
We all know by now that FRESH IS BEST and 
that many chronic illnesses are fueled by high 
sodium, high sugar diets.  Our way of reacting 
to a diagnosis of personal health problems is 
to immediately ‘clean up our diet’, ‘increase the 
amount of raw foods in our diet’ and ‘decrease 
our sugar and salt intake’.

But what about those who have trouble making 
ends meet, those who live pay cheque to pay 
cheque, those who are working 3 part time jobs 
and still are unable, after the rent and utilities are 
paid, to afford food for the last half of the month.  
Now just imagine being in this situation and you 
become ill. Suddenly you need to drop work in 
order to go to doctor’s appointments, specialists, 
tests.  Very quickly, the only option is for you to 
go to the local food bank.  You reluctantly drag 
yourself through that door and register as a food 
bank client.  You leave the food bank with your 
head hung low, avoiding eye contact as you 
carry out your food hamper.  Now, imagine the 
disappointment that you feel when you arrive 
home only to find that the food hamper is half 
full of things that you have just been medically 
advised not to eat.

FRESH IS BEST and that doesn’t mean just 
for the well to do people in our communities, 
that means everyone… especially those who 
are ill…and so The Salvation Army Penticton 
Community Food Bank has been working on a 
Fresh Produce Strategy.

But the work of changing a community mindset 
which has always been to reach for a can or 
box of non-perishable food when donating to a 
food bank is really just beginning.  And the work 
of developing the infrastructure necessary to 
receive, store and re-distribute perishable foods 
is a costly endeavor.

Fresh Produce Strategy 

Food Banks across Canada are responding 
to the reality that those who need to access 
a food bank require the most nutritious 
food possible because they are living with 
disabilities, mental and physical health 
problems, stressful lives, recent injury, or 
sick children.  Food Banks Canada which 
represents the food banking network across 
our country has been engaging funding 
partners to address this need.  Partners large 
and small have been very supportive, one 
of the largest being the Walmart Foundation 
who recently created a Capacity Boost Fund.  
This fund supports food bank organizations 
in implementing the infrastructure needed 
to improve their organizational capacity with 
the ultimate goal of increasing the amount of 
perishable foods they are able to accept and 
distribute to those in need.

The Salvation Army BC Division enacted their 
Fresh Produce Strategy in 2015.  It put forth 
a set of steps to guide food bank managers 
to begin procuring, safely storing and re-
distributing fresh produce.

At the Salvation Army Penticton Community 
Food Bank we have been focusing on this 
work since 2012 and have developed these 
important programs and collaborations.

1 A Community Garden that grows for the 
food bank.  Medical Arts Health Research 
gifts the Salvation Army the land and water 
to grow healthy food for the food bank and 
local volunteers work together to plant, 
weed, water and harvest the produce.
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2 A Community Kitchen where food bank clients 
have the opportunity to learn new recipes 
and methods of cooking in order to nourish 
themselves well on a limited income.

3 The Fresh from the Farm Program.  
A summer long youth program 
for 10 to 16 year olds.  Youth 
are taken to local farms and 
orchards to glean produce 
for the food bank.  A share of 
the produce is taken to the 
community kitchen where youth 
have the opportunity to learn 
how to dehydrate, can, juice and 
create simple meals from fresh 
local produce.

4 The BC Farmer’s Market 
Nutrition Coupon program.   
Where food bank clients who are engaged in 
food literacy programs through the Salvation 
Army can receive coupons to shop at the 
Penticton Farmer’s Market.

5 A balcony/container box growing program, 
sponsored by Vancouver Foundation 

that gave container boxes and gardening 
mentorship to food bank clients.

6 A collaboration with Arterra Wines Canada  
who grow for the food bank on the perimeter of 
their vineyard near Oliver.

7. Updating our infrastructure in 
order to store and distribute 
perishable foods, including 
purchasing a reefer truck, 
additional cold storage space and 
making an agreement with BC 
Tree Fruits for use of cold storage.

8 We hired a Canada Summer Jobs 
student to work on implementing 
the Fresh Produce Strategy, it’s 
programs and outreach

Fresh is Best...and that means  
for everyone.  Please Give Hope Today.  Donate 
Fresh Vegetables and Fruits to your local Salvation 
Army Penticton Community Food Bank.  Cawston-
Keremeos Food Bank also now in operation.
Call us at 250-492-4788.
Please be aware that B.C. farmers can now get a tax  
credit for their donations of produce to a food bank.

Planting the seeds for a healthier 
offering for those in our community 
who need to access a food bank
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