
 

 

 Annual Report Food Works Australia Pty Ltd – Kitchen Challenge 

This report is from October 2018 to October 2019. It is a short snapshot 

dialogue to the last 12 months of our work and engagement. 

Strategic Progress: 

• We officially became an accredited social enterprise by Social 

Traders. This allow us a route to the commission of services by 
Government Departments and others. Victoria Government has a 

strategy to engage social enterprises in 20% of its public tenders. 
We attended an HR event organized by Social Traders to meet 

commissioners and have had subsequent meetings. No commissions 
have confirmed so far. We entered social traders’ competitions and 

funding bids to attend global social enterprise event but did not win 
any. We will look at pros and cons of accreditation in December 

2019 and decide if we should continue. We have also joined the 
new Social Enterprise Network Victoria. To achieve accredited 

status, we developed a shareholder agreement amongst other 
policy changes noting 50% of any surplus to go towards our 

purpose. 

 

• We have delivered work in New Zealand and have taken part in 
trade mission to India meeting employers and non-profits. We also 

look at market in USA, Japan and Singapore. We will be attending 
the Global Victoria summit in October. Our logo and resources are 

currently being registered as trademarked and copyright and we 



 

 

have drafted early licensing agreement documentation and starting 

to cost our IP. Export is forming a key pathway for our growth. 

 

• We have engaged a virtual admin assistant to support the delivery 

of administrative work for the organization. This is purchased in 
blocks of ten hours. This frees up time strategically for the 

leadership team to engage in areas that matter most. 

 

• We have appointed our first Patron. A strategic decision to help 

raise our profile, develop brand and influence. Elena Duggan 
Masterchef Winner 2016 shares the same values as our 

organization. Her own TV show My Market Kitchen aired on Channel 
10 in Winter of 2019. She kindly invited our founder Rob Rees MBE 

DL to join her on two shows and reference Kitchen Challenge. 



 

 

 

• We have an articulated Theory of Change which has specific 
reference to social prescribing. Strategically via a contract with 

Mitchell Institute and Australian Health Policy Collaboration at 
Victoria University we have been involved in bringing social 

prescribing to fruition in parts of Victoria. We have worked as 
mentors to Melbourne Wests Public Health Network and IPC Health. 

This involved helping develop a strategic plan, support the creation 
of a referral model, facilitate an advisory group and mentor the IPC 

Health project manager. In addition, we have influenced via 



 

 

consultation the social prescribing strategy being developed by 

Latrobe Health Assembly 

 

• We have taken hot desk space at Worksmith in CBD and 
Collingwood. We have up to 7 days a month to utilize.  Strategically 

we felt this could increase our profile whilst providing a clear go to 
work action for our CEO. Worksmith is a hospitality-based work hub 

with young entrepreneurial spirit. 

 

• We now have good robust evidence base to Kitchen Challenge 

having developed good surveys at all stages, engaged all 145 
participants in Australia / NZ to date and invested time in Lean Data 

Courses. 

 

• We have aligned our work within the 17 WHO Sustainable 

Development Goals. 



 

 

 

• We now have good branded templates, first contact and other 
relevant documentation to speed up engagement with prospect 

discussions. In addition, we have a CRM system in place-Hub Spot 
is our CRM of choice as it integrates with our Microsoft 365 

systems, SLACK and Type form. 

 



 

 

Kitchen Challenge update: 

• We have delivered 5 Cohorts in the period covered by this report. 
60 people have taken part. One of these was in Auckland. We have 

a further NZ Cohort in 2020.Our advisory panel and team have 

helped develop the Equality Impact Assessment for each Cohort.  

 

• We continue to have participants from a variety of backgrounds. 
These have included new arrivals, disability, young carers, 

addiction, abuse survivors, transgender, Indigenous, offenders and 
teenage parents. All Kitchen Challenges have a robust evaluation 

process. We have a specific Kitchen Challenge logo and brand.  

 

• It was a pleasure to have Health Minister and MP for Dandenong 

Gabrielle Williams MP attend a Cohort Finale in Dandenong.  

