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2Statutory information

OnePlate Limited
ABN 18 612 478 501

Incorporation and charitable 
status
OnePlate is a Public company limited by guarantee 

under the Corporations Act 1960. Members are our 

current directors.

OnePlate is a registered charity with the Australian 

Charities and Not for Profits Commission (ACNC) 

from 1 July 2016.

Contact us
info@oneplate.co

About this Annual Report
This Annual Report covers our activities and 

performance for the period 1 July 2017 to 30 June 

2018, our financial year. It also covers our ongoing 

objectives.

By producing this annual report, we seek to satisfy 

our accountability and obligations to all of our 

stakeholders, including our donors, supporters, 

venues and partners. We aim to hold ourselves 

accountable and transparent so that we are worthy 

of the trust of our stakeholders.

This annual report also responds to and meets our 

obligations relating to the ACNC code of conduct.  
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4Report from our Chair

Each year 3 million children die from hunger related 

causes alone, while a staggering 155 million are 

severely malnourished, impacting their health  

and viability.

There are just over 24 million Australians, and we eat 

out on average two to three times a week. That’s 

more than 50 million meals out each week. Imagine 

if we can draw on this incredible food culture to help 

feed those in need in the developing world? 

OnePlate is more than a charity. We want to tap into 

these 50 million meals to foster a new culture of 

generosity and giving each time we eat out here  

in Australia. 

3 years ago, I found myself standing on the streets of 

Manila. A city that is filled with thousands of children 

living on the streets. They are vulnerable to the world 

of abuse, violence, child prostitution and gangs. It 

was here that the idea of forming the charity 

OnePlate was born, and what an amazing adventure 

it has been so far.

In May 2017, we formally launched the charity. Since 

that time we’ve been refining our value proposition 

as well as how we operate both here in Australia and 

in developing countries. This process has involved 

taking on a learning and development approach to 

everything we do. As such, throughout the operating 

year, myself and my co-volunteers participated in 

design thinking programs, collaborative ventures and 

seminars. This process was incredibly valuable while 

also at times taxing, and has solidified our belief in 

ourselves and what we stand for. Importantly, we 

have maintained our strategic goals, set out later  

in this annual report. 

We continue to be incredibly passionate about the 

projects we do overseas and the children we serve. 

Three of our team were able to visit Manila in August 

2017 to see the progress of two OnePlate projects 

and our co-founder Joshua also visited our projects 

in Manila in January 2018. We have actively sought 

effective projects and partnerships in the operating 

year and approved a total of 6 aid projects since we 

launched in May 2017.

The 2017-18 operating year was also an intense year 

for our team of professional volunteers who 

implemented many of our underlying systems and 

processes, ensuring that we no longer use manual 

methods. We also successfully managed our 

governance requirements including communicating 

with government bodies on our progress and 

financial management.

Thérèse Nichols
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Lastly, we had fun along way! We were able to work 

from the ‘Commons’ – a stunning co-working space 

where we were given free membership. We had a 

beautiful fundraiser thanks to Masterchef contestants 

and held many many glorious meetings at our 

wonderful partner venues who you can read more 

about in this report.

I thank my co-founders and all of the amazing 

volunteers and organisations who have given so 

much of their time and talent to making OnePlate a 

success and I look forward to another incredible year.



5

“Helping one person might not change the world,  
but it could change the world for one person.” 

Anonymous



6Our achievements 6

OnePlate 
members visit 
our overseas 

projects

‘Farmily farm’ 
project is 
approved 

OnePlate 
partners with 
the Paris to 
Provence 

festival

OnePlate 
Masterchef 

Feast is held

August 2017 September 2017

August 2017 November 2017
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Our achievements

7

OnePlate AGM 
and planning 

session

OnePlate 
member Josh 

visits the 
Philippines

‘Payatus 
garden’ is 
approved

‘DRC’ and ‘West 
Timor’ projects 
are approved

January 2018 June 2018

November 2017 January 2018



8Our organisation

Our vision

To see a world where 

no child goes hungry

Our mission

To empower communities 

to overcome poverty 

through improved  

food security

Our values

Integrity   Innovation   Dignity      

Sustainability   Excellence     

Hope     Respect    

Empowerment

8



9Strategy and development

Throughout the financial year, OnePlate members 

were privileged to take part in formal ‘design 

thinking’ programs under the guidance of some 

wonderful mentors. The focus of the design was to 

broaden our concepts around how OnePlate could 

partner, expand and deliver value to our 

stakeholders. The programs challenged us greatly as 

we explored our vision and mission, our values and 

how we believed OnePlate could continue to 

succeed in a competitive marketplace. As part of this 

journey we deeply explored goods, services and 

technology solutions which could help us do 

business better. We also explored public relations 

concepts and co-branding arrangements. These 

programs greatly assisted us in understanding how 

we could continue to develop OnePlate into the 

future and have allowed us to become more 

grounded in how we operate within the marketplace. 

