


The kitchen… 

that saved a school. 



 

 

 

 

Backgrounder. 
 
 
 
 
 
 
 





In 2016, when faced with the imminent closure of 
Sophiasburgh Central School, a vibrant, yet under-
enrolled rural K-8 public school, a concerned group of 
parents got involved, engaged their community, worked 
with local leaders and listened and learned. 

They quickly focused on alternate uses for underutilized 
space in the school as a solution. 

Their solution directly addressed a great food opportunity 
in the County. 



Prince Edward County and the Bay of Quinte 
Region is in the middle of a rural renaissance with 
agricultural innovation and value-added foods at 
its heart. 
 
There is currently a great yet unmet need 

for a shared commercial kitchen and 

agrifood hub in the County.  
 For local food businesses and caterers to ramp up their 

production capabilities, move from farmers’ markets to 
the grocery stores and be able to scale up alongside the 
interest in our region  

 For local food security organizations to use as a stable 
home for their food preparation and distribution needs 
(Vital Signs Reports 2013 & 2018 show Hastings Prince 
Edward has persistently high food insecurity rates) 

 To provide experiential learning opportunities for our 
students (health & nutrition, growing &  cultivation, food 
preparation, business) and help to chart a path that can 
lead to a sustainable adult life in the County. 

 



Our business plan identified 5 pillars (and 
counting). 

 
Shared use Health Unit certified commercial 
kitchen rentals 
 
Longer term space rentals for 2 local agri-food 
business residents 
 
Food (cold, frozen, dry) and gear storage 
 
Teaching / training facilities 
 
Regional agri-food business tenants 



Commercial Kitchen Rentals 
 

Dedicated work stations, tables and spaces with appropriate appliances 
Combi Oven 
6 Burner Gas Grill 
2 Jet Burners 
Sanitizing Dishwasher 
 

  
 
 
 
 
 
 
 
 
 
In the works > food production equipment such as a tilt kettle, filling machines, blast 
chiller and simple labelling tools. 



Commercial Kitchen Rentals 
Built to accommodate small and medium sized food processors. 
Potential User Base 

Value-Added Food Businesses 
Agriculture businesses 
Caterers 
Food Truck Operators 
Bakers 
Local food security organizations 
You. And your neighbour down the road.  



Local Agri-Food Business Residents 
 

2 spaces for longer term rentals designed to 
accommodate ascending small sized food based 
businesses > food businesses that are relatively 
new, gaining traction and growing 
 
Leases can include regular access, off-peak, to the 
shared commercial kitchen 
 
Opportunities and access to business support 
services and potential mentorships with 
established local businesses, investment potential 
all part of our evolving plans 
 



Storage Rental Space 
 

Safe and secure dry, frozen and cold storage 
space + gear storage 
 
Available for annual, monthly, weekly rentals 
 
Primarily to be used by regular commercial 
kitchen clients to store dry and cold 
ingredients and small equipment on site 
 
Potential to include local farmers, caterers, 
food truck businesses and small producers 
that do not have the space or means to build 
themselves 
 
Opportunity to include larger cold storage 
facilities should the demand for this type of 
facility exist. 



Teaching / Training Facility 
Offer workforce training opportunities to the 

foodservice industry 

Courses could include: 

Basic food handlers certification 

Basic health and safety training 

Sanitation training 

WHIMIS training 

Open for workshops, cooking classes, food education 

and seminars about the preparation and production 

of healthy foods 

 

Engage local youth, their families and the community 

at large in afterschool, school break and weekend 

programming centred around food nutrition, food 

prep, personal confidence and entrepreneurial spirit. 



$500,000+ raised by our group 
in 8 months. 

 
30% from Governmental grants 
(municipal, provincial, federal) 
70% from local private donors, 
organizations and businesses 



September 2018, after an extraordinary journey of inspiration, impressive 
community support and a tremendous amount of volunteer work a five-year lease 
was put in place between Hastings and Prince Edward District School Board and 
Prince Edward County Food Hub for use of space at Sophiasburgh Central School. 
 



“It’s official. 

Through sheer will, 
determination and 

positive community spirit, 
Sophiasburgh Central 

School has been rescued 
from the jaws of closure 

and consolidation.” 
 

Jason Parks, Picton 
Gazette 

September 4, 2018 
 



 

 Federally Incorporated Not for Profit Corporation 

 

 Complete March 2018.  

