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Inside Story Headline 

An inclusive environment where everyone is accepted; 

 

A caring environment where everyone is respected and treated with dignity; 

 

A compassionate environment where everyone feels  

appreciated; 

 

A collaborative environment where knowledge is shared and everyone feels  

empowered.  
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Mission  

We build health, belonging and social justice in our communities through the power of 

food. 

 

Vision 

A community where access to good food is central to health and treated as a basic 

right.  

Values 



Our shared vision at The Local Community Food Centre is that our community is one where access 

to good food is central to health and treated as a basic right; where community is cultivated along 

with fresh food; and, where people learn to cook and advocate for their interests. 

As we reflect on the results for fiscal 2019 - 20 the importance of strong fundamentals emerges as 

the defining theme. By strong fundamentals I am referring to governance practices, financial 

accountability and sustainability, and operational excellence. 

This year we completed the first  year of our Three Year Strategic Plan, and the growth in our 

operating revenues along with our operational success, as measured by our impact survey, shows 

that our strategic focus on mission, vision and values is working.  Each of our board members brings 

their respective skills to the table working together as a team to provide management and strategic 

guidance. Over the course of this year our board worked to improve the financial reporting process 

at the operational and fundraising levels. As you will see in the attached financial statements, this 

year saw our operating budget grow to $790,000, a one hundred and thirty percent increase over 

our first year of operation. We view fundraising as a key challenge, particularly in our competitive 

fundraising environment. 

I would like to thank each of our directors for their commitment and contribution to the success of 

The Local. 

The local’s success in establishing itself as a key contributor to the social fabric in Stratford Perth is 

based on the outstanding performance of our dedicated staff led by Debra Swan our Executive 

Director. The entire staff are passionate about, and share the vision and goals of The Local. On 

behalf of the board I would like to acknowledge their contribution to our success. 

Of course, our reputation for high quality program delivery comes as a result of the dedication and 

contributions made by over one hundred volunteers who generously donate their time and skills to 

ensure the successful presentation of our many events and programs. 

And finally, what we offer at The Local would not be possible without the financial support of all of 

our donors. From our major funding partners, Community Food Centres Canada and The United 

Way Perth Huron through to the foundations, local service clubs, businesses and individuals. The 

support that you provide for The Local and your community is deeply appreciated. 

 

 

Respectfully submitted 

David Blandford 

Board Chair, The Local Community Food Centre 

Message from the Chairperson 
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Committees of the Board 

Fund Ambassador Committee 
Role: 
 To create and support ongoing fundraising for 

the Local’s facilities and programs and 
recommend their adoption by the Board in the 
annual budget. 

 To inform the Board of changes to, or adaption 
of plans, to ensure budget targets continue to be 
met. 

 To introduce new donors to the Local and 
encourage their participation. 

 To provide support to other awareness building 
events and activities as they arise. 

 
The Fund Ambassador Committee expanded 
considerably and launched new campaigns to raise 
funds to support the local.  Our goal is to increase 
regular monthly donations which better allows the 
organization to plan and sustain programming.  The 
Neighbours For Change (N4C) campaign aims to 
increase monthly donorship from community members. 
The 100 Stratford Small Businesses For Change was 
launched with a goal to similarly attract local small 
businesses. Small businesses are integral to what 
makes Stratford unique and we are grateful to have 
several small businesses already committed as monthly 
donors. 
 
Our annual signature event, the Hunters Banquet, 
raised approximately $40,000 this year. The event 
planning team are well organized and planning the 
event for 2019. Chef Arron Carley will again be our 
guest chef. 
 
The Local was fortunate to be the recipient of funds 
raised from the Ontario Pork Congress HogJog.  We 
received over $50,000, money which was used to 
make our dining room more beautiful and dignified.  
The storehouse was spruced up remarkably and 
lighting was updated to decrease our carbon footprint. 
 
Plans for the following year include development of a 
donor recognition wall in honour of our many donors. 
 
~ Miriam Mann, Chairperson 

Finance Committee 
Role: 
 To assure the Board of the fiscal health of 

the organization. 
 To provide information and 

recommendations to the Board on fiscal 
decision making. 

