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I am a strong 
proponent of the 
philosophy that 
investment in 
nutrition is not  
only the right  
thing to do, it is  
a down-payment  
ON THE future 
prosperity of all.  
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Founder and CEO
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As I write this letter for our 
2014 Annual Report, I reflect on 
the hundreds and thousands of 
magnificent people I’ve met along 
this journey who believed in 
OzHarvest and our vision, and who 
have allowed this organisation to  
be where it is today…

 10 years on we have achieved more than I ever could have imagined 
and yet it feels like yesterday that I committed to find my life purpose 
through using my experience and solve a challenge that faced me so 
often in my business and others in the hospitality industry - dealing  
with leftovers.

 I will never forget driving down the back lane to the loading dock of 
a health food store in Bondi Junction to collect my first pick up of surplus 
produce and getting the sense that this was so logical, so obvious and 
so right to be saving this good food, and my excitement when I dropped 
it off as a gift from the new service on the block - OzHarvest!

 From little things, big things grow! In 10 years we have delivered 
more than 30 million meals to vulnerable communities and at-risk 
individuals across Australia, and we have diverted more than 10 million 
kilos of food from ending up in landfill.

 Every month we are lucky enough to have hundreds of volunteers 
give us their time and energy to help bring our programs to life. Their 
involvement makes all the implementation of our ideas possible. I must 
take the opportunity to thank Board members past and present for 
volunteering to serve on my Board over the years. Their guidance  
and support has been invaluable.

 OzHarvest is the enabler of opportunity and hope, thanks to all of 
our partners. Those who donate food, those who give us their precious 
time and who give us the financial means are all our heroes. It is thanks 
to you that we can transform lives and continue to make a daily impact 
around Australia.

 I have been given the privilege of leading a magnificent team of 
dedicated staff and volunteers. Their commitment and love both motivate 
and inspire me to be the very best that I can be. Every day my life is 
enriched by their passion, drive and energy to make OzHarvest the 
organisation that it is today. 

 10 years ago the Macquarie Group Foundation gave OzHarvest 
the seed funding to take my idea and turn it into a reality. They have 
continued to fund and nurture us and their vision and investment has 
provided extraordinary enduring support. 

 Our founding partner Goodman under the leadership of Greg 
Goodman and his team have been opening the doors to many of our 
biggest and boldest dreams. 10 years ago Goodman gave OzHarvest 
our first office. 10 years later, Goodman have invested over a million 
dollars along with their invaluable resources, energy and passion to 
help us fit out our new warehouse space to create the OzHarvest HQ 
—complete with the Good+Harvest Community Garden and Harvest 
Kitchen, to open in September 2014. My gratitude and joy is palpable. 
We can’t wait for you all to visit us in our new home! Thank you good 
people at Goodman - you continue to be amazing!

 I am proud and excited by the ever-growing impact we continue 
to have and see that our role over the next 10 years will be pivotal in 
changing the face of food security, transforming lives and minimising 
food waste in Australia. I remain passionate about leading OzHarvest 
and am continually grateful by the generosity and support we receive to 
Rescue, Educate and Engage on this journey to Nourish Our Country. 

 The future holds endless possibilities… I see a world of reduced 
food waste, people who care and are passionate about our planet, 
abundant food for all (especially those who need it most), opportunities 
to shift lives for the better and provide hope to those who may have lost 
hope! This is what OzHarvest strives for and I will give all of my energy 
and being to help drive this vision. 

I hope you will join me. 

Ronni Kahn, Founder and CEO

CEO’s 
Letter
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It is a privilege to serve as Chairman 
of this wonderful organisation -  
an organisation that has done  
some amazing things over the last  
10 years and with great ambitions 
for the future.

 Our 10th year of operation has been full of many successes and 
confirms that the future is bright. In May of this year the Board signed off 
on our strategic plan for the future built upon 3 pillars—Rescue, Educate 
and Engage.

 Food rescue is fundamental to what we do. We are fortunate to 
live in a country where good, nutritious food is freely available. But as a 
society we need to be smarter in reducing our food wastage and making 
sure that surplus food gets to those in need.

 Our Educate pillar is just as important as it will help to enable the 
overall goal of a reduction in food waste. We have far-reaching plans 
to grow our Nourish and NEST programs and educate the community 
around good nutrition, healthy eating and reducing food waste.

 Engaging the community is also critical to what we do and 
pivotal in achieving the awareness and support of our goals. Our 
hugely successful Think.Eat.Save event held around the country was 
informative, raising the profile of food waste and effecting changes in 
behaviour towards reducing food waste. Our corporate engagement 
programs are also critical with meaningful team building events like 
Cooking for a Cause leading the way.

 Our head office has just moved into our new warehouse and 
home in Alexandria which will enable us to execute on our future plans 
and goals. I would like to personally thank the Goodman Group for 
its unwavering support over the last 10 years and for making our new 
warehouse possible.

 OzHarvest embodies societal relevance. In a world where people 
are looking for increased meaning and connection, OzHarvest provides 
people with an opportunity to get involved in something that is so 
critically important, has a direct impact, and is helping fellow Australians. 
Our Social Return on Investment (SROI) data prepared by Bain & Co 
shows how critically important the work is that we do for the community 
as a whole.

Chairman’s 
letter

 I would like to thank my fellow OzHarvest Board members for their 
contribution through the year, particularly Rachel Argaman who served 
as Chairperson for two years until April 2014. 

 I would also like to thank the tireless management team at 
OzHarvest led by the wonderful Ronni Kahn. Ronni’s drive and ambition 
are amazing, and her ability to try new things courageous. Our recently 
launched #mealforameal campaign with Virgin Mobile is a great example 
of our innovative and creative spirit.

 But most of all I would like to thank our volunteers, supporters and 
donors around the country. Without them OzHarvest could not succeed 
in bringing all our goodness to the thousands of people in need that we 
all serve.

