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Vegetable box subscription with Community hubs in deprived areas

Overview

Operation Food Freedom (OFF) is a social enterprise in Utrecht promoting accessible, sustainable 
food through weekly vegetable box subscriptions using regional produce, including "spillage" 
(imperfect or surplus items like ugly fruits/vegetables). It connects low-income households in 
deprived neighborhoods (e.g., Overvecht, known as one of the Netherlands' poorest and 
unhealthiest) directly to local farmers, reducing food waste while fostering community ownership 
and cultural exchange. Packages cost €9 (single-person) or €17.50 (two-person, ~10kg including 
fruits, veggies, eggs), with donations (€17.50) subsidizing access for those in need. Operating since 
2018, it runs pickup hubs (e.g., Grounded Kitchen), involves 100+ Food Heroes 
(volunteers/coordinators), and engages 700+ students via internships, emphasizing food 
sovereignty, health equity, and regeneration in urban peripheries.

History and Inspiration

Launched in September 2018 as Utrecht Food Freedom by Amped (a social innovation lab), OFF 
evolved from Local2Local (started 2014), a farmer-consumer platform, and student pilots at Utrecht 
Science Park (2014–2016). Inspired by post-2008 food insecurity and urban-rural disconnects, it 
addresses accessibility in deprived areas amid fragmented municipal policies (spanning health, 
planning, greening). Key milestones: 2020 Harvest Heroes campaign; 2023 hubs in Overvecht 
(June), Boerderij de Uithof (September), Wageningen (October); 2024 expansions to 
Zeeburgereiland (February), Gein (April), and Amsterdam's In Residence program. Challenges like 
rural logistics (e.g., failed Horssen trial) led to consolidations, including 2024 InstockMarket 
partnership for wholesale. By 2025, it sustains via self-funding, impacting 100+ households weekly 
and empowering youth through Amped Academy (formerly Local2Local Talents).



How It Operates

OFF runs a web shop for 4-week subscriptions, delivering boxes of seasonal, regional produce (e.g., 
cabbages, pears, apples, courgettes, paprikas, eggs) from Local2Local farmers, including surplus to 
minimize waste. Pickup at community hubs like Grounded Kitchen (Steck, Gageldijk 3, Overvecht) or 
via Food Heroes (volunteers organizing local distribution in sheds, clubs, companies). No 
membership; orders are flexible, with donations enabling subsidized access. Community projects 
include "Cooking with the Chef" (e.g., Moroccan women sharing zero-meat tagine recipes using local 
ingredients) and student-led initiatives (e.g., vegetable gardens supplying boxes). Operations involve 
co-creation with partners (Utecht University, Hogeschool Utrecht, De Sociale Pionier), focusing on 
cultural exchange, health education, and neighborhood resilience in multicultural, low-income areas.

Costs

Costs include sourcing produce from farmers (€ variable per box, covering transport/logistics), hub 
operations (e.g., Grounded Kitchen rent/utilities), volunteer coordination, and web shop 
maintenance. Training for Food Heroes and events (e.g., recipe workshops) add ~€1,000–€2,000 
annually.  For small-scale operations, there are challenges from fluctuating farmer prices and urban 
delivery in deprived areas like Overvecht. Sustainability assessments note low overheads due to 
volunteer labor, but scaling hubs increases logistics (~€5–€7/box delivery).

Funding Sources

Initial funding from Province of Utrecht, Municipality of Utrecht, and partners like 

Local2Local/fort entrepreneurs (2018 launch). Ongoing support via Amped (social innovation 

funding), university collaborations (Utrecht University, Wageningen University for 

research/internships), and EU-aligned programs (e.g., CULTIVATE for impact assessments). In-

kind from volunteers/Food Heroes and donations (€17.50/household) cover gaps. No major 

grants post-2020; self-sustaining model with occasional campaigns (e.g., 2020 Harvest 

Heroes). InstockMarket tie-up helps with wholesale access without direct costs.



Revenue Generation

Primary revenue from box sales (€9/single, €17.50/two-person; ~100+ households weekly across 
hubs) and donations (€17.50 to subsidize access). Events like recipe workshops or "Cooking with 
the Chef" generate minor fees/donations. Student-led sales (e.g., from gardens) and partnerships 
(e.g., Grounded Kitchen mini-market) add income. Non-profit focus reinvests into operations.

Cost categories

Assets Operational costs Personnel costs
Administration and 

management

Hub premises (e.g., 
Grounded Kitchen in 
Overvecht)

Delivery equipment 
(bikes/vans for urban 
distribution)

Packaging/recycling 
materials (for boxes)

  Produce 
sourcing/transport 
(~€5–€7/box from 
farmers)

Utilities

Event/workshop 
materials (e.g., Cooking 
with the Chef)

Logistics

Volunteer/Food Hero 
coordination (100+ 
involved)

Student internships 
(700+ via Amped 
Academy)

No full-time salaries 
(volunteer-led)

Web shop maintenance 
(orders, subscriptions)

Partnership 
coordination

Impact assessments

Fundraising campaigns 
(e.g., Harvest Heroes)

 


