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Let Justice Flow 
 
OUR CITY IN CRISIS 

In this season of the land overflowing with the abundance of the 

summer harvest many of us have just celebrated a sumptuous 

Thanksgiving dinner of turkey and all the trimmings. We have 

argued over which is better, pumpkin or apple pie. Each cook has 

their own secret ingredient to make their dinner stand out. While 

we enjoyed this feast to the full, many spent the Thanksgiving 

weekend hungry, wondering how they would feed themselves and 

their children. 

London, Ontario has one 

of the highest rates of 

poverty per capita in 

Canada. A recent report 

indicates that there are 

about 200 identifiable 

homeless people in Lon-

don at the end of Septem-

ber, 2019.   

We have chosen to focus this inaugural issue of Let Justice Flow 

on food sustainability and food security, mostly as it relates to life 

in London. In this issue you will find ways to reduce your own 

household food budget, initiatives that promote sustainability of 

our food sources, easy ways to protect the environment while you 

shop, and ways to support others in their quest for food security.  
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SPECIAL POINTS OF 
INTEREST 

• 9,595 children used the  
London Food Bank in  
2018 

• 7% of London’s  
population used the  
London Food Bank in  
2018 

• 2,224,000 lbs. of food  
donated to the London  
Food Bank in 2018 

• October 18 is World 
Food Day 

 

… let justice roll 

down like waters, 

    and righteousness 

like an ever-flowing 

stream 

 –Amos 5.24 

Mixed Feast www.foodfund.ca

LONDON FOOD BANK 2018 

42 275 hampers of emergency food, serving 102 430 people.  

10 477 different households comprised of 24 921 distinct people  

An average of 3 523 households receive a hamper of emergency 
food.  

On average, each family visited 4 times per year.  31% visited once, 
68% visited four times or less, and only 3% visited 12 times.  

 38.5% of individuals assisted were children and youth aged 18 or 

younger, and 7% were adults aged 60 or older. 

mailto:www.foodfund.ca


Zero Waste—Tips 

1) Start with one thing at a 
time. “Don’t try to go zero 
waste all at once. Go item to 
item: start with coffee cups, 
then shopping bags.” 

2) Find supports. “Have a 
buddy! Do it as a group and 
support each other.” 

3) Have grace for your-
self. “We are taught that 
things should be convenient or 
easy. The change to your life-
style won’t happen overnight. 
There will be slip-ups, it will 
take time, and the world 
around you is set up to make it 
hard for you. When the odds 
are stacked against you, any-
thing you do is meaningful. 
Zero waste isn’t about zero 
waste, it’s about doing your 
best and being intentional.” 

4) Have fun! 

“...if you offer your food to the 

hungry and satisfy the needs of the 

afflicted, then your light shall rise 

in the darkness and your gloom be 

like the noonday.” Isaiah 58:10 

Having opened in July 2018, it is almost unbelievable how much 

Reimagine Co has managed to achieve in such a short period of 

time. In addition to a zero waste store, which sells products that 

replace single use plastic, and a “refillery,” where people can re-

fill over 30 different products for the bathroom and the kitchen 

to avoid throwing out packaging every week, Reimagine Co also 

hosts a plethora of workshops and events centered around zero 

waste and sustainable living – all completely free of charge. 

Since its inception, Reimagine Co has hosted a variety of zero 

waste workshops – including their popular “Zero Waste 101,” 

which has had over 1000 participants to date – free weekly yoga 

sessions, free bi-weekly meditation groups, a free monthly repair 

café, and more. No matter what day it is, there is always some-

thing going on at Reimagine Co., 201 King St. London, ON.  

https://www.innovationworkslondon.ca/blog/

reimagine-co-%E2%80%93-more-sustainable-london  

FOOD FOR THE HUNGRY 

JOURNEY TO ZERO WASTE 

St. Paul’s Social Services Food 

Bank and Fellowship Centre, 

located at St. Paul’s Cathedral in 

downtown London on Rich-

mond Street, has been serving 

the community for over three 

decades.  

