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A TASTE OF SOMETHING NEW
Little Sprout Café Opens

A Fresh Take on Training

Year of Gratitude

LITTLE SPROUT
CAFÉ OPENS
Communitas Supportive Care Society has
opened the doors on its latest social enterprise:
Little Sprout Café.
“This has been a labour of love and we are
excited to finally be open for business,” says Matt
Dirks, program director with Communitas. “A lot
of planning has gone into Litlte Sprout Café and
when guests visit, they’ll experience authentic
community and fresh cuisine.”
What makes Little Sprout Café unique is its
focus on fresh, achieved by growing their own
microgreens, herbs, and other leafy greens right
inside the café. There is also a focus on locally

involved in planting and cultivating microgreens,
food prep, and other responsibilities, depending
on the needs, skills, and experience of each
trainee.
“This customization allows us to create an environment where people can flourish regardless
of how much experience or skill they arrive with,”
Matt explains.
Chef Jordan Rempel will be in charge of the
kitchen. A Red Seal chef with 18 years culinary
experience, Jordan is passionate
about food and people.

I am excited about the quality of the
super-fresh foods we are going to
serve.” — Chef Jordan Rempel
Little Sprout Café
is located at:
102-2776 Bourquin
Crescent West, Abbotsford
604.504.0248
littlesproutcafe.ca
Monday to Saturday
from 7:30 am to 2:30 pm
with a full menu of
take-out options.

sourced products, highlighting producers from
the Lower Mainland.
Another unique aspect of Little Sprout Café is its
commitment to inclusive hiring and training.
“At Little Sprout, there is a space for people of all
abilities, on both sides of the counter,” Matt says.
The café will offer training for people living with
mental health challenges, developmental disabilities, or acquired brain injury. Trainees will be

“Combining gardening and
healthy cooking, while including
and supporting people from our
community is a dream come
true,” he says. “Growing live greens and
cutting them into our dishes is awesome.
I am excited about the quality of the
super-fresh foods we are going to serve.”
Jordan shares Matt’s conviction about
inclusive hiring. He believes that a
business that blesses the community is
a business that thrives because it puts
people first.

“Everyone has skills and abilities, sometimes
they just need a place to ‘activate’ those
skills,” Jordan says, adding that he hopes other
businesses will be inspired by the café’s inclusive hiring. “I hope our model will ‘sprout’ more
inclusive hiring in other cafes and restaurants in
Abbotsford.”
Read our full story at CommunitasCare.com/stories
or check out the menu at littlesproutcafe.ca

people to test themselves, gain confidence, and
make informed decisions about their job search.”

A Fresh
Take on
Training

Under the watchful eye of Chef Jordan Rempel,
trainees choose fresh basil, nasturtiums, sweet
pea, and sunflower greens to add to the meals
they are preparing. The herbs are grown in the
microgreen cultivators inside Little Sprout Café.
As they are picked, their unique scent fills the
room. The smells from the kitchen are mouthwatering.
But there is more growing in this café than
microgreens. Trainees in the café are growing
in skills and confidence. Little Sprout Café is a
social enterprise committed to inclusive hiring
and people who live with mental health challenges, developmental disabilities, or acquired
brain injury have the opportunity here to gain
experience and training that will help them
find work in the restaurant industry. Matt Dirks,
program director with Communitas, says this
model was part of the plan for the café from the
very beginning.
“From the outset, our goal
was to actively model what
inclusive hiring can look like,”
Matt says. “This training is
meant to provide a
platform
for

Trainees work with Communitas Employment
Specialists to find their way to permanent
employment. Stacey Murdoch is an employment
specialist with Communitas. She has seen the
impact that a positive work experience with an
understanding employer has had on the people
she serves.
“As people receive training and experience, they
begin to see the value that they bring to the
work place,” she says. “This then has a positive
effect on their own mental health, their confidence, and their motivation to continue to grow
and learn.”
Chef Jordan Rempel is excited about what the
café has to offer both in terms of product but
also in terms of being a place where people feel
a sense of belonging, growth, and contribution.
He hopes this will be a blessing to the community in every way.
“People are more valuable than
any other aspect of life and as
we place people first, we see
the amazing results that it will
have on our business and in
our community,” he says.
Matt agrees.
“We believe everyone has
something to contribute,” Matt
says. “We believe that we can
all learn from one another, and
that we should focus on what
people can and are willing to
do, not what they can’t.”