Pleasingly, we discovered that our strategic goals set 

in 2017 remained unchanged and are the foundation 

upon which we want to continue to operate 

OnePlate. These 4 strategic goals are listed below.

Expand our innovative 
funding model

Support sustainable 
agricultural projects

Engage and empower 
communities

Adopt a holistic, 
best practice food 

approach
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In November 2017, the team met for our annual 

planning meeting followed by our Annual General 

Meeting. The ability to meet, work and collaborate 

has been made possible by ‘The Commons’ – a 

communal working space complete with open air 

garden, two large outdoor two large outdoor 

terraces, a spin cycle studio, library, five meeting 

rooms, private offices and a shared working space. 

The Commons has granted OnePlate free 

membership and working access. Here the team 

discussed how we could implement our strategy, 

balancing our fundraising model with our delivery of 

overseas aid projects as well as our aspiration to 

keep our operational capability as lean as possible. In 

true OnePlate spirit, we also made time to have fun 

once the hard work was over by sharing a meal at 

Shadowboxer – one of our hero venues.

Planning and preparation
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“People will forget what you did, people will forget what you 
said, but people will never forget how you made them feel.”

Maya Angelou



12Our funding model

Over the financial year, we partnered with generous 

restaurants, cafes, pubs and bars across Australia 

who nominated a specific menu item to be their 

OnePlate dish from which $1 went to OnePlate 

projects. In 2018 we embarked upon a learning and 

development journey where as co-founders we 

wanted to design a new ways of reaching our target 

audience – the Australian Foodie.

While we will continue to run the $1 per menu item 

model, we will also be releasing a new movement 

‘Foodies for Impact’ in the back half of 2018. 

12

https://www.oneplate.co/impact-for-life/


13Our food ambassadors

Pierrick Boyer 
As far as tireless ambassadors are concerned, we 

can’t get much better than 2017 Pastry Chef of the 

Year, Pierrick Boyer. 

An award-winning and internationally acclaimed chef 

(perhaps best loved for his mouth watering peanut 

chocolate-raspberry gateau’, named ‘Best Gateau’ in 

the 2011 Foodies Guide to Melbourne), Pierrick has 

worked in Singapore, Hong Kong, Malaysia, 

Indonesia and Japan. He has worked alongside 

acclaimed chefs such as; Alain Ducasse, Christophe 

Michalak, Pierre Marcolini and Stephane Leroux 

(MOF).

So, when One Plate founder, Thérèse Nichols, first 

met Pierrick, she knew she was onto a good thing. An 

amazing chef and creator, his talent is only rivalled 

by his generosity and good heart. 

When she explained the OnePlate mission, and the 

circumstances of the children living on the streets, 

Pierrick only had one question—“How can I help?” 

The work of OnePlate would not be possible without the help and support of our incredible ambassadors. 

And so, he has been an ongoing ambassador to the 

OnePlate tribe. In our opening launch in 2016, Pierrick 

he modified his award winning dessert to create a 

special ‘One Plate’ dessert creation, an instant hit. In 

2018, his so-Frenchy style was the inspiration for our 

event, Party Like A Parisienne. 

So, One Platers, if you are ever in the mood for 

delicious French pastries (always!), we suggest you 

make your way to the kitchens of Pierrick Boyer.  

Bon voyage!



14Our food ambassadors

Pia Gava
Pia Gava became known to the dedicated Australian 

foodie community with her appearance on the 2017 

series of Master Chef. But since then, she has grown 

a dedicated group of Gava-lovers in the One Plate 

team! A lifelong chef and food lover, food was a daily 

part of Pia’s live growing up in an Italian family. It’s 

that Italian style that we all know when we taste it. 

Quality ingredients and expert cooking with the love 

and care and warmth of a family meal. Add a glass, 

or three, of wine and hey presto!

Pia has been a tireless supporter of One Plate since 

the beginning. The words, “above and beyond the 

call of duty” don’t even come close. It was thanks to 

the support of Pia that One Plate was able to pull off 

its first fundraising event in 2016, where nine 

MasterChef contestants (all friends of Pia) came 

together in a nursery in Richmond to create a 

MasterFundraiser. 

We can’t thank our ambassador, Pia, enough. With 

more people like her, OnePlate will really be able to 

make a difference that shakes the world!

The work of OnePlate would not be possible without the help and support of our incredible ambassadors. 



