
































Kommissary Testimonial Letter to the New York City Council Committee on Contracts 

and Economic Development 

Hon. Julie Won, Chair, Committee on Contracts 

Hon. Amanda Farías, Chair, Committee on Economic Development 

 

Int 0905-2024: A Local Law requiring standardized feedback surveys from food service 

contractors 

 

February 25, 2025 

 

Thank you, Chair Won and Chair Farías, and committee members, for the opportunity to submit 

testimony in support of Intro 0905-2024. My name is Edward Song, and I am the Chief 

Executive Officer at Kommissary, a M/WBE food service provider committed to delivering 

nutritious and culturally relevant meals to food-insecure communities across New York City.  

Through our contracts with NYC Health + Hospitals, Department of Youth and Community 

Development, and non-profits, Kommissary serves thousands of New Yorkers, ensuring that 

individuals in need receive high-quality, well-prepared meals that support their well-being. 

Please accept this written testimony supporting proposed Local Law 0905, which would require 

standardized feedback surveys from food service contractors with contracts over $100,000. This 

Local Law is a critical step towards enhancing the quality and effectiveness of city-funded meal 

programs. As a food vendor dedicated to serving vulnerable populations, we recognize the value 

of direct consumer feedback in improving meal quality, addressing dietary preferences, and 

ensuring overall satisfaction. 

At Kommissary, we deeply value the importance of utilizing data to improve our food 

operations. We use a multi-tiered feedback system that integrates real-time meal feedback from 

program staff, direct customer outreach surveys, and even structured driver reports on delivery 

quality. Our culinary team conducts daily taste evaluations to ensure consistency, while partner 

agencies provide additional survey data. All feedback is centralized and automatically organized, 

enabling real-time tracking, trend analysis, and data-driven decision-making to refine recipes and 

enhance meal quality to help us meet and go beyond our commitments to the City and those we 

serve. Our mission to provide nutritious meals is achieved by systematically gathering input on 

nutrition, taste, and presentation, ensuring that we are accountable for meeting the highest 

standards in food service and providing healthier, more satisfying meals for those in need.  

With the passage of this Local Law, increased accountability and transparency will result from 

regular feedback surveys across all agencies, creating a consistent framework that ensures food 

service providers uphold their commitments while also giving agencies and the City Council 

clear, data-driven insights into service performance.  

Food service is not a one-size-fits-all model, particularly when serving diverse communities. 

Feedback surveys will allow vendors like Kommissary to tailor meals to cultural and dietary 

preferences better, reducing food waste and increasing meal acceptance rates. We also believe 

that informed decision-making for future contracts will be supported by such aggregate survey 

results, equipping the City with valuable data to refine future service contract solicitations and 



ensuring that public funds are used efficiently to support vendors prioritizing quality and 

responsiveness. 

As a dedicated City contractor, Kommissary welcomes the opportunity to work with the New 

York City Council and those we serve on ways we can continue to refine and enhance our food 

programs, including implementing a standardized feedback system to elevate food service 

standards across New York City. 

We appreciate the Council’s commitment to improving food service contracts and ensuring that 

all New Yorkers receive meals that meet their needs with dignity and care. 

Sincerely, 

Edward (“Eddie”) Song 

CEO 

Kommisary 



 

 
 
 
 
Written Testimony of Whitsons Culinary Group® 
Hearing by the NYC City Council Committees on Contracts and Economic 
Development, February 25, 2025  
 
Chairpersons, Council Members, and Esteemed Committee Members: 
 
Thank you for the opportunity to provide testimony on the critical issue of food 
quality in publicly-funded facilities in New York City (“NYC”). As a proud NYC 
and National Minority Supplier Development Council (“NMSDC”)-certified, 
minority-owned food service organization with deep roots in the greater NYC area, 
Whitsons Culinary Group® is committed to delivering high-quality, nutritious meals 
that meet the diverse needs of our city’s communities. 
 
