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Our mission 
● To make nutritious meals from surplus food that would otherwise go to waste 
● To provide consistent and reliable access to nutritious meals for the community, 

especially those experiencing social disadvantage and/or food insecurity 
● To provide a safe inclusive environment in which to come share meals and build 

local communities 
● To collaborate and partner with local people and community organisations 
● To engage and educate volunteers from the local community 

 
Our vision 
Open Table’s vision is to share free meals with the community made from surplus food 
in order to reduce food insecurity and food waste. 
 
Our journey 
Open Table was founded in Brunswick, in early 2013 by a group of like-minded 
individuals and began with the idea of ‘meeting the neighbours’, and making productive 
use of surplus food.  
   
Over the years community lunches and dinners were established in many different 
neighbourhoods around Melbourne's north. We have build partnerships with other 
community organizations, neighbourhood houses and social networks to deliver our 
program to marginalised and disadvantaged groups of Melbourne.  
  
Open Table exists thanks to its supporters including our event coordinators, a growing 
group of dedicated volunteers, Yarra City Council, City of Melbourne, Moreland City 
Council and our food donors, which include OzHarvest, Secondbite and local 
businesses who all donate food that would have otherwise gone to landfill. 
   
We are an independent and secular organization and our events seek to create an 
inclusive and safe space for all.  
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Section 1: An overview of Open Table 
 

 
 
About us 
On a weekly basis our lovely volunteers will collect approximately 50 kilos of food for that 
week’s gathering - this includes fruits, vegetables and bags of bread donated by local 
businesses as well as established organisations who rescue fresh produce from supermarkets. 
This equates to approximately 2.5 tonnes a year. 
 
Every event, a group of five to six volunteers lead by our coordinators, will get together and 
spend a few hours cooking then serving up the meals buffet style with an average of 20-60 
people attending. We have discovered over time the more diverse community the more people 
attending.  
 
Our people 
General Manager     Angela O’Toole 
Event Coordinator (Glenroy)   Sophia Blackhirst 
Event Coordinator (Richmond)   Laraine Gillen 
Event Coordinator (Fitzroy)    Hiroko Ooka 
Workshop Facilitator (No Waste Cook Club) Claudia Lang 
Intern       Nicole Goldstein 
Marketing and Communications    Taryn Tornello (former) 
Social Media coordinator    Kelly Thompson 
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Section 2: Governance 
Chairperson’s Report 
Open Table is dedicated to creating a safe and inclusive 
environment for all members of our community. In 2018, 
Open Table was able to serve over 1300 meals and create 
more than 3250 new personal connections, whilst saving 
2.5 tonnes of food going to waste. This has only been made 
possible through the dedication of our sponsors, volunteers, 
coordinators and partners. 
 
This year we turned five, marking a major milestone. The first Open Table lunch was held in 
Brunswick and since 2013 additional lunches have been served in Glenroy, Fawkner, 
Richmond, Fitzroy, Carlton, Coburg and Fitzroy North.  
 
The No Waste Workshops and participation in special community events have also expanded 
our reach and ability to meet our objective to deliver free and nutritious food to our community. 
 
On behalf of the Open Table Board I would like to thank our General Manger Angela O’Toole, 
community partners, co-coordinators, members and all the volunteers, as Open Table is only 
possible through your support and contributed talents. 

 
General Manager’s Report 
2018 has been a great year for Open Table. We 
managed to deliver 53 free lunches across 7 
community venues, serving approximately 1300 
people. 
 
This year we implemented a new initiative of free 
food waste workshops that proved very popular, as 
spots booked out months in advance. Thanks to our 
amazing workshop facilitator Claudia we delivered 20 

workshops with approximately 120 people attending to learn how to reduce their food waste at 
home. During a mid year survey 60% of responses reflected that participants had a stronger 
connection to their community after the workshop and 80% agreed that they waste less food at 
home since attending the workshop. All in all great results, we look forward to these workshops 
continuing in our regular programming throughout 2019.  
 
We were sad to see our most popular lunch from 2017 in Fawkner put on hold due to 
scheduling issues. However I’m happy to report that this loss was offset by the establishment of 
a new monthly lunch in the neighbouring suburb of Glenroy, as well as the addition of our 
newest lunch in North Fitzroy. Both of these lunches have received great support from regular 
volunteers and the greater community.  
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From a funding perspective, we were pleased to receive both the Investing in Community grant 
from City of Yarra and a Community Grant from City of Melbourne allowing us to expand our 
program. With this much needed funding we were able to appoint paid coordinators and 
facilitators at each of our regular events, allowing for better volunteer management and delivery 
of more free meals to the communities throughout Yarra and Moreland.  
 