15Our venue partners

Shadowboxer Bar & Kitchen

302 Toorak Road,  
South Yarra VIC

shadowboxer.bar

Kerr's Organic

kerrsorganic.com.au

Stuzzichino

1/169 Lygon St,  
Carlton VIC

stuzzichino.com.au

Dish and Spoon

122 Highfield Rd,
Camberwell VIC

dishandspooncafe.com.au

Project 281

281 Albert St, 
Brunswick VIC

project281.com

Bontempo Pizzeria

416-418 Brunswick St,  
Fitzroy VIC

bontempo.com.au

Leaf and Vine Cafe

34 Panfield Avenue,  
Ringwood VIC

leafandvine.com.au

Agapi Greek Cuisine

262 Swan St,  
Richmond VIC

agapirestaurant.com.au

http://shadowboxer.bar
http://www.kerrsorganic.com.au
http://stuzzichino.com.au
http://dishandspooncafe.com.au
http://project281.com
http://bontempo.com.au
http://leafandvine.com.au
http://agapirestaurant.com.au
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Our venue partners

Shanklin Cafe

500 Tooronga Road,  
Hawthorn East VIC

shanklincafe.com.au

The Sweet Event Cupcakes

South East Suburbs, 
Melbourne VIC

CHEFIN'

Connect with a top local chef who creates  
a custom feast  in your own home using 

only the freshest ingredients. 
chefin.com.au

The Love Mussel

Melbourne VIC
instagram.com/thelovemussel

Nanna Kerr's Kitchen

16 Pokolbin Mountains Rd,  
Pokolbin NSW

nannakerrskitchen.com.au

Les Crêpes de Marion

Melbourne VIC
lescrepesdemarion.com.au

The Little Village Play Cafe

33 The Mall,  
Croydon South VIC

thelittlevillageplaycafe.com

The Foodstore Cafe

464 Auburn Road,  
Hawthorn VIC

www.facebook.com/

Thefoodstorecafe

http://shanklincafe.com.au
http://chefin.com.au
http://instagram.com/thelovemussel
https://lovekitchen.com.au/
http://lescrepesdemarion.com.au
http://thelittlevillageplaycafe.com
http://www.facebook.com/Thefoodstorecafe
http://www.facebook.com/Thefoodstorecafe


17

“In a gentle way – you can shake the world.”
Mahatma Gandhi



1818Impact

Overseas aid projects approved to the end 
of the financial year and are completed or 

being implemented. These projects focus on 
food security, empowering communities and 

enabling children to have an education. 

6
Street children have access 

to and use our rooftop 
garden in Manila

500
Families trained to take up food 

growing in the Philippines

150

2 education projects – teaching 
agriculture communities 

improved farming techniques to 
foster greater food security

2 projects are vegetable gardens 
in urban and slum areas

1 project has built a volunteer 
farmhouse and will provide 
2,000 fruit and nut trees to a 

farm in Manila

1 project will provide seed 
banks to an entire community to 
improve farming capability and 
prevent starvation in drought 

prone areas
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OnePlate is passionate about food security – particularly for the street children who 

inspired us from the beginning to create OnePlate. By supporting agriculture and 

food projects, we are able to tackle hunger, malnutrition, climate pressures and 

empower individuals and communities to adopt a sustainable and long term view of 

food security. By supporting agriculture and food projects, we empower people to 

develop skills and education together and to create jobs and income as 

entrepreneurial projects such as restaurants and cooking classes spring to life. 

Women also benefit strongly from agriculture projects which can be carried out in 

their home environments.

Australia invests only around 6% of its aid budget 
toward the agriculture sector and we believe that 
as Australians who love our food, we can do more!

To bring our vision to life, we have partnered with agricultural scientists and master 

planners, who are using leading edge techniques in our sustainable agriculture 

project plans. Their plans are designed to ensure that there are consistent yields 

of crops across a period of time. Importantly, it includes not using up the soil’s 

nutrients, relying on unnatural fertilizers or unmaintainable infrastructure, or being 

affected by seasonal changes. 

Most importantly, our projects are designed to give individuals and communities 

the skills and infrastructure to sustain themselves for the future, thereby lifting them 

from the poverty cycle without the need for ongoing donor support.



2020Project locations

Manila
Tacloban

West Timor
Democratic 

Republic of the 

Congo (DRC)

Secure and safe 
seed banks allowing 

a community to 
establish seed 

security in drought 
prone areas of  

West Timor

Community training 
and demonstration 
so that families in 

Tacloban can grow 
their own food

2 gardens in the 
slums of Manila 

provide food, skill 
development and 

therapeutic healing 
to street children  

and families

Helping families to 
better farm their land 

in order to free up 
child labourers to 
return to school  
in Democratic 

Republic of the Congo

Building a farmhouse 
and planting 2,000 

fruit and nut trees on 
a farm designed to 

house street families 
from Manila



21OnePlate goes to Africa

In 2018, OnePlate approved a project in the 

Democratic Republic of the Congo (DRC). This 

project is close to our hearts given the immense 

poverty in the DRC. Imagine a world in which 

creativity and education make way for hard labour. 

Child labour. For Australians, a world like this seems 

incomprehensible. Education is one of the 

cornerstones of our society. For parents in the DRC, 

however, it’s all too real. Children as young as nine 

are forced to forgo education in order to contribute 

to the family income.

And so OnePlate has begun implementation of our 

‘family farm’ initiative in Africa. The project will 

empower families, through education and basic 

supplies, to better cultivate their own land, producing 

enough fresh food to sustain themselves, as well as 

having excess to sell back into the community. 

Ultimately, this will see children freed from the 

burden of financial support and allow them back into 

the classroom, where they belong. 

