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Question 1: Introduce yourself and your mission.  
Question 2: Why is it valuable for our communities that there are organizations that are 
addressing hunger as a social cause? 
Question 3: Why is hunger the issue that you really you know felt compelled to serve?What 
about hunger you know really impacts people and really, impacts the community, what's the 
ripple effect of solving hunger in our community? 
Question 4: I want to talk a little bit about the challenges to solving hunger. What do you feel 
like are some of the greatest challenges in conducting this work and solving this problem? 
Question 5: what advice would you give to a student who is interested in supporting this 
cause? What can they do? How can they get involved? 
 
 
Lindsey (0:00-0:24): Hi, everyone my name is Lindsey, and I’m on staff with magnified giving 
and I’m here with Kurt, Tony, and Suzy and we're here today to talk about hunger as a social 
cause. I'm going to have each of them introduce themselves, starting with Kurt. 
  
Kurt (0:24-0:49): Hi, good afternoon, and welcome! I appreciate your interest in the hunger 
situation here in the tri-state area. I’m with Freestore Food Bank and our effort and our mission 
is really to improve lives by eliminating hunger in partnership with our community. Our vision is 
to a hunger-free healthy and thriving community. 
  



Tony (0:49-1:48): My name is Tony Fairhead, with Childhood Food Solutions and what we work 
on mostly is child hunger. The worst time of the week, the month, anything is non-school days. 
Because so many children actually receive free breakfast and lunch at school. So our focus is 
on providing food for non-school days. We do it through elementary school kids because they 
are in the middle of all the low-income neighborhoods, and so although we can't get to every 
house in a low-income neighborhood we actually do get to very close to the lowest income 
houses. The kids get food to take home from school and then we know from the thank you 
notes that they share it. So our intention is to actually provide enough food that the child does 
not run out of food whether it's a weekend or winter break or whatever the period of time is. 
That’s what Childhood Food Solutions is doing. 
  
Suzy (1:48-2:41): Hi guys, my name is Suzy DeYoung, I am the founder of LaSoupe. LaSoupe 
came about six years ago. I used to be a caterer, and I saw the vast amount of [food] waste. 
That is part of being a good caterer, you're always going to have a lot of overages. So I focused 
the last six years on using those overages and then actually figuring out a system where we 
could rescue, transform, and share fresh food, nutritious meals with those in need. We also 
believe that there is no reason that people are hungry and if we all work together we can keep 
food on everybody's table. 
  
Lindsey (2:41-2:59): I would just love for you guys to talk a little bit about what the impact of 
your work is on the community. Why is it valuable for our communities that there are 
organizations that are addressing hunger as a social cause? 
  
Kurt (2:59-4:25): Well one thing we talk about the Freestore is that a hungry child can't learn 
and an uneducated adult can't earn. So when you think about it in that context, especially to the 
kids that are in the audience they have to understand and know that how they feel when they 
are missing a meal and that's what we're trying to do. Since our inception in 1971 when Frank 
Gerson decided that he was going to impact the hunger situation here in the tri-state area we've 
made some improvements, but we've not gotten to where we need to be because 8 out of 10 
kids are eligible for free and reduced lunches. As Tony mentioned, at our schools and when 
they're out of school they're having a difficult time. One in seven of our neighbors are dealing 
with food insecurity, meaning that they don't know where the next meal is coming from. Food is 
a very basic need, as Suzy mentioned as well, that we're trying to make sure that everybody is 
able to put healthy nutritious food on their tables. Last year alone, the Freestore Food Bank 
reached 274,000 of our neighbors in the 20 county service area. About 75, 000 of those were 
kids and we were able to do that through distributing 38 million meals through 600 pantries 
throughout the tri-state area that we support. 
  
  
Tony (4:25-5:53): Picking up on what Kurt said, the statistic of one in seven children struggling 
with hunger has been there for quite a while and just recently the USDA did a survey, a random 
survey throughout the United States, and they found out that it's now gotten to one in five 
children. So 20% of the children, the way they worded it was, “during the week of July 16 to July 
21 [2020] did your family run out of food? Run out of money for food? Did you have insufficient 



food for your children?” and the answer came up “sometimes” and “often” 20 percent of the 
time. So we have got a desperate situation right now.  To be honest, we were overwhelmed and 
so we know that we're not meeting the need right now. We're now planning on just two zip 
codes that we will try to keep those two zip codes where the food never runs out and there's 
always food in the pantry and it really becomes a kind of demonstration project. We aren't nearly 
as big as Kurt and the FreeStore. We can't reach out to everybody, but we maybe can 
demonstrate a way of meeting the needs of these kids. 
  
