Eat it. Grow it. Share it.

Smells of delicious home cooking, the energy of people as diverse as our
entire city coming together around healthy food, vibrant community
gardens, successful student nutrition programs, children gleefully learning
Food Literacy and choosing healthy meals, fresh produce delivered to
schools and families across Toronto, and our Good Food Markets bringing
healthy food and building community in under-resourced areas where fresh
food has been so hard to find.

These accomplishments highlight the power of food, the power of
community — and the power of sharing.

With your help, FoodShare has become Canada’s largest community food
security organization. We impact more than 145,000 children and adults
every single month across the city — millions per year — bringing them fresh,
nutritious, affordable food, and cultivating the knowledge and skills that
build healthy communities. By sharing with us, you have helped create so
many important innovations allowing FoodShare to share with so many,
and, community by community, the impact grows as skills and resources are
passed along to many more.

Warmest thanks to all who supported FoodShare in 2010: our visionary
donors, core funders United Way Toronto and the City of Toronto, and all
the foundations, faith groups, unions, and levels of government, who in
combination with hundreds of volunteers, our staff and community partners
have helped FoodShare to make such a difference in the lives of millions
across the City of Toronto.

Please know that you are welcome to visit FoodShare's exciting non-
profit Community Food Hub at 90 Croatia Street to share with us
the hope that inspires us every day, and see your support at work.
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Good Healthy Food for All!

FoodShare Toronto is an innovative non-profit community food organi-
zation whose programs include direct fresh produce access, childhood
nutrition and education, community cooking, community growing,
and urban agriculture. FoodShare reaches over 145,000 children and
adults every single month across the City of Toronto, bringing healthy
food and food skills to millions every year.

A Long-term Multi-faceted Approach Through Innovation
and Community Development for Maximum Impact

FoodShare pioneers by creating empowering tools and scalable solu-
tions, sharing freely these resources in an “open source” approach, and
mentoring communities in drawing on their own strengths to adapt
and grow solutions. This community development partnership model
means that our work is leveraged exponentially, garnering impacts
that grow as information and skills are adapted and passed along to
others.

Long-term Vision to Ending Hunger from all Angles, working
“from field to table” to empower people by creating Canada’s
most successful non-profit food hub, connecting urban dwell-
ers directly to fresh produce, to local farmers, to each other, and
to the cooking and growing skills needed to choose healthy
food for a healthy future.

Universal Programs help everyone overcome hurdles to “say
yes to healthy food," while removing stigma for those who will
benefit most deeply.

Community Development Partnership Model supports
communities with information and tools (so they don't have to
reinvent the wheel), honours their own leadership and strength
to adapt and grow, and creates long-term solutions with ever-
increasing impacts.

Sustainable Social Enterprise Programs pay farmers fairly
while making quality produce and home cooked meals acces-
sible to all through subsided food distribution models, the Field
to Table Community Food Hub and Field to Table Catering.

« Student Nutrition « Field to Table Schools « the Good Food Café «
+ Focus on Food youth internships « the Good Food Box « Good Food Markets «
» Fresh Produce for Schools and Community Agencies - Baby and Toddler Mutrition «

+ Community Kitchens -« Field to Table Catering - the FoodLink Hotline « Power Soups «
« Community Gardening - Composting - Beekeeping = Urban Agriculture »
» Sunshine and Bendale Market Gardens «

Food@Share

90 Croatia Street, Toronto, Ontario M6H 1K9
416.363.6441

www.foodshare.net
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___Fresh Prodi

Delivered affordable fresh vegetables and fruit to 250 Student Nutrition,
school and community programs, feeding 67,000 children every week.
Purchased over one million local apples from Norfolk Fruit Growers (a
co-operative apple growing association in Southern Ontario) which were
gobbled up by Toronto students.

Provided access to fresh affordable vegetables and fruit for 7,000 families
through 50,000 Good Food Boxes, saving families an average of $9 per
week.

Delivered produce and support to communities and over 12,000 individu-
als through 15 Good Food Markets, bringing healthy food to Food Deserts
in Toronto and creating vibrant safe public spaces.

Continued to work long-term on connecting farm fresh produce to com-
munities through our Community Food Hub, in 2010 purchasing over
$515,000 of produce from local farmers, $333,000 directly from 25 farm
families.

e
Built an off-the-grid greenhouse at our 90 Croatia Street Community Food
Hub, expanded our vegetable gardens and added edible landscaping,
proving that growing food is beautiful.
Expanded our innovative mid-sized compost operation from 16 cells to
24, and produced 24,000 pounds of the city’s best compost by processing
40,000 pounds of food waste.
Brought to life 7 new community farms in high-rise low income commu-
nities, with 248 gardeners and their families who together grew and ate
bounties of fresh, local, organic produce.
Delivered 23 hands-on workshops on composting and organic gardening
for more than 378 individuals, and ran 2 “How to Start a Community Gar-
den"training series, preparing over 120 people with skills and resources to
start new gardens in their communities.
Attended 176 community meetings to support community food projects
and continued to support the FoodCycles urban farm, Toronto Urban
Growers, Toronto Community Garden Network, and the yearly Seedy Sat-
urday event with staff time and communications development.
At our Sunshine Market Garden at the Centre for Addiction and Mental
Health worked with 30 CAMH clients who gardened 3 times per week to harvest
310 pounds of food, and composted 1,000 pounds of plant and food material.
Supported the Toronto Beekeepers Co-operative, who expanded to
Downsview Park, the Royal York Hotel and Toronto Botanical Gardens,
managed 30 hives, harvested over 1,400 pounds of urban honey and deliv-

2010 Financials: Transparency,
Accountability, Maximum Impact

Revenues

« Foundations 35%
« Program Sales:
Fresh Produce, Plants, Catering  33%

« Individuals 1%
« City of Toronto 6%
« Federal 6%
« United Way 5%
« Provincial 3%
« Events 1%
Expenses
« Program Staffing 50%

+ Program Costs:
Fresh Produce, Plants, Catering  30%

+ Office/Administration 7%
« Food Hub Warehouse

& Transportation 5%
+ Fundraising & Communications 5%
* Volunteers 3%

donated to FoodShare without which our work would not
be possible due to the leanness of our staffing.

