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Land Acknowledgement

We honor all the First Peoples Principles of Learning by doing our best at Sprouting
to include their teachings wherever possible. Most especially, we honor their past
sufferings by ensuring that each child in each of our programs knows that thégrraatd
they are loved.

It is in this spirit that we all at Sprouting Chefs Society would like to acknowledge that
have the privilege of teaching, learning and connecting on ancestral and unceded
homelands of the Coast Salish Nations of Musqueam, -Vgkituth and Squamish
territories. We are grateful to continue to learn as many of the lessons all our elders te
us.
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Full Circle Moments have been a
theme for me this year when | look
back at all the highlights the school
gardens have created in the
2024/2025 school year. Moments % : _
6KSY LQ@S 0SSy Kz uaam & A Saa
| the students become the teachers or ' £

who are sharing theigained _
knowledge from their post secondary
journeys. From simple times of Whensz
the alumni teens come in to help us ag
Garden Club or Cooking Classes to
- clean up or help lead to times when
Casey Loa past Garden @b student
who helpedrevitalizeher high school
greenhouse novas a 3'year e
university student comes back to her elementary school at Forest Grove to set-u S T

new bin with her reservoir system are all moments | can proudly say we have creatgacy at Sprouting Chefs.

Owen Eboséphoto above) former student fom 2016as well as our firdtlead of our Youth Comntite came for a

few visits this past year. He joinebin the late spring to join us at our Community Lunch at Forest Grove, as well as

an alumni reuniorand he came for a visit during the sumerwhichwas also a full circle moment. | had to pause and
thank him in a public wagt our summercamg KSy KS OF YS (2 @A&AAG dza 4G {Gd ¢
none of the campers or students we have taught these past 5 years since the pandemic would be here at all or have
happened agllif it not for his letters of support and words of encouragement to me to keep going and sprouting

more chefs.

The school gardens continue to be a place of deep learning for the students we bring outside throughout the year. A
focus this year was for the gardens to be a place of peace and groumdengsedsoundasa tool to learn from with

crystal singing bowls played before a session of deep focus, clearing our minds and tuning into a sense of calm garde
can provide. Virtues continued to be explored especially in the spring season when trust had to be actithetied w

slow growth of seeds. Awe and Wonder came in the later season with a riot of color bursting in each garden with
blooms ofnasturtiumand marigold proving it counts to have patience.
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A sense of family can now be felt when working with a team that has grown and sprouted along with the school
gardens. Students who have been a part of the program for the past 10 years returning now as staff at our camps is
something | hope we continue foster.

As mentioned, creating safe place for all our learners to gather and connect even after an event like the community
lunch will be something we continue such as the alumni reunion.

Looking ahead to year 15 at Forest Grove and year 8 at Edmonds, | am excited to hopefully connect both schools wit
an opportunity to exchange the mamgardenbins there is at Edmonds with the deteriorating garden at Forest Grove.
This will provide a chance to a school community to be in a place of generosity and giving as apposed to always
receiving help. 1@ardenbins will be moved to Forest Grove from Edmonds. With the extra space created at
Edmonds, the hope is we have the chance to introduce the mindfulness tool of a labyrinth at Edmonds similar to what
was created at Forest Grove. To achieve this goal wél tiake, community members to gather to help; hopefully

alumni of both schools and the spirit to create something more sustainable at both schools.

Another new project and legacy we are thrilled to take part of will be starting at the time this report is being created.
Forest Grove will be planting 400 spring bulbs in the hillside below their school garden creating a diverse landscape t
increase biot/ersity as well as a hopeful legacy as these bulbs propagate along side a variety of saved wildflower
seeds.

2 KSy L GKAY]l 2F GKS LRGSyGAlLt OKIfftSy3asSa 2F GKS &SI N
think there are still too many blessing to be stressed. We may only have half the numbers in our current cooking
classes at Forest Grobait we are hosting some students with anxiety and focus issues that if they were in a larger
group, would have a harder time to ground and settle. My assistant Catherine Zimmerman and | are choosing to focu:
on helping these learners feel confident in whia¢y are learning instead of being scattered between double the

amount of studentsThis is an opportunity to focus on few instead of many.

