{:::— Galinsky 2024 Policy Brief www.galinsky2024.us

From Surplus to Security: A Self-Sustaining National Food Reserve

The National Emergency Dehydrated Food
Supply Program offers a compelling, cost-
neutral solution to two of America’s most
pressing challenges: food waste and emergency
preparedness. By utilizing surplus and cosmetically
imperfect (ugly) produce that would otherwise be
discarded, this program will create a robust, long-lasting
food reserve.

The initiative not only ensures that the nation is prepared
for emergencies but also addresses inefficiencies in the
food system—all without imposing new costs on
taxpayers. Profits from the program will be split evenly
between expanding the initiative and paying down the
national debt, making this a financially responsible choice
that strengthens America’s resilience.

Problem Statement

Addressing America's Dual Crises of Food
Surplus and Emergency Preparedness

Every year, the United States wastes up to 40% of its food
supply, amounting to over 108 billion pounds of food and
$160 billion in value.

Much of this waste is due to cosmetic standards that force
the rejection of perfectly edible fruits and vegetables.

Cost-Neutral: The program
funds itself through sales, with
profits expanding the initiative and
reducing national debt.

Balanced Approach: Combines
public oversight with private

efficiency, avoiding the extremes of
inaction or full government control.

No Behavior Change: Utilizes
surplus and ugly produce, solving
food waste without relying on
consumer shifts.

Boosts Security: Establishes a
scalable, reliable food reserve,
enhancing our resilience in crises.

KEY TAKEAWAYS

Private initiatives like Imperfect Foods and Misfits Market have tried to tackle this problem, but they’ve only
made a small dent—Ilargely because they depend on convincing consumers to change their buying habits by

purchasing foods consumers find superficially unappealing.
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Simultaneously, the U.S. lacks a
comprehensive, cost-effective emergency food
reserve. Current approaches to food
shortages, like anti-price gouging laws, are
reactive and disrupt natural market forces
without addressing the core need: a stable,
reliable food reserve. The National Emergency
Dehydrated Food Supply Program offers a
proactive, sustainable solution that not only
reduces waste but also fortifies the nation’s
emergency preparedness—while helping to
pay down the national debt.

Policy Options: Sustainable Solutions for a National Food Reserve

Continue with the Status Quo

Description: Under the status quo, food waste continues unabated, with private companies and
nonprofits attempting to salvage a small fraction of surplus food. During emergencies and food supply
shortages, the government relies on market interventions, such as anti-price gouging laws and temporary
relief measures, to stabilize food prices and supply.

Drawbacks: This approach does little to address the root causes of food waste and leaves the country
vulnerable during crises. Reliance on market interventions can lead to inefficiencies, disruptions, and
inequitable access to essential food supplies during emergencies.

Government-Run Farms and Food Stores: A Top-Down Approach

Description: The federal government could establish and operate its own network of farms and food
processing facilities, harvesting crops and building a large-scale, centralized food reserve. This approach
would involve significant government intervention in the agricultural sector, with the goal of ensuring a
stable food supply in times of crisis.

Drawbacks: While this method could theoretically secure a large food reserve, it would require massive
government expenditure, bureaucracy, and management. The risks of inefficiency, misallocation of
resources, and potential market distortion are high. This approach also lacks the flexibility to adapt to
varying levels of surplus and market conditions.

A Hybrid Public-Private National Food Reserve (Recommended Option)

Description: The National Emergency Dehydrated Food Supply Program proposes a hybrid public-
private initiative that uses solar dehydration to preserve surplus foods and cosmetically imperfect produce.
Grocery stores and food distributors would be required to contribute unsellable but unexpired produce,
while the private sector manages dehydration, storage, and sales. The program is designed to be cost-
neutral, with profits split evenly between expanding the program and paying down the national debt.
Advantages: This approach offers the best of both worlds-leveraging market efficiencies while ensuring
public oversight and benefits. It addresses food waste, creates a scalable and sustainable food reserve, and
does so without burdening taxpayers. By using existing surplus and ugly produce, the program avoids the
inefficiencies and high costs associated with government-run farms while still providing a robust solution to
emergency preparedness.



