
We are grateful for the support we received 
in recent years from volunteers at:

Out@TimeWarner
Medallia
Viacom

Regent’s Place
Legal&General
GS1 UK

 We ensure that poor nutrition does not            
compromise the health of  people living          
with HIV in London, nor their ability to lead                
independent lives. 

Our services include personalised nutritional 
advice, grocery deliveries tailored to individual 
needs, cookery classes, and communal meals. 

Through offering our package of  nutritional 
care at times of  real need in people’s lives, we 
also aim to alleviate chronic ill-health, poverty 
and social isolation.

feeding the fight against HIV

Where to find us:

The Food Chain Kitchen
Acorn House
314-320 Gray's Inn Road
London WC1X 8DP 

Phone: 020 7843 1800
Fax: 020 7843 1818

www.foodchain.org.uk

linkedin.com/company/the-food-chain

@thefoodchain.org

@the_food_chain

@TheFoodChain 

What will your
corporate
volunteering
journey be?

Are you interested
to make a positive
impact on people
living with HIV in
London?

 Support The Food Chain  
   by holding your next volunteering day 
in our kitchen near King’s Cross, and 
get the chance to:

Know the facts about HIV nutrition

Brush up on your cookery skills

Enjoy friendly competition through 
team building

Learn new recipes

Increase your company’s involvement 
in the HIV care community

Celebrate a company milestone in a fun 
and meaningful way. 



Exposure to our network of  5000+ supporters 
across social media

Fundraising towards supporting The Food 
Chain core services

Opportunities to learn more about the impact 
of  nutrition on the health of  people living with 
HIV 

Basic training in kitchen skills and hygiene

Delicious food to enjoy at the end of  a hard 
day’s work

Choose 

for your team away day

What’s in it for your team? 
Volunteer at the only HIV nutrition charity in 
the UK and benefit from:

Pop up picnic 

We can tailor your experience to fit your 
needs and ideas and help you engage 
with our vital work.

Prepare a range of  scrumptious dishes,                    
nutrient-packed salads and sweet treats for 
hungry office workers and help them reclaim their 
lunch break! 

Get cooking in just a few hours and help us attract 
and welcome punters at lunchtime. You’ll prepare 
up to 15 dishes, learn about food hygiene and 
healthy eating and work alongside our trained 
volunteers and Food Chain chef. 

Previous classes included hands-on Japanese 
home cooking, making pickles and baking choux 
pastry.  

Learn cooking or baking techniques from an 
experienced chef, experiment with flavours and 
learn to be daring in the kitchen. Show off  your 
newly found skills to your friends and colleagues 
by getting them to taste samples of  the food 
prepared in return for sponsorship. 

Indulge in your team’s competitive side in this 
cook-off  challenge, whilst learning to cater for 
people with nutritional needs.

Compete in pairs to cook the best possible meal in 
a short amount of  time, with a limited set of  
ingredients. Our judging panel could involve our 
Food Chain chef, our trained volunteers and even 
members of  the opposite team!

For any initial enquiries, please email Peter at 
kitchen@foodchain.org.uk

We can host between 12 and 15 volunteers depending 
on the type of  event. Please contact us to discuss 
number of  participants and kitchen hire fees and 
availability.

Themed masterclass

Ready, steady, cook 

T H A N K  Y O U  F O R  H E L P I N G  U S  M A K E  A  D I F F E R E N C E  I N  T H E  F I G H T  A G A I N S T  H I V


