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Food for all people                       www.2hj.org 

As a food bank, Second Harvest Japan (2HJ) provides an alternative to dumping food products that are still safe for human
consumption. 2HJ redistributes this safe food to soup kitchens, orphanages, seniors, emergency shelters, single mothers, the
homeless, migrant workers, and many others. Stores, food manufacturers, and importers all face conflicts of having food that must be
disposed of because it cannot be sold. Food banking helps these companies save money along with making a positive impact on the
community. 2HJ was incorporated in 2002 as a non-profit corporation, modeled after the successful US food bank network,
America’s Second Harvest. 
 

About Second Harvest Japan

2HJ delivers food to women and children   

NEEDED NUTRITION Fresh produce and 
bread are welcome items at the shelter. 

 

Donate 
 
[Postal account] 
Name: 2hj 
Account no.: 00120-7-171027 
 
[Bank account] 
Name: Second Harvest Japan
Bank: MUFJ Bank, Yoga 
Shutchojo branch (523) 
Account no.: 3647565 

Continued on next page

 
 
 
 
 
 
 

 
 
 
 
By Etsuko Ohara  
Among the various recipients of 2HJ food deliveries, there is a privately run 
shelter for women and children. This shelter admits female victims of domestic 
violence or human trafficking as well as women who have become homeless due 
to various circumstances. Because of the imminent danger of relentless pursuit by 
their husbands, it is not 
possible to disclose the 
shelter’s address, name, 
or other details. 

The shelter mother, 
a talented cook, 
prepares a nutritious meal three times a day. Depending on what she receives from 
2HJ’s fortnightly delivery, she comes up with a custom tailored menu. If for 
example she receives the same vegetable in large quantities, she uses techniques 
such as pickling to guarantee that not a single item is wasted.  

“We can afford the daily groceries we need, but thanks to 2HJ we are able to 
provide a more diverse menu,” a staff member explains. Furthermore, for 
institutions like this one, that rarely receive any government support and rely 
heavily on members’ donations to keep operating, “Being able to save tens of 
thousands of yen on our monthly food budget really helps us a lot. Instead, we can 
spend that money on baby formula, diapers, and other items.” 

  Here, food is a means of support not only to the body, but also to the minds of 
the sheltered. Whether they were restricted by a violent husband or by financial 
hardship, many of them had 
not been free to eat what they 
liked best for a long time. 
“They look beyond happy,” 
says the staff, “to have so 
much food in front of them 
and to be told, ‘It’s your 
choice. Eat whatever you 
like.’”  

  The shelter’s “graduates,” 
i.e., those who find an 
apartment and start an 
independent life, can choose 
to take part in 2HJ’s Harvest 
Pantry, which sends them 

Contact us 
 
Mizuta Bldg 1F, 4-5-1 
Asakusabashi 
Taito-ku, Tokyo 111-0053 
E-mail:  
info@2hj.org 
volunteer@2hj.org 
HP: www.2hj.org 
Tel: 03-3838-3827 
Fax: 03-3863-4760 

“They look beyond happy,” says the staff,
“to have so much food in front of them
and to be told, ‘It’s your choice. Eat
whatever you like.’” 
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Four-year Volunteer Coordinator Jason Kueh: “I couldn’t describe my life in 
Japan without mentioning 2HJ” 
 

 
“At the beginning we were just lining up bread 

and vegetables in Sumida Park and handing 
them out to the people living in the park.”  

Continued on next page

urgently needed food items through a parcel delivery service. Since almost all of them are living their lives relying on 
public welfare, food is something a single mother with growing kids is always “grateful to receive—every little bit 
helps.”   

Additionally, Fujimamas, a restaurant located in Omotesando, prepares a free meal once a week for the women living 
in the shelter. A 2HJ volunteer picks the meals up and delivers them without failure, even during New Year’s or Obon. 
The women are all happily looking forward to this weekly event and wondering, “What kind of dinner will we get 
today?” 