 
The Committee developed a plan that focused 

its work for the year. Financial policies and 

procedures continue to be developed and 

implemented that strengthened financial 

stewardship.  Other accomplishments were: 

1. Reviewed and updated the Committees 

Terms of Reference. It’s work revolves around 

four major areas: Reviewing and advising the 

Board on the monthly financial documents, 

Monitoring compliance with legislative 

requirements, Reviewing and recommending 

the annual operating budget presented by 

management, including items related to staff 

compensation and ensure the provision of an 

annual audit. 

2. Providing assistance and guidance to 

management in the area of financial 

administration including the adoption of the 

2019-2020 Budget and annual audit. 

The Local continues to benefit from strong 

financial leadership. Not only did we keep an eye 

on current financial results but we also looked to 

the future. The Committee has discussed the 

need to develop a reserve fund to provide the 

financial flexibility to offset the ebb and flow of 

grants, the need to update capital items while 

providing a stable operation to meet our 

operational mandate. 

I would like to thank the committee members for 

their time, expertise and dedication on serving the 

committee. I would also like to thank Debra Swan 

our Executive Director and staff of the local for 

the care in which they use the financial resources 

that they are entrusted with.   

~ Gerry Thuss; Chairperson and Treasurer, BOD 
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Governance Committee 
 
Role: 
 To assist the Board in the development and monitoring of the By-Laws, and 

Governance Policies.  
 Recruitment and  orientation of new Board members.  
 To provide for Board Development. 
 
Successes and Highlights: 
The Governance Committee of the Local is a subcommittee that assists the Board in 

the development and monitoring of the by-laws, governance policies, committee 

terms of reference, and other related documents of the organization.  During the 

past year, the committee took on the task of identifying and recruiting future Board 

members, and has continued to review and amend various policies of the 

organization in accordance with the objectives set out in the Strategic Plan.  The 

committee is looking forward to continuing similar work in the upcoming year. 

~Arnab Quadry, Chairperson 

COMMITTEE  

MEMBERS 

FUND AMBASSADOR: 

Miriam Mann 

David Blandford 

Maddy Ricottone 

Zac Gribble 

Bruce Gibb 

Ex officio: Debra Swan 

    Derek Barnes 

FINANCE: 

Gary Thuss 

Gary Wreford 

Carien Jutting 

Ex officio:  Debra Swan 

     Heather Allan 

GOVERNANCE: 

Arnab Quadry 

Ann Watts 

David Blandford 

Lisa Liebrock 

2018—19 

Directors: 
Miriam Mann 
Gary Wreford 
Carien Jutting 
Laurie Appleby 
Karen Powell (1/2 year) 
Deborah Wrack (1/2 year) 
Zac Gribble 
Alistair Smith 
Ann Watt 
 
Officers: 
David Blandford  Chairperson 

Arnab Quadry   Vice Chairperson 

Lisa Liebrock  Secretary 

Gerry Thuss   Treasurer 

2019—20 Nominees  
Directors: 
Gary Wreford 
Carien Jutting 
Laurie Appleby 
Alistair  Smith 
Ann Watt 
James  Welsh 
Miriam Mann 
Steph Kuntz 
 
Officers: 
David Blandford Chairperson 

Arnab Quadry  Vice Chairperson 

Lisa Liebrock  Secretary 

Gerry Thuss  Treasurer 

Members of the Board 
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Message from the Executive Director  