Below are stories given to us by children from the 

DRC community – their names have been changed 

to protect their identity.

Diangu

My name is Diangu. Because we have much poverty in Congo I work in the mines. 
From very young my parents send me out to work. I begin at nine years old.  

I do cooking. This makes me lucky. Other girls carry stones on their back.  
Our small hands are favoured because they are clever at sieving and picking out  

the minerals. People in this region are very poor and hungry. We don’t have  
money so we must work to help our parents feed the family.

Rachel 

I am Rachel. I see heartbreak in Congo. My best friend is gone. Her parents  
died [from HIV-AIDS] and there is no one to take care of her and give her food.  

She has gone to work on the street. She is a girl with the candle (prostitute).  
Every day she must look for clients. She sells to survive.  

She hates her new life. She is very sad. She is 15.
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Back to School in the Democratic 
Republic of the Congo
Date implementation began: June 2018

COST: $30,000

In June 2018, OnePlate partnered with a foundation in the Democratic 

Republic of the Congo (DRC), to fund a project that would allow some of the 

world’s poorest children to go back to school. The project will run over a 

three year period. Currently, the DRC ranks 176 out 187 countries in the 

Human Development Index, making it one of the poorest countries in the 

world. Millions of people live hand to mouth, with little by the way of security, 

jobs or future. 

The poverty and political instability has a particularly devastating impact on 

the children. Children as young as nine work long and difficult days in the 

mines just to survive. Young girls have to sell sexual favours for extra income. 

There is a lot of suffering in the Congo, but there is room for hope too and 

programs like the ‘back to school initiative’ are helping to plant seeds of hope 

back in the communities. In early 2018, OnePlate raised $30,000 to develop 

and run a demonstration farm to teach families to grow and tend their own 

at-home vegetable gardens. The children will be taught how to manage 

seed banks, grow and tend crops, given cooking classes and instructions on 

how to store/sell produce at market. They will also given the tools and seeds 

to start their own family farm. The ‘back to school initiative’ has many flow on 

effects. It gives the family a stable and extra source of food, and the family 

can also sell any excess crop for profit. But greater than this—if there is 

enough food at home, then the children will be free to attend school. Getting 

an education is one of the surest ways out of a life of abject poverty. This 

beautiful initiative provides the conditions where it is possible for children to 

be free to attend school. 

Part of the funding has gone to giving ‘scholarships’ for children, so that 

families who take up the program will not suffer the financial loss of their 

child not being at work. Nshimba is a young girl with seven brothers and 

sisters. She is the only one in her family who has been able to attend school 

and dreams about providing a better life for her siblings: “When you study 

you see your future. I see a future where my brothers and sisters and parents 

will always have enough to eat, will have good health and be strong, will 

have extra to sell. I study hard. I will get good job to make this future come 

true for my family.” The ‘back to school’ initiative breaks the cycle of poverty 

at every level – through education, work, food and family.  
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Current projects

Eradicating starvation in West Timor
Date implementation began: June 2018

COST: $28,000

Our Board approved implementation of a seed bank community project in 

West Timor (part of Indonesia) in June 2018. This project aims to improve 

food security in drought-prone areas through the establishment of a 

community-based seed bank.

West Timor is prone to reduced and late rainfall. Currently, farmers produce 

rice, with most rice production being undertaken on thousands of small 

family farms. When rain is reduced or late, this has a large impact on farmers 

ability to farm enough rice for their families leading to starvation and no seed 

remaining for future planting.

OnePlate intends to develop a seek bank together with a training program 

which will allow farmers to be more adaptable - farming resilient grains and 

suitable crops at the beginning of the planting season to be able to match 

the crop to the predicted rainfall. This would further negate the need for 

expensive supply and distribution from the main cities which is a huge barrier 

for many farmers.

Our seed bank would also prevent postharvest storage losses which can be 

significant. Estimates indicate that maize grain losses are as high as 30% due 

to weevil and rat infestations. Airtight containers, such as silos and drums will 

reduce weevil damage and eliminate rat damage. 

Importantly, as with all OnePlate projects – food and farming education is 

pivotal. This project will train the community in the evaluation, selection, 

planting and storage of crop varieties. These opportunities provide families 

with the skills, education and infrastructure to become food secure and 

prosperous for the future.
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Current projects

Shoots of hope in Payatus
Date implementation began: January 2018

COST: $3,900

In February 2018 OnePlate partnered with a Filipino non-government 

organisation (NGO) based in Payatus to build and establish a garden and 

train the locals on how to grow and tend their own fruit and vegetables.

It is not for nothing that Payatas is known as the ‘national shame’ of the 

Philippines. Nicknamed the ‘Second Smokey Mountain’, Payatas is home to 

the largest dumpsite in the Philippines. Rubbish heaped as far as the eye can 

see, the 13 hectare dump is home to officially 150,000 people, but it is likely 

that the real number is close to half a million. Payatas was closed after a 

landfill in the year 2000 killed hundreds, but it was reopened because for 

many scavengers it is their only source of income.