 Thank you for your energy, enthusiasm and passion for what we do! 
I hope you enjoy and are enlightened by reading our Annual Report and 
it inspires you to help OzHarvest continue to deliver its goodness around 
the country.

Richard Deutsch, Chairman
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 Thanks to the vision, generosity and good heartedness of the 
Goodman Group, Sargents Pies Charitable Foundation and many 
supporters of ours, a long-term vision and dream of OzHarvest was 
brought to life this year. 

 A multipurpose-built warehouse and office space was donated 
by Goodman to OzHarvest in celebration of our 10th Birthday, a place 
which we now proudly call OzHarvest HQ and our home where  
more achievements await. 

 An exciting new chapter begins!

 This new facility will be the hub of our food rescue services. It will 
house all OzHarvest head office staff and volunteers. It will also be a 
place which brings together the community, our supporters and the 
charitable agencies that we service.

 As a new commercial venture for training and nurturing, feeding and 
connecting, it will offer a new future for those within. Providing a pathway 
to employment training program for at-risk youth. It will deliver hope, 
promise and success for our young people. The kitchen will inspire our 
staff, volunteers, old friends and new. Through the goodness of the food 
and hospitality industry it will create a community within a community.

 It will be a facility that embodies the spirit of sharing, caring, love, 
generosity and joy. We look forward to meeting you at OzHarvest HQ. 

NEW HQ  
10th birthday 
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“Over the years we have grown a strong relationship
with the OzHarvest team who are truly passionate about 
what they do! We have watched OzHarvest grow from 
strength to strength and now 10 years on, we were 
delighted to be able to contribute to their long term 
future by building them an amazing new multipurpose 
facility at Alexandria.”

Jo Cameron, CEO Goodman Foundation
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RESCUE

Eliminating hunger and food waste  
through the redistribution of excess food.

Educating and communicating about  
rescuing good food and healthy eating.

Embracing community support for OzHarvest  
by offering a range of opportunities to engage  

with us and provide a framework for food  
rescue that can be replicated.

Protecting and improving the  
environment through all our actions.

WHAT WE DO:
Rescue 
Educate 
Engage

WE ARE 
OZHARVEST

GOALS
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 OzHarvest is the first perishable food rescue organisation in 
Australia collecting quality excess food from commercial outlets and 
delivering it, direct and free of charge, to more than 600 charities. 
It provides much needed assistance to vulnerable men, women and 
children across Sydney, Adelaide, Brisbane, Gold Coast, Melbourne, 
Newcastle and soon in Perth and Canberra. 

 OzHarvest is the only food rescue organisation in Australia 
collecting surplus food from all types of food providers, including fruit 
and vegetable markets, supermarkets, hotels, wholesalers, farmers, 
stadiums, corporate events, catering companies, shopping centres, 
delis, cafes, restaurants, film and TV shoots and boardrooms. 

 OzHarvest was founded in November 2004 by Ronni Kahn, who 
was named Australia’s Local Hero of the Year in 2010. 

 In 2005, Kahn, together with pro-bono lawyers, lobbied the state 
governments to amend legislation to allow potential food donors to 
donate surplus food to charitable organisations. 

 The Civil Liabilities Amendment Act was passed in NSW in 2005 
with ACT, SA and QLD following soon after. This ensured surplus food 
could be donated to charitable causes without fear of liability. 

The work we  
do has a four-
fold impact: 

Our free food deliveries to charitable organisations enable  
them to provide a broad range of high quality food that were  
not previously available.

The service provided by OzHarvest enables the charities to 
redirect vital funding into education, rehabilitation and other 
programs, which directly benefit their clients.

By ensuring that good food is being eaten rather than going 
to landfill, OzHarvest is minimising food waste and saving 
our environment, preventing tonnes of carbon emissions from 
polluting the atmosphere.

Our food donors benefit from reduced expenditure associated 
with the disposal of excess food, reduced food storage costs 
and the satisfaction of knowing they are making a valuable 
contribution to those in need in the local community.

1
2
3
4

RESCUE
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“Our aim is to support the women to make positive
changes. Good health and improved wellbeing through 
good nutrition, as well as counselling, groups and 
support to overcome their addiction and strategies to 
make wise choices, all working hand in hand to create 
positive outcomes.” 
Sandy Kervin, CEO Jarrah House
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FOOD RESCUE IN REGIONAL COMMUNITIES 
 REAP by OzHarvest allows quality surplus food to be redistributed 

within regional communities by local volunteers. It has gathered 
momentum since inception in 2011.

 The passion and dedication of local volunteers in places such  
as Wagga Wagga, Port Macquarie and Coffs Harbour has educated  
and engaged communities far and wide about the issues of food  
waste, food sustainability and showcased the power of community  
group collaboration. 

 OzHarvest thanks Woolworths and ALDI stores for their nation-wide 
support, the Sidney Myer Fund, Wagga Wagga District Food Group and 
other supporters. 

 Local funding and local grants for these regional programs ensure 
that food rescue in these regional areas is possible. The Aussie Farmers 
Foundation has also contributed funding specifically to help OzHarvest 
expand the REAP program. 

RESCUE

26,000 
kilos of food saved

31 
volunteers

Photo: Gemima Harvey, Coffs Advocate

REAP introducES
THE OZHARVEST 
model to regional 
Australia. IT is all 
about empowering 
passionate and 
dedicated local 
volunteers to 
connect local food 
businesses WITH 
local charities.
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“Five days a week I drive around in my little car and
collect food from the local Woolworths stores 
and the City Centre Markets and distribute it to 14 
different local organisations. The food I collect 
would normally go into landfill; this way, it feeds 
disadvantaged people.” 

