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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 and endorsed as a Deductible Gift 

Recipient (DGR). 

Contact us
info@oneplate.co

About this Annual Report
This Annual Report covers our activities and 

performance for the period 1 July 2019 to 30  

June 2020, 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

I write this with a grateful heart to all of our venues, 

donors, volunteers and stakeholders for supporting 

OnePlate to have a successful year. The year 

however was a difficult one for many of our followers 

and we are keenly aware of the challenges that they 

have experienced.

In 2019, OnePlate set itself the ambitious goal of 

producing a cookbook showcasing 100 brunch 

recipes from 100 of Melbourne’s most renowned 

cafes to fund our sustainable food projects. In 

partnership with Sunday Press, photographer 

Georgia Gold, food stylist Meryl Batlle, and the 

incredible support of our followers who funded our 

Kickstarter campaign, OnePlate was able to create 

and launch our first cookbook “Brunch in Melbourne”.  

This cookbook was a labour of love and is special in 

more ways than one. As we were creating this book, 

we had no idea what was about to hit the hospitality 

industry across Australia and in particular Melbourne. 

The Covid lockdown in Melbourne greatly impacted 

many of our favourite cafes and perhaps more than 

ever we have recognised the great joy that the 

Australian cafe culture brings to our lives on  

da daily basis. It is a culture that creates community 

and builds relationships. This cookbook “Brunch in 

Melbourne” has now become a beautiful tribute, 

honouring over 100 cafes that have poured their 

heart and soul into their small businesses. We know 

that this book will certainly be a great treasure and 

the brunch recipes that have been so generously 

donated from these cafes will continue to keep  

the spirit of Melbourne’s cafe culture alive in  

our kitchens. 

With deepest thanks to Georgia and Meryl, our 

inspirational photographer and food stylist, a team  

of marketing professionals, our warehousing partner, 

our cafes and Australians who got behind this 

initiative, the book has been a great success. By June 

2020 we had nearly sold the entire print run of 2000 

books. The proceeds from the sale of the books, 

together with private donations meant we could  

fund some exciting new ventures in FY20. In Asia  

and Africa, we scoped, planned and implemented 6 

additional projects. I also visited Africa in 2019, having 

also been to Asia earlier that year to inspect existing 

projects and scope new opportunities.

Thérèse Nichols

Perhaps one of the most touching moments  

during FY20 is when we received a message from 

Cambodia telling us that our community and school 

gardens were supporting an entire community who 

had been shut off from employment and schooling 

due to coronavirus. And later, another report that  

our mushroom enterprise is helping families to 

self-sustain and generate income, with the overall 

model now self-funding and expanding. Once again, 

I extend my gratitude to all of our followers and with 

my co-founders, we look forward to another 

successful year.

4
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OnePlate is an Australian charity partnering with 
foodies, cafes & restaurants to fund sustainable 

food projects in developing countries.  
The vision is to nourish and enrich the lives  

of children in the greatest need.



6Our organisation

Our vision

To nourish and enrich 

the lives of children in 

the greatest of need.

Our mission

OnePlate partners with foodies, 

cafes and restaurants across 

Australia to fund sustainable food 

projects in developing countries. By 

leveraging the power of joy through 

food, we can provide hope, love and 

support for children in the greatest 

of need through food security.
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7Our achievements

Co-founder 
visits Kenya and 
Uganda to see 

projects and 
scope more 

opportunities

Brunch in Melbourne 
Kickstarter 

campaign launched
Tanzania project 

approved

Cambodia 
school garden 
approved for 

implementation

July 2019 September 2019

September 2019 October 2019
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8Our achievements

Kickstart campaign 
successful and 
publishing deal 

signed

Bakery and food 
security projects in 
Africa approved for 

implementation

Mushroom and 
Community gardens 

in Cambodia are 
approved for 

implementation

Brunch in 
Melbourne 
cookbook is 

launched

March 2020 May 2020

November 2019 May 2020
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9Our strategy and goals

OnePlate is an Australian charity partnering with 

foodies, cafes and restaurants to fund sustainable 

food security projects in developing countries. Our 

vision is to nourish and enrich the lives of children 

who have been living on the street, abandoned, 

trafficked and child laborers. We do this by 

empowering the locals to develop sustainable food 

projects for long-term impact to create self-sufficient 

communities to help children in the greatest of need. 

By leveraging the power of joy through food, here in 

Australia, we can provide hope, love and support. 

OnePlate maximises its impact by ensuring 100% of 

public donations raised goes towards our sustainable 

food projects. We believe that providing organic and 

nutritional food sources for children and introducing 

them to the knowledge and skillsets needed to be 

self-sufficient in growing and securing their own  

food can be a powerful means of transformation  

and renewed hope. To achieve our mission we  

have set ourselves the following four goals..

Expand our innovative 
funding model

Support sustainable 
agricultural projects

Engage and empower 
communities

Adopt a holistic,  
best practice food  
security approach



10Planning and preparation

In November 2019, the team met in Melbourne for  

our annual planning meeting followed by our Annual 

General Meeting. The ability to meet, work and 

collaborate was made possible by Waterman 

Business Centre – a common working space  

whose mission is to create exceptionally healthy 

environments that contain all the necessary 

resources to help small businesses prosper.  