Its mission statement reads: 

“St. Paul’s Social Services is 

committed to serve God by 

reaching out without discrimi-

nation to others to provide food, 

material and spiritual aid. We 

strive to be an ecumenical pres-

ence in the community encour-

aging volunteers from a variety 

of Christian denominations and 

Faith Groups to join in the mis-

sion to ease the scourge of pov-

erty and hunger.” 

Every Monday and Wednesday 

(holidays excepted) a hot lunch 

is served to guests in the Fel-

lowship Centre from 11:30 am 

until about 12:30 pm. The lunch 

consists of homemade soup, 

freshly made sandwiches, and a 

salad. Each month guests range 

between 600 to 650 according 

to 2017 statistics.  

The Food Bank is open from 

9:30 am until 12 noon, Monday 

to Friday (holidays excepted). A 

three day emergency supply of 

food is available consisting of 

fresh eggs, milk powder, peanut 

butter, canned fish and fresh 

produce. St. Paul’s coordinates 

with two other major food 

banks—the Salvation Army and 

the London Food Bank. Fresh 

produce comes from individual 

gardeners, community gardens 

(both faith-based and corporate 

gardens), Farmer’s Market, the 

London Food Bank as well as 

the London Food Coalition. In 

2017 nearly 12,000 individuals 

and families were served.  

 Pastor Katherine Gohm 
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For further information or if you 

would like to help out by donating or 

volunteering, please visit 

www.stpaulssocialservices.ca  

“Our mission is to help Londoners 

live more sustainable and connected 

lives through workshops, demon-

strations, experiments, and shared 

learning.” 

Heenal Rajani, Reimagine Co. 

mailto:https://www.innovationworkslondon.ca/blog/reimagine-co-%E2%80%93-more-sustainable-london?subject=https://www.innovationworkslondon.ca/blog/reimagine-co-%E2%80%93-more-sustainable-london
mailto:https://www.innovationworkslondon.ca/blog/reimagine-co-%E2%80%93-more-sustainable-london?subject=https://www.innovationworkslondon.ca/blog/reimagine-co-%E2%80%93-more-sustainable-london
http://www.stpaulssocialservices.ca


SHOP LIKE YOUR GRAND-
MOTHER! 

Did you know you don’t need to use any plastics 

or packaging to do your weekly grocery shop-

ping?  

Here are some ideas to get you started! 

Buy or make reusable mesh bags to put your 

fruits and vegetables in. No more single plastic 

bags in the produce department! You can buy 

these on the Internet or 

at Farm Boy and maybe 

Metro.  

Buy your flour, sugar, 

oatmeal, any dry goods 

at Bulk Barn and bring 

and refill your own con-

tainers and cotton bags. 

I use my Tupperware containers, yogurt containers and clean 

clear plastic containers. Bulk Barn asks that your containers are 

clean and dry. They weigh them empty as you come in and then 

again when they’re full. 

Of course, don’t forget to bring your own bags to bring your gro-

ceries home! 

Every little step we take helps our earth! Just imagine if everyone 

who attends our churches would do this! A great way we can 

make a difference!     —Christel Mikelic  

 

 

GET THEM HERE BE-
FORE THEY ARE GONE! 

St. Andrew Memorial An-
glican Church will have 
reusable mesh bags avail-
able for sale at the annual 
Fall Bazaar, Sat. Nov. 16, 
and they are available in 
various sizes. 
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SHOPPING TIP 

These are some of the plastic bags that have made their way into 

our house.  I fold them this way and keep a few in my purse where 

they stay neatly tucked.  Then in the absent minded days when I 

have popped into a store but have forgotten a proper bag, I always 

have one of these to use (and use again) for produce or regular 

shopping.—Susan Turner 

Lillian and Peggy hard at work 
  —Marion Jenkins

Folded plastic 
bags 

—Susan  Turner 

Home from the  grocery 
store—Christel Mikelic 



I saw an ad on Facebook a couple 

of years ago for Food Fund and 

was intrigued so I checked it out. 