Julie Ferguson, REAP Coffs Harbour Coordinator

Kate Kutty, National REAP Coordinator



15

14

NEST – NUTRITION EDUCATION 
SUSTENANCE TRAINING

 Our NEST program teaches people in need of all ages  
across Australia the skills and knowledge to nurture themselves  
through guidance around healthier eating choices and food  
preparation behaviours. 

 The program is tailored to meet the needs of charitable 
organisations to incorporate training for those who access their  
services, as well as staff and volunteers within those organisations.

 Topics are covered in several modules such as: balancing your diet; 
eating food for long-lasting energy; the truth about fats, oils and sugars; 
budgeting; and healthy eating for young children and parents, as well as 
reading food labels, planning, storing and strategies to reduce waste. 

 With the support of the Federal Government, OzHarvest has 
delivered more than 45 NEST programs in Adelaide, Brisbane, 
Melbourne, Newcastle and Sydney. 

 These agencies include men’s and women’s refuges, rehabilitation 
centres, community and neighbourhood centres, crisis accommodation 
centres, TAFE outreach services, youth services, special schools, medical 
support agencies and organisations supporting low socio-economic areas.

EDUCATE

45 
recipient agencies

214 
modules delivered

368 
participants

70 
agency staff participated

1217.5 
volunteer HOURS

“The OzHarvest NEST program exceeded our
expectations, providing an engaging, informative 
and practical nutrition program to a student 
cohort of disengaged youth with little 
knowledge of nutrition and food preparation”

Youth Outreach Program, Sydney
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NOURISH
 The aim of the Nourish Program is to educate, train, mentor and 

provide hope to disadvantaged youth and provide them with pathways  
to employment in the food and hospitality industry.

 Nourish provides these young people with an introduction into 
hospitality focusing on building their self-esteem, self-confidence, job 
readiness, practical employment-focused skills, as well as basic cooking 
skills and techniques. 

 This year we ran a successful pilot program in partnership with TAFE 
Sydney, with classes commencing in August 2014.

HARVEST KITCHEN
 Thanks to the incredibly generous and amazing team at Goodman, 

OzHarvest was donated an amazing warehouse space in Alexandria. 
Other wonderful supporters such as Sargents Pies Charitable Foundation, 
Frost Catering and Vittoria Coffee helped us fill the kitchen with tools of 
the trade such as combi steamers, gas burners, sinks, washers, stainless 
steel bench tops, fridges and cool rooms. This new facility and the 
generously donated equipment will make all the difference to the Nourish 
Program and our community engagement programs.  

 Individual donors also helped us raise an incredible $80,000 to put 
towards the program via our first-ever crowd funding campaign on the 
Chuffed platform! 

EDUCATE
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“What I love about Nourish is that it takes
disadvantaged youth and provides them with 
an opportunity to do something great and get 
valuable skills. I can’t wait to start mentoring 
these kids and get the first round of trainees 
through the OzHarvest door. I encourage 
everyone to get behind it.” 

Matt Moran, OzHarvest Ambassador

 Since 2013, OzHarvest was chosen as the official Australian  
partner of the United Nations Environment Program (UNEP) to bring 
to life the global Think.Eat.Save – Reduce Your Foodprint campaign  
to an Australian audience. 

 Collaborating with the United Nations Environment Programme 
(UNEP) and the UN’s Food Agriculture Organisation (FAO) Global 
Initiative on Food Loss and Waste Reduction (SAVE FOOD), OzHarvest 
has led educational campaigns across Australian cities to raise 
awareness on global food loss and waste reduction. The events also 
contribute to raising awareness about the FAO-UNEP Sustainable  
Food Systems Program. 

 In 2013, OzHarvest was awarded the prestigious United Nations 
World Environment Day Award in the Community Category presented  
by Virgin Australia.

 “To bring about the vision of a truly sustainable world, 
we need to transform the way we produce and consume 
our food, which effectively means the way we consume 
our natural resources. This is what we at UNEP and our 
partners like OzHarvest are striving to influence with 
the Think.Eat.Save campaign and we thank OzHarvest 
for continuing to champion the campaign in Australia 
and beyond.” 

Naysan Sahba, Director of Communications of UNEP

ozharvest 
& the UN
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 Community engagement is vital to the daily running of OzHarvest. 
Our sustainability depends on the goodwill and community support  
we garner from our valued supporters, committed corporates and  
dedicated volunteers.

VOLUNTEERING
 Our ever-growing army of OzHarvest volunteers who don  

the bright yellow shirts continue to amaze and inspire us with their  
incredible dedication and belief in the work OzHarvest does.  
We would not have achieved half of what we have accomplished  
without our wonderful volunteers.

 When you run into an OzHarvest volunteer, be assured you’ll  
be greeted with a friendly smile!

 “Where to start? As a member of the Yellow Army, I have 
had so many fulfilling experiences. The team is truly 
amazing. My fellow volunteers come from all walks  
of life, giving up their time with passion. I’m proud to 
play a small part in delivering goodness to those  
less fortunate.”

Ettore Altomare, Volunteer

COMMUNITY Events
 Ever seen an OzHarvest event in action? Imagine hundreds of 

volunteers, incredible food (that is mostly rescued or donated food), 
unbelievable amounts of yellow (everywhere!) and a whole lot of heart, 
full tummies and smiles all round.

 Don’t expect a traditional gala dinner at an OzHarvest fundraising 
event. Instead, imagine a space such as Eveleigh Markets filled with 
130 CEOs and Senior Executives cooking alongside 40 top chefs 
such as Neil Perry, Matt Moran and Maggie Beer, serving food to 
1,000 vulnerable people with Jimmy Barnes, Icehouse and Dami Im as 
entertainers for the evening. Such an event exists and we hold it each 
year! The OzHarvest CEO CookOff, together with Qantas, has helped 
raise more than $3 million over three years, and we thank Qantas for 
their enormous belief and support in our cause and vision. 