 
Our fiscal 2018 –19 year has realized many accomplishments!  Under the leadership of our Kitchen Skills 
Educator, Kate Van,  and Garden Educator, Ryan Ritskes, we were able to create 2 new programs to add to 
our core services. Garden’s Plate focuses on growing, harvesting and preparing your own food from seed to 
plate, and our Newcomers Kitchen provides new community members from varying cultures a venue to 
showcase their common food, cooking techniques and cultural customs.  Our volunteer orientation is now 
online thanks to the efforts of our Manager of Outreach, Derek Barnes.  Our new point of sale system is fully 
functional thanks to our Executive Assistant, Heather Allan and our Manager of Food Logistics, Jenn Parsons, 
and the market greens research project for families with young children is seeing positive results .  Liz 
Mountain, our Food Skills Educator took part in a CFC wide evaluation revamp of our youth programs, and 
we welcomed Winona Sands to our team as our Community Chef.  Our Advocacy Coordinator, Kerrylou 
Dickson led our EPIC group and advocacy services through new and exciting ventures in community 
awareness while managing the LEAP and other government programs, and was instrumental in adding a new 
service of free tax return preparation to our repertoire of supports. 
I am so very proud of our staff team, and of our volunteer base which is comprised of over 100 dedicated 
individuals.  Our accomplishments are due to their dedication to the good food movement, their commitment  
to our mission and values, and their caring for our community.  Because of them we were able to serve over 
20,000 community meals; help 387 of our neighbours through our peer advocacy efforts; offer over 400 food 
skills and gardening sessions.  This year will see the addition of our Sow and Grow Program for families with 
young children and the creation of an EPIC youth group to help them find their voices regarding issues 
important to them. 
Our  community garden at the Dufferin arena site continues to grow.  70 volunteers were involved in some 
capacity to ensure that those who had one of the 51 garden plots had everything they needed to grow their 
own food, and also tended to our collective garden.  Berry bushes and shrubs were added.  With the help of 
the City of Stratford and the support of the Stratford Horticultural Society, we are installing drainage and 
starting work on our edible forest this summer.  Our Community Access Market has become busier serving 
approximately 125 individuals a week, and we were successful in receiving an impact grant from Perth Huron 
United Way to partner with the community of St. Mary’s to bring a mobile access market to their community. 
Systemically, we have been able to implement our new Point of Sale system, create a collaborative process 
of work plan development amongst our staff group, and together we were able to implement everything we 
hoped to in our 2018– 19 operational plan. 
I’d like to thank all board members for their support and hard work.  Without their commitment to The Local 
we would not exist.  In particular, I would like to extend a thank you to Zac Gribble as he leaves the board, 
for his leadership and work on our Business for Change campaign.  I would also like to acknowledge the 
work of our facilities committee this year.  They have worked extensively to complete the renovations to our 
storehouse and dining room areas.   
I would also like to thank all of our community partners.  It is a privilege to serve our community along side 
all of you.  Together we can do so much more.   
To all of our volunteers—you are the backbone and life blood of the organization.  Your expertise and 
contributions are often underestimated, but never under appreciated.   
And finally, thank you to our funders and donors—you keep the doors open and the lights on so we can do 
what we do and we are forever grateful. 

 
Respectfully submitted, 
Debra Swan, 
Executive Director 
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Debra Swan    Executive Director    ext: 1007 
Heather Allan    Executive Assistant    ext: 1007 
Derek Barnes    Manager, Community Outreach  ext: 1006 
Jenn Parsons    Manager, Food Logistics   ext: 1002 
Liz Mountain    Food Skills Educator    ext: 1004 
Kate Van    Food Skills Educator    ext: 1003 
Kerrylou Dickson   Advocacy Coordinator    ext: 1005 
Ryan Ritskes    Garden Educator    ext: 1002 
Winona Sands    Community Chef    ext: 1001 
Bill Paul    Custodian 
Gulilat Dejene     Custodian 

Staff Members 2018—19 
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We were very saddened to lose Karen Powell in March after a long battle with cancer. Karen was a 

dedicated board member and part of our Fund Ambassador Committee.  Her wit, sunny disposition, 

and intuitive nature will be greatly missed by all who loved her, but particularly by The Local’s staff 

and board.  She was a big part of our community and loved the community garden project. 

In Karen’s honour we will be having a name dedication ceremony at our edible forest this fall to 

install a sign declaring it the Karen Powell Memorial Orchard. 

 

 

We recently lost another member of our family to heart decease.  Bill Paul took great pride in 

keeping our building clean and tidy.  He worked hard and always found new ways to improve the 

shine on our dining room floor. 

