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 I am a big supporter of the kind of work Loving Spoonful is doing and 
would like to see them continue and grow.     
    - Zoe Yanovsky, Owner of Chez Piggy and Pan Chancho Restaurants



                                                                          

A Message from the Board Chair 
and Executive Director

During 2012, Loving Spoonful achieved a 
number of “firsts”. In March, 2012, we 
received independent charitable status and 
issued our first charitable receipts to donors, 
which previously had been processed 
through the Social Planning Council, to 
whom we are grateful for this and other 
services. We completed our first strategic 
plan, after months of preparation. We 
completed our first financial year as an 
independent non-profit organization and 
appointed our first auditor. In August, we 
held our first AGM. 

By the end of the year, we had already 
achieved some of the goals set out in our 
2012-2015 strategic plan, including the 
recruitment of Directors with particular 
capabilities needed on the Loving Spoonful 
Board of Directors. During 2012, we 
welcomed Carey Bidtnes and Catherine 
Styles to the Board. Carey Bidtnes, is a 
Certified Human Resources Professional, 
currently Human Resources and Labour 
Market Specialist at KEDCO, Kingston 
Economic Development Corporation. 

Catherine Styles is the designer and 
developer of the GROW project, a project for 
grade five students that introduces ideas 
about art, gardening, environmental 
initiatives and sharing with their 
communities through classroom and garden 
events. In January 2013, Jacquie Mallory 
will join the Loving Spoonful Board of 
Directors. Jacquie is a Certified 
Management Accountant and is recently 
retired from her position as the Principal of 
Module Vanier and Module de L’Acadie.

Now that financial, personnel and planning 
elements are in place, with the help of 
donors and volunteers, Loving Spoonful is 
Ready To Grow!

Our Mission:
“Loving Spoonful works to enhance access to healthy food in an empowering, inclusive, and 
environmentally sustainable manner.”

Our Objectives:
• To work with communities to enhance healthy food access for low-income individuals and 

families in Kingston

• To increase the amount of fresh food available through local meal programs and combating 
food waste and its adverse environmental effects

• To build community awareness of the multiple factors that contribute to food insecurity

            Mara Shaw                  Mary McCollam 
        Executive Director               Board Chair



Advisory Board
Melanie Bedore, Director
Carey Bidtnes, Director
Julia Bryan, Treasurer
Jock Devonshire, Vic-Chair
Cate Henderson, Director
Tara Kainer, Vice-Chair
Megan Laan, Director
Mary McCollam, Chair
Catherine Styles, Secretary

Staff
Holly Platz, Executive Director through Sept.
Mara Shaw, Executive Director as of Oct. 
Jen Valberg, Community Kitchen Coordinator

Student Staff
Ashley Burnie

Volunteer Committees
Grow A Row
Kingston Community Gardens Network

Project Partners 
Social Planning Council
Urban Agriculture Kingston
City of Kingston 
Community Harvest Working Group
Downtown Kingston BIA
Food Providers Networking Group
Plant a Row Grow a Row Canada

Funders
United Way KFL&A
City of Kingston
Ontario Trillium Foundation
Community Foundation of Kingston  and Area
Service Canada
Rotary Club

Donors
Aqua Terra by Clark
Bellevue House National Historic Site
Bert’s Catering                    
Betty’s Byre                  
Chez Piggy
Community Harvest Market and Gardens
Tony Deodato & Sons Ltd.
Donald Gordon Conference Centre
Downtown Kingston BIA
Empire Life
Esker Ridge Farm                 
Good Food Box

GROW Gardens
Honey Wagon Farms          
InterCall
Kingston & Islands Federal Liberal Assoc
Kingston Unitarian Fellowship
Kitchen Garden                   
Main St. Market
Mia DaCosta
Ministry of Health and Long-Term Care
Okee’s Farm                         
Old Farm Fine Foods
Olivea                                    
Patchwork Gardens
Pan Chancho
Paulina’s Curry Mix
Queen’s University Hospitality Services
Roots Down Organic Farm
Renewable Energy of Plum Hollow
Root Radical CSA
Sands
Simple Country Pleasures
Sisters of Providence of St. Vincent de Paul
Sodexo (Queen’s)
Studio 22 Open Gallery
Topsy Farm
Trailhead
West 76 Grill
and many generous individuals

Recipient Agencies  
Ban Righ Women’s Centre
Better Beginnings for Kingston Children
Boys and Girls Club
The Bread of Life, Salvation Army
Dawn House
Elizabeth Frye Society
The Gathering Place, Salvation Army
HIV AIDS Regional Services
Home Base Housing
In From the Cold
Katarokwi Native Friendship Centre
Kingston Interval House
Kingston Youth Shelter
Lily’s Place
Lunch by George, St George’s Cathedral
Martha’s Table
Nightlight
Partners in Mission Food Bank
Rise@one4nine
Ryandale Shelter
Ryandale Transition House
St Vincent de Paul Hospitality Centre
Streethealth



      

2008

Started 
Food
Reclamation
Project.

