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Preface
There is one place where almost all the systems that matters come together: 
Our food and the food system—from growing, procuring, distributing, 
promoting, eating, wasting, to developing policies around food affects our 
social, economic and natural capital. As a social designer, I am passionate 
about addressing the root causes of the systematic issues using human-
centred design to rethink the traditional modes of social change and support 
doing good. 

As I began my journey into the thesis, my interests in food, public health, 
and social justice converged to untangle the complexities surrounding the 
childhood obesity epidemic in America. Over the last 30 years, the rate of 
childhood obesity has tripled, according to the U.S. Centers for Disease 
Control and Prevention. More than a third of children and teens are now 
overweight or obese. 

Growing up in India on a culturally appropriate diet, traditional and seasonal 
foods made me reflect on my shift in the food culture when I relocated to the 
United States as a graduate student. I struggled to make nutritious food on 
a budget. It was easier to find fast food joints selling cheap, empty calories 
in the neighborhood than a grocery store selling fresh produce. What began 
as a personal inquiry fueled the need to look at the gaps and injustice in the 
food systems in America. 

The imperative to change the U.S. food system is not new, but in many ways, 
Covid-19 has boiled over long-simmering problems plaguing America’s 
food system. Where 1.5 million New Yorkers couldn’t afford food and food 
pantries became their lifeline. In need of the hour, I decided to support their 
work. I collaborated with New York Common Pantry Live Healthy Program, a 
non-profit based in South Bronx. We worked hand in hand to understand the 
community’s needs and created opportunities using research, design and 
strategy to educate, persuade and facilitate conversations about sustainable 
food systems with the community members, build partnerships in the 
neighborhood with a shared vision to build nutrition security and prevent 
childhood obesity. 

Rooted in joy, care and deep relationships, this book walks you through 
my year-long journey into finding ‘The Missing Ingredient’. I hope this 
research gives you a better understanding of a silent and insidious injustice 
plaguing our food system in America and how each one of us can continue to 
fight this injustice with one bite at a time!

Contact
www.nidhidesai.com

hellonidhidesai@gmail.com
@nidhihdesai



Hello I am Nidhi, & I am a Design Strategist 
from India based in New York using a mix of 

wit, data and storytelling to explore and 
transform the voices of communities into 
visions for positive change. my passion 
for health equity and sustainable 
environments intersects with my 
background in business and design 
to strengthen the work of local 
non-profits to fight food 
deserts and prevent childhood 
obesity in south bronx using 
a participatory, community-
centered approach. I believe 
that every life deserves 
security, dignity and meaning. 
With a holistic approach, 
we can create pathways to 

change!

Take a look at my 
thesis journey :)
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“People are fed by the food industry, which pays no 

attention to health, and are healed by the health 

industry, which pays no attention to food.”

— Wendell Berry

American Novelist, Farmer & Activist



1110

Glossary

Nutritional security- is defined as a situation that exists when all people, at 
all times, have physical, social, and economic access to sufficient, safe, and 
nutritious food that meets their dietary needs and food preferences for an 
active and healthy life. 

Childhood Obesity - condition in which a child is significantly overweight for 
his or her age and height.

Collective impact - is the commitment of a group of actors from different 
sectors to a common agenda for solving a specific social problem, using a 
structured form of collaboration

Food Deserts - is an area that has limited access to affordable and nutritious 
food, in contrast with an area with higher access to supermarkets or vegetable 
shops with fresh foods, which is called a food oasis.

Wholesome promoting health or well-being of mind or spirit. 2 : promoting 
health of body, mind, and morals. 

Community Assessment Community assessment is the process of identifying 
the strengths, assets, needs and challenges of a specified community. Assets 
refer to the skills, talents and abilities of individuals as well as the resources 
that local institutions contribute to the community.

Food insecurity is defined as a lack of consistent access to enough food 
for every person in a household to live an active, healthy life. This can be a 
temporary situation for a household or can last a long time.