From the staff’s explanations, I have come to realize that food is not only something that fills one’s stomach: For these 
women, who have encountered hard experiences, food is also a modest support that encourages them to recover their 
dignity and independence. 
 
 
 
 
 
By Etsuko Ohara 
 
2HJ’s Saturday soup kitchen in Ueno Park, from 
preparation to cleanup, involves a total of 30 to 50 
volunteers every week. Jason Kueh, along with Patricia 
Decker, has been working as the coordinator of this large 
number of volunteers. I had a chance to ask Jason a few 
questions before he returned to the US in July for 
graduate school. 
 
Q. What do you do as a 
Volunteer Coordinator? 

“Our job is to arrange 
for the number of people we 
need to arrive where we 
need them, when we need 
them. First of all, every 
Tuesday we send out a 
weekly announcement of 
upcoming volunteering 
needs to the 600 or so people 
on our e-mail list. Then, as 
we wait for people to 
respond, we consider things 
like the amount of food 
coming in that week and 
whether a group is signed up 
to volunteer. Based on that 
we decide how to allocate the 
volunteers and tasks. On 
Saturday we also have other 
volunteer leaders, so we 
work with them to make sure 
the volunteers do the tasks 
properly and according to schedule. We carefully think 
through the menu—‘Should we make more rice next 
time?’ ‘Since we’ve got extra vegetables this time, let’s 
put them in the soup’—and keep an eye on the big 
picture so the activities go smoothly.” 

 

Q. How did you get started with 2HJ? 

“It was four years ago, when I was working as a 
consultant at a software company. Work was 
all-consuming—I sometimes had to take the last train 
home—and it hit me that something was missing. I 
wanted to be more involved in the community. I wanted 
to do something useful. I asked around, and a group that 
worked as an intermediary between individuals and NPOs 
introduced me to 2HJ.” 

 
Q. That was still in 2HJ’s early days, 
wasn’t it? 

“Right. At that time, the 
organization was called ‘Food Bank 
Japan’ and we didn’t even have a 
warehouse. At the beginning we were 
just lining up bread and vegetables in 
Sumida Park and handing them out to 
the people living in the park. Even so, I 
felt it was really worthwhile to be 
involved in saving perfectly edible food 
from being thrown away and providing 
it to those in need.” 

 
Q. What made you want to become a 
volunteer coordinator? 

“I hadn’t been volunteering long 
when (Executive Director) Charles 
announced he was looking for someone 
to organize the volunteers, so I thought 
I’d give it a shot and see what I could 
do. I didn’t expect at that time that I’d 
end up coming out almost every week, 
though!” 

ALL IN A DAY’S WORK Jason always 
listened to volunteers’ feedback to 
improve processes.    
Photo: Vivian Chan 
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“Knowing they have food security enables 
[recipients] to focus on the next step to get 

back on their feet” 

Continued on next page

 
 
Q. 2HJ has come a long way in the four years since you 
joined. 

“Now there’s an office and a warehouse, and the 
Harvest Pantry is up and running. The Saturday 
distribution has moved from Sumida Park to Ueno Park, 
and now we serve rice and miso soup, salad and cooked 
items—we’re able to provide a hot meal to 400–500 
people every week. I’m surprised at how far we’ve come. 
The number of volunteers is also on the rise. Sometimes 
so many people want to sign up that we have to turn some 
away. I’m also happy that we’re now seeing more 
Japanese participants.” 

 
Q. What have these four years meant for you? 

“I was fortunate to make many good friends through 
2HJ’s activities, and I’ve made personal progress as well.  

 

 
 

Before, I preferred working alone, but after being a 
coordinator, I came to know the fun and importance of 
working with others for a good cause. I couldn’t describe 
my life in Japan without mentioning 2HJ—that’s how big 
a part of my life it’s been. I’m truly impressed by the 
enthusiasm and efforts of Charles and the staff and 
volunteers.” 

