


How to set up a community fridge.
Supplying the Fridge
From the Auckland trial it was clear that there is no shortage of people wanting to take the food, a greater challenge was making sure there were enough businesses willing to donate.
1. Find out if there are currently any food rescue groups happening in your community. View the list of the main groups here.  Talk to them to find out in which suburbs there are cafes, restaurants, supermarkets etc which they aren’t currently rescuing from. The aim of the fridge is to complement the work of established groups by collecting food that is currently being thrown away.

2. Contact local cafes, supermarkets and ask them what they currently do with their unsold food and whether they would be willing to donate. It would also be worthwhile to find out:

· How much food they have unsold at the end of the day?
· What kinds of food they would be willing to donate?
· Would they be willing to drop the food off themselves  or would they need it to be collected? If so how often and at what time of day
· Would they need to be provided with bags and labels or would they be willing to bag and label the food themselves?
Notes:
· Café managers are easiest to get hold of between 10am and 2pm whereas often the pick up is at the end of the day so it’s important all the staff know what is happening.

· The cafes and bakeries we collected from often had 15 – 30 unsold items at the end of the day.  You would probably need to have 3-4 cafes with these volumes regularly committed to donating to have sufficient stock for your fridge. A supermarket would have a much larger volume of food available to donate, which could even exceed the capacity of the fridge. 

· Countdown is a chain so the best person to contact initially would be the head office. You can view information about their food donation programs here https://www.countdown.co.nz/community-environment/countdown-food-rescue
and an initial contact name is kate.porter@countdown.co.nz

· New World and Pak n Save’s are owner operated so it is best to contact the store manager/ owner directly. 
Who to ask permission from
Depending on where you are located in New Zealand you should contact:
· Your local council. Ask to speak to the solid waste manager. They will be familiar with Love Food Hate Waste and may be able to provide support for the project. Email info@lovefoodhatewaste.co.nz and we can provide you with their contact details. 

· Your local business association. If you are planning to locate your fridge on a main shopping street you should talk to your local business association and get their support as there may be concerns from local cafes that your fridge will take trade away from them. Equally they may be able to help you make contact with cafes and encourage them to donate. 

· It is also useful to contact any groups working with the homeless, or those involved with local food banks. They can spread the word to their clients about the fridge. 
Locating the fridge
The fridge needs to be located out of the wind and rain and be able to be connected to mains power. The fridge in the Griffiths Garden was lucky enough to have a shed built for it, but many other fridges around the world are located on footpaths with a café or other business providing power. 
In Spain they make the following suggestions for locating their fridges:
· Sit the fridge on a base: You can use a reused pallet. It is good way to minimise humidity and keeps the fridge off the floor.
· Surround it with a garden fence: Use a standard model. The size of the fence will depend on the fridge’s capacity. The front part of the fence should be made into a gate that swings open. Add a lock with a combination code
· Add artificial grass: Use the cheapest. The grass works as a decorative element. Put it on the base and sides, inside the enclosure.
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Other countries have come up with other locations
Saudi Arabia
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India
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United Arab Emirates
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Belgium
[image: Image result for belgium community fridge]
Ideally your fridge should be in a location which is easy for people to find, won’t interfere with any pedestrian traffic and should also be a safe place for people to access at night i.e. well- lit. 
Storage:
· You also need somewhere to keep the cleaning products needed to clean the fridge, the fridge thermometer, extra stickers and bags for donations.  If we had our time again we would have made a small cubby hole on the side of the shed to store these items in. As it was we left them in a box behind the fridge out of sight. Within three days someone had stolen the cleaning products and when it rained the box wasn’t waterproof. Alternatively if the fridge is located near to shop or building the storage products could be stored there.
·  For any locks use padlocks with number combinations rather than keys so that way all your volunteers have easy access. 
The fridge: 
· We were given a second hand fridge to use. It measured 1680h x 790w x 640d which was much larger than a normal single door household fridge. 
· Depending on where you are in New Zealand there may be a recycling centre or organisation who may have a secondhand fridge they can donate or sell at a cheap price. 
· We don’t advise buying a new fridge – this is because in Ghent Belgium where they set up a fridge someone walked off with it!
· Make sure you get an electrician to check the fridge and the power connection to ensure it is cabled in correctly. 