For over 45 years, Whitsons has been a trusted partner in food production, emergency 
dining, and crisis response, serving the people of New York with integrity and an 
unwavering dedication to excellence. Our reputation for quality, reliability, and 
community focus has been consistently recognized by City officials, and we remain 
committed to meeting the highest industry standards while supporting the City’s 
evolving food service needs. 
 
How Whitsons Prioritizes Quality, Safety, and Nutrition: 
State-of-the-Art Production Facilities 
Our facilities are Safe Quality Food (“SQF”)-certified, United States Department of 
Agriculture (USDA”)-inspected, and Food and Drug Administration (“FDA”)-
certified, ensuring the highest levels of food safety and quality control. Our Brooklyn 
facility successfully passed the SQF audit in February 2025 with an outstanding score 
of 98%, and our Islandia, Long Island facility received a score of 99% in 2024. 
 
Advanced Food Safety & Quality Control 
Whitsons upholds strict supplier approval, lot traceability, and rigorous quality 
controls, including regular microbiological testing and detailed nutritional labeling. 
We have a dedicated Food Safety & Quality Assurance team that can quickly respond 
to supplier recalls and trace products throughout our supply chain. Every meal is 
prepared with high-quality ingredients, ensuring both safety and consistency. 
 
Commitment to Regulatory Compliance & Training 
We adhere to the most stringent Hazard Analysis and Critical Control Point 
(“HACCP”) and Hazard Analysis and Risk-based Preventive Controls (“HARPC”)-
certified food safety protocols, meeting federal Homeland Security regulations and 
maintaining an industry-leading recall system to ensure public safety. 
 
Authentic, Halal-Certified Meal Production 
Recognizing the diverse dietary needs of NYC residents, Whitsons operates a Halal-
certified culinary center in Edison, NJ, accredited by the American Halal Foundation 
(“AHF”). We are committed to authentic preparation and strict compliance with halal 
food standards, ensuring that all meals meet religious and cultural requirements. 
 
Expert Support Team of Nutritionists & Culinary Professionals 
Whitsons’ team includes experienced registered dietitians, nutritionists, and expert 
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chefs who design innovative, culturally appropriate meal solutions tailored to the unique needs of the 
populations we serve. 
 
Unmatched Transportation & Logistics Capacity 
Our fleet of 250+ temperature-controlled, electronically monitored delivery vehicles ensures efficient, safe, and 
timely meal distribution across NYC. Strategic partnerships with trusted third-party logistics providers further 
enhance our ability to scale services as needed. 
 
Commitment to Customer Feedback & Continuous Improvement 
Customer feedback is a critical feature of Whitsons customer-centric approach. To expand opportunities for 
feedback and streamline issue reporting and resolution, Whitsons has a customer feedback form where any 
submissions are assigned a case number to track resolution. Our Customer Success Team follows up to ensure 
satisfaction and provides a summary of the outcome, ensuring transparency, accountability, and continuous 
service improvement. In addition, our onsite team members regularly engage directly with customers to discuss 
meal offerings, gather real-time input, and understand how they are enjoying their meals. These direct 
conversations help us refine our menus, address concerns proactively, and continuously enhance the dining 
experience for all customers. 
 
Commitment to NYC Diversity Goals  
As a NYC and NMSDC-certified minority-owned certified company, we hold diversity as a core value integral 
to our business operations. We actively seek diverse suppliers who share our commitment to promoting 
diversity. In compliance with City requirements, we are committed to subcontracting 30% of our contracts to 
Minority and Women-owned Business Enterprises (“MWBEs”) in NYC and actively recruiting MWBEs to 
participate. 
 
A Proven Partner for NYC’s Future 
Whitsons has a long history of supporting New Yorkers in times of need, from September 11 relief efforts to 
Hurricane Sandy and COVID-19 meal distribution. Our ability to mobilize large-scale meal services within 24 
hours underscores our reliability and responsiveness. 
 
As the City seeks to strengthen food quality oversight and ensure equitable access to nutritious meals, Whitsons 
stands ready to partner with NYC leadership and City agencies, community stakeholders, and regulatory bodies 
to enhance standards, improve service, and continue providing high-quality meals to those who need them most. 
 
