Corporate Engagement with OzHarvest
Cooking for a Cause

Cooking for a Cause plus
Lunch/Dinner

OzHarvest’s Cooking for a Cause is a hands-on cooking
class open to corporate groups of all sizes. Led by our
OzHarvest chefs, teams get busy in the kitchen
transforming rescued food into restaurant-quality
meals that are then delivered directly to disadvantaged
communities.
In addition to bonding over the creation of delicious
dishes such as handmade pasta and beautiful salads,
your team will take away practical kitchen skills and
knowledge that they have made a real difference,
allowing those less fortunate to enjoy nourishing meals
made with love.
Teams will also get the benefit of sampling some of the
delicious food they have created!

Why not take the opportunity to extend your team
building session and reward your efforts with a seated
lunch or dinner to enjoy the delicious food that you’ve
created as a team.
Cost:

$250 per person
(Includes Cooking for a Cause session
plus lunch/dinner)
This payment is tax deductible.

Cost:

$175 per person
This payment is tax deductible.

Locations:

Sydney, Melbourne, Brisbane, Gold
Coast, Adelaide, Perth, Canberra and
Newcastle

Group sizes:

8 – 80 (depending on location)
Minimum payment for 8
Please contact us for larger groups

Sessions:

3 hour sessions Monday – Friday
Business hours and evenings
Weekends upon request

Group sizes:

20 – 50 people
Minimum payment required for 20

Locations:

Sydney only

Places for Cooking for a Cause Plus are limited - please
contact us about availability.

For more information contact:
Email: cookingforacause@ozharvest.org
Phone: 02 9516 3877

OzHarvest Background
OzHarvest is Australia’s leading food rescue organisation with a driving purpose to Nourish Our Country. It began with
a simple concept to rescue good food that would otherwise go to waste and deliver it to people in need.
Founded by Ronni Kahn in November 2004, after noticing the huge volume of food being wasted in the hospitality
industry, OzHarvest started in Sydney with one van which delivered 4,000 meals in the first month. It now operates in
Sydney, Newcastle, Adelaide, Brisbane, Canberra, Melbourne, Gold Coast, Perth and regional communities across the
country. To date, over 60 million meals have been delivered to people in need and 20,000 tonnes of food saved from
landfill.

Each week OzHarvest rescues over 87 tonnes of quality surplus food from more than 2,000 food donors including
supermarkets, restaurants, cafes, hotels, retailers, airports and food outlets. It then delivers directly to more than 900
charities that feed vulnerable Australians.
OzHarvest is making a positive difference to the lives of men, women and children at charitable agencies across
Australia who now have access to a wider supply and variety of fresh and cooked food, fruit and vegetables.
The for-impact organisation provides nutrition education to vulnerable communities and hospitality training to
disadvantaged youth, playing a critical role in breaking the cycle of intergenerational poverty.
OzHarvest is the official partner of the United Nations Environment Programme (UNEP) for the Think.Eat.Save
campaign in Australia, hosting events all over the country to tackle the issue of global food waste.

Every $1 donated allows OzHarvest to deliver
two meals to people in need.
For more information go to www.ozharvest.org or email media@ozharvest.org