Open Table continues to garner excellent support from our local communities, this year was our 
most popular yet with volunteers. We saw our online volunteer signups full months in advance 
for both our Richmond and Fitzroy lunches. A partnership with RMIT Training brought with it 
many new international student volunteers who continue to regularly contribute to our monthly 
events. We continue to benefit from the tireless efforts of all our wonderful volunteers, donating 
more than 180 hours of their time each month. 
 
Surplus food donations have increased, most notably since a weekly delivery from OzHarvest, 
allowing us to serve more meals at each of our events. Onsite storage continued to be a 
challenge somewhat remedied with the purchase of a new fridge.  
 
I look forward to another exciting year of growth in 2019, working with our partner and dedicated 
volunteers to deliver more free nutritious food to our community. 
 
Structure & Management 
Open Table is managed by our General Manager, who performs tasks in regards to operations, 
volunteer management, fundraising, partnership development, strategic development, some 
marketing and communication as well as event coordination. Our events are run by event 
coordinators who are employed as contractors, who over see the delivery of our lunches along 
with a group of volunteers. 
 
Our Objectives and Activities  
Our strategic plan for 2018: 

1. INCREASING FREQUENCY OF MEALS 
In order to provide more consistent access to food for the communities we service.  

2. RATIONALISING LOCATIONS 
Partnering with the local community and Neighbourhood Houses to continue to offer our 
free lunches in smaller venues or in areas where we do not have capacity. Opening new 
lunches where there is capacity to grow the size and frequency of the lunches.  

3. STORAGE FACILITIES 
Establishing our own storage facility with enough space for fridges, freezers and a pantry 
in order to grow our operations. 

 
Our top priorities moving into 2019 are: 
1. Fundraising – all other priorities depend on there being the funds to make them happen.  
2. Personnel – recruiting people into the positions identified in our organisational structure chart. 
3. Increasing the frequency meal service – as funding allows 



 

Annual Report 2018 Open Table                   6 

Section 3: Operations Report 

 
 
Regular lunches  
Fitzroy 
Our oldest established lunch continued throughout 2018 with a new coordinator Hiroko, a former 
regular volunteer at this event. Hiroko has continuously produced some amazing vegetarian 
food and managed a large group of volunteers. Our most popular lunch with volunteers, one 
lunch saw 11 volunteers turn up to help.  
 
Regular attendees include older Chinese residence from Atherton Gardens ballroom dancing 
group as well as some families from the estate and gardeners from the adjacent community 
gardens. Average attendance for the year was between 25 and 30, with smaller turn outs in the 
winter months due to bad weather. 
 
We will continue this lunch under Hiroko’s leadership into 2019. 
 
Carlton 
In our third year at Carlton Neighbourhood Learning Centre we continued to line up our lunch 
with the community garden working bee. In addition our ‘No Waste Cook Club’ workshop ran 
concurrently, with workshop participants doing much of the food preparations.  
 
The kitchen size was a challenge with a large group so we attempted to keep volunteer 
numbers manageable by closing online signups through our website. Ankana and Nagwa, 
students from the centre, continued as regular volunteers producing some amazing food. Low 
attendance of 10 to 15 was supplemented by workshop participants and centre staff.  
 
Moving into next year we will be moving our workshops, however will aim to continue the lunch 
in partnership with CNLC.  
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Richmond 
Our second year at this venue proved to be a challenge. Despite our regular methods of 
promotion, excellent leadership from our coordinator Laraine and strong volunteer participation, 
attendance was small averaging 5 to 10 attendees per month. Further difficulties arose with the 
community catering groups’ use of the kitchen, sometimes delaying the start of our food 
preparation by more than an hour. One attendee’s bag was stolen in an unfortunate event.  
 
With continued low attendance we have sadly decided to cancel this lunch moving into 2019. 
We’re excited that Laraine will continue to contribute to Open Table as a workshop facilitator.  
 
Glenroy 
Due to the unfortunate loss of our Fawkner venue much of early 2018 was spent looking for a 
replacement venue for our largest lunch. With no luck finding an appropriate venue in Fawkner 
we decided to use the time slot to establish a new lunch in the neighbouring suburb of Glenroy 
at the Senior Citizens Centre on Cromwell Street.  
 
Our newest event coordinator Sophia took charge, recruiting volunteers and doing local area 
promotion. There were some logistical issues to iron out at first, namely storage of food and 
equipment. As the kitchen was without equipment we were utilizing that which was originally 
purchased for our Fawkner lunch, storing it at Sophia’s residence in-between lunches. With 
some persistence we were able to gain permission to store onsite at the centre.  
 
The lunch has proven popular with average attendance of around 35 attendees and a regular 
group of 8 volunteers. A partnership was developed with the local community garden to take our 
food scraps for their compost.  
 
We aim to continue this lunch in 2019 if funding allows. We see a gap in community services on 
the weekend in this diverse neighbourhood and would like to continue to build a presence within 
the community. 
 
