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Executive Summary  

The aim of our project is to evaluate and analyze community kitchens in Dunbar 

area of Vancouver through the lens of food accessibility. The importance of our project is 

that it can assist the City of Vancouver to understand how community kitchens prepare 

and serve food to residents increasing food accessibility for community members. Our 

main objective is to investigate the infrastructures of community kitchens and what 

programs and/or activities does the community kitchens provide. We searched for 

potential community partners through the internet, and physically exploring the 

neighborhood. After gathering the contact information of a few churches in the area, we 

first contact them through email, briefly stating the purpose of our study, and asking if 

they would like to participate in our research. After a few weeks, our group was finally 

granted permission to visit one church in the Dunbar neighbourhood. During our visit we 

conducted a brief interview, asking questions based off of a survey which was provided 

by our instructors. The survey consisted of questions regarding the type of facilities, 

equipment, accessibility of the kitchen, and kitchen management. 

From the data we have collected, we concluded the kitchen within the church we 

have visited is domestically built. In addition, they do not organize their own programs; 

instead they allow external community-based organizations rent their kitchen space or 

events. According to the results of our study, the religious facility welcomes community-

based programs with open arms, and we recommend the encouragement of kitchen usage 

in such religious facilities. Although their kitchen space is domestically built, there is 

plenty of room for small community projects, such as, small cooking classes or small 

social gatherings. 
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Introduction: 

For this community-based project, we were partnered with the City of Vancouver 

to analyze non-city run community kitchens in the Dunbar neighborhood. Dunbar is a 

well-developed community located in the southwest section of the Vancouver (Fig.1). 

This area starts south from 16th Avenue and ends at the north of Fraser River (Bird & 

Ritchie, 2016). The west boundary of Dunbar is marked by the University of British 

Columbia, Endowment Lands and Pacific Spirit Regional Park (Bird & Ritchie, 2016). 

On the east side, it is bounded by Puget Drive, Quesnel Street, Mackenzie Street, and 

Blenheim Street (Bird & Ritchie, 2016). In History, Dunbar is the homeland to the 

Musqueam First Nation (Bird & Ritchie, 2016). Demographically, there is a large number 

of married and common-law households in Dunbar. It also has the lowest rate of removal 

within the city of Vancouver (Bird & Ritchie, 2016). Physical Food Assets in Dunbar 

consist various supermarkets, restaurants, and religious facilities. On the other hand, food 

programs in churches or community centers, residents’ knowledge of food are counted as 

non-physical food assets (Mathie & Cunningham, 2003).

 

Figure 1.  
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 Community kitchens are defined as places where groups of people gather and 

prepare meals together in facilities such as churches, neighborhood houses, and 

community centers (City of Vancouver, 2013). Since community kitchens are essentially 

community-organized programs, there is no involvement or management from the City. 

Data collected from research will contribute to a broader data pool for Vancouver’s Food 

Strategy Action Plan. The City of Vancouver aims to increase food assets up to 50% by 

2020, and community kitchens are recognized as one of the many food assets in the city. 

This project is particularly significant in the neighborhood of Dunbar, because the 

Dunbar community is very well developed, and one of the wealthier parts in Vancouver. 

With such a prosperous image given off, many would tend to neglect the need for 

community kitchens in such a wealthy neighborhood. Despite our group’s efforts, one of 

our biggest limitations is locating the community kitchens in Dunbar, and getting their 

permission to join our research study. With very limited amounts of community kitchens 

in the community, our sample size is also relatively small, with only one successful 

interview with a religious facility.  

During the course of this project, our group kept two main objectives in mind. 

The first objective was to investigate the infrastructure of the community kitchens in 

Dunbar. Our second objective involved learning about the types of programs that are held 

in the facilities. In relation to our objectives the inquiry questions we aim to answer in 

this report are as listed: Is there accessible transportation and parking? Is the kitchen 

infrastructure “domestic” or “commercial”? Is the facility wheelchair friendly? Who 

normally uses the kitchen? For what purpose is the kitchen used?  
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Systems Diagram: 

 

 Illustrated above is a simple systems diagram for our project, with blue arrows 

indicating input, and green arrows indicating output.  

Methods: 

Data collection 

No list of community kitchen was provided by the City of Vancouver, thus we 

began with making a potential organization list through online research. Emailing and 

calling were the second step we took to contact our potential community partners. We 

gave them a brief introduction of ourselves and our project, while asking whether or not 
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we are allowed to interview them. However, these methods did not allow us to get access 

to potential organizations successfully. As our last resort, we scouted out potential 

partners through physical approach, one church finally agreed to participate in our 

research at the end, which is the only kitchen we visited in Dunbar region. Community 

partner searching and contacting are conducted from February 4st to March 20th. 

