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WORDS FROM THE LEADERSHIP TEAM

Throughout our 21 years, the strength and success of Foodshare

comes from the strong community support from our volunteers,

donors, and funders. As our society and world continues to navigate

the impacts of Covid we’ve provided our services and even

expanded programs to ensure we are meeting the needs of our

community.

Covid has highlighted the importance of food and nutrition security

for everyone in our community, helping us boost both long-term

goals and offerings available. This year we worked with additional

resources and new collaborators to further policy, advocacy, food

access and food skill education provisions.

One advocacy accomplishment includes the development of a food

policy council with other food-issue focused non-profits and the

city of Nanaimo which we are excited to see continue.

 

A season has come to its ends at Nanaimo Foodshare.  Jen

Cody has made the decision to move on from Foodshare

and share her skills and knowledge further into the

community.  

We at Nanaimo Foodshare would  like to thank Jen for her

work with Foodshare.  Jen made tremendous contributions

to the organization and to food security in the community

during the seven years she has worked with Foodshare. 

 She will be very missed.

The Good Food Box program continued to be offered weekly and included delivery for isolated families/seniors.

Island Health recognized the importance of this program by collaborating on a physician prescription and family

dietitian consultation to the Good Food Boxes. Our Covid-response partnership program with Nanaimo Family

Life Association continues to offer pre-made meals and personal consultation from a Registered Dietitian to

those most isolated and in need of increased nutrition and social inclusion. Our employment programs are now

closely working within our Urban Farm sites to develop food growing and general employability skills more

directly than before and continue fostering the importance of food and nutrition literacy for all stages of life. As

part, our Everyone At the Table program began to sell fresh and preserved value-added food at affordable

prices that support neuro-diverse participants to be paid for their time and food skills (social enterprise). Covid

restrictions have helped us to focus on outdoor (farm-based) programs and events, virtual and supply kit

offerings to our growing and cooking classes and to recognize we need to work harder to ensure our programs

are inclusive to those who experience the most barriers and have the most need. 

This year, more than any other, we saw how closely tied food is to our physical, social and cultural health. Food

brought our community together in times when we were isolated from one another. This coming year Foodshare

will continue to bring the community together through food.
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FOODSHARE PROGRAMS

Good Food Box: The Good Food Box program provides participants access to fresh

produce.  Good Food Boxes are available on a pay-what-you-can model at $5, $10, or $15

with limited no-cost boxes. The box provides 75 servings of fruit and vegetables at half the

cost of the grocery store.

 - Our volunteers packed over 500,000 pounds of produce into over 27,000
boxes!
 

EAT Program: Everyone at the Table works with people who identify as having a disability

to identify where their challenges are in eating healthy and developing personal skills to

overcome those barriers.  The goal is to build capacity in the diverse ability community for

food leadership and peer supports.

- EAT supports over 50 long-term participants through different activities!

Cultivating Abilities: Is a 16-week program in which people who identify as having a

disability (diverse ability) are trained in agriculture, the food industry, and employability

skills and supported in 10-week work placement opportunities.

- Received an extra year of funding to support another 21 participants!   

Homegrown: Works with youth from diverse backgrounds who experience barriers to

employment.  8 weeks of hands-on training and certifications, and a supported 8 week

work experience focuses on food, agriculture, life skills and holistic supports needed to

maintain long-term employment.   

      - Adapted their program to support participant looking for work during COVID!

Senior Meals Program: Seniors in need of food assistance order meals online through the

211 service.

- We provided over 2,100 portions of healthy meals to seniors in the community!

Lunch Munch: This provides food provisions to school aged children throughout the year,

providing better access to meals in-line with 2019 Canada Food Guide.  It focuses on

increasing nutrition through offering a variety of offerings such as salads, wraps and soups.

 - Over 14,500 servings provided!

 

Gleaning: Coordinates teams of volunteers to pick local fruit and vegetables surplus to the owners, reducing food

waste and redistributing food to those in need.

- 10,515 pounds of produced were gleaned with 2,843 pounds donated to the community!

BC Farmers Market Nutrition Coupon Program: This program provides education and coupons for registered

low-income families to access fresh.

- It provided $25,872 worth of coupons to low income families/seniors in the community! The coupons
are spent with local farmers at the Island Roots Market, resulting in a $53,760 benefit for the

community.

Seedy Sunday: In collaboration with Nanaimo Community Gardens, this one day community event with attendance

of over 1000 people, education workshops about seed saving and growing food, local vendors with information and

products related to food.