Suzy (5:53-7:32): I can echo what both of them said, I think that the main thing that we like to try 
to stress is that there is so much food out there, but they [those in with food insecurity] don't 
know how to access it and they don't know what to do with it. So to us the logical solution, we're 
a chef-based solution. By taking overages and perishables that perhaps it's only got one more 
day on it and then it goes into a pantry and then it gets thrown away. Because nobody knew 
what to do with the kohlrabi or knew what to do with these, often, one piece of something isn't 
going to feed the family. So people don't take it. We can utilize that and turn it into meals. We 
buy literally [nothing], I think other than salt, I think that's probably the only food I’ve seen on a 
purchase order yet. We really don't even try to do that. We use a lot of herbs and spices. We 
also teach the kids, I think it's so important that they understand what good food tastes like first. 
So we do go into the schools and we let these kids have samples of the food so that they 
understand and they see us. They understand that it's a person that's giving to them, it's not 
going to be in a jar or it's not in a box. We spent time and talent trying to transform this food into 
something that's delicious. So I think that's probably the biggest difference between us. 
  
Kurt (7:32-8:40): I think one thing that we do too is that if you think about our consensus cooks 
program and our kid’s café meals that we provide to multiple schools throughout the district that 
we're serving but what Suzy says is really true. Many of these families are dealing with limited 
budgets, so when you're dealing with a limited budget you're not going to be able to go out there 
and experiment with the types of food that you're going to get. So one thing that we've seen 
through our kid’s cafe program is being able to get food that is “unique” and “different” to the 
kids so they can taste it and they are able then to say when they're going shopping with their 
family or if they're going to a farmer's market, they can say, “Hey, I’ve had that that green stuff.” 
They may not know what it is, they may not know what broccoli is, or what cauliflower is or but 
they know that they've had it and they've tasted it and it's tasted good.  So the families are more 
inclined to then purchase those healthy more nutritious food items for the entire family and 
benefit from that nutrition. 
  
Lindsey (8:40-9:13): There are a lot of needs in our community, but hunger is a pretty basic 
one. I’d love to hear from you guys, why is hunger the issue that you really you know felt 
compelled to serve? For you to work, for an organization that really combats this issue in 
particular, why is that? What about hunger really impacts people and really, impacts the 
community, what's the ripple effect of solving hunger in our community? 
  
Kurt (9:13-11:17): Well, I mean if you just think of Maslow's hierarchy of needs, at the very 
bottom of that at the very foundation is food and you know you I think we all know and 



understand if you've missed a meal what that feels like and how you can't concentrate or how 
you can't be at your peak performance. So, I think one thing that really brought me to this 
mission was the fact that when I was growing up I was one of four boys. My dad worked two 
jobs went to school at night, my mom was a stay-at-home mom. But we never went hungry and 
what we did do is so many times we went to the grocery store and bought canned goods that 
didn't have labels on them. I later found out these were called “shiners” and when we ever 
opened when mom opened them up to decide on what we're going to have for dinner. 
Sometimes there was pet food in some of these cans. So, we had to flex and do something 
different for our meals. But, I think you know making sure that no kid is ever going hungry to bed 
hungry then also making sure that the families can supply them the nutritious food they need so 
they can be productive. I think one of the fallacies that we see in this hunger situation is that 
people have a stereotype of “who's in line waiting for food” and most of the families that we see 
come to us because of an “economic shock.” They have had a car break down or a child gets 
sick or the utility bills are out of sight. They spent the money they would have spent on food on 
those items. That's usually they usually come to one of our pantries, five times during the year. 
It's not a weekly basis or on a monthly basis, but it's five times throughout the year. So I think 
families are trying to do the right thing and all of us are focused on trying to help them move 
further along the pathway to stabilization. 
  