The focus of our planning and preparation for this 

meeting was to discuss and meet project partners, 

review our projects, the redesign and release of  

our website as well as our updated social media 

presence and our video clips. 

Also in November, the Brunch in Melbourne team 

enjoyed dinner together at Hazel, to celebrate the 

publishing agreement of the OnePlate cookbook, 

and give special thanks to our wonderful 

photographer, Georgia Gold and our amazing food 

stylist, Meryl Batlle as well as our fantastic intern, 

Elisa Muzii.

https://www.youtube.com/watch?v=3tmHolUgi_w&t=5s
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“A garden is a grand teacher. It teaches patience  
& careful watchfulness, it teaches industry & thrift;  

above all, it teaches entire trust.” 
Gertrude Jekyll



1212Impact

17
Overseas aid projects either 

completed or being implemented. 

These projects focus on food 

security, empowering communities 

and enabling children to be 

nourished and enriched.

605
Children and families 

benefit from investment in 

farms and further produce 

development.

130
Families benefit from 

education and training 

programs.

729
Children benefit from 

gardens attached to 

children’s centres  

and schools. 
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Manila

Tacloban

Cambodia

Kenya

Tanzania

Rwanda
Uganda

Democratic 

Republic of the 

Congo (DRC)

Project locations

2 education projects – teaching 
agriculture communities improved 

farming techniques to foster 
greater food security 

7 projects are investments into 
farms and food businesses 

including a bakery in order for 
communities to self-sustain 

themselves

6 projects are orchards, gardens 
and farms  attached to schools  

and children’s centres 
 

2 projects are vegetable  
gardens in urban and  

slum areas 
 

13



14Sustainability

Alleviating world hunger has been the mission  

of many charitable organisations for decades.  

It’s certainly not a new issue. It does, however, 

require new thinking. 

While many relief organisations provide fantastic 

short-term relief in the form of food, water, supplies 

etc., it’s simply not sustainable. To really have a 

chance at breaking the poverty cycle, we need  

to think more long-term. 

The phrase “give and man a fish and feed him for a 

day; teach a man to fish and feed him for a lifetime” 

can be traced right back to the 1800s, but it couldn’t 

be a more fitting way to sum up our 21st-century 

philosophy at OnePlate. 

Our goal is to provide and implement innovative  

food solutions for those in need. We’re about 

building long-term, sustainable food projects that 

will nourish impoverished communities for decades 

not days, and bring hope and fulfilment to those 

more conditioned to hopelessness and despair. 

Harvesting food isn’t a new concept either. However, 

our relationships with leading agricultural scientists 

and innovators in sustainability allow us to provide 

the latest in technology, resources and knowledge  

to our partners on the ground overseas, to ensure 

these projects continue to bear fruit.

Sustainable food projects not only generate  

food, they also create jobs and industry,  

such as restaurants, cooking classes and other 

entrepreneurial endeavours. They also teach 

younger generations life-long skills in patience, 

leadership and responsibility, giving them 

confidence, a sense of achievement and  

an outlook on life that extends beyond the  

current day, week or even month. 

More than anything, though, it gives communities 

(and children in particular) a future of hope. It is in 

these gardens that they encounter nature and they 

begin to dream, and it’s in this dream that hope and 

restoration begin to grow in their hearts, setting them 

on the path to healing and long-term prosperity. Video
Click to watch

http://www.youtube.com/watch?v=KSebyXka1wE&mc_cid=b088a6cba2&mc_eid=6af523b0d7
http://www.youtube.com/watch?v=KSebyXka1wE&mc_cid=b088a6cba2&mc_eid=6af523b0d7


15New projects from 2019/20

Mushroom social enterprise
Cambodia

Coronavirus has devastated poor countries which relied on tourism for much 

of their population’s livelihoods. We love this project as it was the innovation 

of a locally skilled agriculturist who we have partnered with, to set up a 

mushroom enterprise that allows poor families to develop their own micro-

enterprises in a time of crisis. The project sets up a mushroom growing site 

and provides families with training and starter mushroom kits to be able to 

grow their own mushrooms. The mushrooms can be consumed by the family 

and sold for income, given that mushrooms are highly sought after at the 

larger city markets. In order to achieve this vision, technical expertise was 

required to produce and spawn the mushrooms and develop the kits locally 

and each family must be trained to further develop their own mushroom 

farms from home. This project mobilised incredibly quickly and training  

and yield is well underway for many families who are in the greatest  

of need in the area. 



16New projects from 2019/20

Uganda food security
In 2020, OnePlate approved this food security project to be undertaken in an 

area where poor nutrition accounts for 60% of deaths among children under 

5 years of age. The project focuses on setting up a significant infrastructure 

for a farm attached to what will soon be a large school facility. The school 

itself will offer education to poor families in that region, with up to 100 

children on scholarship whose families cannot otherwise afford any fee 

payment. The produce from the farm will sustain the food for the school, 

reducing the overall cost. The initiative will also provide demonstration farms 

for children undertaking vocational training. It will further provide social 

enterprise opportunities for local families and employment for the locals. 

In 2020, this initiative harvested food for many families who were cut off  

from employment, school and food due to the impact of coronavirus. 

We are so excited to see the recent crops and hear that the latest planting 

initiatives of 300 mango and avocado trees. We look forward to seeing the 

many stories, initiatives and opportunities that will arise from this project  

into the future.



