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WHAT IS FRESH ROOTS?
Fresh Roots is a charity that runs educational farms on school grounds.

We have the privilege and honour to work with the land. This land is the ancestral and unceded homelands of 
the sc̓əwaθən məsteyəxʷ (Tsawwassen), kʷikʷəƛ̓əm (Kwikwetlem), q̓íc̓əy̓ (Katzie), stó:lō (Sto:lo), xʷməθkʷəy̓əm 
(Musqueam), sel̓íl̓witulh (Tsleil-Waututh), qiqéyt (Qayqayt), and sḵwx̱wú7mesh (Squamish) Coast Salish peoples. 
As settlers, as farmers, and as educators, we acknowledge the harm that farming and schooling has done to 
Indigenous Peoples and the land across this region. We work towards ongoing reconciliation as listeners, food 
sharers, and land stewards.

Vancouver

WHERE DO PROGRAMS RUN?

Universal 
Meal Program

(Note: map extremely 
not to scale)

Farm/Garden

Coquitlam

Delta

Coquitlam
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WHY?
We love the land. We love food. We love our community. Here are just a few 
more reasons why we do what we do:

Fresh Roots uses a youth-
leading-youth model 
along with partnerships 
with teachers, counsellors, 
and service workers to 
enhance food-systems 
education, build life skills 
and job skills, and create 
community connections 
that help youth thrive.1

B.C. youth are reporting an 
increase in mental health 
conditions, including 
anxiety disorders, 
depression, and PTSD.3

We know that... We also know that... So...

OUR VISION IS GOOD FOOD FOR ALL, which is realized when youth have 
the skills, capacity, and will to act as food citizens and land stewards, to grow 
and share healthy food for themselves, their families, and the planet!

1 Dr. Paul Martiquet, “Food Insecurity in British Columbia,” Vancouver Coastal Health, October 14, 2016, http://www.vch.ca/about-us/news/food-insecurity-in-british-columbia.
2 Parks Canada, 2014, Connecting Canadians with Nature — An Investment in the Well-Being of Our Citizens (Ottawa, ON: Parks Canada), 24.
3 McCreary Centre Society, 2019, Balance and Connection in BC: The Health and Well-Being of Our Youth: Results of the 2018 BC Adolescent Health Survey (Vancouver, BC: 
McCreary Centre Society), 29.

Empowering youth 
to learn new skills, 
build food literacy, 
and become leaders in 
their own right builds 
confidence, resilience, 
social connection, and 
grows the food citizens 
of tomorrow.

Canadians now spend 
more time indoors 
than ever before—
approximately 90% of 
each day—and most of 
that time is spent sitting in 
front of a screen.2

In British Columbia, one 
in six children live in 
households experiencing 
food insecurity.1

Youth who have access to 
adequate and nutritious 
foods are healthier and 
better able to learn.

The benefits of youth 
going outside and 
getting their hands dirty 
growing, preparing, and 
sharing food are plentiful 
and powerful, including 
increased environmental 
stewardship, physical 
exercise, and psychological 
well-being.

Fresh Roots grows food 
to fill hungry bellies and 
teaches kids to grow, cook, 
and share their own food, 
creating a more food-
secure future!

Fresh Roots creates and 
cultivates spaces where 
youth are excited to get 
outdoors, learn new skills, 
connect with peers and 
adult role models, and 
forget about their screens 
all day!



HOW?
Our schoolyard farms are the soil from which all of our programs grow, 
and each branch of programming stems from our mission.
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WHAT’S THE IMPACT?
In 2019...

10+
acres of land  

stewarded

17,928
nutritious meals 

served

program hours
34,616 15,000

pounds of produce 
grown

4000
pounds of local 

apples pressed into 
cider in 1 day!

6354
kids + youth 
supported!
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GOOD FOOD
The Good Food program is all about, you 
guessed it, growing good food! The farm team 
plants, nurtures, and harvests the produce grown 
on our educational farms, and then they make 
sure that food goes back into the community. 
Good Food is at the core of everything we do—
because of the farms, kids in all of our educational 
programs can learn where their food comes from 
and taste food straight out of the ground. 

We grew over 15,000 pounds of produce 
this season, which was enjoyed by kids in our 
programs, who feasted on the veggies in salads 
and meals that they made for themselves; 62 
households, who received our Community 
Supported Agriculture Veggie Boxes every 
week; and countless community members, who 
purchased our food and flowers at three farmers’ 
markets. This year, our experienced farmers 
trained five new members of the farm team to 
become leaders in farming, education, and  
land stewardship.