Started by a Western business 

student, its mission is to help pre-

vent food waste and enable farm-

ers to get paid for nutritious but 

“imperfect” produce that would 

otherwise go into landfill. 

I decided to subscribe and I’m 

still happy with the produce and 

the service. You can order pro-

duce in various size boxes - all 

vegetables, all fruit, or a mix – 

delivered to your door once a 

week. You choose from a gener-

ous list of available products, and 

your credit or debit card is billed 

on delivery. I get about 10lbs of 

produce for $20.00. 

Food Fund recently started offer-

ing “Packer’s Pick,” which can be 

ordered as one of your selections 

and is a surprise item, something 

Food Fund has been able to 

source that isn’t on the list of reg-

ularly available produce. Even 

though it isn’t always something I 

like, such as radishes, I still look 

forward to this surprise every 

week. This weekend I received a 

bag of cranberries as my packer’s 

pick. 

If for any reason there’s been a 

problem with the items in my 

box, I can contact Food Fund on 

their website or by email and 

they’ve made it right. 

In season, Food Fund sources 

most of its produce locally, 

though oranges, lemons or bana-

nas won’t be local, of course. 

Much of the produce is organic, 

which is nice. However, Food 

Fund has started offering a pre-

mium box of all organic fruit and 

vegetables. 

 

Subscribers can also donate a box 

of produce to a family in need. 

Food Fund is definitely a win-win 

situation for farmers and for me. 

  –May Dunne 

 

FOOD FUND FAQS 

No Preset boxes 

Customize your harvest 

No commitment 

Manage your subscrip-

tion 

Cancel anytime 

Delivered to your door on 

Saturday morning in Lon-

don and Thursday even-

ing on the Woodstock 

Route 

No need to be home to 

receive 

Delivers to apartments 

Choose your options—

small, large, all fruit, all 

vegetables, mixed har-

vest, regular or organic 

Pay by credit card or  

VISA/MasterCard Debit 

Take a vacation or put a 

hold on delivery 

Return your box for recy-

cling 

https://foodfund.ca/
pages/faqs 

FOOD FUND 

GENERATIONS FOR CLIMATE SECURITY 

I am sure that our granddaughters will remember this PD day!   Awakened before 

sunrise, so that they could spend the day with us! By 8 a.m., with their posters creat-

ed, my mini me activists were munching on Tim Horton donuts. We had a busy Fri-

day ahead of us. WE WERE OFF TO MARCH IN THE CLIMATE CHANGE INTER-

GENERATION PROTEST MARCH!    

Having parked the car we crisscrossed Victoria Park, and arrived at our designated 

meeting spot, in front of city hall.  Crowds formed, lots of protest sayings rang out 

among us, encouraging us to join in. Cars passing by tooted their horns giving sup-

port to our cause.  

After walking along Dufferin Ave., we turned right on Richmond.   It was intimidat-

ing for our granddaughters, as people and their posters towered over and all around 

us; but, it was also empowering to be a part of this international movement.  We 

walked and chanted. We worked our way out of the mass of people before the end of 

the route and went to refresh and nourish our bodies with ice cream cones from 

Marble Slab Creamery.  ALL WAS GOOD with world today! —Monica Spilsbury   4 

Monica and her 
 ‘mini-me’s’ 

www.foodfund.ca  

mailto:https://foodfund.ca/pages/faqs
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With one sim-
ple choice you 
can get farmers 
a better deal. 
 
 

MAKE SURE IT'S FAIRTRADE® 
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Fairtrade is helping certified farmers growing products such as cocoa, 

coffee, tea, and bananas become more income-secure and less vulnera-

ble to poverty. In many key commodity sectors, Fairtrade certification 

enables farmers to negotiate a higher price for their product than the 

conventional market price. Farmers and workers who choose to partici-

pate in Fairtrade also feel a real sense of control over their future with 

greater power and voice. The organization provides access to financing, 

producer support, and expertise in tackling climate change or deepen-

ing gender equality to support long-term environmental and social sus-

tainability. Fairtrade also improves access to agricultural services like 

organic training - and more importantly - access to premium markets. 

