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Fresh Food Delivery
Over 500,000 pounds of healthy, fresh food!

To date, volunteers & staff have delivered over ½-million pounds of healthy, fresh food; 
equalling over ½ million healthy meals in Kingston & Area since we began!  

Highlights from 2017

Innovation:  Free Fresh Food – no question!
Placed in strategic locations across the city, including social-assisted 
housing, Ontario Works and the lobbies of hot meal programs, the 
number of Loving Spoonful’s Fresh Food Market Stands doubled 
to 18 locations in 2017.  Volunteers fill stands with surplus produce 
where people struggling to afford healthy food can simply take 
the good food they need, no questions asked. 

“The “fresh produce” stand that was made for Lunch By George 
is great.  We are able to put out fresh produce, delivered by your 
volunteers, on a regular basis. When we put out the produce, it is 
gone in two minutes!”  
–Jen Hurd, Lunch by George

Savings for Shelters:  50% off Local Meat
In 2017, local butchers, farmers, abattoirs and regulators helped 
Loving Spoonful start a first-of-its-kind local meat purchasing 
program providing social service agencies with a 50% discount  
on meat. 

“This is the best thing that’s ever happened to us!” 
–South Frontenac food bank staff

Gleaning:  At-Risk Youth and Firefighters Working Together
In the fall, our hard working volunteer teams collected over 7,500 lbs 
of surplus produce from local farmers fields and delivered it to Fresh 
Food Market stands, shelters & meal programs. 

“Being outside and knowing that the produce we were harvest-
ing and returning to Kingston with would feed local families was 
the best! The four of us felt truly honoured to be a part of it and 
shared many laughs throughout the day…”  
–Kingston Fire & Rescue

(Photo of students from Youth Diversion)
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Good Food Education
Loving Spoonful is cultivating change!

The GROW Project educates hundreds of students about the food system, 
growing good food, community and collaboration in classrooms and school gardens

Highlights from 2017

The GROW Project Grows to 12 schools!
Teaching hands-on curriculum in school classrooms and gardens, 
the GROW project team added 5 new schools in 2017.  By 2020, 
the GROW Project will be in 23 schools across KFL&A, inspiring over 
1,800 school children to grow and eat good food, connect with their 
community and collaborate. Kingston & Area is healthier when our 
kids grow!  

“Being in the garden makes me feel like I’m finally doing some-
thing!  It makes me feel like I want to do it more often!”  
–GROW Student, Grade 5

The New GROW Van “Running on Community Support”
Thanks to your support, Loving Spoonful purchased its first vehi-
cle! Our fantastically green GROW van is now moving many 
classroom supplies, tools and lots of mulch to our GROW Project  
school programs.

Message from the Board &  
Executive Director

Good food brings us all together – in Community 
Kitchens, school GROW Project gardens, or anywhere.  
We are proud that our programming has provided fresh 
food and education for over 15,000 people in Kingston 
in 2017 and opportunities to come together for so 
many more.    We thank you for your role in making that 
possible.

We remain committed to always providing effective, 
inclusive programming that upholds the dignity of all 
people. We maintain good operational and governance 
structures and are managing responsible growth.   As an 
organization, Loving Spoonful remains accountable and 
transparent, making the best use of all funding, including 
critical community support, to build a healthier, food-
secure community.  Thank you for sharing that vision.

Mara Shaw, Executive Director
Catherine Styles, Board Chair
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Community Kitchens
Every year, hundreds of children, adults, youth & families learn healthy food skills and much 

more when they congregate around good food in our Community Kitchens!

Highlights from 2017

Leveraging Good Food & Mental Health Partnerships 
Cooking Connections
Kingston’s capacity for innovation, research and social services 
came together and was highlighted in the Cooking Connections 
program. Loving Spoonful, Addictions and Mental Health Services 
(AMHS), HIV-AIDS Regional Services (HARS), the Queen’s School 
of Health Sciences and Department of Psychiatry combined forces 
to deliver a program to increase social inclusion, food literacy and 
stigma-awareness for participants.

Participants attended a 10-week, hands-on Community Kitchens workshop series, learning healthy cooking skills 
together.  Each workshop also included Queen’s Overcoming Stigma, a program that explores self-stigma, social 
stigma and disclosure. AMHS and HARS then worked with participants to create individual social inclusion plans, 
that will help them to volunteer, work, train or simply socialize.  This pilot was a huge success!  So successful, it 
has been funded for an additional 3 years! (see last page for funders)

“I have never seen a more effective program than Cooking Connections.  The cooking portion meant that 
everyone was really comfortable with each other and there was more honest disclosure than I’ve seen in 23 
years of social work.”  
–AMHS participant

Food As Medicine
Students in the Queen’s School of Medicine fulfilled their Service 
Learning in Loving Spoonful’s Community Kitchen workshops.  
Working side-by-side with low-income participants, they learned 
about real-life barriers to good health. The students then reported 
back to their classmates, grounding medical students in the lived 
experience of some of their future patients and with the intent to 
make health care for Kingstonians even better in the future.

“The students have found that this experience has been eye-
opening to appreciate firsthand the ways in which barriers can be 
specific to individuals. For example, if an individual has difficulty  
standing, the food s/he buys has to be prepared quickly, which  
limits his or her choices.”  
–Student Blog about the project



Youth Programming
Engaging children and youth!  From local streams to day care centres – Loving Spoonful is there, providing 

opportunities for children and youth to learn through healthy food!

