


Message from the Board Chair and the Executive Director
For the past two years we’ve been transforming our emergency food service into a 
community food centre. It has been both a challenging and exciting time for all of us. 
This “disruptive innovation” has been based on a fundamental re-thinking of the very 
principles and values on which the services were founded.  Inspired by the community 
food centre model, we have introduced a range of integrated programs that leave behind 
many of our traditional concepts of good works to get to the heart of the issues of poverty 
and hunger. In 2013 the innovation at The Table continued apace as we added new 
programs, dropped what was not working, and challenged the people of Perth and district 
to join us in helping make this a healthier community.  We have attracted new 
participants and greatly increased the range and the impact of our services. Many 
volunteers have chosen to be part of the change and we continue to attract talented and 
committed volunteers.
Not only have the programs changed, the culture has shifted. We have focussed on the 
assets of our participants, and we have encouraged them to volunteer as well as take part 
in programs. We have engaged participants in deciding where to take the programs and 
encouraged them to assume leadership roles. We have worked on making The Table a 
generous, non-judgemental and welcoming place where the volunteer, staff and 
participant are often not distinguishable one from the other. A participant captured it,” I 
don’t feel embarrassed or ashamed and I come in here and everyone is happy and helpful 
and treats you equally.” Downstairs and up, in the back garden and at Last Duel Park, 
people are sharing the joy of food.  
We have worked hard to communicate about the disruptive innovation we set out to 
create and are very grateful that, not only has support from this community not wavered, 
it has grown. While we face some financial challenges in the coming months we do so 
from a strong funding base and with robust governance. We continue to acknowledge the 
important financial and developmental support of Community Food Centres Canada in 
our success.
On behalf of the Board, the staff and the participants at The Table we would like to 
express our gratitude to all the individuals, businesses, churches and schools, 
organizations and governments who have supported The Table in 2013. Together we can 
build a healthier, more resilient community through growing, cooking, sharing and 
advocating for good food.

Greg Best Nancy Wildgoose
Chair, Board of Directors Executive Director



Program Highlights
Last year we reached 2,111 different individuals with our services. 
! In the Good Food Bank alone, 313 new participants used the service for the first 

time. The total of Good Food Bank participants increased by almost 11% 
! We grew 1,957 pounds of produce in the garden at Last Duel Park
! We purchased over $15,000 worth of locally produced food
! We served almost 11,000 meals and over 1,200 homemade snacks
! 8,860 volunteer hours made the work of The Table possible.
! 100% of the members of the Community Action Network, the independent social 

justice club which was formed with the support of The Table, reported an increase 
in their interest and confidence in being able to take action on issues that matter to 
them.

     During our Annual Program Survey, participants told us that coming to The Table is 
making a difference in their lives:

! 73% of those surveyed have made healthy changes in their diet
! Over 71% of participants in skills programs said that their physical health has 

improved 
! 67% reported  improvement in their mental health
! 92% of all program participants have made friends with other participants at The 

Table and are feeling part of the community
Increasing Access:

In 2013 the Good Food Bank introduced the Core Foods Initiative, putting new 
emphasis on stocking and promoting healthy food choices. Wendy Quarrington, 
our Good Food Bank Coordinator, began at the supply end by encouraging donors 
to give foods that are of high nutritional value and low in sugar, salt, fat and 
additives. Just a few months into this initiative, we are already seeing very 
significant improvement in the quality of food being donated as businesses, 
schools, organizations and others who donate begin to make the connection 
between good food and good health. We have also made changes to our shelves 
and services to encourage participants to make healthier selections. The Core 
Foods Initiative has caught the attention of other food banks who are following 
our progress with interest.
With the help of a grant from Food Banks Canada, Wendy has created a special 
Kids Corner where children and parents can select nutritious snacks and 
luncheon foods. Cheese, hummus and vegetables, fresh fruit and yogurt plus 
simple recipes fill the shelves. Best of all, the kids love the good food on offer.
Keeping a focus on knowledge and skills, we handed out more than 3,000 copies 
of recipes featuring our monthly vegetable and good ideas for kids’ snacks. 
The numbers attending Community Meals prepared by Community Chef, Judy 
Dempsey, have continued to grow. We served an average of 59 meal patrons at a 
total of 147 meals in 2013. The ingredients for most of our beautiful, tasty, 
nutritious meals cost less than $2.00. One participant explained her appreciation 
saying, “It gives me love – food love and love from the community.”



A grant from the Ontario Association of Food Banks has helped us purchase 
large food-grade storage containers and to acquire more cold storage for both the 
Good Food Bank and for the kitchen upstairs.