 



 

 

 

• We have nominated our collaboration with Dandenong City Council 
for a Vic Health 2019 award in the category of improving mental 

health and wellbeing. It would be excellent to win this and build on 
our LGPro Award in 2018 for most Diverse and Inclusive Project 

with Brimbank City Council. 

 

• We have trialed and tested a variety of new KC models. These are 

now available for commissions and mentioned on our refreshed 
website. It was a pleasure to work with The VRI in Traralgon to 

develop a LITE model of Kitchen Challenge. 



 

 

 

• Swinburne University are currently supporting us with the 
development of a web-based app that will help improve the 

communication with participants during a cohort. 

 

• We unfortunately missed out on several bids either in collaboration 

or on our own to deliver KCs. This has taken a huge amount of 
time. These failed discussions / bids include: Icare NSW project with 

injured workers, ILC Fund from Federal Government working with 
those who have Autism (Specialisterne), Melbourne City Social 

Enterprise project and with First year partners at PwC. Had we 
achieved these commissions we would have met our 5-year plan 

within a 2-year timeframe. We also missed out on Westpac 
Foundation Scholarship and Mental Health Week funding. We review 

how to adapt and amend our approach on each occasion. 

 

• We continue to explore a relationship with PwC and have new bids 

going into other projects. Such a strategic alignment comes with 
risks as well as benefits. We do now have a reputational risk and 

partnerships check list. 



 

 

• We have faced a cash flow challenge for last 3 months of this 

reporting year due to a shift in delivery change for a Kitchen 
Challenge cohort from Sept 2019 to Feb 2020. In addition, a client 

wishing to purchase four Kitchen Challenge TASTE days originally 

Sept 2019 has also moved to Feb and March 2020. 

 

Wider engagement work: 

• We continue to meet regularly within the network but have decided 

to focus better on linked in social media connections and follow ups 

with those who reach out following public appearances. 

 

• Our Founder has been key speaker at South Melbourne Market 
Kitchen, AVID Reimagining Education alongside Harvard Prof Eric 

Mazur, India School of Hospitality, Roger Seller Leadership meeting 
and with PwC at an event to discuss the value of purpose on 

improving performance.  
 

• Drawing on UK experiences we launched in Bendigo their version of 
Let’s Get Cooking called Grow, Cook Share. This is a Victoria 

Government project under the umbrella of pick my project.  

 

• Our founder continues to remain as a Non-Exec Director on the 

Board of a Dementia Charity and Neighborhood House in Australia. 
We also continue to donate or invest in other social enterprises or 

nonprofits globally. 



 

 

 

• Our founder has applied to be an Advisory Member to the Minister 

as part of the small business panel. 

 

• We have been approached by Good Cycles to consider a partnership 

with themselves and others to be members of a social enterprise 

precinct based in the CBD of Melbourne. 

 

• We are also active members of the Action on Obesity collaboration. 

We share the experiences of our founder over 25 years in this policy 

area in the UK. 

 

• We remain engaged with Preventative Health teams at the DHSS 
and will meet the new CE of Vic Health in coming months. We 

developed some snapshot survey work from parents and young 
people on the state of school food that we presented to the Director 

and Deputy of preventative health and will maintain our lobby 

position. 

 

• We also met with NSW Director of Education on school food and had 
a disappointing response of no interest to adapt their existing 

strategy. We will not pursue NSW Government in the coming twelve 
months. 

 



 

 

• We remain members to the Right to Food Coalition. 

 

• We have an additional 600 Twitter followers this year (1602) and 

200 Instagram followers (652) and 250 Facebook Likes (661) and 
100 followers (669). Our Facebook Alumni has 73 members. We 

have had Kitchen Challenge referenced in some local papers and 
appeared on 2 episodes of Market Kitchen that is now also available 

online. 

 

• As part of the approach to the State election in Victoria during Oct 

and Nov 2018 we released our Peoples Manifesto information via 
social media on key issues brought to our attention by our network. 

No candidate replied from any party to the key messages 
presented. 

 

 

 



 

 

Our Team: 

• We have an amazing set of people whose services we purchase. 
These include our day to day accounts and auditors, legal services, 

virtual admin support, IT services.  

