Peachland, BC

Member Spotlight

October 2024

Food Bank BC’s Manager of Member Services, Nick Johnson, took the chance to connect
with Judy Bedford, longtime volunteer and board member of the Peachland Food Bank, to
discuss her philosophy of service, the importance and beauty of small-town connections, as
well as what she’s seen change over40 years in food banking. Read on to learn more!

Lightning Round:

How many unique individuals were served at your food bank last month?

Unique individuals served - 241 Number of visits - 870

How many times can a client come to access food each month?

Clients can come every week.

How many days are you open each week?

We are open every Friday from 12:30-2:30 and the second Saturday of every month from 9:00-11:30.
Shopping model; pre-packed model; or somewhere in between?

We put out all the vegetables, fruits and other items that are plentiful or close to date for our clients to help
themselves. We then get them the items they need from our dry goods, milk, eggs, and meat. We ask people
to bring a list to help them remember what they need, so that we can serve them more efficiently and they
are more likely to use what they take. We find this approach gives our people the dignity of saying they are
good on that item this week and it helps them to plan meals better.

Do you offer home delivery?
We don’t offer home delivery, but we work with individual needs, so will do what needs to be done.

How many staff do you have connected to your food bank (part-time/full-time)? How many volunteers in
the average week?

We have 4 part-time staff including our bookkeeper and about 10-12 volunteers a week.
How long have you been in your role?

I have been a volunteer with the Peachland Food Bank for40 years.

Favorite part of your job?

The incredibly supportive community I get to engage with. We have a couple that have brought us the most
huggable teddy bears every Christmas for the past40 years. We have another couple that make a special
parcel for someone several times a year, including homemade bread, canned peaches and flowers. | get the



incredible job of passing those flowers and that parcel of love to a very happy family. What a team to be a
part of!

Least favorite part of your job?

Paperwork.

Going a litde deeper:

Judy, you’ve been working at the Peachland Food Bank for 40 years this fall. What would you say have
been some of the most significant changes you’ve seen and experienced both locally and regionally over
that time?

The rising cost of living has put so many people in a bind. Our numbers are going up constantly. Over the
last five years we have been working with other food banks and community partners to rescue food and to
share more with each other. It is amazing the amount of vegetables and real good food we are able to offer
to our clients. I feel like a part of a team and we all have the same goal - to help people. We couldn’t do this
without Joy at Lake Country Food Bank and Food Banks BC. All of our fridges, freezers, shelving and van are
from grant money from Food Banks BC and Food Banks Canada. We are so thankful.

When I came for a visit this past summer, you pointed out several raised garden beds in the vicinity of the
food bank, stating that there were others spread around town, and that each of them grew food that
residents could have access to. What is the hope for those small gardens, who maintains them, and how
are they funded?

These mobile community gardens are grown in large stock tanks and are run by the Peachland Wellness
Centre, whom we share space with. The Wellness Centre received a grant to get them up and running, and
now community members can apply to have a plot to plant whatever they want each year. A few of the
gardens are located right outside of our food bank (see picture).
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Being a smaller town food bank, it’s clear to me that the care your team provides to clients can be very
personal and individualized, reaching well beyond food at times. How would you describe your/your
teams’ philosophy of care for clients?



Each person we serve is here as a consequence of something. We try to individualize our service so that
they feel seen and heard. If they ask for a certain food item, we will try to take note and have it for them
sometimes. One lady loves blueberries, so since she is 87, we get them for her every week. Making someone
feel special opens up so many opportunities to help in other ways and to make them feel that being at the
food bank wasn’t such a bad thing after all. It helps people to feel like a friend, not a failure. We try to notice
when we have people that aren’t cooking for themselves and encourage them to take a bigger piece of meat
and all the things they need to make a meal for others. This gives them several meals and the joy of sharing.
It also encourages others to do the same and now they feel like they are contributing, not just taking, which
is huge.

Judy, over the years you’ve been building an infamous cookbook, full of recipes and insights into cooking
with items found at your food bank. Tell us, how did this start, how has it grown over the years, and how
do clients have access to what’s in there?

I wrote the cookbook 25 years ago as our kids (we have 7 kids and 17 grandchildren) and all their friends
were leaving home and phoning for recipes. My sister-in-law and I put most of it together to help give the
basics to new cooks. Sharing recipes and cooking ideas is such a good way of connecting. I included some
stories of my life and some object lessons based on food that I have used for teaching children and English
as a Second Language students, just because I could. Over the years people have told me they appreciate
them so I'm glad | made it. Our clients often take a picture of a recipe or I give them a book.

Olive Sielding Memorial
Community Caring Award
awarded to

PEACHLAND FooD BANK_ v

In the last couple of years, it was the hope of the Peachland Food Bank to fundraise money for a new
space that was to be shared with other social service supports in town. Although that campaign didn’t
reach its desired goal, 'm wondering if you’d be willing to share about any lessons learned throughout
that process?

Working with the town of Peachland and the community groups to try to get new facilities for the
Peachland Food Bank and Peachland Wellness Centre was amazing. | appreciate the many talents in our
community and the willingness to share. As of yet, we do not have a new facility, but we worked together to
get a building refitted for us to use jointly for now. Getting to know each other and becoming more aware of
what each of us do, has been very good for all of us.

If someone wants to learn more about the work of the Peachland Food Bank, what’s the best way for them
to do thar?

I would be glad to talk to anyone about the Food Bank. Call me or e-mail me.

250-862-4597 judymbedford@gmail.com

Afinal word from Judy: My husband, Wes, and | owned Peachland Pharmacy for the past42 years. | worked
in the store, did a lot of pick-ups and deliveries, and went to all the school and community functions as well
as my volunteering at the Food Bank. We were only open once a month for most of those years, so it wasn't
so busy. In that time, I got to know so many people in the community through so many different avenues.
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When | helped someone 20 years ago and now they give a donation, I am happy for them. When someone
pops in to tell me that they have a job or their child is better or not, I'm connected. | feel as responsible to
the people I am helping as [ am to those donating. | know that some are donating from a very small income,
but they have been in need and are anxious to help as they can. I see people all over town that have had a
need at one time or another. They are our best supporters and fan club. We are in this together - trying to
care for those in need in our community.