17New projects from 2019/20

Children’s school garden
Cambodia

The children’s school in Cambodia is situated in an area where extreme 

poverty and human trafficking is rampant. The school has a dual purpose,  

to provide primary education as well as a nursery for many pre-school 

children, some of whom were previously in the care of their older primary 

school aged brothers and sisters. In this town, parents leave early and return 

late in an attempt to find work. As such, the school also feeds the children 

with an aim to prevent malnutrition and stunting, often giving them the  

only food they will receive for the day.

OnePlate has partnered with the school to develop a school garden to 

support the food supply to the school. The project has flourished with 

regular harvest of vegetables available to the school. Sadly, coronavirus 

impacted this community deeply. The school was closed and much of the 

community were unable to work. The school garden was transformed into a 

community garden and became an asset through 2020 for the whole village.

This community are innovative and stoic, led by a local agriculturalist. They 

are now improving the garden further by installing a worm tower, improving 

their use of compost and developing a harvesting schedule based on 

lessons learned.



18New projects from 2019/20

Community gardens 
Cambodia

Leading from the previous project, we absolutely love this local community, 

who decided that due to the success of the school garden, they would 

implement a community garden whose purpose was to grow produce for  

the community, but also to train locals in how to have their own food gardens 

at home. Having food at home means that families have food to eat, freeing 

up income for education and other needs and preventing malnutrition and 

stunting. Having produce at home also allows families to start their own 

business of selling food at the market. It increases food supply into the 

community, bringing more accessibility of different types of food and 

nutrition to entire communities.



19New projects from 2019/20

Kenya bakery
The final step

Last financial year OnePlate funded the expansion of the bakery to take  

the next step. In FY20, OnePlate once again supported the bakery to take  

the final step. The bakery now serves as a business in north-west Kenya  

that produces and sells high-end baked goods to retail and wholesale 

customers. The business offers additional training classes to the local 

community. OnePlate’s investment has as improved facilities and scaled up 

production from 400 loaves per day to over 1,000. This social enterprise not 

only provides bread for the 100 children but is a good income stream (net  

of expenses) to support their education. Projects like these absolutely show 

us how investment into infrastructure and development can bring change  

to communities.



20New projects from 2019/20

Girl’s centre 
Tanzania

OnePlate has partnered with a girl’s centre in Tanzania who have big plans  

to fund a sustainable agricultural enterprise that will provide education  

and schooling for up to 300 seriously disadvantaged girls. The infrastructure  

that was being considered and planned was disrupted by coronavirus and 

OnePlate supported immediate housing, food and education needs for 50 

girls during the year. We look forward to seeing this wonderful project 

flourish in the forthcoming years.
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“The best and most beautiful things in the world 
cannot be seen or even touched, they must be  

felt with the heart.”
Helen Keller



22A story from our mushroom farm

Kiri* is 44 years old. After Kiri finished primary 

school, he went to work in Thailand as a 

labourer, given that there was some 

prospect of employment in that country.  

Kiri has travelled between Cambodia and 

Thailand ever since, with his family residing  

in Cambodia.

In Thailand, Kiri kept moving from place to 

place as a construction site worker. Kiri has 

been employed under sub-working and  

pay conditions, given he does not have the 

necessary paperwork to work in Thailand. 

His status has also meant that he has been 

arrested and put in jail. 

Since coronavirus, Kiri was forced to 

repatriate back to Cambodia because his 

work-place was shut down. Having limited 

education and no other skills, Kiri wasn’t 

able to get work or an income to support  

his family. 

Kiri was however fortunate to cross paths 

with Vithu who runs the mushroom social 

enterprise funded by OnePlate. Vithu 

introduced Kiri to the enterprise and  

with time to consider it, Kiri decided to join.  

He attended mushroom training for a few 

months and thereafter started planting 

mushrooms at home. 

Kiri started with 100 mushroom packages 

for free. Kiri’s mushroom enterprise went 

well, and he was able to collect a daily  

yield to sell in the local market.

He started to buy more mushroom packets 

from Vithu, and now has 1,000 packages 

growing. Kiri can earn $5 a day from selling 

mushrooms and he is going to expand up  

to 10,000 packages, because there is a 

strong demand in the larger nearby city  

for mushrooms.

Before his mushroom enterprise, Sari 

struggled financially to support his family 

and four children to go to school. Now 

through the program, he can use the 

income from his mushroom business to 

support his children to attend school. Kiri  

is now an advocate for other families in  

their pursuit of mushroom, seed and 

produce enterprises.

*Names have been changed to protect the persons’ identities.



23Project visit to Africa

In July 2019 our co-founder and director Thérèse 

visited Kenya and Uganda to inspect our existing  

fruit orchard project, poultry and bakery projects  

and to scope additional opportunities for investment.  

Thérèse was deeply inspired by the local foundation’s 

work, commitment, passion and dedication. Even 

more, she was impressed by the structure that 

empowers the locals, their families and the whole 

community. The foundation is run by the local people 

who seek out sustainable and profitable investments 

that go directly into running their education and care 

facilities. The governance and accountability is key to 

ensuring the success of all project initiatives. Further, 

the foundation employees 50 people and provides 

care and education for over 300 children. In this 

context, children are provided culturally safe 

responses. In this picture, Thérèse is holding a hand  

of bananas, growing in the OnePlate funded orchard.
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“The invariable mark of wisdom  
is to see the miraculous in the common.”

