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PROJECT BACKGROUND
FEEDING AMERICA
Feeding America (FA) works to feed Americans facing
hunger through a nationwide network of member food
banks and engage our country in the efforts to end hunger.
FA is currently entering the second year of a six-year
grant from Enterprise Rent-A-Car Foundation to deeply
understand the barriers for seniors experiencing hunger.
They are working with food banks, frontline workers, and
seniors across the country to generate new solutions in this
space. Having completed a year of community development
and research, FA convened a dozen partner food banks and
other anti-hunger partners for the first-ever Senior Hunger
Solutions Lab in Austin, Texas, in January 2018 to collaborate
and identify promising solutions to end senior hunger.
DESIGN IMPACT
FA invited Design Impact (DI) to design and facilitate
the Senior Hunger Solutions Lab. DI is a nonprofit social
innovation firm based in Cincinnati, Ohio that uses design
to address pressing community issues, equip leaders, and
inspire communities. Design Impact used the humancentered design process (HCD) to inform the structure of
the Senior Hunger Solutions Lab. HCD is a process that
employs empathy, creativity, and rationality to define,
explore and solve problems. It focuses on understanding
and building empathy with users, considering divergent
possibilities, and learning through action. These principles
informed the design of the Senior Hunger Solutions Lab.
SENIOR HUNGER SOLUTIONS LAB CAPTURE
This document captures highlights from the Lab and
features several of the key deliverables that were created
during and after the lab. The appendices contain more
detailed examples, and requests for the entirety of the
generated content can be made directly to FA.
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LAB GOALS
GOALS
On January 22-24, 2018, over 45 participants gathered at
the Central Texas Food Bank to work collaboratively to
address senior hunger. The Senior Hunger Solutions Lab
was committed to:

1

2

3

SHARING RESOURCES,

GENERATING NEW,
INNOVATIVE IDEAS

WORKING COLLECTIVELY

information, and best practices
that already exist around
ending senior hunger.

for ending senior hunger based on
research and collective knowledge.

to create the most impact for the
most seniors in order to create
energy and momentum.
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LAB OVERVIEW
Over three days, the participants worked together to learn
from one another and find new ways to support seniors
experiencing food insecurity.

DAY 1

Setting The Table
• Build relationships
• Set the foundation for the lab
• Share lab participant expertise
• Build empathy with seniors
DAY 2

Enjoying The Meal
• Explore research team’s ethnographic work around
senior hunger
• Share existing ideas that address senior hunger
• Generate new solutions and ideas to end senior hunger
DAY 3

Refining The Recipe
• Refine and strengthen concepts
• Align concepts to Feeding America’s design principles
and strategic direction
• Develop implementation plans for concepts
• Understand expectations and next steps
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PARTICIPANTS
The Lab brought together people from all over the country
representing food banks, food pantries, national funders,
medical professionals, and national organizations focused
on hunger and seniors.
Allen Langdale, Wesley Community Services Center

Katie Jantzi, Meals on Wheels America

Allison Goodwin, Redwood Empire Food Bank

Kimberly Perry, AARP Foundation

Andrea Warren, University of South Carolina

Kris Richmond, Redwood Empire Food Bank

Angela Nissen, Prairie Five

Lindsey Seegers, Feeding San Diego

Caitlin Behle, Design Impact

Lindsey George, Feeding America

Chris Long, University of Arkansas for Medical Sciences

Lura Barber, National Council on Aging

Corey DeLeon, Central Texas Food Bank

Margaret Braun, Spokane Regional Health District

Denise Sheehan RD, LDN, HHC, Chester County Food Bank

Marie Robles, Food Bank of South Jersey

Djuanna Brockington, Meals on Wheels of Summerville, Inc

Martin Wera, Ameriprise Financial

Edward Frongillo, University of South Carolina

Melinda Waddell, Lowcountry Food Bank

Erin Kee McGovern, National Council on Aging

Michelle Sucher, Design Impact

Erin McDonald, Feeding America

Monica Hake, Feeding America

Hollie Baker-Lutz, Feeding America

Monique Brigham, The Root Cause Coalition

Jadi Chapman, Feeding America

Rachelle Bonelli, Gleaners Community Food Bank of
Southeast Michigan

James Obler, UCAP
Janet Barker, Area Agency on Aging of the Capital Area
Jason Gromley, The Root Cause Coalition
Jennifer Lamplough, Northern Illinois Food Bank
Jessica Hager, Feeding America
Jessica Jelinski, Feeding America
Jon Barnacastle, Community Food Bank of Central Alabama
Julia Gales, Chester County Food Bank
Katherine Benford, Gleaners Community Food Bank of Southeast Michigan

Ramsey Ford, Design Impact
Robyn Lockett, Food Bank of South Jersey
Rose Saltalamacchia, Feeding America
Roshandra Brown, Second Harvest Heartland
Sandeep Wadhwa, MD, Solera Health
Shana Alford, Feeding America
Stephanie Stratton, Montana Food Bank Network
Teresa Sansone Ferguson, AustinUP

Kathy Hedgcock, Second Harvest Inland Northwest
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DAY 1

SETTING THE
TABLE
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DAY 1

PERSONA ACTIVITY
GET TO KNOW A SENIOR ACTIVITY
Participants were asked to “Get to Know a Senior.” Teams
were given a vignette that captured the voices of seniors
from the qualitative research interviews. These vignettes
shared personal stories of strength and struggle for
older adults in America. After reading and discussing the
material, teams created personas to help keep seniors at
the center of the work.

