
Rescuing Food to Feed Hawaii’s Hungry          August 2017 | Volume 4, Issue 3 

We don't often talk about gas sta-

tions and internet sites like Yelp 

and Foursquare in the same 

breath. Maybe as often as gas 

stations and Aloha Harvest come 

up in the same sentence.  

But here it is -- every month, the 

Aloha Island Marts at North King 

Street, Kahala and Nanakuli do-

nate some 2,300 pounds of res-

cued food to Aloha Harvest. 

Those same gas stations/

convenience stores also show up 

as favorite quick stops on internet 

eating sites. 

Their musubi, hot dogs, sand-

wiches, pork hash, juices, pack-

aged pastries, salads, and fruit … 

you get the idea ... make up 

some of the 2 million-plus pounds 

of perishables and non-

perishables Aloha Harvest col-

lects each year.  

More to the point, that trio of Alo-

ha Island Marts helped feed 

some 5,200 hungry folks since 

May at the nearly 200 non-profit 

social service agencies who re-

ceive food from Aloha Harvest’s 

refrigerated trucks.  

In Aloha Island Mart’s case, the 

commitment started early when it 

helped fuel those precious trucks.  

Now, the convenience store on 

North King donates food every 

day but Sunday. Kahala’s Aloha 

Island Mart (continue on page 3)   
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Message from 

the E.D. 
The last couple of months, we’ve 

been growing our own cucumbers 

on our lanai.  Our grandson, 

Eames, has been so excited to see 

how much they have grown each 

time he comes to Tūtū and Pop-

pa’s house. Cucumbers are one of 

his favorite vegetables and he 

even knows how to peel them, 

now.  Eames enjoys pulling up the 

little step stool to help me make 

salad for dinner.  I love our time 

together in the kitchen, whether it’s 

making salad, baking chocolate 

chip cookies or making something 

to drink. It’s one of our special 

times together! 

There’s just something about home 

grown or farm fresh produce.  To 

harvest something right from the 

soil, and experience that fresh ripe 

flavor!  In Hawaii 85 – 90% of our 

food is shipped in.  Because of this 

most produce is picked green to 

endure the long journey.  Have you 

ever walked through a produce 

aisle, smell the sweetness of may-

be peaches, plums or nectarines, 

only to get home and there is just 

no taste to that fruit?  So disap-

pointing! 

Aloha Harvest partners with some 

of our local farmers and rescues 

some of the best produce our rich 

Hawaii soil produces.  Whether it is 

cucumbers, eggplant, lettuce, 

sweet potato, herbs or papaya – 

our agencies are so excited to get 

fresh produce.  This month we are 

pleased to feature Otsuji Farms in 

the Hawaii Farm & Food magazine, 

who regularly donates their excess 

after the Wednesday Farmers Mar-

ket at the Blaisdell.  Items they do-

nate are produce such as swiss 

chard, dinosaur kale and radish!   

Thank you to all the farms, grocery 

stores and produce distributors 

who donate their excess so Aloha 

Harvest can deliver fresh produce 

to those in need. 

Have a great summer and eat 

some delicious fresh fruit and veg-

etables! 

Ku‘ulei Williams 

Help us raise funds! 

Aloha Harvest is teaming up with 

Jack Johnson on his 2017 Summer 

Tour and All At Once, a social    

action network connecting nonprof-

its with people who want to become 

active in their community. 

The Johnson `Ohana Charitable 

Foundation is matching monetary 

donations contributed to Aloha    

Harvest through September 1st, up 

to a total of $2,500.  

Make a donation online at 

www.alohaharvest.org. In the “How 

Did You Hear About Us” section, 

put All At Once. You can also send 

in a check to our office. In the 

Memo put All At Once. 



 Volunteer Spotlight 

For almost a year now Holly Lau, Director of Financial Reporting 

at Central Pacific Bank, has been volunteering 3 hours every 

month.  She’s been a big help in the office helping to keep us on 

track and organized.  If you’re interested in volunteering, call our 

office 808-537-6945 or email mele@alohaharvest.org. 