Meanwhile, we kept our community partners updated about the progress of our project 

through blog postings. During our visit at the community kitchens, we conducted a short 

interview with the church coordinator, and we filled out a survey provided by the LFS 

teaching team. We also made observations on the equipment in the community kitchens. 

Data Analysis: 

Thematic approach is used for the analysis of our collected data. The collected 

information is first categorized into 3 groups: kitchen facility, kitchen accessibility and 

kitchen usage. Then, specific themes and patterns will be described into detailed 

paragraphs along with quantitative data. Also, we compare our church with the other 

surveyed community kitchens by establishing statistical graphs. Our church belongs to 

the area in green within the established figures. By showing the excel graph, St Philip’s 

Anglican Church’s operation methods and attitudes can be visually distinguished from 

other organizations.  

Ethical consideration: 

The whole team received tutorials from Tri-Council Policy Statement: Ethical 

Conduct for Research Involving Human, so that we understood the importance and 

appropriate act of an ethical research. A consent form was provided for the participants in 

order to get permission to utilize their data. The interviewees will retain rights to interrupt 
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or opt out the research at any time. All the information they provided is kept confidential 

and is used in our project only. 

Results: 

Assessing the condition of kitchen facilities 

     We had only successfully visited one kitchen facility in Dunbar area, the St. Philips 

Anglican Church. The kitchen space located in the facility has a complete set of cooking 

equipment, including a three-basin sink, two oven, one fridge, one microwave, and five 

kettles (Fig 1&2). A full set of utensils and cutleries are available in the kitchen and 

carefully categorized for convenience (Fig 3). The kitchen shows a high level of 

sterilization and cleanness even it is not a verified kitchen by the City of Vancouver. 

Cooking utensils such as spatula, knives, and spoons are provided for public usage. The 

counter of the kitchen can be easily cleaned since it is made with smooth surface; 

however, they were not stainless steel like most other commercial kitchens. The kitchen 

can house 12 people for food preparation and cooking simultaneously. There is a meeting 

room and gym that is located next to the kitchen, which can be used as a dining area 

which could hold the capacity of around 70-100 people; this area is often utilized during 

Christmas celebration or snake-chatting after Sunday worships. 

Determining the degree of Accessibility 

The church can be easily accessed by public transportation from bus number 7 

and 25. Street parking is also available for public access. Notably, facilities inside the 

church showed a low level of convenience for wheelchair users. We did not observe the 

presence of a wheelchair ramp, while the stairs in front of the entrance is high. The 
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kitchen has a limited space with a high counter, which causes challenges for wheelchair 

users. 

Kitchen Usage/Services: 

    The church coordinator states that their kitchen is operated for community services 

instead of commercial purposes. The church itself seldom host programs or events 

through the kitchen, but the kitchen and eating area is often rented out for community 

organizations at a low cost. Community members can use the kitchen without staff 

supervision once rental fee is applied. The kitchen is mainly used to prepare pre-cooked 

food or cooking easy recipes, for groups that meet on-sites or for large events. For future 

improvement, the coordinator indicated that they would like to have their kitchen 

involved in more community programming such as preparing nutritional meals for senior 

citizens. An improvement of equipment, especially the sink, is considered necessary prior 

to the development of food programs. 

 

Fig 2:Kitchen 

equipment 

available in 

interviewed 

church. 
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Fig 3:Kitchen equipment available in interviewed church. 

 

Fig 4:Cutlery & Utensils in St Philip’s Anglican church 
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Several graphs are established using excel, and they are provided in order to show the 

position of our interviewed church in comparison to other organizations in Vancouver. 

Our church is always categorized as the green parts within the graphs. 

            

Fig 5: facility type of 13 surveyed kitchen                

 

 

Fig 6.Purpose of kitchen in 13 surveyed kitchen  
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Fig 7.Type of people using the 13 surveyed kitchens  

 

Fig 8: Future interest to be more involved in community programming by 13 kitchens. 
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Discussion: 

Our assessment of the kitchen is conducted based on the framework of Asset 

based community development (ABCD). This method is more conscious of the 

communities’ strength, which already exists rather than problems and needs (Mathie & 

Cunningham, 2002). This method is also community and relation driven. Based our 

experience of searching for community kitchens in Dunbar, we noticed different 

stakeholders who cooperate to support the church kitchen such as private food donors and 

volunteers. The church itself also participated into a bigger network circle to address food 

issues; for example, they work with other churches to give out food on streets outside the 

Dunbar area. By describing and interpreting our findings, the city of Vancouver is able to 

understand the function and condition of one kitchen in Dunbar community. Starting 

from here, they can find out ways to best support this kitchen as well as others in the 

community. 

