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INTRODUCTION

Mina Bui Jones

Programs Manager, Addison Road Community Organisation

Food brings people
together. It's the motivation,
excuse, and ‘lubricant’ for

so many occasions of social
interaction. It's a vehicle for
the transmission of tradition
and an expression of care,
culture and community. But
food also divides us, perhaps
more strikingly than any other
human need. Differences in
access to food reflect vast and
tragic differences in financial
security, social status, health
and wellbeing, not only around
the world but also within our
local neighbourhoods.

People with limited access to
food are also, so often, people
who experience exclusion or
marginalisation, racism or other
forms of discrimination, people
who have migrated for work

or fled from conflict, who are
isolated or under-represented.

Here at Addi Road, we believe
that access to safe, nutritious
and culturally appropriate

food is a human right. As an
independent organisation with
a rights-based approach to
community development, we
have been tackling inequality in
relation to food for many years.

Back in 2015, Addison Road
Community Organisation
started a small pilot project —a
low-cost grocery store run out
of a shipping container one
morning a week, in response to
community need. Local people,
particularly seniors and people
with children, were saying

they were skipping meals to
save money for ‘fixed' costs

like rent, mortgage payments,
electricity or transport. It

was unacceptable thatin a
country as wealthy and stable
as Australia, people should be
going without food.

We knew that thousands of
tonnes of food were being
destroyed, thrown into landfill
as waste, an immoral situation
that also contributes to
greenhouse gas emissions,
fueling climate change.

This pilot project, we called

the Food Pantry, was boosted
by our 2016 report, Mind

the Gap: an inquiry into the
increasing inequalities faced

by CALD members of the
Marrickville local government
area. It rapidly grew to become
the Addi Road Food Pantry
Marrickville, open five days a
week and the Addi Road Food
Pantry Camperdown, open four
days a week.

Then in 2020, in response to
the dramatic and terrifying
impacts of COVID-19 on the
most vulnerable people in
our communities, we built



Access to safe,
nutritious and
culturally appropriate
food is a human
right.

on this work to create, almost
overnight, an Emergency Food
Relief Hub. Last year we worked
with over 70 other community
groups to provide food at low
or no cost to around 250,000
people and diverted 200
tonnes of food from landfill.

Addison Road Community
Organisation was established
more than 40 years ago

by dedicated volunteers

and grassroots community
groups including ethnic
welfare organisations,

artists’ cooperatives and
environmental activists.

It's part of the reason we
approach the issue of food
security a little differently to
most charities. For us, it's about
culture and choices, about
nutrition and health, and also
the joy of food and the pleasure
in sharing. We have Halal and
vegan foods in the Food Pantry,
for example, and as much fresh
bread, meat, dairy, fruit and
vegetables as possible, as well
as treats like chocolates or ice
cream.

Everyone is welcome at the
Addi Road Food Pantries

and our customers shop for
whatever they want. Our
Emergency Food Relief Hub
popped up to help when other
services were closing and
non-citizens were told to ‘go
home', in the thick of a global
pandemic.

Our work is not just about
‘providing food' to those who
need it, it's also about working
together with businesses,
customers and volunteers

to prevent food from being
wasted, and looking out

for each other. It's about
making space and time for



conversations, finding and
providing support, and the
dignity of shopping and
stopping for a chat as equals.
This approach recognises the
rich and complex ways food is
involved in many aspects of our
lives, from who we share it with
to how we are feeling when we
prepare it. It's an approach that
is ripe for being combined with
creative projects like this one.

That's why we were grateful to
be entrusted with funds from
Sydney Local Health District
to run the Pantry Art Project
—a community - wellbeing art
project based around our food
security work and the subject
of this beautiful book by artist
Gail Kenning. Without the
understanding and support
of the Diversity Programs

& Strategy Hub, Population
Health at Sydney Local Health
District, this project would not

have been possible.

Gail also worked with fellow
artist Sue Pedley, Addi Road
staff, volunteers, Food Pantry
customers and Food Relief
Hub beneficiaries, to explore
the themes of food and
wellbeing. We are grateful to
everyone who contributed

by sharing something of
themselves. Thanks especially
to Stepping Out, Community

Cultural Connections,
Ethnic Community Service
Cooperative and United for
Colombia for including their
clients and members.

I hope you will enjoy this book,
the journeys it reflects and
records, journeys made by food,
and journeys made by people
in search of food, who have
also made and found homes of
many kinds here at Addi Road.




THE PANTRY
ART PROJECT

ANTRY

ADDI ROAD OD X
5ER

& ' ENGAGING WITH THE COMMUNITY
THROUGH FOOD

This creative engagement project recognises that not only
can we not live without food, but food supports our social
and cultural wellbeing. Through food we connect and share,

show support and love, are creative and playful.

We talked to many people at Addi Road who were in the
midst of crisis and were living through difficult times.
We spoke to people who were volunteering their time.
We engaged with people working long hours to make a
difference.

These are some of the words, stories, recipes, and creative
outcomes of the many people who were generous, sharing
and caring.

GAIL KENNING

Artist and researcher

Image © John Janson Moore.