 “I know I can come here and get milk and bread and different things. It 
makes me feel that there’s help to get. I have a lot of stress because my 
husband is ill and this helps.” – a participant.

Building knowledge, skills and confidence:
We almost doubled the size of our garden at Last Duel Park last year thanks to 
the generosity of the Town of Perth.  We now till more than 7,000 square feet. 
Grants from Nature’s Path and the Public Health Agency of Canada made it 
possible to fence the newly cleared land and to add screens to deter critters. We 
have a barbecue and simple kitchen facilities at Last Duel Park so that we can 
take food straight from earth to plate. It doesn’t get fresher or more delicious.

 “You put work in and you can take food home…you are listened to and 
heard when you have advice to contribute. There’s good support and so 
much offered with different programs. They’re helpful, friendly, good.” — 
a Garden Volunteer

In the Kitchen Garden at 190, April Mallett, our Community Garden 
Coordinator and Murray Long, Board member and volunteer carpenter, put up a 
small greenhouse that lengthened the growing season. We harvested kale in 
November for the community kitchens and will harvest spinach early in 2014. 
The Table had a booth at the Garlic Festival where we cooked 600 samples and 
sold our surplus garlic.
We renamed the drop-in kitchen. It is now known as The Test Kitchen, in 
acknowledgment of the fact that the recipes selected and prepared by the 
participants in this kitchen each week have been so successful the Chef often 
cooks them again for her Community Meals. The gang also tells the Coordinators, 
Rosie Kerr and Kaitlin Byrick, that they cook some of the dishes at home for their 
friends and family. James Reith, a.k.a. Mr. Shiny Shoes, takes the printed recipes 
back to Community Living  where he and the staff often prepare the dishes again 
for their participants. 

“…fresh vegetables taste the best, much better than store bought. When I 
eat healthy food I feel better than when I eat junk food.” – a Community 
Kitchen participant.

We added several new programs to the kitchen. A very significant New Horizons 
grant from Health Canada allowed us to begin a new drop-in kitchen for 
seniors, Young at Heart. This program aims to teach seniors new skills and to 
showcase their very considerable talents in the community. In the first weeks 
Rosie Kerr, our Community Kitchen Coordinator, helped participants hone their 
kitchen skills and introduced them to new food combos that highlight fresh 
produce and other whole foods. Now they are earning high praise by cooking for 
other community groups. 
Good Food for a Healthy Baby offered pregnant moms and moms with infants 
vitamin supplements, a specially selected order of groceries, a free grocery card 
and a chance to cook and share healthy meals with other young women. The 



program also provided participants with information about caring for their health 
during pregnancy and about child care.
Chef Judy took the Dads and Kids cooking program on a journey around the 
world from February to May 2013. They made Cuban fruit salad and Italian 
meatballs with marinara sauce, Thai spring rolls and spicy Mexican dishes, to 
name but a few. Moms who attended the last session reported that they had 
noticed their children eating a wider variety of foods. One Dad said that his 
elderly mother was both surprised and pleased to see his new proficiency cutting 
veg.
On Saturdays at Shovel and Spoon, Big Brothers Big Sisters built great new food 
skills and good food habits. New friends were found by both the adults and 
children.
For the first time, we offered a Summer Camp for children 8-12, again in 
partnership with Big Brothers Big Sisters. When the children were not passing 
happy hours in the garden and kitchen, they were making sock monkeys, playing 
with the homemade hula hoops skills and whooping Coral, their After School 
Program Coordinator, at chess.

Connections and Empowerment:
There were 242 visits to the Advocacy Office in 2013.  The six Peer Advocates 
applied their lived experience and Coordinator Sam Davidson’s training to help 
find answers to questions about housing, Ontario Works and Ontario Disability 
Support allowances, identification and more. They sought innovative ways to 
stretch a dollar and ran several clothing exchanges, free haircuts, their infamous 
free hugs and a Barter Board on Facebook that sees a lot of action. They 
supported other programs by creating and distributing dozens of different posters 
and handouts. Many of them volunteer in other Table programs: one Peer 
Advocate has joined our Board of Directors.
Sam ran another session of the Social Justice training for 18 people. Graduates 
and other community members continued to meet as the independent social 
justice club now known as CAN, the Community Action Network. During 
Hunger Awareness Week, we invited Senator Hugh Segal to speak to the whole 
community about poverty and his support for a guaranteed annual income. More 
than fifty Grade 5 students had discussions in class about family poverty and met 
at the Crystal Palace for some important social justice exercises. They marched 
back to school waving posters they had made and chanting, “Food fight, food 
fight, food is a human right.” 
Ending the year on a high note, CAN had a float in the Santa Claus parade to 
remind those who lined the streets that not everyone’s Christmas would be a day 
of joy and plenty.