This OnePlate project focuses on educating women, particularly pregnant 

women, and children—as those who are strong enough spend the day on the 

rubbish site scavenging to survive.

OnePlate will make use of the limited space in the NGO community centre 

for growing extra crops. As space is limited, the volunteers will use creative 

techniques, including trellis gardens along walls and pergolas with climbing 

plants that will provide shade during the day.

Chickens will be bought into the space to provide eggs for the children and 

fertilizer for the gardens. Rotary compost bins will be used to turn organic 

vegetable waste into valuable fertilizer.

Payatus street kids and vulnerable people have the opportunity to learn 

basic horticulture and farm skills. Those that show promise will be given the 

opportunity to attend further training programs.

It’s not just about food. The real work of the Payatas garden has deeper roots. 

The women and children who have experienced so much trauma in their 

lives find peace, healing and a sense of pride as they learn how to tend and 

grow their own vegetables.

Witnessing the first bloom of a flower, or the growth of chickens, provides a 

healthy relief from life in the slums. What these children experience, in the 

little patches of green between the slums, is the first sprouts of hope.
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Current projects

Family farm
Date implementation began: August 2017

COST: $26,500

The ‘Family Farm’ vision is OnePlate’s biggest project to date. The Family 

Farm is a 10-acre fully sustainable innovative farm which is currently being 

built just outside of Manila in the Philippines spearheaded by Will Marcus in 

partnership with a Filipino foundation and Donald Van Cooten from Breaking 

the Hunger Cycle. 

After it has been established it will be run by 50 street families from Manila. 

These families will be given the land, tools, equipment, seeds, education and 

housing to slowly build a safe life away from the streets. The Family Farm is a 

work in progress. In August 2017, OnePlate sourced the funding for a 

farmhouse to be built on site to house the volunteers establishing the farm. 

Through the generosity of our supporters and partner eateries, OnePlate was 

able to raise a further $20,000 to plant 2,000 one-meter high grafted fruit 

and nut trees. The volunteers are now working on establishing a greenhouse 

and aqua fishing. 

Time and again, street families tell how they have moved to the cities for a 

chance of a better life. However, when they get there, they are embroiled in a 

cycle of poverty, homelessness, drugs, violence and prostitution. One of the 

keys to breaking this cycle is to get the families off the streets. However, 

many of them don’t have the skills or education to lift themselves from the 

poverty cycle.

The Family Farm will give them these tools. The 50 resident families will be 

taught how to run and maintain the fully working farm, giving them the skills 

necessary to maintain a life away from the streets. 

To complete this project, OnePlate has partnered with a Filipino foundation 

who are the owners of the entire farm project. Each week this foundation 

feeds and clothes over 500 street children at their site in Manila. However, 

the foundation’s food is currently entirely dependent on the generosity of 

donors. In time, food grown at the Family Farm will be used to provide a 

stable source for the children still on the streets. Eventually, children 

connected to the foundation might choose to come and work on the farm. 

The Family Farm will not only teach the street families how to grow their own 

food, but it will also create opportunities for them to build their own food 

enterprises. The Family Farm will include a counselling centre and restaurant 

on site. It will be the beginning of a new life. 

Projects like the Family Farm are exactly why OnePlate was created. It offers 

holistic, long term and sustainable ways of keeping the next generation off 

the streets. The Family Farm would not be possible without the generous 

support from our donors. 

In this way, the Family Farm is a growing testament to our philosophy that 

tiny encounters, and small moments of generosity can create an enormous 

impact. If the Family Farm is a success, we plan to replicate it across the 

Philippines. 



26Rooftop journey
Stories of gardens and healing

IN 2017 WE REPORTED ON OUR ROOFTOP 
GARDEN FROM MANILA. BELOW WE TELL 
STORIES OF HOW OUR ROOFTOP GARDEN  
IS MAKING CHANGES TO THE LIVES OF 
STREET CHILDREN.

TJ* lived on the streets of Manila for nearly two years 

before he came to the foundation where he now 

lives and grows fruit and vegetables in the OnePlate 

rooftop garden.

TJ left his tiny home, made from cardboard and a tin 

roof in the slums of Manila, because his older brother 

bullied him. He had lived there with his brother, sister 

and mother.

His parents divorced when he was only two years old 

and his father moved to the country with TJ’s 

youngest sister. Sadly, his mother was too involved in 

a new relationship to help her little boy when he was 

bullied or to look for him when he didn’t come home. 

TJ found more family on the streets than at home, 

but his new friends encouraged him to leave school 

and use solvents.

Surviving on the streets
Survival on the streets for TJ meant begging for 

money or food outside fast food chains where a  

lot of people hang out. He also polished shoes  

for money.

When he was starving he would drink a rice soup  

in a plastic bag that he would get from street 

vendors. And when TJ couldn’t get any soup he 

would sniff solvent just so he couldn’t feel the 

excruciating pain of hunger. After a while he became 

addicted even though it made him feel sick and gave 

him headaches.