Policy Recommendation: Cost-Neutral Security & Sustainability

Implement the National Emergency Dehydrated Food Supply Program as a hybrid public-private initiative. The
program uses solar dehydration to preserve surplus and ugly produce, creating a robust, long-lasting food
reserve. It is cost-neutral, with revenue from dehydrated food sales offsetting initial investments and
operational costs. Profits are split between expanding the program and reducing the national debt, ensuring
fiscal responsibility and scalability. Key components of the recommended policy include:

Solar Dehydration: Turning Surplus into Security

e Harnessing the Power of the
Sun: Utilize solar dehydration facilities
that concentrate sunlight through solar
tunnels and reflectors to dry surplus
food and ugly produce. This process is
energy-efficient, environmentally friendly,
and cost-effective, with minimal ongoing
expenses after the initial setup.

e Built to Scale: Solar dehydration
facilities can be easily expanded, allowing
the program to adjust capacity based on
the volume of available surplus produce-
ensuring readiness for both seasonal and
unexpected surpluses.

Public-Private Synergy: Efficient Use of Resources

e Mandated Contributions: Grocery stores and food distributors are required to contribute
unsellable but unexpired produce, ensuring a steady supply of food without disrupting existing markets.

e Smart Management, Sustainable Results: The private sector will manage the dehydration,
storage, and sale of excess dehydrated food, generating revenue that offsets the program's costs.
Profits will be used both to expand the program and to help pay down the national debt-making this
initiative financially responsible as well as sustainable.

No Consumer Behavior Changes Needed-Just Common Sense

e Maximizing Existing Resources: Unlike private initiatives, this program doesn't rely on changing
consumer behavior. It utilizes the vast supply of cosmetically imperfect food that is currently wasted,
turning it into a valuable resource.

e Nutritious, Not Superficial: Ugly produce is just as nutritious as its more visually appealing
counterparts. By incorporating it into the food reserve, we ensure that the nation's emergency food
supply is rich in essential nutrients.

Implementation Plan: Turning Surplus into Security

|. Establish Partnerships: Forge agreements with grocery stores, farmers, and food distributors to
secure a consistent supply of surplus and ugly produce.

2. Build Infrastructure: Construct solar dehydration facilities across the country, particularly in
regions with high levels of surplus produce and ample sunlight.



3. Operational Oversight: Create a governance structure with representatives from both the public
and private sectors to oversee operations, ensure compliance with safety standards, and manage
revenue distribution.

4. Launch Pilot Program: Begin with a pilot program in select regions, using the results to refine the
model before national rollout.

5. Public Education Campaign: Although consumer behavior change isn’t necessary for the
program’s success, educating the public on the benefits of this initiative can help build broader support.

Why This Program is the Smart, Necessary Move

Solving the Core Problem, Not Just the Symptoms: The National Emergency Dehydrated Food
Supply Program directly addresses the dual crises of food surplus and emergency vulnerability. By focusing on
surplus and ugly produce that is already available, the program bypasses the primary challenge faced by private
efforts: convincing consumers to change their preferences. This is not an issue when the food is dehydrated
and stored for emergency use, making this program far more viable and scalable than previous attempts.

It Pays for Itself—And More: This program is self-sustaining. Revenue from the sale of dehydrated food
covers the program’s costs, meaning it requires no additional taxpayer funding. What’s more, a portion of the
dehydrated produce is sold to established U.S. food aid programs like Food for Peace (PL 480) and the
McGovern-Dole International Food for Education and Child Nutrition Program. This guaranteed income
stream ensures financial stability, even if market demand for dehydrated food fluctuates. Profits are split evenly
between expanding the initiative in partnership with the private sector and paying down the national debt,
making this a fiscally responsible solution that strengthens the economy and national security.

A Stronger, Safer America: In times of crisis, having a stable, long-lasting food reserve can prevent
chaos and ensure that all Americans have access to essential nutrition. This program creates a surplus of food
that can be deployed quickly and efficiently, making the nation resilient and better prepared for any disaster.

It’s the Right Move, Right Now: Given the scale of food surplus and the current lack of a
comprehensive emergency food reserve, this program is the obvious choice. It not only addresses the
inefficiencies of the current system but also enhances national security, all without requiring sacrifices from the
American people.

Conclusion: Building a Stronger, More Resilient America

The National Emergency Dehydrated Food Supply Program is more than just a good idea—it’s the smart,
obvious step forward for a stronger, more sustainable America. This initiative creates a cost-neutral, scalable
food reserve that tackles food waste and enhances national security, all while contributing to the reduction of
the national debt.

By leveraging the untapped potential of surplus produce, this program offers a long-term solution to two of
the nation’s most pressing challenges. It’s time to act, and The National Emergency Food Supply Program is
the way forward.

Learn more at www.galinsky2024.us/issue/emergency-food-reserve
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