VIGNETTE EXAMPLE

“…I am handicapped in one, legally blind in one eye. I,
a year and a half ago, I discovered that I have cancer.
I have a whole host of things. I live alone. All my
babies, my children, my grandchildren, everybody's
in New York, so I am totally dependent on neighbors
and friends to help me out, to have a support
system. I have another girlfriend that lives up the
block, three blocks away, or whatever. She'll pick
me up and take me to church. Since she lives three
blocks away, she goes to the same church. She'll take
me. She'll bring me back. I know this has nothing to
do with food, but I'm just telling you that it can get
to you after a while. I have bars. I had bars installed
in the bathroom that I use. I don't have to climb
into the tub. I just step in. Now, there's no one here
to supervise me or to be there for me. I hold on to
the bars. I sit on the stool. I wash myself, so there's
so much I am doing by myself. I'm told I'm a strong
woman. I'm this. I'm that. I'm not anything. I'm just
trying to survive. That's all I'm trying to do. I'm not
proving anything to anyone. I'm trying to stay alive,
stay in good health, stay in good health.”
See page 46 of the Appendix for a full list of vignettes.

See page 42 of the Appendix for a full list of personas.
SETTING THE TABLE
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DAY 1

EXPLORING THE RESEARCH
Individual, Organization, System
Lab participants explored research that had been visualized
onto three large banners. The research banners displayed
senior hunger information from an individual, organizational,
and systems-level. Participants processed the data and
then added their own expertise and personal experiences.
This “living research” helped each team identify key
opportunities for intervention and innovation.

SETTING THE TABLE
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SETTING THE TABLE
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SETTING THE TABLE

12

DAY 1

EMERGING OPPORTUNITIES
At the end of Day 1, these eight opportunity spaces — topics
with potential for new ideas — emerged:

1. Homebound Seniors

How might we reach homebound seniors with nutritious
food and essential services?

2. Pride and Purpose

How might we use a senior-focused approach that
provides a sense of pride and purpose while addressing
food insecurity?

3. Public Perception

How might we reduce ageism and ableism and elevate the
public perception of seniors?

4. Multigeneration Approaches

How might we leverage the strengths of multigenerational
households to provide appropriate services?

5. Mental and Emotional Well-being

How might we help seniors thrive by supporting their
mental and emotional well-being?

6. Dignified Meal Distribution

How might we disrupt the current food delivery system to
serve seniors in a more dignified way?

7. Wraparound Services

How might we develop comprehensive approaches that
connect partners and services and meet seniors where
they are?

8. Health and Nutrition

How might we ensure seniors’ access to food contributes
to improving their health? (i.e obesity, hypertension, etc.)

SETTING THE TABLE
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DAY 2

ENJOYING THE
MEAL
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DAY 2

RESEARCH PRESENTATION
Andrea Warren, PhD and Edward A. Frongillo, PhD
FA is working with a team of researchers from University
of South Carolina to conduct in-depth research and
evaluation of Feeding America Senior Hunger Programs.
Their research focuses on current program models, the
successes and challenges of delivering programs and
services, and the daily experiences of seniors. Having
completed over 245 interviews with seniors, food bank
staff, and program providers, they shared some of the
initial and emerging themes:

• How are seniors managing the rising cost
of living on fixed incomes?
• How might we serve seniors who are
overqualified for some services but still in need?
• How might we support seniors who have
physical limitations that make cooking difficult?
• How do we provide the right foods for seniors’
health?
• How do we assist seniors with social contact
(as well as food needs)?
Teams explored how the emerging themes informed and
shaped their opportunities. They discussed what elements
from the research to carry forward into idea generation.

ENJOYING THE MEAL
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DAY 2

OPPORTUNITIES ACTIVITY
Teams spent time revisiting their opportunities to define
the tensions, motivation and key questions that existed
in that space.

1. Homebound Seniors

How might we reach homebound seniors with nutritious
food and essential services?
TENSION
We know that there are homebound seniors who need
food and services, but they are difficult to identify and thus
require that we create innovative distribution models.
MOTIVATION
We need to avoid assumptions about this population and
engage seniors’ sense of self-worth in any solution.
KEY QUESTIONS
• How might we identify homebound seniors and their
specific needs?
• How might we message so that homebound seniors
accept services?
• How might we collaborate to identify distribution
models?
• How might we engage homebound seniors to improve

2. Pride and Purpose

How might we use a senior-focused approach that
provides a sense of pride and purpose while addressing
food insecurity?
TENSION
There is a loss of agency and purpose among seniors that
is reinforced by service providers through a) the physical
spaces they use, b) the practices and social norms they
employ, and c) the perception of what an older adult can do.
MOTIVATION
We all want to feel a sense of purpose and be heard.
KEY QUESTIONS
• How do we know if we are effectively making an impact
on this?
• To what extent is it a food provider’s responsibility to
offer purpose and pride with the meal?
• How can providing a meal provide pride and purpose
for seniors?
• How do we increase the empathy of both frontline staff

ENJOYING THE MEAL
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DAY 2

OPPORTUNITIES ACTIVITY
3. Public Perception

How might we reduce ageism and ableism and elevate the
public perception of seniors?
TENSION
There is an ‘us versus them’ mentality in most aspects of
daily life, but this is often taken to the extreme when it
comes to seniors. The public perception of seniors is not
always how they see themselves.
MOTIVATION
Recognizing that we all benefit by investing in seniors will
increase investment in the sector and improve senior health.
KEY QUESTIONS
• What is the public’s perception of seniors? How do we
change that?

ENJOYING THE MEAL
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DAY 2

OPPORTUNITIES ACTIVITY
5. Mental and Emotional Well-being

How might we help seniors thrive by supporting their
mental and emotional well-being?
TENSION
Receiving food assistance can both relieve stress and
exacerbate it.

4. Multigenerational Approaches

How might we leverage the strengths of multigenerational
households to provide appropriate services?
TENSION
Many programs are designed for target populations, but
multigenerationalerational households either don’t fit in or can
fit into many.
MOTIVATION
Because of the diversity of household members, there are
opportunities to better serve multigenerational households
through different touchpoints.

