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About
Community Transformation at the 
Life Resource Centre 

Social Enterprise

The Life Resource Centre in London, Ontario 
pursues community development from the 
grassroots. Together, the World Farmers, 
World Chefs, World Tailors, and World Workers 
projects have produced meaningful results 
for committed individuals and for the 
community at large. And these results are best 
measured against an understanding of LRC’s 
principled commitment to community-based 
and community-driven development. LRC’s 
programs are aimed at more than building 
self-reliance for capable members of society, 
they strive to contribute to the community. 

The World Workers are not just about 
supplementing low-incomes, they are also 
fostering entrepreneurship at the local level in 
an impactful way. Offering only the essential 
supports, the programs are designed with the 
aim to incubate initiative, ultimately preparing 
active members to establish their own small 
independent businesses. Members in the 
incubator projects have clients all across the 
province and big plans to grow locally-based, 
ecologically-sound, and economically-viable 
enterprises. The World Workers program 
moves people beyond temporary assistance 
to provide what they really need: tools, 
confidence, and dignity.



UNITE UNDER-
STANDBUILD

Build and mobilize capacities and commitment – LRC’s signature programs each answers the call to give people the chance to use and develop 
their own skills. Whether those skills are tailoring, horticulture, cooking, or leadership, each of LRC’s programs takes its members as gifted and 
capable, and builds opportunity for them to apply those gifts to their own and their community’s development. 

Unite all sectors of society – LRC’s programs each builds community connectivity at many scales, from the family to the neighbourhood, to the 
City of London, and beyond. Each LRC program creates an opportunity to build community leaders, whether through the elected council for 
each project, or through its partnerships with civil society and businesses. This bridge-building does more than break down isolation and lack 
of confidence, it also builds opportunities for sustainable projects, projects that can continue to welcome new participants and new 
partnerships. Sustainable communities are defined by this very capacity: to provide opportunity for everyone to get involved in making 
positive change.

Build shared understanding – LRC’s programs are each required to deepen the ways in which we understand one another. What are the 
struggles and barriers that some of us face, and how can we answer them together? What new opportunities can we create at the individual, 
family, project, and community level when we understand each other? LRC’s projects are each founded on the principle that work shared by 
equals, based in mutual respect and willingness to learn, creates the greatest chance to achieve strong and sustainable partnerships.

DEVELOPMENT
PRINCIPLES



The Centre
for Global Studies
In 2016-17 the World Farmers program of North Park Community Church collaborated with a Centre for Global Studies class 
to produce new promotional materials to support the program’s outreach. World Farmers is a unique social enterprise that 
binds small-scale agricultural production to social enterprise and community building. The program supports the needs of 
refugees resettling in London, and this partnership allowed Huron students to learn about it directly from the World Farmers. 
Writing about her experience, student Sarah said “the World Farmers project taught me the importance of lived experience 
and intergenerational knowledge transfer.” Our partners taught our students about the power of food as community building, 
dubbed “food citizenship” by one student and described by another as “developing community-based food sovereignty.”

Dr. Russell’s students enjoyed a transformative relationship to the London community, and our partners have seen the 
powerful impact their project has on the community. 



Opened in the Spring of 2012, the Garden of Hope community garden has focused on 
meeting the nutrition, health, and employment needs of members of refugee 
immigrant families. The garden provides the opportunity to grow foods that 
participants know from their home countries as well as offers a source of affordable 
and healthy fruits and vegetables. The garden is committed to growing itself into a 
community of communities, transforming lives with urban farming. The goal is to 
allow the farmers to be able to share their stories with partners that have a vested 
interest in their well-being and leverage their resources and reinvest them into 
farming.

WorldFarmers



Utilizing Agriculture 
to Connect Community and Family  

Speak to anyone involved in the World Farmers, World Tailors, and World Cooks, and they will emphasize the sense of community and family 
provided by these projects. The programs put forth by the Life Resource Centre uniquely combine skills-based learning and community 
involvement to not only strengthen existing communities, but to also develop a broader community. Despite language barriers, the programs 
encourage and foster a centre for vibrant collaborations. Groups from different countries work together to help tend to each other’s gardens, 
exchange recipes and new vegetables, and share traditional foods during potluck meals. 