Wraparound Services is a community based services and supports “wrap 
around” a child or youth and their family in their home, school, and 
community in an effort to help meet their needs.

project overview

Over the last 30 years, the rate of childhood 
obesity has tripled, according to the U.S. 
Centers for Disease Control and Prevention. 
More than a third of children and teens are 
now overweight or obese (1)The double 
burden of malnutrition is characterized by 
the coexistence of undernutrition along 
with overweight and obesity, or diet-
related diseases. A child by the age of 2 has 
one in four chance of becoming obese if 
that child is from New York city and lives in 
a low-income communities. (2)

Malnutrition is often a direct effect of lack 
of access to nutritious food. Food insecurity 
in America is surrounded with structural 
disparities and it is disappropriately 
affects African American, hispanics, Native 
Americans and poor communities which 
kills them with bad food than anything 
else. (3)

Not having sufficient well-stocked 
and affordable supermarkets within 
reasonable commuting distance for 
residents described as a “food desert,” 
South Bronx has one of the highest rates of 
food insecurity in the country. Numerous 
studies and research shows that low-
income neighborhoods offer greater access 
to food sources that promote unhealthy 
eating and are surrounded by low-nutrient, 
empty calories ubiquitous fast food outlets 
and convenience stores. These factors 
contribute to individual’s choices around 
health. These structural violence in the 
system makes healthy food a social justice 
issue and food deserts as food apartheids. 
Covid-19 also fed on these stark realities 
and shined the light on this by making it 

worse for these communities to survive.
Parents or caregivers are the primary 
influence on the development of self-
regulation and the internalisation of 
healthy behaviours in children. It is 
therefore imperative that parenting 
practices are targeted as part of an obesity 
prevention intervention. Local nonprofits 
work with the city to fight food apartheids, 
bringing healthy produce to residents in 
the Bronx. 

I collaborated with one such non-profit 
called New York Common Pantry in Bronx 
to support one of their program called 
Live Healthy. The program brings fresh, 
local and seasonal farm share and healthy 
pantry options for families to support 
obesity prevention in Bronx.

Alongwith providing accessibility and 
affordability for fruits and vegetables, 
my community partner also have experts 
nutritionists who build right materials and 
provides strategies about incorporating 
healthy eating in their diet through 
workshops on zoom.

However, the challenge for the educators 
lies in seeing how their information 
is perceived and is  contributing to 

People are not 
necessarily the choices 
they make — but 
sometimes the choices 
that they have.

Background
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behavioral change. In the process of making 
information accessible, the part of looking 
at food through celebration and culturally 
relevant is getting lost. Participants in 
the program are trained to look at food as 
carbs and protein than reflect on how it can 
make them feel. There is a missing element 
of human to human connection for the 
particpants who are using the Farm Share 
program. With pandemic, the work for 
food pantry has increased to meet the need 
of bridging food insecurity  than to create 
place for community to hold interactions on 
food culture or celebrate the diversity.

My goal understand the community’s 
needs and created opportunities using 
research, design and strategy to educate, 
persuade and facilitate conversations 
about sustainable food systems with the 
community members, build partnerships 
in the neighborhood with a shared vision 
to build nutrition security and prevent 
childhood obesity. 

To connect with the community to bring 
culturally relevant recipes that are healthy 
and are according to their diet preferences. 

To address this issue, I have developed 
ecosystem of interventions called ‘The 
Missing Ingredient’ an online community 
group which bring people together for 
shared learning 

We worked together with community to 
build a channel of communications which 
are moderated by nutrition educators and 
a space to hold interactions about food 
cultures, show and tell stories through food, 
share and swap recipes, gain knowledge 
and skills about cooking at home and learn 
about sustainable food systems—all while 
staying updated with announcements from 
food pantry about their new produce or 
programs.

Along the way, I helped developing an 
outreach plan by reaching out to New York 
City Montessori Charter School which is 
located in the same building to collaborate 
with food pantry to hold workshops with 
families wto build healthy neighborhood 
together. 

The community will benefit from a shared 
learning space and create a sense of 
belongingness.

Using behavioural design 
practices, community 
collaborations and existing 
resources, we focused 
on building capacity 
with experts to bring the 
community together in 
facilitating  conversations 
about the sustainable food 
systems and food cultures 
which influences healthy 
living for families in Bronx

OBJECTIVES

To increase two-way 
communication between 
nutrition educators and 
families about healthy eating 
through culture appropriate 
food preferences

To develop community 
collaboration within 
neighborhood to 
develop strong sense 
of belongingness 
within the community

To increase engagement 
for farm share program 
at food pantry alongwith 
nutrition knowledge 
about sustainable food 
systems, local and 
seasonal produce 

EDUCATE

PERSUADE

Facilitate
Background
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The Partnership

Meet my community partner Andrew Maslowski, a senior Public Nutritionist at 
New York Common Pantry. We worked together alongwith with his team and 
community members of Live Healthy program. A year of learning, unlearning 
and  making most out of the uncertainties, Andrew shaped and supported my 
learnings to build the missing ingredient. His commitment for the people he 
serves brings life to this project.