2009

Expanded 
Food 
Reclamation. 
Helped host 
Community 
Harvest 
Market.

2010

Partnered to 
create 
Kingston 
Community 
Gardens 
Network 
and Grow A 
Row Project.

2011

Incorporated as a 
non-profit. 
Developed by-laws 
and policy 
documents. Did 
Community 
Kitchen Pilot. 
Collaborated on 
GROW project.

2012

Obtained Independent 
Charitable Status. Created 
Strategic Plan. Held First 
AGM. Created Community 
Kitchen Project. Continued 
work with Kingston 
Community Gardens 
Network, Community 
Harvest Market, Grow A 
Row, Food Reclamation 
and GROW projects.

Ready to Grow 

In 2008, a small group of dedicated, visionary citizens planted a seed to create Loving 
Spoonful. It was a healthy seed planted in fertile soil, but needed water, sun and nutrients 
from the community, which the community gave. Loving Spoonful has grown healthy and 
strong, but is still small. 

Loving Spoonful is ready to grow much more with further community support.



Hi Mara!

Every Saturday evening during the summer season your 
volunteer drops off amazing colorful vegetables and fruits at 
Kingston Interval House. She usually opens the door of her car 
and says “please grab as much as needed for the women and 
children living in the shelter.” The generosity, the colorful, full-
of-health, and rich flavours and varieties of recently harvested 
fruit and vegetables, usually bring a big smile to my face and 
tear to my eyes. The thoughts of having a bowl of fresh green 
salad, roasted corn, eggplant and sweet potato casserole, 
vegetables soups, fruit, carrots and cucumbers available for 
women and children all summer round is beyond amazing.

I would like for you to know that you are making a difference in many lives of women and 
children who would at times appreciate a fresh green bowl of fresh salad more than 
anything else. I would like to thank you for all the hard work you are doing to support and 
replenish the physical, soul and mind of many people in our community

All the best,
Gamila Abdalla
Interval House

Through Grow A Row we ask everyone - back yard 
growers, community gardeners and farmers - to plant a 
little extra in their fruit and vegetable gardens for 
donation to those in need. Loving Spoonful promotes 
and organizes the campaign and distributes the 
donated food to social service agencies across Kingston.

Ready to Grow Our Food Programs
 
Grow A Row Project  
Building Community and Feeding People

Over 7,200 lbs. of fresh, healthy, local produce was grown by our 
community and distributed by Loving Spoonful through the Grow A 
Row project in 2012.



 

Volunteers for Loving Spoonful’s Food 
Reclamation Project pick up surplus food 
every day from local restaurants, caterers, 
farmers and bakeries and deliver it 
immediately to over 20 agencies in Kingston 
who serve it or distribute it to their clients.

Food Reclamation Project
Reducing Food Waste and Feeding People

Loving Spoonful’s Food Reclamation program is one of the best programs in Kingston 
because it saves food from landfills and gives it to people in need. What could be better than 
that?
                                                                        - Deb Greer
                                                                            The Administrator of St. Vincent de Paul for 10 years

Over 21,200 lbs. of fresh, healthy food was reclaimed and 
distributed by Loving Spoonful in 2012.

Combined, the Food Reclamation and Grow A Row projects have 
distributed almost 100,000 lbs. of healthy food since 2008: 

       2008                2009                 2010                2011                   2012
   7300+ lbs         17,300+ lbs       19,900+ lbs      25,200+ lbs       28,400+ lbs



 

I arrived at Rideau Heights Public School the night of my first workshop for Pathways to 
Education clients armed with ingredients, cooking gear and one of our amazing volunteers, 
Brenda. I had designed a workshop where participants would make their own granola bars 
from scratch using a “choose your own adventure” style recipe. 

We started with a taste test of 
ingredients ... there were students 
trying things that they had never 
tasted before: almonds, sunflower 
seeds, molasses, honey.

As we continued the workshop, the 
students got more and more 
engaged. In pairs, they made their 
own batches of granola bars – 
some learned the difference 
between a ¼ teaspoon and a ¼ 
cup (and narrowly avoided a mass 
baking soda disaster), others 
practiced patience as they 
negotiated ingredients with their 
partner. 

We talked about health and nutrition, and went through the ingredients that are found in a 
store-bought granola bar and all of the various chemicals that are found on that list. We 
talked about making foods from scratch and compared the price of the students’ granola 
bars to the store-bought kind – with some coming in as low as 11 cents compared to 21 cents 
from the store.  

There was a roar of excitement when the granola bars were pulled out of the oven, and the 
students eagerly dove in to try their creations.