HOW WE
CONNECTED WITH
COMMUNITIES

with one Litre of milk, eight

eggs, 1 cup sugar and (full) T have been in

Australia since Nove

tablespoon vanilla (Lots)... dida'+
Alan

so thew You heat that wp Like
a custaro, put in a water
bath in ovew on 350°F for 40
minutes - it needs to jiggle
in the centre.
Andl thew You can put in

Everything is so precious and
vow it has gone...

rameRins

Pk :

Shared recipes Shared food Shared stories
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COVID-19

The impact of the COVID-19

pandemic began in Sydney in We came to find a
March 2020. It revealed keen better future. Then
inequalities in access to food. COVID happened and

The Sydney lockdown of 2020

meant that many people lost we couldn't getany

their jobs and their income. WOFk, until last month.
People who were just getting We had no work for
through were now in poverty. four months, no in-

Without financial support, many  come. My wife cries ...
had to choose between paying

their rent and eating.




International students were hit hard as

H A M p E R S universities and colleges closed, their usual

jobs in hospitality disappeared. They were not

entitled to any government financial support.

Whereas international fee-paying students

Last month we Weighed— had been an important part of the economy,

in a massive 17 tonnes they were simply told “it is time to go home".

of food rescued and of travel, and risked their health going back to
redistributed through their homelands.

our Food Pantry and

emergency food

hampers! ..l cant pay my school fees... ‘cause
like you know, as a student | usually
work 20 hours but there's not really
enough money... and no work.

Many could not afford the now-inflated cost | work for the

landlord to pay

for my room.

mazeng , Such

ave ot Quf,’/\ o A

and o  much

needod sense
0/ communityg
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fuc,o’ pax‘cels
well poc Ked

I miss every normal time

that we are used to ...
Every normal experience.
f‘h Ou‘t‘:l/\ iyrvv‘( In here, | don't feel anything
ancfd /‘[0&J f"’; [hand on to heart].
- thonK doU -
i
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THE JOURNEY OF

PEOPLE

People come to Addi Road for
many different reasons. They
work here, they are customers,

clients, members of associations.

They come for recreation and
entertainment and to buy and
source food. They come from all
over Sydney, New South Wales
and visit from other states. They
have journeyed from all over the

world. They arrive as migrants,
refugees via Nauru and Manus
Island, tourists and travellers and
as people exploring the world
and making Australia home. For
some the journey has been hard,
they have experienced racism,
poverty and violence. Many

have become part of strong
supportive communities.



THE JOURNEY OF
FOOD

The food at Addi Road Food Pantry and Food Relief Hub

is collected from in and around Sydney. The logistics of
gaining access to food for rescue are complex and involves
developing long-term relationships with suppliers, charities
and organisations to ensure a stable supply.

Food that would otherwise have ended up as landfill is
collected from supermarkets, factories, restaurants, charities
and businesses. This food is perfectly fine to eat, it is simply
excess purchase, approaching or just past its best before
date, cancelled orders, or generous donations.

Food is either purchased at low cost or collected for free
from Addi Road by individuals, families, commmunities,
charities and organisations and distributed to people
fighting food waste and people in need.

At the moment we're doing about
1200 people a week through the
Food Pantry. Plus, since COVID,
we've opened up our emergency
response centre. We're doing
approximately two-and-half-

thousand people through that,
directly through charities - NGOs,
outreach - with drive-ithroughs.

Image © John Janson Moore



COMMUNITY

Cooking for others

Three women come to the Addi Road Food
Pantry every week. They live side by side, they are
neighbours and have been the best of friends
during COVID, supporting each other.

But one of them is “going on a keto diet, where
you just eat meat”.

So she's off-loading all her sugar and flour and
“that sort of thing” on her neighbours; making
huge cakes.

They laugh about how they are “changing size".

They say it has been a lifesaver living close
together and sharing food from the Food Pantry.

Another woman - her husband’s,

a chef - buys food for the whole
apartment. There's 12 people living
there and they have dinners on
the roof together.



| don't roast, | do everything in a
skillet, | don't know how to use
ovens in Australia. You know fan
forced?

They had lemons last week, lemons
and Brussels sprouts. | don't know
whether that is a ‘thing'’!

Well, today there were Brussels sprouts ...
and I've never touched Brussels sprouts
before. I've never cooked them so I'm
gonna have to Google something for that...
but there were also snow peas and carrots,
so that's much more easy to tackle, so I'll

just make like a stir fry with that.

| learned to cook by myself
calling to my mum in Columbia.

How | can do that? How | can do
this?

How do | use the pumpkin?

| have a big pumpkin.

Now | make soup - | ‘burn’ the
pumpkin and put cheese on top
and make soup.

Learning to Cook

(new things)

Cheese is the best,
cheese is love!

If you want to pretend to be like
chef, just put cheese on your
recipe and it tastes so good.




A community
joined by
empathy

SOUTH AMERICANS

Sydney is host to many vibrant South American
communities. During the COVID-19 pandemic of 2020,
many Colombians, Brazilians, Chileans and others visited
Addi Road. Many were international students whose
educational courses were closed, jobs had disappeared, and
they could not go back to their homelands.