 

• Our employed workforce remains minimal and project based. We 

have employed a participant from a former KC Cohort and have had 
4 volunteers from previous cohorts support us. In addition, we had 

short term contracts with one Indigenous person in our Auckland 
Cohort and a project assistant. 60% of the team during the period 

of this report is female.  

 

• In addition, we have the support of our Advisory Board and our 

Patron. Our Advisory Board have been consulted on our EIA, 

Relationship Policy and other Governance documents.   

 

• We are grateful to every member of our team and collaborators for 

their advice and contributions. 

 

• We thank our Kitchen Challenge participants who make each Cohort 

unique. 

 

• We thank those who have purchased our services or been part of 

our projects the last twelve months.  

 

 

 

 



 

 

Who did we do business with? 

• We contracted Six Small Victorian businesses as contract support 
team services e.g. legal, IT. Five of them led by Females. Three 

based in Rural Victoria. One was a Social Enterprise. 

 

• We used ten main suppliers/markets for products. Seven of them 

are Independent retailers. 

 

• We calculated and off set our carbon omissions for International Air 

Travel purchasing education projects in India. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

What was our impact? 

 

100%  

of participants have 

recorded  

improvement in their 

mental health and 

wellbeing. (WEMBS)  

99%  

of participants say 

they have  

developed ways to 

deliver at their full 

potential.  

96%  

of participants say 

they have a better  

understanding of  

emotional intelligence 

& agility.  

95%  

of participants say 

they now have a  

‘can do’ and growth 
mindset.  

94%  

of participants say  

they now consider 

healthier eating & 

other aspects to  

improve their health 

& wellbeing.  

98%  

of participants say  

they are now better 

leaders within the  

context relevant to 

them.  

97%  

of participants say  

they understand and 

are prepared to 

challenge their 

learning styles.  

86%  

of participants have  

had feedback saying 

they are performing 

better since Kitchen 

Challenge.  

100%  

of participants say  

their learning is  

shaped and influenced  

positively as a result of 

blended project  

Out of 10, the 

average score is 

10  

Positive rating for 

value of a blended 

project.  

91%  

say the blended  

experience is positively  

changing their impact & 

attitude to difference in 

the workplace.  

100%  

say they are  

developing an extra  

or enhances sense of 

purpose due to the 

blended project.  



 

 

100%  

would  

recommend the 

blended project.  

100%  

of participants say the 

project would not be 

as good without the  

blended aspect to the 

Kitchen Challenge.  

128  

participants have  

gone through Kitchen  

Challenge in Australia, 

with 97% completion 

rate.  

The Alumni Facebook, 

maintains private 

contact with 

83%  

of participants.  

Facebook @foodworks1 | Twitter @foodworksaus | Intstagram @foodworksaus_  

 

We have returned to all our participants over the last two years to 
measure how they are working towards the variety of goals and 

aspirations set over the course of a Kitchen Challenge:  
 

93% have achieved or working towards goals set during action learning 

 

62 % have achieved or working towards a future perfect or wouldn’t it be 
great if goal 
 

86% completed their promised postcard to self-set goals 3 months after 

project completion 
 

100% have achieved the goal they wanted when they signed up to 

Kitchen Challenge 
 

94 % say they are better connected with friends and colleagues since 

Kitchen Challenge  
 

96% say they now have a clear purpose to their individual lives 

 

87 % say they are now living a more positive lifestyle  

 
 

 

 



 

 

 

 

How do we specifically support the Sustainable Development 

Goals from the WHO?   

  

  



 

 

• We provide opportunity for everyone to take part in our work and 

reach out specifically to the most vulnerable economically to 

support the development of their human potential and ability to 

take back control of their own choices.  

    

  

  

  



 

 

• We have supported, designed, influenced and delivered food 

resilience projects for over 15 years in UK and Australia  

• We utilise all our food surplus from projects for the hungriest and 

struggling by providing food parcels of fresh and prepared food at 

the end of our projects.  

• Our projects develop food skills, budget skills and wider food and 

health literacy skills.  