MOTIVATION
By getting ahead of the problem, we can design our
programs with more empathy, allow seniors to invest in
themselves and ultimately slow their decline.
KEY QUESTIONS
• How might we leverage food delivery as a way to attain
mental wellness?
• How might we partner to achieve multiple goals?
• How might we incorporate social interactions in to
our work?
• How might we work with caregivers to improve wellness?

KEY QUESTIONS
• How might we move from program/population
segmentation to holistic services?
• How might we engage decision makers into systems change?

ENJOYING THE MEAL
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DAY 2

OPPORTUNITIES ACTIVITY
6. Dignified Meal Distribution

How might we disrupt the current food delivery system
to serve seniors in a more dignified way?
TENSION
Often, seniors are lumped into the same category when
their needs are very different. For the most part we have
one solution, but we need alternatives.
MOTIVATION
We can serve seniors better and more efficiently.
KEY QUESTIONS
• If we started over (food banks, FA network) what kind of
system would we build?
• How do we get other people at the table to discuss
this (e.g. seniors themselves, agencies, community
partners, donors)?

7. Wraparound Services

How might we develop comprehensive approaches that
connect partners and services and meet seniors where
they are?
TENSION
When it comes to senior care, there’s an uncommon
language used and different priorities across services.
There’s a tension between being an expert and a generalist.
MOTIVATION
Seniors need (and deserve) to receive the full spectrum of
services that they require in order to improve their overall
health and well-being.
KEY QUESTIONS
• How might we identify the point-to-point contact to find
seniors in need?

• How do we prevent seniors from facing food insecurity
so they don’t have to stand in line?

• What can we do to make the case to adapt to
wraparound service model(s)?

• How might we move from program/population
segmentation to holistic services?

• How can we first determine the root cause of a senior’s
situation?

• How might we engage decision makers into systems
change?

• How might we work with caregivers to improve wellness?

ENJOYING THE MEAL
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DAY 2

OPPORTUNITIES ACTIVITY
8. Health and Nutrition

How might we ensure seniors’ access to food contributes
to improving their health? (i.e obesity, hypertension, etc.)
TENSION
Seniors need access to affordable, health food — especially
when they are living on limited and/or fixed incomes — but
the places that they can afford to buy food do not always
sell fresh produce.
MOTIVATION
Healthy eating is a powerful contributor to achieving and
maintaining independence, increased quality and length
of life, and improved well-being.
KEY QUESTIONS
• How do we advocate for policy changes that incentivize
healthy food consumption rather than responsive
medical care?
• How might we engage all shareholders in productive
conversations while keeping seniors’ needs at the center?
• How might we empower and create systems that
incorporate choice for seniors?

ENJOYING THE MEAL
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DAY 2

MATRIX IDEATION
Once the opportunities were defined, participants began generating ideas that
creatively solved their challenge. Each opportunity space used an “ideation
matrix” to organize and inspire new ideas. Participants could brainstorm on one
topic or opportunity, or roam the room to contribute to all of the opportunities.
Below is an example of the ideation matrix:

IDEA MENU
Groups looked at all of the ideas captured on Post-Its that
they (and others) generated and ultimately captured the
top three ideas.

See page 52 of the Appendix for the full list of ideas.
ENJOYING THE MEAL
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DAY 2

IDEA CAPTURE
WHAT’S ON MY PLATE ACTIVITY
Teams were then given an “Idea Menu” with all of the
group’s top ideas captured. Then, each group was
challenged to build a bigger idea by merging, building and
editing ideas together. Each team captured their mega
ideas on a worksheet to close out Day 2.

1. Senior Asset Network

Seniors swap skills, talents, and resources within their community as a mutual
way to access food and services from local food banks.

2. Prescription for Nutrition

Develop health care partnerships to screen for food security and isolation.
A senior advocate is assigned to follow up and provide referrals for wraparound
services by community-based providers who meet regularly as a network to
ensure a community of care.

3. Silver Navigators

Senior advocates would serve as a frequent touchpoints for seniors (either by
phone/video/in-person) as needed. Silver Navigators can assess overall needs
of seniors and connect them to appropriate services.

4. Hello Operator

A facilitated active network (switchboard) that connects seniors to phone groups,
skill swaps, and meetups. Seniors empower each other through connections.

5. Health and Wellness Hub

Hub of services offering personalized peer advocates that connect seniors
to appropriate services customized to the composition and needs of
individual households.

6. Market Club Card

Card that provides money for food and home items, as well as discounts at
retailers. The card has membership benefits, such as invitations to events that
connect seniors with common interests. Agencies, SNAP outreach, health care
workers, and food banks can enroll and recertify recipients. Data is all managed
through a central database.

7. Feeding Includes Thriving (FIT)

Food manufacturers/growers receive subsidy for purchase of healthy food by
consumers using market card and SNAP. Senior access is increased by new
models: FIT meals and FIT boxes.
ENJOYING THE MEAL
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DAY 3

REFINING THE
RECIPE
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DAY 3

DESIGN PRINCIPLES
CONCEPT REFINEMENT ACTIVITY
Before the Lab ended, teams were asked to look back at
the concepts they had created and strengthen them. How
could they be clearer? What details were they leaving out?
How long would it reasonably take to implement? How did
the concept align to FA’s Design Guidelines?

An ideal senior hunger solution should be…
EQUITABLE
How could we place greater emphasis on high-need (the
most vulnerable) communities and seniors/households?
PARTICIPATORY
How can we more deeply involve seniors throughout the
process for design and evaluation?
ACTIONABLE
How can we more closely align our solution to the
strategic objectives of FA? See page 66 in the Appendix
for more information.

MAKE IT PARTICIPATORY
Overall, the majority of teams looked for ways they could make their concept more
participatory to involve seniors throughout.

WHICH AREA IS YOUR CONCEPT THE WEAKEST?

INTEGRATED
How can we better integrate existing community resources
into our solution?

5

HOLISTIC
How can our solution better serve seniors of all ages,
stages, and resources?
GAME CHANGING
Does our solution do something new and different that
could make a real impact? How will we know?