R.W. Emerson



25OnePlate Kickstarter campaign

In September 2019, OnePlate began the journey  

of creating a new iconic cookbook “Brunch in 

Melbourne” as a way to raise money to fund our 

sustainable food projects. No one does brunch 

better than Melbournians, some argue it’s our best 

culinary export. That’s why we decided to create our 

limited-edition cookbook, “Brunch in Melbourne”, a 

world-first collation of 100 mouth watering recipes 

from 100 chefs across 100 of Melbourne’s best cafes.

To bring this book to life we needed to raise  

the funds to publish the book so we launched a 

Kickstarter campaign on the 15th September with  

the goal to raise $50,000 in 60 days. In the lead  

up to the Kickstarter campaign we engaged brand 

ambassadors, social media influencers and our 

media sponsor Urban List to assist us in promoting 

the Kickstarter campaign to the Australian foodie 

world. Through 20 well-known social media 

influencers, videos, photo-shoots, cross promotion, 

Facebook advertising, emails to multiple databases, 

and pitching to hundreds of food related social 

media groups we were able to promote our 

Kickstarter campaign. Together with 279 supporters 

we raised $51,907 in 60 days and pre-sold 561 books. 

This allowed us to go into production and create 

“Brunch in Melbourne”.

Video
Click to watch

https://www.youtube.com/watch?v=9DWhhrjFDGw&t=39s


26The cookbook creation

Over four months from October 2019 to February 

2020 Thérèse, Elisa, Georgia and Meryl worked  

with Sunday Press to create the cookbook “Brunch  

in Melbourne”. We worked hard to sign up cafes to 

participate in the project and manage a very tight 

photo-shoot schedule. Georgia Gold (food 

photographer) and Meryl Batlle (food stylist)  

along with Thérèse went to each of the 100 cafes  

to photograph every dish featured in the book  

whilst Elisa managed the photoshoot schedule. 



27Brunch in Melbourne cookbook launch

Brunch. A carefree meal that symbolises leisurely 

mornings, friendship and often the winding down  

of the night before. 

Melbournians are renowned for it. Some even say it’s 

our best culinary export – along with coffee that is. 

Oh, what a match made in heaven. 

Stroll through Melbourne’s meandering laneways 

late on a Saturday morning and the scent of brunch 

fills the air. Wafting from the kitchens of some of the 

city’s most talented chefs, expertly intertwining the 

best flavours of breakfast and lunch into mouth 

watering dishes to carry you through the weekend. 

Imagine if you could capture the essence of brunch, 

bottle it up and take it home to share with your loved 

ones whenever the mood arrives. Well, we did and  

it was launched in the form of our brand new 

cookbook – Brunch in Melbourne. 

A world-first collation, Brunch in Melbourne is the 

result of 10 months of tireless work and the amazing 

support of our OnePlate tribe who generously 

contributed to our Kickstarter campaign. Beautifully 

presented, this quality hardcover book features  

a collection of over 100 signature brunch recipes  

from 100 of Melbourne’s great chefs, across 100  

of Melbourne’s best cafes. 

Brunch in Melbourne is a book with heart. A book 

with purpose. It’s the cookbook for social impact, 

with 100% of the proceeds  from its sale used to fund 

sustainable food projects for children most at risk in 

the developing world. 

Australia has a vibrant food culture, which creates 

community and brings people together. At OnePlate, 

we’re all about drawing on this culture to help 

nourish and enrich the lives of children in the 

greatest need. This book is us in a nutshell and we 

are so happy that so many people got behind it. 

On Saturday 23rd May “Brunch in Melbourne” was officially launched.



28Brunch in Melbourne cookbook reveal

Brunch in Melbourne book

https://www.oneplate.co/product/brunch-in-melbourne/


29Public relations campaign

In 2020 we set about starting our largest campaign to 

date, to promote our cookbook “Brunch in Melbourne” 

across Australia and to the world. To our absolute 

privilege, Karla Dawes Press Office (KDPO) agreed  

to be our official pro-bono public relations partner. 

With absolute skill expected of this top agency,  

KDPO ran this campaign to an amazing success.  

This included creating a media matrix of different 

media angles to a wide range of media, drafting a 

media release and pitching to key online, print and 

radio outlets in Melbourne and Australia. They also 

engaged Melbourne food and lifestyle influencers  

to share the cookbook and the OnePlate message  

via their social channels to help grow awareness  

to a wider audience and drive sales.

After the close of FY20, KDPO had achieved 118 

pieces of media across print, online, eDM, radio and 

social media.  This included key newspapers such as 

the Herald Sun and Geelong Advertiser, food, fashion 

and lifestyle glossy magazines including Gourmet 

Traveller, Home Beautiful, Inside Out and Marie Claire. 

It also included online lifestyle publications such as 

Urban List, Time Out and Broadsheet. The following 

statistics demonstrate the power of the campaign:

 z Six articles were achieved in print across the campaign  

and a total of 663,254 people were reached.

 z Eight articles were achieved online across the campaign.  

A total of 3,893,436 people were reached.

 z Eight broadcast pieces were achieved across the campaign.  

A total of 1,305,999 people were reached.

 z Eight eDMs were achieved across the campaign.  

