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Assessing Food Assets in Vancouver:  

Community Kitchens in Victoria-Fraserview 

Executive Summary 

Community kitchens are assets for food security in Vancouver (Vancouver Food 

Strategy, 2013). As part of a larger project that targets neighborhoods throughout 

Vancouver, the aim of this specific project is to collect data and make observations on 

community kitchens in the residential Victoria-Fraserview neighborhood in southeast 

Vancouver. We want to understand how and where food programming occurs in 

Victoria-Fraserview. In addition, we want to understand what sort of assets these kitchens 

have, and the condition they’re in. So we ask how accessible are these kitchens 

physically, economically, and culturally? What is the infrastructure of these kitchens? 

 We used a mixed methods approach to try to answer these questions with a 

combination of an interview and survey of Wilson Heights Church’s community kitchen 

and research on community food security. Our contact with this church followed standard 

ethical procedures and incorporated Asset-Based Community Development.  

Wilson Heights Church is easy to get to, and the building is handicap accessible. 

Some food programming is available, which is free and often open to any and all 

community members. The kitchen is well equipped, supplied, and stocked.  

Wilson Heights Church, a community kitchen in Victoria-Fraserview, is 

physically, economically, and culturally accessible. It utilizes its assets well through 

various food programming. This reflects the positive effect this kitchen has on the 
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neighborhood’s food security, as accessibility and utilization are important components 

of food security.  

Wilson Heights Church is an example of how a community kitchen can be an 

asset to food security in Victoria-Fraserview. It contributes to accessibility and utilization 

components of food security. However, our recommendation for the church kitchen to 

contribute more is to improve advertising, to recruit more participatory community 

members. Our recommendation for the city is to provide funding for the church to 

improve food programming. Our recommendation for the course is to improve clarity on 

critical project concepts. 

Introduction 

Food security is when all members of the community have access to safe, 

culturally appropriate, and nutritionally adequate food within a system that promotes self-

reliance and social justice (McCullum et al., 2005). To address food security at a local 

level, we need to evaluate Vancouver’s food assets (Vancouver Food Strategy, 2013). 

The City of Vancouver defines physical food assets are “resources, facilities, services or 

spaces that are available to Vancouver residents at the city-wide or neighborhood scale 

and are used to support the city’s food system”. Community kitchens are an example of a 

physical food asset (Vancouver Food Strategy, 2013).    

The aim of this project is to collect data and make observations on community 

kitchens in the Victoria-Fraserview neighborhood, through the lens of two pillars of food 

security: accessibility and utilization. Accessibility is defined as sufficient amount of 

food that people have access to in order to maintain a healthy life (McCullum et al, 

2015). Community kitchens provide several kinds of accessibility aiming not only to 
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provide meals to community members, but also to improve social relationships, food and 

cooking skills, and empower community members (Iacovou, Pattieson, Truby, & 

Palermo, 2012). Utilization reflects how these kitchens make use of the assets available 

to them. Our objectives are: 

• We want to understand how and where food programming occurs in 

             Victoria-Fraserview. 

• We want to understand what sort of assets these kitchens have, and the condition 

they’re in. 

Based on our objectives, we hope to answer these questions: 

• How accessible are these kitchens physically, economically, and culturally? 

• What is the infrastructure of these kitchens? 

To explore these specific questions, we will utilize techniques from the ABCD 

theory. This theory claims that by being reminded of assets that already exist, the 

community will feel uplifted, which can provide clarity, and lead to specific shared goals 

and visions (Mathie, A., & Cunningham, G. 2003). 