 OzHarvest is a true leader when it comes to raising awareness about 
all the things we care about. Partnering with the United Nations on Think.
Eat.Save events across Australia, OzHarvest provided 10,000 members 
of the public a free surplus meal made from rescued produce. Yes and 
for free! A truly enormous feat! We also engaged hundreds of volunteers, 
enormous support from our chefs, experts, ambassadors and in-kind 
donors – all in the name of highlighting the work of OzHarvest and the 
global issues of food waste, food security and food sustainability. 

Foodie Markets and Festivals
 You couldn’t miss the sunny yellow shirts and smiles of our volunteers 

seen at a myriad of foodie markets and events around the country. 
Markets and expos provide our volunteers with an incredible opportunity 
to engage with the general public and tell everyone about the work that 
we do. OzHarvest thanks organisers of the SMH Pyrmont Growers’ 
Market, Market Shed on Holland, Peoples Market, Organic Food Markets 
at Eveleigh, Marrickville, Bondi, Orange Grove, The Beaches Market at 
Warriewood, Adelaide Central, Adelaide Showground, Newcastle City 
and Night Market. Events such as Good Food Month, Taste, Good Food 
and Wine Show and so many more foodie festivals all around the country 
allow our volunteers to shine and engage with the public.
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Cooking for a Cause  
and Corporate Engagement

 This is no ordinary team building activity. It’s pretty extraordinary 
actually, to see a group of employees and executives get together from 
a range of companies walk into our kitchen not knowing what they’ve 
gotten themselves into. Little do they know after a three-hour session 
in a commercial kitchen with trained chefs, led by Travis Harvey, our 
Cooking for a Cause Chef, they’ll have created hundreds of restaurant 
quality, delicious meals using surplus food and of course, the most 
important ingredient of all, love, which are then delivered directly to our 
agencies and charities. Lots of happy faces, nourished bodies and souls 
that have been touched make this a truly enriching experience for all 
involved. In Queensland, Sargents Pies Charitable Foundation helped 
us get this program up and running, allowing thousands of meals to be 
prepared for people in need.

 We thank all of our corporate partners such as Caltex Australia, 
Commonwealth Bank, Virgin Mobile, Stalex, FedEx, Moet and Hennessy 
and so many more, for engaging their staff in cause-related volunteering 
activities with OzHarvest, which allows us to continue delivering 
goodness everywhere we go.

 “It was a real privilege for myself and the team to 
be part of the OzHarvest operation for the day. 
Throughout the day we met many incredible people 
while helping in the kitchen and store areas and 
serving lunch to the Mission’s clients. We also heard 
first-hand from Ronni Kahn (OzHarvest Founder) how 
important and valued the Caltex fuel contribution is  
to OzHarvest.

While each of us at times were undoubtedly out of  
our comfort zone, it was a humbling and truly 
rewarding experience”

Keith Broadfoot, Caltex Australia

Good+Harvest Community Garden
 Thanks to Goodman, Grow.Eat.Enjoy and Fresh Landscapes, this  

year a long-awaited community garden came to life. Hundreds of edible  
plants and herbs were rescued and planted into our very own luscious  
community garden space which is regularly attended to by green-thumbed 
volunteers. The generous team at GE also donated a rainwater tank to 
keep the plants nourished and hydrated.

engage
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FOOD FACTS

O
Z

H
A

R
V

EST
 

A
N

N
U

A
L 

R
EP

O
R

T
 

20
14

2m
90%

30% 30%40-50% 20% 20%

4m

1,000,000

In Australia, approximately 8 to 10 billion dollars of food is wasted each 
year in commercial and residential waste.

Australians throw out one of every five shopping bags, which equates  
to every household throwing out $1,036 worth of groceries each year.

According to the UN Food and Agriculture Organisation, food losses are 
approximately 30% for cereals, 40-50% for fruits and vegetables, 20% 
for meat, 20% for dairy and 30% for fish and seafood. 

Roughly one third of the food produced in the world for human 
consumption every year — 1.3 billion tonnes — gets lost or wasted. 

Approximately four million tonnes of food ends up as landfill in Australia. 

$8-10B
one in 

Five

1.3b
Two million people rely on food 
relief every year.  

Food relief agencies are not able 
to meet demand. Nearly 90 per 
cent of agencies reported not 
having enough food to meet total 
demand. 6 in 10 agencies require 
at least 25 per cent more food 
with almost 3 in 10 agencies 
requiring double the food.  

One million Aussie kids go without breakfast or dinner each day.  

tonnes

tonnes

Source FAO & UNEP (2011), FoodWise.com.au (2012), Foodbank End Hunger Report (2012) 
Please refer to OzHarvest Website www.ozharvest.org for reference details and more food facts
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IMPROVING COLLECTIONS
Together with Bain & Company, OzHarvest has developed a Best 
Practice Model for rescuing food from supermarkets. Thomas Dux and 
Woolworths’ small format stores are a perfect example. OzHarvest works 
closely with management and staff to maximize food rescue.

Thanks to this model, over the past financial year we have increased the 
volume of rescued produce, created more awareness about OzHarvest’s 
work in the wider community to their customers and improved our overall 
operational efficiencies. We look forward to implementing best practice 
models with many more food businesses. 

FOR Every $1 donated to OzHarvest  
we can provide the equivalent of  
two quality nutritious meals to 
people in need.
Thanks to Bain & Company, we 
calculated our Social Return on 
Investment (SROI) and found that for 
every $1 invested in the OzHarvest 
food rescue program, there is a 
greater than $5.68 social value 
benefit returned to stakeholders. 
Read more about our SROI at 
ozharvest.org 

OUR IMPACT
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OUR JOURNEY SO FAR
2004 – OzHarvest opened. Macquarie Foundation donated seed 
funding to grow OzHarvest. Goodman donated first office space and van. 

2005 – Civil Liability Amendment Acts changed in NSW.

2006 – Half a million meals rescued and delivered. 

2007 – OzHarvest delivered our millionth meal.