Bill loved The Local and his role here.  We will miss Bill’s caring personality, and we will be planting 

a tree in his honour at our edible forest site. 

A Sad Farewell to Karen Powell  

A Sad Farewell to Bill Paul  
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Operational Committees 

Facilities Committee 
 
Over the course of the year extensive renovation and retrofitting work was 

completed at The Local. 

The entire lighting system was replaced and upgraded with new fixtures 

that reflect today’s energy efficiency standards. Our warehouse was 

completely renovated with new partitioning, repainting and graphics to 

create a home for our bi weekly market and cafe. In addition to the 

warehouse changes, the dining room and public areas were redecorated. 

This work, along with new chairs, reconfigured tables and new lighting has 

resulted in a brighter more welcoming space for our patrons. 

Human Resource Committee 
 
The Human Resource Committee reviewed and updated the Human 
Resource Manual and Health and Safety Manual, along with the related 
policies. 
These documents are reviewed every two years, with the next review 
scheduled for April 2020. 
The Human Resource Committee also acts as an advisory body to the 
Executive Director on a by request basis.   
 

COMMITTEE  

MEMBERS 

FACILITIES COMMITTEE: 

David Blandford 

Gerry Heyen 

Alistair Smith 

Debra Swan 

 

 

HUMAN RESOURCE  

COMMITTEE: 

Laurie Appleby 

Katie DeBlock Boersma 

Debra Swan 



Impact Story—Joyce 

Just over 3 years ago my life completely changed when I gave up a well-paying job for an educational oppor-

tunity that I hoped would improve my life. After spending all of my savings on school to upgrade my job 

skills, I unexpectedly ended up unemployed, demoralized, and depressed. One fateful Sunday morning I en-

tered The Local for the first time to check out one of their monthly Bluegrass Brunches. I had no idea that 

my life was about to change once again. 

I was warmly greeted by a friendly volunteer who took my order and led me to a table which I shared with a 

young family. The music was lively. Children danced. The food was delicious and nutritious. And the conver-

sation around the room was congenial and cheerful. That morning it was like a bustling neighbourhood res-

taurant where everyone knew each other. On the way out, I picked up a program pamphlet to see what else 

The Local had to offer! 

Before I knew it, I was being welcomed as a new member of the ‘Green Team’, a seniors group that worked 

in the greenhouse and garden. Then I was lending a hand in the kitchen and other programs. I even work in 

the dish pit sometimes! I now come here several times a week either to volunteer, participate in a program, 

or partake in a community meal. 

The Local provides me with a place to belong that is fun, warm, and welcoming; a place where I’ve met new 

friends and neighbours; a place that has provided me with a sense of purpose and meaning. In return, I 

know my contributions are helping others feel a sense of community and connection as well. I love it here. 

My life changed when I walked through these doors. 
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Thank you to our Funders and Donors  

Community Food Centres Canada 
United Way of Perth Huron 

City of Stratford 
Libro Credit Union 

Ministry of Culture and Tourism 
Ministry of Senior Affairs 
McCutcheon Foundation 

McKenzie Foundation 
New Farm Foundation 

Army Navy and Airforce Veterans in Canada Unit 261 
Perth Huron Community Foundation 

Metcalf Foundation 
T.D. Friends of the Environment 

Stratford Horticultural Association 
Jutting Business Centre 
Stratford Rotary Club 

Rotoract Club of Stratford 
Odette Foundation 

President’s Choice Childrens’ Charity 
Stratford Kiwanas 

Kiwanas Foundation 
David and Elizabeth Kerr 

Johanna Metcalf 
Tom Melanson 

Tom Edge and Cynthia Hastings 
Geoff Williams 

The Blaine Family 
 

 
…. And the hundreds of individual donors that have supported us throughout the 
years…. 

 

https://www.facebook.com/anaf261


  

The Local Community Food Centre 

612 Erie St., 

Stratford, ON  N5A 2P1 

 

519-508-3663 

info@thelocalcfc.org 

www.thelocalcfc.org 