Complete audited financial statements are available at
www.foodshare.net or upon request.

Transformative Leverqging:
FoodShare Program Impacts Grow Exponentially

Volunteer expense relates to over 1 million volunteer hours

Provided hands-on support to coordinators and volunteers in imple-
menting and sustaining over 720 universal Student Nutrition meal
programs ensuring that over 141,000 students received a healthy meal
each and every school day. 250 of these programs sourced affordable
fresh produce directly from FoodShare, feeding 67,000 children weekly.
Operated the Good Food Café, Canada’s first home cooked grade 7 and
8 universal healthy school cafeteria, serving attractive, delicious nutri-
tious food that students choose to eat that is simple to prepare, prov-
ing that “good for you" can be easy for schools to prepare and tasty too.
Brought food to life for 8,000 students and teachers through 75
workshops and hands-on Food Literacy activities across Toronto, and
worked with after-school programs to create 5 new EcoGardens.

In our 3" annual Great Big Crunch, led a day of apple-centered school
food activities from JK-Grade 12, culminating in a synchronized apple
crunch for over 62,987 students at 170 schools across Toronto and the
country.

Took over the lawn of Queen's Park for our first Eat-In Ontario, in which
700 students from JK to Grade 12 participated in 52 curriculum-linked
hands-on food activities and tasted delicious local produce. Across the
province, 10,000 students undertook their own Eat-Ins.

Invented creative new approaches to growing food in classrooms us-
ing recycled materials for food production, including sprouting in old
filing cabinets, bike-powered smoothies, a pop can solar heater, aqua-
ponics systems and more.

Combined our expertise in urban agriculture with our connections and
our work in schools to facilitate the Bendale Market Garden, Canada's
first school-based market garden at Bendale Business and Technical
Institute in Scarborough.

At Bendale, supported the growing of 1,877 pounds of produce, in-
volving 510 students in programs throughout the school (carpentry,
plumbing, culinary arts and horticulture) and 177 community mem-
bers in over 3,107 hours of work, and supported the teaching of 40
garden-linked lessons, demonstrating the success of FoodShare's vi-
sion for schools as centres of Food Literacy and food access, educating
new generations to make healthy choices.

Executive Director Debbie Field won the first-ever City of Toronto
Green Toronto Award in the Local Food Category.
Tony Metatawabin won second place in the So You Think You(th) Can

FoodShare pioneers by creating empowering tools and scalable solutions,
sharing freely these resources in an “open source” approach. Our staff work to
support and mentor communities in drawing on their own strengths to adapt
and grow our solutions.

Cook Competition at the Royal Winter Fair with his squash canoe
stuffed with fresh local veggies.

Debbie Field wrote and presented Put Food at the Top of the Municipal
Agenda, highlighting innovative food projects throughout the city and
the Municipal benefits of pricritizing food.

Released Policy Recommendations for All Three Levels of Government.
Undertook and released the results of a public opinion research poll
demonstrating that 85% of Canadians support federal-provincial co-
operation “to provide universal access to healthy snacks and lunches

ered 60 hours of presentations on urban beekeeping and the importance
of pollinators.

This community development partnership model means that our work is
leveraged exponentially, garnering impacts that grow as information and
skills are adapted and passed along to others and ensuring that each dollar
we invest in our programs multiplies, impacting the greatest number of
people, providing tools and support that continue giving.

« Led hands-on train-the-trainer workshops in 60 community kitchens, for
over 500 individuals serving hundreds of communities, building skills and
knowledge that will be passed along to many more.

« Taught 901 parents to make healthy cost-effective baby and toddler food

in 128 workshops facilitated in English, Cantonese, Mandarin, Spanish,
Tamil and Tigrigna.

Supplied over 10,000 cups of nutrient-dense soup to agencies that sup-
port the homeless and under-housed in Toronto through our Power Soups
program.

Modeled Good Healthy Food for All as ambassadors who catered hun-
dreds of events, prepared and served over 26,000 nutritious, delicious and
affordable meals for staff, volunteers, guests and students through our
Field to Table Catering social enterprise program.

“The original food hub in Canada”
- Spring Gillard, The Compost Diaries

“This is revolutionary!”
- Grade 3 student thrusting a local apple skyward at FoodShare's Great Big Crunc

for all school aged children across Canada,” and 82% endorse Food
Literacy in schools.

Led the Toronto Community Housing Strategic Opportunities Consul-
tation process for over 200 residents and staff, creating a road map
for successful community gardens in all Toronto Community Housing
buildings, and providing a tool kit and a training package.

Continued to lead the charge to embed food education in the On-
tario curriculum to ensure that healthy fresh food is available in every
school, teach cooking, gardening and composting throughout all sub-
ject areas and make Food Literacy a requirement of graduation.