Fitzroy North 
Through a newly established partnership developed late this year with Yarra Libraries we were 
able to deliver 2 lunches as a pilot at their new Bargoonga Nganjin North Fitzroy Library. The 
kitchen and dining area at their space is of high quality and onsite storage has been plentiful.  
 
Yarra Libraries promoted the event to their networks, with attendance mostly attributed to 
people already in the library on the day. We had a large turnout of 60 or more to each lunch, 
with some return attendance across the two weeks.  
 
Moving into 2019 we aim to establish a twice monthly lunch at this venue given the capacity for 
growth.  
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Neighbourhood House lunches 
Coburg 
A continued partnership with Reynard Street Neighbourhood House has meant another year of 
successfully delivered community lunches in Coburg. OT has provided training to new staff and 
surplus food orders from SecondBite. 
 
Brunswick 
Handing over management of the monthly lunches to Brunswick Neighbourhood House has 
proven successful for 2018. OT has provided training and support to volunteers and surplus 
food orders from SecondBite. 
 
No Waste Cook Club 
This new program launched in February 2018, a free cooking workshop series funded through 
City of Melbourne. These workshops aimed to educate attendees on food storage, composting, 
stock-making, basic preserving, using all parts of the vegetable, adapting recipes and how to 
make meals from leftover vegetables.  
 
The workshops were presented in a two-part series, on a monthly basis in conjunction with a 
community lunch, alternating between the Carlton Neighbourhood Learning Centre and the 
Fitzroy Community Food Centre. A total of 20 workshops were held with 120 people attending. 
 
Since the program began, 80% of participants surveyed have said that they have been able to 
waste less food at home since participating in the workshop, and almost half have said that they 
feel more connected to their community.  
 
We will be continuing these workshops into 2019 as they have proven to be a successful 
component of Open Tables program.  
 
Special events 
Fair Food Week  
To celebrate Fair Food Week in October we partnered with 
Cultivating Community to deliver a free woodfire pizza night at the 
Atherton Gardens Community Garden in Fitzroy. A popular event 
attracting approximately 60 people, mostly residents from the 
estate. All food was donated surplus by Fareshare, OzHarvest and 
The Vegetable Connection.  
 
Fawkner Festa 
Open Table connected with Fawkner residents at the annual Fawkner Festa on Sunday the 11th 
of November this year. Claudia presented a vegetable pickling demonstration, turning floppy 
vegetables into delicious pickles, and shared food storage tips with Festa attendees. Open 
Table's stall was shared with the Fawkner Food Bowls and Moreland Waste, which was a great 
opportunity to connect our work with other local sustainable food initiatives.  
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Section 4: Our Finances 

Auditor’s Report 
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Financial Statements
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Section 5: Our Other Important Information  
 
Acknowledgements & Thank You 
 
Food Donors 
Ceres Organic Grocery 
Coburg Market 
Dench Bakery 
Fareshare 
Loafer Bakery 
Natural Tucker Bakery 
OzHarvest 
Secondbite 
The Vegetable Connection 
Thrive Flowers and Events 
 
Grants and funding 
City of Melbourne 
Clifton Hill / North Fitzroy Community Bank 
Department of Social Services – volunteer grant 
Moreland City Council 
Yarra City Council – Investing in community grant 
 
Community partners 
Belgium Avenue Neighbourhood House 
Brunswick Neighbourhood House 
Carlton Neighbourhood Learning Centre 
Cultivating Community 
Mulberry Community Garden Glenroy 
Reynard Street Neighbourhood House 
Yarra Libraries 
 
Volunteers 
With some 40~ volunteers per month there are too many wonderful people to list. Thank 
you to everyone who turns up every month collect food donations, slice, dice, cook, 
serve and clean on behalf of Open Table- we couldn’t do it without you! 
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Members 
Angela Jane O’Toole 
Anthony Corbett 
Cal Pruiti 
Christine Mitchison 
Claudia Lang 
Georgia Hutchison 
Hang Do 
Kellie Watson 
Kiran Rangan Srinivasan 
Liam Hyland 
Lynn Waters 
Peta Christensen 
Taryn Tornello  
Vivek Kotak 
Yixin Liang 
 
How can you help 
Volunteer your time – head to https://www.open-table.org/volunteers/ and sign up to 
help out at an event or email hello@open-table.org. 
 
Make a donation – every little bit counts, donations gratefully accepted via our website 
https://www.open-table.org/donate/  
 
Join us at your local Open Table lunch! Head to https://www.open-table.org/events/ to 
see what’s on. 
 
 
 
 
 
 
 
 
Contact Us 
Website open-table.org 
Email address hello@open-table.org 
Instagram instagram.com/opntbl 
Facebook facebook.com/opntbl  


