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Introduction 

The purpose of our study is to analyze the Kerrisdale Legion's institutional food 

system, focusing on kitchen infrastructure and community programs, as well as the role of 

food in bringing the local community together and supporting those in need. 

Figure 1. The Kerrisdale Neighbourhood of Vancouver, BC, Canada1 

 

The Royal Canadian Legion is a non-profit organization that focuses on providing 

veterans with memorial and support services. Previously exclusive to veterans and the 

RCMP, the legion now has 1400 branches across Canada and over 300,000 members, many 

of which are civilians. Legions also provide community programs such as meat draws, 

bursaries and grocery gift cards. In this project, we will be looking at how the kitchen 

infrastructure and community food programs help the Kerrisdale Legion meet its purpose of 

providing financial and social support to its members (The Royal Canadian Legion, 2016). 
                                                
1 Image: https://upload.wikimedia.org/wikipedia/commons/3/37/Stadtgliederung_Vancouver_2 008.#png 
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Figure 2. The location the Kerrisdale Legion2 

Establishing food security, defined as physical and economic access to sufficient, safe 

and nutritious food to meet the dietary needs and food preferences for an active and healthy 

life, is a main goal of the City of Vancouver (City of Vancouver, 2016; FAO, 2001). Thus, 

the Vancouver Food Strategy hopes to increase food assets, such as public kitchens, by at 

least 50% in 2020, compared to 2010. Our documentation of the legion’s kitchen 

infrastructure and usage will allow us to identify whether there is potential in expanding its 

use to meet other community needs and help the city achieve their goals. 

 

Significance 

Canadian seniors, the primary patrons of the legion, are impacted by a higher risk of 

food insecurity, which can be exacerbated by a lack of food justice (Che & Chen, 2001). 

Food justice refers to communities exercising their right to grow, seek, and eat healthy food 

(Gottlieb & Joshi, 2010). Through a food justice lens, asset-based community development 

(ABCD) was used to determine the strengths present within the kitchen infrastructure, food 

programming, and building capacity at the Kerrisdale Legion. ABCD allows communities to 

                                                
2 Image: https://www.google.ca/maps/ 
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organize and initiate the development process through utilizing existing strengths (Mathie & 

Cunningham, 2003). This method allows for more sustainable development as it is focused 

on community mobilization as opposed to institutional reform (Mathie & Cunningham, 

2003). Since the city is looking for community kitchens and food programs that meet their 

zoning and health requirements, our research will analyze the quality and quantity of the 

infrastructure and programming present. In doing so, we will be able to fill the knowledge 

gaps pertaining to the whether or not the legion can be used as a community kitchen for the 

Vancouver Food Strategy. 

 

Project Objectives 

In order to provide the City of Vancouver with relevant information relating to the Kerrisdale 

Legion, we intended to: 

■ Analyze kitchen infrastructure to determine how it contributes to meeting the legion’s 

organizational objectives. 

■ Assess the role of food programming in meeting the legion’s organizational 

objectives. 

■ Determine the links, both current or potential, between the legion kitchen, community 

programming operations, and the Vancouver Food Strategy.  

 

Inquiry Questions  

To make sure we were meeting our project objectives, we utilized the following questions:  

■ How does the legion’s kitchen contribute to meeting their organizational objectives? 

■ What role does food play in meeting the legion’s organizational objectives? 

■ What links are present between the legion kitchen, community programming 

operations, and the Vancouver food strategy? 
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Methods 

To determine the viability of the legion as a food asset, qualitative and observational 

data collection was used in order to assess three important areas of the legion: capacity, 

kitchen, and food programming. To determine the capacity of the legion, the number and 

quality of tables and seats was noted. Kitchen infrastructure and condition were observed 

through the pass window and upon review of photos taken. Additionally, the type of 

equipment available was ascertained through a formal interview with the legion’s President. 

To collect data on food programming, group members attended and observed the events 

offered on a Friday night.  

Finally, legion patrons were interviewed to gather information regarding their 

satisfaction with the services offered by the legion and to gain an understanding of the social 

environment. All interviewed patrons gave their consent to partake in a semi-structured long 

form questionnaire administered by the interviewer. To avoid bias, the interviewer abided by 

the questions provided to avoid leading or skewing the participants’ responses. All group 

members completed TCSP-II certification before data collection, thus ensuring a foundation 

for ethical conduct. Once all data was collected, it was coded and reviewed to look for 

common themes, providing a base for the results.  