2008 – OzHarvest Canberra opened. Civil Liabilities Amendment Act 
passed in ACT to allow good food to be rescued.

2009 – Civil Liabilities Amendment Act passed in SA and QLD. Ronni 
Kahn won Vodafone World of Difference Grant. 

2010 – OzHarvest Newcastle opened. Ronni Kahn is awarded Australia’s 
Local Hero Award as part of the Australian of the Year Awards. 

2011 – OzHarvest Adelaide and Brisbane opened. REAP launched by 
OzHarvest. We held our first CEO CookOff partnered with Qantas.

2012 – NEST initiative launched. Ronni Kahn named Ernst & Young 
Social Entrepreneur of the Year 2012.

2013 – OzHarvest Melbourne opened. UNEP named OzHarvest as the 
official Australian partner on Think.Eat.Save campaign. NEST national 
roll out. Caltex Australia comes on board as a major partner fuelling our 
vans so we can fill tummies. 

2014 – OzHarvest Gold Coast opened. Nourish program launched. 
Sargents Pies Charitable Foundation funded the OzHarvest Brisbane 
kitchen. 10 million kilos of food rescued. 30 million meals delivered. 
OzHarvest HQ opened thanks to Goodman. Sargents Pies Charitable 
Foundation helped us build our new Harvest Kitchen at HQ. 

HOORAY!
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OzHarvest 
ADELAIDE

OzHarvest
SYDNEY

OzHarvest 
melbourne

OzHarvest 
NEWCASTLE

OzHarvest 
BRISBANE

OzHarvest  
gold coast

Our Year 
in review

We can say with pride, joy and 
gratitude that 2014 has been the 
biggest year yet in OzHarvest history.

 This year we welcomed new partnerships, friendships, faces, vans, 
a brand new home and kitchen and saw huge growth in our food rescue 
operations as well as education and community engagement programs.

OzHarvest teams in every location, through their passion, dedication 
and commitment to our cause have all contributed to helping OzHarvest 
grow into what it is today, so that we can continue to Nourish Our 
Country and deliver more goodness everywhere!
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*Total kilos and meals since inception include OzHarvest Canberra

NATIONAL
fy14

SINCE THE BEGINNING...

7,613,487
678
5,075,658
362,909,547
22
2,537,829

Meals delivered

recipient charities

kilograms OF CARBON EMISSIONs saved

LITres of water saved (145 olympic pools) 

VANS

kilograms of food saved

Adelaide 1,694,537 88 327 564,846

Melbourne 330,522 70 156 110,174

Newcastle 2,311,953 123 194 770,651

SE Queensland  1,559,502 100 187 519,834

Sydney 19,442,710 297 1,519 6,480,903

Total 27,006,456 678 2,383 9,002,152*
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SYDNEY Newcastle
meals delivered 4,601,289
kilos rescued 1,533,763
VANs:  11

meals delivered 796,563
kilos rescued 265,521
Vans:  2

FY14 FY14

 In the big bustling city of Sydney we were busy rescuing millions 
of kilos of surplus food, hunting for truffles, putting CEOs to work with 
40 top chefs at the CEO CookOff, and teaming up with Qantas to host 
1,000 very special guests from the agencies we serve, to a very special 
dinner. Our delight in serving the masses didn’t stop there, as we also 
partnered with the UNEP on Think.Eat.Save to provide free meals to 
thousands of members of the public at Martin Place using food that was 
destined for landfill. Goodman helped us set up our first Good+Harvest 
Community Garden. We had farmyard fun with NEST and kid-ucation, 
teaching kids and families about food education at the Sydney Royal 
Easter Show. We gleaned oranges, limes, lemons and cumquats from the 
Southern Highlands and Dural. Hundreds of volunteers took part in Good 
Food Month festivities, the Noodle Markets, Secret Chef’s Table, ran in 
yellow at the City2Surf... all in a year’s work for OzHarvest Sydney.

 The year raced away and before we knew it we had delivered 
796,563 meals. We moved into our new premises provided by 
Saddingtons at Hamilton North giving us much needed space. 
Fundraising was high on the agenda with our annual luncheon, held this 
year at Rustica with some incredible local star chefs. The generosity 
of ClubGRANTS and the Lord Mayor helped us deliver even more 
goodness. The support from the community saw even more funds raised 
for us at the Annual Combined Suppliers Charity Golf Day. Enormous 
thanks goes to our incredible partners nib foundation and Port Waratah 
Coal Services who have committed to supporting our cause. Our bright 
team of volunteers were busy bees at the Newcastle Food & Wine 
Festival, food rescue at Charlestown Square, at the Newcastle Farmers 
Markets and picking mandarins from overgrown neighborhood trees. 
What a wonderful year!

NSW NSW
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“ OzHarvest never stops giving. Behind the scenes OzHarvest 
delivers community survival and sustainability. 

 They are a live organism, love their heart, love their guts,  
 endurance and audacity to make a difference. They are so  
 outward focused you can’t help but love them. Great team, great  
 people and they teach our lads and myself every day the legacy of  
 servanthood and generosity, moreover the Power of Partnership.

 OzHarvest continually inspires organisations like ours,  
 ONE80TC, to push forward and be better people and believe  
 that in this world you can make a difference. Thank you Ronni  
 and the gang at OzHarvest. Love you all.” 

 Mal, ONE80TC

“Very helpful especially when our fridge is bare and cupboards  
 are empty. It becomes stressful at times when our two  
 children continue to eat everything they can get their hands  
 on. The service here is great and so are the people. We really  
 appreciate your help and won’t abuse the service. Thank you  
 very much.”

