Clayoquot Biosphere Trust
Final Report Template for Grant Recipients

The CBT wants to know about the success of your project!

Final reports are due twelve months from receipt of funds. Once complete, please submit electronically to
rebecca@clayoquotbiosphere.org. In addition, please attach any press materials or other appropriate materials
such as scientific reports, brochures and newspaper articles. Photos are greatly appreciated! All final reports will
be posted on the CBT website. Proponents are strongly urged to present their project results at CBT sponsored
events in the region. Note: Mac users will not be able to save this form. Please print and submit a hard copy.

1. Organization Information

Organization Name: The Wickanninish Community School

Address: PO Box 220, 431 Gibson St

Contact person: Bobby Lax Job Title; Cooking Teacher
Telephone: 250 266 6665 Fax:
E-mail: blax22@gmail.com

2. Project Details

Project Title: Grade School Gourmets

CBT Funding received: $ 885 Total Project Budget: $ 885

3. Final Report Questions: Please briefly answer the following questions in point form or paragraph format.

a. If your project has changed from your original proposal, please describe how and why it has changed.

The project has seen few changes other than minor ones which were the result of teaching a class and then learning what works
with classes of different sizes. We did split up one large class into two so as to be able to give each child more focus.
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b. What was the impact of your project at the individual, community and regional level?

Individual

- Many children tried foods they had never before such as asparagus, mushrooms and salmon bacon

- Parents that | spoke to were pleasantly surprised by their child's enthusiasm to cook. We empowered children to feed
themselves, and many of them went home and did just that.

- Our pasta class produced so many smiles from happy kids. This tactile experience was a hit with all age groups

- For Lisa and Bobby these classes were rewarding to no end. Watching children get excited and care about what they eat
was truly amazing

Community

- Programs like this that are performed at the school carry great value to many community members that | spoke to, even
ones without children.

-We utilized beautiful bread from a local baker

Regional

-Many of the ingredients we highlighted were from Vancouver Island

- We hope to influence other schools on the island to start up programs like this and we may be going to a local Native

community to share these classes
. Describe the community involvement and collaboration with other agencies.

-SoBo Restaurant had a huge hand in getting these classes running. They ordered all of the food from the classes from a
wholesale distributor so as to help with minimizing costs.

-The Wickanninish Community School was very cooperative once we had an established plan to come a teach these classes.

d. What lessons were learned along the way that should be shared with other groups and/or projects?

- Kids love good food especially when they have a hand in making it, changing their tastes away from potato chips and
chocolate bars is not as hard as one thinks
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e. How have you communicated the results of your project to local residents?

-The Westerly News

-Both Lisa and Bobby talk to many people about their good food initiatives in town. Specifically Lisa does so in the
restaurants and Bobby at his adult cooking class

- The kids are the real communicators on this one. They have all seemed very excited and happy to share with their parents
the experience of Grade School Gourmets

-Lisa was interviewed on CBC radio and spoke about the project

f. How did your project help to achieve the CBT'’s Mission?

CBT allowed this educational project to flourish within the school. I believe this pilot
project will lead to a better respect of food within the community starting with some
of its youngest members. By working with the community school CBT is contributing

to a more comprehensive educational system, which includes the necessary and
fulfilling life skill that is cooking.

g. How did your project contribute to the CBT's Measuring Community Health Initiative and/or our Core Priori-
ties of Healthy Food, Healthy Communities or Youth and the Biosphere? Please see our website for a description of
these projects, including a list of indicators that we are interested in.

Grade School Gourmets will actually positively contribute to all of the listed priorities.

-Healthy food was cooked and served so students could learn to happily feed themselves.

We really felt the community support behind this project. Any person that | shared the details about the project was excited
for the partnership between the school, CBT and ourselves.

The program was aimed at youth from grades 1-7, because we believe healthy eating needs to start at a young age
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4. Project Budget

We require a detailed budget reconciliation . The originally submitted budget should be directly compared
to the actualexpenses and explanations for any variances should be provided. Please include contributions
from partner organizations and all other sources of funding.

Anticipated | Actual Cost Other Total Cost
_ cost (from Contributions
Item & Description . (. : .
original (including
application) source)
Salaries & Benefits
Bobby Lax (Classroom Facilitator) 500 550 550
Facilities Rental
NA
Materials & Supplies
Eggs: A Miracle of Nature Class,for 110 students | 177.90 177.90
For the Love of Pasta Class, 110 students 157 157
Other (please specify)
Total 884.90
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