“I like knowing that every week I’ll get 
fresh, nutritious food from the farm, and at 
the same time, I’ll be helping Fresh Roots 
programs to continue!” 
—Tanya, CSA Veggie Box member
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“I like vegetables. They are full of 
nutrition!”—Emmy, kindergarten student

“My son never likes anything new 
and this was the first time he has 
ever wanted to go anywhere.” 
—Jess, Camp Fresh Roots parent

This year’s summer camp was a smashing 
success! Remember last year’s camp pilot, 
with 30 kids? This year, 126 campers came out 
for summer fun on the farm! (That’s a 320% 
increase!) Sliding scale registration prices 
meant that all families could afford to send their 
kids to camp, and engaging games, crafts, and 
food festivities kept the kids excited to come 
back every day.

Our campers were really into worms this year, 
making worm houses, worm castles, and even 
worm hospitals. The kids showed a lot of 
empathy and care for the worms, and knew that 
they were important to the farm. Now that’s 
ecosystem connections in action!

CAMP FRESH ROOTS! 
EXPERIENTIAL 
LEARNING
This year, 2435 individual learners 
participated in our Experiential Learning 
programs, where students get their hands 
dirty on our farms, learning through 
play, self-guided discovery, and hands-
on experiences—all while meeting 
B.C. Curriculum goals. Kids spent 4497 
educational hours out on our farms this 
year! Wowee!
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“All the skills we learned are 
important and useful, but my 
favourite ones that I will be using in 
the future are harvesting veggies, 
facilitating activities, weeding, and 
serving food. My appreciation for 
nature, farming, urban agriculture, 
and sustainability increasingly 
improved. I can now say I enjoy 
vegetables and feel more aware 
about waste we produce.” 
—Ivy, SOYL youth

Advice to students thinking of joining: 
“Don’t be shy—we all end up as one 
family.”—Brian, SOYL youth

YOUTH 
EMPOWERMENT
Through growing food, selling it at market, and 
cooking for their community, the youth in Fresh 
Roots programs become empowered to be 
who they are and to embrace their potential as 
learners, leaders, and mentors.

Fresh Roots Youth Empowerment programs 
provide spaces for teens to grow and explore. 
Fresh Roots programs are spaces where youth 
feel safe, where one-on-one conversations with 
non-parental adults are meaningful and relevant. 
Programs are a space for youth to use what they 
have been learning at school, and some youth 
become peer mentors to others in a way that 
the regular school experience doesn’t allow for. 
Programs provide an opportunity for youth to 
engage in and think about future career choices, 
as youth workers, teachers, scientists, and more. 
Our Youth Empowerment programs also bring,  
in a non-stigmatized way, food to those youth  
in need. 

This summer, we hired 71 youth to participate 
in our SOYL Youth Empowerment program, 
which now runs at three locations (Vancouver, 
Coquitlam, and Delta), and 16 youth from last 
summer’s SOYL program returned in 2019 as 
mentors to their peers.
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SUWA’LKH
The Earth Spirit Healing Forest and Medicine Garden is a 
project in partnership with Fresh Roots, Suwa’lkh School, 
the Coquitlam School District, and the Kwikwetlem First 
Nation. With Kwikwetlem youth and elders, we grow and 
cultivate a garden full of indegenous plants and we are 
re-indigenizing a seven-acre forest. Together we identify 
indigenous species; remove invasive plants; and create 
spaces for neighbours, students, and teachers to learn 
about Indigenous ways of knowing and being, connecting 
with the land. 

Gray Oron, one of Fresh Roots’ co-founders, now 
facilitates programs at Suwa’lkh and shared this story:

“This year, one of the Suwa’lkh students walked 
out of class because he was bored and didn’t feel 
like he was getting work done. He stumbled onto 
our leadership team doing some work, got curious 
about what we were doing (feeding the salmon 
alevin), and asked if he could join in. We got 
permission from the teacher, and we let him spend 
the hour with us. He asked to join our leadership 
crew, and, even though he was younger than what 
we usually allow, we let him join. He ended up 
being one of the top leaders, presented at the 
National Farm to School Conference about how 
his work with the Suwa’lkh programs connects 
him to traditional knowledge and practises of his 
ancestors, joined the SOYL Youth Empowerment 
program this summer (and was hands down 
the best seller at the market), was filmed for a 
documentary about Fresh Roots at Suwa’lkh, and is 
now in his second year of the leadership program. 
He is doing better at school and in short: he 
became a leader!!!”
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LUNCHLAB
In Vancouver, 80% of teachers report youth 
coming to school hungry. At the same time, 
teachers report vulnerable students regularly 
throwing away school-provided lunches because 
the students don’t like the taste of the food 
and because of the stigma that eating a school-
provided lunch can carry with it.