Located in South 

Bronx, NYC

Bring fresh, local and 

seasonal produce from 

local farms of NYC

provides behaviorally-
focused nutrition 
education and obesity 
prevention activities for 
adults and children.

NYCP- Live healthy program

BackgroundBackground
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Why are children 
undernourished 

in one of the 
richest countries 

in the world?
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The problem

Childhood obesity is a serious U.S. public 
health problem. New York City has 
particularly suffered from this epidemic of 
childhood obesity.  Recent studies of NYC 
children show that 15-19.4% of children 
are overweight and an additional 22-27% 
of children are obese. (4) It’s particularly 
troubling because the extra pounds 
often start children on the path to health 
problems that were once considered adult 
problems — diabetes, high blood pressure 
and high cholesterol. Childhood obesity 
can also lead to poor self-esteem and 
depression. (5)

Studies have shown that food insecurity 
may increase the odds of child obesity. Poor 
eating habits, including inadequate intake 
of vegetables, fruit, and milk, and eating too 
many high-calorie snacks, along with other 
social determinants of health plays a role in 
childhood obesity and is disproportionately  

affecting the racial/ethnic minority 
children. 

The United States is the world’s largest and 
most efficient producer of food. American
agriculture generates the highest per capita 
food production in the world and the nation
enjoys highly evolved markets and 
distribution systems to get food to 
consumers. (6) With these obvious 
advantages in food production, distribution, 
and stability of governments and 
markets, the existence of food insecurity 
in the United States is perplexing, if not 
unbelievable. There is, perhaps, no nation 
on earth better equipped to eliminate 
the problem of food insecurity among its 
populace, yet the United States has failed 
to do so. Understanding and addressing 
food insecurity in the United States is 
complicated by the “hidden”nature of the 
problem and, until recently, the absence of a 

way to quantify the problem. 

Due to the coronavirus pandemic, 42 
million people may experience food 
insecurity in 2021 (7). In many ways, 
Covid-19 has boiled over long-simmering 
problems plaguing America’s food system. 
America faces a hunger and nutrition 
crisis unlike any this country has seen in 
generations. Today 14 million children are 
missing meals on a regular basis (6) –a 
statistic that’s three times worse than the 
Great Recession and five times worse than 
before the Covid-19 
pandemic–as 
parents, who 
often skip meals 
themselves in order 
to prioritize feeding 
their kids, can no 
longer protect 
their children from 
hunger. It’s even 
worse for Latino and Black families, who 
have seen rates of nutrition insecurity 
spike to 25 percent and 30 percent (6), 
respectively. In the wealthiest country in 
the world, this
is simply unconscionable. 

Due to entrenched patterns of segregation 
and pervasive, institutionalized racism 
that affect housing, employment, and 
educational opportunities, low-income 
neighborhoods are often populated by 
minorities.(8) Often refered to as “Food 
deserts” where fast food restaurants 
maintain a strong presence in these low-
income communities, the closest grocery 
store is more than a mile away, and it’s 
hard to find fresh fruits and vegetables or 
other healthy food. This contributes to an 
overwhelmingly disproportionate incidence 
of food-related death and disease among 
African Americans and Hispanics compared 
with whites. 

What Paul Farmer from Partners in health 
has called Structural violence — the social, 
economic, and political conditions that 

drive disease. Small wonder that these 
communities disproportionately patronize 
fast food restaurants. Statistically, they also 
tend to have nutritionally deficient diets 
and suffer disproportionately from diseases 
and deaths related to the consumption of 
unhealthy food. (9)

In the United States, the Supplemental 
Nutrition Assistance Program (SNAP), 
formerly yet still commonly known as the 
Food Stamp Program, is a federal program 
that provides food-purchasing assistance 

for low- and no-
income people. SNAP 
started as a way to 
address hunger and 
mlnutrition but not 
leveraged to improve 
the nutrition or health 
of its recipeints. The 
paradox is that people 
are provided with too 

many calories and not enough nutrients. 
These people who are prone to the burden 
of chronic diseases are overfed and under-
nourished. 

As Dr Mark Hyman mentions in his book, 
food fix, this problem embedded in social 
and political form of discrimination that 
recognizes that these areas of food disparity 
are not a natural phenomenon like deserts, 
but perhaps the better term is “food 
apartheid ”. (3)

Research
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ECOSYSTEM MAP

This was redlining - drawing boundaries around neighborhoods based 
on residents’ race and depriving them of resources and opportunities - 
effectively racializing poverty in cities across the U.S. This is structural 
racism: where racism is built into the rules of society. This was 
government policy from the 1930s illustrates the nature of poverty and 
racism in our society - and how racism affects health. You can see how 
the 90 year old policy which was abloished in 1968 is having effects even 
today. 