Living on the streets wasn’t easy. At night TJ slept 

sleep inside jeepneys (public transport vans with an 

open back) or under the footbridges or MRT Stations.

A new family
TJ was encouraged by a friend to go to a special 

lunch that a foundation in Manila provides for 500 

street children every Saturday. He loved it, so he 

visited the foundation’s drop-in centre where he was 

given clean clothes, water, food and a safe place to 

sleep. TJ said, “I decided to stay in the centre 

because I realised it’s really difficult to live on the 

streets and this is my chance to escape that struggle.

“I like it here because I am well cared for – I don’t 

have to worry about what to eat and where to sleep. 

I even get to continue my schooling and start 

pursuing my dreams. When I get sick, I am well 

medicated and I have mothers, fathers, sisters and 

brothers who love me. I am happy that I now have a 

big family. The other kids kindly play with me and 

teach me new things.”
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Finding a new pathway  
in horticulture
Now 13, TJ is enjoying learning about horticulture in 

the OnePlate garden that sits on the rooftop of the 

foundation where he lives.

“Gardening helped me divert my attention and 

energy into more productive things. It gives me joy 

especially when I see the plants growing and bearing 

fruits. I love harvesting the fruits and eating them. It 

makes me feel so good and makes me feel proud of 

myself,” TJ explains.

“I plant, water, fertilise and remove dry leaves. I’ve 

learned from the Ates (adult volunteers at the 

foundation) that in watering the plants there should 

be gentleness and care. That talking to plants, saying 

positive things and uttering prayers for them are 

some ways to help the plants grow healthy. When 

you give care and love to the plants, it will give you 

fruits to eat. What you give the world; it will be given 

back to you.”

Lady fingers have always been TJ’s favourite 

vegetable and he can now eat them in abundance 

from his garden. He explains lady fingers are best 

eaten when steamed and dipped into fermented fish 

with tomatoes.

Acknowledged as a bit of a pro in the garden by his 

new family, TJ sees it as his responsibility to 

encourage other children who enter the centre to get 

involved in taking care of the plants. “I show them 

how to plant properly and how to water the plants 

gently, putting just enough water so it won’t drown,” 

TJ explains. While he may have earned the title of 

‘The little farmer’ at the foundation, he’s considering 

a number of careers including becoming an 

astronaut or sailor. Earning a lot of money is key, 

because TJ wants to build more foundations to care 

for street children and buy a farm so he can grow 

fruit and vegetables for them.

* TJ’s name has been changed to protect his identity

“Gardening 

helped me divert 

my attention and 

energy into more 

productive things. 

It gives me joy 

especially when 

I see the plants 

growing and 

bearing fruits. I love 

harvesting the fruits 

and eating them. It 

makes me feel so 

good and makes 

me feel proud  

of myself.”



28Community investment
Stories of change and empowerment

IN 2017 WE REPORTED ON OUR TACLOBAN 
EDUCATION PROJECT. BELOW WE TELL 
STORIES OF HOW THE WHOLE COMMUNITY 
IS MAKING A CHANGE IN THE WAY THEY 
GROW AND SUSTAIN THEMSELVES.

OnePlate’s second program, the ‘Tacloban Project’ 

sponsored 150 poor families to start their own 

vegetable gardens and learn the latest in agricultural 

farming.

In the upland, hilly area of Tacloban live some of the 

poorest farming communities. In 2013, Typhoon 

Haiyan devastated the city, and food production 

remains poor to this day. The community is barely 

able to grow enough to survive. One of the main 

problems here is the availability of seeds and a lack 

of expertise in growing urban gardens. 

For this reason, OnePlate sponsored the ‘Tacloban 

Project’, a five-week training session in organic 

agriculture, equipping the residents with the skills 

and the tools to start their own fruit and vegetable 

gardens. It teaches the locals how to produce fruits 

and vegetables so the children can not only break 

out of the cycle of poverty but eat good and 

nutritious food. 

For many of these families they only had enough 

money to feed their children some bread once a day. 

After the training program they have been equipped 

with the skills and knowledge to grow their own food 

to feed their children. 

The five-week course commenced in June 2017 with 

five programs of 30 participants, totalling 150 people, 

mostly women and young people. They were given 

seeds, tools and were taken through the ‘how-to’ of 

running their own fruit and vegetable gardens. Topics 

ranged from agro tourism and high value vegetable 

production to budgeting, organic fertiliser and pest 

control.  

The group was also taken through the benefits of 

agricultural recycling, and learned how to use plant 

and animal waste, and were even introduced into the 

basics of worm farming. 

The ‘Tacloban Project’ provided so much more than 

just the basic ability of growing more fruit and 

vegetables. 

The participants were given new skills, new 

knowledge and encouraged to develop adaptable, 

entrepreneurial thinking. 