But learning is hard when you are hungry. 
Children and youth who are food insecure often 
have poor academic performance and social skills 
compared to children who do not experience 
food insecurity, and they have poorer overall 
health. What we eat shapes our planet, our local 
community, and our individual sense of self-worth 
and well-being. Yet Canada is the only G7 nation 
without a national school food program.

 
Enter LunchLAB. LunchLAB is an innovative and 
educational school meal program developed 
in collaboration between Growing Chefs! and 
Fresh Roots. Students learn to grow their own 
food, supplement that food from local farms, 
and, with the support of their teacher and chef-in-
residence, learn to cook for themselves and up to 
180 of their peers twice a week.

In 2019, we piloted this program at Lord 
Roberts Elementary School and Total Education 
Alternative High School, in partnership with 
the Vancouver School Board. The pilots were 
based on our successful Salad Bar program at 
Grandview/¿uuqinak‘uuh Elementary School, 
which gets students growing, cooking, and 
serving more than 9500 healthy meals each  
school year! 
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Did you know that Canada is the only  
G7 nation without a national school food 
program?

Canada was recently ranked 37th out of 41 
countries on providing healthy food for kids, yet 
we don‘t have a national school food program. 
Fresh Roots is actively supporting the work 
of the national Coalition for Healthy School 
Food. The Coalition is a group of more than 
100 organizations seeking federal government 
investment in a cost-shared Universal Healthy 
School Food Program that will enable all 
students in Canada to have access to healthy 
meals at school every day.

For more info, check out healthyschoolfood.ca.

In the first phase of the new pilot, 198 kids and 
youth signed up for LunchLAB lunches, and in 
2019 alone, students served their peers 9205 
meals!

Moving forward, each year kids and youth 
at these two schools will provide themselves 
with more than 17,000 plant-forward, non-
stigmatizing, safe, healthy, locally grown lunches. 

We’re already seeing successes on so many 
levels: one nine-year-old girl at Lord Roberts 
Elementary sat with her friends and teacher and 
said, “This is so successful—it reminds me of 
being in high school.” High school students who 
would not normally stay in the high school during 
lunch (who would go to the smoke pit and would 
cut classes in the afternoon) are showing up, 
eating, and staying for their afternoon classes. 

LunchLAB is a pilot for what a curricularly 
connected school food program can be—a 
program that helps students learn about healthy 
food, not just by reading about it in a book, but 
by cooking it themselves. At the same time, it 
shows that students can help solve the problems 
they see at school and in their community. 
Students learn about and cook healthy meals 
that strengthen local food systems and support 
a sustainable planet; meals that provide non-
stigmatizing access to those that need it most; 
meals that are nourishing, safe, healthy, and 
delicious; meals that kids and youth are excited 
to eat.

In 2020, we are looking forward to continuing 
LunchLAB at Lord Roberts and Total Education, 
as well as working with the Vancouver School 
Board to develop a model that is easily replicated 
in any school that wants LunchLAB.

“Seeing 180 students happily 
munching away on healthy, local, and 
delicious food prepared by their peers 
has been so rewarding. LunchLAB 
brings so much joy and community-
building to our school, and sets the 
students up for success now and in 
the future.” 
—Brent Mansfield, Edible Education Teacher, 
Lord Roberts Elementary
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GIVING
This year’s Schoolyard Harvest Dinner 
was as successful as it was beautiful. One 
hundred and fifty of our friends and farm 
family members gathered on our farm 
at David Thompson Secondary School 
for an elegant feast created by chefs 
Karima Chellouf and Kym Nguyen, using 
produce from our farms and from our 
farm friends. Four veterans of the SOYL 
Youth Empowerment program bravely 
stood up and shared with the audience 
their experiences in Fresh Roots 
programs—and then even more bravely 
asked the crowd for support so that 
even more youth can have life-changing 
experiences like theirs. Thanks to the 
generosity of everyone who attended, 
and some supporters who couldn’t be 
there in person, the youth raised $65,080 
to support the SOYL program! Thank 
you so much, everyone!

