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VOLUNTEER SPOTLIGHT  

A day of celebrating clean air, 
land, and water. Before 1970, 
there were no legal or regulatory 
mechanisms in place to protect 
our environment. Earth Day was 
created by Senator Gaylord Nel-
son as a way to force this issue 
onto the national agenda. Twenty 
million Americans demonstrated 
in different U.S. cities and as a 
result, congress authorized a 
new federal agency to take on 
environmental issues, the Envi-
ronmental Protection Agency 
(EPA).  

Fast forward to today, the EPA 
has implemented the Clean Air 
Act, Clean Water Act, Toxic Sub-
stance Control Act, and many 
more.  

The world’s largest foodservice 

company, Compass Group, has 

designated April 27th as Stop 

Food Waste Day™ an interna-

tional day of action to fight food 

waste. Chefs across the world 

will lead live cooking demonstra-

tions to build awareness of the 

critical food waste problem and 

inspire change. 

@alohaharvest 

Stay connected with local 

food rescue efforts AND get 

tips on how to cut back on 

excess food in your home.  

Marc Kusaka is a full time Sushi Chef at Izakaya Kei, a full 
time student studying Dietetics, and most importantly, a full 
time dad to a newborn baby girl. In his free time, he 
spends his Saturday mornings at the KCC Farmers’ Mar-
ket helping Aloha Harvest to rescue excess food. During 
the Market, he helps to educate vendors and guests about 
why food  rescue is so important. Following the market, he 
helps deliver the excess fresh food to agencies in need. 
Mahalo for your hard-work, Marc! 

MESSAGE FROM OUR EXECUTIVE DIRECTOR 

April 22 of each year, Earth Day is recognized in about 192 
countries.  Many people get out and enjoy nature, join a cause 
to improve the environment and make a difference in their    
community. 

Aloha Harvest, through our food rescue efforts is environmen-
tally minded as well. This is the difference Aloha Harvest 
makes: 

We feed the hungry — There are almost 5,000 homeless individuals on Oʻa-
hu, and over 170,000 that live at less than 200% of the Federal   Poverty Level 
(FPL).  As a result, 13% of   Oʻahu residents are food insecure: they lack a 
regular and socially acceptable source of nutritious food, and one in five relies 
on a food bank for assistance.   
 
We decrease food waste, alleviate the load on the waste management 
system — Hawaiʻi residents and businesses throw away an estimated 
237,122 tons of food, or 26%, of the local food supply.  Approximately 20,000 
tons of this food is processed by H-Power each year and the balance of ex-
cess food is diverted to Waimanalo Gulch, the only landfill on Oʻahu that ac-
cepts        Municipal Solid Waste.  Wet food waste takes additional energy to 
process. Buried food sent to the landfill rots under  anaerobic conditions, pro-
ducing methane, a greenhouse gas that is 25% more potent than carbon diox-
ide.

 
 Did you know that it takes 25 years for one head of lettuce to decompose 

in the landfill? 
 
We reduce dependence on imported food, improve efficiency of the local 
food supply — Hawai’i imports 85%-90% of its food.  This heavy   depend-
ence on imported food not only leaves the state vulnerable to disruptions to 
the shipping industry, the cost of transportation and  shipping also drives up 
the cost of food, which in turn increases the cost of living for all Hawaiʻi resi-
dents. 

How will you celebrate Earth Day this year? Consider donating food to help feed 
those less fortunate? Take a step to reduce the amount of food your household 
throws away? Stop at a Farmer’s Market to support our local farmers and restau-
rants?  Together we can make a difference! 



Food waste warrior, Chef Ronnie, has helped us 

rescue 10,825 lbs. from Tiki’s Grill & Bar since 2011  

Food Donor Corner 

It might sound strange to hear this from someone so high 
up on… well, the food chain in Hawaii restaurants. But 
Ronnie Nasuti, executive chef at Tiki’s Grill & Bar, is 
adamant and articulate when discussing what he calls 
Hawaii’s “fragile food situation.” 

That makes him appreciate Aloha Harvest’s mission to 
rescue quality food and deliver it free to nonprofit agen-
cies even more. 

Nasuti’s restaurant resume reaches back to age 14 when 
he was a dishwasher. He moved on to kitchen manage-
ment, culinary arts school and an apprenticeship at Cop-
ley Plaza Hotel in Boston. 

In Hawaii, he worked at the late, great Horatio’s/Kincaids 
and Roy’s Park Bistro. He moved on to Roy’s in Hawaii 
Kai and Poipu, becoming executive chef at the Original 
Roy’s after a stint at Chez Michel. 

