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Big Idea 

Rationale 

St. Joseph’s Hospice is a beautiful residential facility in London, ON where 

palliative patients can go to complete life’s journey and receive the round-the-clock 

care that their families can no longer provide. Our mission is to provide 

compassionate care and companionship to palliative and bereaved individuals and 

families, while respecting the individual needs, values, beliefs, and experiences of 

all. Hospice is partially funded by the Ministry of Health and Long-Term Care, but it 

relies on donations from the 

community - over $1 million per 

year, in order to continue to 

provide the level of care that 

residents deserve. Residents 

receive a private suite, palliative 

medical care, therapeutic 

programming such as massage 

and spa treatments, and all 

meals - all at no cost to the 

patient’s family. It is the only 

facility of its kind in London. 

St. Joseph’s Hospice receives 160 - 180 residents per year, with the capacity to 

house and care for 10 patients at a time. We do a great job of providing delicious 

and hearty meals every day. We are able to stretch our ingredients to create meals 

which can easily be stored and prepared with minimal fuss. Meals like lasagna, 

chicken casserole, and shepherd’s pie are economical ways to stretch our 

resources and provide adequate nutrition. However, it is rare that we can offer a 

selection of fresh fruits, vegetables, or salads. The cost is simply too high, and the 

high spoilage rate makes it untenable to shop for these items. We know that fresh 



2 
 

Fresh Foods for London Hospice 

fruits and vegetables are a 

part of a healthy diet. We 

have seen the joy that a 

simple juicy orange can 

bring to a patient who can 

barely swallow, and we 

would like to be able to 

offer the very best to our 

residents as they transition 

through the final stages of 

life. 

We must also consider the families who spend the greater part of every day and 

night at hospice with their loved ones, and who are unable to be at their homes 

preparing their own meals. Hospice provides free soup, muffins, and cookies to 

families every day, however, when families are in the facility for weeks, or even 

months, cookies and muffins quickly lose their appeal. We would like to be able to 

offer a selection of fresh fruits and salads to supplement our humble offerings. With 

a commercial refrigerator dedicated to fresh fruits and vegetables, families can 

take comfort in 

knowing that there are 

healthy options for 

them in this difficult 

journey. Any excess 

produce can be put 

into the soups and 

casseroles that 

Hospice already 

prepares. We aim for 

zero waste. 
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Big Idea 

Strategy 

Our goal is to provide compassionate care that is accessible and responsive to our 

clients’ wishes, concerns, and priorities. We have a duty to provide nutritious foods 

to our residents, and we have heard the requests of family members. The journey 

that we witness every day is difficult and requires mental, physical, and spiritual 

strength. Our strategy can go a long way toward providing that strength. 

 

We have devised a 2-part strategy to bring fresh produce to Hospice.  

 First, we would like to purchase a commercial refrigerator (Costco - $4400) 

which will be dedicated to fresh produce, and made accessible to families.  

 

 Second, we would like to arrange a partnership with On the Move Organics 

(www.onthemoveorganics.ca) to have three boxes of organic produce 

delivered to Hospice each week. The “Family Local Box” ($46.00) is a large 

box of assorted local, organic vegetables, the “Standard Local Box” ($30.00) 

is a supplementary smaller box of mixed fruits and vegetables, and the 

“Standard Fruit Box” ($30.00) is a small box of fresh organic fruits. At the 

end of each week, any leftovers can be put into soups and casseroles, or 

distributed to families who can use them.  

Once the refrigerator is in place, the annual expense will be reduced to $5600/ 

year for the cost of the produce. We believe that this strategy will enable us to 

provide some small comfort to families under duress, and real nutrition to the 

residents who are fighting so hard to stay with us for one more day.  

file:///C:/Users/Rona/Dropbox/!Semester%202/3%20Proposal%20Writing%20Stephanie/www.onthemoveorganics.ca
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Work Plan 

Our plan focuses on bringing fresh produce into Hospice on an ongoing weekly 

basis for all residents and their families. There are two phases to the project. The 

initial phase requires the creation of a space to house a large commercial 

refrigerator, as well as the installation. Next, we will meet with On the Move 

Organics to determine the “best fit” that they can deliver for our purpose. Once 

orders are placed, management of the food supply will commence. St. Joseph’s 

Hospice employs a full-time kitchen staff, part-time kitchen staff, and a staff of 

volunteers who are able to manage the weekly cycle, as long as the supply 

continues. The process will be reviewed every three months, to make adjustments, 

as needed. 