COMMUNITY ENGAGEMENT
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VOLUNTEERING
Thanks to the support of 221 fantastic volunteers, we accomplished some amazing projects on the 
farm this year! We built a new compost bay; created new growing space; and built beds for winter 
squash, climbing crops, and youth programs. We also moved countless wheelbarrows of compost, 
wood chips, and weeds, proving that when we all do a little, we can do a whole lot! Thank you so much 
to all of the community volunteers who came out to weekend Big Helps, and to the companies and 
groups that helped out during Team Builds—we couldn’t have supported so many kids out on the 
farms without your contributions!

UNDERGRAD STUDENTS
Between the Good Food, Experiential Learning, and Youth Empowerment teams, we supported  
15 undergraduate students this year. They received course credit in their undergraduate studies as  
they learned, led, and grew in their career placement at Fresh Roots.   

“I learned so much about plant families, the seasonality of food grown in Vancouver, culls 
and food waste, how to drive a big truck, how to work with tools and machinery, how to write 
professional emails, how to cook large amounts of food based on what’s in season, and a lot  
about myself! And it didn’t even feel like learning—in a good way!” 
—Yuka, 2019 undergrad student
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THE LAST WORD, FROM THE BOARD
In true Fresh Roots form, 2019 was another remarkable 
year! We are incredibly grateful for the diverse network of 
staff, volunteers, supporters, partners, and collaborators 
who continue to make our work possible. Thank you! 

We have always been motivated to grow, share, and 
celebrate good food, and, most importantly, to engage 
kids and youth in every step of the process. We do this 
because the needs are great. Across the Lower Mainland, 
kids come to school hungry, and food has the power 
to nourish bodies and minds. In 2019, Fresh Roots 
supported 6354 kids and youth! 

The reflections we hear from youth, parents, teachers, 
and counsellors tell us that Fresh Roots is making a big 
difference in the lives of kids and youth across the Lower 
Mainland. As one parent shared: 

“My son was a youth crew member with the SOYL Youth 
Empowerment program last summer. He had struggled 

in his previous year in high school, coming into conflict 
with the administration and using vaping to manage his 
anxiety and to rebel. SOYL was truly transformational 
for my son. He attended every day feeling excited about 
learning, joy from growing and selling food, and pride 
from being part of a team. This school year, he’s had self-
awareness and drive, and he makes healthier choices with 
a more secure sense of self. SOYL has also made him 
an educated food citizen, aware of the importance of a 
sustainable, equitable, and healthy food system for all—
he brings me hope that the next generation is being 
empowered to make our food future a better place.”  

We’re hopeful, too. Here’s to a brand new decade of 
giving kids and youth the skills, will, and sage to be the 
next generation of community leaders. 

Matt Breech  Marc Schutzbank
Board Chair  Executive Director 
On behalf of the 2019 Board of Directors  

WHERE SUPPORT MADE A DIFFERENCEWHERE SUPPORT CAME FROM

TOTAL REVENUE: $839,286 TOTAL EXPENSES: $789,995

2019 FINANCIAL REVIEW
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24–CARROT CLUB
Anne-Francoise Wauthy, Art Bomke, Bev Lough, Bosa Properties Charitable 
Foundation, Candace Yip, Carol Bomke, Casey Fletcher, Duke Family Charitable 
Fund, Emma Breech, George Hutchison Family Fund held at the Vancouver 
Foundation, the Geyer Family, GMR Foundation, IA Financial Group, Jim Fletcher, 
Jodie Porteous, John Clerides, John Zaplatynsky, Judy Gale, Kathy Westhaver, 
Ken Spencer, Linda Louis, Lisa Holland, the Maja Foundation at Calgary 
Foundation, Marquis Wine Cellar, Matt Breech, Myrna Schutzbank, Neil Duke, 
Pep Lough, Peter Blitz, Robin Louis, Rory Holland, Sally Zaplatynsky, Scott Shaw, 
Shino Breech, Solara Foundation, Strath Goodship, Susanna Haas Lyons, Ted 
Schutzbank, Tom Porteous, Vancouver Food Pedalers Co-op