The City of Vancouver has catalogued at least fifty community kitchens in 

Vancouver (City of Vancouver, 2015). However, according to this map from 2012, no 

kitchens (represented by a dark green marker) had been catalogued in Victoria-

Fraserview.  
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Figure 1: Select food assets, 2012. Retrieved from What feeds us: Vancouver Food 
Strategy, January 2013, retrieved from http://vancouver.ca/files/cov/vancouver-food-
strategy-final.PDF 
 

This figure shows that as of 2012, the City of Vancouver had not officially 

catalogued any community kitchens in Victoria-Fraserview. Barbolet et al. (2006) 

conducted an assessment on Vancouver food system and found only a few community 

kitchens in the Victoria-Fraserview neighborhood. They gathered some general 

information about these kitchens, including how they operate and who they are providing 

services for which include people with specific health problems such as HIV, diabetes or 
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people belong to a specific populations such as new mothers and seniors (Barbolet et al., 

2006). However, the information provided from the study is not enough for us to evaluate 

specific infrastructure or programming of these community kitchens or their role in 

achieving local food accessibility and utilization. As UBC students in the Land, Food, 

and Community II course, we looked for community kitchens to survey in this 

neighbourhood for our project. 

The Victoria-Fraserview community is located in South Vancouver (see area 

enclosed in red in Figure 2). It is mostly a residential area, but features a variety of shops 

and services, and possibly many community kitchens. We interviewed one existing as 

part of a Wilson Heights Church, shown by the green marker in Figure 2. 

 



ASSESSING	  FOOD	  ASSETS	  IN	  VANCOUVER
	   	   	  
	  

8	  

 
Figure 2: Map of Victoria-Fraserview. Retrieved from Google Maps, April 2016, 
retrieved from https://www.google.ca/maps/place/Victoria-
Fraserview,+Vancouver,+BC/@49.2189278,-
123.0806444,14z/data=!3m1!4b1!4m2!3m1!1s0x5486742c49c3d455:0xbc58ca8262fe3f9
0?hl=en 
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Figure 3: Vancouver Community Kitchen Systems Diagram 

 Illustrated above is a simple systems diagram of a community kitchen. The white 

arrows represent direct outputs of community kitchens in Victoria-Fraserview 

neighborhood. Black arrows represent direct inputs from the city of Vancouver that 

affects the community kitchens. Members of the community who participate in 

community kitchen programs make up the stakeholders of kitchen. These include staff, 

volunteers, church members, and other participants. Community members in return will 
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receive food and services provided by the community kitchen. Community kitchen 

obtained food from retailers, their community garden, and donations from church 

members and people who live within the neighborhood. More factors that influence 

community kitchen activity are food policy, regulations and standards at the community 

kitchen level. Community kitchens also need to be certified prior to running. All of these 

requirements aim to ensure that the kitchen is safe to use. Programs provided by a 

community kitchen can ultimately improve and increase food literacy, knowledge and 

various skills in food preparation. Some other outputs of community kitchens are food 

and advocacy that directly interact with community members. Waste output will go 

through city disposal. 

Methods 
We contacted about 25 different potential community partners through e-mail, 

phone calls, and in-person interactions. We primarily contacted churches, as they are not 

only place where people gather for similar religious purpose but also places that provide 

services and activities for members. The only positive response we got was Wilson 

Heights Church. After setting a convenient time to meet, we visited the kitchen and 

conduct the interview, which lasted about 40 minutes. 

Before going to Wilson Heights, we checked all the possible bus routes and other 

forms of transit for getting there. Upon arriving, we introduced ourselves and started the 

interview. One person was in charge of taking notes. With the permission of our 

coordinator, we took some photos of the kitchen and all of its equipment.  

We used a mixture of both qualitative and quantitative methods for our data 

collection. Our quantitative data included the answers we wrote down for the survey, to 

questions such as how many sinks there are, how many refrigerators they have, etc. Our 
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qualitative data also included the answers to some of our survey questions, and answers 

to our addition interview questions aimed to better understand our first inquiry section. 

This data included the photos we took, the observations we made of the kitchen and their 

garden, as well as the various programs taking place in the kitchen. 