Saves (Per Year):

16,500 lives

$1.6 Billion

NYC BOROUGHS
Burden of Chronic Disease

FightChronicDisease.org/pfcd-in-the-states

Cost of chronic 
disease reduced by: 

$15.7 Billion 
(2019-2028)

Prevent 

87,000 cases 
of chronic disease a year

# of lives saved a year 
by earnings: 

<$35K: 4,700 

$35K-$75K: 4,200
>$75K: 7,500

# of lives saved a year by 
race/ethnicity: 

Caucasian: 400
African American: 5,700

Hispanic: 9,300
Other: 1,100

WITHOUT CHANGE, CHRONIC DISEASE EXACTS AN ENORMOUS TOLL ON THE BRONX

GREATER PREVENTION, CHRONIC DISEASE MANAGEMENT, AND MEDICAL BREAKTHROUGHS SAVES 
LIVES AND LOWERS COSTS

DISPARATE IMPACT OF MULTIPLE CHRONIC CONDITIONS (2019)

BURDEN OF CHRONIC DISEASE 
ON THE BRONX

% of population with 
multiple chronic 

conditions by earnings:

% of population with multiple 
chronic conditions:

Caucasian 

African American 37%

Hispanic 

36%Other 

38%

41%
$35K$0

41% 39% 36%

$75K

Cost of chronic disease: 

$103.3 Billion 
(2019-2028)

Annual Medical Costs: 

$6.4 Billion

Annual Economic Costs: 

$3.9 Billion

177,000 people 
have 3 or more chronic 
diseases (2019); Rising to 
250,000 (2028)

MORE PEOPLE WITH 
CHRONIC CONDITIONS

$1.3 Billion 
REDUCED 

 MEDICAL COSTS

$300 Million  OVERALL ECONOMIC 
 GAINS FOR COMMUNITY

Research
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Inequity in the system revealed

All of this was true 
before Covid-19, and 
the pandemic fed on 
these stark realities 

the same communities 
already struggling with 
nutrition insecurity not 

coincidentally found 
themselves at increased 

risk of severe illness, 
hospitalization, and 

death from Covid-19.

Research
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In a study conducted by Harvard 
School of Public health examined 
diets of SNAP recipients, Overall they 
found that SNAP participants are in 
dire need nutrition interventions

Through SNAP we have 

solved the calorie problem 

but now we have a problem 

of nutrient deficiency 

Inadequate nutrition can 
permanently alter a child’s brain 
architecture and stunt their 
intellectual capacity and may 
never recover from lost potential.

Why nutrition security? Personal reflection

For $10 I could get more doughnuts than apples. 

It was easier to get cheap empty calories within 

a mile than fresh produce. 

Why eating healthy is expensive in America?

In United States, 
only 2 percent of the 

farmland is used to grow 
fruits and vegetables., 

despite the government 
recommendations that 
50 percent of our diet 
should be fruits and 

vegetables. (3) 

Fifty-nine percent of the farmland is 
used for growing commodity crops (Corn, 
Wheat , Soy) that gets turned into ultra-
processed food that are killing more 
people than anything else. The fresh 
produce relies on human capital versus 
the processed food that are made with 
machines which are more efficient and 
cheaper in the long run.(3)

Research
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How might we create opportunities to 

support local nonprofits to build nutrition 

security and fight food deserts to prevent 

childhood obesity in the Bronx?

Thesis statement

Research
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 HEALTHY AND NUTRITIOUS FOOD IS A BASIC HUMAN RIGHT

Research
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The determinants of obesity are complex which 
requires collective efforts to address and it is 
important to recognise that no single intervention is 
likely to prevent childhood obesity. Actions to prevent 
childhood obesity need to be taken in multiple settings 
and incorporate a variety of approaches and involve a 
wide range of stakeholders. As food pantries became 
lifeline during pandemic, I started looking to build 
connections to collaborate with a non-profit food 
pantry where I could use design to support their work

Research
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About live healthy program 

New York Common Pantry has a 
collabortion with Corbinhill Food 
Project that delivers fresh produce, 
grown on New York farms, to local 
pick up locations. The produce 
share includes 6-8 varieties of 
seasonal vegetables and fruit, with 
the option to choose additional 
items. The share is enough to feed 
1-2 people per week.