 Anonymous Food Recipient, Newcastle
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Brisbane Gold Coast

 Our dedicated team up north in Brisbane approaches its 1 million 
milestone of meals delivered to local charities. With thanks to Merlot we 
organised our biggest Cooking for a Cause yet in Brissy with 80 of our 
friends from Merlot. Bruce Springsteen once again spread the love and 
invited us to attend his The Boss Tour concert. Sargents Pies came on 
board and helped fund our new kitchen where we run our Cooking for 
A Cause program. This year has seen an increase in demand, thus an 
increase in resources and staff, for OzHarvest Brisbane. We thank our 
partner Wesley Mission in allowing us to deliver goodness to those most 
in need and supporting our team up north. 

 In just 8 months of operation on the bright and sunny City of Gold 
Coast, our first van and two-person power team have achieved some 
incredible results. With the help of our enthusiastic and growing team 
of volunteers and the generosity of food donors like Aldi, Greener 
Grocer, IGA Sanctuary Cove, Norco, Retail Food Group, Goldsteins 
Bakery, Sheraton Mirage Resort and many more coming on board, our 
Gold Coast team have rescued and delivered over 57,120 kilos of high 
quality surplus food to more than 30 charities, church and community 
groups! When you see firsthand how many organisations and individuals 
benefit from our service it is easy to understand why the community is so 
passionate about supporting this powerful initiative. Our ability to deliver 
the equivalent of two meals for every $1 donated has attracted generous 
support from the Gold Coast Mayoress Charity Foundation, City of 
Gold Coast, the Wilson HTM Foundation, Robina Group and the Young 
Professionals Gold Coast. Even the students from Bond University 
donated over 150 takeaway meals to OzHarvest for delivery to those in 
need. We see exciting times ahead as our Gold Coast operation gains 
momentum and continues to make such a powerful and positive impact 
on the community!

QLD QLD
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meals delivered 858,066
kilos rescued 286,022
VANs:  3

meals delivered 171,360
kilos rescued 57,120
VANs:  1

FY14 FY14

“ OzHarvest has been donating food to the Gold Coast Project 
for Homeless Youth for the past eight months. The food parcels 
vary but normally include a great selection of fresh produce  
as well as various dry goods and the occasional special treats 
for the young people in our care, such as fresh donuts, biscuits 
and drinks. We have seen our weekly grocery bills decrease 
during this time, which helps to free up funds for other uses. 
The young people look forward to the weekly deliveries and 
will often plan a meal that they can prepare for the household 
based on what has been supplied, which is assisting them to 
learn essential life skills.

 We are very grateful to the team at OzHarvest. The team are  
 invariably cheerful and friendly, brightening up our day each  
 time we see them!” 

 Gold Coast Project for Homeless Youth

“ The day started with meeting Neville the driver. Neville has 
been with OzHarvest for just over 2 years and became a driver 
though volunteer work for the Wesley Mission, who do such a 
wonderful job. Neville’s favourite thing about the job is putting 
smiles on people’s faces, of which I was also privileged to see.

 Our first task was to load the truck with some left over  
 refrigerated produce, meat, deli and grocery items. We visited  
 several Aldi Supermarkets who donated not just meat and  
 produce but also some items of hardware, like towels. A lot  
 of stores were so willing to give and were happy to help in  
 any way they could.

 What I learnt from the experience is that there are people  
 in society that are worse off than us who are often hidden  
 in the background.” 

 Ian Judson, Territory Manager  
 Queensland Field, Stuart Alexander
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Adelaide Melbourne

 With our vans in action, more than a tonne of good food was being 
rescued every day in Adelaide. Our bright yellow team were gorgeous 
at the Gorgeous Festival, enticed generous bidders at the Restaurant & 
Catering Awards, served 1000 free lunches at Think.Eat.Save, spread 
Christmas Goodness at the Adelaide Central Market, rubbed shoulders 
with Bruce Springsteen, and got busy in the kitchen during Tasting 
Australia. The team moved into a brand new home in Goodwood with 
more room to move and a commercial kitchen, kicking off Cooking for a 
Cause hosting more than 20 groups, and NEST with 7 local agencies all 
cooking up a storm throughout the year. With pressure mounting on the 
road, fundraising began for a third van for the Adelaide fleet, due to hit 
the road in September 2014 and expand the goodness being delivered 
in the south and beyond!

 Our first full year in Melbourne made an extraordinary impact on 
communities in need. Within months it was clear a second van was 
required and we addressed this need. With the demands placed on our 
existing services, a third van will soon be necessary to help us collect 
excess food and deliver it to our recipient agencies.

 Our food rescue experiences have included beautiful drives on the 
weekends for our volunteers to the Kerry Valley in the Macedon Ranges 
to rescue thousands of eggs, Marnoo to collect split peas and lentils, as 
well as a drive to Finley to rescue 800 kilos of pumpkins. What a treat!

 The charities that we support are filled with joy when they receive 
the food deliveries. All this is made possible, thanks to our generous 
food donors including ALDI, Mosaic Patisseries, Victorian Art Centre 
and Brasserie Bread just to name a few. Our Cooking for a Cause team 
building events allowed us to spread our message and impact further 
with corporate teams from Moet & Hennessy, Orica, Amex, Bank West, 
Macquarie, FedEx and Commonwealth Bank joining us to prepare 
thousands of meals to be delivered to Melburnians in need.

 Our growing team of volunteers has been involved in a number of 
activities large and small and without their generous donation of time we 
could not have achieved all that we have.

 We have to thank the people of Melbourne for being so supportive 
of us in our first year of our food rescue operations, as well as supporting 
us in our campaign against food waste, where more than 1,000 people 
attended our inaugural Think.Eat.Save event that was held at  
Federation Square.

SA VIC
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meals delivered 864,444
kilos rescued 288,148
vans:  3

meals delivered 321,765
kilos rescued 107,255
VANs:  2

FY14 FY14

“ This year we have received some wonderful food that we 
have put to good use throughout our service with us sending 
whatever is left to our families who struggle to buy food each 
week. Seeing the children say to their parents “look there is 
bread today”, it is adorable to watch an 18 month old walkout 
of childcare carrying a loaf of bread.

