
 
 
 

WCK September 2020 Update 

 

COVID-19 RESPONSE: #ChefsForAmerica & #ChefsForSpain 
(March - present day as the need is still very present) 

 

The COVID-19 pandemic has inflicted dire health, economic, and humanitarian damage across the world. 

In the U.S., more than 40 million Americans have filed for unemployment, with unemployment benefits 

drastically reduced at the end of July. The restaurant industry has also suffered catastrophic revenue 

and job losses, with an estimated 60% of restaurant closures due to COVID-19 expected to be 

permanent. 

 

On March 17, we launched our first meal distribution sites in Little Rock, AR and Brooklyn, NY. WCK 

rapidly scaled our activation and has since served more than 29 million meals to 470+ cities. During the 

height of our activation, WCK was serving 250,000 meals a day across the U.S.  

 

WCK is providing meals to anyone who is food insecure due to the pandemic. This includes: school-aged 

children and their families; the elderly, for whom leaving their home puts them at great risk; people 

experiencing homelessness, who have limited options to follow CDC safety guidelines; and people who 

have suddenly found themselves without a paycheck and are struggling.  

 

 

 

 

 

In mid-April, WCK launched Restaurants for the People to address two challenges at once: the rising food 

insecurity and widespread restaurant closures. Instead of setting up new emergency kitchens or food 

trucks, WCK is leaning into the reality that, unlike in the aftermath of an earthquake or a hurricane, the 

local infrastructure has remained intact. Now, WCK has shifted to “employing” local restaurants in their 

efforts, putting forth a model that not only offers meals directly to those in need, but also keeps 

restaurant workers — and those further down the food supply chain — gainfully employed.  

 

Meet Sebastian! He ran to our Food Relief truck to help 
carry the box of fresh food we were delivering to his 
home in Raleigh, NC. He assured us he didn’t need help, 
because “I’m strong!” 



By guaranteeing revenue — in exchange for an average of 250 daily meals per restaurant at the all-cost-

inclusive rate of $10/meal — WCK allows these small businesses to stay operational. This enables 

restaurants to employ their own workers, as well as to continue buying from existing local food 

purveyors, who in turn can continue buying from farmers. That $10 touches the business, the staff, the 

distributors and the farmers — not to mention the recipient of the meal.  

 

WCK has invested nearly $110 million directly into local economies through this initiative, partnering 

with 2,450+ restaurants nationwide to provide 10 million restaurant-prepared meals. Please see the 

attached file with pictures and quotes of a few of our restaurant partners. 

 

Beirut, Lebanon 
(August 7 - September 11) 

 

WCK was on the ground in Beirut less than 48 hours after the devastating explosion near the port that 

killed more than 200 people, injured thousands, and left an estimated 300,000 people homeless. WCK 

worked with 8 restaurants to provide nearly 200,000 meals to a local hospital, communities affected by 

the blast, volunteers clearing the rubble, and first responders.  

 

Wildfires: California & Oregon 

(August - present day as wildfires continue to blaze) 

 

California has been scorched by more than 650 wildfires, most sparked by lightning and fueled by strong 

winds. At least 24 individuals have lost their lives, and up to a quarter million people have been under 

evacuation orders. WCK has activated #ChefsForCalifornia to provide food relief to first responders 

battling the blazes and evacuees fleeing the area.  

 

WCK spun up a centralized kitchen in Vacaville, activated two WCK food trucks and partnered with local 

restaurants — with the emphasis on hot, fresh meals that provide hope and nourishment during the 

terrible wildfires.  

 

Chef Aline has two restaurants in Beirut. One was 
destroyed by the explosion, which knocked her down 
and caused her to suffer hearing loss and several 
broken ribs. Despite her injuries, she strapped an 
injured employee to a door and carried him down the 
stairs to safety. Chef Aline has joined our relief efforts 
with her team of female Armenian chefs, preparing 
meals from her restaurant and handing them out to 
people in need. 



