
Waste Not Food Taxi  
How We Built This 

CEO- Susie Snortum
Director- Chris Abosamra



2015 – Looking for ways to help. 



2016 - Schools, Driveway Pantry



Bakery Tax

Free home-baking instruction (online)

Price increase when bakery purchases exceed standard

Bakery rotation calendar training

Plan your bread for the planet ahead campaign

Tax white flour & sugar

From the bedside notebook



2020 Pandemic = Farm Boxes

Stop! 
Don’t throw that food away!

Call or text

Waste Not Food Taxi
at (503) 806-5230

We’ll come right over to pick up your 
leftover edible food and get it to a 
partner agency for people in need. 

You have no liability and can write it off!
We also schedule regular pick-ups on an ongoing 

basis.

Waste Not Food Taxi 
is a 501(c)(3) non profit. Learn more at 

WasteNotFoodTaxi.org. 
Thank you for your help in eliminating food 

waste in Washington County.



2020 Pandemic = Farm Boxes



Partners



Reducing waste the best we can!



Pop Up Pantries

Merlo Station

Serving Hundreds of People a 
week



Emergency Pop up Markets



Volunteer relationships



CARES and ARPA Funds 



Comprehensive Food Security Plan

Proposal for Comprehensive Food Security

Washington County, Oregon

November, 2021

1. Create a collaborative organization partnering existing entities: 

a. Washington County Health & Human Services

i. SNAP program

ii. Solid Waste & Recycling

b. Oregon Food Bank, Washington County Division

i. Existing client services data

ii. Fresh Alliance resources

c. Waste Not Food Taxi

d. Forest Grove Foundation

e. Packed with Pride (Tigard-Tualatin School District 

Foundation)

f. Community Action

g. FAN Food Access Network

h. Local governments, nonprofits, and businesses with grant 

funds and connection to food in any capacity

1. Invite a representative from each entity to serve on the 

leadership committee or board of the new organization. 

Director of Operations  

Reports to: Board of Directors 
Location: Portland Metro Area 

Salary: $2,500.00 per month 

 

Job Purpose: The position of Director is responsible for the overall direction, supervision, 
management and strategic planning for the operations activities of projects, facilities and 

staff. This position is responsible for the efficiency of all.  

Duties: 
• Deliver outstanding customer service to staff, community partners, donors and all other 

contacts both internal and external through all warehouse staff. 
• Supervise and manage all positions relating to warehouse, transportation and food 

procurement including timely and comprehensive annual reviews, job skills development 

and coaching. 
• Develop and execute annual operations plan, including budgets, equipment, calendars, 

training manuals and procedures, goals and tasks. o Plan and execute all administrative 
functions of the warehouse. o Plan and manage all inventory control and distribution 

functions. o Manage all logistics functions. 
• Maintain and evaluate current budget reports of each warehouse activity.  

• Manage distribution of food products with partner agencies and other program recipients 

so that an adequate supply of necessary food products is maintained and fairly allocated.  
• Design, implement, maintain and monitor all aspects of safety, food safety and industrial 

health programs and policies for the Food Bank as the Food Bank’s Safety Manager. 
Oversee and maintain continued AIB certification and standards.  
• Act as information officer regarding operations of the warehouse. 

• Supervise and maintain inventory control records, maintenance and sanitation records, 

vehicle maintenance records in compliance with Food Bank policies and procedures as well 
as requirements and regulations of Feeding America, and governmental requirements.  
• Maintain all driver records in accordance with Department of Transportation, State of 

Nevada and Feeding America requirements.  
• Develop, process and maintain statistical reports, logs, records, metrics and data as 

required.  
• Manage and coordinate food drives, food shows and other major food donation programs 

in cooperation with other staff members. 
• Conduct personal and telephone contacts in a courteous and professional manner with 

each person who enters or calls the Food Bank. Refer, as appropriate, the caller or visitor to 
the proper staff person, Food Bank member agency or other resource. • Maintain a positive 

work environment by conducting all communications with clients, visitors, colleagues, co-
workers and supervisors in a professional, friendly, cooperative and helpful manner. • Work 

cooperatively as a team member with other employees of the Food Bank to create new 
systems and strategies to increase the food resources of the Food Bank in the community 
and the region. • Attend staff and management meetings and other administrative meetings 

as appropriate; prepare reports as requested. • Oversight of building and grounds 

maintenance. • Participate in community events, special events, fundraisers and other 

meetings as assigned. • Exhibit Leadership in the organization by demonstrating systems 

thinking skills and tools. • Perform other job functions as requested or assigned. Skills and 