Highlights of 2017

Indigenous Foods and Film-making: 
Cook, Camera, Action

Youth from the Katorokwi Learning Centre learned hands-on about 
indigenous foods & traditions in Cook, Camera, Action.  Land-based 
education on local farms, salmon fishing in the Napanee River, 
deer skinning and lots of cooking sessions were provided through 
a partnership between Indigenous Knowledge Holders and Loving 
Spoonful.  Local filmmaker Josh Lyons captured highlights in beautiful 
short films, one of which won the Best Short in the Kingston Canadian 
Film Festival.

“What I like most about this program is that everyday I’m learning something new. I’ve had so many first-
time experiences: I had never seen a Three Sisters garden growing until we went to Topsy Farms; I’d never 
been to rice paddies before we went together; and it was my first time seeing salmon jumping when we 
were fishing last week. Then today, I got to make fry bread for the first time. It’s all been so great.”  
–Cook, Camera, Action participant

Micro Gardeners growing Microgreens
Good food palates are created early, so we were thrilled to develop 
the Microgreens for Micro Gardeners program for the Healthy Kids 
Community Challenge.  Toddlers in Kingston area daycare centres 
grow and eat their own microgreens and have great good food 
activities to boot!  Adorable!

“All the children were so excited when Mighty Microgreen Monica 
taught us a new song about what our microgreens would need to 
grow.  She showed us all the supplies and we got to work getting 
our mini greenhouse set up.”  
–Laurie, Kingston Daycare

Get Fresh! Get Going!  Schools and Camp
Loving Spoonful and the YMCA of Kingston partnered to bring Get 
Fresh! Get Going! to schools across the region and to create a 
free Summer Camp in North Kingston, providing fun physical activ-
ity & hands-on food skills to over 537 kids.  Primary students made 
pesto, veggie bowls and stone soup, learned about the food system,  
and zumba’d!  

“Since I learned how to cook in week two, I got to make breakfast.  
My dad let me!” 
–Summer camp participant



Looking to the Future – 10 Years of Loving Spoonful

We’ll be celebrating 10 years with these effective programs. We are also 
adding the proven Circles program, supporting people as they set and 
achieve goals of moving out of poverty, in partnership with Kingston 
Community Health Centres and Ontario Works. Cooking Connections 
with Queen’s University and Addictions and Mental Health Services will 
expand as will the GROW Project. The Rideau Heights Community 
Centre will open, where we’ll host Community Kitchens programs three 
times a week throughout the year. Continued partnerships with over 
100 organizations remains our focus in breaking down silos and creating 
a resilient community.

Join us in 2018 as Loving Spoonful celebrates 10 years of connecting 
people with healthy food! 

Here’s to the community support that makes it all possible!

Your support sustains this 
good (food) work!

Lovingspoonful.org 
info@lovingspoonful.org 

613-507-8848 
559 Bagot St 

Kingston, ON K7K 3E1 
Charitable Reg: 82166 5312 RR0001

2017 Board of Directors
Catherine Styles, Board Chair
Carey Bidtnes, Vice-Chair
Fairleigh Seaton, Secretary
Anne Herfst, CPA (Ret), Treasurer
Suzanne Biro
Jock Devonshire
Kendra Link
Juanita Fritz-Millet
Dr. Margaret Shephard & Brian Smith

2017 Staff & Contract Staff
Mara Shaw, Executive Director
Sarah Keyes, Food Education Manager
Lilith Wyatt, Community Programs Manager
Melanie Redman, Office Manager
Project-specific staff
    Kyla Fortushniok, GROW Project Coordinator
    Monica Capovilla, Early Years Program Development
    Marie Bencze, Gleaning Coordinator
    Brenda Moore, School Food Educator
    Alexandra Harper, Get Fresh Get Going & Fresh Food  
    Animator
Students & interns who made the year fly by

Special Thanks to Donors like YOU and:
Fresh Food Market Stands: Community Foundation of Kingston & Area

Meat Up: Community Foundation of Kingston & Area, Wallace Beef, Quinn’s Meats and  
Pig & Olive 

Gleaning: Thanks to the Davies Foundation and local farmers who trusted us on their farms

GROW Project: Ontario Trillium Foundation, Kinsmen Club of Kingston, Estate of Larry Gibson, 
Emil Gauthier Family Fund 

The GROW Van:  Donors like you and van sponsors: Empire Life, Strategic Benefits and 
Kingston Community Credit Union (KCCU) 

Cooking Connections:  Ontario Trillium Foundation

Community Kitchens + School of Medicine:  United Way/City of Kingston Community 
Investment Fund,  Queen’s School of Medicine 

Indigenous Food & Film-Making: Canada150 through the Community Foundations of Canada

Microgreens for Micro Gardeners:  Healthy Kids Community Challenge, Ontario

Get Fresh! Get Going!  Ontario 150 

A heartfelt thanks to all of our supporters, listed on our website and held 
warmly in our hearts.  YOU are making Kingston & Area healthier & more 

connected with your support.  
Please feel our gratitude with every word in this Annual Report.   

We couldn’t have done it without you.

Revenue
Donated Food 
$345,741

Grants 
$229,098

Donations 
$140,148

Events 
$64,064

United Way 
$20,000

Municipal 
$20,000 

Expenditures
Donated Food 
$345,741

Programs 
$331,352

Administration 
$38,188 

Fund  
Development 
$33,163 

Administration 
$19,798 

Other 
$14,468

$345,741
42%
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Total 
$819,051

Total 
$782,710
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5%
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$19,798
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Complete audit reports available upon request.  

Donated food valued at $2.50/lb for 2017 per 
Food Banks Canada.

2017 Finances


