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Executive Summary 

This study involved students from UBC’s LFS 350 class who developed an asset 

inventory of the community kitchens operating within the Shaughnessy/South Cambie 

neighborhoods. Community kitchens are much more than what many people initially assume and 

should not be considered as a synonym for “soup kitchen” or as charity. Instead, community 

kitchens are used to share food knowledge, cooking skills and bring members of the community 

closer together (Greater Vancouver Food Bank Society, 2016). The objective was to assess 

conditions and discover what operations or programs these sites offered to the community. This 

data would in return help address food security issues in these neighbourhoods, particularly 

accessibility and utilization of the kitchens. Food security is described by Dietitians of Canada 

(2005) to be a social determinant of health and is achieved when a person has both physical and 

economic access to safe and nutritious food. Our research questions include: What non-

municipally governed community kitchens exist in Shaughnessy and South Cambie? What 

assets, programs, and operations do these kitchens have? How can we use the assets to address 

food security issues in these neighbourhoods, particularly regarding accessibility and utilization 

of the kitchens?  

Potential partners, consisting of community kitchens that are not affiliated with the City 

of Vancouver, were visited to conduct a standardized survey that included direct observation of 

the kitchen and interview with a knowledgeable staff to collect information on kitchen use. We 

could only successfully survey two kitchens, making our results a unique window into these 

particular kitchen rather drawing generalizable conclusions about all kitchens in the area, or 

within greater Vancouver.  One of our conclusions is that the Shaughnessy and South Cambie 

neighbourhoods contain few kitchen facilities for use by the community; and the two that were 

surveyed are generally not intended to be open to the public due to organizational interests 
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and/or religious restrictions. Our primary suggestion is to create more community kitchens that 

are widely advertised and open to the public so the community members are aware of them and 

encouraged to participate in an array of programs. 
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Introduction 

With this project, our aim was to form a better understanding of where and how 

community kitchens operate throughout the City of Vancouver. Community kitchens are 

described as a community based program where people gather on the regular basis to prepare 

meals together (Tarasuk & Reynolds, 1999). The significance of this project was to improve food 

security, specifically accessibility and utilization, in the Shaughnessy and South Cambie 

neighbourhoods. Community kitchens had initially been implemented for the sole purpose as a 

public health strategy to prevent the issue of food insecurity (Iacovou, Palemo, Pattieson & 

Truby, 2012). The objective of our proposed study was to develop an asset inventory of the 

community kitchens operating within the Shaughnessy and South Cambie neighbourhoods. This 

study also provides the City of Vancouver with a better sense of the facilities operating within its 

neighbourhoods, which will contribute in assisting the City of Vancouver to better support these 

facilities. 

The scope of Shaughnessy and South Cambie is 16th to 41st Avenue and Arbutus to 

Cambie Street. Figure 1 below depicts our designated area to locate non-municipal governed 

community kitchens. Shaughnessy is ranked as one of the richest areas in Canada with an 

average net worth of about $7 million (Tam, 2013; Brown, 2013), which contributed to the 

difficulty of finding community-oriented organizations as those with more personal resources 

tend to not rely on shared community resources such as community kitchens. Since Shaughnessy 

and South Cambie also consist of detached private family homes, architectural barriers might 

discourage residents from getting to know their neighbours. 



Analysis of Community Kitchens in the Shaughnessy & South Cambie Area                                             4 
 

                         

Figure 1 - Map of designated assigned area  

Anderson (2014) described that besides meeting food security needs, community dinners 

and potlucks bring together community members “who did not know each other and had not 

previously worked together toward a common purpose” (p. 1240) and thus provides an 

environment where community members can be “exposed to different views, gain direct 

experiences in helping others, and become educated about their community’s needs” (p. 1240). 

In conclusion, making the community kitchens known and throwing community dinners would 

improve utilization of the kitchens. Additionally, community dinners offer the residents an 

opportunity to build a sense of community and foster social cohesion within the neighbourhood 

through networking and exchanging ideas and culture around food. 

Our inquiry questions included: What non-municipal governed community kitchens exist 

in Shaughnessy and South Cambie? What assets, programs, and operations do these kitchens 

have? How can we use the assets to address food security issues in these neighbourhoods, 

particularly regarding to accessibility and utilization of the kitchens? Answering these questions 
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was essential for establishing how these kitchens positively affect these communities and in what 

ways. 