There was a strong sense of community as South American
musicians, artists, construction workers, all sought help from
the Addi Road Food Relief Hub, finding out about it from
students and other migrant workers in their communities
through their networks and friends.

New friendships were created and existing relationships
provided mutual support.



SUPPORTING

Creating jobs for others Sharing food

Sharing culture Sharing stories Building networks




Creative engagement
and focusing on food
and recipes encourages
people to connect and
share stories.

MAKING
TOGETHER

CREATIVITY AND FOOD

Creative engagement is important for
wellbeing. When people engage in
creative activities they can feel a sense
of connection with others because of
the shared experience. They can feel
connected to self, recognising their

own preferences, likes and aesthetics.
They can feel connected to the act of
making, enjoying the movement of

the hands, touch of materials, the joy of
working with colours and textures. This
is the same creativity people take to
their cooking. For the Pantry Art Project,
people were invited to draw, collage and
paint, write recipes, share stories and tell
us about their relationship with food.



Cooking

Just for me, | started the cooking

because, you know, some people play
music for relaxation, some people

play sports, some people do yoga. For
me, all this is like meditation. It is not
like a job. When | need to focus on
something or think, | make a new dish.

_-——-—

Creative cooking
| come and see what | can buy ...
..and then create the recipe ...

Food and music go to-
gether in my family. We
are a mix of Aussie and
African ... | love making
things.

EEEEREERR
S ERERER]L ~
EEEEEREEE
EEEEREERR
EEEEERERER

s mEEB

I am hopeless cook ...
But I'm learning!

| can't draw ...
But | keep trying!
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RECIPES

Many people’s recipes used measures

nou

for food such as “some”, “a bit", “lots of",

“loads of” and “you can never have too
much”.

Many found it difficult to explain how
they made dishes they cooked every
week. “l just sort of do it!"
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Still, Australia is like a holiday show for me, be-
cause of course, everything's different. Before |
came | was living in the Amazon forest.
| come here because ... In
ancient times also we were
all a big continent. A lot of
animals share the same land
but become separated and
they evolve differently.

This plant is Yucca; same as
used by indigenous in the
Amazon to make flour...
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and rosemary.

P

| learned to do [dishes]

now to include pumpkin
in everything | do. | like
pumpkin soup with
potatoes, onion, garlic,

ABOUT
AUSTRALIA

Many conversations took place about the similarities and
differences between Australian food and overseas. Many
South Americans talked about similarities with their
homelands and particularly the fruits and vegetables,
acknowledging our shared history of Gondwanaland.

Discussion often took place about the influence of so
many different cultures on Australian food; Greek, Italian,
Chinese, Japanese, Malaysian, Mexican. Frequently
people talked about the good quality of fruit and
vegetables available. But for many, the high cost of food
was an issue.

| love Australian
avocados
.. but in my country

we have avocados as
big as your head!

J— e



| love making curry!

I love watching
‘The Cook and the

“What type? Indian, Malaysian, Indonesian, Thai"?

Australian... so all of them.

Chef".

| have a mindful approach to food,
only using fresh vegetables, no
processed foods - eat simply.

P > | _ =
‘-“'-&""‘.ﬁ 2 | 6
C Boi) Pasta of Choic€ 2/0

I grow bananas and make banana beer.



Community

We engaged with communities of citizens, residents, refugees, newly settled migrants, students,
and tourists. We spoke with volunteers, staff and management from Addison Road Community
Organisation. We spent time with people who felt privileged to have jobs, houses, an abundance
of food and wanted to help. We met professionals volunteering their services to help people
navigate visa renewal, talk to the bank, negotiate school fees, find medical services.

Grief and loss

For some, food is a way of dealing with long-term grief and loss. One person told how she would
never get over losing a child through suicide, but her life now focusses on planting, tending and
harvesting herbs and vegetables. She shares what she grows with as many people as possible.

Racism

People told their stories of becoming part of a community, of feeling they had friends and
support. But too many times their stories of life in Australia, whether recent migrants or long-
term residents, were punctuated with having been subjected to racism.

Journey of food

What the journey of food and people to and from Addi Road showed us was the power of people
coming together, people’s capacity for empathy, the importance of maintaining hope, and
helping others find hope when times are hard. We saw the joy of creative activity and the joy of
sharing, and the power these can have.



| actually come about once or sometimes twice a
week to cook for others as well. There's a halfway
house in My neighbourhood. So | cook for them
once a week and then for myself. Well there's

only eight of them living in the house, so the only
restrictions they've given me, is no fish and that

it needs to be pre-cooked. And then | serve it in
the trays and it goes into the oven. It has to be
something to be reheated ‘cause they are not able
to cook there.

If they are here in The Food Pantry | always get
sausages. I've done curried sausages, a lot of
potatoes - everything with mash. They love mash.

| cooked today with Brussels sprouts and garlic

and bacon. | am trying to convert them, and I'm
converting them to other vegetables as well, trying
to bring in more and more vegetables




THE PANTRY

Gail Kenning
gail@gailkenning.com