  

  



 

 

  

• Our evaluations / impact report shows clear improvements in 

mental health and wellbeing as a direct result of our projects 

(WEMBS)  

• We develop Cultural Intelligence and Individual Emotional 

Intelligence of participants to be able to identify those facing 

difficulty and how to manage, challenge, embrace and cope better 

with it.  



 

 

  

• We integrate lifestyle choice information subtly into our projects to 

embrace a do with and not a do at culture.  

• Our Theory of Change is enriched by our knowledge of social 

prescribing and its effective use as a policy and process that can 

improve multiple areas of health issues.     

  

  

  



 

 

  

• Our project is a Lifelong Learning Opportunity with participants 

ranging from 14 years of age to 66 years of age.  

• Via the development of our Equality Impact Assessment we know 

that our project can be accessible for all.  

• We develop mental maths skills, literacy, IT and wider 

communication skills supporting as a blended model many global 

languages amongst our cohorts.  



 

 

  

  

  

• Each Cohort of participants defines its values and rules to embrace 

diversity and difference.  

• Our Equality and Impact Assessment and Governance Documents 

nurture equality across each aspect of what we do.  



 

 

• Most of our workforce, volunteers and contractors are female  

  

• 70% of our participants in Kitchen Challenge to date have been 

female 1.3% have been transgender, 0.6% gender neutral and 

28.1% male  

• 90% of our peer selected “Kitchen Leaders/ Head Chef” have been 

female  

• 95% of our peer selected “most improved leader” have been 
female.  

  

  

  

  



 

 

  

  

• We highlight to participants and employers the benefits of an 

asset-based approach.  

• We breakdown corporate stigma about the most vulnerable so that 

they can make change happen.  

• We use evidence and immersive experiences to show that purpose 

and impact can improve economic performance   



 

 

  

• We utilise our Alumni pages and networks developed to share and 

improve opportunities within the job market.  

• We echo in our project’s belief in meaningful employment for all 

not just jobs for some.   

• We are an accredited social enterprise organisation.  

  

  

  

  

  



 

 

  

  

• This is the core purpose for our being  

• We provide opportunity for all to take part in our projects. This is 

especially supported by our Buy One Give One Model and our 

networks with non-profits, councils and social enterprises.  

• We have an adaptable programme, tailored each time to an 

individual.  Our Equality Impact Assessment helps inform this.   



 

 

  

• Our shareholder agreement specifically calls for the reinvestment 

of 50% of our surplus back towards our purpose.  

• We are targeting globally partnerships that engage the most 

vulnerable.  

  

  

  

  

  

  



 

 

  

• We engage in recycling and waste management process across our 

projects.  

• We source as ethically as possible from small, often local, often 

female led and diverse organisations.  

• We specifically search out for other social enterprise organisations 

when looking for contractors for our work.  

  



 

 

• We have a clear partnerships and shared values process in place 

within our Governance structure to help identify and manage 

risks/benefits from collaborators, commissioners and suppliers.  

  

  

  

  

  

  



 

 

  

• All fish that we use in our projects comes from Sustainable Fish 

Sources  

  

  



 

 

   

  

• The principle of our Kitchen Challenge model is creating healthy 

teams via trust, vulnerability and collaboration.  

• We enjoy influencing and being influenced by our partners and 

collaborators and remain open to learning.  

  



 

 

• Our stakeholders come from councils and government 

departments, large corporates, SMEs, Non-profits, Social 

Enterprises, Public Health Networks, Universities, Neighbourhood 

Houses and Schools  

• We work across the globe with current projects in Australia, New 

Zealand, USA, India  

• We share our learning and experience openly and in a transparent 

and timely way so that others can replicate and implement similar 

change and ethics.  

  



 

 

  

   

  

     

  

   

 



 

 

 

Action required: 

This report is for information only. Any further requests for detail or 

questions should be posed with the CEO via info@robrees.com. Please 

take this report in context with our impact cards, policies and procedures 

for the period September 30th 2018 – 1st October 2019. 

 

Rob Rees MBE DL  

Founder and CEO Food Works Australia Pty Ltd – Kitchen Challenge 
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