Thank you for your commitment to making

Good Healthy Food for All a reality!

Warm thanks to all who supported FoodShare in 2009, from the visionary
ongoing commitment of our donors, to core funders United Way Toronto
and the City of Toronto, and all the wonderful foundations, faith groups,
unions, and levels of government, who in combination with hundreds
of volunteers, staff and community partners helped FoodShare to make
such a difference in the lives of a great many people in the City of Toronto.

Your support is vital to our work and so very much appreciated, and our
community-centered program model means that your donation impacts
the greatest number of people, providing tools and support that will keep
giving.
EEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEN
Revenues 2009: $5,596,307 Expenses 2009: $5,590,187

@ Sales: produce, catering 32% @ Program staffing 50%

@ Foundations 30% ® Cost of produce, food, plants 24%
@ Government 16% @ Warehouse and transportation 11%
® Individuals 13% @ Office and administration 7%

@ United Way 9% @ Fundraising and promotion 5%

@ Volunteers 3%
Complete audited financial statements are available at www.foodshare.net or upon request.
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FoodShare is a Toronto non-profit community organization whose
vision is Good Healthy Food for All.

Founded 26 years ago to address hunger in our communities, FoodShare
takes a unique multi-faceted and long-term approach to hunger and
food issues. We work to empower individuals, families and communities
through food-based initiatives, while at the same time advocating for the
broader public policies needed to ensure that everyone has adequate
access to sustainably produced, good healthy food. Working “from field
to table,” we focus on the entire system that puts food on our tables: from
the growing, processing and distribution of food to its purchasing, cooking
and consumption.

We pioneer by illustrating what is possible, creating empowering tools
and replicable, scalable solutions (our programs) to combat universal
food problems, then we mentor communities in drawing on their own
strengths and knowledge to adapt and grow these solutions. This
community development partnership model means that our work is
leveraged exponentially, garnering effects that grow as each tool or
model is adapted and passed along to others.

Our programs, which reach over 145,000 children and adults per month
in Toronto, include 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 Groups, Baby
and Toddler Nutrition, Community Kitchens, Field to Table Catering, the
Food Link Hotline, Power Soups, Community Gardening, Composting,
Beekeeping and Urban Agriculture.

Please visit us to see all of our programs in action!

Food@Share

90 Croatia Street, Toronto, Ontario M6H 1K9
416.363.6441
www.foodshare.net
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2009 Accomplishments

Good Food Programs

Made healthy high quality fresh vegetables and fruits affordable and
accessible by delivering 4,000 Good Food Boxes per month to 200
Good Food Box stops, delivering to 250 schools and agencies and
by supporting and supplying 17 Good Food Markets in communities
across Toronto.

Supported local farmers by purchasing $500,000 of produce directly
from their farms.

Helped 80,000 children, youth, adults, and seniors access Good Healthy
Food directly through fresh vegetables and fruits.

Made buying healthy, fresh, culturally diverse and appropriate vegeta-
bles and fruit possible across our city, through bulk buying and a social
enterprise alternative delivery model which led to savings of up to 40%
against store prices, making both paying the rent and eating well a
reality for many who could not otherwise do both.

Field to Table Schools

Brought food to life for over 31,000 students and 150 teachers through
hundreds of workshops and hands-on activities in our Field to Table
Schools program across Toronto, including the participation of over
26,000 in the second annual Great Big Crunch at 120 sites across the
city and the country.

At our first youth conference on World Food Day, launched Recipe for
Change, an initiative to mobilize students, educators, families, farmers,
policy makers and decision makers to integrate food literacy into the
Ontario school curriculum from Junior Kindergarten to Grade 12.
Created 13 footprint gardens in elementary and secondary schools,
creatively growing environmental awareness and re-establishing con-
nections to our food cycles.

Student Nutrition

With our partners in the Toronto Partners for Student Nutrition, supported
over 13,000 student nutrition coordinators and volunteers in implement-
ing and sustaining universal healthy meal programs in their communities
resulting in 125,000 students having a healthy meal each day.