A total of 738,562 people were reached.

 z 88 pieces of social media were achieved across the campaign.  

A total of 4,165,920 people were reached. 

Despite the COVID-19 pandemic, the news of the cookbook and the message  

of cooking brunch from Melbourne’s best venues at home shone through in the 

media and influencer posts at a time when people were asked to stay indoors. 

ENTERTAIN
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HALOUMI BREAKFAST 
By EINSTEIN’S 251 
Serves 4

SIGNATURE BANANA BREAD 
By SENSORY LAB 
Serves 7-8
(Pictured previous page)

BRUNCH
   AT HOME

BRING CAFE STYLE HOME WITH THESE DELICIOUS MID-MORNING DISHES SHARED BY CHEFS FROM 
SOME OF VICTORIA’S BEST FOODIE INSTITUTIONS IN A NEW BOOK, BRUNCH IN MELBOURNE 
Recipes edited by THÉRÈSE NICHOLS  Food styling MERYL BATLLE  Photography GEORGIA GOLD

180g butter
310g sugar
2 eggs
360g self-raising flour

⅓ tsp baking powder
¼ tsp table salt  
360g bananas
Whipped butter, to serve

1. Preheat oven to 185°C. Line a 25cm x 8cm (base measurement) 
loaf tin with baking paper. Beat butter and sugar in the small  
bowl of an electric mixer to form a cream. Add eggs, one at a time, 
beating between each addition. Add flour, baking powder and  
salt. Combine with mixer.
2. Mash bananas with fork, add to cake mixture and combine with  
a wooden spoon until thick. Pour mixture evenly into prepared tin.
3. Bake for 45-60 minutes, or until a skewer inserted into the centre 
comes out clean. Remove from oven and leave to cool in tin. 
4. Slice and serve with whipped butter.

500g haloumi, cut into 2cm cubes
100g cornflour 
100ml olive oil
1 punnet cherry tomatoes

To Serve
8 slices sourdough 
2 avocados, peeled and sliced 

8 eggs, poached
50g zaatar 
50g micro herbs 
8 nasturtium leaves 
20g edible flower petals 
½ radish, thinly sliced

1. Dust haloumi with cornflour. Heat 50ml olive oil in a frying pan 
over medium-high heat and add haloumi. Cook until brown on  
each side. Add cherry tomatoes to the pan and toss. 
2. To serve, toast sourdough and put avocado on each slice. Place 
haloumi and cherry tomatoes on the toast. Place eggs on top. 
Garnish with zaatar, micro herbs, nasturtium leaves, flower  
petals, radish and remaining olive oil. >

HALOUMI BREAKFAST 
See recipe opposite



30Warehousing and distribution

In January 2020, FSG partnered with OnePlate  

and became a major pro-bono sponsor to store  

and warehouse our 2000 books. For FSG this 

involved foremost setting up an integrated backend 

e-commerce application attached to our online shop. 

In May 20, during a brief time in which Melbourne 

wasn’t locked down, FSG welcomed a team of 

OnePlate volunteers to support packaging and 

delivery of our first load of deliveries associated  

with the Kickstarter campaign.

Thereafter, FSG housed, packed, delivered and 

shipped all of our online ordered books. We are  

so thankful for our ongoing partnership with FSG.



31With our deepest thanks to the businesses and professionals that have  
each made a great and beautiful contribution to Brunch in Melbourne.

Photography 
Georgia Gold 

Food stylist 
Meryl Batlle 

Publisher 
Sunday Press 

Administration 
Elisa Muzii 

Media partners 

Pro bono businesses Major sponsors 

Karla Topic Film

ACECIS

Atlantic Studios

Ben Shaw Permaculture

Manark Printing

http://www.georgiagold.co.uk/
https://merylbatlle.com/
https://www.sundaypress.com.au/
https://www.ak-d.com.au/
https://www.brucey.com.au/
https://www.facebook.com/DigitalBeats.Workshops/
https://kdpo.com.au/
https://www.storyleague.com.au/
https://www.theurbanlist.com/melbourne
https://wlkr.digital/
http://vsnrydigital.com/
https://benshawpermaculture.com/
https://www.manark.com.au/
https://stali.com.au/
https://www.fsg.com.au/
https://inglewoodcoffeeroasters.com.au/
https://littlebertha.com.au/
http://www.erdigroup.com.au/page/Community/
https://www.spotlightgroup.com/spotlight-foundation/
https://ven.com.au/
https://www.cva.melbourne/
https://www.theestablishmentstudios.com.au/


32A big thank you to the many cafes that have supported us on our journey, 
particularly the cafes that have embraced the Brunch in Melbourne project 
& donated their recipes, support and so much wisdom.