Qualifications: • A minimum of six months food handling experience  • Experience in a 

customer service oriented environment highly desirable. • Ability to work in a shared 

leadership environment. • A bachelor’s degree in a food or solid waste area or equivalent 

work experience required. • Previous experience with food safety regulations preferred.  

                Waste Not Food Taxi  
 
   

This refrigerator is the property of Waste Not Food Taxi and is placed here to 

make edible leftover food available to residents and keep it from being 
thrown away. Please be considerate of others and take only what you 

need/can use. 

 

Various foods are safe for a limited amount of time after their sell-by dates: 

 

• Meat is frozen on its sell-by date and should be consumed within five 

days after thawing. 

• Baked goods are generally safe to eat a week or more after sell-by 

dates, but please check for mold just in case, especially in artisanal, 

preservative-free breads. 

• Yogurt, butter, and cheese are generally safe to eat two weeks or 

longer after their sell-by dates. Visible mold or bad odor will be evident 

before these are unsafe to eat. 
• Milk should be consumed within seven days of its sell-by date. It will 

smell or taste sour before it is unsafe. 

• Cut fruit should be consumed within three days of its date. 

• Cut raw vegetables are generally safe until they show signs of spoiling. 

• Canned goods are safe for at least a year after their best-by dates. 

• Eggs, as long as they have remained refrigerated, are good for at least 

two weeks after sell-by date. 

• Raw meat and poultry, if refrigerated, are safe for six days after sell-

by date. 

• Raw ground meat should be consumed within five days of sell-by date 

unless frozen. 

• Raw fish should be cooked within three days and eaten within five 
days of sell-by date. 

• Do not thaw and refreeze meat, fish, or poultry. Doing so doesn’t 

make it unsafe but does diminish quality and make it harder to 

determine safe time frame for consumption. 

 

Our volunteers will check refrigerator contents every time we add new items 

to ensure your safety. Temperature is to be maintained at 32-41 degrees 

Fahrenheit.  

 

Questions or comments can be emailed to info@wastenotfoodtaxi.org.  

Waste Not Food Taxi 
Proposed Job Description: Mobile Pantry Manager 
October 26, 2021 
 
Objective 1: Identify and start relationships with low-income housing properties throughout Washington 
County. Communicate with DHS housing services and other county programs to locate subsidized 
housing, individuals placed in standard housing with county funds, etc. Create a spreadsheet and 
maintain all data and statuses.  
 
Objective 2: Manage existing mobile and pop-up pantries hosted by WNFT, including Merlo Station, 
Conestoga, Willow Springs, Holly Tree, Farmington Meadows, Lombard Plaza. Support Century HS’s bi-
weekly food box program and work with Rock Creek pantry to maximize effective distribution. Train 
pantry coordinators and volunteers. Ensure that OFB and WNFT safety standards are maintained, 
including temperature logs attached to all refrigeration equipment.  
 
Objective 3: Keep records of all food received and distributed through each location. This data should be 
emailed to you from each pantry weekly or monthly. Maintain a spreadsheet tracking number of 
families served at each pantry session.  
 
Objective 4: Keep records of all coordinators, volunteers, and any other contacts involved in the 
operation of each pantry. Track hours served by each volunteer. Keep master volunteer spreadsheet up 
to date with regard to training completed and supplies issued. Also note any equipment that remains 
onsite and whatever supplies need to be included in the food delivery (e.g.: tables, sanitizer).  
 
Objective 5: Communication – create appropriate signage and work with site personnel to ensure that 
all residents are informed of food availability. Most communications are already available in English and 
Spanish. If additional translations are needed, contact the WNFT director of operations. 
 