Our Kitchen Crusaders (a dynamic youth-led food-rescue team) performed
63 dynamic interactive workshops and promoted healthy eating and smart
shopping to over 1,100 secondary school students, teaching skills that set
the table for these students’ participation in their own school’s nutrition
programes.

Baby and Toddler Nutrition

Taught over 1,000 parents to make healthy, fresh, cost-effective baby
and toddler food in 160 workshops delivered in 7 languages.

Community Food Programs
and Urban Agriculture

Demonstrated that food can be grown in the city by modeling projects
at 90 Croatia Street, on public and institutional lands, at social housing
locations, and in private rental sites. We grew 275 pounds of organic
food in our community garden at 90 Croatia Street, and established a
beautiful new edible landscape demonstration, showing that edible
plants can create beautiful formal landscapes while providing food.
Produced 36,400 pounds of the city’s best compost by processing
food waste from 90 Croatia Street, at the same time sequestered 2,501
Kilograms of carbon.

Supported life-changing employment for 14 clients of CAMH for the
spring and summer in The Sunshine Garden, the city’s first market
garden, which produced 470 pounds of fresh produce to be sold to
the local community.

Offset 631 Kilograms of carbon emissions from growing and transporting
food by growing local and organic food in our gardens.

Offered a six-part Community Garden Leadership course to 8 community
garden coordinators and our How to Start a Community Garden training
to over 60 individuals, passing along skills and tools to support the
establishment and running of successful community gardens in the City
of Toronto.

Helped bring to life 3 new community gardens working with community
groups in Bathurst and Finch, Jane and Finch, and Weston and Lawrence
and continued to support the FoodCycles urban farm.

Continued to support the Toronto Community Garden Network, helping
to organize Seedy Saturday, Toronto’s annual seed swap and garden
networking day, and delivering two bus tours of community gardens
in Scarborough and North York.

Helped create a new urban agriculture network, Toronto Urban Growers,
which brings together urban farmers, backyard gardeners, balcony
gardeners, allotment gardeners, and community gardeners to share
information and resources and to advocate for common interests.
Animated community food projects such as Community Gardens, Good
Food Markets and Community Kitchens through 21 networking and
training events on 15 different topics, which were attended by over
1,300 people.

Focus on Food

Graduated 16 Focus on Food youth interns who worked and participated
throughout the organization, including attending community meetings,
facilitating workshops for children and youth and planning the first annual
Recipe for Change youth conference.

Kitchen

Established the Good Food Café, a universal and healthy school cafeteria,
serving attractive and delicious nutritious food that students choose to
eat and that is simple to prepare, proving that “good for you” can be easy
for schools to prepare, and tasty too.

Modeled Good Healthy Food for All, as ambassadors who catered
hundreds of events and prepared and served over 20,000 homemade,
nutritious and delicious affordable meals for staff, volunteers, guests
and students.

Supplied 4,557 cups of soup to agencies that support the homeless and
under-housed in Toronto, along with over 14,000 pounds of produce,
through our Power Soups program.

Delivered hands-on train-the-trainer workshops in 42 community
kitchens, for over 300 individuals serving many communities, building
skills and knowledge that will be passed along to many others.

Won the Toronto Star Golden Whisk Award 2009 for best recipe (Vegan
Caesar Salad Dressing) and the Bhayana Foundation Team Achievement
Award 20009.

Volunteers, Demonstration
and Tours

Collaborated with over 2,800 volunteers in all areas of our work, in our
programs and in schools and communities across Toronto, comprising
at total of 1 million hours of shared opportunities and capacity building.
Conducted 155 tours for over 1,105 groups (including donors, United
Way supporters and volunteers, community members, students, visitors
from across Ontario, Canada and around the world along with interested
members of the general public) at 90 Croatia Street.

Debbie Field
Executive Director

Dr. Julia Lee
Chair, Board of Directors