Farm to Community

Sample of produce for November 2020

Community Assessement

On my visit to food pantry, I was amazed at it’s location. It was located in the same building 
with a montessori school which has more than three quarters of the students from low-
income households. On inquiry with my community partner I learned that they have never 
got a change to collaborate to work on the shared vision. There was an opportunity to 
build wraparound service to bring collective impact for the communties residing in the 
neighborhood.  

Research
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A well-funded NGO, however 
faced specific challenges and 
barriers in building a community 
with participants. After noticing 
some saturation in the program 
engagement, I spoke to some 
participants and they expressed 
the challenges they faced to 
continue learning and leading 
in healthy choices along with 
the community. Following 
which I looked at the resources 
used both for data collection 
and communication with the 
community, most of them lacked 
to build human connection. 

Service analysis

Community engagement

Pantry and Nutrition workshops

“This is a great program 
but I would 

sign up if I know what I 
am going to 

receive in the package”

“I don’t know how to coo
k turnips”

“It’s hard to follow the 
zoom 

workshops, it clashes with
 my job 

schedule”

Communication Assessment

Speaking with some of communities members about 
their experience and learning from them about the gaps 
I learned that communication tools lacks the human 
connection

Research
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Public health prevention stages

Food as celebration of cultures and tradition

Bring consistent, engaging communication
between community and nutritionists

Creating a sense of belongingness with the org

LONG TERM GOALS

Food insecurity in the neighborhood

Research
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DESIGN
Opportunity for intervention

How might 
I address both the 

collective challenges 
that participants 

face in addition to the 
strengthening the program 

through community 
collaboration to continue 
learning and leading in 
healthy choices for the 

community?
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Prototyping

To prototype this idea of learning from and with each other, along with Andrew, we 
developed a cultural probe both in english and spanish, to build a connection between 
participants and with the nutrition educators. We invited participants with families to 
participate in our study for a week. As going into the spaces of the community during 
pandemic was not feasible, the idea of using cultural probe to learn about their food 
behaviors and buile enviornment felt the most viable option. 

To invite people for participatin with us to help us test our idea of building community 
we developed a flyer. We communicated using the flyer for a week to participate in 
our study and we distributed to 5 participants with household having children. To 
compensate for their experience and time we gave them a bag of goodies with kitchen 
supplies and 2-week of farm share complementary.

We used the texting service and a shared google drive to communicate with the 
members for a week. We reminded them every day to post pictures and ask if they have 
any queries while using the probe. All the materials were made in english and spanish.

Cultural probe

With the nature of the live healthy program, the nutrition 
educators are only able to meet the community people on Tuesday 
during the distribution and another on wednesday for the nutrition 
workshop through zoom but the engagment and burnout with 
zoom, people would hardly contribute.

People are interested in building a community and learn about 
nutrition, but lacks consistent communiction channels. 

The pantry doesn’t make use of exisitng community’s assets

Insights

1
2
3

Design
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inside the probe

Place your meal here
(Don’t worry about making a mess)

Date & Time:

What are you eating? 

How does this taste?

Did you use farm share produce?   YES           NO

If No, please mention from where have you sourced 
ingredients to make this. 

Notes:

 

This is a placemat to be used by adults for the meals that they consume. Answer the questions on the right. 

pictures at once together as a response to our text message that we will send you at the end of each day. 
4. Use this as a placemat everyday when you eat your meals

Ta
ke

 picture after placing your meal and send it back to us everyday

Coloque su comida aquí
(No te preocupes por hacer un lío)

Fecha y hora:

¿Qué estás comiendo?

¿A qué sabe esto?

¿Usó productos agrícolas compartidos?  

Si la respuesta es No, mencione de dónde procede
ingredientes para hacer esto.

Notas:

Este es un mantel individual para que lo utilicen los adultos en las comidas que consumen. Responde las preguntas 
de la derecha. Haga clic en la imagen de su mantel individual después de colocar su comida con todas las respuestas 
completas. Envíenos todas las fotos a la vez juntas como respuesta a nuestro mensaje de texto que le enviaremos al 
final de cada día.

4. Use esto como un mantel individual todos los días cuando
coma sus comidas

22nd Jan 2 pm
Plato de arroz con calabaza

SÍ No

How does this taste?

Today’s Date & Time

What are you eating?

Did you help make this meal?