Suzy (11:17-14:02): Well, I mentioned before that I was a chef. Food has been in my blood, my 
father was a chef, my grandfather was a chef, I've been at this for a game for a long, long time. 
Actually, I'm laughing when you said you know how hard it is when you're hungry and I deal with 
this once a month and it started probably a year ago now as I do a 48 hour fast. People keep 
thinking I’m crazy when I’m doing it. But I feel like sometimes it emotionally connects me to the 
same people that we're trying to help. As I mentioned in my previous interview with you Lindsey, 
I said that I’ve become a peloton [indoor stationary bike] pretty much an addict, and today I can 
say that I failed for the very first time in two years. I couldn't finish the ride, and I really did that 
on purpose because I really wanted to see what it would feel like trying to ride with nothing in 
my system. So many of these kids are the athletes in these low-income schools and then you 
go up against another school it’s not a level playing field. I mean I remember, I don't know when 
it was, four years ago, three years ago, now. We had a call from a parent at a low-income 
school that had a son played on this team. He was asking if we'd help once a week, once a 
month, whatever on meals before a game and he said these kids are so good but they lose 
every single game in the fourth quarter. They can't go the distance. I said I’d be happy to supply 
every meal they get every meal by the game before pregame, but you have to win state. So it 
was Purcell Marion, a couple of years ago. They actually went to state,  lost in the finals. I said 
you know I told them they'd have to pay for every meal if they lost state, but we didn't hold them 
to that. But it was amazing to see every part of this team was literally transformed before 
everybody's eyes. It really was probably, it would have been a great documentary had we 
thought about it before we started it. But it really was something to see. Today after like I said it 
was the first checkmark I ever checked fail, but I failed today. I think that I couldn't imagine 
feeling like that all the time. That's all I can say. 
  



Tony (14:02-16:30): Two things really come to mind for me. The first was I'm from London, 
England originally. Which some people figure out. But I worked in London right in Trafalgar 
Square in the heart of London right next to the post office and in 1963 in the United Kingdom 
they issued a stamp which was called “world hunger year” and I hadn't really thought about 
people being hungry at that time in my life, but that changed my life because I thought, “well we 
should be able to solve that.” So then, year after year after year after year, I would give money 
to a project or go and volunteer at a soup kitchen or things like that. It was actually in 2004 that 
my church was helping with Thanksgiving weekend food and the homeless students of 
Cincinnati Public Schools had been treated to lunch on Thanksgiving Day. But we used as an 
advertisement to say “we're also going to provide lunch on Friday, Saturday, and Sunday of 
Thanksgiving weekend.” We're going to use the same buses that brought you to, I forget the 
name of the park. But it was so fun and we used the buses and the kids came and a lot of 
families came on Friday. But it was a Saturday and the little boy who's probably about eight or 
nine years old who came to our cafeteria-style handing out the food and came through and sat 
down at the table and ate the very, very quickly. A volunteer, not me, sat down beside him and 
said, “wow you inhaled your food.”  And he said, “what's inhaled?” So suddenly the conversation 
is about language instead of about what his home situation is relative to food. The boy blurted 
out, “well that's because I didn't eat since I was here this time yesterday.” And that was the first 
time that I knew that I’d been in the same room as a child who had gone without food for 24 
hours. That was the second thing that changed my life, and then with two very amazing women, 
we founded Childhood Food Solutions a couple of years after that. So that was how I came to it. 
That's how I know how important it is and in this area. 
  
Lindsey (16:30-16:49): I want to talk a little bit about the challenges of solving hunger. 
What do you feel like are some of the greatest challenges in conducting this work and 
solving this problem? 
  
Kurt (16:49-19:16): I think with any large problem that's out there, whether it's you'll find the 
cure for cancer, we're all tied up with this pandemic right now, and trying to figure out you know 
what's the vaccine for that. People get just get weary, and they look at it and they say, “I can't, 
there's nothing that I can do personally about this.” Tony mentioned it, working at a soup 
kitchen. Suzy, preparing meals and teaching individuals, students how to how to cook those 
things. Little things that take a take on a bigger role, I had a young lady that I met, 11 years ago 
now, and she brought over 300 pounds of canned goods to make a donation and she used her 
allowance and birthday money to buy that food. Every six months, after that she has brought in 
about 300 pounds of food to the Freestore for us to distribute and that takes nothing. I mean, it's 
a big deal on her part but it's not something that you have to sit there and write big checks to 
something, I think all of us would accept a large donation, but when you think about it even a 
single dollar makes a difference. For every dollar the FreeStore gets in, we can provide the 
equivalent of three meals. 94 percent out of all the resources we get in go directly to client 
services and that's where I think people have to understand that even the smallest thing, even if 
all they can do is to volunteer their time, time is a precious commodity, and I would encourage 
anybody that wanted to get involved in a hunger fight is to volunteer at LaSoupe or at Childhood 
Food Solutions or FreeStore or any one of our 600 pantries been in the tri-state area because 



that's going to make a difference. Then they're going to see the impact of those time treasures 
and talents that they put forth and how it makes a difference in just one person's life. 
  