When asked what they value most about The Table during our Annual Program Survey, 
community members said:

! Friendship, connections, and a stronger sense of community
! Access to healthy food for themselves and their family
! Volunteering, giving back



! Learning new skills, increased awareness of poverty issues, feeling 
supported in the community.

Governance
We have just concluded negotiation of an Affiliate Agreement with Community Food 
Centres Canada that will govern our relationship in future.
When Dr. Shelley Carter-Rose was unable to continue with the Board, members invited 
Tamara Woods to join the Board for the balance of the year. We are pleased that Tamara 
will allow her name to stand for election to a full term on the Board at this year’s AGM. 
The Board formed two new standing committees: the Human Resources Committee and 
the Governance Committee to add to the Fundraising and Communications Committee 
and the Executive Committee. They also developed an ad hoc Maintenance Committee to 
assist in managing the up-keep of our facilities.

Volunteers
Almost 120 volunteers contributed to the work of The Table in 2013. They generously 
gave 8,860 hours to The Table in 2013. Laura Stewart shredded correspondence and re-
packaged bulk food in the Good Food Bank. David Zimmerly was official photographer. 
Kristina Martin drew upon her experience as an architect to help us re-design the 
workflow and floor plan in the Good Food Bank. Rick Gooderham cut the grass and 
shovelled the snow. Volunteers helped us chop and serve over 11,000 meals and ran 
heavy grocery bags up stairs. They served on the Board and managed parking at our 
Barns Farms and Wicked Chefs event. The list goes on. They are talented, generous 
people.

Human Resources
The staff is now made up of the Executive Director and the equivalent of approximately 
5.5 program staff who run over 55 hours of intentional, well-designed and executed 
programs in the average week. When Community Kitchen Coordinator Naomi De 
Wolfsmith moved to Barrie, we were joined by Rosie Kerr. And when she departed on 
maternity leave, Kaitlin Byrick took her place. Reflecting the growing complexity of 
finances at The Table we increased the bookkeeper’s hours and added part-time 
administrative assistant,  Niamh deRosenroll.  

Fundraising
Since our development phase is now complete, our Community Food Centre’s funding 
will gradually be reduced to a sustaining level as planned. In 2014 and again in 2015 
Community Food Centres Canada will reduce our grant by $50,000 in order to be able to 
devote more funding to the development of other community food centres across the 
country. At this time, CFCC intends to continue to provide The Table approximately 
$200K annually on an on-going basis. The Table is already seeking local and regional 
sources of funding to replace the  reduction.  Our Harvest Campaign was more successful 
than in previous years and our sole large fundraising event, Barns Farms and Wicked 
Chefs, was again a success in its second year.  Numerous grants helped round out the 
budget. We were also recipients of in-kind donations, notably of 113,279 lbs of food. The 
largest single food drive was the Mountain of Food, organized by Hugh Colton of Town 
and Country Chrysler and Lake 88. They collected donations of more than 32,000 lbs of 
food as well as cash donations!

Mentoring



Now that we have an up-to-date website and Community Food Centres Canada is 
communicating widely about our work in Perth, we receive many requests each month 
for information and for tours of our facility by Board members, volunteers and staff from 
far and wide. We have also had a number of requests to speak to national/regional 
conferences including OXFAM, the Ontario Social Services Agencies Association, 
Sustain Ontario’s Bring Food Home conference, etc. 

Partnership
Our affiliation with Community Food Centres Canada brings with it not only significant 
funding but also guidance, support and a growing community of interest. We ran 
programs in cooperation with Connections and Big Brother Big Sisters. A number of 
organizations have made specialists available to us for one or two sessions, including the 
North Lanark Community Health Centre, Lanark County Mental Health and Lanark 
County Housing, Ontario Works and ODSP and Skakti Kula Yoga. We are working 
closely with the Horticultural Society to engage school children in gardening. We 
continue to serve as a hub for the Lanark County Food Banks for reclamation services. 
We ran several events with others, including the Perth Farmer’s Market and Transition 
Perth. The Town of Perth has generously made land available to us for our production 
garden in Last Duel Park. They recently agreed to rent to us, at a nominal fee, space for 
overflow storage in the unused municipal jail,  thereby giving new meaning to food 
security.

 Jackie Seaton
2013 was also the year our community lost Jackie Seaton, mentor, philanthropist, 
fearless champion of social justice. Through Empty Bowls, Jackie donated many 
thousands of dollars to The Table, as well as other local food security organizations. He 
spoke out about the issues of hunger and poverty in our community. He was our friend 
and is greatly missed.

Thank you to all the many people, businesses 
and organizations who supported The Table 
in 2013.