 

Results and Discussion 

The Kerrisdale Legion’s main organizational goal is to provide financial and social 

support to its members. Our data indicates that the legion has accomplished this. Offered food 

programs include barbeques, karaoke nights and meat draws, with the profits from these 

programs being donated to charities that benefit legion members. For instance, 95% of meat 

draw profits are donated to charities. Members also indicated that the cost of participation in 

these programs and available food services is affordable. One member we interviewed stated 
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“Where else can you find a nice, hot dinner for $12 in Kerrisdale?” Social support is provided 

by the creation of an environment that is a “safe space” in which “everybody is welcome” 

and there is “no drama.” Members also indicated it was easy to meet people with common 

interests due to the previous membership requirements; many members were either veterans 

or RCMP themselves, or had family ties to these institutions.   

Members reported that they were satisfied with the quantity and quality of the food 

programs offered at the legion. Thus, we can conclude that sufficient programs are being 

offered. Moreover, members valued the social aspect of the legion more compared to the food 

programs offered, with one member stating “I’ll grab dinner anyways, but I’m here to meet 

up with friends.” However, another member indicated that the food programs are critical in 

creating social opportunities because they are what initially attract people to the legion.  

 

 
Figure 3. The kitchen at the Kerrisdale Legion 
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Table 1. Kerrisdale Legion kitchen infrastructure 
 

Type of Infrastructure Quantity 

Stove 1 

Oven  2 (1 conventional; 1 warming) 

Counter space  2 m2 

Deep fryer 1 

Sink (double basin) 1 

Dishwasher  1 

Fume Hood 1 

Fire extinguisher  1 

Kitchen area 20 m2 

 
 

We believe there is potential for the Kerrisdale Legion to help meet the goals of the 

Vancouver Food Strategy by acting as a food asset. Currently only used two nights a week, 

the legion kitchen is well-maintained and contains a variety of equipment (see table 1). It has 

also passed health inspections and meets zoning laws, an important requirement identified by 

our community partner. Thus, the kitchen could be rented out as a community kitchen to 

those in need, as desired by the Vancouver Food Strategy. The legion also has the capacity to 

seat 97 people and is only accessed by members in the late afternoon and evenings. Thus, the 

legion space could be utilized for other community events.  

However, we are aware of the limitations of our findings. The Kerrisdale Legion is 

open Tuesday through Sunday, and both observation sessions occurred on a Friday. As 

demographics of the members may vary depending on the day of the week, the opinions of 
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the members we interviewed may not be represent those of all Kerrisdale Legion members. In 

addition, very few members were willing to be interviewed. The small sample size decreases 

the validity of our data, as it is not representative. Furthermore, due to legion event 

scheduling, we were not able to observe other food programs, such as banquets or karaoke 

nights. Consequently, we could not analyze the role of food in these programs. These 

limitations forbid us to address the full scope of food security and food justice issues.  

 

Conclusion 

We believe that the legion has met its organizational goals by creating programs, such 

as meat draws, banquets and barbeques, that attract and benefit its members. The data 

collected has also led us to conclude that the Kerrisdale legion would be a good contender for 

community kitchen programs that are consistent with the goals of the Vancouver Food 

Strategy. The Vancouver Food Strategy aims to create a just and sustainable food system, 

improving access to food for Vancouver residents (City of Vancouver, 2015). The Kerrisdale 

Legion management team has similar goals; they wish to provide financial and social support 

to their members and community, and being sustainable would be added benefit.  In addition, 

the kitchen facilities would be ideal for the Vancouver Food Strategy’s push to create more 

community kitchens. The facility can host a large number of people, and has passed zoning 

requirements and annual health inspections. Moreover, the kitchen is available for most of the 

week, since meal services are only provided on Friday and Saturday evenings. Management 

is also willing to rent out the space, allowing any organization the Vancouver Food Strategy 

wishes to support, to use the infrastructure. In conclusion, the programs offered by the 

Kerrisdale legion help meet the legion’s organizational objectives of providing social and 

financial support to its members, and there is potential for the legion facilities to be used as a 

community kitchen.  
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Critical Reflections 

Student 1: 

My first impression of the legion’s food system was a relatively simple one; food is 

only provided on Friday and Saturday nights, However, I had a very limited understanding of 

the term “food justice” at the beginning of the term, and I still did not entirely understand the 

concept after completing the readings and attending lectures. Thus, I doubted whether I 

would be able to understand the legion’s food system and how it helped achieve food justice, 

especially since there are not many food related activities in the legion, plus we could not 

access the Legion’s kitchen. However, by participating in the legion’s Friday night activities, 

we analyzed the legion’s food programs, and talked to the legion staff, members and 

manager. Gradually, I was able to grasp how the legion helps seniors achieve food justice. 

