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BLEND CULINARY FOUNDATION'S

ONE YEAR OF IMPACT

NUMBER OF CLASSES NUMBER OF PEOPLE
DELIVERED IN 2025 WE ENGAGED WITH

1,534 272

Cooking classes Activations delivered

tickets sold (83 community sessions, including
53 free—-of-charge classes)

800+ 441

Meals donated to Hours focused
local food banks on food education




OUR ACHIEVEMENTS SO FAR
N\

" TACKLING FOOD POVERTY

Addressing food poverty through partnerships with S6 Food Bank,
Family Voice, and Young Women's Housing Project, providing essential
skills and nourishment to vulnerable families.

FOOD EDUCATION

Theo Junior Chef’s Club partnership with Sheffield Children's Hospital
and HAF Programme delivering transformative experiences for young
people, including support for SEND learners and NEETs.

CONNECTIONS THROUGH [\
WELLBEING ¢ CARE

Supporting health and resilience through partnerships with Weston
Park Cancer Charity, Sheffield Young Carers, Guts Charity, and

Resilience Fitness Wellbeing.
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¥ COMMUNITY @
PARTNERSHIPS

We're proud to have worked with over
25 community organisations this year
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HERE ARE SOME OF THE AMAZING PARTNERS
WE HAVE WORKED WITH THIS YEAR.



WORKING WITH
SHEFFIELD CHILDREN'S
HOSPITAL CHARITY

We're so proud to have partnered with Sheffield

Children’s Hospital Charity to create meaningful food
experiences that support young patients and families.

20+ JOINT COOKING
CLASSES WITH CLINICAL
SUPPORT GROUPS

165+ FRESH READY 0 0
MEALS, MADE TOGETHER
FOR FAMILIES IN NEED

40 HOURS COOKING
TOGETHER WITH YOUNG
PATIENTS € THEIR FAMILIES
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MEALS

FRESHLY MADE ¢ DONATED FROM CORPORATE PLEDGE DAYS

PRIVATE ¢ CORPORATE HIRE

We are so proud to have hosted lots of amazing private hire and
corporate events this year. We have strengthened our local
business relationship within the community and partnered with
local organisations to help support our mission. Overall, These
partnerships have provided a sustainable revenue that has
enabled our community programmes to thrive. Here’s to

strengthening and building new relationships in 2026.

"We booked an ltalian-themed cooking class for our works

Christmas party, and it was nothing short of fantastico! From

the moment we walked in, the atmosphere was warm, festive,
and full of that unmistakable Italian charm. It was the perfect
mix of festive celebration, team building, and a genuinely

memorable experience.”

Review by Fragomen LLP




WHAT'S IN STORE FOR 2026



THANK YOU

What a year we have had.

A huge ‘Thank You’ to our amazing
partners, cookery school attendees,
private and corporate hire bookers and
volunteers. We're so grateful for your
continuous support and generosity.

We could not have done it without you.
Here’s to a fun and exciting 2026!
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