Funding may not look as solid this fall but we are so very grateful for an unexpected donation at the start of the schoo
year that will allow for the After School Programs at Edmonds to continue as a result thanks to a new donor, Kathy
Forster. Our hopesithat a matching donation can be created out of our Giving Tuesday campaign coming up in the
next month.

In the end, the school gardens continue to foster the various virtues of hope, gratitude, patience, awe and wonder. Wi
will be walking the school labyrinth at Forest Gralve week before Thanksgiving with a new group of members who
now include a new group of parents too. | believe this is the chance we need to come together as a community to
remember the best parts of ourselves in a world that is questioning everything ahe asssibility of a new world is

at our doorstep. What | know for sure is the work we do at Sprouting Chefs continues to be the place we remember
and reinforce reasons we are all here; to learn, to grow, to make the world a better place and to have hope.

2070 Birch Grove Place, Burnaby, BC V5A 4A3
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| also write this report 1 day after the passing of our hero, Jane Gogkdaiemain message is that all living things are
connected, deserve compassion, and it is now that hope of a better future and way of being is the real work we shoult
all be doing. | hope after being a part of this Annual General Meeting you will feel theseaise of inspiratioand
hope Jane wants us all to follow.

¢ Barb Koyanagi, Founder/Executive Director

Thank You and Acknowledgement

We are extremely grateful for the support of our various sources of financial fufli2924/2025 year

Private Investment via Bruce Fster and Pat Stephensoq Top Donor (After School Programs at Edmonds

Community Schoot Cooking Class Spring Semester, Seed to Table Program at Forest Grove & Edmonds Community

School)

McGrane Pearson Endowment Fuheld at the Vancouver FoundatianTop SponsorGommunity Lunch at Forest
Grove Elementary, June 2025, Forest Grove Garden Chadl 2025

Whole Kids Foundatiom In School Programs for Forest Grove and Edmonds, Native Plant Project

TD Friends of the EnvironmeitSpring In School Programs for Forest Grove and Edmasdsell as the Burnap
Mtn Classes

Feeding Futuresundingg District Funderg After School Garden Clubs & Cooking Classes at Edmonds Community
School)

Greater Vancouver Food Bamkin Kind DonorFood & Snack Donations, Grant for tNg¢inter Edmonds After School
Cooking Classes, 262

West Coast SeedsSeed Donation
Forest Grove Elementary Parent Advisory CommitteEorest Grove Garden Program, Materials and Supplies

Various Private/Individual Donationg Scholarships for 3 Cooking Class Students at Forest Grove

2070 Birch Grove Place, Burnaby, BC V5A 4A3
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Grateful for Our Awesome Volunteers!

Students featuredn these photos includeTopLeft Tristan Keldlway (famer cooking class student froB018), Tyler
Chow (former cooking class student from 2017) Kai Wong (former cooking class student 28)yX2a@iya Lim
(former cooking classtudent2016)Top Rightg Inthe Garden:Jamie Lam (cooking class student from30Rristan
Kellawa, Wesley Cheungppking class student fron028 Camper tuned volunteer), Kai Won@an Giamondo
(former cooking class student and garden club member from30Zaio Conradfg¢rmer Youth Committee Head
2023), Nathan Lo (fmer garden club member 2016, Youth Committéead 2024), Maryna Almeid& ¢lunteer/Staff
2024/2025)Erin Cheung (faner cooking class student from 2016, Cavgunteer/Staff) Sally Firofo¢mer cooking
class student from 2016 currentigken club volunteerg Xeniya Lim

Bottom Center:Xeniya Lim, Erin Cheung, Wesley @ig Tyler Chow, Kai Wong & Shaylanihila former Edmonds
Garden Club Member 202%ummer Session Volunteer 2021 pkiag Class student 2021/2022¢0lunteer/Stafj

2070 Birch Grove Place, Burnaby, BC V5A 4A3
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Impact Stories of Legacy