- We were not able to host Seedy Sunday 2021 due to COVID, but are looking forward to 2022!



FOODSHARE PROGRAMS
 

Kids Get Cooking: These facilitated cooking classes for up to 10 students with a focus of hands on learning and

healthy eating.  These can be held at school with no kitchen needed. 

- 348 students gained cooking experience through in-person and online classes and meal kits!

Community Roots School Gardens: Facilitated outdoor learning at school gardens with a focus of growing food

and a teacher resource mentorship and resource development.

- We had 25,732 student gardening-experiences through in-person, online, and gardening kits!

 

Urban Farms: In collaboration with Growing Opportunities Coop, this program engages the community (including

people with challenges and disabilities) in agriculture.  The farms are where people are trained to produce foods on

a community scale.  Volunteers bring home food in the harvest season and also experience how to farm and market

vegetables and fruit.

- We had over 250 volunteers donate over 8000 hours of their time to grow and expand the Urban Farms!

Inclusive Food Processing (Social Enterprise): This program works with E.A.T. participants to provide kitchen and

job skills through self-sustaining social enterprise activities.  Vegan products are produced with ingredients from

local sources with all proceeds going to support programs for people with disabilities. 

- We started producing locally made VEGAN products to sell to the community!
 

Older Adults Eating Well Together: A peer-to-peer support program for older adults focusing on healthy eating

and connecting with others. Program applicants are matched with a volunteer mentor who can help support them

one hour per week for up to six weeks.

- We adapted to zoom connections due to COVID restrictions!

Good Food Box Social Prescription Program: This program helps doctors, nurses, dietitians and healthcare

professionals screen and "prescribe" a Good Food Box for patients who would benefit from affordable produce to

support their health.  Patients will also have access to a Food Navigator who can work with them on more serious

food concerns and create a food skills plan.

- VIHA staff are now sharing the Good Food Box Program with their patients!



The Good Food Box is a long-standing program with Nanaimo

Foodshare.  In continued response to the COVID-19 pandemic we

have continued to run the program weekly with the option of free

delivery.

This year we implemented a 'Pay-What-You-Can' model which

offers the same food box for $5, $10, or $15 depending on a

household budget.  A $5 box is subsidized by the program, $10

covers the cost of food, and $15 covers the cost of food and donates

back into the program.   There are also a number of no-cost boxes

available to the community.  We also partnered with SD68 and

provided over 130 Food Boxes a week to school families at no

charge.  

Our volunteers continue to sort, pack, and deliver hundreds of boxes

a week with support from our community partners, Foodshare Urban

Farms, Five Acre Farm and the Cline Agri-Health Centre.  During

harvest months, the Good Food Box focuses on supplying locally

grown produce such as leeks, eggplants, kale, squash, basil,

cucumbers, zucchini, broccoli,  and so much more.

The program ties together local food production, access to food for

families in need, and increases nutrition security  which is an

important part of food security. 

THE GOOD FOOD BOX PROGRAM

INCLUSIVE FOOD PROCESSING

(SOCIAL ENTERPRISE PROJECT)
 

This year we introduced our Inclusive Food Processing Project

through the E.A.T. (Everyone At the Table) Program.

From Farm to Fork, we are working to provide equitable

employment and inclusion opportunities for our participants

through self-sustaining social enterprise activities.  We create

and sell a variety of vegan products that start with ingredients

from local farms and community donations, while teaching

food production and preservations skills.  All proceeds from

the sales support programming for people with disabilities.  

This year we created 10 different seasonal soups such as

Tomato & basil, Broccodile, Rockin' Ribolita, and carrot &

ginger.  These were packaged in 1L containers and sold from

Foodshare as well as our community partner, Superette Foods.

We also made protein energy balls, 'froozies', various syrups, apple cider vinegar, sauerkraut, and dried herbs.  In

total, the Inclusive Food Processing earned $3,851 in revenue.  We are looking forward to building more

community partnerships to help create and sell our products.



2021 HIGHLIGHTS

This year we continued to navigate and adapt our programming to the

ever changing world of COVID-19.  We are proud of what we were able

to accomplish and look forward to what the next year brings.

- Thanks to a generous donation from the Rotary Club of Nanaimo we

had two refrigeration units installed at the Cline Agri-Health Farm.  This

will allow us to better store our crops for distribution to the public.

- In partnership with Fairview Elementary school, our Kitchen Manager

Tanya and volunteers put together 392 salads and 494 smoothies in just

5 days!  Each was filled with deliciously and healthy options and

individually packaged to meet COVID restrictions. 