 
Q. What’s your message to volunteers? 

“I think there are a lot of people who are busy and 
can rarely volunteer. I also had many times when I 
thought, ‘It’s Saturday—I don’t want to get up early.’ I’d 
like volunteers to try to push themselves a little. You may 
have to sacrifice something, but if you can increase your 
participation by even just one time, I think you’ll find 
some kind of reward or discovery.” 
Jason, thanks for all your work!

Going to bed fed 
 
By Huntley Nicholas 
 
One late May afternoon while light rain pitter-pattered 
and passing trains click-clattered, Harvest Pantry 
Coordinator Michelle Ryan sat down to talk to this 
reporter amidst 2HJ’s burgeoning largesse of canned 
goods and other foodstuffs destined for people who 
depend on the timely delivery of her packages of food to 
help provide food security. These recipients, many of 
whom are referred to the Harvest Pantry by social service 
agencies, range from refugees to single-parent households 
to low-income families and migrant workers. During the 
course of a 30-minute interview, she reminisced how in 
late 2005 she came to Second Harvest Japan for the first 
time to work as a volunteer for a Saturday soup kitchen 
activity, and wound up becoming the organization’s 
second full-time paid staff member.  

Michelle grew up in a bicultural and bilingual family. 
Her father’s work required them to move to a new 
country almost every four to five years. She lived in 

many different cultures and is now convinced that the 
most affluent country she has lived in is Japan: And the 
nations where she saw the most appalling poverty and 
suffering were in South East Asia, places like the 
Philippines, for example. However, when she moved to 
Japan a few years ago to put to use her fluent 
Japanese-language skills in the professional arena, she 
soon realized that there was another side to the Japan she 
had come to know. Slowly, the daily commute to her 
workplace peeled back the veneer of Japanese society and 
revealed a disturbing dichotomy: People who lacked food 
security going to bed hungry in a rich industrial country 

MAKING ENDS MEET Michelle sends emergency 
groceries to families and individuals who lack food 
security. Photo: Huntley Nicholas 

STOCKED SHELVES Although the pantry is 
momentarily full thanks to recent donations, the 
food nearly flies off the shelves into packages 
tailored to the needs of the recipients. 
Photo: Pamela Ravasio 
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CUSTOMIZED CARE Michelle double-checks to 
make sure each box is delivered to the right house.
Photo: Patricia Decker 

 

that enjoys first-world nation status.  

  These eye-opening experiences motivated Michelle to 
explore what she could do to ease these sufferings, indeed, 
these hidden sufferings. So, to quote Hamlet, she decided 
“to take arms against a sea of sufferings, and by opposing 
end them…” The arms in Michelle’s case are her left and 
right, which she uses to pack boxes with delicious and 
healthy food. She carefully picks items based upon a 
profile of the recipient, which includes details of their 
dietary restrictions, such as Halal and vegetarian, and 
health problems like diabetes, anemia, and the gout. 
When asked where the food comes from, she remarked, 
“Food drives are vital to the pantry because we need 
many different kinds of food to be able to accommodate 
various diets.” She added, “The agencies keep us posted 
on their progress, and for the recipients—knowing they 
have food security enables them to focus on the next step 
to get back on their feet.” 

Let’s all take our hats off to Michelle and recognize her 
assiduous efforts coordinating the Harvest Pantry. Last 
night someone who might otherwise have gone to bed 
hungry had a wholesome meal. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Gaining wisdom from the Global FoodBanking Network 
 
By Charles E. McJilton 
 
Many assume that because we share a similar name with 
America’s Second Harvest (A2H) we are a local chapter 
of the national network in the US. While we do share 
similar visions, we are completely separate. In 2000, we 
first contacted A2H seeking guidance on how to start a 
food bank in Japan. Chris Rebstock, who some of you 
have met, was very generous with his time in providing 
us with manuals and other information. In fact, he helped 
facilitate an on-site visit to Chicago’s food bank in 2001 
and in 2003 invited us to attend the national food bank 
convention in Hollywood, California. Both experiences 
were extremely helpful in understanding the potential for 
food banking. 