Every year, Sprouting Chefs strivesteate a sense of connecti@nd reflection for the Gr. 7 students at both Forest
Groveand Edmonds. A place or project for the studdiotéeave behind something that future generations will benefit
from and to learn what imeans to be generous by creating something these students miagatuallybenefit from
themselvesOur foas withthe students whocompleted their elementary learning for 2024/2025 was a native plant
garden. Some also continued to work with the Tower Gargdansndoor growing systemmsing lydroponics for

growing crops.
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Native Plant Gardens at Forest Grove and Edmonds

Thanks to the grant we received fronthole Kids FoundationSprouting Chefs was able to create Native Plant

Gardens at both Forest Grove and Edmonds Community School. Classes included the ability to learn the difference
between nativespeciesand invasive plants, choosing the appropriate plants based on the different conditions each
garden had giving choice to the students in the winter seabtaplewood Flatsin North Vancouver was the

destination to source these plants in the spring season with varieties of plants that included: yarrow, flowering
currant, Saskatoon berry bushes, flowering onions, aster, ocean spray, mock orange bush, deer ferns, red columbine
bleeding heartsknickknacland salal.

2070 Birch Grove Place, Burnaby, BC V5A 4A3
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Leaving behind something that would both enhance the school garden spaces aesthetically aperedfitingthe
environment itself by creating biodiversity was part of the legacy the Gr. 7 students learned they were a part of.

Forest Grove Community Lunch
Event

In the early Spring of 2025,
Sprouting Chefs received a
generous donation fronthe
McGrane Pearson Endowment
fund held at The Vancouver
Foundation via Ken Gracie and
Philip Waddel] long time
supporters of Sprouting Chefs.
These funds were split between
hosting a Community Lunch Even
and the Fall After School Garden
Club at Forest Grove.

2070 Birch Grove Place, Burnaby, BC V5A 4A3
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The Community Lunch Event is a
chance for the cooking class
students to cook for the entire
school community for a free
lunch. A team of 15 cooking class;
students prepared, cooked and
served the famous tomato sauce
on pasta fottheir fellow students.
Garden Club students also
participated in harvesting greens
from the school garden to
enhance a donation of salad
greens fromWhole Foods
Market, as well as a variety of
flowers to display on each table
from the garden. Other items donated by Whole Foods Market included parmesan, garlic, and ollve oil.

f

Houlwelings Farmsn Delta BC donated 75Ibs of tomatoes and 16 basil plants while we also saved approximately 25
Ibs of tomatoes donated earlier in the year that were saved and frozen from the Greater Vancouver Food Bank. The
basil plants were transplanted into the schgglrdens for the summer.

2070 Birch Grove Place, Burnaby, BC V5A 4A3
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Grade 3 to 5 students were also given the opportunity to serve the meal at lunch to their classmates creating an
amazing sense of pride that rippled through the gym space as a great way to both end the school year and celebrate
the achievements of our stahts some who have now graduated.

Alumni Reunion

Although several students have come and gone from our programs, what was amazing was that when invited back to
reunite, 20 responded and gathered after the Community Lunch to join together and share what they have been up to
since either graduating from&mentary school or being in their final phase of post secondary education.

This event was so successful that the alumni wish to create a new tradition to gather every year as they enjoy seeing
each other again so much. Anotheonderfuly 2 1S Aa G(KIG GKS@& |ff Syecz2eSR SIO
simple card games and chatting rather than being on their devices!

2070 Birch Grove Place, Burnaby, BC V5A 4A3
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Programs

Sprouting Chefs provides 4 main programs across 2 schools Forest Grove amdi€dwith additional support
providedto Burnaby MountairSecondaryThese programs are:

1
1

our Sustainability and Wellness Classes which provides a rangelassnoom teachings

our After School Cooking Classes utilizing as much as we can from the garden and basic ingredients to enabls
students to recreate recipes at home

our Garden Clubs providing after school programs at both schools for students to foster connectiorewith th
earth and their communitythrough help in the garden

our Summer Camps integrating wellness and sustainability learnings witfoidand adventure

Sustainability and Wellness Classes d Edmonds Community School and Forest Grove
Elementary

To be more reflective of our overall mission and vision to improve the lives of children and youth, Sprouting Chefs
Seed to Table Program is now being referred to as the Sustainability and Wellness program as this both encapsulate:
our efforts to promote avironmental sustainability as well as overall holistic health to children.