These projects create a unique opportunity for individuals to not only engage in the London community with others, but to also encourage 
strengthened relations within families. With roles for individuals of all ages, the project is truly intergenerational and encourages a passing of 
knowledge from elders to younger generations to help engage cultural tradition with a new community. These programs foster family 
consensus decision-making processes, and have been said by community members to help equalize gender roles. Experiencing the programs 
in any respect will help others see that they are truly beneficial in strengthening social relations between families and communities.



Danmaya
On a snowy February afternoon, in a small apartment living room, with upwards of 40 other people, an elderly member of the Bhutanese 
community starts speaking and immediately gains the attention of everyone in the room. From the moment you meet Danmaya, her 
determination and charisma strike you. She moved to Canada 6 years ago from Bhutan. As a well-respected member within the Bhutanese 
community, Danmaya has appreciation for the Life Resource Centre that is heartwarming and exemplary. Her story exemplifies the 
far-reaching impact of programs like the World Farmers on people of all age groups.
 
The Bhutanese community’s involvement began when one of Danmaya’s daughters-in-law met Tendaye at a food bank. Upon returning home 
and sharing the information, Danmaya immediately encouraged her daughter-in-law to follow-up and eventually got the entire Bhutanese 
community together and involved in the gardening project. She says the World Farmers program has been a great program for her community, 
in particular elder members like herself. The program has enabled them to get out into the London community, and is mentally and physically 
engaging for them. Danmaya says the garden has increased her community’s well-being through the exercise they get from gardening and the 
nutritious foods they cultivate. In the future, Danmaya would like to continue her involvement with the Life Resource Centre, and hopes to 
expand access to even more farming plots.

Community Profiles



Mary & Family
In early March Mary is already out on the farm, excitedly surveying her still frostbitten plots and preparing for the coming season. With a 
Masters in Agriculture from her native Cameroon, she and her husband operate a small business, renting and cultivating land at the Hudson 
Boat Works on Fanshawe Park Road as part of an Incubator Farm project with the World Farmers. Ask what the couple grows and they'll tell 
you it’s better to ask what is NOT grown here? They specialize in all organic, rare produce, keeping a close eye on market prices to stay 
competitive. With customers in London, Toronto, and Montreal they make bi-monthly trips to Quebec to deliver produce by the van-load 
during the summer months. They have even bigger plans for their business, looking to invest in the construction of a greenhouse along with 
other farmers at the Hudson Boat Works to extend their growing season and hope to eventually move beyond the incubator to establish their 
own small farm.

Shir

 

Shir came to Canada 8 years ago. She grew up in Thailand but her parents are Burmese. When she 
first came to Canada, her English was limited, and she was not able to communicate fluently. 
Nonetheless, her English has improved over the years, and she is now taking courses to upgrade her 
education. She even said that when she will feel more confident with her English, she wants to go 
into college. 

Shir joined the World Farmer program 2 years ago through her friend. Shir joined to provide fresh 
produce, and especially produce vegetables not commonly available in Canada. One of her favourite 
dishes is pumpkin leaves (check it out in our recipe section).

“In the future, I might want to go to college but I am not sure yet,” Shir said with a 
smile on her face. 

Community Profiles



Lsait Moo Lah

Lsait Moo Lah came to Canada almost 8 years ago on September 18th, 
2007. She is the first person in her community to start a garden at 
Stoney Creek Baptist Church. She plants chili, rosemary, pumpkins, 
watermelons, potatoes, beans, tomatillos, and onions. Pumpkin leaves are 
a common staple in Thai and Burmese cuisine. She explains: “I love 
pumpkin leaves more than I love pumpkin foods. I show my Canadian 
friends how to cook pumpkin leaves and they tell me: “ohh this tastes 
good.” Lsait produces for her family and distributes extra produce amongst 
her friends. Lsait is an active gardener. She helps the community animator, 
Tendaye, in the greenhouse and the accessible garden. The accessible 
garden is a plot of land reserved for community members with disabilities. 
Accessibility, inclusivity, and self-sufficiency are core values for the World 
Farmers. 