It was particularly exciting that the majority of 

participants were women, with all women reporting 

in the post evaluation that the program has helped 

them and their families immensely. A focus on 

women also means that the knowledge will pass on 

to the next generation. Initiatives like the ‘Tacloban 

Project’ ensures that there is just not food for the 

next day, but makes the community more resilient to 

crisis, providing a hopeful future for their children.



29Our visit to the Philippines

In August 2017 and again in January 2018, members 

from our OnePlate tribe were able to visit our 

projects in the Philippines. This was thanks to Reho 

Travel who gave free flights to most of our members. 

Karsten Horne (Reho CEO) believes that change 

takes a collaborative effort, noting that he believes  

it is part of business’ role to solve social and 

environmental problems.

In the Philippines, OnePlate tribe members were 

able to assess the progress of the projects and talk 

to the locals about how the projects have impacted 

them. Our agricultural partner scientist, Dr Don Van 

Cooten was also able to be present to ensure that 

the projects were implemented according to the 

project plan and to understand what modifications  

if any were required. 

Don brings over 35 years of agricultural science 

experience together with aid development expertise 

to the table. Don has worked in Timor for many years, 

completed a PhD in International Development and 

published as a book under the title Ethnoagricultural 

development. He also worked alongside world-

renowned agriculturalist Dr Andrew Borrell to 

develop an integrated rice-based farming system  

in South Eastern Indonesia, a model that has been 

applied around the world. OnePlate feels privileged 

to be able to implement projects under Don’s 

guidance and to learn about how food can empower 

people to lift themselves from the poverty cycle.



Our Events



“Food brings people together on many different levels.  
It’s nourishment of the soul and body.”

Giada De Laurentiis



32OnePlate Masterchef Feast

On Saturday 16 September 2017, OnePlate joined 

forces with nine MasterChef contestants to create 

the ‘OnePlate Feast’ – a fundraising dinner held in the 

stunning Glasshaus nursery, Cremorne.The Feast 

was created by 2017 MasterChef contestants; Pia 

Gava, Michelle Lukman, Bryan Zhu, Jess 

Butler, Rashedul Hasan, Benita Orwell, Kristina Naray, 

Branden Zhou and 2016 contestant Charlie 

Sartori who all volunteered their time and skill to 

create the perfect evening.

Blending artistry and generosity, nine weeks were 

spent planning and preparing the perfect meal. Many 

flew to Melbourne for the event. The result was a 

sumptuous five-course dinner – with paired wines 

– bringing together flavours from around the world.

First course, prepared by Kristina and assisted by 

Branden, was inspired by Kristina’s home country, 

Lao. It was a salad of crispy rice ball with a mild red 

curry paste, pomelo, kaffir lime, mint, coriander and 

peanut served with a green chilli sauce. The next 

stop was Italy, served by Pia and assisted by Benita, 

who delighted everyone with a home-made raviolo 

filled with a mix of ricotta and goats cheese, served 

with cherry tomatoes, butter sauce, basil oil topped 

with a lattice of crispy parmesan cheese. This was 

followed by a Bangladesh fusion, served by 
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Rashedul and assisted by Branden, a pulled osso-

buco with bakarkhani (flaky pastry bread), served 

with alu dom, cauliflower, enoki mushroom and 

blood orange. The fourth course, prepared by Jess 

and assisted by Charlie, was a succulent pork belly 

with crackling, served with root vegetables and 

Davidsom plum chutney. And finally, dessert. An 

exquisitely crafted earl grey and vanilla soft-set 

panna cotta with crystallised pecan nuts, maple jelly 

and bee pollen, served by Michelle and assisted by 

Bryan. A palate cleanse of ‘Summer Bird’ loose leaf 

organic tea containing lemongrass, Australian lemon 

myrtle, and rosehip, donated by the ‘Tea Lady’, 

Amanda Corbett, allowed guests to easily glide 

between courses. 

Behind the scenes was a dedicated team of 

professionals and volunteers who came together  

to transform the Glasshaus, a nursery by day, into  

a glamorous dining room, complete with a working 

kitchen. The evening was coordinated by Emma 

Brennan from Event Management Studio, while  

Nada from Glasshaus Inside, Hannah Hladik from  

HH Aesthetic and The Collective by Friends, helped 

create the perfect atmosphere. Doncaster 

Bookbinders added a touch of glamour by donating 

gold embossed, leather bound menus for each table.



34Paris to 
Provence
In November 2017, OnePlate was privileged to be  

the Paris to Provence official charity partner. It was 

fantastic to roam this fabulous food-filled festival 

with such a fun team of people! Thank you to our 

champion food partners; ‘taste of paris’ and ’the love 

mussel’ for getting on board to make a sustainable 

difference, and of course our wonderful 

Ambassadors Pierrick Boyer and Pia Gava who  

were the perfect people to enjoy a food festival with!



35Mastering the South Melbourne Markets

In January 2018, 4 Masterchef contestants including 

our ambassador Pia agreed to raise money by 

creating signature dishes which they sold at a stall at 

the South Melbourne market. The contestants had 

already contributed so much to OnePlate by 

volunteering their incredible skills to our Masterchef 

dinner in the previous year. The stall was a drawcard, 

the food was a hit and the dishes all sold out. We are 

so grateful to these wonderful contestants for 

donating their time, energy and skill to our projects.