Whole Kids Foundatiosupported Sprouting Chefs this past year with a donation to both Forest Grove and Edmonds
Community School with $3,000 each towards our Sustainability and Wellness Program. Funds were used to teach the
Winter and Spring seed planting classes & purchasitige plants for the Gr. 7 legacy gardens.

it e it ey i _Bden
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TD Friends of the Environmeffiinding
provided end of the year harvesting and
tasting classes, cooking classes using food
grown in the tower gardens for 6 classes as » =
well as the ability to support the Burnaby Mtn
Greenhouse Project at Burnaby Mtn
Secondary

Tl W

Ourprivate investor fundingprovided funding
for our mental health classes at both Edmond.
and Forest Grove in the month of November.
These classes help students identify a variety
of emotions including anxiety. Students are

% SR T

taught what anxiety can do to the physical body, how the
brain processes anxiety, simple tools to manage anxiety

| based on various agdevels of the classes. Sound healing was
introduced as avay to calm the
nervous system before each classs
which the students thoroughly
enjoyed.

The Forest Grove Parent Advisor
Committeeprovided funding for
the materials and supplieiscluding a soil delivgrandwaste management lessons at
Forest Grove with the ability to purchase special red wiggler worms. Seven separate G

for these worms irtheir classroom while Garden Club students checked on them
throughout the winter months.

2070 Birch Grove Place, Burnaby, BC V5A 4A3
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After School Cooking Classes d Empowerment, Diversity and Inclusion

Our 2025 season of cooking classes at Forest Grove was a huge success with an average of 20 students per season
several students returning as well as a handful of new students per seagoB9 a i dzR @l iTaeprogram at

Forest Grove receives direct support from parents paying fees towards this program. Two students joined the Fall,
Winter and Spring program at no cost thanks to direct donations sourced from our Grvrng Tuesday Campaign.

The ability to serve up to 20 students per season was enhanced |
our ability tohave Cat Zimmerman join Barb as a co leader and
assistant in the program. Cat continues to join Barb in the

gift for our mast challenging students as well. Her background as
both a line cook, pastry cook and cooking class instructor is also |
invaluable as a resource for recipe development and delivery.

‘ Our alumni volunteers former cookrng class students

. returning to volunteer their time in the kitchen is also noted
as what strengthens our Forest Grove program. We had a
group of up to 4 former students and 2 new volunteers join
us to both supervise theooking class students and more
often, clean up afterwards doing yet again, several dishes!

YR £SGQa y2G F2NBSG GKS Yl
thanksgiving side dishes and homemade gnocchi, hot pot

and Chinese dumplings, butter chicken from scratch,
K2YSYIFRS 0Aa40dzAda 6A0GK @S33IAS OKAfA YR I @FNARS(G& RA

——

We are grateful for the support of theeeding
Futures grant funneled to us by the Burnaby Scho MIW
District which allowed for up to 35 students at
Edmonds Community School to join us. These
learners included 4 with special needs ranging fron
ADHD and being on the autism spectrum as well a&=2
student with physical disabilities. Educational
Assistants were fundetb support these learners by
the school district as well.

2070 Birch Grove Place, Burnaby, BC V5A 4A3
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Garden Clubs d Community

Funding for the After School Garden Clubs came in a few forms. Materials and supplies at Forest Grove was sponsor
by the Parent Advisory Committes well as our pvate investorsvhile funding from the Burnaby School District
allowed the Garden Club at Edmonds to continue.

Both clubs had on average of 25 students ranging from K to Gr. 7. Building community and supporting the garden is
the main focus of this program. By involving parents and guardians to join us with their children in K to Gr. 2, we
expand the program into #gnwider community. We also have a set of 2 to 4 student alumni join us at Forest Grove.
Some of the alumni also participate in the greenhouse at Burnaby Mtn. Secondary.