SOIL SUPPORTERS
A&B Partytime Rentals, Aleicia Sharp, Alex Danard, Alexa Pitoulis, Alexandra 
Bella, Alexandra Brigham, Alexandra Johansen, Alexia Gillespie, Alice Frances, 
Alicia Ostroff, Alison Pedlar, Alyse Hicks, Alyssa McLeod, Amanda Burrows, 
Amber McElroy, Amir Bahrami, Amy Bender, Amy Tong, Andrea Busse, Andrea 
Curtis, Andrea Duke, Andrea Durham, Andrea Gaglardi, Andrea Sheffield, 
Andrew Dickson, Andrew Wylie, Anita Bramhoff, Anita Cheng, Anja Vickberg, 
Annette Vey-Chilton, Annie Kwong, Anthony Price, Antonietta Gesualdi, Antoon 
Verhoeven, Athabasca Witschi, Beatrice Tse, Belinda Li, Billy Mainguy, Boyan 
Blocka, Bradley Chisholm, Breann Murray, Brett Hitchins, Brian Krieger, Britney 
Gill, Bronwyn McNeil, Camil Dumont, Caroline Manuel, Cassi Sauer, Cathy 
Brown, Chantelle Chouinard, Charlotte Passmore, Chaunce Drury, Chihiro 
Sakamoto, Chris Reid, Chris Passmore, Christache Ross, Clare Alexander, Claude 
Bergeron, Claudia Luna, Claudia Ruitenberg, Clayton Ablett, Clayton Blaney, 
Colin Preston, Colin Rimes, Colleen Walker, Corrine Phillipe, Costanza Testino, 
Courtney Facchin, Crystal Lee, Damon Danard, Dan Bowditch, Danielle Neer, 
Danny Peart, Darcy McGilvery, Darius Eghdami, Darren Hawrish, Darren Stone, 
David Miller, David Norris, David Porte, David Sacks, David Trask, Derek Bonner, 
Dianne Jeffrey, Don Safnuk, Donna Riback, Dorothy Ullman, Doug Mackie, Dustin 
Sepkowski, Dylan Merrick, Eleanor Boyle, Elizabeth Simon, Emily McClendon, 
Emily Walmsley, Emma Breech, Emma Preston, Estrellita Gonzalez, Fabio 
Rasotto, Fei Disbrow, Franco Cabanos, Fraser McKeen, Frieda Miller, Garner 
Webber, Gerard Chandra, Gillian Hesser, Gillian Love, Graeme Moore, Hannah 
Bell, Hannah Goossen, Harman Dhaliwal, Harp Dhillon, Heather Kelsall, Heather 
McMullen, Helen Stortini, Helena Lang, Hera Chan, Holly Paddon, Howard 
Labow, Hye Weon Kim, Ian Rowe, Ilana Labow, Ilana Lockwood, Iva Gatcheva, 
Jack Davis, Jackson Stewart, Jaclyn Blaney, Jaclyn Cummings, Jaclyn Gieni, Jaclyn 
Wallace, James Busby, James Vercammen, Janet Fraser, Janette Lau, Janette 
Lindley, Jean Phillipe, Jeff Swanson, Jen Chen, Jennifer MacLeod, Jennifer 
McDonald, Jesse Veenstra, Jill Wone, Jinwah Dumont, Joan Kluge, Joana Lee, 
Jo-Anne Lauzer, Jocelan Hillton, Jocelan Thiessen, Joel B Kaplan, Joey Osborne, 
John Bechhoefer, John O’Meara, Joseph Barbeck, Joshua Pablo, Judy Jung Yeun 
Park, Julia Hendra, Julie Bamford, K Boyak, Karen Howe, Karen Larsen, Karen Lee, 
Karen Mok, Karla Mundy, Katharine Shipley, Kathleen Lehan, Kathy Landaveri, 
Katie Verhoeven, Keri West, Kermit and Theo Legacy Fund held at the Vancouver 
Foundation, Kim Donkers, Kimberly Lam, Kinoi Tow, Kirin Bhatti, Kristen Rexin, 
Kristin Helgason, Kristin Lee, Kristine Love, Kseniia Ivanova, Kyle Bigourdin, Larry 
Hayworth, Laura Ristock, Laurie Currie, Leah Seibert, Lee Green, Lena Ng, Leslea 
MacPhail, Liane Lowe, Lillian and Ross Davidson Fund held at the Vancouver 
Foundation, Lindsay Bottomer, Liz McDowell, Lori Snyder, Lorraine Beattie, 
Lorraine Irlam, Louise Schwartz, Lucy Novakova, Lydia Lovison, Magda Byma, 
Maggie Knight, Maia Labow, Maile Conwi, Maple Red Financial Management 
Canada Inc., Marc Goffaux, Marc Schutzbank, Marcelo Villor, Marco Chaparro, 
Margaret Timmins, Maria Gesualdi, Mark Achtemichuk, Mark Busse, Mark Kluge, 
Mark Vessey, Marlene, Marnie Greenwald, Mary Lanzinger, Matt Council, Matthew 
Cooper, Mauro Vescera, Maya Yazigi, Melanie Samuels, Michael Perry, Michelle 
Grant, Michelle Horel, Michelle McDonald, Mila Cotic, Mira Landry, Moira Teevan, 
Nadia Gillies, Nancy Maitland, Nick Snider, Pam Neuman, Patricia Warrington, 
Patrick Powers, Paul Dooner, Paul Dunstan, Paul Larocque, Pavandeep Gidda, 
Peter Toth, Peter Verhoeven, Phyllis Bottomer, Rachel Desrosiers, Rachel Schott, 
Rhonda Sacks, Rickey Yada, Rob Zambrano, Robert Nabi, Roberto Saletti, 
Rochelle Pauls, Ron Klopfer, Ryan Chaput, Sahota’s No Frills, Samareh Adib Samii, 
Sandy Galpin, Sara Elkouedy, Sara Kozicky, Sarah Carten, Sarah Maitland, Sarah 
Spratley, Sardis Secondary School, Scott Hughes, Scott Sinclair, Scott Zimmer, 
Sean Braacx, Shari Laliberte, Sharlene Prasad, Sharon Relova, Shawn Price, Shea 
McEachrane-Johnson, Shelley Milstein, Sophia Robinson, Stacey Harker, Stacy 
Friedman, Steph Keating, Stephanie Glotman, Steve Norris, Stuart McNish, Stuart 
Rothnie, Susan Allison Krakauer, Susan Gerofsky, Susan Ma, Susan Mavor, Susan 
Milner, Svetlana Ristovski-Slijepcevic, Tammy Matheson, Tanya Lebar, Tara Walter, 
Tathali Urueta, Ted Johnson, Ted Maitland, Teresa Green, Terry Schindler, Thi Bui 
Phuong, Thomas S. Woods, Timothy Shah, Tracey Shelley, Tracy London, Trish 
Whetstone, Una Memisevic, Ursula Bowditch, Vancouver Technical Secondary 
School, Victoria Keddis, Wanda Felt, Wendy Hanna, William Dejong, Winnie 
Kwan, Winnie Ma, Zach Pitoulis, Zachary Morris, Zoe Robinson

