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Presenter
Presentation Notes
In 2015, the OOS release the first SOTFS report for Austin, which provided an initial baseline understanding of the interconnected parts of our local food system, as well as highlights about community initiatives designed to support and strengthen it.  The report was used to inform strategic planning for food related initiatives that support job creation, strengthen the local economy, improve public health, and promote resilience.

This report, released in October of 2018, share some of the progress that has been made toward achieving a healthy and just local food system with updated metrics from the first SOTFS report as well as new indicators from the MUFPP framework for action that will allow comparisons between Austin’s food system and those in other cities.  



• Regional Food 
Planning Steering 
committee

• Draft Food Charter

Food Charter

• Formation of Food 
Planning Coalition

• Vet draft with 
stakeholders

Coalition
• To be determined 

based on feedback 
from stakeholders 

Action Plan

Good Food Fund 
Providing capital for 
addressing gaps and 

opportunities 

Food Policy Scan
The codes and ordinances 

that regulate the food 
system

Central Texas Food 
Planning Process

Equity 
feedback 

Equity 
feedback 

Data Collection
Metrics for Central Texas 

Food System

Food and Equity 
Trainings

Fall 2019 Spring 2020Fall 2018

Community 
Climate Plan 



State and Local 
Food System Policy Scan

• Which policies shape our local food system?
• City, County, State, Federal

• Policy Inventory – categorized, searchable
• Policy fact sheets:

• Policy Landscape
• Sustainable Food Production
• Food Assistance
• Food Retail
• Food Recovery



Land Development Code Rewrite

“Allow small neighborhood 
grocers as CUP in all zones 
DIRECTION: Work with 
Economic Department to 
identify the square footage 
of a small neighborhood 
grocer and where this type 
of use can benefit areas 
that have difficulties 
accessing healthy food 
options."





Revised Community Climate Plan Structure 2020
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Food Pantry Permitting

How can the City of Austin make it 
more simple, and cost-effective to run a 

safe, and compliant food pantry that 
serves healthy foods?



Determining level of permit

Which best 
describes your 

pantry?

Pass-through 
only

no food prep or re-
portioning 

Distribution
some food re-

portioning

Food service
Some meals are 

prepared or packaged 
on-site

Ex: Community kitchens, group home 
pantries/kitchens

Ex: Residential pantries – Foundation 
Communities 

Ex: Mobile pantries, emergency food 
pantries

Level 
1

Level 
2

Level 
3

Note: Low risk because no food is 
being openly handled.

Note: Medium risk because of re-
portioning.  Important to note 
that this triggers a review from 

Industrial Waste and may require 
the need for a grease trap.

Note: Perceived high risk 
because food is being prepared 

and served.

Description of operations Example Proposed Level Relative food safety risk

Presenter
Presentation Notes
All food pantries are required to have a food permit if serving any foods that require time/temperature control. This includes all foods with the exception of shelf-stable or whole, uncut fruit and veggies.  These TTC foods are the exact type of foods we’d like to see MORE of in the pantries.  So how do we help pantries acquire the proper permitting to serve these healthy foods.  

IT’S IMPORTANT TO NOTE THAT THE CITY UNDERSTANDS THAT FOOD PANTRIES MAY NOT HAVE REALIZED PERMITTING WAS NEEDED SO WE ARE NOT FOCUSED ON ENFORCEMENT BUT RATHER ON OUTREACH AND PROCESS IMPROVEMENT

Approximately  24% percent of Central Texas Food Bank partners in Austin have a food establishment permit.

How to mitigate the resource (human resources, time resources, financial resources, etc.) burden required for acquiring proper permitting without impacting delivery of service to our most vulnerable populations.  



Urban Agriculture on  
Public Land 
• COA Community Garden Permit revisions 

• Joint use agreements
• School Gardens as Community Gardens

• Park-land for Food Forests

• Lease of City land for Community Urban Agriculture

• Lease of flood plain buyout land for urban ag 



30,000 meals per day
$6M annual food budget
525,000 pounds of produce from local gardens

77,000 meals per day
$12M annual food budget
57% qualify for free or reduced price lunch

145 events (2013)
Over 311,000 meals served (2016)
$6M annual food budget

Baseline complete
Y2 report underway

Baseline & Y2 report 
complete

Baseline complete
Y2 report underway



Next Steps 
Grant funding to amplify work in Austin with TA from Center for 
Good Food Purchasing

• Asset and liability scan—what’s preventing institutions from moving forward?
• Trainings for vendors
• Advance supply chain analytics

AISD hired GFPP coordinator to help achieve 4 star rating

Planning a Vendor Summit in 2020 

Identify other institutional partners to participate

• Parks and Rec Department 
• Travis County Jail
• Seton Hospital System – Dell Children’s



Food 
Environment 

Analysis

https://austin.maps.arcgis.com/apps/Cascade/index.html?appid=ddf4807ce0ad4304a8fef38f769ab14b


Networking

Texas Cities 
Summit on Food 

Access
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