Contacting Businesses
· A flyer was created to tell local businesses about the fridge which you are welcome to use. Volunteers canvased the inner city before the fridge opened to ask them to donate. 
· The challenges for businesses wanting to donate was the inconvenience of having to label the food and fill in the stickers and then finding time to drop the food off at the fridge. 
· Where businesses contacted us and asked if we could organise a volunteer to collect the food from them, the system worked well. The volunteer would collect from the café at the end of the day. Some businesses we collected from daily and some we agreed to collect up 3 times per week. 
· Most of the food donated was provided in boxes or large plastic bags. The volunteers then packaged the food into brown paper bags and wrote out the labels. This minimised the inconvenience to the business. Two weeks into the trial we realised it was cheaper and easier to photocopy the label onto the bags, then write the dates onto the bag.
Where businesses donated directly to the fridge:
· Some donated their leftover slices and cakes in a box and then used one sticker for the whole box which made it a quicker process for them.  This worked well for the business provided they didn’t overfill the box. As ideally you don’t want people rummaging over the food to pick something out.
[image: C:\Users\jenny\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.Outlook\PZ6I28I0\IMG_0394.JPG] [image: C:\Users\jenny\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.Outlook\PZ6I28I0\IMG_0395.JPG]
                                                                                                Contents of the Hollywood Bakery Box
· Other businesses asked if they could take sheets of stickers back to their cafes so they could prelabel them before they dropped them off at the fridge. This would work well especially for people donating items which are already wrapped in clingfilm. 
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The public:
· Some people donated their excess food. For example one member of the public worked for a business that had a weekly standing order for milk. When they had too much milk left at the end of the week they donated their unopened excess.  There were regular donations of fruit.
· Some people were seen buying food to put in the fridge, one youth group donated and some people wanted to bake homemade goodies for the fridge. These people were motivated by a desire to help the homeless. Where possible these people were encouraged to donate directly to Auckland City Mission or their local food bank. 
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· Anyone is welcome to take food from the fridge. If the food donated would otherwise be going into a rubbish bin, then it doesn’t matter who takes the food and it also doesn’t matter if one person is greedy and takes too much. If people are donating with the expectation that only the homeless will be taking the food, there could be disappointment or community backlash if they see backpackers or students taking food from the fridge. 

Types of donations received: 
· The best donations were fresh fruit, pastries, rolls and bread. These were easy to donate, taken quickly from the fridge and didn’t cause any spillage in the fridge. 
· Salads and items containing meat such as pizza bread, ham croissants etc were very popular with those who were homeless. When we dropped food off at the fridge they would sometimes ask if we had any of those items. However if the fridge temperature exceeded XX degrees then these needed to be thrown away, which happened on a number of occasions.
· Donations of food which had passed their best before dates usually from manufacturers such as muesli bars, risotto rice were also very useful as they were light and well packaged. However, we staggered their donation into the fridge to ensure that as many people as possible had the chance to use these products and prevent hoarding.
· Donations of leftover food from events were the most problematic. These were often from well-intentioned members of the public. They were often thrown away because they weren’t wrapped or labelled appropriately.
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Disposal of Food:
Food that was unsuitable for consumption needs to be easily disposed of by the volunteers. Initially we had a worm farm next to the fridge. This filled up very quickly, some of the volunteers weren’t familiar with what could go in a worm farm and the public sometimes also had a tendency to use it as a rubbish bin. In hindsight a foodwaste bin such as We Compost provides would have worked better. Or alternatively having the worm farms further away from the fridge so they were less conspicuous to the public.