 

 Current status: 

 

 Drafting By-laws 

 

 Calling the first Organization Meeting 
 

 

Prince Edward County Food Hub  

We could not have done this without the early and ongoing support from the County 
of Prince Edward, the Community Development Department of Prince Edward, 
OMAFRA, PELA CFDC…..and hundreds of local volunteers, businesses & philanthropic 
organizations. 
 





“This really is the model for how things should work in the province. This has 
potential to be such a catalyst for growth in our community.” Ontario Minister of 
Economic Development, Job Creation and Trade, Todd Smith 
 
“I can’t tell you how important it is to the community, to the Board, to the Province – 
and let’s not forget the kids who are now able to continue their schooling in place 
and be a part of the Food Hub’s future.” Prince Edward County Mayor, Steve 
Ferguson 
 

“The importance of putting our public funds to best use in the most creative and 
strategic ways has been on full display in this project..” Bay of Quinte MP, Neil Ellis 
 
“It’s such a relief this is happening.” Sophiasburgh Central School Parent, Paula Leite 
 
“I went to Sophiasburgh my whole life and I am so excited to graduate from here. I 
love this school.” Sophiasburgh Central School Grade 7 Student, Alison Tran 



 

 

 

 

Where we’re at 
right now. 
 
 
 
 
 
 
 



SOFT LAUNCH   
NOVEMBER 2019 



Partnership with 
Food to Share 
The  region’s dominant 
food security organization 
is our first long term user. 
They will house at our site 
for at least the next 
couple years  
(storage and prep 
location, food distribution 
point, community 
outreach and teaching 
partner). 



New Users Have Been In 
From The Start And Now 
Booking Deep Into The 
Season  
Major event catering support, 
Scottish shortbread biscuits, pork 
meatballs, sausages and sauce-
makers have all been through our 
kitchen since November with 
clients now booking as far out as 
September including winery and 
beer food program support, 
catering support, value-added 
food production and local food 
course classes.  



Culinary Advisory Committee 
A who’s who of local and regional chefs, restaurants, catering businesses 
and agri-food ventures to advise on operational prowess, business model 
refinement and innovation, assistance in development and deployment of 
enhanced learning capacity for students, outreach assistance for users and 
incubation tenants. 



Student, Family and Community Food Learning 
Developing partnerships with our local School Board, Public Health and other 
members of The Food Collective. 
 

Plan is to collaborate and pilot a number of food learning programs based out 
of our facility starting this Spring. 



Strong Investment  
& Resource Support 
Interest for Business 
Accelerator program 
 We are not an agri-food 
business accelerator hub 
without tangible knowledge 
resources and investment 
opportunities for our client 
tenants. 
 
We’re currently in the midst 
of many discussions with a 
variety of interested 
partners and players. 



We engaged the community 
immediately. 

 
And engaged the local and 

regional media immediately. 



We  identified interested 
volunteers. 

 
We identified interested local 

politicians and local influencers. 



We focused on a solution vs. 
just trying to hold on to the 

status quo. 
 

We kept the solution simple.  
And kept the call to action 

simple. 
 

Save a school. 
With a kitchen. 



We worked on the power 
brokers at the School Board. 

They are not the 
administration.  

They are the trustees. 



Queen’s Park connections 
of some involved locals 

didn’t hurt. 



We did our research. 
We created a business 

plan. 



We searched for partners. 
 

Always. 
 

We kept an open mind. 



We routinely met as an 
action group. 

 
We created events for the 

community to rally around. 
 

And made sure the media 
was aware and covered 

everything we did. 



We engaged the positive 
cultural alchemy that 

comes from mixing youth 
and age, heritage and 

cosmopolitan, no-names 
and big-names. 

 
Opposites attract. 

 
Friction creates new ideas. 



VERY importantly. 
 

We galvanized Mayoral and Council 
support early.  

 
And then we worked in lockstep with 

the County’s amazing Community 
Development Department. 

 
Without their dedicated focus we 

would not have succeeded.   



PEC Community 
Development  

Provision of a dedicated 
senior team lead. 

Making County Food 
Hub a “project of 

community interest.” 

At the negotiating table 
with the School Board.  

Identifying and assisting 
with grant opportunities.  

Weekly action 
meetings. 

Media 

assistance. 

Review of all key 
documents. 

Council relations. 



PEC Community 
Development  + 



 
 
 

 

Thank you. 
 
 
 
 
 

 
 

Mike Farrell 
Co-Founder, Former Chair,  

General Manager 
 Prince Edward County Food Hub 

416-938-0673 
mike.farrell@conversiondigital.ca 

facebook.com/countyfoodhub/ 
 
 
 
 
 
 

https://www.facebook.com/countyfoodhub/

