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ALLIANCE FOR POSITIVE CHANGE

Alliance for Positive Change delivers on the promise of positive change with health 
care, housing, overdose prevention, coaching, and economic mobility programs that 
equip people to navigate systemic inequities and achieve health and well-being.

We are a multi-service organization with multiple sites across Manhattan and the 
Bronx with:
Å Care management
Å Recovery and harm reduction services
Å Social support groups
Å Housing specialists
Å Food and nutrition services



Alliance's Pelham Grand 
Supportive Housing 
has:

Long- and short-term 
housing programs

Over 90 units total

Care management, 
pharmacy access, and 
recovery programming 
in building for tenants

PELHAM GRAND SUPPORTIVE HOUSING



FOOD AND NUTRITION AT PELHAM

Food Access

ÅPantry distribution via 
partner organizations

ÅReferrals to local pantries 
and food support 
programming

ÅTenant-led gardening in 
shared building space

Nutrition Education

ÅGroup education cooking 
demonstrations/cooking 
groups

ÅCollaborative group with 
OASAS recovery team

ÅIndividual nutrition 
counseling

Resource Support

ÅKitchen Kits: Supplies to 
use in individual kitchens

ÅStretch tips for produce 
distribution

ÅHealth Bucks and 
Farmers' Market Maps

ÅReferrals for MTM



MEET STERLING!



PROGRAM SUCCESSES:
INTERNAL COLLABORATIONS

Upon expansion of FNS services at Pelham, success was found in:
Å Trusted staff and peers at Pelham providing introductions
Å Direct warm hand-off referrals for individual counseling

Å Monthly group collaboration between nutrition and recovery
o Increased attendance for both programs
o Encourages communication and inter-program support
o Curriculum highlights shared goals within recovery stability and health
o A great model for any cross-department group





PROGRAM SUCCESSES:
EXTERNAL PARTNERSHIPS TO STRENGTHEN 
PANTRY DISTRIBUTION

Internal food pantry funding Delivery of dry goods

Partnership: Sharing Excess Pick-up of rescued produce

Partnership: RAP4Bronx Delivery of fresh produce



PROGRAM SUCCESSES:
EMPHASIS ON FACILITATION, NOT 
EXPERTISE

Å Nutrition education groups are facilitated by registered dietitian
Å However, focus on discussion led by tenant participants
Å Highlight a recipe, nutrition topic at every group
Å Encourage shared best practices and experiences from participants
Å "Kitchen table style" room set-up to encourage sense of community



PROGRAM SUCCESSES:
INDIVIDUAL NUTRITION AND FOOD ACCESS 
SUPPORT

Å 1:1 nutrition sessions are uniquely effective within tenant apartments
o Going through items in own pantry to read nutrition labels
o Discuss cooking skills based on space and appliances available

Å More individualized support for chronic conditions:
o High cholesterol
o Kidney disease
o Diabetes/pre-diabetes

Å Based on tenant needs and abilities, recommendations for food access resources 
(local pantries, MTM programs, low budget recipes)



Food Insecurity:
Innovative Approaches to 

Addressing Need



What does hunger look like?
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55%

54%

54%

50%

34%

I have enough to eat, but not always the kinds of
food I want.

L ŎƻǳƭŘƴΩǘ ŀŦŦƻǊŘ ǘƻ ōǳȅ ŀ ōŀƭŀƴŎŜŘ ƳŜŀƭ ƻǊ ōǳȅ 
the ingredients to make a balanced meal.

I thought food would run out before I got money
to buy more.

I ate less than I think I should because there 
ǿŀǎƴΩǘ ŜƴƻǳƎƘ ƳƻƴŜȅ ǘƻ ōǳȅ ŦƻƻŘΦ

I went to bed hungry.

RESIDENTS REPORTING FOOD INSECURITY



ÅAddress Food insecurity 

ÅCreate opportunities for 
people with IDD to 
contribute 

ÅBuild workforce and 
leadership skills through 
community service 

14

Our Approach



Å98 sites
Å26 employees and 70 core 

volunteers
Å903 participants overall
ÅAbout 14,000 lbs. of food 

from our farms (the 
equivalent of about 11,600 
meals)
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Our Interventions



We believe everyone has the 
potential to grow, thrive, and 
flourish. By exploring new 
experiences, discovering 
strengths, developing a strong 
sense of identity, and 
contributing to their 
communities, individuals can 
build meaningful lives and reach 
their full potential just like 
wildflowers, each growing and 
blooming in their own unique 
way.

