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special report
America’s Food Crisis

it’s summer, which means parks 
filled with picnicking families and 
boardwalks packed with vacation-
ing kids licking ice cream cones.  
But for the 21 million children in 
this country who depend on free 
school lunch programs, this season 
means long days of sunshine—and 
no guarantee that their bellies won’t 
be rumbling when their heads hit 
the pillow at night. The men and 
women on these pages know that 
and are working to change the lives 
of every hungry child. Their victo-
ries will nourish your soul.

denver, colorado 
The Kitchen Coach
An English-muffin pizza doesn’t 
seem like a big deal, but to kids 
whose parents struggle to put food 
on the table, it’s a rare treat. And to 
Megan Bradley, a manager for  
Cooking Matters in Colorado—a free 

program that teaches low-income 
families how to cook healthier food 
on a budget—it’s a reminder that her 
work isn’t done. “At one of my classes, 
there was a little girl who refused to 
eat a full English muffin,” Bradley 
recalls. “I watched as she cut it in 
half and carefully packed some up to 
take home. She told me she wanted 
her family to taste the food, too. It 
was hear tbreaking, especia l ly 
because I know what that feels like.” 

Bradley’s parents, feeding a family 
of seven, never seemed to have 
enough money for groceries, either. 
“They worked full-time, but their 
paychecks didn’t stretch far,” she 
says. “I remember having to choose 
between milk and orange juice at the 
store; we didn’t have money for both.”

After high school, Bradley went to 
culinary school, then landed work 
preparing gourmet food at high-end 
restaurants. “That’s when it hit me: 
Everyone should have access to this.” 
When the opportunity came to work 
for Cooking Matters, she jumped. 

Bradley’s goal is to help people 
learn to make healthy meals without 
spending a lot. “We teach how to 
read a nutrition label or use beans 
and vegetables to stretch out turkey 
to feed more people,” she says. 
“Cooking Matters is expected to 
reach 11,000 families in Colorado 
this year. I’m so grateful that I get to 
be part of that.”

santa barbara, CALIFORNIA 
The Pied Piper
It was a typical weekday morning in 
2012, and Mark Alvarado, senior 
supervisor for neighborhood and 
outreach services in the Santa  
Barbara Parks & Recreation Depart-
ment, was making his then-9-year-
old daughter’s lunch when she asked, 
“Can you pack a second sandwich?”

“She said that her friend qualified 
for a free meal, but was too embar-
rassed to pick it up in the cafeteria 
because she was being teased,” 
Alvarado says. “I knew then I had to 
do something to get rid of the shame 
that comes from accepting help.” 

You don’t think poverty when you 
think of Santa Barbara, land of 

The meAl mAKers
Filling Bellies

Jeff Bridges, No Kid Hungry national 
spokesperson, meets with children  
at the kickoff of a special concert series.

Megan Bradley, near left, whips up 
breakfast at a Cooking Matters workshop.

You  
can help!

See how at  

goodhousekeeping 

.com/nokid 
hungry
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grand beachside homes. But a 
shocking 21% of children in Santa 
Barbara County live below the  
poverty line. Alvarado can relate. 
“Food was an issue for me growing 
up. I know what government cheese 
tastes like; I’ve stood in food lines,” 
he says. “My mom’s family was made 
up of immigrants who worked in the 
fields. So I feel like I need to look out 
for the underdogs.” 

That’s why his daughter’s request 
for an extra sandwich hit him  
hard: “When I was a kid, getting 
government help was not socially 
acceptable—especially at the nice 
school I went to.” So Alvarado, who 
also performs as a musician, began 
brainstorming. His idea: Mix meals 
with music. “I wanted to create 
events that are about listening to 
live musicians and enjoying a meal 
in the park, not about getting food 
because you’re poor,” he says. 

Alvarado teamed up with activists 
and actor and Santa Barbara County 
resident Jeff Bridges, who is the 
national spokesperson for No Kid 
Hungry, which connects kids with 
healthy meals. In May 2013, they 
launched a summer series of weekly 
concerts. “We work with nonprofits 
that foster musical talent in teenag-
ers and get the kids to perform. Any 
child or teen who attends gets free 
food, like salads and burritos.” Last 
year, they served over 120,000 free 
meals. “It was the first time many of 
the children had seen live music,” 
says Alvarado of the concerts, which 

are coming back this summer in 
locations near Santa Barbara. “I 
watch them while they eat and get 
mesmerized by the electric guitars 
and drums. There’s no shame at all.” 

chappaqua, NEW YORK 
The smart Cookie
When Allison Spiegel and friends 
Holly Blum and Jessica Reinmann 
decided to teach their kids about 
helping the less fortunate, they had 
no idea what they were starting. 

In 2010, the trio of moms and 
their then-5-year-old daughters 
organized the first Great Chappaqua 
Bake Sale to raise money for No Kid 
Hungry. “Children in this town are 
fortunate—they have enough food, 
go to good schools. We wanted our 
daughters to realize that not every-
one grows up like that,” says Spiegel. 
“They totally got it and hung flyers 
in classrooms and decorated bags  
for people so they could take the 
cookies home.”

That first year, there were just a 
few tables in the downtown shop-
ping area, with treats donated  
by the community and a smattering 
of raff le prizes from local busi-
nesses. Yet the neighborhood turned 
out in a big way, bringing in $5,835. 
Now more than 100 families have 
gotten in on the act. That includes 
the little ones, who one year raised 
$600 selling bracelets they’d made. 
Clearly every bit counts: Their latest 
sale garnered more than $20,000—
enough to help connect kids with 
200,000 meals. The results, says 
Spiegel, go beyond conquering hun-
ger. “Whether it’s participating in a 
coat drive or collecting canned 
goods for a food bank, our kids  
have a different way of thinking 
because of our bake sale. It’s so pow-
erful to watch them.” 

—Alice Oglethorpe

Allison Spiegel, far left, stands with  
the cochairs and their daughters at last 
year’s Great Chappaqua Bake Sale.

1 log on. reach out. Go to 
goodhousekeeping.com 

/nokidhungry to find out 
about ways to help in your 
area, then lend a hand.

2 Get down and dirty. 
Many community 

gardens donate a percentage 
of their produce to food 
pantries in the neighborhood. 
Find one at communitygarden 
.org and start digging. 

3 Tweet and repeat. Start 
a Facebook page for your 

school’s bake sale. Instagram 
it. That will get you way more 
publicity than just putting up 
flyers (but do that, too!). 

Mark Alvarado, far left, joins 
Jeff Bridges onstage.
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