Thank you so much to our program partners  
and generous supporters!

PROGRAM PARTNERS

VEGGIE BRIGADE (MONTHLY DONORS)
Agatha Hei Man Kung, Alexa Pitoulis, Allison Boulton, Art Bomke, Brent Mansfield, 
Britney Gill, Brooke Moore, Carol Bomke, Caroline Manuel, Chantelle Chouinard, 
Darren Stone, Dustin Sepkowski, Franco Cabanos, Graham MacLennan, Helen 
Stortini, Ilana Labow, Jaclyn Paige Guse, Jen Chen, Karen Howe, Kathryn Stewart, Lisa 
Holland, Marc Schutzbank, Marc Weber, Mark Vessey, Maya Yazigi, Morgan Shupe, 
Patty Osborne, Peter Ladner, Rosalind Sadowski, Sarah Maitland, Sarah Spratley, 
Scott Hughes, Shawn Price, Susanna Haas Lyons, Timothy Shah, Tracy London, Wendy 
Hanna, William Azaroff, Winnie Kwan, Zach Pitoulis

THANK YOU!
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GET 
INVOLVED

We couldn’t do what we do without 
YOU!

Volunteer! Donate! 
freshroots.ca

Stay in the loop! 

    

@freshrootsfarms

5050 Wales Street 
Vancouver, B.C. V5R 3M6

778-764-0DIG (0344)
Charitable number 844249680RR0001

Growing food.  
Growing communities.

NEXT STEPS
In 2020, we’re all about fun on the farm, 
with expanded field trip programming 
in Vancouver and in collaboration with 
Indigenous Education at Suwa’lkh School 
in Coquitlam. We’ll also be piloting a 
summer camp program at Suwa’lkh, 
and a new weekly pop-up market at the 
Italian Cultural Centre! And we’re looking 
forward to welcoming back many former 
SOYL Youth Empowerment participants 
who will be returning as mentors and 
other leaders this year. Stay tuned  
for updates!

“At Fresh Roots, we connect 
with each other, whether we are 
processing produce for market, 
helping at Big Helps, or having 
team lunches; it is magical how 
we can grow community through 
growing food together!” 
—Hazel, 2019 undergrad student and 
farm team member
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