 It’s also important to have a rubbish bin in close proximity so that any items which aren’t suitable for composting or any packaging can go into the rubbish bin.
Health and Safety Plan:
Health and Safety is a vital part of ensuring the fridge is successful. A comprehensive training manual has been created for volunteers and those organising a community fridge. The guidance in this document particularly around food safety should be adhered to. 
A health and safety plan and risk register have also been created. These will need to be adapted to the particular fridge or project. 
Volunteers:
· Volunteers were rostered on twice a day to clean the fridge, take the temperature and throw away any inappropriate donations. 
· Volunteers needed to allow around 10 minutes – 15 minutes to check the fridge in the mornings and 15- 30 minutes in the afternoon/ evening. This was because the fridge was often too hot in the afternoon and food was sometimes thrown away. Also because people often wanted to stop and chat and ask about the fridge. 
· We would recommend a roster which had a minimum of 14 people so that volunteers offered to do one shift per week. 
· We also had volunteers who offered to collect food from cafes and drop it off at the fridge.  It was important for the cafes that the food was collected when agreed so it was sometimes necessary to organise a backup person if the regular volunteer was away.  To regularly collect food from a café can be quite a time commitment especially if the food needs to be bagged and labelled. Volunteers were allowed to help themselves to any donated food that they wanted e.g. a croissant, or fruit pastry etc. 
Issues:
· The main issue faced by the Griffiths Community Fridge was the temperature getting too hot in the afternoon. This was due to the large number of people opening and closing the fridge and taking photos of the contents. As a result some donated food was thrown away by the volunteer who was rostered on in the evenings.
· Occasionally donated food was inappropriately packaged i.e. open to the air and needed to be thrown away
· Demand for the food exceeded supply. In hindsight if we had had enough volunteers it would have been better to have rostered people to collect food from the cafes who said they would be interested in donating.
· Some people treated the worm farms as rubbish bins. It would have been good to have created signage for the worm farms

Costs: 
When setting up a community fridge these are some of the costs you may incur: 
Set up: 
· A fridge
· A shelter to provide protection to the fridge or a location for the fridge which is undercover and has safe access to a power source. The shed in the Griffiths Community Garden was supplied by http://www.sanderspremier.co.nz/garden-storage-shed/
· Installation / testing of fridge by registered electrician. ( Note this requirement depends on where you have sourced the fridge from, and how it will be connected to mains power)
· Signage – your fridge needs a sign on the front explaining how the fridge works and if you have a shed a sign for the shed. The templates for the existing signs on the Griffiths fridge can be downloaded and used. However, they may need resizing to fit your fridge and/or shed so there could be a graphic design cost.
· Fridge thermometer – you need to test the temperature of the fridge twice a day using the thermometer shown https://www.southernhospitality.co.nz/delta-digital-thermometer.html
· Health and Safety Plan and documentation. This has all been completed and is available to use so there is no need to allow budget for this. 
On-going costs: 
· Cleaning equipment for the fridge. We supplied cleaning spray and paper towels for the volunteers to clean the fridge. We also had access to a pan and brush in case anyone spilled food in front of the fridge
· Rubber gloves. All volunteers should use rubber gloves when touching any food. Please make sure to have them in medium and large sizes
· For bakeries which were willing to donate provided there was a volunteer to pick up we used brown paper bags which were purchased  from Gilmours- 500 bags for $11
· Stickers for the items to go in the fridge cost $55.75 + gst for 1,000 labels 10 per sheet (Laser Office Max  L7173). In hindsight we agreed that even smaller labels would have been ok which would have brought the cost down further.  
· Printing of bags and stickers. Asking a business to print the labels or stickers would bring the cost down significantly e.g. 1c per sheet in black and white. 
· Pens. A pen was attached on a string to the outside of the fridge so that people could label their items. Despite this pens regularly vanished and we went throw a box of pens in three weeks.
Actual Cost of Griffith Community Fridge
Set Up 
· Fridge donated by not for profit
· Shelter and Electrician donated by Auckland Council Community Team
· Worm farms donated by Auckland Council Environment Team
· Health and Safety Plan - $1,000
· Fridge thermometer - $46 
· 2 hours of graphic design $160
· Sign on fridge – sticker - $70
· Sign above fridge – corflute - $45
Ongoing: expenses for the 3 week trial
· Two boxes of labels - $170
· 650 paper bags - $18
· Paper towels
· Rubber gloves
· 28 cleaning spray (as one lot was stolen) 
· [bookmark: _GoBack]Pens one box
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0 our youth just donated to
the community fridge in the city. Such a
great initiative. If you have the chance, pop
by and donate some food &
#communityfridgeakl #aucklandcity
#newzealand #heartofakicity
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