Suzy: Lindsey, I’m sorry, I can't remember the question. 
  
Lindsey: That's okay, I was just asking the greatest challenges or some of the challenges in 
conducting this work. 
  
Suzy (19:16-22:26): I think for us it's been logistics and distribution. We deal with mostly frozen 
food that we prepare and then freeze because it's food-safe, handling wise, it's the safest way to 
do it and the product is not diminished for the end-user. So that part,  we've developed this, we 
started five/six years ago. We brought an app and all you smart little kiddies out there will 
probably be the next one to develop the next great app. We wanted to embrace the technology 
that was on the forefront, so we brought an app called “Food Rescue US” where it does all the 
work for us, basically, as far as scheduling. I call it “sign up genius on steroids” and it will match 
what we need to the volunteers, and it's just a lot of nice bells and whistles, but it gets the job 
done. Because of the pandemic, we had to shift but we grew in a way that wasn't on the drawing 
board at all. We started something called the “community kitchen.” We have now 13 restaurants 
that have joined us and basically, it's letting their talent and asking them of their talent to 
produce for us. Then we schedule the runs from their restaurants. LaSoupe is located in Walnut 
Hills, we have 13 restaurants that are ethnically diverse, geographically diverse, and those are 
our spokes and so that way these kitchens are feeding their own community. Our hope is that it 
does bring the community together in some way. I’ve done a lot of work with a lot of different 
places throughout the country in the last two, three years now and it's always in disaster relief. I 
said every city is a disaster right now. So I think using the professionals that are out there that 
are begging for help anyway, we're actually paying them to produce for us. We can accept that 
much more produce because we have 13 restaurants to distribute it to and ask them to help us. 
It then it makes them aware, also which is part of it, it keeps spreading the word of how you can 
get involved at all different levels. You can drive a car, you can sort food, you can pack bags, 
you know there's a thousand different ways to be involved. Tony, you're up. 
  
Tony (22:26-25:02): We kind of dovetail a lot with Suzy and LaSoupe because she is paying 
attention to the nutritional value of the food. Also, Kurt is working with all kinds of fresh food and 
I know you have systems for being able to distribute frozen food. We are different because what 
we do is “shelf staple food.” We figure out how many calories a child is going to be missing 
during the time that he or she is not in school and then we replace that. We used to do it in 
sacks. In fact, we still do sometimes. Magnified Giving campers have actually helped us pack 
sacks a lot of times in the past, and that's been exciting. But right now what we're working on is 
now, things are so bad that there is insufficient food for a child to eat during a week in July. I 
can't see how it's not getting worse right now. So what I’d like to just share with you quickly, is 
what it is that we do that dovetails. This is a box, this is our current box of food. At the bottom 
you can see graham crackers, there are three boxes of graham crackers and just above that 
there are some fruit breakfast bars which have got some vitamins in them, the big round thing is 
40-ounces of peanut butter, there's noodles on the top, a cereal box. That's 20,000 calories and 



a child would normally get 1,150 calories at school. We want to see that they get that base, then 
all the other things that are going on can add to that base. But if we can get that base food into 
um into the zip codes that we're supporting then that's what we want to do. A sort of a miracle 
occurred because we met up with some people from Amazon and Amazon has been delivering 
those boxes for us. So, suddenly you can deliver a solid box of base safety net food to the 
doorstep of the child in the area that um maybe they haven't got cars, and maybe they haven't 
got the ability to go somewhere else to be able to get food. But our food is very basic it's not as 
good for you as what other people do. 
  