One meal recipient, firefighter Chris (pictured left), 

received a meal at the Boulder Creek Station and told us, 

“This food means everything to me right now. There’s 

been 2 days here that we haven’t had any meals...Thank 

you for this.“ WCK has served nearly 50,000 meals in 

response to California wildfires. 

 

We currently have a team in Oregon where wildfires have 

burned more than 1 million acres and where the air 

quality is ranked among the worst in the world, with a 

record of approximately 700. We’ve served 9,000 meals in a couple of days and continue to serve meals 

so long as people are evacuated from their homes. 

 

Hurricane Season 

WCK is monitoring and responding to hurricanes. Prepositioning ahead of hurricanes is what allows us to 

deliver our mission with urgency. For Hurricane Isaias, we had teams in Puerto Rico, The Bahamas, and 

Florida to respond if needed.  

 

Hurricane Laura slammed into Louisiana as a Category 4 

storm and was one of the most powerful to hit the Gulf 

Coast in decades. WCK had teams in place before the 

storm struck — one in Beaumont, TX and the other in 

Lafayette, LA — to set up kitchens so we could begin 

preparing meals as soon as the storm passed. On the first 

day, WCK provided 4,000 meals to first responders and 

communities just beginning to comprehend the extent of 

the damage. We will continue serving nutritious meals to 

the devastated communities as they continue to rebuild.  

 

We also have a team responding to Hurricane Sally – a slow-moving storm that made landfall on 

September 16. 

 

Looking Ahead 

COVID-19: WCK will continue to respond to the COVID pandemic as much as we can. With vast needs — 

too vast for NGOs and private philanthropy to carry alone — WCK will continue to push the FEED Act 

that Jose introduced in May 2020. The FEED Act aims to unlock federal funds to pay restaurants to 

prepare meals for food insecure communities. With WCK’s resources to support our COVID activation 

dwindling, we see the FEED Act as a sustainable lifeline to address a humanitarian and economic crisis. 

 

Climate Disaster Fund: Natural disaster season has just begun and we expect the intensity of storms to 

continue to grow. Our teams are prepped and ready to go wherever they are needed. If you would like 

https://www.washingtonpost.com/news/voraciously/wp/2020/05/07/a-bipartisan-group-of-lawmakers-and-jose-andres-want-to-empower-fema-to-meet-americas-growing-hunger-crisis/
https://www.washingtonpost.com/news/voraciously/wp/2020/05/07/a-bipartisan-group-of-lawmakers-and-jose-andres-want-to-empower-fema-to-meet-americas-growing-hunger-crisis/


to support our response to disasters without waiting for disaster to strike, please let me know and I can 

share more about our Climate Disaster Fund — resources that we have secured ahead of disasters and a 

critical component that allows us to be quick, nimble, and efficient. 

 

Chefs for the Polls: We are in the early phases of planning our Chefs for the Polls activation. WCK 

realizes that people often cast their vote before work, during their lunch break, or after work — all 

prime meal times. We also know that while long lines are an inconvenience for some, for many they can 

mean the difference between voting and not voting.    

For these reasons, we are activating #ChefsForThePolls to serve warm meals on early voting and 

election days. The primaries were a true test to what voting during a pandemic looks like and it is our 

intention to offer a little reprieve and sense of community for people who must wait in hours-long lines 

to cast a ballot.     

WCK will activate a number of food trucks and restaurants, continuing to engage with community-driven 

solutions that provide fresh meals and also keep small businesses open in the midst of a health and 

economic crisis.   

#ChefsForThePolls is a non-partisan effort that will feed people of all political parties and beliefs. Meals 

are not offered as an incentive or reward for voting; rather, meals will be available at polling sites for 

anyone who is hungry. If you want to support this initiative with an online donation you can do so here:  

WCK.org/chefsforthepolls-donate or by reaching out to me directly. 

 

Thank you again for your tremendous belief in our mission! 

http://wck.org/chefsforthepolls-donate