To analyze our data, we organized our notes to be able to answer our inquiry 

questions clearly. We divided our data into two parts. The first part contained information 

regarding the accessibility of the kitchen physically, economically and culturally. In this 

part, we determined how many different routes there are to access the kitchen, the amount 

of money needed to attend the food program, and the cultural background of people 

allowed to have access to the kitchen. The second part of data measured the different 

assets of the kitchen based on our survey questions and our interview. Some of these 

assets include the number and quality of equipment, the amount of time spend in the 

kitchen weekly for cooking and cleaning purposes, and the capacity of the kitchen for 

workers and volunteers. 

Regarding the ethical considerations, we asked the participant to sign a consent 

form and for permission to take pictures prior to the interview. We have kept our 

participant’s personal information confidential. At the end of our interview we informed 

her that she can contact us via email or phone for any further questions she may have. 

During our visit, we took Asset-based Community Development (ABCD) into account, 

and focused on the assets Wilson Heights Church already possessed to create a positive, 

long-term interaction that can catalyze change (Mathie & Cunningham, 2003). After 

writing up our report we will send a copy of it to her to show respect and appreciation for 

her participation in our project. 
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Results 

We gathered data based on both qualitative and quantitative methods. Our 

observation provided us the qualitative data, while surveys and interview helped us to 

come up with both the qualitative and the quantitative data.  

Contributing to physical accessibility the community members of Victoria-

Fraserview, many buses run near to Wilson Heights Church, such as the 41,49,43 and 20. 

In terms of the church’s internal accessibility, the kitchen is very inconvenient to reach 

by wheelchair, and the equipment, such as the stoves or tabletops, is at a standard level, 

which makes it difficult for the impaired individuals to use them. 

The kitchen hosts different groups of people every week. There is a group that 

practices Tai Chi in the church once a week, and uses the kitchen for making coffee and 

tea to serve with cookies after their practice. Also, there is a group of kindergarten kids 

that attend the church weekly for educational purposes, and they have access to some 

foods and snacks provided to them by the kitchen. Most importantly, once a month, on 

the Thursday before welfare checks are given to people, the church hosts a dinner. They 

serve warm and nutritious food to about a hundred people, free of charge. These people 

come from various ethnic backgrounds, ages and beliefs. 

In addition, the kitchen coordinator teams up with some of the church members to 

gather money and buy emergency grocery boxes. These boxes contain non-perishable, 

canned foods enough for a week’s meals. There are about 15-20 boxes every month, and 

they are given on a first come- first serve basis.    

A community garden is located at the backside of the building. The crops grown 

in this garden are used in the foods cooked in the kitchen. 
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 The equipment of the kitchen is relatively new, and well organized. They have 

plates, cutlery, and various cooking utensils in well-labeled drawers. They use industrial 

dishwashers and fridges, in addition to two stoves with four burners on them. They have 

spacious sinks that can hold many plates and containers.  

  

 

 

Figure 4: Two stoves and many labeled drawers 
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Figure 5: Sink and dishwasher 
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Figure 6: Fridge and storage closet 

 

 

 



ASSESSING	  FOOD	  ASSETS	  IN	  VANCOUVER
	   	   	  
	  

16	  

 



ASSESSING	  FOOD	  ASSETS	  IN	  VANCOUVER
	   	   	  
	  

17	  

 

Figure	  7:	  microwave	  and	  clearly	  labeled	  drawers	  of	  utensils	  
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Figure 8: The church from the outside 

Discussion 

Using a mixed methods approach of quantitative and qualitative data to complete 

this project enabled us to have a better analysis of our results.  

The dinner event of Wilson Heights Church used to take place once a month, but 

they had to change it to once a week in 2009 due to low budgets. This is unfortunate 

because this kind of programming can offer an alternative to the Vancouver food bank, 
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which is less understanding, has a long wait for food, and does not provide shelter for 

those waiting. These are all the different challenges people face only to have physical 

access to food. Having easy access to bus routes and parking spaces are the two other 

main factors that contribute to physical accessibility of the church kitchen. 