Equitable

Participatory

1

1

Actionable

Integrated

1
Holistic

Game
Changing

REFINING THE RECIPE
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DAY 3

EVALUATION
After the Lab, participants were invited to share their
helpful feedback. Their honest responses will help inform
future sessions so FA can identify what works well and
what can be improved when bringing together a diverse
group of people to work on an issue.

The Lab fully met the objectives laid out.
33 responses

21
11
1
1
strongly
disagree

2

3

4

5
strongly
agree

The ideas we created are worthwhile,
feasible, and exciting to me.

25

33 responses

8
1
strongly
disagree

2

3

4

5
strongly
agree

REFINING THE RECIPE
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DAY 3

TESTIMONIALS

“
“
“

[I’m] inspired by the new
approaches shared and
commitment expressed by
others who participated.
We can make this happen!”

“

My hope was to be able to put my own
work into context and work with everyone
to move forward, and I think that was
realized. Some of the concepts that
emerged align closely with my work, and
some would be of interest to my network.”

It was wonderful to be in a
room with so many other
committed leaders who,
like me, care passionately
about this issue.”

REFINING THE RECIPE
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DAY 3

SELECTING CONCEPTS
POST-SESSION
Once the Lab wrapped up, FA and DI identified which
concepts could be combined or pursued as pilot programs.
Concepts were selected based on their feasibility and
mission fit.

DOWN-SELECTION PROCESS

SENIOR ASSET NETWORK
Informed by...
1. Senior Asset Network

SILVER NAVIGATORS
Informed by...
2. Prescription for Nutrition
3. Silver Navigators

HELLO OPERATOR
Informed by...
4. Hello Operator
7. Feeding Includes Thriving (FIT)

MARKET CLUB CARD
Informed by...
6. Market Club Card
7. Feeding Includes Thriving (FIT)

MULTIGENERATIONAL TASK FORCE
Informed by...
5. Health and Wellness Hub
7. Feeding Includes Thriving (FIT)

REFINING THE RECIPE
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The Senior Asset Network encourages seniors to share their skills
and talents in a meaningful way, while accessing goods and services
from local food banks. This mutual support system promotes selfsufficiency and community while alleviating stigma about receiving
public benefits for nothing.

HOW IT WORKS:
Redeem your hours for items from the
Network. The network goods are all things
created by the group. Examples:

Share your own skills, such
as gardening, volunteering,
knitting, etc.

Get fresh produce
from the food bank

Meet up for Spanish
lessons

Take nutrition education classes
(e.g. diabetes prevention)

Enjoy handmade
goods

Monthly transportation
to the farmers market

FINAL CONCEPTS
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SENIOR ASSET NETWORK

LEARNING GOALS:
• Are seniors interested in tapping into their life experience
in this way?
• How many seniors use their banked hours to redeem extra
food/produce?
• Can this model reach new seniors?
• What skills and goods do seniors contribute to the network?
• What are seniors most interested in redeeming their
“credits” for?
• Does this platform increase a seniors’ sense of purpose?
• What conclusions can we draw about the characteristics of
older adults who choose to participate in this asset network?
For example, trends in age, mobility, geography, gender,
professional experience.

SUGGESTED OUTPUTS:
• Platform for connecting senior skills (digital or analog).
• Staff support to run the Senior Asset Network.

THE DETAILS:
1. First, seniors meet with a Senior Asset Network representative. Their role is to get to
know the senior: who they are, what they’re passionate about, what their schedule
allows, etc. During this one-on-one time, the representative helps uncover the skills
and talents that the senior possesses.
2. Next, the senior learns about the different volunteer opportunities. They can choose
from a list created by the food bank (e.g. filling food boxes, delivering meals, sorting
produce). They can also offer their own ways to get involved. These may include the
things that they are passionate about or tap into their previous work experience. For
example, knitting, gardening, teaching Spanish lessons, etc.
3. Once the senior is enrolled, they contribute their skills and bank their hours. Every
hour worked (no matter the task) earns you credits that can be used for a variety of
items from the network. The network goods are all things created by the group. For
example, credits can be redeemed for a bag of produce from the food bank, a knitted
scarf from a neighbor, fresh tomatoes from someone’s garden, or 1-hour Spanish
language lessons. The more hours a senior contributes, the more they get out.

• Training/ “inventory of skills” to identify assets and values
a senior brings (when they can’t see it themselves).

SUGGESTED RESOURCES:
• Community Action agencies
• Job and Family Services
• Housing communities
• Senior centers
• Community centers (places to gather for skill sharing)
• Existing time banks and time banking experts, even though
this is not exactly the same thing.

SUGGESTED TIMELINE/SCOPE:
• Partnership development and research: 4 months
• Pilot implementation and evaluation: 8 months
• 50 seniors active in network

TARGET/IMPACT:
Not Homebound + Able

Homebound + Able

Homebound + Not Able

FINAL CONCEPTS
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Silver Navigators are trained seniors who support and guide homebound seniors
in accessing food assistance and other services. Through partnerships with local
healthcare facilities, this peer-to-peer approach meets seniors where they are,
provides much needed connection to resources and relieves social isolation
through monthly home visits.
Silver Navigators are equipped with digital recording and transcribing equipment
(Alexa, Google Watch, etc.) so they can focus their interactions on the person in a
conversational way that relies less on forms and paperwork.
HOW IT WORKS:

When a senior visits a
participating healthcare clinic they
receive a simple hunger screening.

If they qualify, the senior is asked if
they’d like to connect with a Silver
Navigator, either on-site
or over the phone.

Silver Navigators are a guiding
hand in the complexity of
resources and paperwork.

Silver Navigators set up monthly
visits to check in on the senior,
provide nutrition resources, and
offer social support.