WITH
THANKFUL HEARTS
Communitas and Social Enterprise have been
‘paired’ for over thirty years. Our first ‘social
enterprise committee’ was formed under then
CEO, Steve Thiessen. The ‘social’ part of that
term reflects our core mission to create places
of belonging, growth and contribution for all
people. ‘Enterprise’ reflects Communitas’ ongoing
engagement in using a business model that
creates social impact in and for our communities.

to have open, thankful hearts and to find ways
to lift one another up as we journey through this
difficult year. Whether it is the stories you read
online, the social media platforms you follow, or
the services you participate in, we hope you will
experience that sense of gratitude in everything
we offer….and then join with us in
expressing that same thankful spirit
to others.

We have challenged ourselves
to have open, thankful hearts and
to find ways to lift one another
up as we journey through this
difficult year.

“
Grateful
”

Over the many years we have embarked on this
particular social mission in a variety of ways…
from plant nurseries to blinds cleaning; from
shredding and recycling services to vehicle
maintenance training and yard works initiatives.
Now, in 2021, in the midst of a pandemic, our
latest venture is launching. It is a different kind
of pairing: fresh microgreens, good food, great
atmosphere and inclusive employment and
training. We welcome you to Little Sprout Café
and are excited to serve you!

In the midst of starting a new social enterprise,
there is yet another union at work – it is the
sense of gratitude encompassed by our 2021
Year of Gratitude being set alongside of our
service to people. We have challenged ourselves

And with this edition of FOCUS, find
your invitation - from us - to visit us
for a coffee or tea.
With a thankful heart, Karyn

The more

I am,
the more
beauty I see.

– Mary Davis

YEAR OF GRATITUDE
More than a year ago, our lives changed. The
global pandemic impacted Communitas in
many ways. Sometimes it’s been a challenge,
sometimes it’s been inspiring. The Stories
section of our website is filled with stories of
people we serve, staff, donors, and supporters

who have truly shown us what it means to be
resilient, creative, and compassionate. We are
truly grateful.

Gratitude helps us to realize that
there is something good in our
lives... what are you gateful for?”

“‘Thank you’
”
If the only prayer you
ever say in your entire
life is
that will be
enough.

– Meister Eckhart

Communitas Supportive Care Society

We have also learned that being
grateful is one of the best ways
to cope with these challenging
times. Gratitude helps us to
realize that there is something
good in our lives. An article* in Harvard Health
Publishing shows us that positive psychology
research has found “gratitude helps people feel
more positive emotions, relish good experiences,
improve their health, deal with adversity, and
build strong relationships.”

To that end, we decided that 2021 would be
The Year of Gratitude for Communitas. Our
goal is to infuse all that we do with gratitude.
From social media posts to stories, from
events like the launch of our new café, to
hiring a mental health coordinator to support
staff and the people we serve, we are focused
on that for which we are grateful. We hope
that as you engage with us, you will experience this too. What are you grateful for today?
* https://www.health.harvard.edu/healthbeat/
giving-thanks-can-make-you-happier

COUPON
Special offer to FOCUS readers!

Visit Little Sprout Café
and receive a

FREE

12 oz coffee or tea
with this coupon.
Offer expires June 30, 2021
102-2776 Bourquin Crescent West, Abbotsford

“I love Little Sprout. The
best coffee and the best
sandwich! If you want a
good healthy sandwich,
I suggest you come to
little Sprout!”
– Shane, big fan of Little Sprout

“Got the chorizo/cauliflower soup takeout
yesterday. Absolutely
delicious! Hints of chilli
and coconut. My teenage kids LOVED it! Firm
favourite in this house!”

“I honestly wouldn’t
change anything about
what I ordered. My
sandwich was amazing!
And my son said that
the cookie was the
best cookie he had ever
tasted! It was all so good!
Thanks, Jordan and team!”

“Inclusive hiring is the
right thing to do for your
business, your community, and for the people
you hire. Everyone just
needs the right environment and role to truly
thrive.”
– Matt Dirks, program director

– Laura, happy mom

– Sarah, satisfied customer
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