8 Murray Street 

Au79

Little Bertha

Three Bags Full 

Lenny 3006 

Urban Projuice 

Mammoth Cafe 

Moby 3143 

Merchants Guild Cafe 

Project 281 

Small Axe Kitchen 

Theodore’s 

Wide Open Road 

Mankoushe 

Lankan Tucker 

Serotonin Eatery 

Acre Farm & Eatery 

Dish And Spoon 

MOB 

Bossa Nova Coffee & Friends

Flovie Florist Café

Saint Germain 

Jack The Geezer 

Reverie Cafe Prahran 

Black Gold Est 2016 

Pillar of Salt 

Ima Project Cafe 

Vertue Coffee Roasters 

Left Field 

Baker Bleu 

Einsteins251 

Wild Timor Coffee 

Inglewood Coffee Roasters 

Cibi 

Proud Mary 

Terror Twilight 

Frederic 

Bad Liar 

Combi Coffee 

Little Red Bluff 

Plain Sailing 

Lorna Cafe 

Bentwood 

Faraday’s Cage 

Ascot Food Store

Naked Espresso 

Stanley 

Winters

STREAT

Industry Beans 

Gathered 

Small Graces

Common Ground Project

Little Green Corner 

Mr Tucci

Hamptons Bakery 

Foodstore Cafe 

Short Straw Café

Light Years Cafe 

Shanklin Cafe 

Clubhouse 

Eden Espresso

Barbarella Gelato & Wine 

Crux & Co 

Entrecôte 

The European 

Hazel 

Liminal Melbourne 

Sensory Lab 

Union Kiosk

La Crêperie

Auction Rooms

119 Howard St 

Tinker 

Middletown Café

Touchwood Cafe 

Turning Point Cafe 

Port Of Call 

38 South Bar Cafe 

Nine Yards 

St Ali 

Abacus 

Cosi Bar Ristorante 

Dilly Daly

House Of Lulu White 

Lucky Penny 

Middle South East 

Ned’s Bake 

Rustica 

Shadowboxer 

Stables Of Como 

Tivoli Rd Bakery 

Black Star Pastry 

Fitzrovia

Matcha Mylkbar 

Little Henri 

Maria Cafe 

Warran Glen Cafe 

Journeyman 

Oppen 

Tokyo Tina 

https://8murray.com/
https://www.au79cafe.com.au/
https://littlebertha.com.au/
https://threebagsfullcafe.com.au/
https://www.lenny3206.com.au/
https://www.mammotharmadale.com.au/
https://www.moby3143.com.au/
http://themerchantsguild.com/
https://www.project281.com/
https://www.smallaxedeli.com/
https://www.theodor.es/
https://wideopenroad.com.au/
https://mankoushe.com.au/
https://lankantucker.com/
https://serotonindealer.com/
https://www.acre-burwood.com.au/
https://www.dishandspooncafe.com.au/
https://www.mobcamberwell.com.au/
https://www.bossanova.com.au/
https://flovie.com.au/
https://www.instagram.com/saintgermainmelbourne/?hl=en
https://www.jackthegeezer.com.au/
https://www.reveriecafe.com.au/
https://www.facebook.com/blackgoldest2016/
https://www.pillarofsalt.com.au/
https://imacafe.co/
https://vertuecoffee.com.au/
https://leftfieldcarnegie.com/
https://bakerbleu.com.au/
https://www.einsteins251.com.au/
https://wildtimorcoffee.com/
https://inglewoodcoffeeroasters.com.au/
https://cibi.com.au/
https://www.proudmarycoffee.com.au/
https://terrortwilight.com.au/
https://frederic.com.au/
https://www.facebook.com/badliarcafe/
https://combielwood.com.au/
https://www.littleredbluff.com.au/
https://plainsailingelwood.com/
https://www.lornamelbourne.com.au/
https://www.bentwoodfitzroy.com.au/
https://www.bentwoodfitzroy.com.au/
https://www.ascotfoodandwine.com/menu
https://nakedespressoco.com.au/
https://www.tripadvisor.co.uk/Restaurant_Review-g644412-d14923804-Reviews-Stanley_Cafe-Mount_Waverley_Greater_Melbourne_Victoria.html
http://www.winterscafe.com.au/menu/
https://www.streat.com.au/
https://industrybeans.com/
https://www.gatheraustralia.com.au/
https://www.smallgraces.com.au/
https://www.commongroundproject.com.au/
https://littlegreencorner.com.au/
https://www.facebook.com/Mrtucci/
http://www.thehamptonsbakery.com.au/
https://thefoodstorecafe.com/
https://www.shortstraw.com.au/
https://www.lightyearscafe.com.au/
https://www.shanklincafe.com.au/
https://www.facebook.com/pages/category/Local-Business/Clubhouse-Malvern-359924014527338/
http://edenespresso.com/
https://www.barbarella.melbourne/
https://www.thecruxandco.com.au/
https://www.entrecote.com.au/
https://www.theeuropean.com.au/
https://hazelrestaurant.com.au/
https://www.liminalmelbourne.com/
https://sensorylab.com.au/
https://unionkiosk.com.au/
https://www.facebook.com/crepesaintgermain/
https://www.auctionroomscafe.com.au/
https://codeblackcoffee.com.au/pages/location
https://tinkernorthcote.com.au/
https://www.middletown.com.au/
http://touchwoodcafe.com
https://www.turningpointripponlea.com/
https://www.portofcall.com.au/
https://38southseaford.com.au/
https://www.nineyardseatery.com.au/
https://stali.com.au/
http://abacusbar.com.au/
https://cosirestaurant.com.au/
http://dillydaly.com.au/en/
http://houseofluluwhite.com.au/
http://luckypenny.cafe/
https://middlesoutheast.com.au/
https://nedsbake.com.au/
http://rusticasourdough.com.au/
https://www.shadowboxer.bar/
https://www.thestablesofcomo.com.au/
https://tivoliroad.com.au/
https://www.blackstarpastry.com.au/
https://fitzrovia.com.au/
https://www.matchamylkbar.com/
https://littlehenri.com.au/
https://www.mariamelbourne.com.au/
https://warranglen.com.au/
https://www.journeymancafe.com.au/
https://oppen.com.au/
https://tokyotina.com.au/
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“Alone we can do so little, together we can do so much.”
Helen Keller



34Our Hero story

We are so grateful for our partnership with  

Warren Glen Café and Garden centre!

