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I come to my work at FoodShare,  as a 
parent worried about how my children were 
eating at school while working as the 
assistant to a municipal councilor; 

I have worked in all three sectors: 
• Community College teacher at 
Sheridan College; 
• Ontario Public Sector Employees 
Union; 
• Sued Steel Company of Canada,  
worked at Stelco in the Coke Ovens 
• Held jobs in Retail  
• Coordinator Development 
Education Centre 
• Municipal Assistant 
• FoodShare 
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• Canada’s Largest Community Food Security Organization 
• First Canadian Community Food Hub Social Enterprise 

• Selling $2 million produce/year, 35% local 
• Developed the model for Student Nutrition Programs 

• Support 706 Toronto Student Nutrition Programs serving 153,000 meals a day 
• Recognized leader in non-profit food program development and partnership 

• Supply affordable, fresh produce bi-weekly to Fort Albany,  
a fly-in First Nations Community 

• Wide network of stakeholders look to FoodShare to lead support for initiatives 
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FoodShare Toronto 
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Social Enterprises can be: 
•  Non-profit organizations that operate businesses 

•  YMCA and YWCA gym 
•  Non-profit organizations that apply commercial strategies to 

maximize improvements in human and environmental well-
being  
•  Goodwill, Salvation Army used clothing stores 

•  private businesses whose primary purpose is the common 
good 
•  Real Food for Real Kids, Sole Rebel Shoe Company 

•  private business that invest in social & environmental goals 
•  Body Shop  
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Comparing 1992 
to 2013: 
Donations go 
down from 59% to 
12% of annual 
revenue; 
Social enterprise 
revenues go up 
from 2% to 37% 

FoodShare Grants Variation By Seven Years

FoodShare Grants 1986 To 1992

Government Grants
32%

Foundations  Grants
3%

Sales of Produce
2%

Others
4%

Donations
59%

FoodShare Grants 1993 To 1999

Foundations  Grants
11%

Sales of Produce
27%

Others
2%

Donations
30%

Government Grants
30%

FoodShare Grants 2000 To 2006

Foundations  Grants
22%

Sales of Produce
33%Others

3%

Donations
19%

Government Grants
23%

FoodShare Grants 2007 To 2013

Foundations  Grants
28%

Sales of Produce
34%

Others
2%

Donations
12%

Government Grants
24%
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Social Enterprise = revenue generation  
does not create profit or raise all funds needed but generates revenue  
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FoodShare Food Hub Fresh Produce through the Good Food Box, Mobile 
and Good Food Markets, sold $2,100,000 of fresh produce last year, delivered 
fresh vegetables and fruit to 300 Student Nutrition school and community 
programs. 
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Social Enterprise at a Glance at FoodShare: 
Good Food Program 2015 Budget; Good Food Box, Mobile and 
Good Food Markets and School Bulk Orders 
Budget 3,216,709 
Total Produce Sales 2,366,610  
Total Grants 850,099  
Kitchen Budget 2015; Catering and Good Food Café  
Budget 542,852  
Total Sales 360,985  
Total Grants 181,867 
Field to Table Schools Budget 2015 School Grown   
Budget 251,000  
Total Sales 20,000 
Total Grants 231,000 
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Ontario Food Terminal 
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$125,731 yearly sales purchased from the 
Norfolk Fruit Growers’ Association  
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Mobile and 
Good 
Food 

Markets 
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Foodshare's Good Food Program manager Jackson Foster packs apples, garlic

and Yukon Gold potatoes in Toronto for the Fort Albany First Nation.

NICK KOZAK FOR THE TORONTO STAR

Back to Northern reserve goes bananas for fresh produce from Ontario Food Terminal

On Friday afternoon, weather permitting, a subsidized skid of fresh fruits and

vegetables from the Ontario Food Terminal is expected to finish a three-day

journey by truck, train and plane to the Fort Albany First Nation near James

Bay.

The food — mangos, kiwis, potatoes, rutabagas, avocados, bananas and

more — will be driven to the Peetabeck Academy school cafeteria and sold

within 30 minutes to a community ravenous for fresh, healthy, affordable

food.

Prices will be about half those at the only grocery store in town, thanks to an

unusual relationship between the community and Foodshare, a non-profit

group that tackles food and hunger issues in Toronto.

When Fort Albany made a heartfelt plea to join Foodshare’s fresh bulk

produce program last fall, the group went to its board of directors for an

exemption from its mandate to serve only the 416 portion of Toronto.