Community kitchens are important in connecting members of the community and 

allowing them to work together to prevent social isolation (Lacovou et al. 2013). That 

being said, the community kitchen we visited provided the opportunity for socialization 

with 8 people per table. The majority of the time people came to eat not because they 

were hungry, but because there is a chance of eating with others and thus increasing 

communication as well as encouraging healthy eating habits. The kitchen had a food 

budget as well as received food donations to be able to provide sufficient services to 

members living in poverty, people who have mental illness, or having any other 

problems. In relation to this, they have an advocacy program that can be used by anyone 

who needs someone to talk to when going through a struggle or a problem. The main goal 

for this kitchen coincides with one of the main goals of a community kitchen, which is to 

know exactly why people are in need of food, and know their struggles so that they can 

further help solve their problems while also eliminating hunger. (Tarasuk et al., 2014). 

Wilson Heights Church kitchen has an adequate infrastructure that completes the 

kitchen’s utilization perfectly. For example, having sufficient amount of space plays a 

crucial role in determining the success of the kitchen itself. It also has well functioning 

equipment such as new gas stoves, microwaves, and an industrial dishwasher. However, 

the equipment is not what stood out the most, it was the volunteers from the church who 

come in once a month to keep the kitchen clean.  
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 We visited many kitchens, but most community members were not interested in 

participating in our survey. For this reason, we were unable to collect significant amount 

of data due to the fact that we only got information from one community kitchen. Given 

that we only had a limited amount of time to visit sites and gather information from as 

many community kitchens as possible made the task difficult. If we had more time to 

survey kitchens, we possibly would have visited more sites and collected more data. In 

the long run this would have allowed us to collect reliable data in which we could have 

compared community kitchens. This is important because what may work for one 

community kitchen may not work for the other. However, we tried to go beyond the 

interview questions, to get more information that would help our final report.  

Conclusion 

Community kitchens are a place for community members to come together and 

enjoy nutritious, cost effective foods. Wilson Heights Church community kitchen has 

number of valuable assets including profound food programs, which was mentioned 

earlier in the methods section.  

Based on our observations of community kitchen, our suggestion to the church is 

to increase availability of the kitchen facilities to the outside community by recruiting 

more beneficiaries, volunteers, and donors. This could be done by expanding the church’s 

advertising network by giving out more brochures to the people in the community, and 

not just the individuals who attend the church on Sundays.  

Our recommendation to the city of Vancouver is to provide funding to Wilson 

Heights Church for more high quality food, wheelchair accessible infrastructure, and 

possibly a, employee for food programming. 



ASSESSING	  FOOD	  ASSETS	  IN	  VANCOUVER
	   	   	  
	  

21	  

Our recommendation for this course is to provide students with clear definitions 

of concepts. For example, the definition of “community kitchen” changed multiple times 

throughout the semester. It started with “a place in which people are provided with full 

kitchen supplies to cook, eat, and store food.” Overtime, the definition changed to “a 

place in which food is served” and lastly “a place that has a sink and a fridge” was 

sufficient. Another example would be the definition of the word  “community”. We were 

not given a specific definition, so when we were contacting potential community kitchens 

we didn’t know how to approach this question. Does the kitchen have to be used by only 

the members of that facility or institution? Or can it be used by all kinds of people within 

the community? Such uncertainties made the course-work more challenging.  

After carefully analyzing all of our data, we recognize Wilson Height church as a 

contributor to food security. It qualifies the two components of food security we focused 

on; accessibility and utilization. The church is easily accessible physically, economically, 

and culturally. The church is a non-profit that has the sole purpose of helping people, and 

utilizes the kitchen assets to serve this purpose well. There are some opportunities for 

further improvements, but Wilson Heights Church improves the food security in Victoria-

Fraserview.  

 

 

 

 

 

 



ASSESSING	  FOOD	  ASSETS	  IN	  VANCOUVER
	   	   	  
	  

22	  

Critical Reflections 

Student 1 

This Community-Based Experiential Learning project was an opportunity to 

discover, improve, and apply skills while learning more about community food systems. 