 A few weeks ago we were lucky enough to receive two trays of  
 fresh chickens and frozen turkeys. I chose and called families  
 that I knew were struggling to make ends meet. Needless to  
 say I had several families in tears. One family in particular was  
 extremely grateful for the turkey as they had no idea how they  
 were going to be able to afford a turkey for Christmas. Another  
 family we gave several chickens to the parent broke down in  
 my office saying that she was thankful as she had nothing to  
 give her children for tea that night.

 At Mission Australia Early Learning Elizabeth Vale we are  
 extremely thankful for whatever produce we receive each  
 visit from OzHarvest.” 

 Karyn, Mission Australia

“ I just want to thank you for the difference your organisation has 
made to our service, and the families who access our service 
daily. Your food drops have provided so many of our families 
with food over the weekends, and we know that several of  
them would have had none without your assistance.

 I really appreciate the work of your employees and the time  
 and effort you guys put in to help out.

 So on behalf of everyone at Skinners Adventure Playground,  
 a big THANK YOU to you guys. You’re fantastic!” 

 Skinners Adventure Playground, Family, 
 Youth and Children
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Alan Colbert
Alexander Hemmer
Andrew Miller
Belinda Woollett
bill bray
Bin Li
bob hannah
Brett Young
Brigid Grice
Bruce Graffham
cameron hickey
David Chang
David Jaramillo
david taylor
Debbie Evans
Di Whicker
Donna Allen
Emma Warren
gary berry
Giovanni Auzino
Gopinath 
Krishnan

Hayley Everuss
Henry Granda
James Norville
Jarren Tom 
Hamilton
John Lubbe
Jonathan Carr
Joonsup Lee
Jordan Smith
karen mcallister
Karen Spindel
Kate Kutty
Kathryn Joy 
Nannelli
Kylie Lindsay
Laurie Patea
Leane Senzamici
Leanne Browning
lee danahay
Lisa Stapleton
Louise Lynch 
Louise Tran
Marcel Cameron
Maria Madill

Marla Minow
Mathias Bahner
melanie dart
Michael Zhu
Monique Maguire
Nadav Kahn
Neil Thomas 
Furner
neville tilbrook
Nick Johnston
Nigel Broadbridge
Orlando Granda 
Mera
Pasquale 
Maglione
Pauline Arnott
Peter Israelski
Peter McLaren
Rachel Wakefield-
Rann
Razia Osman

rennae holden
Ronni Kahn
Saritha Krishnan
Scott Martin
Shane Johns
Stanja Buvac
Steven Negrine
Suzanne Madden
Tim James
Tim Kleinig 
Travis Harvey 
Xin Hu
Young Kwang Oh
Zampia Moulitsa

our people
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10 INCREDIBLE SUPER DuPER  
PRO-BONO PARTNERS
 Allens Lawyers
 Alsco Linen
 Bain & Company 
 Canberra Overnight Express
 Crittah
 Ernst & Young
 Frost*collective
 Ken Hall
 Liquid Ideas
 Virgin Mobile Australia 

10 INCREDIBLE CHEFS AND  
AMBASSADORS WHO ARE AWESOME
 Bill Granger
 George Calombaris
 Guillaume Brahimi
 Kumar Mahadevan
 Peter Gilmore
 Maeve O’Meara
 Maggie Beer
 Matt Moran
 Neil Perry
 Somer Sivrioglu

To all of our past and present chefs and ambassadors – we are so 
grateful to have your support! Thank YOU! 

OZHARVEST NATIONAL  
BOARD OF DIRECTORS
Thank you for your vision, passion and commitment. 
Ronni Kahn 
Richard Deutsch 
Stuart Gregor 
Rachel Argaman 
Sam Zweig 
Miriam Stiel 
Oscar Shub 
Michael Fischer 
Tanya Branwhite 
Jane Mathews 
Ed Sandrejko

CHAMPIONS 
Thank you for championing our cause!!

Adelaide 
Sharyn  Booth 
Vicki Cirillo 
Amanda Dalton-Winks 
Anne Duncan 
Hayley Everuss 
Harriette Huis in’t Veld 
Tim James 
Justin McCarthy 
Kieran Purcell 
Adam Steinhardt 
Dave Stock 
Joe Thorp

10,000,000 
THANK YOUS 
TO OZHARVEST 
SUPPORTERS

 A truly special thanks and honorable mentions to our founding 
partners Macquarie Foundation and Goodman for making our dreams 
possible. Giving us a home 10 years ago, and building us our new home 
where we will start a new chapter and build on in our next 10 years. 
Thank you for believing in our work and what we do and having the vision 
to help make our dreams come true. The following lists feature incredible 
partners who have supported us throughout the years. A book of thanks 
highlighting all of our supporters is available at ozharvest.org

10 BIGGEST THANKS TO MAJOR 
SUPERSTARS WHO HAVE SUPPORTED  
US OVER 10 YEARS
 Caltex Australia
 Cantarella Bros / Vittoria Coffee
 Goodman
 Klein Family Foundation
 Macquarie Foundation
 nib foundation
 Qantas
 Sargent’s Pies Charitable Foundation
 Thyne Reid Foundation
 Wood Foundation

10 IN-KIND PARTNERS WHO  
ARE INCREDIBLE
 Austage
 City of Sydney
 FDC
 Gastronomy
 Mak Catering
 Newtown Mission
 ONE80TC
 OzSale
 Pages
 Tomkin & Grand Cucina

10 TOP SUPER FOOD DONORS WHO 
WITHOUT THEM, THERE WOULD BE NO 
FOOD TO PROVIDE TO PEOPLE IN NEED
 ALDI
 Apex Pacific Services
 Bob & Pete’s
 Brasserie Bread
 Costco
 Fruit Box
 Fruitology
 Harvest Hub 
 Kellogg’s 
 Woolworths