Encourage mutual aid 
participation and 
community building for 
people with IDD through 
meaningful volunteer 
opportunities within their 
local communities.

Support people with IDD in 
developing transferable 
skills through hands-on, 
real-world experiences and 
active participation in their 
community.

Our Stewards



As stewards of the Community Fridge 
fosters the development of transferable 
ǎƪƛƭƭǎ ǘƘŀǘ ŜƴƘŀƴŎŜ ŜŀŎƘ ǎǘŜǿŀǊŘΩǎ 
employable skills. 

Community Fridge is like enrolling in a 
master class for buffing up those career 
ƳǳǎŎƭŜǎΗ ¢Ƙƛǎ ƎƛƎ ƛǎƴΩǘ Ƨǳǎǘ ŀōƻǳǘ ƪŜŜǇƛƴƎ 
veggies fresh it's a boot camp for both 
hard and soft skills, wrapped in an 
environment bursting with active learning 
and spur of the moment lessons. 

By engaging in this initiative, our stewards 
ǇǳƳǇ ǳǇ ǘƘŀǘ άƳŜƳƻǊȅ ƳǳǎŎƭŜΣέ 
prepping them to flex those skills in 
future opportunities.

Active Volunteerism



Skill Development
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Hard Skills Soft Skills

Food handling and safety Communication

Inventory management Teamwork

Organization and stocking Problem-solving

Record keeping Adaptability

Time management Confidence

Following procedures Self-advocacy

Task completion Responsibility & leadership



Community Fridge Stewards: 
Before and After 
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Before Participation After 12 Months 

Struggled  Community Engagement

(especially after COVID)
Active community volunteer

Minimal Work Experience Developed employability skills

Limited Social Connections Meaningful community relationships

Relied on Supports Increased independence



Are you thinking---άbƛŎŜ 
ǇǊƻƧŜŎǘΣ Iƻǿ Řƻ L Řƻ ƛǘΚέ 
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Key to Success 

ÅCommunity Partnerships
ÅConsistent volunteer 

schedules
ÅNatural Supports
ÅPerson-Centered Roles
ÅReal Community impact 
ÅOngoing Skill Development 



Community Fridges Build More Than Food Access

ÅReduce food insecurity

ÅCreate meaningful volunteer opportunities

ÅBuild employability skills

ÅStrengthen community connections

ÅDemonstrate the value and contributions of people with IDD

People with IDD are not only recipients of community support. They are 
active contributors, leaders, and neighbors helping to address food insecurity 
in their communities.
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Beyond the Plate: Food and 
Nutrition Services at HSNY

Housing Solutions of New York

Sophie Martin, MS, RD, LD, CDN
Director of Community Health Programs



Food & Nutrition Services Overview

Services
Å1:1 Nutrition Counseling 
ÅNutrition & Cooking Classes
ÅClient-Choice Supermarket-

Style Pantry Services 
ÅLight-Touch Case 

Management

Eligibility
ÅHIV-positive, 
ÅNYC resident, and
ÅIncome < 500% FPL

Food & Nutrition Services 
Program (FNS)

Services
ÅClient-Choice Supermarket-

Style Pantry Services
ÅInformational resources 

available onsite (such as 
SNAP outreach)

Eligibility
ÅNYC Residents

Community Pantry 
Program

Services
ÅChoice of pre-packed meal 

kits (10 culturally themed 
meal kit varieties)