Warran Glen Café boasts a magical setting that  

is perfect throughout the year. Over the years they 

have built a reputation for quality food and friendly 

service and continue to strive to enhance the 

customer experience.

A botanical setting and a menu that changes  

with the seasons, Warran Glen offers a natural 

environment that is peaceful and relaxing.

Warran Glen were one of our select sponsors who 

donates $1 for every meal of fish and chips sold. 

However, that wasn’t enough for Warran Glen  

who also came on board with their own idea of  

One Plant!!  In One Plant, with every purchase of  

an “edible seedling” 100mm pot, $1 goes to planting 

fruit trees to help children grow and flourish. 

The beautiful and kind team behind this generous 

cafe is making life changing impact in the lives of 

many children. 

https://warranglen.com.au/


35The Sweet Event Cupcakes

In 2019, we were thrilled to be hosted by one of our amazing supporters – 

The Sweet Event Cupcakes – led by the incredible Nikki Estrada who put  

on a lavish event to raise money for OnePlate. A special shout out to all the 

incredible sponsors who got behind this event to support our cause. 

We are forever grateful and deeply inspired by your generosity  

and kindness to help humanity and make a difference. 

https://www.thesweeteventcupcakes.com/


36One Coffee loyalty card

In September 2019 we welcomed a new partner to 

the OnePlate tribe. We were so thrilled when Middle 

South East café on Chapel street approached us with 

this very novel idea. For Melbourne coffee lovers, this 

was definitely a win-win. 

Middle South East offered its customers a coffee 

card with a twist. For every 7th coffee purchased, 

Middle South East donated the cost of that coffee to 

OnePlate, with 100% of the proceeds going directly 

towards building sustainable food projects for 

children in the greatest of need. However, that  

wasn’t the extent of the deal – Middle South East  

also wanted to further reward their loyal base and  

so the 8th coffee was on the house. 

Thank you Middle South East for the idea and  

for rewarding your coffee drinkers and our  

overseas projects.

https://middlesoutheast.com.au/
https://middlesoutheast.com.au/


37Because She Can

“Because She Can” is a coffee table 

book showcasing 30 Melbournian 

women who have each contributed 

to our city and, in following their 

passion, have contributed to our 

country and globally through many 

avenues, including philanthropy, 

humanitarian and mentorship. 

In 2020, our co-founder Thérèse Nichols 
was selected as one of Melbourne’s 
inspirational women featured in Marina 
Brbot’s beautiful book, “Because She Can” 
for her OnePlate work. 

https://www.marinabrbotbook.com/
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“Our mind is enriched by what we receive,  
our heart by what we give.”

Victor Hugo



39Our ambassadors

Georgia Gold
Georgia was looking for a way to use her camera to help others when she discovered 

OnePlate. Georgia volunteered to photograph Brunch in Melbourne cookbook – 

seeing an opportunity to use her photography skills to make a difference. 

Georgia is an incredible lifestyle photographer with a focus on food and interiors.  

She shoots with a warm, natural and colourful style drawing on her experience 

working across the globe to bring a fresh and unique approach to her work.  

Georgia’s passion for creating beauty and her love for storytelling have shaped her 

photography practice. She now works as a freelance photographer shooting on a 

wide variety of editorial and advertising projects, both in Australia and internationally.

Meryl Batlle
Meryl is an inspirational food stylist who volunteered to style OnePlate’s  

Brunch in Melbourne cookbook. Meryl has a close connection with food.  

Growing up between both France and Spain she was introduced to a world  

of local Mediterranean produce and delicious home-cooked cuisine. Owing to  

her rich culinary heritage, Meryl combines her love of art and food. Meryl came  

to Melbourne in 2014 to learn from the foremost food stylists. This gave her and 

in-depth understanding of the city, its multicultural people, and its food and  

café culture. Meryl feels privileged to be part of this cookbook. It is a beautiful 

representation of Melbourne and its values – helping each other and those  

in need, and looking for long-term sustainability.



40Our ambassadors

Maryanne Mooney
Maryanne is Director at The Worthy Leader and is considered an expert on 

leadership and how to develop positive cultures having worked in 5 Continents  

with approximately 10,000 leaders and building 2 consulting firms which were 

market leaders. She has worked one on one and in groups with Boards, CEO’s, 

Supreme Court Judges, Commissioners of Police and Secretaries and Director 

Generals of Federal and State Government Departments. Maryanne has spoken  

at numerous national and international conferences and has had articles on 

leadership, executive teams and wise decision making published in Australia’s 

leading Human Resources magazine.

Australian Hotels Association (AHA)
In FY20 OnePlate was thrilled to be named the official charity partner of the AHA 

(Victoria). For more than 150 years, the AHA (Vic) has provided industry leadership, 

lobbied on its members’ behalf and promoted best practice in hotel management.  

