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A Taste of Generosity: Eat. Give. Grow. 

 

VANCOUVER, BRITISH COLUMBIA, June 9, 2016 – This summer, local restaurants are 

adding $1 to a popular menu item to help fund Growing Chefs! Classroom Gardening 

& Cooking Program. Last year the charity’s “Eat. Give. Grow.” fundraising campaign 

raised $5,500, which helped teach children about urban agriculture, local food, healthy 

cooking and proper nutrition. With programs this school year in 47 classrooms across 

B.C., Growing Chefs! has a $10,000 goal for this year’s campaign. 

 

“So far, 18 local restaurants have committed to the campaign and we hope to add 

even more to the list for July and August.” says Jaydeen Williams, Acting Executive 

Director at Growing Chefs! “The generosity that we receive from the restaurant industry 

is incredibly inspiring. So many restaurant owners, managers, and chefs recognize the 

empowerment that comes from the hands-on experience Growing Chefs! offers B.C. 

kids. We’ve been able to demonstrate that the students in our program better 

understand how and where food can be grown, and are inspired to go home to talk 

about making healthier food choices.” 

 

Some restaurants are taking their generosity to the next level. Pier 73 in Richmond 

operates Eat. Give. Grow. all year long, and Executive Chef, Morgan Lechner 

encourages his entire team to volunteer for Growing Chefs! “Teaching children early 

about where their food comes from and how it can make them feel stronger and have 

more energy to play is a great lesson for them to carry through life. Growing Chefs is an 

amazing resource that supports this process.” 

 

Margot Baloro, Restaurant Manager of Forage in Vancouver feels that ‘being an ‘in-

class chef’ with the Growing Chefs! program has been a fantastic experience for her 

entire restaurant team. “The kids get so excited to see us show up in our whites. They 

engage with us about what they’re seeing in the garden, and it’s so rewarding to see 
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them make changes to the way they view what they eat. We’re helping them to build 

a foundation of awareness of where their food is coming from. An at home food 

program- even in a small way- helps build long term solutions to sustainable food 

systems. We teach them that, and they have a great time!” 

 

With the dominance of fast food establishments and one-stop super markets, Growing 

Chefs! acknowledges a disconnect amongst our youth as to where our food actually 

comes from. Knowledge about food sustainability, nutrition and local agriculture is 

often trapped behind kitchen walls, the domain of chefs and industry professionals. 

Growing Chefs! aims to change this by facilitating hands-on growing experiences for 

children with local chefs.  

 

Over the course of the three-month classroom program, more than 1,400 children in the 

2015/2016 school year had the opportunity to grow, harvest, and taste a variety of 

organic and delicious greens. On the chefs' first visit, they plant windowsill gardens and 

then return every two weeks to do lessons on plant growth, nutrition, urban agriculture, 

and sustainability. At the end of the program, the chef volunteers help the students 

harvest their gardens and do cooking lessons with the vegetables they grew. 
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About Growing Chefs! 

Growing Chefs! educates children about healthy eating, local and urban agriculture, 

cooking, food security and healthy food systems. Through our hands-on educational 

program, we aim to turn children into lifelong healthy eaters. Since 2005, we have 

worked with more than 65 restaurants, 56 schools, 5,500 students, and more than 500 

chef volunteers. In the 2015/2016 school year, Growing Chefs! delivered programming 

in 47 schools, our most successful year yet! www.growingchefs.ca 

Growing Chefs Society is a registered Canadian charity: 841127566RR0001 
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About Eat. Give. Grow. 

June - August, participating restaurants and businesses are adding $1 to a popular item 

and that extra dollar goes directly to funding our Growing Chefs! Classroom Gardening 

& Cooking Program. Since 2010 Eat.Give.Grow. has helped us raise over $26,000. To 

date, 18 restaurants are signed up for 2016: ARC Restaurant at the Fairmont Waterfront, 

Bel Cafe, Burdock & Co., Chill Winston, Corner Stone Bistro, Fable Restaurant, Forage, 

Homer St. Cafe and Bar, Juniper, Les Faux Bourgeois, Market at Shangri-La Hotel, Nicli 

Antica Pizzeria, Nuba in Gastown, Pier 73, Pourhouse, Tableau Bar Bistro, Timber, and 

Trafalgars Bistro. www.growingchefs.ca/eat-give-grow-2016 
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