Eligibility
ÅHSNY family shelter occupant

DHS Emergency Pantry Bags

VCommunity PantryVFNS VDHS Emergency Pantry Bags



Services Review

Free to clients 

Not billed to Medicaid/Medicare

No interference with benefits



Nutrition 
Assessment & 
Counseling
Å Clients work 1-on-1 with a 

Registered Dietitian

Å Nutrition supplements and 
cooking kits available

VFNS



Nutrition & 
Cooking Classes
Å An opportunity for social 

connection while learning 
about take-home nutrition 
and cooking strategies

VFNS



Client-Choice 
Supermarket Style 
Pantry
Å All pantry foods are screened 

for nutrition by a Dietitian

Å Pantry organized 
supermarket-style

Å Clients select what groceries 
to take

VRCVCommunity Pantry VFNS



Impact

Total clients served since program start (as of 5/2026):
ÅFNS: 542 clients
ÅCommunity Pantry: 17,453

2. Number of pantry bags distributed since program start
ÅFNS: 64,094
ÅCommunity pantry: 15,099
ÅDHS emergency bags: 4,268 bags
ÅTotal all time pantry bags distributed: 83,461 bags 



Contact Information

518 East 149th Street
Bronx, NY 10455

Buses: BX17, BX36, & BX19 
Subways: 2 & 5 at 3 Ave/149

Monday to Friday 
9:30AM ς4:30PM
Closed on Holidays

Address & 
Hours of Operation

Germán Montes
Case Coordination Manager 

g.montes@hsofny.org
917-213-5408

Sophie Martin
Director of Community Health 

Programs
s.martin@hsofny.org

917-607-3312

Program
Contacts

{ŜƴŘ ŎƭƛŜƴǘΩǎ ƴŀƳŜΣ ŎƭƛŜƴǘΩǎ 
contact information, and 
eligibility documents to:

chp@hsofny.org 
or call 917-213-5408

Note: Community pantry 
available via the Plentiful app 

(no referral needed).

Referral
Instructions

mailto:g.montes@hsofny.org
mailto:s.martin@hsofny.org


COMMUNITY ACCESS

Ana Morán, They/She

Director of Health and Wellness



Community Access: Health & Wellness Team 

We work to:
Å Create a wellness culture at CA
Å Provide opportunities and tools for participants to take charge of their health; 
Å LƴŎǊŜŀǎŜ ǇŀǊǘƛŎƛǇŀƴǘǎΩ  ƭƻƴƎŜǾƛǘȅ ŀƴŘ ǉǳŀƭƛǘȅ ƻŦ ƭƛŦŜ
Å Share our vision that supportive housing is more than a place where services 

happen, but also a place where individuals can experience community, feeling 
valued, and belonging.

We see health and wellbeing in a holistic manner and provide offerings to 
participants in the areas of:
Å Food Access
Å Urban Agriculture
Å Movement, and Physical Activity
Å Health Education & Advocacy
Å Self-Care
Å Isolation-busting/community building
Å And more!



in Core Values

Self-Determination
Harm Reduction
Peer Expertise
Healing & Recovery 
Racial Equity
Human Rights

Health Justice
Food Justice



Production Farm, Teaching Farm 
+ Backyard Green Spaces

Connecting to the Farm:
Å Medicinal Teas & Herbs
Å Value-Added products
Å Festivals, e.g. Earth Day, 

Holiday Market, Harvest 
Festival

Å Films at the Farm
Å Incorporating BIPOC Food 

Traditions

Urban Farming 



Cooking & eating

Å Green Market 
Distribution

Å Community Meals
Å Recipe sharing 
Å Tenant-led workshops
Å The Lonely Vegetables
Å Annual Cook-Out



ÅάhƴŜ tƻǘ aŜŀƭέ ǿƛǘƘ ǘƘŜ !Ǌǘ /ƻƭƭŜŎǘƛǾŜ
Å Food and Media Arts with the Vocational 

team
Å Anti-constipation Food Bars with the Harm 

Reduction Committee
-----------------------------------------------------------------
Å Bronx Hot Sauce project 
Å Bronx Green Up- Grow More Veggies
Å NY State BIPOC & Queer ςled farms
Å Values-aligned entrepreneurs | CA 

Commercial Kitchens
Å Early Covid: Bronx Hub-mutual aid 
ÅWHCP-joint food plus harm reduction 
Å Cornell University Strawberry project

Collaboration



ÅBody text

Follow us on Instagram @foodiesandgrowers























Peer Expertise is our fuel



Greenmarket Distribution



One Pot Chef  CA Art Collective & 
Health & Wellness Collaboration 