Work Plan Details 

Phase 1: Preparation of Facility 

April 3 – April 28 

 Rearrange the furniture and appliances in the common area next to the 

kitchen to create a space for the refrigerator 

 Install the refrigerator – *MILESTONE* 

 Health Inspection 

Phase 2: Consultation with Food Provider and Order Placement 

April 17 – April 28 

 Consult with On the Move Organics to find the “best fit” for our purpose 

 Place orders to commence May 1 

 Inspect and receive delivery - *MILESTONE* 

 Adjust and place future orders as needed 

 Review every 3 months 
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Leadership 

Phase 1 

Doug Brown is our Property and IT Manager. Doug will oversee Phase 1 and 

ensure that the physical space is prepared, organized, and cleaned, and that the 

health inspection is completed in accordance with provincial regulations. 

Carla McDonald is the Coordinator of Volunteer Services. Carla will mobilize 

volunteers to assist with any odd jobs that come up during the installation process. 

 

Phase 2 

Allan Barnfield is our Nutrition Services Coordinator. Allan will be responsible for 

determining the weekly needs, and consulting with the supplier to place orders. 

Laura Castillo Wharton and Aldy Gomes will arrange for cleaning and 

sanitization of the facilities on a weekly schedule. 

Carla McDonald will mobilize volunteers to help with food preparation, storage, 

and distribution wherever needed. 
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Our Partners and Helpers 

Ontario Ministry of Health and Long-Term Care 

We receive 48% of our funding through the Ontario Ministry of Health and Long-

Term Care. This enables us to hire our permanent staff of doctors, nurses, 

administrators, housekeeping, and nutrition services staff.  

On the Move Organics 

For this project, we will enter a partnership with On the Move Organics to provide 

fresh, organic, local produce on a weekly basis. On the Move Organics was 

founded in 2008, with a mission to deliver to Londoners produce that is healthy, 

sustainable, local, convenient, and affordable. They are willing to work with 

Hospice to provide food to our specifications and requirements, at a rate which is 

affordable and flexible. 

Volunteers 

St. Joseph’s Hospice employs a fantastic team of volunteers, round-the-clock. Our 

volunteers are ready and willing to do any job that needs doing. They staff the 

reception area, clean up in the kitchen, take food orders, find lost blankets, deliver 

orange juice, or whatever needs to be done. In this project, we are counting on our 

volunteers to help keep the food moving. They can freely offer fresh fruits, 

vegetables, and salads with every meal order that they take. They can speak with 

family members and encourage them to partake of the “snack foods” in the 

common area. They will continue to help with food preparation, distribution, and 

clean up, and all with the grace and goodwill that they have always demonstrated. 
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Workplan Results 
Our goal is to serve fresh cut fruits with breakfast, fresh cut vegetables with lunch, 

fresh salads with dinner entrees, and fresh snacks like apples and bananas round-

the-clock for residents and families. If there is any excess food toward the end of 

the week, families will be invited to take it home. Any food waste will be disposed 

of in a sustainable manner, in accordance with our organic waste policy.  

This project will be considered successful when  

 we are able to install our new commercial refrigerator 

 we are able to offer our residents fresh fruits and vegetables with every 

meal, if they desire.  

 the food is made available and consumed every week with a minimum 

amount of waste. 

Workplan Costs 

Item Dollar Amount 
Dollar Amount 
Requested from 
Agape Foundation 

Dollar Amount 
from Other 
Sources 

Commercial 
Refrigerator + 
Installation 

$4,400 $4,400 0 

Organic Fruit Box 
Delivery 

$1,600 (Approx. $30/ 
week) 

$1,600 (Approx. $30/ 
week) 

0 

Family Local Box 
Delivery 

$2,400 (Approx. $46/ 
week) 

$2,400 (Approx. $46/ 
week) 

0 

Standard Local Box 
Delivery 

$1,600 (Approx. $30/ 
week) 

$1,600 (Approx. 30/ 
week) 

0 

Nutrition Services 
Coordinator (FTE) 

$45,000  0 
$45,000 (Labour 
funding confirmed) 

Overhead (Electrical) $200 0 
$200 (Overhead 
funding confirmed) 

Total $55,200 $10,000 $45,200 
 

The refrigerator is a one-time purchase. In future years, only the cost of food will 

need to be sourced.  