Our systems diagram for this project (Fig. 2) is displayed below 

 

 
Figure 2 - Systems Diagram (Prezi link) 
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Methods 

Data Collection Approach 

The participants were recruited through convenient sampling via email (Appendix A), 

phone calls, and visiting onsite. The survey (retrieved from The University of British Columbia, 

2016) employed qualitative and quantitative data collection, also called mixed methods 

approach. This was done by interviewing a knowledgeable staff representative of each kitchen to 

complement direct observation of the physical kitchen including equipment and the general 

facilities, all recorded in our survey. 

Analysis 

We performed a qualitative and summary analysis of the surveyed data specific to 

kitchen accessibility and utilization. The data consisted of observation and interviews on kitchen 

use, condition, equipment, and facilities.  

 

Ethical Considerations 

During our research project it was important for us to maintain ethical procedures and 

proceed while being respectful of the community members. Before we started this study, we 

completed TCPS 2: Core certification program (Appendix B). We received verbal consent before 

conducting our survey. We remained professional throughout our in-person interview while 

being interactive with the members, remembering to watch our tones, body language and 

ensuring to be attentive listeners.  
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Results 

In our area we were able to survey a total of two kitchens, both of which were spiritual 

organizations: Congregation Beth Israel (Fig. 3) and Shaughnessy Heights United Church (Fig. 

4). While these two organizations were close in distance (about 10 minutes driving distance from 

one another), they differed greatly in assets, how they operated their kitchens, and what they 

offered to the community.  

      
 Fig. 3 - Congregation Beth Israel   Fig. 4 - Shaughnessy Heights United 
Church    

 

 Congregation Beth Israel has an outstanding, newly built kitchen which is fully equipped 

with new industrial grade appliances and the capacity to feed 500 people a day. The synagogue 

maintains a kosher kitchen, which means that there are separate refrigerators, stoves, sinks, 

counter space, and cutlery to separate dairy and meat products. Our community partner 

mentioned that most kosher kitchens in Vancouver do not have enough space or funds to have 

two separate kitchen supplies so these other kitchens can only prepare either meat or milk, but 

not both simultaneously. The fact that Congregation Beth Israel has two separate kitchen areas 

for milk and meat, makes it one of a few kosher kitchens in Vancouver that can prepare and cook 

both milk and meat products.  This was noted by the respondent to be a strength of the kitchen. 
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The synagogue serves approximately 150 meals per week (Fig. 5). They also provide 

meals and hold unique events such as the Young Adults Shabbat Dinners (Congregation Beth 

Israel, 2016). Congregation Beth Israel welcomes the public to rent the space as long as kosher 

cooking regulations are fully followed and a mashgiach is present in the kitchen for the duration 

of the process. A mashgiach is a food inspector who ensures that all products and processes in 

the kitchen follow kosher protocol. 

The other kitchen surveyed was Shaughnessy Heights United Church, which serves 

weekly community meals to the church members and general community, feeding about 100 

people a week (Fig. 5).  Although these meals are meant for attendees of the church, they are 

also open and accessible to the general public by donation, with the website stating that “all are 

welcome to share a meal on Faith Food Tuesdays” (Shaughnessy Heights United Church, 2016). 

 

Fig. 5 - Meals served per week  
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Fig. 6 -  Hours of kitchen used per week 

At both Congregation Beth Israel and Shaughnessy Heights United Church, the kitchen is 

mainly used by staff/paid employees or members. Community members, along with staff 

members from the facilities are also able to use their kitchen 

spaces (Fig.7). The one difference between the two is that at 

Beth Israel, community members with staff volunteers who may 

not be from the congregation are also able to use the kitchen. 

However, in both kitchens there needs to be a staff with 

FoodSafe I certification or a food inspector present when the 

space is being used by other community            members.  

 

Fig. 7 - Comparison of data regarding accessibility  
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Discussion 

As indicated by our results, the intent of both of these kitchens is primarily to 

complement the facilities of a greater religious organization. The ways in which the kitchens are 

used reflect that, with use generally limited to members of the organization, and meals produced 

going to the organization community as well. Both kitchens are well equipped and the 

respondents were happy with the current use and programming of the kitchen. Simply by 

providing a space to prepare and enjoy food, these kitchens contribute to the health and food 

security of their communities in a way that is not easily quantifiable. We chose these selected 

results to share because they show the access and utilization of the kitchens, which are the two 

parts of food security that we were interested in focusing on. Looking at the number of meals 

prepared weekly and the hours put into the kitchen allows us to see how much the kitchens are 

being used and for what purposes, as well as how many people benefit from the kitchen. For 

example, we found that Beth Israel has a meal each morning for about 10 people who attend the 

morning service, providing important daily nutrition for these attendees. This in turn is an 

important contribution to community food security and is a benefit of the kitchen to the 

community. 