Lindsey (25:02-25:40): I love though that you know all of you are addressing this issue of 
hunger, going about it in different ways. I hope, that you students who are watching see like how 
cool it is that these different organizations are doing different things and collaborating to meet 
this need like the specific areas of this need in different ways. I think that's really encouraging 
and really cool so thank you guys for sharing those things. The last thing I want to talk about, 
and you guys kind of alluded to this a little bit, what advice would you give to a student who 
is interested in supporting this cause? What can they do? How can they get involved? 
  
Tony (25:40-26:30): I think the answer is to take a risk like I took and just get in a room where 
you think the problem might exist and to either learn from a person who is in a particular 
problem or risk or a particular challenge or someone who's right close to that. So three of our 
board members are people who interact with food-insecure children basically every day and so 
that's how I've learned much more about the passion that I’ve got. I recommend that if you're 
thinking about getting involved get involved in one of the social causes that you're hearing about 
from Magnified Giving, you'll start to see where your passion is and what you can actually do. 
  
Suzy (26:30- 29:19): I reiterate what Tony said, I think now that we have the space, you know 
COVID kind of curtailed one whole segment of LaSoupe and until we feel like we can open the 
front end of our space up we're not going to do it, until then. But we've all pivoted through it, and 
we do have a lot of in-house volunteers needs that hat we schedule throughout the day, your 
temperature is taken, you know you've got a mask up at all times, you've got glove changes, 
you've got to know it but we try to make it as much fun and it's been interesting to see the kids 
especially. I think they're in awe of how much food there's looking at and wondering it like when 
you physically see how much food was going to go to the landfill had we not stepped up and 
intervened. It is jaw-dropping, it's still it makes me crazy and I've been doing it for six years. I 
still can't figure out how I mean I can, but it's going to be a lot of legislation and a lot of time 
down the road, but instead of just turning a blind eye and saying “it's okay it's past due” “it's got 
a bruise on it.” That it still has value, and when you watch our team in action I think the kids the 
lessons that are learned there are pretty significant. I also think when they do the runs. When 
you do a run with us and you happen to be bringing into some church basement a bunch of the 
meals. I know I did one-two months, a month ago, I don't even think it was a month ago were a 
little boy maybe eight years old said, “are you the peach lady?” and I said,  “I don't think I’m the 
peach lady.” All I could think of was the peach truck, right, so like I’m like, “I guess I look like the 
person that came on the peach truck.” He said, “last week we got great peaches!” And I said 
“Oh you want to know if I brought you peaches, yes! Actually, we have a couple of cases of 



peaches for you.” He went running back to his friends jumping for joy like I was Christmas 
morning. I mean, if you want to feel-good moment, I'm not guaranteeing that's going to happen 
with every delivery, it certainly won't, but it'll last for a long time in your memory and it sure is a 
feel-good. It makes a difference we need your help.  
 
Kurt (29:19-31:37): I can't say more than that, I think you have to find your passion and there 
are so many great causes here that you can support with your time, your talent, your treasures 
but you have to see what's meaningful to you. I would encourage you to make it a family affair 
because when you're talking around the dinner table or having a conversation with your family, 
talk about what it means to be involved and be engaged because you don't have to write a 
million-dollar check in order to get involved in this you can do a canned food drive, you can 
collect peanut butter you can challenge your friends to see who's going to collect the most 
canned goods in terms of weight. There are all sorts of things that you can participate in. Or you 
can even make a garden in your own backyard where you can harvest some food for 
yourselves, Then share with others that will go a long way. When you think about being able to 
you know when you invite someone to your home, what's the first thing that we normally do? We 
ask them, “would you like something to drink or eat?” and in this way, you can be involved right 
at the front lines making an impact for those families and really having a difference in their lives 
because we know that there's enough food out there forty percent of the food that's 
manufactured in the United States goes into the wasteland and we need to stop that. Suzy is 
doing her part as far as salvaging some of that food, the Freestore Food Bank is doing this part 
in salvaging the food, Tony is trying to get the missed calories the missed meals to those 
families. It makes a difference because each and every one of you knows what it means to have 
a full stomach and you can make a difference because we all need to eat. 
 
Lindsey (31:37-32:02: Thank you, students, for watching this video and I hope you learned 
something and these organizations here are great places to start when it comes to investigating 
more about hunger as a social cause and there are tons of others in our community as well. 
Thank you guys for watching and Kurt, Tony, Suzy thank you for sharing your wisdom, and 
thank you for the work that you do. 

  
  

  
 