FINAL CONCEPTS
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SILVER NAVIGATORS

LEARNING GOALS:
• How can we best structure partnerships with healthcare
facilities?
• How willing are seniors to engage in this type of relationship?
• How to identify willing and able seniors? (recruit)
• Does this approach relieve social isolation?
• Does this approach lead to improved health and
nutritional outcomes?
• Does this approach increase the number of connections with
homebound seniors?

SUGGESTED OUTPUTS:
• Silver Navigator training
• Partner/resource database
• Number of seniors reached/assisted
• Increase in self-reported well-being or nutrition

SUGGESTED RESOURCES:
• Healthcare facility

THE DETAILS:
1. When a senior visits a participating healthcare clinic they receive a simple hunger
screening from a nurse or other medical professional.
2. If the screening is positive, the senior is asked if they’d like to connect with
a Silver Navigator.
3. The Silver Navigator talks to the senior, either in-person or remotely, to help them
find resources on nutrition and other needs. Silver Navigators are a guiding hand
in the complexity of resources and paperwork. They use technology (like Alexa)
to record and transcribe conversations that can remove paperwork and keep the
interactions conversational while identifying key needs.
4. The Silver Navigator sets up monthly visits (at home, community center, etc.) to
check-in on the senior, provide nutrition resources, and social support. Navigators
may also support homebound seniors by transporting them to appointments.

• Other community partners
• Silver Navigators
with transportation
• Silver Navigators
Program Manager
• Nutrition screening
• Health and wellness outcome measures
• Digital recording devices (Alexa, etc.)

SUGGESTED TIMELINE/SCOPE:
• Partnership development and research: 4 months
• Pilot implementation and evaluation: 8 months
• 100 seniors engaged

TARGET/IMPACT:
Not Homebound + Able

Homebound + Able

Homebound + Not Able

FINAL CONCEPTS
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This advisory board of seniors and other members of
multigenerational households gather information and provide
insights on best ways to activate new initatives. Based on their
interest and capacity, the members of the advisory board can opt-in
for a deeper commitment to take action and mobilize a network of
community partners to respond to the needs of the community.
The Task Force applies a community centered design approach
to identifying and solving issues that relate to multigenerational
households. This approach puts those affected by an issue at the
center of solving it by tapping into their expertise and inviting them
HOW IT WORKS:

Members of multigenerational
households are recruited through the
foodbank’s community partners.

to share feedback and input early and often throughout the process.

Members run an ongoing process of developing
strategies, testing ideas, and sharing learning
with the broader community, engaged as
advisors or activators.
FINAL CONCEPTS
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MULTIGENERATIONAL TASK FORCE

LEARNING GOALS:
• How does this approach influence the way service providers
work with multigenerational households?
• Does this approach connect food banks more closely to the
communities they serve?
• Does this approach lead to improved health and nutritional
outcomes for seniors?

SUGGESTED OUTPUTS:
• Task Force Board Training Curriculum
• Task Force Community Centered Design Curriculum

SUGGESTED RESOURCES:
• Community Partners (Community colleges, service
providers, housing, etc.)
• Community-centered design experts

SUGGESTED TIMELINE/SCOPE:
• Partnership development and research: 4 months

THE DETAILS:
1. The hosting food bank works to define the task force’s structure, roles,
responsibilities, and areas of influence. Depending on members’ degree
of involvement, compensation may be appropriate.

• Pilot Implementation and Evaluation: 8 months
• 8-10 board members; 2-3 project initatives launched

TARGET/IMPACT:
Not Homebound + Able

Homebound + Able

Homebound + Not Able

2. Members of multigenerational households are recruited through
community partners.
3. Members are trained in both community centered design and board leadership.
4. Members can choose between two levels of commitment: 1) an advising role for
developing strategies or 2) an active role to mobilize ideas and run an ongoing
process of testing ideas, and sharing learning with the broader community. (This
process may be aligned with the piloting process of other FA funded work.)
5. Members rotate periodically off of the board to make way for new members.

FINAL CONCEPTS
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Hello Operator supports isolated seniors with home-delivered boxes filled with
food and specialty items that also connect them to shared interest groups.
This customizable food delivery model allows seniors to select the food they want
and need, in ways that are most beneficial to them (for example, prepared food vs.
fresh ingredients). In addition to receiving the food, each time a senior receives a
box, they are invited to join affinity group meet ups in-person or over the phone.

HOW IT WORKS:

Seniors receive a “sampler
box” with food, specialty items,
information about the program
and an invitation to join.

Seniors can opt in either online, by
phone, or by mail.

A Hello Operator representative
follows up each week and connects
each senior with local interest groups
that meet in person or via group calls.

FINAL CONCEPTS
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HELLO OPERATOR

THE DETAILS:
1. All seniors in a community (or zip code) receive a “sampler box” in the mail. The
box is a mini version of a monthly box to give them a taste of the full experience. It
would contain information about the program, fun products, and an invitation to
join Hello Operator on a recurring basis with a survey response card.
2. They can join the program by mailing back the survey, calling the toll free number,
or joining online. They will be asked to customize their box answering a survey about:

LEARNING GOALS:
• Will seniors actually engage in the weekly meet ups?
• Do these meet ups reduce the sense of social isolation?
• How much customizability is feasible for each box?
• Does customization lead to increased food security?
• Will seniors respond after the initial mailed piece?
• What information do seniors share with the operator?
Can the operator address these issues?

a. Personal interests (travel, knitting, sports, etc.)

SUGGESTED OUTPUTS:

b. Food preferences (prepared meals vs. ingredients)

• Beautifully branded box

c. Food limitations (allergies, diabetes, etc.)