 
We were not the only country contacting A2H seeking 

assistance in establishing a food bank in their own 
country. At the same time we contacted A2H in 2001, 
Argentina was establishing its first food bank with their 
assistance. They now have 15 food banks nationwide and 
a national network. As much as possible, A2H provided 
support in their development, but were limited in many 
ways such as providing funding. 
 

The Global FoodBanking Network (GFN) was 
established last year by the former CEO of A2H to fill 

this need to help food banks in other countries grow. 
Chris Rebstock joined GFN and visited us last fall to gain 
a better understanding of the status of the nonprofit sector 
here and specifically the development of food banking. 
He submitted a report to the GFN board and 
recommended that we become a member of the network. 
 

One of the first benefits of this relationship was being 
invited to participate in GFN’s first workshop in San 
Antonio, Texas. Food banks from countries such as Israel, 
Argentina, Columbia, Guatemala, Mexico, Canada, and 
Japan participated. Because we are all relatively new and 
at different stages of development it was great to share 
information and stories. One thing was quickly apparent, 
we faced very similar problems: capacity and logistics.  
 

The GFN wants to leverage its relationships with food 
donors in the US to get those same donors to consider 
donating in countries where they do business but have not 
donated. In addition, it has a broad pool of professionals 
to draw upon who provide support to member food banks 
in the network. The person assigned to us has over 25 
years of experience in the food industry and has sat on the 
board of the Chicago Food Depository (food bank) for 
over 10 years. He understands both food companies and 
food banks. We are very fortunate to have him as a 
mentor.  
 

“Food banks all over the world face 
problems of capacity and logistics” 
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INSPIRING ENTHUSIASM Morgan Stanley employees contribute their time at the Saturday 
Soup Kitchen. 
Photo: Patricia Decker Continued on next page

 

Morgan Stanley and 2HJ: A different kind of long-term investment  
 
By Pamela Ravasio 
It is with these terms that the relationship between 2HJ 
Japan and Morgan Stanley in Japan could be described 
best. 2HJ was in its early days, and Morgan Stanley Japan 
was setting up its local Corporate Responsibility and 
Volunteering program, when a then-employee—Yumiko 
Yamada—suggested 2HJ as a partnering organization for 
the program to the company’s executives.  

No sooner said than done—and ever since, Morgan 
Stanley has been a reliable and supportive pillar of 2HJ’s 
donor base, and has demonstrated on multiple occasions 
that beyond being a donor, they are a facilitator of 
opportunities, as the following examples illustrate:

 
Table: Highlights of Morgan Stanley's contributions 
Goal Realization 

Generate a “regular income” to guarantee 2HJ’s regular 
operations. 

Motivate employees to donate on a regular basis—by 
matching the donated sum with company money.  

Inspire employees to look beyond their habitual days in 
office, and promote team spirit at the same time.  

Put together company teams that help out at 2HJ’s 
Saturday soup kitchen.  
Added value: Contribution to a good cause and exercise 
in fresh air 

Raise “special funds” for a project that improves or 
supports 2HJ’s regular operations. 

Support the creation of a fund-raising event—so done 
with the FIT for Charity Run in 2005 and 2006. [1] 

Good use of “return on investment” of a different type, 
such as kind samples and thank-you presents from food 
companies. 

Families and individuals in need, supported on a 
regular basis by 2HJ’s Harvest Pantry, are grateful 
recipients.  

[1] Source: http://www.fitforcharity.org/home-en.htm 
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THE SPICE OF LIFE There’s no shortage of 
variety in the tasks on a typical day, agree 2HJ’s 
first two staff members, Yusuke Wada and 
Michelle Ryan. 
Photo: Damion Mannings 

Continued on next page

 

ALL SMILES Volunteers exchange jokes and smiles with recipients in Ueno Park.  
 
A memorable highlight in the relationship was on the 

occasion of waste disposal—of sorts. Morgan Stanley had 
just bought a Kyoto hotel, which was to be refurbished 
from its foundations, so the company had to get rid of the 
entire interior. While most things were destined for 
disposal, some items, including industrial sized kitchen 
gear, beds, and blankets, were still in too good a condition, 
and called to be put to a second use.  

