FRESH FOOD WEEKLY

A nutrition-based intervention program

June 26, 2024




BUSINESS OVERVIEW

Fresh Food Weekly will be a fresh food dispensary that provides nutritious and
high-quality food through prescriptions, to be delivered to local service providers
to disperse to their beneficiaries. To be located at 90 Collier Street, the food
dispensary will provide a wide range of fresh foods, personal care products and
other basic everyday needs.

Leah saw the need for an accessible, fresh food delivery service that provided
free and nutritious food to vulnerable population subgroups who couldn’t afford
to buy any food, ever, regardless of the number of jobs they had, or the number
of hours they worked.

Goals
a Household Food Security

Create food security within targeted population groups by increasing
access to nutritious foods by pursuing fresh food [and
cookware/personal care items] donations.

e Food Literacy

Develop healthier eating behaviours within targeted population groups by fostering
positive relationships with food over time, through curriculum provided in printed
formats using heavily-pictured content.

* f
THREE CHEESE 8 ATy
T ot kol el STUFFED THE SAUCE G}.Qtsoé: VA
D 1 hour, 15 minutes sHELL p u ST n 5. Chop More Veggies JBoil veggies

GARLIC SHELL MIXTURE SAUCE
. e

1, Garamelize 1 large egg
Barlia i :._p ricotta chease
1 cup 1g at che

Py je

THE SHELLS CHEESE MIXTURE | % Stuff Shells

!
Z cups shradd a i ells 7. Cook Shells | 8. Make Cheese
icken bre . Filling

. CHICHEN VEGETABLES U
%'h g 2. Cube Chicken 4. Chop Vagales
= e b chics

£
s

3. Cook Chicke F -—
E—




Objective #1: Acquire fresh food donations (quantity
depends on demand)

Food Acquisition Activity #1
Pickup solicited and receive non-solicited fresh and high-quality donations, package

into smaller portions usable in the community, and deliver weekly to local charities
and community agencies/organizations who order them (for free), online, in advance.

Solicit and receive non-solicited new and gently used cookware and cooking utensils
donations and upload pictures and brief item descriptions to the online “store” where
beneficiaries browse and order free items (for their clients).

Food Acquisition Activity #2
Purchase a vertical farm from Mighty Harvest to produce leaf lettuce heads year-

round. One staff member is required for the labour to operate each vertical farm, and
one larger farm will produce 750 pounds of lettuce per week.

Food Acquisition Activity #3
Lease farmland and hire a farmer to cultivate it. Whatever is cultivated will be for the

food dispensary. (This is what we would like to do with Matt Reesor and Tony Gaetano
if the opportunity is there.)

Food Acquisition Activity #4

Grow large, high-density produce vertically in an urban farm on-site (via Mighty
Harvest).

Sell a percentage of what is grown to the general public to generate some revenues.

Food Acquisition Activity #5

Operate a high school student volunteer program for teenagers to complete their
mandatory community service hours. This will be how on-going bulk donations get
packaged at the food dispensary.

This program will also include gleaning. Additional funds are needed to purchase pick-
your-own produce. We want to supportfagmers.


https://www.mightyharvest.ca/
https://www.60aileen.ca/

Objective #2: Improve food literacy

Food Literacy Activity #1

Host on-going healthy cooking workshops for kids taught by a registered dietician
(or nurse practitioner).

The funds raised from these workshops could be used to sponsor children from
low-income families to participate in these workshops.

Workshops are $90 each (two-hour workshop).

e Of this $90, half is for food, so $45 is raised per child.

e |f two workshops have 12 children each, that’s $1,080/week.

e |f we host workshops during the school year (40 weeks), as well as two
workshops/day during the March break (five days), 80 percent of the
Christmas break (eight days), and all PA days (seven days), the
workshops will generate $47,520/year.

e Although it would be more time-consuming, we could issue charitable tax
receipts for 50 percent of the workshops’ cost ($45 charitable tax receipt
for paying for a $90 workshop).