• Initial inventory survey

d. Equipment available (refrigerator, stove, etc.)
3. A Hello Operator representative follows up each week. The senior begins receiving
weekly meal boxes with food that’s tailored to their needs and a fun “surprise”
product based on their interests.
4. The operator serves as a remote voice to check in and connect each senior with
local special interest groups. For example, if Ruth has an interest in knitting, the
operator connects her with a local knitting group that meets at library or she can
join weekly phone calls with other seniors who love to knit.
5. The Hello Operator serves as tech support to set up and start weekly calls and make
sure everyone can easily join. They’re a friendly voice and consistent presence that
checks in to ask how folks are doing, if box contents are still a good fit, etc.
6. Affinity group meet ups might offer food onsite during the gatherings, or
seniors who call in might get rewards and receive coupons for joining the
conversation remotely.

• Operators
• Call center/tech support

SUGGESTED RESOURCES:
• Meeting spaces (Whole Foods, libraries, etc.)
• Consumer product companies (P&G, Jo-Ann Fabrics,
bookstores)
• Private and public partnerships (Kroger, CVS, food banks, etc.)
• Design/branding agency

SUGGESTED TIMELINE/SCOPE:
• Partnership development and research: 4 months
• Pilot implementation and evaluation: 8 months
• 100 seniors engaged

TARGET/IMPACT:
Not Homebound + Able

Homebound + Able

Homebound + Not Able

FINAL CONCEPTS
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The Market Club Card has two purposes. It can be used as a pre-loaded credit card
at local retailers for food and household items. It’s also a membership card that
gives seniors access to community events and discounts to local businesses.
The Market Club Card enhances existing SNAP benefits and provides an economic
boost for local retailers.

HOW IT WORKS:

information about
senior-specific events,
as well as discounts
and free offerings.

Participants are identified and
enrolled in the Market Club Card
program through agency partners
or social service providers.

The card serves as a preloaded credit card to
purchase food and household
items at retailers.

An economic boost
and growth.

FINAL CONCEPTS
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MARKET CLUB CARD

LEARNING GOALS:
• Does the card increase access to healthy food to seniors
in a dignified way?
• Does the card increase the amount of healthy food purchased?
• Do seniors see value in the community events portion of the
club card?
• Do grocers and convenience stores see value in participating
in the program?
• Does this approach lead to improved consumption of fruits
and vegetables for seniors?
• Does the card reach seniors who are in need of additional
assistance? How?

SUGGESTED OUTPUTS:
• Market Cards
• Database on participants and vendors (to include purchasing
and consumption habits, etc.)
• Number of seniors participating (in card, events, etc.)

SUGGESTED RESOURCES:
THE DETAILS:

• Database builder

1. Eligible participants are identified and enrolled through agency partners or
at other social service providers working with seniors.

• Local vendors/retailers

2. Cards can be used like a credit card at any participating retailer that accepts
Visa/Mastercard. The cards look like a standard credit card, they don’t stand
out as food assistance.
3. Incentives will be given to purchase fresh fruits and vegetables (determined
in partnership with retailers).
4. Members will receive information about senior-specific events in their
community and other discounts/free offerings they access with their card.

• Program manager

SUGGESTED TIMELINE/SCOPE:
• Partnership development, rsearch and co-design with
seniors: 4 months
• Pilot implementation and evaluation: 8 months
• 50-100 card members

TARGET/IMPACT:
Not Homebound + Able

Homebound + Able

Homebound + Not Able

5. Food banks/agencies will collect baseline assessments through required
participant questionnaires. They can also track purchases through vendor
reports, and track changes in individual outcomes through ongoing assessments.

FINAL CONCEPTS
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NEXT STEPS
WHAT’S NEXT?
The concepts from the Senior Hunger Solutions Lab will be
piloted at food banks across the country. Food banks will
be chosen through an RFP process.

THANK YOU
On behalf of Feeding America, thank you for bringing your energy and ideas to this
table. From food banks to foundations and seniors themselves, every viewpoint
contributes to solutions that ensure that no senior goes hungry in America.
To those encountering these ideas for the first time, we need your help. Since
2010, Feeding America has worked toward three main outcomes regarding
senior hunger: build awareness about senior hunger as an issue, increase
access to nutrition and services for seniors in need, and provide appropriate
interventions to respond to the needs of seniors. With the number of foodinsecure seniors at more than five million and growing as Baby Boomers age,
none of us can solve this alone. I look forward to working alongside you as we
develop these ideas into workable solutions to end senior hunger.
Hollie Baker-Lutz

Hollie Baker-Lutz
hbakerlutz@feedingamerica.org

Michelle Sucher
michelle@d-impact.org

40

APPENDIX

41

APPENDIX - PERSONAS

42

APPENDIX - PERSONAS

43

APPENDIX - PERSONAS

44

APPENDIX - PERSONAS

45

APPENDIX - VIGNETTES

VIGNETTE 1
“…I am handicapped in one, legally blind in one eye. I, a
year and a half ago, I discovered that I have cancer. I have a
whole host of things. I live alone. All my babies, my children,
my grandchildren, everybody’s in New York, so I am totally
dependent on neighbors and friends to help me out, to have
a support system. I have another girlfriend that lives up the
block, three blocks away, or whatever. She’ll pick me up and
take me to church. Since she lives three blocks away, she
goes to the same church. She’ll take me. She’ll bring me
back. I know this has nothing to do with food, but I’m just
telling you that it can get to you after a while. I have bars. I
had bars installed in the bathroom that I use. I don’t have to
climb into the tub. I just step in. Now, there’s no one here to
supervise me or to be there for me. I hold on to the bars. I sit
on the stool. I wash myself, so there’s so much I am doing by
myself. I’m told I’m a strong woman. I’m this. I’m that. I’m not
anything. I’m just trying to survive. That’s all I’m trying to do.
I’m not proving anything to anyone. I’m trying to stay alive,
stay in good health, stay in good health.”