From this project, I have learned that as long as food exists, there is always an integrated food 

system behind it that we can study, no matter how simple it appears to be. It took me quite a 

long time to understand the term “food justice”, and my understanding of “food justice” kept 

changing throughout the term. Now, I understand that many factors play a role in the food 

justice, some of which might not be obvious, but should still be studied and reflected upon. I 

have learned a lot from the class, project, my group members and myself throughout this term 

of study and I am extremely grateful to everyone. 

   

Student 2: 

In the first class, I chose the Legion project out of curiosity. Before performing this 

project, I did not know about the existence of senior/veteran social clubs, so I was surprised 

that there were actually lots of Legion branches all over Canada. Our main task was to 

examine the food environment, including kitchen infrastructure, menu, meals prepared,etc. 

Through the observations, I felt that the cost of $10 for annual membership and $12 for each 
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meal, may not be affordable to all seniors (e.g. low-income seniors), preventing  some from 

participating in the legion, and consequently,  socializing or improving their nutrient status. 

From my perspective, low-income seniors should be able to  join the community food 

programs to access adequate nutrients and accelerate social coherence without financial 

burdens in the long run. I am so happy to have been assigned to this project and learn more 

about the Legion. According to my experience, I felt LFS 350 was more flexible than LFS 

250. We needed to carry out every step by our own, while in LFS 250 we still had some field 

trips led by the instructor. I got help from TA when being stuck in the paper, which gave me 

the courage to finish the paper. It was my pleasure to work with a group of lovely people 

through this term. I really appreciate those people contributing great efforts to this group. 

Thanks!  

 

Student 3: 

LFS 350 provided a chance for me to apply the knowledge I have learned in class to 

our community. The concept of food justice was somewhat abstract to me before I assessed 

the Kerrisdale Legion. However, after analyzing the food system of the legion, I realized 

legions are a great example for ensuring food justice for seniors and veterans in a community. 

I was able to learn about the food system of other legions in Vancouver at the meeting with 

our community partner. I find it interesting that legions in different communities have very 

different sizes and functions. During my visits to the Kerrisdale legion, I thought it would be 

difficult for me start a conversation with people that are at an entirely different life-stage than 

me, but they turned out to be more friendly than I thought. However, our encounter with the 

kitchen staff was not so pleasant, and it made me realize there are possibility of setbacks in 

every aspect in research. Eventually, our group was able to find an alternate solution by 

getting in touch with the legion manager to learn more about the kitchen infrastructure. 
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Working with a group for the CBEL project allowed me to see things from many different 

perspectives, and together we were more efficient in gathering information than had we been 

working individually. It also impels me to keep up with tasks throughout the term, and has 

helped improve my writing skills by helping each other in group assignments.  

 

Student 4: 

LFS 350 was not part of my major, and it has a very different structure to almost all of 

the other courses I have taken at UBC. Despite this, I feel as though it was a valuable use of 

my time, and I emerged from the course as someone with more diverse strengths than when I 

entered the course. The interaction with community members in a setting that I would 

probably not have found myself in otherwise, pushed me out of my comfort zone, and made 

me more confident in my ability to interact with others regardless of whether or not they are 

people I have many things in common with. I was also made to think about issues that I now 

realize are not prevalent enough within Canadian discussions. The food sovereignty of 

indigenous people and the way that hydroelectric dams are affecting the mercury levels 

within fish populations was something I found particularly fascinating. It made me realize 

that the things I find important can be completely different from the values of others, even if 

they are living within the same country as I am. Finally, the large emphasis placed on group 

work within this course, when compared to the more individual style of almost all other 

courses, is also something I found very valuable, as working together with others in a 

civilized fashion is a skill that I will be applying most likely for the rest of my life.   

 

Student 5:  

Overall, this CBEL project was a good introduction to the process of conducting 

asset-based community development research. As someone who wants to pursue a career in 
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research, studying the efficacy and implementation of nutrition interventions, this course 

taught me many things about the mindset needed to affect positive and sustainable change. 

