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MISSION STATEMENT 
MacBreadBin mandate is to end food insecurity for all McMaster students because we believe 
good food is a universal right of all students. MacBreadBin advocate for changes to systems and 
institutions that allow Mac students to become more food secure. MacBreadBin does this 
through political advocating with and for the MSU, providing cooking classes and learning 
opportunities to expand students food horizons, and by being a resource for students in heavy 
food insecurity situations. 
  
SERVICE USAGE  
MacBreadBin has had four partners reachout over the month of May, with two additional other 
people reaching wanting to volunteer. Overall, MBB can do a better job communicating that they 
are on campus and accessible to anyone which will be a challenge that will continue to be talked. 
This number is low compared to the school season (due to the significant population decrease) 
but was normal compared to last year. The cooking classes had a constant 12 people reaching to 
18 people at the biggest session, this is great turnout considering it’s a summertime and a small 
percentage of students are active on campus.  
  
PAST EVENTS, PROJECTS & ACTIVITIES  
MacBreadBin is a main contributed to the Food For Thought McMaster collaboration group 
which is headed by Student Wellness and this service. We have ran four cooking classes every 
Wednesday from May 17th to June 7th, focusing on allowing students to learn about planting 
herbs, veggies, and the process to actual making food. On the final day what they planted was 
shown to them after four weeks to show how easy it can be to start their own garden. 
  
UPCOMING EVENTS, PROJECTS & ACTIVITIES  
 1. Food Collective Centre Re-opening: FCC was closed due to pest issues, and from my 

understanding, MBB should have re-invested into more pest traps instead of closing. I 
have gotten in contact with the pest control operator to see what we can do beyond the 
monthly exterminations, this will be of major importance to have this open in September 
for volunteer retention and for MBB Partners to use this service.  



 2. Food Waste from Hospitality Services and Nolunchmoney: Through conversations with 
both of these respected student groups, Hospitality and MBB are collaborating to create a 
food system where items that Paradise Catering makes (and does not serve), will be 
refrigerated for MBB volunteers to move to the FCC. These donations are being 
prevented from going to landfill but also giving students food. This conversation is being 
fully fleshed out currently but the ideas and partners are on board to create an incredible 
project for all Mac students.  

  
BUDGET  
I am at a the National Student Food Summit thrown by Meal Exchange, which is a summit that 
has fundamentally shaped MBB to go from just a food bank, to a long term food security 
advocate group that has a food bank. This conference has been attended by the MBB PTM and 
assistant director for the last two years, which the previous VP Finance has accounted for in their 
budget. The costs are $807.44 for two people, food, residence rooms, and the actual contents of 
the conference. Additionally, the cooking class series is financially provided for by the McMaster 
Alumni Association with the mandate of providing food and food programming to students, so 
no cost associated with MBB budget lines. 
  
VOLUNTEERS 
Executive jobs should be posted on the MSU employment tab, hiring will happen on the 2nd or 
9th of July. After hiring, the current goal is to do a formal volunteer hiring process in middle and 
late August. The thought process is to get the first wave of volunteers ready for September’s 
event and a more informal process for first years who want to volunteer. I am still debating the 
August hiring and am open to hearing feedback on it.  
  
CURRENT CHALLENGES  
Finding a community kitchen for cooking classes to happen on campus on a constant basis. With 
a newly formed relationship with Hospitality services and Alumni speaking to multiple parties 
about Food For Thought McMaster’s programming, these are two parties interested in helping 
and will be developed during the summer. 
  
SUCCESSES  
Food Collective Centre, Food Waste Project (talked about above in Upcoming Events) 
  
OTHER 
My life is dope and I do dope things.  
  