Farmers have an incentive to farm better and sell more as a result. 

 Fire Roasted Coffee — https://fireroastedcoffee.com/pages/fair-trade 

Almost 7,000 products from coffee to flowers are Fairtrade certified in 

Canada, so when you shop, look for the FAIRTRADE Mark. Consult 

http://guide.fairtrade.ca/ to find companies that sell Fairtrade certified 

products in Canada. Contact them to find out where to buy in your area.  

Please note, this is not an exhaustive list.        —www.guide.fairtrade.ca/ 

COFFEE HOT SPOTS 

Hasbeans—

www.hasbeans.ca/ 

Asmara Coffee 

www.asmaracafe.ca/ 

Fire Roasted Coffee Co. 

www.fireroastedcoffee.com/ 

Fair Trade Campus 

www.sustainability.uwo.ca/

initiatives/fairtrade/

index.html 

Black Walnut Bakery Café 

www.blackwalnutbakerycafe

.com/ 

PSST—This is not an exhaus-

tive list of companies in Lon-

don selling Fairtrade coffee 

and tea. 

  

mailto:https://fireroastedcoffee.com/pages/fair-trade
http://guide.fairtrade.ca/
http://guide.fairtrade.ca/


 

 

 

LET JUSTICE FLOW  

An occasional publica-

tion of the Social Justice 

Working Group of Re-

deemer Lutheran, Saint 

Andrew Memorial Angli-

can, and Trinity Luther-

an Churches in London, 

Ontario 

 

 

Editor—Marion Jenkins 

myjenkins@bell.net 

THE SOCIAL JUSTICE WORKING GROUP 

The idea for the Social Justice Working Group came like so many ideas 

- out of necessity. A member at Redeemer who had headed the Out-

reach Committee moved away from London to be closer to family. This 

left a very large gap in the outreach activities at Redeemer Lutheran. I 

believed that outreach still needed to happen; that a big part of disciple-

ship means reaching out in love and in service to our neighbours and 

community. I thought, why do this alone? In this time and in this place, 

the Holy Spirit is calling us out of our “silo” thinking and calling us to 

work together (or maybe this time I am simply listening to her). So I 

decided to reach out to other congregations to see if there was any in-

terest in working on justice issues together.  

Our little group has grown over the past two years. In that time we have 

settled on the wide issue of poverty in our communities. We have 

sought to educate ourselves and our congregations, we have tried some 

things successfully and others not so successfully, but we continue to 

learn along the way - together. Last year, for example, our Lenten series 

focused on justice and poverty with guest speakers who spoke to us pas-

sionately about the things and people they care about. Last year’s Len-

ten series came out of our small working group. Our goal is to continue 

to learn, to help others where we can, to live into what we learn our-

selves, and to advocate for just social policies. This year we have decid-

ed to tackle food insecurity, food wastage, and environmental concerns 

around consumption. 

Currently we have representation and participation from three congre-

gations listed alphabetically: Redeemer Lutheran, St. Andrew Memorial 

Anglican, and Trinity Lutheran. For their participation, and for yours, I 

am incredibly grateful. 

Pastor Katherine Gohm 

Redeemer Evangelical Lutheran Church 

The Social Justice 

Working Group 

c/o Redeemer Lutheran Church 

1 Frank Place 

London, ON 

N6C 1W1 

519-438-8462  

redeemerlutheran@rogers.com 

PASSON FOR SOCIAL JUSTICE? 

If you are an Anglican, a Lutheran, a member of another Chris-

tian denomination, or other faith group, or appreciate a faith 

perspective to social justice, we invite you to learn more about 

our work.  Please contact us at Redeemer Lutheran or by talking 

your pastor.  

But let justice roll down like waters, 

    and righteousness like an ever-flowing stream Amos 

5.24 

mailto:myjenkins@bell.net
mailto:redeemerlutheran@rogers.com