Specifically, in regards to the struggles faced while on site trying to collect data. These 

challenges illustrated to me the real-world importance of appreciative inquiry and listening to 

others. It was easy to approach the situation thinking that we already had the trust of those we 

were working with; however, this is a privileged and detrimental way to approach any 

situation – something that became evident after our first community visit. This emphasizes 

how important it is to acknowledge that you must earn the trust of whomever you’re working 

with, not just assume you have it; otherwise you’re bound to fail. Although this course 

provided many frustrations, I feel this was a valuable take-away lesson that will allow me to 

contribute positively and effectively to whichever communities I work with. The group work 

and flexible learning aspect of this course provided a challenge that I did not perceive myself 

overcoming. However, now that it is over, I feel that it enabled me to reach a level of 

persistence and creativity that I didn’t know I could achieve. Although it provided many 

frustrations, I feel that this course inadvertently taught me a lot about resilience – something I 

feel is essential to any part of the human experience.  

 

Student 6: 

Initially, I thought that our project would encompass identifying problems within the 

legion’s food system and creating solutions. Slowly, I realized that my approach was deficit-

based. Thus, I began to look at how we could use asset-based community development 

(ABCD) to analyze the legion’s food system. I found ABCD much more difficult to apply, 

but working in a team, we were able to come up with several outcomes. To me, this 

illustrated the importance of group work. Due to our varying cultural/education backgrounds 

and thought processes, we each looked at the project in a different way, which generated 
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discussion and “out of the box” ideas. I have also come to understand the reality of 

community research. Firstly, it rarely goes according to plan. You never know what to expect 

and consequently, you must be flexible in your research methods. Secondly, you cannot 

always expect to make a large-scale impact. The community may not be looking for change 

and asking them to implement changes may not be well received. Finally, you should be 

looking for what the community says they need, not what you think they need. Aside from 

giving us time to discuss our project, tutorials also helped us connect as a group. For instance, 

when creating our knowledge/emotion/skills graphs, we bonded over the hardships of 

balancing student life, as well as the difficulties we encountered in certain assignments. The 

group blog caused me to consistently reflect upon our project and possible improvements, 

and taught me how to write for a non-academic audience in an engaging manner.  
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Appendix A: Consent Form (first page with study information) 
 
September 01, 2016  
To whom it may concern: 
  
This is to introduce Mr. Will Valley and his team of students from The University of British 
Columbia’s Faculty of Land & Food Systems. 
Between September 15th and December 8th, 2016 teams of students from our Faculty will be 
conducting research as part of the UBC-based Community Food System Project within their 
course on “Land, Food and Community II” (LFS350). 
  
Approximately 144 students involved in this course will be working with over 10 community 
partners in Vancouver, Burnaby, Gulf Islands and other communities to assess, promote, and 
enhance community food security in British Columbia. 
  
The study is a collaborative effort involving The Faculty of Land and Food Systems and the 
LFS 350 Project community partners. 
  
The purpose of this study is to conduct an analysis of the Kerrisdale Legion's institutional 
food system, focusing on kitchen infrastructure and community programs, as well as the role 
of food in bringing the local community together and supporting those in need. 
  
Our study objectives are to: 
·   Assess current kitchen conditions, including equipment availability, size, cleanliness, 

and frequency of use. 
·   Assess community programming operations, including type, available resources, 

budget, and effectiveness. 
·   Analyze the links, both current and potential, between the Legion kitchen, community 

programming operations and the Vancouver Food Strategy. 
  
We will be collecting data through observation of the kitchen’s condition and quality, and 
interviews with Legion staff and members. In order to abide by the Code of Ethics, all team 
members have completed TCPS II certification before data collection. 
  
If you have any questions, please feel free to contact the Course Instructors and Principal 
Investigators Dr. Eduardo Jovel and Dr. Will Valley. 
  
Thank you very much for your cooperation. 
 
Dr. Eduardo Jovel 
Faculty of Land & Food Systems, 
The University of British Columbia 
Email: ejovel@mail.ubc.ca 
Tel: (604) 822-3338 

 Dr. Will Valley 
Faculty of Land & Food Systems, 
The University of British Columbia 
Email: will.valley@ubc.ca 
Tel: (604)822-6534