- Jen Valberg
Loving Spoonful Community Kitchen Coordinator 

Ready to Grow Skills 

Community Kitchen Workshops Project  
Building Food Skills and Confidence



   
 

      

Granola Bar Workshop

Wraptastic Workshop



Following a successful pilot in 2011, where Community 
Kitchen work bees processed 700 pounds of produce to 
donate to local meal programs, Loving Spoonful 
launched the Community Kitchen Project for 2012. 
From June to October, Loving Spoonful hosted work 
bees at least once a week to process perishable food. 

Volunteers were taught how to process fruits and 
vegetables for storage. Bulk canned and frozen foods 
were then donated to meal programs in the community 
so that donated food may be used throughout the year.

Over 1800 lbs. of perishable food was processed in 2012.

Community Kitchen Work Bees Project  
Increasing Food Skills and Preserving the Harvest



Oak Street Community Garden houses Loving Spoonful’s Acorn Donation Garden. 

Volunteers, including novice and experienced gardeners, students and residents from a local 
halfway house, share gardening skills in the 750 square foot garden while growing food for 
donation to emergency food providers.

Community Gardens Project  
Building Gardening Skills and Community

Loving Spoonful 
convenes Kingston’s 
community gardens, of 
which there were 12 in 
2012. 

All of the community 
gardens donate some of 
their produce, which 
Loving Spoonful helps to 
distribute to Kingston 
food programs. 

The gardens also provide a place 
for  individuals and families to gain 
gardening skills and grow their 
own food.

Loving Spoonful provides a series 
of free gardening workshops, held 
throughout the spring and 
summer.



Ready to Grow Knowledge and 
Understanding
 
GROW Project and Community Harvest Market  

As participants in the GROW project 
school gardens, grade 5 students can be 
involved in a variety of projects 
involving art, gardening and 
community. Some of the most important 
things the kids learn cannot be planned 
and have nothing to do with raising 
produce.

 In the fall, 60 students from the First 
Avenue and Rideau Public School GROW 
projects were invited to visit with 
students in the Cook’s Internship FOCUS 
program at LCVI. Students worked 
together in the kitchen to prepare a meal 
using produce from the GROW gardens. 

Standing in the kitchen at LCVI 
watching the groups of students interact 
was incredible. Initially working in 
small groups, one High School student to 
two or three grade 5 students, everyone 
eventually ended up around one large 
worktop. Younger students talked about 
what sports they played and the older 
ones recalled their time doing similar 
activities. The older students talked 
about where they were headed in the 
next couple of years and the younger 
ones listened and looked around them, 
thinking of new opportunities. Older 
students passed on their skills and 
younger ones watched eagerly, waiting 
for their turn.

The students experienced a very special thing that happens when people come together to 
prepare and eat food:  the spirit of sharing and community that emerges when you work 
together with a group of people to share a meal.  

                                                         - Cath Styles
              GROW Project Designer and Loving Spoonful Board Member



Rideau Heights Public School 
GROW garden in spring

Rideau Public School GROW 
garden in summer



Fare on the Square at the Kingston Market

Loving Spoonful participates in community events to spread knowledge of healthy eating and 
local food.

We give presentations and participate in panel discussions and other initiatives, including 
giving classroom lectures at Queen’s and St. Lawrence, in order to educate people about local 
food insecurity and poverty.

We also sit on community committees working to encourage policy development in support of 
poverty reduction and better access to healthy food:

• The KFL&A Healthy Eating Working Group
• The Food Providers Network
• The Community Harvest Board

Community Presentations and Events  
Engaging Everyone!



* Complete audited financial statements are available upon request.
** The Canadian Association of Food Banks has valued the average price per pound of food at $2.50 for 2012.
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Ready to Grow Capacity  
I am a big supporter of the kind of work Loving Spoonful 
is doing and would like to see them continue and grow.  
They are a fantastic umbrella organization with arms 
reaching into many smaller groups supplying food 
security.  They have an incredible mandate to provide 
healthy foods to lower income people through community 
gardens and Grow A Row, as well as to salvage produce 
from restaurants and local producers -- food that would 
otherwise go to waste.  It is my hope to partner more with 
them in the coming years.
     

- Zoe Yanovsky 
 
    Owner, Chez Piggy and 
    Pan Chancho Restaurants

3rd-party Fund-raiser in 
December:  Vocals for Veggies



Healthy Food for All

Loving Spoonful is a registered charity. 
Charitable Number 821665312RR0001

Mail:  PO Box 1321 Kingston Main, Kingston, ON K7L 5C6

Location:  Memorial Centre, Rm. 217, 303 York Street

Phone:  613 546-4291 x 1871

Web:  lovingspoonful.org

Email:  info@lovingspoonful.org 

FB:  loving.spoonful.kingston

Thank-you to all of our sponsors, donors, volunteers and partner 
agencies.

mailto:info@lovingspoonful.org
mailto:info@lovingspoonful.org

