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WHO WE ARE
We’re on a mission to save 
food surplus and support 
local people.

WHAT WE DO
We believe food has the 
power to transform lives.
We use food to bring people out of isolation, unite communities, 
reduce food poverty and enhance life skills.

The Pantry Partnership (TPP)
is a social enterprise founded 
in 2013. We use food as a 
way to bring people together 
from all corners of our 
community and to reach out 
to people living in isolation 
and loneliness. We are an 
enthusiastic and passionate 
team of over 40 volunteers 

driven to tackle head on
the challenges of food surplus 
and food poverty. We are based 
in Victoria Park in central 
Salisbury and are housed 
in the former bowls club, 
affectionately known to us 
as Pantry in the Park (‘PIP’)  
which we repurposed in 2018.

We collect surplus (and 
usually incredibly fresh) food 
from local supermarkets, 
independent outlets, farmers 
and other sources. We cook, 
create and conjure up delicious 
and nutritious meals both sale 
and to gift into the community. 
We work hand in hand with 
local charities both to supply  
them with food and to provide 
meaningful volunteering 

opportunities. We also do 
private, bespoke and corporate 
catering as well as holding 
events for local people – all 
themed around making the 
best of surplus and celebrating 
good food.
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A FLAVOUR OF OUR WORK: FEEDING SALISBURY!

During the COronavirus 
crisis, WE MADE over 2300 
deliveries of surplus food
to approximately 315 local, vulnerable people each week Between 
October and March 2021 

Have a look at what we achieved over the six month duration
of this project: 

“I love the food bags!
Tons of food options

and lots of veg! 
It’s encouraged me to try 

new things and veg I wouldn’t 
usually try!”

“The food you have
supplied has been amazing...
this really has made a huge

difference to me.”

“I’ve started eating more 
veg as a result of [the bags] 
and I’ve cooked 2 different 

meals already that I normally 
wouldn’t cook: cauliflower 

cheese and stuffed peppers 
with mushroom.”

We did this through our project 
Feeding Salisbury! launched as 
a response to the Coronavirus 
crisis in October 2020 and 
following on from a successful 
project of feeding people in the 
early days of the pandemic.

We collected, prepped, cooked, 
and bagged Pantry-made meals 
alongside some fruit, veg, 
bread and other surplus items. 
With help from our community 
partners, these were delivered 
to people across Salisbury
and beyond.

Here is what some of our 
recipients said.

We continue to support 
our community partners by 
supplying any food we can to 
help them in their mission.
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MORE TASTERS OF OUR WORK

IN GOOD COMPANY
We hold cooking workshops for groups across Wiltshire 

helping them learn to cook 
on a budget, use up surplus 
and create healthy meals 
from scratch.

“I learned valuable new skills, 
useful and relevant dementia-

related nutritional info and 
new ideas with which to tempt 
my mother…The course has 

made a difference to me in the 
kitchen now as things I learnt 
are put into use every day…

The course really was
a weekly highlight!”

Too Good to Waste
The Pantry’s very own 
catering scheme turns food 
that is “too good to waste” 
into delicious meals.

Some of the groups we 
have worked with are – The 
Trussell Trust (Salisbury), The 
Alzheimer’s Society, Young 
Carers (Wiltshire) and Wiltshire 
Wildlife Trust. We also do 
surplus demos at festivals and 
events as well as back at Pantry 
in the Park.

Prepped by a chef-led team of 
volunteers, we create delicious 
hot and cold buffet style meals 
delivered to your door to cater 
for your corporate or private 
events. We also make jams and 
pickles to sell, making use of 
every last scrap (including our 
very own ‘not for the compost 
heap jam’!) 

We also hold companionship 
cafes for people across the city, 

offering a two-course meal at
a brilliant price and offering
a haven of tranquillity and hand 
of  friendship. Although Covid 
forced us to pause these,
we  plan to continue with them
as soon as we can.

All of our ‘surplus surplus’ is 
also further redistributed to 
community groups across the 
City. Oh… and did we mention… 
we grow our own too?
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WHY SPONSORSHIP?
We do all of this but receive

no regular funding. As we continue
to grow and go from strength

to strength, we need to recruit
the right team.

Having dedicated staff will help us 
save more food from going in the bin 

and feed more hungry tummies.

We can’t do this
without paying for all

the crucial things we need
– keeping the fridges running,

making sure people are trained,
ensuring we report and account

properly – in other words,
what we call

‘keeping the lights on’.

At the same time we know that
local people and organisations

(perhaps such as yourself?) 
want to support local groups
but can’t always find the time
to do so or don’t know how.

Our sponsorship offers you
the opportunity to do just that
– but without having to give up

your busy time.
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FINANCIAL INFORMATION
It costs us £800 per month 
to keep our premises open 
and to run the business, 
none of which goes towards 
any staff costs
After 10 years of being run almost entirely by volunteers we need 
funding for a part time coordinator to keep up the good work and 
that’s why we are asking for your sponsorship.

An additional £1,000.00 per month would allow this to happen.

Can you help us achieve that and so sustain and increase our 
activities for the benefit of Salisbury in doing so?

A token of appreciaition for your sponsorship
We are looking to secure sponsorships and annual or one-off 
donations to continue our support of the local community, allowing 
us to do what we do best... getting creative in the kitchen.

We have the following options avaliable:

£50 • A named tile on our
 Sponsors Board.

£250 • A named tile on our
 Sponsors Board.
• A thank you crate of some 
 surplus treats.

£500
ANNUAL DONATION

• A named tile on our
 Sponsors Board.
• A biannual thank you crate
 of some surplus treats.

£1,000
ANNUAL DONATION

• A named tile on our
 Sponsors Board.
• A surplus cooking demonstration 
 event for up to 20 colleagues.

£5,000
ANNUAL DONATION

• A named tile on our Sponsors Board.
• One surplus team building event 
 at our premises for up to
 12 colleagues.
• A mention on our website.
• If you’re a corporate we can talk 
 about your sponsorship on our 
 social media platforms.
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YOUR IMPACT
Heres what your generosity can achieve...!

£10
delivers food for

  65 meals*

£23
delivers food for

  150 meals* £50
delivers food for

  325 meals*

* A typical meal could be, for example, a lentil dahl and rice or
 a rustic veggie pie. A recipient would also be donated fresh fruit/
 veg and other items (including some sweet treats) to supplement 
 their meals.
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WHAT WILL YOU RECEIVE IN RETURN?
In return for your donation and in addition to all of the above, you 
will be kept updated about our work; you’ll also have the opportunity 
to become an ambassador for our work and the chance to pop in and 
see us at any pre-arranged time.

If you’re a corporate we can talk about your sponsorship on our 
social media platforms (Twitter, Facebook and Instagram). We 
currently have a loyal and growing social media following, and 
would love to link up with any sponsors also on there. 

Not only that (and probably more importantly we think)

we guarantee you a warm 
fuzzy glow knowing that 
you are feeding people AND 
reducing food waste
at the same time.
We hope all of that’s enough to tempt you…



We’ve been lucky enough
to meet some

pretty awesome people
along the way.
We can’t wait
to hear from

you!
www.thepantrypartnership.org
  thepantrypartnership
  PantryPartner
  The Pantry Partnership