Taking part in pioneering research on community kitchens in one of Vancouver’s 

neighborhoods showed me how many different elements need to be considered.  

Struggling to find kitchens and restricting ethical considerations, such as trying to 

make e-mail the primary form of contact, showed me how challenging it can be to gather 

data. A misunderstanding of the term “community kitchen” and the project goals showed 

me how hard it it to communicate effectively and efficiently with potential partners. The 

ever-changing expectations of us, though realistic, were also stressful and challenging to 

adjust to. 

A lack of time and project-specific resources showed me how these things can act 

as significant barriers to the quality of any project. The course readings and other online 

resources available to us were fascinating and very useful to generalize the foundations of 

any given CBEL group project. However, I found it very difficult to keep up with all the 

course work, especially when it didn’t apply directly to my project. The flexible learning 

days were useful more in theory than in practice. They would have been far more useful 

if we had used all, or most, of them to visit the community. Yet this was impractical as 

our neighborhood involved a 2 or more hour commute and we needed to use the flexible 

learning hours for other class work with closer deadlines.  
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Dysfunctions in our group, such as scheduling difficulties and unequal work 

distribution taught me about the importance of communication, commitment, and mutual 

goals and enthusiasm. Yet it caused a lot of frustration, stress and tension. 

Overall, though I have a strong opinion that this course should be worth twice the 

credits it is, doing a real-world project like this with the support of a course, instructors, 

and TA’s was a really valuable experience.  

Student 2 

 The course Land and Food System 350 is very unique compared to other courses 

because it is based on the Community-Based Experiential Learning (CBEL) and flexible 

learning. Students were given projects that they had to work in the community and with 

the community members. This is a great opportunity for us to apply our knowledge and 

skills along with learning more about the food system in Vancouver. Our project was to 

conduct a research on community kitchens in the Victoria-Fraserview neighborhood. 

Although it might sound easy at the beginning, there were many challenges arose during 

the whole process. It is very difficult to find and contact community kitchens to collect 

data from them. The project made me understand that rejection in real life situation is 

something we cannot avoid and control of. Rejection also means that there was room for 

improvement and this allows us to become better and stronger at what we are doing. Our 

group also struggled with scheduling meetings since everyone was busy with other 

courses and work. It made me realized how important efficient communication and equal 

work distribution were as they would affect the progress of the project as well as quality. 

And because it was very difficult to have a meeting where everyone could attend, flexible 

learning hours were not used as efficiently as we planned. Time management was also a 
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key factor in preparing for this project. If we had better organization and communication, 

I believed we would have gathered more data from more community kitchens. In general, 

this course and the project had taught me some very valuable things in working in real 

life environment where there would be stress, rejection and many other problems. Despite 

all the difficulties we came across, it was a great experience because there were instructor 

and teacher assistants who were very supportive and helpful. 

Student 3   

When I first signed up for this course I thought it would be similar to LFS 250, 

but after the first day of class my view of the course changed. I have never taken a class 

that requires a community based learning approach which involves significant amount of 

independent learning. This class also involved flexible learning sessions which allowed 

me to learn the importance of learning things on my own, rather than always relying on 

the instructor. During the flexible learning sessions, we were required to do work on our 

own and get a better grasp of the concepts we were learning in class. This gave me the 

opportunity to experience and apply this knowledge into the community, while also 

gaining further skills by interacting with community members. In relation to that, Asset-

Based Community Development (ABCD) was challenging because it required critical 

thinking which is something I have always found challenging. This course allowed me to 

overcome that challenge by constantly working with group members and applying what I 

learned in class in the outer world. In the long run ABCD provided a lens to help me 

understand and acknowledge the differences within the community members, to help 

solve problems, thus coming up with solutions. This course was extremely rewarding, I 
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went through experiences that I will take along with me in the near future in hopes of 

viewing challenges through the same lens. 