Ta
ke

 p
ict

ure afte
r p

lacing your meal and send it back to us everyday

Place your plate with meal here
(Enjoy the colouring page at the back

and reuse this as a poster)

The adults have a major influence on the child’s eating habits and so we 
wanted to learn about their behaviors as well. This is a placemat and on 
the right is the sample we gave use it as a reference

We gave a variety of placemats for kids to use to keep them engage in the 
activity. The black and white placemats has a gratitude questions as well 
and the back worked as a colorling sheet and can be used as a poster.

DATE & TIME PLACE WITH
WHOM

PHYSICAL SYMPTOMS, 
THOUGHTS AND FEELINGS

HUNGER AMOUNTFOOD and DRINK FULLNESS FILLED OUT
JUST BEFORE

OR AFTER
EATING?

X= Yes

Record time 
and date of 
the meal or 

snack

Alone or 
with family, 
friends, kids  
colleagues

Neutral, happy, cravings, 
depressed, angry, bored, rushed, 

tired, anxiety
 

I wanted to.. Somebody gave me..

rate from 0-5.
0= no hunger. 

5=starving

What are you eating 
or drinking?

cups, size 
teaspoons, 

pcs

after eating:
1= still hungry

3= uncomfortable

kitchen, 
bedroom, 

living room,
car, at desk, 

outside

To get the most accurate information about what and how much you consume, 
jot down what you’ve eaten as soon as you eat it. If you wait until the end of the 
day, you are likely to forget some of the things you ate earlier.

DAY 1 Record what you eat in a day in this 
sheet everyday for seven days.

This is a table as a food diary 
which can be placed on a 
refrigerator. The aim with 
this diary was to make them 
reflect on their own diet along 
with understanding their food 
behaviors and level of food 
security. 

Restaurants Grocery Shops

Bodegas/Deli Food Pantries

Fresh Produce Whole Grains

Dairy and Eggs Meat, fish and beans

List all the food items you bought this week
List all the food places as per category mentioned below of 
your neighborhood you often visit1. 2. We gave a sheet which was 

to be used one time at the 
beginning of the week. To 
list down their retail outlets 
selling related to food of their 
neighborhood. And all the frehs 
produce they brought during 
that week catergorically. 

Design
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Participants’s sharing

We created a shared 
google drive to receive 
responses from the 
participants to share 
with us and with each 
other. 

Design
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Feedback from Cultural probe

One of the participant 
shared their family 
favorite too!

“ Everyone in my 
family helps filling up 
the empanadas, it’s a 
good way to interact 
with my family ”

This was the first time ever that 
New York Common Pantry was 
able to communicate directly and 
consistently for a week with their 
members. They also saw how are 
the participants using the farm 
share produce.

INSIGHT
Feedback from Participant

Design
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Scoping with stakeholders
After the wonderful response from the prototype. We learned that people love to share 
and everyone has a story to tell through their plates. With that challenges of pandemic, we 
couldn’t bring any in person activties. So we asked the community again.

In the survey sent out by the NGO in their usual communication, we got a maximum 
response of bringing a facebook group to build a community. 
After compiling all the information from the community, to align goals,  I facilitated a 
workshop in one of the team meetings called “What’s on the radar” — strengths, assets, 
needs and challenges where Assets refer to the skills, talents and abilities of individuals as 
well as the resources that NYCP has and needs in order to contribute to the community. 

After the discussion, I presented the idea behind “The Missing Ingredient” —human to 
human connection for the participants and facilitating the group learning process through 
creation of a space for members to learn with and from one another was born.

“ This activity allowed for us to get 
our minds into a space that broke 
down each aspect of our program and 
decipher areas with specific challenges 
and barriers that we face daily in 
implementing our programming”

- Ora Kemp, Director of Nutrition, NYCP

Feedback

Aligning the goals with the whole 
team at NYCP

Learnings
In order to build an action plan forward, this was the most 
important step in the process. To address the burnout due to the 
pandemic, where food pantry employees have to be on the field, 
this step worked as a space for them to reflect and voice their 
ideas and opinions. The team came as a whole to bring the idea to 
life and create a space to learn from and with the community. 

Strengths

Needs Challenges

Assets

Design
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INTERVENTION 1
To build communication channels with build 

capacity within the team to educate, persuade 
and facilitate conversations about nutrition 

and local seasonal produce within community

Facebook Group

With that, The Missing Ingredient 
was born. A communication platform 
between Currently, with the pandemic, 
we are bringing this as an online 
community. 