“I am happy with my community, with my sister, my health is 
good. My older sister in Canada teaches me a lot of things: to 
speak with friends, teach me about the garden, how to plant 
the vegetables. I am learning, I am still learning.” 



Radhika
Confident, warm-hearted, and determined are just a few words you could use to describe Radhika. Our group first met Radhika on a cool 
February afternoon, with her 7-year-old son, Manjil and her mother, Dillymaya. Radhika acted as a translator for our conversation with the 
Bhutanese World Farmers and World Tailors community. During our conversation, it was easy to see Radhika’s enthusiasm and strong 
connection to the project. Outside of translating, Radhika has been recently appointed as the incoming secretary of the newest garden 
through the World Farmers.  

Radhika and her family moved to Canada from Nepal. They lived in Montreal for a number of years and only recently moved to London. Fluent 
in a number of languages including English, French, Nepali and Dzongkha, Radhika strongly prioritizes education. Her son Manjil is also 
exceptionally bright, and multilingual. In our conversations with her and her son after our interview, both Radhika and Manjil were excited to 
ask and learn about how to prepare for university and post-secondary educational opportunities. The involvement of Radhika, Manjil and 
Radhika’s mother is truly demonstrative of the intergenerational span and impact, and community-binding the World Farmers organization 
provides.

Community Profiles



Darrie

Darrie arrived in Canada 7 years ago from Thailand. She has three children ages 10, 14, and 16, 
all born in Thailand as well. Not only has Darrie been involved with the World Farmers 
organization for the past 2 years, she is also involved in the World Tailors organization. Darrie says 
she knew little about commercial sewing or agriculture before she joined the organization, but 
with the help of the resources and the program she has seen dramatic improvement in her ability 
as a tailor and farmer.
 
Darrie continues to strengthen her English ability through her children, and also by attending EAL 
programs and classes.  She hopes that one day that she will have the opportunity to go back to 
school and continue her profession as a social worker. 

Not only has she had such amazing progress with her own life, she has volunteered her time and 
abilities to building homes with Habitat for Humanity. Darrie has been promised by the 
organization that once she has dedicated 500 hours of her time, they will help build her forever 
home.  

“My house is scheduled to be next,” says Darrie.  

 “I like to plant flowers, they are beautiful, pretty and make me happy.”



CONTRIBUTORS

The Life Resource Centre’s Garden of Hope and World Farmers projects depend on networks of assistance, connections which make these 
programs possible and keep them going. In the summer of 2016, students from the Centre for Global Studies interviewed some of the people 
who have been instrumental in providing resources, know-how, ideas, technology, and more. As can be seen, the links that these LRC programs 
depend on flow both ways, rewarding those who have had the chance to support the Garden of Hope and the World Farmers in unexpected 
ways. 

Henry and Alyce Aukema started their involvement with the World Farmers program with a donation of one crucial ingredient 
to the program’s success: Manure. Henry and Alyce have continued to support the project, working to teach the program members how to 
manage and repair their water pump. Their involvement has been rewarding, giving the Aukemas an opportunity to make their faith and 
values real, by helping others to help themselves.

Mark Farrow has been with the Stoney Creek Baptist Church since 2008 and is currently the lead Pastor. Working with David Cottril from 
North Park Community Church, Pastor Farrow was instrumental in opening Stoney Creek’s land as the Garden of Hope, where North Park 
members grow food on individual plots. Pastor Farrow was very involved in the planning of the project and remains involved today. After 
having connected with the farmers, he sees the project as creating an opportunity for exchanges: of knowledge, of ways to cultivate food 
crops, to learn about new foods, and to recognize how easy it can be to create meaningful opportunitities for people to meet their own needs. 
Pastor Farrow says that his and the church’s most important observation of the garden is: “how simple it is to help, [and] to open up.”