Key Highlightsat Forest

| Grove Elementaryhis

past yearinclude

managing invasive species
' at the labyrinth, rebuilding
hoophouse with alumni,
seed library with Gr. 7
students early planting,
field trip to BMSS,
tomatoes & peppers

Edmondsincorporating
: N X ‘ o R St R R : & culture to the plants
B P SRR NI TS piwali and marigolds,
' - . decorating the indoor classroom space with beautifulrfialiure basedraft creations,

“;,""r painting the bins with whimsical creations of the children andmunity building with
families caring for the garden over the summer

2070 Birch Grove Place, Burnaby, BC V5A 4A3
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Burnaby Mountain Greenhouse Project

During the 2024/2025 school year, Sprouting Chefs took a different approach at supporting the Burnaby Mtn
Secondary Greenhouse Projebtstead of having one of our past alumni Gr. 12 student and the Earthwise Club to
oversee the project, we instead worked with the Summit Alternative Program of Gr. 11 and 12 students. This is a
special group of learners who have a variety of challenigeg are facing to finish their academic year including
mental health and anxiety as well as learning challenges.

Sprouting Chefs worked with both the morning class which focused on combining both their science and math
curriculum in the greenhouse space as well as the afternoon program that focused on social studies and English. The
result was giving a variety of opgunities for the students to connect with the Tower Garden in the greenhouse and
managing the growth of it, revitalizing the soil tables which accidently grew a huge crop of tomato plants, connecting
to the outdoor pollinator garden as well as providafew ways to manage their anxieties through learning how some

of the plants growing in their school can me made into soothing teas.

2070 Birch Grove Place, Burnaby, BC V5A 4A3
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Out of the group that varied due to attendance levels, we had at least 1 student who learned how to grow his own
food at home, 1 student who found solace and peace by pruning the tomatoes in the greenhouse, 1 student who was
able to really hone her skilnd interest around all things in nature and the whole group taking turns to care for the
plantsin the greenhouse thathe younger elementary students planted that were eventubligught back to the
elementary schools. These tomato plants in particuterr@ow feeding current cooking class students with up to 8

large bags of tomatoes preserved in the freezer!
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There was also an overlap connection of these students to the First Peoples Gr. 12 Class in the Spring when both
groups came together to plant yet another native plantdgar as well as revitalizing their pollinator garden outside.

2070 Birch Grove Place, Burnaby, BC V5A 4A3
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Summer Wellness & CookingCampat St . Ti mot hy o s

The ability to combine all our programs into a 5 eaek experience for children ages 9 to 13 from across the Lower
Mainland is a true labor of love. Campers join us for a full day of learning mental wellness through intention setting
and learning about 5 virtues Trust, Confidence, Patience, Peace antliaThey learn what holistic health truly

means by practicing yoga to stretch and strengthen their bodies before cooking recipes that are delicious, fun and
healthy. Foods are sourced as locally and seasonally as possible creating an environmentedsaarieow

sustainable it is to eat this way. In the afternoons, we focus on creativity and fun to also balance our overall health via
fun crafts, outdoor play, walks to local parks and having as much fun as we can!

This year the highlight was the fact that all staff and volunteers were made up of former students from either previous
camps or cooking classes thus creating a family sense of a team. Pride was achieved because of this and the campe
themselves were insped to also join our team with 2 net3-yearold campers not only wanting to return but to

return to learn how to lead.

Out of the total campers we had register, 50% were returning campersoaagmpers joining us for 2 weelas well
as3 campes returning for their 4" and final year. Campers came from a variety of areas including one camper coming
from Vancouver Island, Coquitlam, Surrey, Vancouver, New Westminster and Burnaby.

hdzNJ LI NOYSNAKALI Fd {dd ¢AY2GKeQa O2ylGAydzsSa ¢AGK Ada
Brentwood Park Elementary, as well as close walking distance to local grocery stores to teach how to shop on a budc
and the space itself wita commercial kitchen and most important, a commercial dishwashing space which was the
highlight for our team of staff and volunteers.
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