A facebook group moderated and facilitated by nutrition 
educators connecting directly with community 
members along with their friends and family to learn 
new skills, stay updated with new recipes, share what 
they eat, ask questions and build their community. 
Why Facebook group? Turns out that in one of the 
recent surveys done by the NGO, most participants are 
comfortable using facebook and it’s one of the most 
used social media platforms by them. 

Design
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A welcome post! 

A sample of sending out survey form 
to ask them about the next farm share 
preferences

Membership Questions when the members 
request to join the facebook group. We carefully 
crafted these questions to learn about the 
audience and to learn about their needs. 

Development of a safe space

Design
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Some of the responses from 
the participants. People were 
excited to join. We also had 
some members who were new 
to facebook and were willing 
to create an account to join the 
community We started engaging with the members by 

sharing what is coming in the next farm 
share and where and how they can come 
to enroll in the live healthy program, 
educating about new seasonal produce

Getting small is a big business in America,  
learning the challenges that community 
is facing in terms of diet fads, With such 
information, we can reach out to people to 
educate in the right direction. 

Design
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Andrew, started creating 
the recipes using farm 
share ingredients to be an 
example and asking them 
to share as well

We started working 
collaboratively with the team to 
make the materials accessible 
and inclusive. All the materials 
were made in three languages 
and posted using alt text

communication about the group

TO JOIN SCAN THE QR CODE 

OR FIND US ON FACEBOOK

Scan with your phone's
camera at this QR code to
join our facebook group 

Sign up on facebook

https://www.facebook.com/
groups/themissingingredient
nyc

THE MISSING INGREDIENT NYC

This is a private group created by our
nutrition professionals to be a place where
you can connect with your community, share
recipes, explore food cultures, and gain
useful knowledge and skills; all while staying
updated with announcements about
upcoming local events, as well as special
offers and discounts on things like fresh,
locally-grown produce to help you live
healthy. Join us to share and celebrate food
in a positive and supportive way.

JOIN OUR FACEBOOK GROUP WITH
YOUR FAMILY & FRIENDS TO SHARE,
LEARN & GROW GOOD FOOD AT HOME!

A  M U L T I L I N G U A L  F A C E B O O K  G R O U P  T O  C E L E B R A T E  F O O D  C U L T U R E S  O F  N Y C

Location: 423 EAST 138th Street 2nd Floor, Bronx NY 10454 | Email: amaslowski@nycommonpantry.org 
NY Common Pantry

Link

Newletter Instagram channel

Design
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We developed the website through using the existing resources (google site) with the 
community partner, to bring more independence to edit the content on weekly and 
monthly bases to create resources to educate the community with seasonal produce 
and upcoming events.

Building capacity to sustain

Tools used were canva and google suite which they have been using for creating their 
communication materials. Though, this was the first time they were using these existing to 
build differnt communication materials

Tools used: Canva and google suite

1-2 medium celery root
peeled and shredded
2-3 medium apples cored
and shredded
2 large carrots peeled and
shredded
8 oz chopped walnuts

½ cup nonfat plain greek
yogurt
3 tbsp lemon juice or apple
cider vinegar
1 tbsp honey
½ tsp sea salt
½ tsp cracked black pepper
⅛ tsp garl ic  powder

Salad:

Dressing:

Clean and core the apples.

Peel  and clean the celery root.

Peel  the carrots.

With a food processor or regular vegetable grater,  shred al l

the vegetables and place them in a salad bowl.

Add the walnuts.

Whisk together al l  the dressing ingredients.

Pour over salad and mix wel l .  Serve salad cold.  

Refrigerate any leftover dressing.

Salad:

1.

2.

3.

4.

5.

Dressing:

1.

2.

3.

C
E

L
E

R
Y

 
R

O
O

T
 

C
O

L
E

S
L

A
W

I N G R E D I E N T S D I R E C T I O N S

Limpiar y descorazonar las manzanas.

Pelar y l impiar la raíz de apio.

Pelar las zanahorias.

Con un procesador de al imentos o un ral lador de verduras normal,

ral lar todas las verduras y colocarlas en una ensaladera.

Añadir las nueces.

Batir  todos los ingredientes del  al iño.

Verter sobre la ensalada y mezclar bien.  Servir  la ensalada fr ía.  

Refrigere el  aderezo sobrante.

Ensalada:

1.

2.

3.

4.

5.

Aderezo:

1.

2.

3.