  Food accessibility is an essential part of food security; it refers to both economic 

and physical access to food (FAO, 2015). Concerns about insufficient food access 

generally result from low income, expenditure, and means to achieve food. From the 

kitchen we interviewed and saw in Dunbar community, their purpose is mainly used for 

food preparation for on-site meetings. Their kitchen is not used for complicating cooking 

but for simple preparation and serving of purchased food. The community kitchen in 

Dunbar does not exist for the purpose of food aid. This may reflect that economic access 

to food may not be a major issue amongst the Dunbar community. In terms of physical 

access, one major drawback in the religious facility we visited is its limited wheelchair 

accessibility.  In this case, the kitchen infrastructure is not convenient for the disabled due 
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to the lack of kitchen space and low counter. Under such circumstances, people with 

disability may not be willing to participate in community food activities. It is important 

that the improvement of disability access with ‘least restrictive mean’ (Young, 2006, 

P.420) because we should not neglect them as active members of the community. This 

action could be considered a ‘positive action’ for change in a community (Mathie, 2003 

P.477). 

  According to the data shown in our results, the kitchen that we visited is domestic 

type, which tends to have home kitchen appliance and may not have the adequate 

equipment to support larger events. In other words, there is shortage of assets in the 

facilities, which is not well capable of supporting community kitchen programs as other 

commercial type kitchens do. However, this does not mean this kitchen doesn’t have its 

own strengths. The relative small size of the kitchen and simple equipment is well-suited 

for small size cooking class as well community food potluck. One of the key roles of a 

community kitchen is to develop cooking skills, improve nutrition knowledge, and 

improve the awareness of food security (Iacovou et al., 2012). As a result, programs can 

be created by complying with the assets and strengths which already exist in this 

community kitchen. However, the improvement of equipment is considered necessary 

prior to the development of large events and food functioning. 

Community Kitchens are the indispensable part for the city establishing a 

‘sustainable food system’ (City of Vancouver, P95) and may be used as a strategy to 

decrease food insecurity by reducing social isolation (Iacovou et al., 2012). The church’s 

kitchen in Dunbar is fully utilized by community groups for various functions. The data 

illustrated that the main groups of people who utilize the kitchen are not church staff, but 
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community members from other small institutions. The kitchen is always rented out for 

other community organizations at a low cost and community members can use the 

kitchen without staff supervision. To some degree, this kitchen plays an important role in 

connecting community members in a ‘formal and informal’ environment (Mathie, 2003, 

P.476).  

Limitations 

Since there is a limited amount of community kitchens in Dunbar region and there 

is only one community kitchen that we interviewed, the sample size is relatively small. 

Therefore, the data collected from the kitchen we visited cannot represent all kitchens in 

the Dunbar community region. Time limitation is also a discouraging factor, because the 

time given to us is not enough for us to set up and accomplish the project efficiently. For 

example, some of the community organization were willing to cooperate with us but they 

were not available until April; however, the data collection for this project ended before 

April. Furthermore, the survey used by all groups also brought limitation in that some 

questions were not applicable for some organizations and some questions did not go in 

depth but were answered by yes or no. Modifications to the survey questions based on 

each groups project goals could have potentially minimized the limitations posed. 

Conclusion: 

From what we have seen during our visit, kitchens in religious facilities are 

mainly “domestic”, although the kitchen area is spacious, it is not capable of 

withstanding events that require a lot of kitchen usage. Although the kitchen area is not 

exactly facilitated for cooking, however it is undeniably a “kitchen within the 

community” where people can gather and share meals. When we compare the data pool 
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of previous similar studies we can see that other kitchen facilities are mainly 

“commercial”, whereas the kitchen we visited is “domestic”. From this situation we can 

see that community kitchens come in different forms, and does not necessarily have to be 

an area where a lot of cooking is done.  

Keeping in mind that we were only able to visit one community kitchen, we are 

unable to use the data we have collected to generalize for the entire Dunbar 

neighborhood. Therefore, the information we provide to the City of Vancouver is 

incomplete, and Dunbar is still an area worth exploring for improvements in food assets. 