Community Connections
and Building Collaborative Relationships



Bruce Abbey helped the farmers at the Garden of Hope and the World Farmers with plots at Hudson Boat Works to access and maintain 
specialized fencing to prevent the loss of their crops to wildlife, namely deer. Mr. Abbey shared his advice, and, along with others, his labour 
to install and teach the farmers to use, repair, and maintain the new fencing system. Like all of the community partners interviewed, Mr. Abbey 
insists that the greatest reward for his involvement was what he learned from the farmers: that people can work together to create spaces and 
opportunities for self-sufficiency and hard work to thrive. The reward for his compassion was not just feeling good, but also feeling like he was 
part of a larger network of people making positive change. 

Heather and Roy Bloomfield’s service to the Garden of Hope helps them fulfil their commitments to positive change. “The 
Garden of Hope continues to be a wonderful ministry for our church.   It provides the opportunity for development of food security, self-worth 
and entrepreneurial skills within the refugee communities in London”. Their son Richard Bloomfield, who also volunteers at The Garden of 
Hope, highlights the role of this initiative in modeling sustainable responses to food security in the city.

North Park Community Church
Tendayi Gwaradzimba, Outreach Worker - Settlement Coach, Life Resource Centre
Jack Coughlan, Hudson Boat Works of London
The Centre for Global Studies at Huron University College
Catharine Dishke-Hondzel, Coordinator, Research and Learning Support, Huron University College
Ryan Rabie, Coordinator, Library Access Services, Huron University College
Nicholas Van Allen, Coordinator, Writing Services, Huron University College

With special thanks to



Recipes from the 
Community

Pumpkin Leaf Soup

Saute Leafy Greens

Preparation

Preparation

Ingredients
- 4 tablespoons olive oil
- 1 cup chopped onion
- ¼ cup rice
- 8 cups chopped    
   pumpkin greens (leaves)
- salt to taste
- 4 cups water (or chicken,
   beef, or vegetable stock)
- hot pepper optional

Clean to remove the outer layer of the pumpkin leaves. Wash leaves, drain excess water, and 
chop.
Place water, oil, salt and rice in a large saucepan and boil until rice is half cooked.
Add pumpkin leaves and cook on medium heat until cooked – keep the lid off the pan and 
constantly stir. SERVE HOT.

Heat oil in a large frying pan. Add garlic and fry to light brown. 
Add chopped greens and stock. Cook for 8 minutes on medium heat, stirring frequent-
ly. Reduce heat to low and add salt. Cook until tender, splash with vinegar and serve 
hot or chilled. 

Greens are great in soups, omelets, pasta, grilled sandwiches, stews, and pizza topping.

This recipe is very versatile and can incorporate any of your favourite leafy green vegetables. Works well accompanied by rice.
1) Leafy greens such as Kale, Collard Greens, Rapini, Spinach, Swiss Chard, Beet tops.
2) Worldwide wild greens such as pumpkin leaves, bean and pea leaves, sweet potato leaves, Bok Choy.
3) Incredible weeds/greens such as Armantas Family, Pig Weed, Egyptian Spinach, Lambs Quarters, Cat’s Whiskers, Rosee/Red Drops, and 
Hibiscus Flower.

Ingredients
- 4 tablespoons olive oil
- 3 cloves garlic crushed
- ½ cup vegetable stock
- 3 cups chopped greens 
  of your choice (remove 
  stocks)
- ½ teaspoon salt
- a splash of balsamic 
  vinegar (optional)
- cayenne or hot pepper 
  (optional)
- ½ cup ripe tomato 
  (optional)



Other Community Projects
from the LRC 

WorldTailors
World Tailors is a group of courageous women from around the world who 
make World Cooks aprons in London, Ontario. We come from refugee 
camps in the mountains of Nepal, small villages in Africa, cities in South 
Korea and Afghanistan, and islands like Fiji, among other places. World 
Tailors is working together to build skills and expertise while forming 
lasting friendships. Visit us at http://www.worldtailors.ca/

WorldCooks
World Cooks is a community organization that facilitates weekly gathering 
of neighbors living in northeast London. The World Cooks uses sharing 
knowledge of food, health, cuisines and cooking to build bonds of 
friendship, collaboration and support. The World Cooks produce and share 
recipes and approaches to food security in the home, and have produced 
the Global Flavours recipes featured in this brochure. Like all of the Life 
Resource Centre’s projects, the World Cooks celebrates the power of 
working together to empower the community.
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