To provide greater transparency and a deeper understanding of our operations, we warmly invite members of 
the City Council to tour our Brooklyn, Islandia, and/or Edison facilities. Such visits will offer a firsthand look at 
our state-of-the-art food safety measures, meal production process, and logistics capabilities, reinforcing our 
commitment to delivering the highest-quality, culturally appropriate, and compliant meals to NYC 
communities. 
 
We appreciate the opportunity to contribute to this discussion and welcome any questions from the Committee 
chairs and members. 
 
 
Respectfully submitted, 
Whitsons Culinary Group 
 
 
 







Testimony to the NYC Council on Halal Food in Shelters: 

Good morning, my name is Rana Abdelhamid, and I am here on behalf of Malikah. Our 
organization didn’t initially set out to focus on asylum work, but when we began working with 
asylum seekers through the IDCNY, we quickly learned how urgent the issue of food was. Many 
of these individuals shared with us how hungry they were, how the food they were receiving was 
not only insufficient, but also made them sick. We heard heartbreaking stories about the poor 
quality of food they were given, and how it violated their basic rights and needs. 

One story that particularly stays with me is of a Sudanese woman who was so malnourished 
that she couldn’t breastfeed her child. She had been receiving food that was not only subpar, 
but also not halal. For her, that wasn’t just an inconvenience, it was a direct conflict with her 
faith. Halal food is a religious obligation for Muslims. It’s not a matter of preference or choice, 
but a requirement based on their beliefs. 

Halal food follows strict guidelines set by Islamic law. It means food that is permissible for 
Muslims to eat, and this includes not just the preparation methods, but also the avoidance of 
forbidden ingredients such as pork or alcohol. For Muslims, consuming halal food isn’t just 
about health, it’s an essential aspect of their spiritual practice. It’s a commitment to living 
according to their faith, and it forms an integral part of their daily life. So when asylum seekers 
come to this country seeking safety and support, they should not have to sacrifice their religious 
practices just to survive. 

Thanks to the support of Councilmember Won’s office, we’ve been able to distribute over 8,000 
halal hot meals to asylum seekers. Every week, we visit shelters in Long Island City and provide 
meals, but what we hear from people over and over again is the same: the food they are given 
is of poor quality. At times, we have heard anecdotally that some have been misled into thinking 
they were receiving halal food, only to find out later that it contained pork or other non-halal 
ingredients. This isn’t just about food. It’s about faith, dignity, and respect. For these individuals, 
eating something that isn’t halal isn’t just a dietary mistake. It’s a violation of their core beliefs 
and an infringement on their right to practice their religion. 

What’s even more difficult to grasp is the mismanagement of food contracts and the millions of 
dollars allocated to feed people in need. Whenever I see in the news that millions of taxpayer 
dollars are being spent on food contracts, I feel devastated. How is it that in a city like New York, 
one of the wealthiest cities in the world, we are spending millions, but our neighbors are still 
going hungry and being denied the food they need? It breaks my heart to see people literally 
starving while the system that’s supposed to support them is failing them. These contracts, 
instead of providing adequate, culturally competent food, are putting people at risk. The money 
is being spent, but it’s not reaching those who need it most. Instead, it’s being mismanaged, 
leaving vulnerable communities with food that isn’t nourishing, isn’t culturally appropriate, and 
isn’t what they deserve. 



Halal food isn’t just a preference, it’s a religious obligation. For Muslims, eating halal is about 
living in alignment with their faith. To be denied halal food is to be denied their ability to practice 
their religion freely. We should not be putting anyone in that position, especially not those who 
have already been through so much trauma and hardship. 

I urge the City Council to take immediate action to address the mismanagement of these 
contracts and ensure that the food provided to asylum seekers and all New Yorkers meets their 
basic dietary needs and respects their cultural and religious practices. Our neighbors should not 
have to choose between their faith and their survival.  

We must do better. Thank you for your time and consideration. 
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