- With schools opening up in September, COVID restrictions did not

allow for prepared foods to be brought into the buildings.  Knowing how

important the Lunch Munch Program is to many students, we quickly

shifted gears and offered Good Food Boxes to school families.  Part way

through the school year we were able to offer prepared foods and

distributed 11.385 servings of healthy options into the school district.

- The Cultivating Abilities Employment Program was offered a year

extension of funding which will allow us to have another 21 participants

gain employability and life skills to help find long-term employment.

- We had to say Farewell to a long-term Foodshare volunteer!  Guy has

delivered thousands of Good Food Boxes to people in the community

through out his years with the program.  Guy has moved back East to be

with his family, we hope him all the best.

- We have seen great growth in our second year of Family Farmyard

Classes.  In partnership with Vancouver Island Literacy Central, youth are

able to spend the day at the Five Acre Farm learning about where their

food comes from and receive a gift bag full of books and gardening

items from LCVI.

- Thanks to the Canadian Women's Foundation we were able to hire our

first Farm Manager, Sabrina.  She has worked her magic managing the

farm this year with Craig Evans and has some great ideas for further

community collaborations.

- Our Urban Farms Program, in collaboration with Growing Opportunities  

worked with over 10 groups/week providing hands on learning and work

experience training for individuals with challenges and disabilities, field

trips for schools and volunteer experiences that resulted in huge weekly

contributions of healthy nutrient dense and organic food entering the

good food box, EAT products and farmers markets.   We estimate that

the farms produced over 12,000 lb of food for the Good Food Box last

year. 



ACKNOWLEDGEMENTS
 

We want to give the biggest thank you to all the individuals, families, organizations, and businesses that have made donations this

year!  While we would like to thank all who donated, we are also conscious of respecting privacy.  If you are open to being

publicly acknowledged, please contact us! info@nanaimofoodshare.ca

 

2020-21 Donors and Supporters
Dr. John & Joy Cline, Growing Opportunities Farm Community Co-op, WorkBC, Coastal Community Credit Union, Royal Bank of

Canada, MyCDC, Grant Fong, Loaves & Fishes, Chris Brown, Farmship Growers Co-op, Rotary Nanaimo, Rotary Nanaimo North,

Rotary Lantzville, Telus, Al & Marjorie Stewart, Rona Nanaimo, Holly Tree Dental, Dugys Depot Recycling, Sunrise Kiwanis,

Society St. Vincent De Paul, St, Harmac Employees Group, Keith Foster, Katimavik, Khalsa-Aid, Canada Autism Network (CAN),

Tim's Automotive, City of Nanaimo, Plumber 250, Coastland Wood, School District 68, Telus, The Soap Exchange Nanaimo,

Country Grocer, PowerHouse Foods, Westwood Orchard & various workshop facilitators who donated their time and expertise.

 

2020-21 Funders
Rotary Nanaimo, BC Food Banks, Nanaimo Foundation, Government of Canada, Nanaimo Unite, Victoria Foundation, Service

Canada, Province of British Columbia, United Way Central and Northern Vancouver Island, United Way Greater Toronto, VIHA,

J.W. McConnell Foundation, Canadian Women's Foundation, Service Canada, Youth Initiative Canada, Catherine Donnelly

Foundation, Youth International Canada, Nanaimo Family Life Foods Program, Literacy Central Vancouver Island & FirstWest

Foundation IslandSavings Community Endowment Fund, Second Harvest Food Rescue, Youth and Philanthropy Initiative Canada,

& Good Food Box Anonymous.

 

Community Partners
We want to take a moment and give a HUGE Nanaimo Foodshare thank you to all of our community partners and supports during

the past year.  Without people and community organizations/non-profits like you, Nanaimo Foodshare would not be able to grow

and expand how we have.

CONTACT US
 

271 PINE ST. NANAIMO, BC

PHONE: 250-753-9393 
EMAIL:

INFO@NANAIMOFOODSHARE.CA

 
WWW.NANAIMOFOODSHARE.CA

 

FOLLOW US ON

FACEBOOK AND INSTAGRAM

What's Next?
Restructuring with our new Executive Director and Leadership Team

 

We are working on new community partnerships with St. Paul Anglican Church and Coco's Cafe through the EAT

program 

 

An outdoor kitchen at the Cline Agri-Health Farm 

Jen Cody at the Cline Farm

http://www.nanaimofoodshare.ca/
https://www.facebook.com/nanaimofoodshare
https://www.instagram.com/nanaimofoodshare/