The curriculum (cooking directions sheets + whatever else dieticians see fit) for
these workshops will be created by the Educator Dietician. A dietician will also
create the vitamin and mineral count for all food items offered in a spreadsheet,
to be uploaded to Squirrel (by Squirrel’s IT people), for the research study. This will
allow the app to let participants know how many mg of each vitamin and mineral
more they “have to go” when selecting items for their weekly food orders, in order
to obtain their minimum weekly vitamin intake, as prescribed by the prescribing
physician. ***I made sure to let Squirrel know this would be an important feature
for the doctors.

Additional funds are needed to cover the costs of ‘dietician add-on prescriptions’,
so dieticians can have their prescriptions covered for patients living on social
assistance.


https://www.squirrelsystems.com/?utm_source=google&utm_medium=cpc&utm_campaign=s_brand&utm_term=brand&campaignid=12324121092&adgroupid=117954637659&creative=498297847328&matchtype=b&network=g&device=c&keyword=squirrel%20systems&gad_source=1&gclid=CjwKCAjw-O6zBhASEiwAOHeGxaXUhmDevZJDuQjwnlOR1_DS_pY-FHetgpIkNV6fcDjY7VAMLSlxyBoC63AQAvD_BwE

Food Literacy Activity #2

The rooftop parking lot at 90 Collier Street would be renovated into a teaching space
for Living Green Barrie. Derrik Stevenson, the CEO of Mighty Harvest says that since this
space was built for a parking lot, there wouldn’t be weight concerns, which are the
biggest challenges with the rooftop gardens that he’s dealt with. Urban Pantry will also
require additional funds to manage an urban apple-growing program that also
supplies apples to the food dispensary (as well as to their charity’s beneficiaries, of
course), if they are interested.

Even more funds are required for Urban Pantry, so they can purchase more tools,
equipment, and the supplies they need to teach about growing nutritious food at
home.

In September 2022, Leah
attended an outdoor
community food event
in Barrie called Harvest
Share, and Living Green
was also there providing
these incredibly
delicious sliced green
breaded and fried
tomatoes with a healthy
yogurt-based dipping
sauce. After the event,
Leah went out and
bought the ingredients,
and made it for her
parents to try, because it
was so good. )



https://livinggreenbarrie.com/

Products Served

Here are the products as well as services that Fresh Food Weekly will
offer to beneficiaries:

e Fruits and vegetables

e Meats and meat alternatives

e Dairy products, including lactose-free dairy alternatives

e Grain products, including gluten-free bakery alternatives

e Basic cookware and cooking utensils

e Health, wellness, and self-care products

e Food delivery and pick-up services

Beneficiary Focused

Fresh Food Weekly will primarily serve registered charities within The
City of Barrie who verify income and household members with their
beneficiaries. Within the first year of establishment, the food dispensary
intends to expand its service area to Innisfil, Angus, and Oro-Medonte,
Ontario. Charitable recipients of the food dispensary's products and
services include:
e The Barrie Native Friendship Centre
e The Barrie Food Bank (but they must verify income with their
clients)
e The Busby Centre
e Ryan’s Hope
e Redwood Park Communities
e The Barrie Municipal Non-Profit Housing Corporation (BMNPHC)
and The Simcoe County Housing Corporation (SCHC)
e Social workers and other community case workers at community
agencies and public health centres in Barrie (such as Empower
Simcoe & CMHA, to name a couple)



Proposed Operational Partners

1. The Healthy Barrie Initiative
2. The Barrie Family Medicine Teaching_Unit (BFMTU)_- The University of

Toronto (Tri-agency-eligible institute)

3. The Royal Victoria Hospital (has it's own ethics board + Chief Research

Scientist)
4. March of Dimes Canada & TELUS Tech for Good™ (tech & internet provider)

5. The Simcoe Muskoka District Health Unit (data collection & translation)

6. The Barrie Food Bank (to manage the non-perishables & toiletries - quarterly

output)
7. Squirrel Systems (IT system)