For the last six years he has put his unique stamp on 
Tiki’s in Waikiki. He takes the farm-to-table movement 
seriously, bringing in local fish, beef, produce and breads 
from places like Nalo Farms, Kualoa Ranch, Kulani 
Foods and Maui Nui Venison. 

Chef Ronnie appreciates all the local providers and Ha-
waii/Pacific Island cuisine have to offer. He is an out-
spoken advocate of preserving our precious assets.  

With so much available to us here that is so good, he 
realizes it is easy to forget how vulnerable we are in the 
middle of the Pacific Ocean. 

“If there was a break in the supply chain for food in Ha-
waii, which is a big reality, it would impact us as a food-
service operation quite directly,” Nasuti says. “I imagine 
we would have to close our doors until we could get food 
again, that’s the bleak reality of it.” 

Chef Ronnie first heard about Aloha Harvest from Roy’s 
corporate chef Jackie Lau. He characterizes Tiki’s as a  

natural source for 
food rescue with  
restaurant and ban-
quet services. 

“With the pans be-
ing provided,” he 
says, “it makes for 
great convenience 
and easy for the 
staff to follow the 
lead.” 

He was brought up 
to never throw     
food away — “a            
sacrilegious act” — or put more on your plate than you 
could eat. 

“This is ingrained in a lot of people that I’ve talked to,” 
Nasuti adds, “but in today’s world it’s not commonplace. 
Quite simply, our partnership with Aloha Harvest per-
petuates this value and distributes foods to people in 
need. That’s what it’s about.” 

He also appreciates the “spectacular quality” and 
“smaller carbon footprint” local farms provide here, along 
with their close ties to and knowledge of the community. 
They know, as well as anyone, how vulnerable we are 
because of how much we have to bring in. 

Chef Ronnie is right with them. 

“Realistically, we have a long way to go to get to the 
point where we could be self-sustaining as an island food
-wise,” he says. “The other thing is peoples’ tastes would 
have to change dramatically because of the variety that 
we are accustomed to in our modern society.  

“Let’s look to the ancient peoples and how they ate and 
lived purely sustainable. Use what we need, share what 
we have, DON’T WASTE!” 

Chef Ronnie, Tiki’s Grill & Bar 

Held on February 3rd at the Kapahulu Safeway, the Fill the Truck Food Drive 
raised just over 1,000 lbs! Guests were encouraged to bring excess items from 
home, as well as purchase sale items  from Safeway. Over  50 volunteers came 
to help raise canned/dry goods for individuals in need.  

Aloha Harvest volunteer, Tiffany Kurozawa, Director of Community Service for the Pre-
Medical Association at UH Manoa, shares “I'm always pleasantly surprised to see how will-
ing people are to give back to their community.” All donations from Fill the Truck Food Drive 
was distributed to agencies throughout O’ahu following the event.  

 Fill the Truck Food Drive Raised More Than Expected 



HB 1806 

Requires DOH to educate food 
establishments about liability     
protections. Expands liability pro-
tection for donors to include      
donations of food and similar    
donations made directly to needy 
persons. Authorizes the donation 
of expired food when the donor 
believes in good faith that the food 
remains fit for human consump-
tion. Current status: passed Sec-
ond Reading and referred to JDC.  

SB 2554 

Requires the department of health 

to publish information that encour-

ages food manufacturers, proces-

sors, and retailers to use standard 

terminology that clarifies food 

safety and quality dates when   

labeling food products. Current 

status: committee on CPH        

deferred the measure.  
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KOKUA TODAY 

Donate by Check 
3599 Waialae Ave #23 
Honolulu, HI 96816 
 
Donate by Credit Card 
Call 808.537.6945   
or visit www.alohaharvest.org 
 
Donate Food 
Call 808.537-6945 or email           
brianna@alohaharvest.org 
 
Donate Time 
Call 808.537-6945  
or email mele@alohaharvest.org 

FOLLOW US 

@alohaharvest 

ALOHA     

HARVEST 

AT THE     

FARMERS’  

MARKETS 
Aloha Harvest has teamed up with Hawaii Farm Bureau to 

help the fight against food waste at farmers' markets.   

We rescue excess food from vendors and accept fresh food donations 
from market customers. Come say hello to the Aloha Harvest team at 
the Honolulu Farmers' Market and KCC Farmers' Market and see how 

you can help to #FeedPeopleNotLandfills!   

Honolulu  Farmers' Market: 
Wednesdays, 4p-7p, located at 

the Blasidell Center 

KCC Farmers' Market:           
Saturdays, 8a-11a, located at 
Kapiolani Community College 


