
Fondation Olo – Let’s cook with Olo 

 

Application form (for reference only) 
About your organization 

1- First and last name of the organization’s director* 

2- Director’s email* 

3- Organization’s phone number* 

4- What is your organization’s mission?* 

250 words maximum 

5- Describe your current service offering.* 

250 words maximum 

6- Did you receive funding in 2024 from the Fondation Olo for cooking workshops?* 

o Yes 

o No 

7- Does your organization already have a Discovery Kit from the Fondation Olo?* 

o Yes 

o No 

o I don’t know 

8- Does your organization have a functional kitchen to cook with families?* 

o Yes 

o No 

8.1- If you answered no, explain how you will be able to carry out your cooking activities. 

250 words maximum 

9- Does the person responsible for cooking activities have a MAPAQ food hygiene and safety certification (food 
handler or food service manager)?* 

o Yes 

o No 

o I don’t know 

About your funding request 

10- Describe your initiative* 

250 words maximum 

11- What type of initiative is it?* 

o New cooking activities 



o Existing cooking activities 

12- Will your activity allow families to take home ingredients to reproduce the recipe at home?* 

o Yes 

o No 

13- How many activities will you offer in total under this funding?* 

Enter a number only. A minimum of 6 activities must be offered to be eligible for funding. 

14- How often will you offer cooking activities?* 

o Once a month 
o Once every two weeks 
o Once to twice a week 
o Three times or more per week 
o Others 

14.1- If you checked "Other," please specify. 

15- How many participants do you wish to reach per cooking activity?* 

On average per cooking activity. Enter a number only. 

16- How many parents do you wish to reach in total under this funding?* 

Enter a number only. 

17- This second phase of "Let’s cook with Olo" wants to highlight Québec foods. How do you plan to feature (or 
cook) a local food item in each supported activity?* 

250 words maximum 

18- How do you obtain the local foods used in your cooking activities?* 

o Supply from grocery stores by the community organization 

o Delivery by a local distributor or organization 

o Direct purchase from producers (farms, farmers’ markets, etc.) 

o Collaboration with food security organizations (food banks, Moisson, etc.) 

Target audience 

19- Who are your cooking activities intended for?* 

o Parents 

o Parents and children 

20- What strategies are in place to reach families in situations of economic vulnerability?* 

o Referral of families by the CLSC 

o Referral of families by other partners 

o Offer activities that meet the needs of families in situations of economic vulnerability 

o Profile of the clientele already served 



o Others 

20.1- If you selected "Other," please specify. 

250 words maximum 

21- What strategies are in place to reach families in the perinatal period (pregnancy and first two years of life)?* 

o Referral of families by the CLSC 

o Referral of families by other partners 

o Offer activities that meet the needs of families in the perinatal period 

o Profile of the clientele already served 

o Others 

21.1- If you selected "Other," please specify. 

250 words maximum 

22- Is your organization in contact with care providers from the CISSS or CIUSSS in your region?* 

o Yes 

o No 

22.1- If yes, with whom? 

Name and title of the person 

23- "Let’s cook with Olo" aims to promote collaboration and connections between CLSC and community 
organizations, notably through referrals of families benefiting from Olo Care. Specify the type of collaboration your 
organization has with the CISSS or CIUSSS in your region.* 

This criterion may not be applicable to organizations working with Indigenous populations. 

o Referring families from your organization to the CLSC 

o Referring families from the CLSC to your organization 

o Co-facilitation of activities related to healthy eating 

o Other type of collaboration 

o Anticipated collaboration in the coming year 

o Non applicable  

23.1- If you checked "Other type of collaboration," "Anticipated collaborationdn the next year," or "Not applicable," 
please specify. 

250 words maximum 

Fondation Olo Tools 

24- As part of your initiative, name which Fondation Olo tools you intend to use in your culinary activities?* 

Timeline 

25- Start date of funding use?* 



26- End date of funding use?* 

No later than May 31, 2026 

Financial assistance 

27- What amount do you wish to request under this funding?* 

 Maximum eligible amount: $5,000 

28- Food cooked during cooking activities 

Explain how you plan to use the funding. List the planned expenses for the initiative, ensuring they align with 
eligible expenses listed in the information guide. 

Expense description Coût de la dépense // Expense cost   

  
 

28.1- Subtotal Food cooked during activities 

29- Food given to families to reproduce the recipe at home 

Explain how you plan to use the funding. List the anticipated expenses for carrying out the initiative, ensuring 
they align with the eligible expenses listed in the information guide. 

Expense description         Expense cost   

  
 

29.1- Subtotal Food given to families 

30.1- Subtotal – Kitchen Equipment and Educational Material 

30.2- Specify purchased kitchen equipment and cost breakdown Examples: pots $150, knives $50, small oven 
$250, blender $100, containers for food $75, etc. 

GRAND TOTAL OF EXPENSES COVERED BY THE FINANCIAL SUPPORT 

Consents 

• I authorize the Fondation Olo team to share our initiative with partners to foster connections and allow 
families to benefit from available services. 

If your initiative is selected* 

• I consent to receive communications related to initiatives supported under Let’s cook with Olo. 

• I agree that I or a member of my team will participate in an exploratory call with a Fondation Olo 
resource. 
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• I commit to ensuring that the person responsible for leading cooking activities participates in a 
knowledge transfer activity offered by the Fondation Olo (webinar, café-causerie, or online training). 

• I agree that the Fondation Olo may share our initiative as part of its communication activities. 
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