Objective 6: Clean and maintain vehicles, currently the refrigerated truck and cargo van. Have exteriors 
washed regularly, refill gas and other fluids, obtain oil change and tune-up services as needed. Ensure 
that equipment not in immediate use be stored appropriately. Hose out truck weekly and ensure that 
any trash is disposed of properly. Remove all perishable food from both vehicles immediately upon 
return to Rock Creek and label if intended for another WNFT event. Return heavy painted pallets to any 
Costco. Return milk crates and produce bins to any Fred Meyer. Clean out all Fresh Alliance bins and any 
items that are going into storage.  
 

                                              Waste Not Food Taxi 
 

 

 

Washington County Low-Income Housing 
Food Distribution Procedure 

In Partnership with Oregon Food Bank Fresh Alliance Program 

 

Each of the subsidized housing facilities owned by Washington County will receive a weekly distribution of 
food. Initially this will be perishables collected from Fred Meyer stores the same day. Later we hope to 

incorporate shelf-stable items through OFB’s free store program.  

 

By Christmas, we expect to have a refrigerated truck to pick up donations and get them to a different 
community each day of the week, with OFB partner pantries receiving days that aren’t assigned to HUD 

buildings. We also expect commercial refrigerators and freezers at each location. We already have NSF 

food shelving, thermometers, scales, log sheets, tables, sanitation supplies, handouts, pens, tape for 

social distancing, masks, gloves, etc.  

 
Drivers 

 

Drivers will pick up food from designated stores at designated times. Store staff will expect specific 

assigned drivers, so if you need to make a change, please contact Susie in advance. Although the 
handbook says name badges are required, those aren’t available right now. Drivers should be dressed in 

clean clothes and wear closed-toe shoes for warehouse safety. Wear a mask and put on gloves upon 

entering the warehouse. 

 
When you arrive, notify the designated staff person of your presence. Usually you’ll be left to collect food 

yourself. Start with any unrefrigerated donations, usually a shopping cart or two from the bakery. Get 

those into the truck before handling cold items. You’ll check each refrigerator/freezer for the various 

departments. At each station, check and log the temperature of food in the Fresh Alliance donation box. 
Replace the box with a clean one. If you don’t have enough boxes, transfer from the Fresh Alliance box to 

a cardboard box. Usually there are donations in a dairy fridge, a deli fridge, a produce fridge or area, and 

a freezer. Each temperature needs to be recorded separately. Be sure you’re familiar with the OFB food 

safety guidelines for each food type. Do not take any foods that aren’t at safe temperatures or any meat 

products that aren’t frozen. Do not take any items that were repackaged in store (except bakery). These 
include deli items in small tubs, containers of cut fruit, deli trays, etc. Some are packaged by the 

manufacturer and are safe to take. Do not take open containers, damaged items, or spoiled items. Leave 

a note on the rejected items so the store knows why they’re still there.  

 
It may take two or three trips to place donations on carts and transport out to the vehicle. Especially if 

using your own car, line the bed with a clean sheet or cloth. Transport food from least temperature 

sensitive to most: bakery first, then produce, deli, dairy, and freezer last. Cover all cold food with a 

freezer blanket immediately upon placing it in your vehicle (not necessary for refer truck).  
 

Drive directly to distribution site. Food should be in your vehicle for the shortest possible amount of time. 

Weigh the donations and log weights by category. Take temperature readings and log alongside the first 

readings. Give your log sheet to the distribution lead to turn in for you. We hope to get these logs in a 

digital format soon so we don’t have to keep track of papers for mobile sites.  
 