“This is our one exception because it so highlights the disaster of poor food access in the north and how changeable it is,” says Foodshare’s

executive director Debbie Field. “We thought, from a symbolic point-of-view, that the little bit we could do to help would raise that issue.”

Fort Albany is 450 kilometers north of Timmins, Ont., on the southern shore of a river that feeds into James Bay. The community of 900 is

only accessible by air, except for the few months that it has a winter ice road. It has three aisles of food within its Northern store, two

convenience store/gas bars and one restaurant.

People still eat wild fish, game and berries, and have been experimenting with alternative ways to access food, including creating backyard

gardens, raising chickens, running farmers’ markets and buying food from Cochrane, Ont., and Timmins. But when it comes to fresh food,

prices are high and selection is low.

“The people at Foodshare are so passionate about what they do and it’s great to have a partner like that,” says Gigi Veeraraghavan, a

member of Fort Albany’s food security committee. “We’ve just been really excited about the quality of the food we’re getting from them —

and the price, of course.”

At the Northern store this week, Veeraraghavan spotted a 10-pound bag of white potatoes for $14.99, a 3-pound bag of McIntosh apples for

$10.19, and a 6-ounce bag of baby spinach for $7.48. When Friday’s Foodshare shipment arrives, she and fellow volunteer Joan

Metatawabin will sell the same amount of potatoes for $6, apples for $2 and spinach for $2.

This will be Fort Albany’s third Foodshare order.

In December, the community bought 16 kinds of fruits and vegetables for $1,069.45. It cost $348.20 to truck the food from Toronto to

Cochrane, $258.54 to put it on the train to Moosonee, and $1,107.23 to fly it to Fort Albany. There was a modest 5 per cent “Northern Food

Fund” administrative fee of $46.93, while a federal Nutrition North Canada subsidy took care of $1,002.43 of the chartered flight. In the end,

the food cost $1827.92 and was shipped for a reasonable 42 cents a pound.

The food was sold to the community at wholesale plus the cost of transportation. In January and February, people experimented with 26

kinds of fruits and vegetables, including garlic, ginger, kiwis, eggplants and chard.

Most of the first shipment was pre-sold in 40 Good Food Boxes. For January and February, it’s being sold at the school-based farmers’

Northern reserve goes bananas for fresh produce

from Ontario Food Terminal

February 23, 2012

Jennifer Bain
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FoodShare Fresh 
Produce Purchasing 
priorities: 
1) Fresh, high-quality, 

diverse, vegetables & 
fruits 

2) Seasonal, local 
3) Fair-trade 
4) Organic 

People pay the full cost of 
the food infrastructure 

and 
are customers not clients 
grants and donations 

cover 
labour  
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In 2014 in six high schools  
Good Food Café healthy school cafeteria 
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Cooking, Community Kitchens, Breast Cancer Support 
and Youth Programs 
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Growing: Food Justice Community Food Animation,  
Community Gardens, Beekeeping, Composting 
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Roof top and schools greenhouses 
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Composting: 
 hundreds of kilograms of 

vegetable waste are 
composted every week at  

 90 Croatia Street 
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Beekeeping 
Toronto Beekpeeing Cooperative 
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When you think of your 
career: 

1.  Public Sector 
2.  Private Sector 
3.  Community Sector 

And Do you want to work for 
someone else or start your 

own 
company? 
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A job strategy that can work for 
you individually: 

1.  Long term perspective– you 
will have many different jobs 
and you can not predict what 
they will be from your 
vantage point today 

2.  Be creative; 
3.  Be flexible; 
4.  Imagine creating a job  
5.  Focus on the life you are 

building as well as your 
career; 

6.  Don’t take the job market’s 
problems personally. 

7.  Have fun at work; 
8.  Try all sectors. 
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SHARE IT 
GOVERNMENT  
Action 

GROW IT 
Community 
Mobilization 

EAT IT 
Individual 
Action 

•  Income Redistribution and Social Safety Net 
•  Federal, Provincial, City support for Student Nutrition 
•  Minister of Food Security; federal and provincial/state 

•  Know where your food comes from – box, markets 
•  Get involved in community food programs 
•  Don’t truck it in or out – compost 

• Eat 10 vegetables and fruit every day 
• Eat local, organic and fair trade food 
• Share sit-down home cooked meals 

PUT FOOD FIRST! 