The beds and blankets have gone to welfare agencies 
served by 2HJ, which in turn have shared them with their 
registered clients. And the industrial-sized pots from the 
hotel’s kitchen have gained new popularity and are now 
indispensable items each time we get ready to serve the 
500+ homeless people that week after week patiently line 
up for a warm meal at our Ueno Park soup kitchen. 

  
 
Food banker for a day 
By Damion Mannings 
 
It’s 10:00 on a hectic Thursday at 2HJ, and I am here to 
see what happens on a typical day at the nation’s first 
food bank. Executive Director Charles E. McJilton 
facilitates a delivery of frozen food via e-mail. Harvest 
Pantry Coordinator Michelle Ryan collates receipts. 
Resource Coordinator Yusuke Wada taps away on his 
laptop. 
 

“Every day is different,” Michelle tells me. Tasks 
include presentations to donors, interviews to the media, 
and delivering emergency groceries (staples like rice and 
miso) to “help get people on their feet.” 
 

Yusuke picks up a ringing phone. Someone wants to 
donate food. Michelle speaks to the caller. 
 

In a flash, David Adams, the part-time driver, is in, out 
and off to Costco to pick up donated bread and produce. 
Everyone is upbeat. 
 
Laying out the day’s plan 
 
Charles’s first errand is at the bank, to sort out credit 
cards, and pay taxes, bills, and salaries. In the afternoon, 

he’ll make two deliveries to orphanages in Chiba. He’s 
also scheduled for a photo shoot with a photographer 
from AERA magazine. 
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WAREHOUSE WORK David organizes the 
warehouse after a day of picking up and 
delivering food donations. 
Photo: Damion Mannings 
 

 

Continued on next page

Michelle is making progress with her paperwork. In the 
afternoon, volunteers from Hands-On Tokyo, a 
community-based NPO, are coming to help prepare 
packages: boxes of canned food, juices, and assorted 
dried goods. 
 

Yusuke will spearhead deliveries in Tokyo. 
 

The staff fills me in as they work. Tokyo TV’s March 
feature on 2HJ has created a buzz that has stretched the 
organization to respond to the many new opportunities. 
“Our first priority is building a relationship,” Charles 
imparts, “not just getting donations.” 
 
A glamorous, late morning 
 
The photographer from AERA is early. Camera ready, he 
clicks away. 

 
 
 
 
 
 

Etsuko, a freelance writer, is in the neighborhood. 
She’s a volunteer who’s writing a book on food banking 
and 2HJ. She checks out the proofs for a new 2HJ 
brochure. 

David is back from Costco. We pile outside to witness 
Charles posing with the freshly arrived sweets. The 
photographer coaxes Yusuke into the frame to capture 
their sincere smiles. 
 

As Charles leaves, Yusuke and David stock the van for 
afternoon delivery. Inside, Etsuko and Michelle confer. 
Lunchtime! 
 
Afternoon delivery with Yusuke and David 
 
Yusuke checks the GPS. David rides shotgun. I’m in the 
back with the goodies. David is learning the route from 
Akihabara to a women’s shelter 2HJ visits twice a month 
to deliver food. 
 

In addition to coordinating deliveries, Yusuke works on 
building 2HJ’s relationship with existing and potential 
Japanese donors. He says he learned “good goals for 
[2HJ’s] future” from food banking seminars in the US 
and media training in Japan (an in-kind donation from 
Gavin Anderson & Co., a public relations consulting 
firm). 
 

We arrive and cheerful ladies come out to help unload 
bread, packs of soup, meat/pasta sauce, and juice. They 
squeal with delight over the mouth-watering cupcakes 
and cookies. 
 

The van is half empty in the afternoon traffic back to 
HQ. 
 