VIGNETTE 2
Interview
Speaker 1: Alright. How do you do with cooking? Are you able to cook?
Speaker 2: Yeah, but I don’t feel so I’ll burn my fingers or if I cut, I’ll cut myself. I don’t
feel so I can just ... Like I did that one today, but this one was worse. This one’s been
six months. I don’t feel with my hands.
Speaker 1: It’s because of your diabetes?
Speaker 2: Yes, it’s been diabetic neurotropy in my hands goes about to here and the
same way with my feet, it goes like up to mid-calf. I drop a knife in the kitchen the one
day and it hit my foot and I never even knew it. It’s something you learn to deal with…

Speaker 1: So being able to afford the right foods for your health, for you it takes
a whole different dimension. Not only, yes I have the amount and this is what I will
need, but you also are thinking cost-effective right?
Speaker 2: Yeah. That’s the hardest part is because... That’s what I said when it came
from the hospital, I was like, “Oh, this isn’t from the food bank, this is from the hospital,
and they have a dietician coming here so they know what I need.” So when the box
would come, I’d figure it would be something I needed, but it’s just regular food. It’s
basically the same stuff I get from the food bank or the church or whatever else.
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VIGNETTE 3
“I don’t know. I try to challenge myself I guess, because I
don’t want to be in this state. I don’t want to be hurting all
the time, so I keep telling myself, I know I can do it, I can get
up from here. The food is in the kitchen, get in there, get it
done. It can’t be anymore simpler than that for me. I’m sure
some people that are in wheelchairs have a lot more difficulty
than I do, and they still get it done. I’m fine. I’m doing well. I’m
blessed, what more can I say, I’m blessed.”

“Well, I’m handicapped so preparing my foods is a challenge.
I sit on a bar stool or either in my walker to prepare foods
and to wash my dishes. Sometimes it’s a little challenging,
depends on what I’m cooking because I’m scared to death
that I’m going to get burnt by grease or something because
I’m sitting in that chair. I don’t cook every day. I only cook
sometimes because sometimes my back and my body won’t
let me cook.”

VIGNETTE 4
Interview
“Like I said, if you’ve got beans and rice, you cook your beans, you cook your rice,
you add them together, that makes it more fuller, and then if you get chicken, you
gotta know how to cut it. You may not get the one piece apiece, but if you know
how to cut it, you can at least make two, three meals out of 10 pack of leg quarters,
and you can do chicken any kind of way. You can boil it, make chicken salad, that
stretches when you add your ingredients and stuff. That stretches it, and then you
bake it, you make soup. Whatever, whatever you do with the chicken is good.”

“We’re on a very tight budget. We have the food bank here, and we get all the
chicken that we want. It’s just getting the money together for the other things. We
had a yard sale, and I got $30 worth of meats other than chicken.”

“Sometimes you don’t have enough money for things like spices which makes a
difference on how the food tastes. Where if it tastes better you’re more likely to eat
it, prepare it. Some spices are important actually. I don’t think a lot of people would
consider that important but I think they are.”

“I have to stand up and do it. I do like the scrambled egg, do
the scrambled egg and put it in the pan and then come over
here and sit down a while because I can’t too much stand
up. Otherwise, I just, ‘Forget it. You’re hurting over here, let’s
go,’ because I can’t just do the things and then go and not
do anything. I have to. Now with me being by myself I have
to get myself something to eat. I just try to, if I’m hurting
or something, I try not to worry about that because who’s
it going to help? It ain’t going to help nobody else except
myself, and here I am, but see?”
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VIGNETTE 5

Interview:

“I’ve just been through major, major changes. My health changed, I lost my home, I
lost everything that took me 75 years to build up. It was a devastating time in my life,
I’ve adjusted to that and I’m moving on. I’m very grateful, I did get in to a housing
program and ironically I used to work for non-profit section 8 202 programs and I
never thought I would end up in one of these programs. I’m glad I have subsidized
housing. I’m glad I have a roof over my head. When I got sick, I was so down and
it just happened that my family were all involved with other important things, and
weren’t available to help me and the idea of being homeless after all the years I
volunteered and done things through my life, worked in social programs and so on,
to think I ... I really was on the verge of being on the street, so I’m grateful now for
the housing. It’s change that I’ve adjusted to where I am and I hope ... I’ll have to be
there for the rest of my life, otherwise it would be the street. Housing is still ... I’m
grateful for it, I’m lucky I’ve got a roof over my head, but I’m very much aware how
many people, especially seniors are going to be ending up out on the street. You
would ever never thought that I would lose my home and be homeless, I mean the
kind of life I lived ... it was never going to happen to me, and it did. I’m aware that
it’s getting more and more difficult and along with that goes the food, because once
everything’s stripped away from you, you have to find enough together to put a life
back together again. I’ve had to do that. I have a beautiful apartment, I say it’s a
penthouse because it’s up on the 14th floor, it’s beautiful and I have a sliding glass
door so I have fresh air out there if I want it. I’m not feeling like I’m in a cage. It’s only
one room, but how grateful I am to have that roof over my head when I had a four
bedroom house before. One room, but I say have the penthouse suite with the hobo
décor, because everything is now second hand kind of stuff. To have the housing,
which I think is the number one program ... problem in America right now for seniors
particularly, and number two is being able to afford enough healthy food.”

Speaker 1: Do you ever worry that your food will run out
before you can get more?
Speaker 2: Not at this point, but if the rent goes up again,
yeah, it would be ‘cause it’d be too hard.
Speaker 1: So the rent went up?
Speaker 2: Yeah, it goes up frequently. About every other
year they raise it $100. So it’s getting pretty high. Right now
in Sonoma County, it’s very hard to get a place. Some are five
years waiting lists in some places or whatever.
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VIGNETTE 6

VIGNETTE 7

Interview

Interview

Speaker 1: Can you describe some of your experiences going
grocery shopping?

“Sometimes I might won’t eat that day or I might eat later on because I’m not hungry
or I’m trying to stretch my food a little longer.”

Speaker 2: I hate it….Because I never know how much things
are going to add up to, because $63 is not very much at all.
That’s the worst part. Oh, and you got to put this back. That is
so embarrassing.