8. Bowtrans Inc. (transportation)

9. Fresh Veggies At 60 Aileen (Matt Reesor, hired farmer to stabilize food

prices)
10. Gaetano Green Acres Inc. (Tony Gaetano, land owner and farming expert)

11. Barrie Hill Farms (local pick-your-own berry farm)

12. Mighty Harvest (vertical farming company)

13. Tempo Flexible Packaging_(packaging)

14. Moore Packaging_Corp. (packaging)

15. Urban Pantry (cooking classes, CMHA affiliate program)

16. Living_Green Barrie (growing nutiritious food at home)
17. The Barrie & Community Family Health Team (BCFHT),

18. Melchior Management Corp. (owns 90 Collier street building)
19. Sketch (Architect firm)
20._Printing Box (food packaging design and mock-up company)

21. Fox'’s Bakery & Deli (is willing to move his bakery to 90 Collier Street. Two X

$130K ovens are required.) ***The City desperately needs Fox’s Bakery to
expand!

22. Actually We Create (website and app development. **Christine Whone

designed our logo)


https://issuu.com/dfcm/docs/2023_dfcm_family_medicine_report_final_-_single/s/22977476
https://barriefmtu.com/
https://barriefmtu.com/
https://www.rvh.on.ca/
https://www.marchofdimes.ca/en-ca/programs/atech/techfg/Pages/Tech-for-Good.aspx
https://www.simcoemuskokahealth.org/
https://www.barriefoodbank.org/
https://www.squirrelsystems.com/
https://bowtrans.com/
https://www.60aileen.ca/
https://barriehillfarms.com/
https://www.mightyharvest.ca/
https://tempoflexiblepackaging.com/
https://tempoflexiblepackaging.com/
https://www.moorepackaging.com/
https://www.moorepackaging.com/
https://cmhastarttalking.ca/urban-pantry-barrie/
https://livinggreenbarrie.com/
https://barriefht.ca/
https://barriefht.ca/
https://www.mmcorp.ca/
https://www.sketchdesignbuild.com/
https://printingbox.ca/
https://printingbox.ca/
https://www.foxsbakery.com/
https://www.actuallywecreate.com/
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Operations Floor Plan
The Picking Pathway
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Quality
Checks Pack Load
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Packing

! SRR
Station
When both quality checks are Packinto
complete, items can be stackable boxes
packed into cardboard boxes. and put on skid.
e B B FH B B B B B | Everything ShUUld

be kept on skids
whenever
possible, just like
Costco.

computers for
submitting orders.

v

P P BF O [ | Cekee O O oh o o B




Refrigerated
Room

***QOne of our Marsh donors, Shane Singh, owner of Springh
Farms, has this setup for his refrigerated warehouse and | love it.
He has the best refrigerated warehouse I've seen yet.
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full.




Success Factors z. 8 8q L995

This management team is uniquely Lg;LABLOXES
qualified to succeed for the following
reasons:
e The City of Barrie is in desperate 38
need of this service and this 731
management team has personally TOTAL
witnessed the impacts of severe DELIVERY DAYS
food deprivation among this
population Iroup: and #afdeliveriesmade-e 67 85

comprehend the landscape.

e The proposed location is in the
core of the city, making it the ideal
place for a centralized delivery
location for a city-wide population qo - 206
group. families biweekly - program recipients

e The proposed location is also
located within a complex of many
unoccupied commercial units
available for lease, which allows for
future partners to increase their 37%
own service capacity by relocating were children
or opening an additional service
location at 90 Collier street, which 82%
would increase the food were on a disability benefit
dispensary’s unique value
proposition even further.

e The Fresh Food Weekly program
experienced unprecedented
success in acquiring fresh and
high-quality food donations, as
well as toiletry item donations
between 2021 and 2023. Between
December 2020 and January 2024,
Fresh Food Weekly delivered 2,884
meal boxes over 38 delivery days, 83%
and program recipient
demographics when the program
closed in January 2024 were: - 7 in 10 were single_

adult households were women

2020 2021 2022 2023 2024

49%
lived in public housing

Of these singles,

13