Although we were unsuccessful at locating more community kitchens, this itself is 

valuable information for Vancouver Food Strategy to increase the number of assets in 

this area. Only visiting one community kitchen leaves us with many unanswered 

questions: Do all religious facilities only contain “domestic” type kitchens? Who 

normally uses the kitchens in religious facilities? For what purposes are the kitchens 

used? Are there other community kitchen facilities in the area that we have not come 

across? 

According to our results, the church we have visited are open to more community-

based programs to use their kitchen, and provide small cooking programs that could teach 

the community more about nutrition. We strongly approve of this and hope more 

community programs could use the church’s kitchen, making this facility an even more 

successful food asset. From our interview we also learned that the church is happy with 

the size of their kitchen, and do not wish for any unnecessary expansion which may 

complicate their simple kitchen management process. We suggest that although extensive 

changes are unnecessary, it would be nice to increase the amount of cooking utensils 
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which could in turn increase the amount of cooking done in the kitchen. While the 

kitchen may be too small for large-scale cooking, however we could extend the programs 

to having professionals use the meeting areas next to the kitchen to educate community 

members about food nutrition or food safety. All in all the church we have visited in the 

Dunbar area is a great food asset already and has the potential to grow further.  

Critical Reflections  

Student 1:  

 LFS 350 provided a very unique learning experience for me. Most other 

postgraduate courses usually restricted the learning environment to the classroom. LFS 

350 on the other hand, allowed us to actually be involved in the surrounding community. 

Personally, I think being able to apply the knowledge received during lecture into a 

realistic environment allows the student to gain a much better understanding of the 

concepts they have learned. Although the community based project this term was 

challenging, it was nice to be able to leave one’s own comfort zone and learn how to talk 

to strangers in a professional way. Throughout the course of this project, my group 

mainly completed our written assignments on google documents, an online platform 

which allows more than one individual to edit a document at once. It was nice to learn 

how to use this application to share ideas simultaneously and finish work efficiently. 

Overall, LFS 350 taught me a lot about teamwork, and gave me a valuable chance to 

learn to speak to others in the community.   
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Student 2: 

I have never had a chance to be involved in community extensively before, and 

LFS 350 gave me this opportunity. Trying to contact unknown organizations by emailing, 

calling, and even walking in, has been a whole new experience for me. It was nervous to 

talk to strangers, and it was frustrating when our requests were rejected by organizations. 

However, we also had many surprises and joys along the way. We met different 

organization coordinators and got to know how they contribute to Dunbar community. 

This experience is more inspiring than normal classroom lectures because I am able to 

explore the community physically. I got to know more about the concept of Assets Based 

Community Development when actually evaluating kitchen assets in the community. By 

knowing the assets, strengths, and passion of the community organizations, we can know 

how to improve and utilize these resources wisely. 

Student 3:  

 During the beginning of the semester, when the instructors introduced the project 

to us, the first thing that came to my mind was “With such limited information, how are 

we going to complete this project?” We chose other projects in the beginning, but 

unfortunately we did not get what we wanted and ended up with the community kitchen 

assessment in the Dunbar region. The most challenging part for me was to find the 

community kitchens and to reach out to them. Since we got assigned to such a wealthy 

region in Metro Vancouver, we could not find a single kitchen to participate in our study 

until the fifth week of the semester. Going out and talking with our community partners 

was a valuable experience as I was able to learn how to approach strangers in a 

professional and appropriate manner. I enjoyed doing this study together with my team, 
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Group 13, since I am currently working four days per week, they would always cope with 

me to find the best way to complete the project together. Participating in this study was a 

very unforgettable experience and I was able to improve my research and presentation 

skills. Overall, I would never forget what I have gained from LFS 350 and will apply that 

to future case studies.  

Student 4:  

This is the first time that I have participated in a community-based project; it was 

totally new for me. At the beginning of this course, I was very interested in the projects 

that I could join. However, after all other project options were taken, my group was 

assigned to one of the more challenging project. Our whole team was stressed out at first, 

because the amount of information given to us regarding this project was very limited and 

vague. Even though it was a heavy-duty project, I enjoyed solving problems and facing 

challenges that we run into. From this project, I could learn about the Asset Based 

Community Development approaches that I never heard of before and I could have a 

chance to know more about our community. Moreover, I liked the flexible learning 

session because it gave us time to have group discussion and to visit kitchens in the 

community; otherwise, it was difficult for us to schedule meeting time since everyone 

had their own busy schedule. All in all, the community kitchen project provided a chance 

to me to learn how to cooperate with group members and to improve my researching 

skills. 
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