Thank you so much, Holly! We appreciate all that you do!  

(continue from page 1) schedules 

pickups three days a week and 

Nanakuli’s twice. More pickups are just 

a phone call away.  

“We know we are helping the communi-

ty by not allowing our food go to waste,” 

says Butch Galdeira, a franchise man-

ager whose been with Aloha Petroleum 

for 14 years. 

The work the stores need to do is mini-

mal, basically just “communication.”  

Aloha Harvest provides containers, if 

necessary, along with free pickup and 

same-day delivery to the people who 

need that food most.  

That payoff is prodigious, and not the 

only benefit. Each year, 273,000 tons of 

wasted food goes to the city’s HPOWER 

facility and Waimanalo Gulch Sanitary 

Landfill. 

Aloha Harvest and Aloha Island Marts, 

which traces its Hawaii roots back to the 

early 1900s, are anxious to make a 

huge dent in that 

mind-boggling 

amount of waste.  

For both, it is 

about `ohana — 

recognizing 

needs and re-

sponding. Their 

collaboration not 

only feeds the hungry, it makes Hawaii’s 

food chain more efficient, cuts waste 

and helps the environment.  

What is not to like? 

“We are pleased to work with an amaz-

ing local organization such as Aloha 

Harvest,” says Galdeira. “We look for-

ward to continuing to support their mis-

sion of feeding the people who face 

hunger in Hawai`i.” 

Aloha Harvest is closing in on 20 million 
tons of rescued food since its start in 
1999. Central Pacific Bank Foundation donated a $20,000 grant to support our    

mission in rescuing food to feed the hungry and homeless. Mahalo CPB!  



For more than 30 years, Ohana 

Family of the Living God has been 

nurturing the spirits and feeding 

Hawaii’s hungry through a wide 

variety of outreach programs. 

Those began simply at A’ala Park. 

Now, Pastor Virgil Amoroso also 

points to collaborations with organ-

izations like Waikiki Health Center, 

Salvation Army, Next Step Shelter, 

Helping Hands, Queen Liliuokalani 

Trust Child Center, Barbers Point 

Homeless Vets and Family Prom-

ise. He says Ohana impacts more 

than 3,000 people monthly, and 

that number more than doubles 

over the holidays.  

He characterizes the Ohana’s “key 

projects” as working with River of 

Life, Windward Homeless Coalition 

and FACE (Faith Action for Com-

munity Equity). 

One of Ohana’s closest allies is 

Aloha Harvest.  

The two groups combined forces 

in 2000 and the result is a vivid 

example of two sincere halves 

striving to make others whole.  

Ohana’s mission is to feed the 

hungry, Amoroso says simply. The 

Family of the Living God works to 

end hunger and homelessness 

here by assisting those in need “to 

acquire food, shelter and other es-

sential items necessary for every-

day living.”  

Through faith and hard work, they 

try to provide a plan to help people 

“regain their self-respect, self-

esteem and social acceptance in 

society by teaching them to make 

positive and productive decisions 

for themselves.” 

Aloha Harvest helps by providing 

rescued food. Ohana became one 

its first agencies in 2000 and it has 

received more than 732,000 

pounds of quality donated food 

since. 

“Our church began feeding people 

at A'ala Park back in the early 

80’s, three days a week,” Amoroso 

says “The blessing came when 

Aloha Harvest was received and 

introduced. They visited our shel-

ter in Hau`ula called Pu'u Honua 

Initial Contact Shelter and our food 

outreach flourished.” 

Now Ohana has added meals for 

about 1,000 folks at Waianae Boat 

Harbor, under the bridge in Wa-

hiawa, Hau`ula Beach Park and 

elderly in need in Kahuku. It has 

an emergency food pantry at its 

church and reaches out to pro-

grams such as RAM (Rebuilders 

Addictions Ministries). 