 

Distribution Team 

 
One hour before start time, arrive at the site and set up. You’ll have: 

A pop-up tent if outdoors 

3-4 folding tables 

2 chairs 
6 clean food bins, one full of ice packs 

Proposal for Comprehensive Food Security 
Washington County, Oregon 

November, 2021 
 

1. Create a collaborative organization partnering existing entities:  
a. Washington County Health & Human Services 

i. SNAP program 
ii. Solid Waste & Recycling 

b. Oregon Food Bank, Washington County Division 
i. Existing client services data 
ii. Fresh Alliance resources 

c. Waste Not Food Taxi 
d. Forest Grove Foundation 
e. Packed with Pride (Tigard-Tualatin School District Foundation) 
f. Community Action 
g. FAN Food Access Network 
h. Local governments, nonprofits, and businesses with grant funds and connection to food 

in any capacity 
 

2. Invite a representative from each entity to serve on the leadership committee or board of the 
new organization.  

 
3. Flesh out a cohesive plan to deliver a shopping-style pantry to every low-income/subsidized 

housing (LISH) community in the county, plus identifiable pockets of people living in poverty, 
housed and unhoused.  

a. Write a financial plan and budget projection for 2022, allowing a small amount of 
money for immediate needs. 

b. Pull the CARES Act-funded vans into use, dividing the county into service areas 
according to available transport vehicles including those previously owned by partner 
entities (reefer trucks, cargo vans, etc.) 

c. Finalize job descriptions for Fresh Alliance program liaison, LISH pantries manager, pop-
up pantries managers, and food box program manager, interpreters, and hire staff. 

d. Maximize existing food storage resources throughout the county by partnering with 
pantries, distributors, and businesses.  

e. Create signage in all needed languages to post at LISH pantries and for each vehicle to 
use at multiple locations, plus vehicle signs targeted to recipients. 

f. Build a schedule of pantry locations and hours to maximize staff resources and vehicle 
use, starting with 10 sessions per week per manager/vehicle. 

g. Write literature in multiple languages to distribute at each site and include in food 
boxes, highlighting additional services. 

 
4. Network 

a. Use existing FAN relationships to communicate program needs, progress, determine 
pantry sites, identify language needs at each site, etc. 

b. Use existing Community Action resources to identify LISH properties and prioritize. 
c. Partner with school districts to identify families in need that may not be in LISH housing 

and offer food box delivery services. 

Waste Not Food Taxi  
Washington County Volunteer Coordinator 
November 11, 2021 
10 hours/week, $12.50/hour to start 
 
Objective 1: Recruit volunteer drivers. Promote the need on social media. Attend volunteer fairs, 
farmers markets, and other local events where new volunteers can be found. Prepare and distribute 
flyers & brochures as needed to describe Waste Not Food Taxi.  
 
Objective 2: Define and train one strong lead for each donating store. Assist in building solid 
relationships with department heads and general manager. Communicate with outside agencies who 
also pick up at each store and make sure our lead stays in contact with them. Relationships are the key 
to maximizing donations and minimizing waste.  
 
Objective 3: Work closely with the director to schedule pick-ups and train drivers. Improve 
documentation for every donor and every recipient. Create a clear policy and procedure binder that can 
be replicated in other counties. Ensure that all drivers are adequately equipped and have signed a 
memo of understanding. Contact inactive drivers to reclaim equipment and supplies.  
 
Objective 4: Ensure that temp and weight logs are submitted to admin asst. In the absence of an admin. 
Asst., log weight information daily in OFB’s Fresh Alliance spreadsheet and submit by the 5th of each 
month. Retain temp logs in case of audit.  
 
Objective 5: Schedule, create, and run periodic volunteer team meetings, trainings, and social events. 
Although volunteer attendance is optional, the team will be more motivated and effective with group 
and personal support and acknowledgment.  
 
Objective 6: Monitor the FoodRescue.US schedule and communicate the need when runs are unclaimed. 
If FoodRescue data needs to be changed, communicate with director and/or other staff to keep 
everyone informed.  
 
This position requires excellent people skills. Some experience managing volunteers preferred. Work 
from home but be able to attend in-person meetings when necessary. Good verbal and written 
communication skills. Some computer skills including spreadsheets and text documents. Access to a 
computer. Spanish and/or ASL a plus.  
 