Thanks!
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Brisbane 
Tim Rothwell  
Alison Alexander 
Elaine Millar 
Dean Merlo 
Steve Elliot 
Genevieve Fraser 
Peter Ball 
Craig Champion

Newcastle 
Neil Slater 
LeonieYoung

Sydney  
Ronni Kahn 
Richard Deutsch 
Stuart Gregor 
Rachel Argaman 
Sam Zweig 
Miriam Stiel
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Financial 
Statement
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Statement of 
Comprehensive 
Income
For the year ended 30 June 2014 2014 ($) 2013 ($)

Revenue
Interest 94,694 87,916

Donations 4,578,420 3,093,971

Other revenue 231,632 398,533

4,904,746 3,580,420

Expenses
Marketing and advertising (39,203) (17,277)

Depreciation and amortisation (116,570) (84,210)

Employee benefits (2,566,199) (1,700,719)

Occupancy (283,109) (137,357)

Finance costs (9,076) (4,831)

Motor vehicle costs (305,781) (183,274)

Packaging (177,975) (177,719)

Expansion costs (50,000) (37,553)

Events (262,065) (246,011)

Other expenses (570,402) (215,571)

(4,380,380) (2,804,522)

Surplus before  
income tax 524,366 775,898

Income tax expense - -

Surplus for the year 524,366 775,898

Other  
comprehensive  
income
Other comprehensive income for the year, 
net of tax

- -

Total comprehensive income  
for the year 524,366 775,898

Statement 
of financial 
position
For the year ended 30 June 2014 2014 ($) 2013 ($)

Current Assets
Cash and cash equivalents 3,060,094 2,503,033

Trade and other receivables 493,287 89,744

Financial assets 1,351,695 1,294,948

Prepayments 474,752 256,346

Inventories 30,387 40,062

Total Current Assets 5,410,215 4,184,133

Non-Current Assets
Property, plant and equipment 738,967 519,962

Total Non-Current Assets 738,967 519,962

Total Assets 6,149,182 4,704,095

Current Liabilities
Trade and other payables 2,191,213 1,297,785

Borrowings 11,470 21,638

Provisions 90,806 41,883

Total Current Liabilities 2,293,489 1,361,306

Non-Current  
Liabilities
Borrowings - 11,462

Total Non-Current Liabilities - 11,462

Total Liabilities 2,293,489 1,372,768

Net Assets 3,855,693 3,331,327

Equity
Sustainability Reserve 1,100,000 1,100,000

Retained surpluses 2,755,693 2,231,327

Total Liabilities 3,855,693 3,331,327

The past financial year saw further exciting growth in operations funded 
by an impressive $1,324,326 or 37% growth in total revenue. Even more 
significant was that almost $4.6 million was collected in donations (prior 
year $3,093,971). By any measure this is a wonderful achievement. It 
reflects the high regard in which Ronni Kahn, OzHarvest and its superb 
outreach is held by corporate Australia and the wider community.

At the same time as income was increasing, there was a sizeable (57%) 
rise in operating costs, most significantly in employee remuneration and 
the need to attract the best people for our important work. This allows 
OzHarvest to have the greatest impact on the focus areas of food 
rescue, education and community engagement.

I note with satisfaction the ongoing rise in net assets to $3,855,693, 
an increase of $524,366 (15.7% over year end last year). The impact 
is readily seen in the rise in cash and financial assets by $613,808 over 
prior year end to $4,411,789 on June 30, 2014.

I thank our Financial Controller, Scott Martin and his team again, 
for providing us with professional accounting services and ongoing 
reporting improvements across the accounting regime. I also 
acknowledge the important work done by our auditors Ernst and Young 
and thank them for their support and guidance.

Sam Zweig, OzHarvest Board Director, Treasurer
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OZHARVEST HQ / SYDNEY
G3/G4, 46-62 Maddox St, Alexandria 2015 
P: 1800 108 006 
E: info@ozharvest.org

OZHARVEST ADELAIDE
Shop 1, 2 Union St, Goodwood SA 5085 
P: (08) 8162 9553 
E: adelaide.info@ozharvest.org

OZHARVEST BRISBANE
44 Curwen Tce, Chermside QLD 4032 
P: (07) 3621 2097 
E: brisbane.info@ozharvest.org

OZHARVEST GOLD COAST
P: (0401) 996 500 
E: goldcoast.info@ozharvest.org

OZHARVEST MELBOURNE
738 Waverley Rd, Malvern East VIC 3145 
P: (03) 9530 4281 
E: melbourne.info@ozharvest.org

OZHARVEST NEWCASTLE
7/50 Clyde St, Hamilton North NSW 2292 
P: (02) 4940 0767 
E: newcastle.info@ozharvest.org

Designed with love by Frost*collective www.frostcollective.com.au

Printing kindly donated by Green and Gold www.greenandgold.com.au 

1800 108 006 
www.ozharvest.org

contact

Statement of 
cash flows
For the year ended 30 June 2014 2014 ($) 2013 ($)

Cash flows from  
operating activities
Receipts from donors/cookbooks 4,758,281 4,558,342

Payments to suppliers and employees (3,873,167) (3,028,072)

Interest received 94,694 87,916

Borrowing costs paid (9,076) (4,831)

Total Current Assets 970,732 1,613,354

Cash flows from  
investing activities
Purchase of plant and equipment (335,295) (325,098)

Payments for additional funds invested (56,747) (149,780)

Net cash provided by (used in)  
investing activities (392,042) (474,878)

Cash flows from  
financing activities
Repayment of borrowings (21,629) (20,032)

Net cash (used in) financing activities (21,629) (20,032)

Net increase in  
cash held 557,061 1,118,445

Cash at beginning of financial year 2,503,033 1,384,588

Cash at end of financial year 3,060,094 2,503,033

Financial 
Statement