“Prepared food, as fast as it comes 

in there is a need,” Amoroso says 

“Vegetables are popular and 

drinks also. There is a need for 

canned goods.” 

There is, simply, a huge need and 

Ohana’s Family of the Living God 

has been doing its best to fill it, 

with a lot of help from its friends.  

 “Over the years I can depend on 

Aloha Harvest to surprise me with 

good food,” Amoroso says. “They 

have given us tons to supply the 

needs.” 

Aloha Harvest is available to help 

any 501(c)3 non-profit organization 

on O`ahu with a feeding program. 

You can apply online 

(alohaharvest.org) or call the office 

(537-6945).  

Virgil Amoroso and Iwa Delossantos picked 
up the excess food from Empty Bowl 2017. 



82fifty held a concert at The Studio at Hawaiian  
Brian’s in support of Aloha Harvest’s All At Once 
Matching campaign. Free Pizza and Scarlett Cord 

also played. 

Summer Flashback 
The Iglesia Ni Cristo (INC) Church collected 6,400 

pounds of canned goods for Aloha Harvest! This 

is one of the heaviest food drive donation we’ve 

picked up in one trip. 

Our group of awesome volunteers helped to res-

cue over 500 pounds of food from this 2-day expo 

at the Neal Blaisdell Center. 

All summer long several girl scouts donated Girl 

Scout Cookies. Here are two sisters who stopped 

by our office with more than 20 boxes of cookies.  



Calling all young artists! It’s that time again for middle 

and high school students to submit their masterpiece 

creation defining what compassion for the homeless 

and hungry means to them. This competition is open 

statewide! In the past we’ve had entries from almost all 

the neighboring islands and several students even 

placed as finalists.  

Guidelines and rules are available online at 

www.alohaharvest.org. Submission deadline is Friday, 

October 6, 2017. We have several judges lined up from 

the art community.  On Friday, October 27th, we will 

recognize the finalists and announce the winners at our 

Opening Exhibit at the Honolulu Museum of Art School, 

6:00 pm. This is event is free and open to the public 

thanks to our partners at the museum. Refreshment 

and entertainment will be provided. Tickets are availa-

ble online at www.compassionarts2017.eventbrite.com. 

Many great things have come out of Compassion in 

Arts. One of our favorite stories is of a young girl 

named Emily Lancaster. She was a 2016 participant 

and has already turned in her submission for this year’s 

competition. Emily and her mother, Noriko, have been 

collecting canned goods for Aloha Harvest  almost  

every month since last year’s event. Just recently they 

went on a trip to Japan and brought back toiletries from 

their hotel room and from family and friends.  

If you know of any young artists, please share this 

great opportunity with them!  



Trick or Eat Food Drive Competi-

tion is near! Aloha Harvest is team-

ing up with Meal Exchange to put a 

different spin on Halloween, to 

raise awareness about food insecu-

rity by connecting with your com-

munity on Halloween.  Sign up your 

classroom, office or club to collect 

canned goods throughout the 

month of October. The group that 

raises the most food wins a pizza 

party!  Deadline to sign up and 

qualify to win this pizza party is  

Friday, September 22 at 5:00 pm. 

To view the rules and get the sign-

up form, visit alohaharvest.org, 

email kayla@alohaharvest.org or 

call the office, (808) 537-6945. 

Sign up by Fri, September 22 

All September long is Foodland’s 

annual Give Aloha Matching Pro-

gram where Maika`i customers are 

invited to make a donation to their 

favorite local charity.  Foodland 

then matches a portion of that do-

nation. 

Aloha Harvest is participating again 

this year! Anyone that donates to-

wards our organization will receive 

an Aloha Harvest canvas tote bag, 

while supplies last.  

Send in a copy of your donation 

receipt with your name, address 

and phone number to 

mele@alohaharvest.org or mail it 

to our office. You can also stop by 

our Kaimuki office with your receipt 

and pick up your canvas tote bag.  

Our code number to give to the 

cashier at check out is:  