 

Income

Grants

City of Beaverton 12,000.00$      

ARPA Funds 375,000.00$    

Oregon Food Bank 12,000.00$      

Community Action 2,000.00$        

Carry Over from 2021 -$                 

Other 5,000.00$        

Private Donations 2,500.00$        

Fundraising Events 5,000.00$        

Susie's Investment 9,500.00$        

Total Income 423,000.00$    

Assets (truck, van, fridges, freezers, etc) 120,000.00$    

Expenses

Current Plans

Director Salary 40,000.00$      

Direct Assistance to Clients

Rent & Utilities 10,000.00$      

Food 50,000.00$      

Owned Vehicle Expenses 15,000.00$      

Volunteers

Recruitment 2,000.00$        

Training & Supplies 2,000.00$        

Gas/Vehicles 10,000.00$      

Incentives 2,000.00$        

Facilities & Maintenance

Multilingual Signs & Flyers 2,000.00$        

Safety & PPE 1,000.00$        

General Supplies/Office 1,000.00$        

Staffing Costs (benefits SUTA etc per employee)4,000.00$   4,000.00$        

Program Expenses:

Installed Community Pantries (per pantry)

10% Manager 3,000.00$   

4,000.00$   

Volunteer Support 1,000.00$   

Supplemental Food 10,000.00$ 

Target: 5 new per year 18,000.00$ 90,000.00$      

Pop-Up Community Pantries (per pantry)

20% Manager 6,000.00$   

300.00$      

Volunteer Support 500.00$      

Supplemental Food 10,000.00$ 

Target: 5 new per year 16,800.00$ 84,000.00$      

Food Box Delivery (per 100/week)

20% Manager/Coordinator 6,000.00$   

Supplies 1,000.00$   

Volunteer Support 5,000.00$   

Supplemental Food 10,000.00$ 

Target: 5 new per year 22,000.00$ 110,000.00$    

Community Gardens

Seeds & starts 200.00$      

supplies 200.00$      

Volunteer Support 100.00$      

Start Up/Build (per garden) 2,000.00$   

Total per Garden (no new sites now) 2,500.00$   -$                 

423,000.00$    

10% Equipment (portable 

freezer/coolers, rolling racks, shelves)

One-time Equipment (fridge, freezer, 

tables, shelves)

Waste Not Food Taxi Budget Scenarios 2022

Waste Not Food Taxi 
Administrative Assistant 
November 11,2021 
$15/hour, 20 hrs/week to start 
 
Objective 1: Manage FoodRescue.US app. Keep schedule up to date, making changes to time, locations, 
rescuers, and detailed notes as needed to ensure consistent and reliable runs. Inform Fresh Alliance 
manager whenever changes are made and when runs are not claimed for upcoming days. 
 
Objective 2: Respond to inquiries from phone, email and social media sources as needed in relation to 
other staff members. Create and maintain appropriate auto-responses and form messages to ensure 
that all pertinent information is communicated every time. Customize each message to make it personal 
to the recipient.  
 
Objective 3: Maintain a master calendar and keep appropriate leadership people informed of meetings, 
deadlines, events, etc.  
 
Objective 4: Manage weight logs and reporting and keep files of temperature logs. Keep all data for at 
least two years. 
 
Objective 5: Keep track of volunteer supplies. Ensure insulated carriers, thermometers, log sheets, 
lanyards and badges are in adequate supply for incoming trainees. Record which supplies are issued to 
each volunteer. Have each new volunteer sign the memo of understanding and keep a file of hard 
copies.  
 
Objective 6: Support staff in other various administrative tasks such as letter writing, appointment 
setting, purchasing, creating and sharing documents, taking meeting minutes.  
 
Objective 7: Substitute for staff or volunteers in emergency situations if needed. Be available most 
mornings between 9:00 and noon.  
 
Skills required: basic bookkeeping; fluent English; experience using Microsoft office suite, Google Drive, 
and Quickbooks; reliable transportation; ability to lift 20 pounds; typing 40wpm; reliable access to a 
computer; neat handwriting; second language, especially Spanish and/or ASL a plus. Work from home 
but be available for in-person meetings, errands, transporting materials, etc. Hire contingent on vote by 
board of directors. 

Waste Not Food Taxi 
Employee Benefits 
November 12, 2021 
 
After 90 calendar days or 60 work days (including partial days), whichever is more, new employees are 
eligible for health benefits. Due to the small size of this organization, outside medical insurance is not 
available. Any premiums you pay for your independent health insurance can be reimbursed through the 
following health savings program.  
 