Back at HQ 
 
Charles is still out delivering food to the orphanages. The 
care packages are good to go. David is organizing the 
warehouse and listening to music. He admits that working 
with 2HJ “is a nice pace after seven years of corporate 
Japan.” 
 

It’s getting late so I thank the staff and promise to help 
serve food at Ueno Park. I hear the potato salad is 
famous: it hits the spot. 

 
 

 
 
2HJ news bites 
Recent highlights in the life of Japan’s first food bank 
 2HJ was featured on national TV The Dawn of Gaia (March 24) 
 Executive Director position went from unpaid to paid (April 1)  
 Charles McJilton spent 1 week at Global FoodBanking Network in San Antonio, Texas (May 7–11) 
 2HJ applied to Global FoodBanking Network for full membership (May 19) 
 David Adams was hired as part-time driver (May 17)  
 2HJ held a donor meeting with potential Japanese donors (May 24) 
 Kenji Akimoto was hired for business development (May 14) 
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 Nu Skin Japan continued to donate increments of its pledge of 24.5 million yen from March 2006 to March 2007 
 Ricoh pledged to donate 200,000 yen for a tent for Ueno soup kitchen (April) 
 Yusuke Wada and Charles McJilton were interviewed on NHK’s Wakuwaku Radio (June 20) 
 2HJ delivered 1.5 tons of food to agencies in Nagoya and Osaka (June 4)  
 2HJ delivered nearly 4 tons of food to agencies in Osaka, Kobe, Miyazaki, and Fukuoka (June 11–12) 
 Yusuke Wada and Charles McJilton made four presentations to Nu Skin Japan distributors as part of their first Force 

For Good day (June 13)  
 Charles McJilton made a presentation to 150 industry representatives as part of Cake and Bread Newspaper’s 60th 

anniversary (June 15) 
 Charles made a presentation to 30 industry representatives at HRI’s kickoff event to kick off their Vision House 

Club that will focus on CSR, poverty alleviation, sustainability, and social ventures (June 16) 
 
 
 
 Poverty rate by OECD (percent of population) 
 
 
 

                                      
 

 
 
 
 
 
 

How does Japan compare? 
Japan ranks fifth-worst in terms of poverty among the member countries of the Organisation for Economic Co-operation 
and Development. Of Japan’s population, 15.3 percent—nearly 20 million people—lives below the poverty line (2.4 
million yen annual income). Many of these people lack food security. Second Harvest Japan is working to change that 
picture. [Source: OECD Social, Employment and Migration Working Papers No. 22] 
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Tengu Natural Foods, Fujimamas, Nestlé Japan, Foreign Buyers Club, Far East Trader, Tokyo Delica Foods, Q.P.
Corporation, Kenko Mayonnaise, Funachu Corp., Yamagataya Noriten Co., Ltd., Xact Co., Ltd., Curves Japan,
Häagen-Dazs Japan, Inc., Anchor Japan Co., Ltd., Ichibanya Co., Ltd., Daiwa Securities Co., Ltd., Shinko Securities
Major Financial Support: Lehman Brothers, Morgan Stanley, American Chamber of Commerce in Japan, Nu Skin
Japan, FIT for Charity, State Street, Tokyo American Club Women’s Group, Costco Wholesale, Alishan Natural Foods,
Credit Suisse First Boston, Mr. Kei Sato, Seisen International School Hunger Fast, Seisen International School Social
Outreach, Sayuri Orphanage, Orrick, Dentsu, Philip Morris Japan, Black Ale Pub, Orca Wines  Donated Vehicles:
Mercedes-Benz Finance Japan, Beacon Communications  Supporting Organizations: Beacon Communications,
Gavin Anderson Japan, Kawasaki Transport, Kuehne + Nagel, Yokosuka Naval Base Chiefs’ Association  Churches:
St. Albans, Tokyo Union Church, West Tokyo Union Church, Roppongi Franciscan Chapel Center  Schools: Tokyo
International School, Seisen International School, American School In Japan, Sacred Heart, Nishimachi International
School, Marist Brothers International School, Tokyo Korean School, Canadian Academy 