36Meet our volunteers

Samantha Michelson
Social Media Coordinator

Laura Cheung
Photographer

Peter Ingamells
Videographer

Thérèse Nichols
Co-Founder & Director

Joshua Lanzarini
Co-Founder, Business  
& Marketing Director

Regina Wursthorn
Co-Founder, Finance  
& Operations Director

Katarina Kelekovic
Co-Founder, Partnerships and social 

media manager

Tristan McLindon
Videographer
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Thomas Bulmer 
Sales & Marketing professional

Charmaine Walker
Sales and Marketing professional

Nina Bosanac
Graphic Designer

Natasha Marsh
Copywriter

Sam Boden
Copywriter

Christian Nobleza 
Business development professional

Royce Castillo
Social media professional

Meet our volunteers



38Treasurer’s report

OnePlate is pleased to present our financial 

statements for the year ending June 2018.

OnePlate has had a second positive financial  

and operational year. Throughout the period we 

maintained a partnership with World Relief Australia 

(WRA), through whom we channelled most of our 

public donations. World Relief Australia continue  

to help us to conduct our aid programs and  

provided deductible gift recipient (DGR) receipts  

for our donors. 

Together with WRA we scoped, planned, approved 

and began implementation of four additional 

overseas projects. The funding for these projects  

is however spent and delivered to our overseas 

partners in stages. This de-risks the program and 

ensures that funding is appropriately spent over each 

stage – particularly if there is a delay due to macro or 

micro events. As such, OnePlate and WRA held 

excess funds in our accounts as at balance date to 

provide for these projects as and when they reach 

the appropriate stage. OnePlate undertakes cash 

flow analysis to ensure that there is sufficient funding 

for each project over its implementation cycle. As at 

balance date, all of our excess funds were reserved 

for approved projects.

OnePlate was privileged to have the expertise of a 

group of professional volunteers as well as pro-bono 

services from altruistic organisations. OnePlate is 

extremely grateful for all of the time, talent, skill  

and service provided to us. This has meant that 

OnePlate’s administration cost has continued to be 

very contained and was paid for by carried forward 

and current ‘angel-donations’. These donations were 

given specifically for our administration expenses  

so that we could contribute 100% of our venue and 

public donations towards our projects. Throughout 

our journey, OnePlate has attracted professionals 

who wish to render their expertise in practical way  

for an excellent cause. This is their way of giving back 

and we believe that young professionals will 

continue to want to do this to improve our world.  

Our ongoing goal is to continue to modularise the 

operations of OnePlate so that it can be run by the 

services of professional volunteers and organisations. 

We also intend to continue to seek out angel donors 

for our administration expenses. 

Subsequent to balance date, OnePlate received DGR 

status in its own right which will enhance how we 

take donations and operate with our venues into 

2018 and beyond.  We look forward to another 

successful and exciting year in 2019.

Regina Wursthorn
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39Income Statement

* Net donations after WRA 10% management fee

For the year ended 30 June 2018

Income $AUD

Management Fees 661

Donations - Angel 1,260

Venue and donor contributions 20,967

TOTAL INCOME 22,888

Aid and Development Programs

Project - Philippines 8,747

8,747

Accountability & Administration expenses

Advertising 466

General Expenses 1,060

Travel - international and national 3,567

Marketing and PR expense 774

Office expenses 705

Systems licencing and subscriptions 2,033

8,605

 

TOTAL EXPENDITURE 17,352

EXCESS OF REVENUE OVER EXPENDITURE 5,536

World Relief Australia OnePlate public donations* 31,163

World Relief Australia OnePlate aid and development 

programs
(14,287)

WORLD RELIEF AUSTRALIA ONEPLATE EXCESS 
REVENUE OVER EXPENDITURE 16,876



40Our Statement of Financial Position

Assets $AUD

Bank

Society cheque acct 28,706

TOTAL BANK  28,706 

TOTAL ASSETS  28,706

Equity

Retained earnings 23,170 

Current year earnings 5,536

TOTAL EQUITY 28,706 

As at 30 June 2018



41Cash Flow Statement
As at 30 June 2018

Cash flows providing for/by operating activities $AUD

Receipts from donors, fees, venues and fundraising 22,888 

Payments for administration expenses (8,605)

Payments to overseas organisations, suppliers and aid consultants (8,747)

NET CASH PROVIDED BY OPERATING ACTIVITIES 5,536 

NET INCREASE IN CASH HELD 5,536 

Cash balance at beginning of financial year 23,170 

CASH BALANCE AT END OF FINANCIAL YEAR 28,706
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We’d like to say a big thank you to all the wonderful people and organisations who have generously 

given their time and energy (many of them pro bono) to help OnePlate.

We couldn’t have done it without you!

Acknowledgements & thanks
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