Medical, Dental, Vision, and other health expenses including gym membership, chiropractic, massage, 
OTC and prescription medications:  An amount equal to 10% of your gross monthly salary or wages will 
be paid to and held in a medical savings account by Waste Not Food Taxi. Submit receipts to the 
bookkeeper for reimbursement, or submit a written treatment plan for payment directly to your 
provider. Expenses will be paid up to and including the amount contributed by Waste Not on your 
behalf. Any health care funds remaining in your account more than six months after the deposit date 
may be rolled over into an IRA or other limited-access savings program of your choice.  
 
If you choose, you may contribute an additional amount to be withheld from your pay before taxes. 
These funds will also be held in reserve until you submit eligible expense documentation. If at any point 
you choose to withdraw the portion of funds withheld from your earnings, that amount will be taxed at 
that time.  
 
Waste Not Food Taxi reserves the right to deposit all health savings funds in an interest-bearing account, 
which may result in up to five business days to process any payment to employee.  
 
 

Waste Not Food Taxi 
Proposed Job Description: Director of Food Rescue Operations 
October 23, 2021 
 
Purpose: To manage and increase capacity to pick up donated food and deliver it to hunger-relief programs, and 
to oversee all WNFT programs & operations and supervise staff and volunteer managers. 
 
Objective 1: Build and more thoroughly train the network of volunteer drivers by reaching out to individuals, 
providing video training and online meetings that encourage, strengthen, and express gratitude to the volunteer 
team. Periodically post public notices to recruit volunteers, participate in local volunteer fairs, host a booth at 
various farmers markets on a regular basis, etc. Document training status of all volunteers. Create master 
documents of policies and procedures regarding volunteer tasks, food safety, reporting guidelines, etc.  
 
Objective 2: Maintain a close, ongoing relationship with Oregon Food Bank staff, FoodRescue.US team, various 
Washington County offices including solid waste & recycling, human services, parks district, and managers of all 
the locations donating food to our team. Create a directory of these contacts and keep notes regarding each 
interaction. Oversee all reporting requirements and ensure that reports are submitted on time. 
 
Objective 3: Create and maintain an active social media presence including Facebook, Instagram, Twitter, and 
others as time allows, especially sharing photos of our work. (Be careful not to post photographs of individual 
recipients without their permission.) Use these PR resources to recruit drivers and solicit donations (although 
donations don’t fall under your area of responsibility per se.) 
 
Objective 4: Drive and maintain the truck for all donations too large for individual passenger cars. Support 
volunteers with truck backup when needed. Keep the truck interior clean. Ensure there is adequate gas in truck 
to keep refrigeration running as needed and check at least once every 24 hours when refrigerator is operating. 
Take truck for regular maintenance such as washing, oil changes, tune-ups, tire checks, etc. (This objective may 
be shared with the pop-up pantry manager, to be determined.) Any volunteers authorized by you to drive the 
truck must be added to the WNFT commercial vehicle insurance – personal insurance does not cover 
commercial trucks. The van can be driven by any personally insured licensed driver. 
 
Objective 5: Be the public face of Waste Not Food Taxi. Ensure that phone and text messages are answered 
between 9am and 9pm every day including weekends and holidays. (Enlist pantry manager and volunteers to 
help when you need hours/days without this duty.) Respond immediately to anyone experiencing hunger, being 
sure to connect them to the nearest open food resource. If none are available, personally deliver food to client 
or contact a board member to do so. Respond to emails during regular working hours, ensuring that no 
emergencies or imminent food runs are impacted by waiting.  
 
Objective 6: Be the team leader, the cheerleader, the inspiration and the driving force for our volunteer team. 
Manage various social media pages, chat groups, etc., keeping members in the loop. Be a positive, enthusiastic 
representative of the organization at all times. Identify strong volunteers and work to move them into more 
responsible roles as much as possible.  
 
Objective 7: Delegate. Supervise the pop-up pantry manager once hired. Define the food rescue job and prepare 
to hire and train a manager when funds become available. Document every task you do repetitively and train 
someone else to handle it. Be prepared for rapid growth and constantly changing roles. 