Student 4 

I thought having to work on CBEL project was a valuable experience. Most of my 

courses are theoretical so having to do CBEL project was a very different experience in 

the sense that it allowed me to experience going into the community, and apply what I 

learned outside the confines of the classroom. The most challenging part of the CBEL 

project was working in the group, because of different time schedules and different levels 

of motivation of each group member.Also, being rejected constantly by most of the 

facilities that we contacted was very frustrating and disappointing at the beginning.I 

believe flexible learning sessions were not very efficient. These days were intended for 

groups to meet and to give groups more time and space towards progressing in the CBEL 

project. However,some of my group members did not show up for meetings or put effort 

in completing their parts thus three of us would have to put long hours for the successful 

completion of the assignments. Asset based community approach was an interesting topic 

throughout the semester. At first it was very hard to grasp ABCD concept as I have 

followed deficit-based approach my entire life. But as the semester went by I realized the 

importance of using the positive lens of ABCD approach as each community is unique 

and have different needs based on their environment. 

Student 5  

LFS 350 was a very eye opening experience for me. It was my first time doing a 

community project completely independent of our school. In the beginning, we were very 

organized and focused as a group. As time passed, we faced many challenges regarding 
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scheduling group meetings and finishing group assignments on time, and group work was 

not being divided equally. Our flexible learning sessions weren’t efficient for us as a 

group either. These challenges caused disagreements and tension amongst the members 

of our group.However, as a result of these challenges I attained time management and 

organizational skills to make sure we finish our assignments on time. I also learned how 

to respectfully deal with disagreements with other people. 

 Another challenge we faced was getting rejected by many potential community partners. 

This was the first time in my academic life that people weren’t responding to my 

education-related requests in a welcoming manner. I realized that’s how it is in the 

outside world, and that I will be facing a lot of rejection after graduation when I’m 

looking for jobs. From now on, I will not be discouraged from rejection. I will keep 

trying and keep improving myself in order to get what I want. That is actually how our 

group got the one interview at Wilson Heights church.  

Overall, I am glad I took this course. But in my opinion, the amount of stress and work 

put into it is worth more than 3 credits. 
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Appendix A 

Proposed Contact Letter 

Dear INSERT NAME, 

 

I hope this E-mail finds you well. 

 

Our names are Dakotah, Maedeh, Mana, Janny, and Leanne. We are a group of 

UBC undergraduate students in the Faculty of Land and Food Systems. We are doing a 

project in our Land, Food, and Community II class that focuses on the accessibility, 

utilization, and sustainability of community kitchens. 

 

We are looking to partner with community kitchens that take part in making 

Victoria-Fraserview a food-friendly neighborhood, or a neighborhood that provides 

physical, social, and cultural access to cooking and sharing meals. 

If INSERT NAME is one of these organizations, we would be truly honored to 

learn more about community food systems from you through a brief in-person interview 

and survey (30-45 minutes) at your convenience. 

 

If you’d like, there are more details on the course and our project (under 

Community Projects—2016 Winter Projects) here: http://lfs350.landfood.ubc.ca/ 

 

Thank you so much for your time and consideration. We really look forward to 

hearing from and meeting you. 
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You can reach us at dakotah@fozzard.com or if you prefer to call (303) 501-2626. 

 

Best regards, 

Dakotah, Maedeh, Mana, Janny, and Leanne 
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Appendix B 

Interview with Wilson Heights Church Notes 

 

 



ASSESSING	  FOOD	  ASSETS	  IN	  VANCOUVER
	   	   	  
	  

31	  

 

 

  



ASSESSING	  FOOD	  ASSETS	  IN	  VANCOUVER
	   	   	  
	  

32	  

   

 



ASSESSING	  FOOD	  ASSETS	  IN	  VANCOUVER
	   	   	  
	  

33	  

Appendix C 

Link to Survey 

https://survey.ubc.ca/s/lfs350-communitykitchenassetsurvey-winter2016/ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