         Over the course of the project we faced several challenges, and these put some limitations 

on the overall project. Above all, the project was limited by a small sample size, which can be 

attributed to many possible factors. This includes confusion around the definition of “community 

kitchen,” which made it harder to find kitchens as they didn’t identify with the term. The most 

common assumption made about the word “community kitchens” is that kitchens have to be 

shared with the public who are not members of the organization. Most of the kitchens that were 

initially contacted did not share their space with the community nor did they hold events for the 
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general public. Therefore, they did not classify themselves as “community kitchens” and 

declined to take part in this project. 

  Other limiting factors include possibly unadvertised kitchens and a possible non-response 

bias if respondents had motivations for answering as opposed to non-respondents. Time 

constraints were also a big limitation as we had to work within institution business hours and 

could only dedicate a limited amount of our time to the project. In the end, while our results are 

not generalizable to other community kitchens or to the greater Vancouver area, they do provide 

an interesting look at the use of these two kitchens and what benefits that use profits to the 

community. 
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Conclusion 

Our project successfully shows that there are community kitchens in Shaughnessy/South 

Cambie and that they contribute the building the community, celebrating culture, and 

strengthening community organizations. This is important to the community’s food security by 

providing a space and way to make and share food. Our results contribute to the City of 

Vancouver’s efforts to know about community kitchens operating within it, in order to better 

support those kitchens. However, it is highly likely that there are other community kitchen type 

facilities in Shaughnessy/South Cambie and those kitchens remain a question for the future. For 

a future project, it would be important to find a better term to replace “community kitchen”; one 

that kitchens would identify with and facilitate finding locations to survey. 

Although both kitchens we surveyed already make important contributions in their 

community, there is always room for improving their impact. Both could be more accessible to 

the greater community by encouraging non-members to use the kitchen or participate in meals. 

This would spread the benefits of the kitchens to more people in the area. This might be made 

possible by having a kitchen manager or a dedicated staff member. This person could add more 

programs to the kitchens, such as cooking classes or further meals. This could also be helpful for 

providing knowledge to the public about the kitchens. However, it is also important to recognize 

that both organizations were happy with the operations of their kitchens and are not necessarily 

looking to expand programming or membership. Recognizing this fits in with the Asset-Based 

Community Development approach and is an integral part of these recommendations. What 

matters above all is that the kitchens remain an asset to the organization and support the existing 

communities around them.  

In terms of public knowledge of community kitchens, Vancouver could launch a city-

wide campaign about community kitchens in order to increase awareness of the general public. 
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This could encourage more people to participate in community kitchens or help the kitchens 

secure more resources and support. It would also be great to see more organizations in 

Shaughnessy and South Cambie add kitchen spaces to their facilities and increase the number of 

community kitchens operating in the area. The strengths of these two kitchens are in their values 

of fellowship, sharing and inclusion, and it would be beneficial to the whole community to have 

more of that.  
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Critical Reflections 

Student 1:  
This CBEL project made me take initiative and step outside my comfort zone. I found it 

uncomfortable to call people from the community as well as visit in person to inquire if they had 

a community kitchen and persuade them to let us carry out a survey. This was especially 

awkward when someone had dismissed our email and we showed up in person to see if they 

would consider letting us conduct a survey. I learned that it was really important to remain 

confident and professional in the information I was delivering. It also made me realize that 

visiting in person really speeds up this process and one can get results quite quickly this way. On 

the other hand, one place we visited was not that happy that we showed up in person and would 

have had preferred to have us email them first. Even though getting rejected was not great, it was 

a good experience and reinforced the importance of perseverance. I will use this learning in the 

future as a way to find and pursue unadvertised volunteer and job opportunities. Taking 

everything into account, this project has been a great hands on experience which allowed us to 

interact with community members and gather data for the City of Vancouver. 

