diverted from 

landfill

Equivalent 

3,000,000

meals

In 5 years



Measurable Impacts

In 5 years

~$6 million of food reintroduced 

back into the community

Saved:

CO2 H2O   Kw (energy)



The True Impact



Changing behaviours



Valued Volunteers



Cooking for a Cause



Return on Investment



FOOD SAFETY IS KEY!

• To comply with the requirements of NZ Food Act 2014 

s12 (which is required for protection under s352), the 

following agreements and documents are in place to ensure 

the safety and suitability of the food collected, handled, 

transported and distributed:

• 1. Food Donor MOU

• 2. Food Safety and Handling Manual

• 3. Recipient Agency MOU







FOOD SAFETY AND HANDLING MANUAL

www.foodshare.com



RESEARCH - THE SOCIAL VALUE OF 
RESCUING FOOD, NOURISHING 

COMMUNITIES 

• For food donors, outcomes included “more involved relationships with community”, 

and “improved perceptions of corporate social responsibility”. Identified key outcomes 

for the financial donors included “key promotional opportunity” and “do something 

good”. 

• For recipient agencies, important outcomes were “greater volume of food” and 

“increased reach”. 

• Volunteers reported “meeting new people”, “a sense of accomplishment in helping 

others” and “learning new skills”. 

• There were also a number of nutritional and environmental outcomes for the wider 

community.

Mirosa, Miranda;  Mainvil, Louise;  Horne, Hayley;  Mangan-Walker, Ella.  British Food Journal 2016



Supermarket waste

• In 2014, Countdown donated more than $3.5 million of food or approximately 509 tonnes

• New World and Pak n Save (Foodstuffs) donate as well

• It’s common practice for stores to monitor sell-by dates closely and many stores ensure 

that food lines are utilised in their in-store bakeries and butcheries before the expiry date 

is reached, to reduce waste

And some waste isn’t fit for human consumption:

• Such as trimmings, waste meat or seafood products and used cooking oils.

• Countdown has partnerships with local farmers for food that's not suitable for human 

consumption, so as little as possible hits the waste stream

• In 2014, Countdown donated over $1.2 million worth of food to farmers.

What’s left over?

• Since 2006 Countdown's waste to landfill has dropped by 43%