1-2 raíces de apio medianas peladas y

ral ladas

2-3 manzanas medianas sin corazón y

ral ladas

2 zanahorias grandes peladas y ral ladas

8 onzas de nueces picadas

½ taza de yogur griego natural  s in grasa

3 cucharadas de jugo de l imón o vinagre

de sidra de manzana

1 cucharada de miel

½ cucharadita de sal  

½ cucharadita de pimienta negra 

⅛  cucharadita de ajo en polvo

Ensalada:

Aderezo:

E
N

S
A

L
A

D
A

 D
E

 R
A

Í
Z

 D
E

 A
P

I
O

I N G R E D I E N T E S I N S T R U C C I O N E S

A very important learning during the project was to be a designer to build capacity for the 
team at NYCP, we worked collaboratively throughout to brainstorm, create resources in 
different languages—all by using the existing services that they are familiar with. As a 
designer in the space, I was very mindful of working with them and not for them. 

From This

Towards the end, Andrew 
along with his team could 
build content from a 
simple clipart based flyer 
to a stepwise video on the 
google site.

Design
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When the weather started 
supporting and after 
we were vaccinated, we 
put up the pop-up stall 
outside the building. We 
got a chance to show our 
services and spread the 
word about collaboration. 

Community collaboration

Pop-up stall

We were out in the sun 
from March to April 
every tuesday and we 
could enroll 5 people 
each week. We spread 
the word about season 
fruits and vegetables 
talked with community 
people about their 
favorite foods.

INTERVENTION 2
To build wraparound support service with 

shared vision within the community to create 
collective impact 
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Community collaboration

Remember, the school just beside the food pantry? To develop 
wrap around services for the community, I took the opportunity 
to do a cold call at the school’s door on a sunny day when were 
out at the pop-up stall and asked the concerned person if they 
could spend two mins to visit us at the pop-up stall. Turns out 
she was the principal of the school. We then discussed the 
shared vision to bring collective impact to this issue and the 
wraparound support service idea came to life.

WRAPAROUND 
SUPPORT SERVICES

These are parents from 
the montessori school 
enrolling with us for 
farm share and signing 
up for the nutrition 
workshop which we 
conducted on Earth day!! 

Earth Day event
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We went live with our first nutrition workshop in 
collaboration with Dyckman farmhouse Museum and 

Garden Kitchen lab using the facebook group.

Earth day nutrition workshop

Martha attended the earth day 
workshop and shared with us 
these pictures

Feedback from the community

- Martha Guzman, 
Participant from Cultural probe

“My children are engaging more 
in the kitchen and have started 
indulging in eating healthy after 
the probe activity. I am really 
forward to bring my neighbors 
into this program too”

Photos from live workshops

Impact
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Sustaining the intervention

To sustain this intervention, I worked with Director of 
Nutrition at NYCP to correspond with an intern. We have 
hired the intern who is a graduate professional in Nutrition. 
The intern is hired by the director. The intern is looking to 
develop the community for her thesis under the guidance 
of Andrew and his team at New York Common Pantry. The 
Missing Ingredient is onward and upward from here!

feedback from the NGO

Impact
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The team 

A huge thank you to the team of New York Common Pantry 
for their dedicated and most sincere efforts to support 
throughout my thesis journey. In these times of uncertainities, 
the pandemic and the remote working brought it own share 
of challenges throughout the design process. But their 
commitment and caring for the community is what made the 
difference. Thank you each and everyone of you to make this 
happen. A special thanks to Andrew a committed champion 
changemaker, had contributed significantly to this project with 
his continuous constructive feedback and building community 
relationships. 

Impact
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Thank you - Gracias - 谢谢 ReferencesReferences
There are many who helped me along the way on this journey. I 
want to take a moment to thank them.

First, I wish to thank my community participants and thesis 
partner. Their contribution has shaped my learning throughout. 
My thesis advisor Sloan leo for always encouraging to take 
the brave space and listening to untangle my thoughts. Our 
DSI Chair Miya Osaki who has always taught us to believe and 
build healthy relationships. My cohort at DSI for always being 
the best versions of themselves. DSI Faculties and all the 
thesis advisors for your words of encouragement and giving 
constructive feedback. 

A special thanks to Fabiola Caceres from Garden Kitchen lab to 
connect me with Andrew and New York Common Pantry. 

This year has been very hard personally and professionally and 
I want to thank my parents and family who went above and 
beyond to help me reach my goal. I am forever grateful for their 
patience and understanding. My friends and sibling: you put up 
with me being distracted and missing many events. I hope to 
have time now to reconnect with each of you. 

Finally, to husband, Vismay: your love and understanding 
helped me through the dark times. Without you believing in me, 
I never would have made it. It is time to celebrate; you earned 
this degree right along with me.
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