 

Student 2: 

Although this CBEL project was not one of my initial selections, it turned out to be very 

rewarding! At the start of the term, the objective seemed way too simple - and it definitely 

redeemed itself to being the complete opposite of just that. The most difficult aspect being 

collecting the data, which took countless days of working together and trying to find some source 

of place to begin with; because of this I think being able to find our two community partners is a 

big accomplishment in itself. Gaining skills on how to focus on the positives instead of 

negatives, pushing boundaries and being very optimistic were just some of the few things that I 
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learned throughout the term; these are important skills I feel will continuously help me 

throughout difficult tasks in life and working in the ‘real world’ versus a classroom confined 

setting. Learning about the ABCD perspective and putting it to use also taught me valuable 

lessons and skills throughout the term which will be extremely useful throughout not only 

classroom settings, but also my future career. Overall a very interesting process and lots of 

roadblocks on the way - definitely proved itself to be a very challenging course! 

Student 3: 

This project reminds me of a mock survey for a statistics class I took in my previous year. 

I had to do a little survey for students outside of class which was only meant for analyzing raw 

data using a statistical software. The survey only contained about seven questions and took about 

one minute to complete for each participant. Out of about 100 students that I asked, no one had 

ever declined to take part in that survey. This community kitchen project has been pretty similar 

to it, except that I did not expect to encounter a lot more rejections from potential participants, 

especially during the on-site visits. The rejections were mostly delivered through subtle 

nonverbal cues, which I sometimes would miss. Simply put, through this experience, I learned to 

appreciate the importance of face-to-face communication. As I go further into my 

academic/working career, I would meet more people and acquire more experience regarding to 

nonverbal communication. 

 

Student 4:   

Although this project was well thought out and planned, unforeseen issues arose when we 

attempted to complete our objectives. Because we were never given specific criteria, there was a 

lot of uncertainty throughout the term which I initially found very challenging. In order to 

complete our project, I had to be open and flexible to adapting different methods and 

perspectives to work through the problem and work towards a successful outcome. This project 
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ended up being very rewarding after all; it taught me a very important life lesson. I learned about 

the importance of patience and perseverance, and that I need to find alternative solutions to 

obstacles that life may throw at me rather than be quick to give up! I found that practical 

knowledge is much more valuable than traditional textbook learning, helping me to gain many 

interpersonal skills that won’t be easily forgotten and will definitely aid me in my future career 

path. Overall it was a very challenging, yet valuable project to be in! 

 

Student 5:  

 In my experience the biggest benefit of CBEL projects, including this one, is forcing 

learning by throwing us out into the very uncontrollable and often imperfect and disastrous real 

world. Not only by having to coordinate within a group of unknown students but also by having 

to communicate with live non-student people outside of UBC, going through the process of 

creating a project proposal, and then figuring out how to make the scheduling and logistics work 

as the semester goes by alarmingly fast. In all of that chaos, it’s only natural that unforeseen 

events and challenges pop up regularly, and by coming up with ways to deal with it all and keep 

the project rolling, I end up learning frightening amounts about that very real world and how to 

operate within it, primarily in the realm of communication and logistics. Fortunately in this 

course, the flexible learning days acted as a sort of bumper between our group and the world, 

giving us time to push ahead without worrying about keeping up with a new week of in-class 

material. FL days were also the only time that all of our members could meet and turned out to 

be crucial in successfully completing any surveys. Although there were some frustrating 

moments, it has been a worthwhile experience and has definitely added to my ability to work in 

groups, communicate, deal with deadlines, talk to strangers, work with data, think about food 

systems, and much more.  
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Appendix A 
Introduction Letter to Community Partners 

 

Hi/Dear ---, 

  

We hope you are enjoying the start of your week/your day! We are five students from UBC, in 

the Land and Food Systems program. We’re conducting a research project for a course called 

Land, Food and Community II (LFS 350) and our goal is to study the types of assets provided by 

community kitchens in both Shaughnessy and South Cambie areas to see how they positively 

affect our community. 

  

We are writing this email in request to see if we would be able to visit your kitchen and 

discuss/ask questions with someone who frequently works at the kitchen and is familiar with its 

facilities. 

We look forward to hearing back from you! 

 

Sincerely, 

Nilab, Celine, Felicia, Sheyda, Jeanne 
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Appendix B 
 
TCPS 2 Certification of Completion 
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Appendix C  

Visual observations of Shaughnessy Heights United Church  
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Appendix D 

Visual observations of Congregation Beth Israel  
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