If there’s an organisation that knows what it takes to connect Victorian venues with 

modern foodies, it’s the AHA.

Together we hope to reach out to all pubs across Victoria and encourage them  

to be part of the OnePlate revolution, making a difference one plate at a time.

https://worthyleader.net/


41Meet our volunteers

Georgia Gold
Photographer

Tristan McLindon
Videographer

Maryanne Mooney
Village 100 Ambassador

Katarina Kelekovic
Co-Founder, Partnerships  
& Social Media Manager

Regina Wursthorn
Co-Founder, Finance  
& Operations Director

Joshua Lanzarini
Co-Founder, Business  
& Marketing Director

Thérèse Nichols
Co-Founder & Director

Sam Boden
Copywriter
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Dan Butcher
SCO guru

Nina Bosanac
Graphic Designer

David Leahy 
Digital Marketing advisor

Elisa Muzii
Administration Coordinator

Meet our volunteers

Victoria Walker 
Social Marketing guru

Meryl Batlle
Food Stylist



43Treasurer’s report

OnePlate is pleased to present our financial 

statements for the year ending June 2020.

OnePlate has had a positive financial and operational 

year. In 2019 we launched the ‘Brunch in Melbourne’ 

cookbook via a Kickstarter campaign in order to 

secure capital prior to entering into a publishing deal. 

OnePlate succeeded in the campaign and published 

‘Brunch in Melbourne’, launched in 2020 to great 

success. At June 2020, nearly the entire first print run 

was sold out. OnePlate received an angel donation in 

June 2020 that would fund a second print run to take 

place in FY21 with 100% of the revenue from sold 

books going to overseas projects. This donation  

was held as revenue received in advance in the 

financial statements.

We continued to partner with existing and new 

foundations in Africa and Asia and approved 6 

additional projects. Coronavirus has had a huge 

impact upon our new and existing projects, but have 

also allowed poor communities, families and young 

people to seek out new and innovative ways to 

develop their livelihoods and undertake schooling at 

home, as traditional income methods were often cut 

off and many schools have been shut. As such, most 

of our projects continued to succeed throughout 

2020 and have had a profound impact on the 

communities they support. Where our projects could 

not be implemented and where funds could not be 

sent overseas, we held those donations as revenue 

received in advance. Revenue received in advance is 

our largest liability and is donations; held as cash for 

specific inventory and overseas projects to be paid 

out in FY21.

OnePlate was privileged to continue 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 limited and was paid for by 

carried forward and current year ‘angel-donations’. 

Angel-donor contributions are given specifically  

for our administration expenses so that we can 

contribute 100% of our venue contributions, book 

sales and public donations towards our projects. 

Regina Wursthorn
Co-Founder, Finance & Operations Director
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For a full set of financial statements, visit 

acnc.gov.au/charity

https://www.acnc.gov.au/charity


44Statement of Profit and Loss
and other comprehensive income – for the year ended 30 June 2020

Revenue $AUD

Book revenue 127,178

Shipping income 9,238

TOTAL REVENUE 136,416

Income

Donations provided for projects 89,396

Donations provided for charity expense 23,810

TOTAL INCOME 113,206

Aid and Development Programs 123,550

Expenses

Cost of sales 79,849

Cost of shipping 7,893

Depreciation 923

General expenses 9,352

Insurance 631

Travel - international and national 11,206

Marketing and public relations expense 2,080

Applications licensing and subscriptions 2,814

114,748

 

TOTAL EXPENDITURE 238,298

SURPLUS FOR THE YEAR 11,324



45Statement of Financial Position

Assets $AUD

Cash and cash equivalents 127,454

Accounts receivable 7,115

Inventory 5,144

Equipment 857

TOTAL ASSETS 140,570

Liability

Accounts payable 7,680

Revenue received in advance 82,500

TOTAL LIABILITIES 90,180

NET ASSETS 50,390

Equity

Current year earnings 11,324

Accumulated surplus 39,066

TOTAL EQUITY 50,390

As at 30 June 2020



46Statement of Cash Flows
For the year ending 30 June 2020

Cash from operating activities $AUD

Receipts from book purchases 170,847

Receipts from donations 154,161

Payments from overseas projects (123,550)

Payments to suppliers (103,485)

NET CASH PROVIDED BY OPERATING ACTIVITIES 97,973

Net increase in cash held 97,973

Cash balance at beginning of financial year 29,481 

CASH AT END OF FINANCIAL YEAR 127,454
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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 to help OnePlate.

Acknowledgements & thanks
We couldn’t have done it without you!

https://www.pn.com.au/
https://www.reho.com/
https://www.facebook.com/smudgeeats/
https://www.chello.com.au/
https://www.theprintinghub.com.au/
http://design.ninabosanac.com/
https://www.djwarehouse.com.au/
https://www.instagram.com/eventmgtstudio/
https://www.partistaff.com.au/
https://peteringamellsphotography.com/
https://flowersvasette.com.au/
https://www.meenawrites.com/
https://smackbangdesigns.com/
https://socialconnection.com.au/
https://www.daylight-prod.com/
https://zapier.com/
https://www.sundaypress.com.au/
https://thecommons.com.au/
https://www.thedigitalpicnic.com.au/
https://www.ahavic.com.au/
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