Interview:

[...Explaining fixed income] “Then social security is not a great
deal, I was self-employed for many, many years. About the
only kind of thing we had for unemployment then was called
a self-employment tax that they, you took out, I think it was
$400 and some odd dollars a year. Well, that was far below
what they would take out if you were employed by somebody.
Like they do now, you know. So instead of, I get, well with
my little pension I get from the military I get $1,078 a month.
That’s pretty skinny. Yeah. I get along okay though. Yeah, I got
a daughter help me out money-wise if I ever need it. I got a
son out on the coast, he’s a millionaire, so…”

Speaker 1: How do you cope with the fact that sometimes you can’t go grocery
shopping either you don’t feel like it, how do you go about, for example, if you run
out of something and then you...
Speaker 2: I do without. I haven’t had bread for a week. I haven’t had milk for a
week. Coffee creamer, I just have to wait until I feel good enough to go to the store. I
haven’t felt that good lately. I just do without.
Speaker 1: I see. Does that affect the variety of foods you eat?
Speaker 2: Oh yes, I used to get Focus Hope and they cut my food stamps down to
$16, so yeah it affects the food I eat. I don’t have the money to get them anymore.

Interview:
Speaker 1: So when you said good foods for you, healthy foods. Do you mean ...
Speaker 2: Well, I try to eat vegetables. Mostly frozen, but I do eat some canned. And
if they don’t have a lot of preservatives, you know? And fruit. But I don’t always eat
as many times as they say you’re supposed to eat them. I don’t know, I’m not the
best at that. You know what I mean?
Speaker 1: But is it your choice, or is it a money issue?
Speaker 2: It’s a money issue. When you’re poor, you get whatever you can afford.
You can’t afford the good stuff, ‘cause it’s too expensive.
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VIGNETTE 8
Interview:

Interview:

Speaker 1: I usually don’t cook it. Or I sit down at the table and chop up what I need
to chop up, if it’s really bothering me that much. But sometimes I just opt for not
cooking things that take a long time to prepare.

Speaker 1: Has it ever happened to you that you ate less than
you felt you should because there wasn’t enough money to
buy food?

Speaker 2: What do you do instead?

Speaker 2: I always eat less. I always do. It’s hard. It’s not easy.
Every day you wake up, you say, “No, if I eat something now, I
might get hungry later. If I eat about 1:00, I won’t get hungry
about 9:00 or 10:00.” You stretching it and you trying to put
yourself in a, ‘I eat one meal a day.’ That’s me. I’m trying to
eat one meal a day. I have 30 to 31 days in the month, and if I
eat one meal a day, I’m making it. But I don’t try to do a lot of
activities or anything because I might be too weak. I’ll do it,
and then I might get sick or I get weak and I get tired.

Speaker 1: I just don’t cook it. I cook something else. Cabbage rolls, for instance. If
they take too long to stuff all those cabbages, I just ... I may do it maybe once or
twice a year now, instead of more often.
Speaker 2: Okay. So you go for things that take less time, or is easy?
Speaker 1: Yeah.
Speaker 2: For example, what are your options?
Speaker 1: Well, we do use box rice mixes. I don’t usually use frozen foods, like
frozen dinners. I’m not opting for that too much. I usually try to cook everything, but
quicker meals. I really love to get on the Internet and search for quick meals.
Speaker 2: Okay. Now you find more of those, right?
Speaker 1: Oh, gosh! You can find anything on the Internet!
Speaker 2: Yeah. Even videos.
Speaker 1: Yeah.
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VIGNETTE 9
Interview:
Speaker 1: What about in the past few months, the food that
you bought just didn’t last and you didn’t have money to get
more? Did you have that concern at all?
Speaker 2: No, no. You know, towards the end of the ... When
you learn to live on Social Security, towards the end of the
month, things might get a little bit tight. Then you get your
deposit and your pay. You go from there. You just don’t go
nuts, you know.

“Yeah. That [running out of food] happens all the time. And
it usually does run out the last week of the month before ...
And you’re sitting there and you’re waiting for the first day of
the month so you can get out food shopping again. So that’s
always a worry. The beginning of the month, like the first three
weeks, is not a big deal. It’s that fourth week, or fifth week if
there happens to be a fifth week in the month ...”
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APPENDIX - STRATEGIC OBJECTIVES OF FEEDING AMERICA

TEAM CHALLENGE

Feeding America 2025
Strategic Direction

Vision

Strategic Approach

2025 Goal

A Hunger Free America

Solving Hunger Today

By 2025, Feeding America, in collaboration with our network and our
partners, will ensure access to enough nutritious food for people struggling
with hunger, and make meaningful progress toward ending hunger.
OUTCOME #1

OUTCOME #2

Increased access to
nutritious food

2025 Outcomes,
Strategies &
Sub-Strategies

Ending Hunger Tomorrow

OUTCOME #3

Improved diet
quality

Food security for
working families

FEED

NOURISH

EMPOWER

Expand reach to source &
distribute more nutritious food

Create on-ramps for
better nutrition

Partner to strengthen financial
& food security

• Position Feeding America as
a food waste sustainability
partner across the value chain
• Augment nutritious food
distribution in high need
communities
• Drive distribution innovation
to enhance access and lower
operating costs

• Influence health systems to
address food insecurity and
reinforce better nutrition
• Support the Feeding America
network to make the healthy
choice the easy choice

• Increase resources available
to households, starting with
public benefits
• Qualify and integrate financial
security partners
• Advocate public policies
that support food insecure
working families

OUTCOME #4

Increased public passion to end hunger
UNITE
Foster empathy to drive social change
• Move hearts & minds by tapping
empathy portals

• Leverage the Feeding America
brand as a platform to make
hunger socially resonant

• Mobilize and activate an army of
advocates and allies to shape
public policy

CONNECT
Leverage technology to connect people and partners
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