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SCARBOROUGH NATIVE LIVES ON $3000 A YEAR 

After 8 Years, 70 Countries, And Next To No Belongings, Brian Johnston 
Launches Low Budget Social Project in Colombia  

 
July 09, 2013 
 
Food Train founder Brian Johnston has used volunteering and resourcefulness to travel and cook 
around the world. A crowdfunding campaign is running until July 24th to launch a mentoring centre in 
Medellín, where he‟ll teach low income cooks whose budgets are even tighter than his. 
 
From rags to relative riches, Brian Johnston left his successful career in the corporate sector to 
experience the world. “My first volunteer contract in 2003 was as a teacher trainer in Cameroon,” 
says Brian, “and I had no salary, but received cost free accommodation and $350 a month for my 
food and transportation. I lived on half of that, and saved the rest for future travels.” Brian grew up in 
poverty in Scarborough, and it taught him to be smart with money and not live beyond his means: “I 
didn‟t see any reason to change my way of living whether I was making more or less money. I found 
ways to cover food and shelter, saved whatever remained, and entertainment came through the 
relationships I developed in communities.” 
 
Over the past ten years Brian‟s had one job with a salary, taking a part time position in Quebec to 
continue working on his French. That ended with a professional diploma in French Cuisine before 
heading back overseas: “I found a pharmaceutical study that paid me $1200 for my blood and time, 
and used it to buy a one way ticket to Morocco. I travelled by local transportation and stayed for free 
with families I met along the way, learning to cook en route to Burkina Faso before I found another 
volunteer position paying for my flight, food and accommodation in Bangladesh.”   
 
In Dhaka Brian could live on a dollar or two a day, so his savings paid for two years of volunteering 
without a contract in Africa, Asia, Europe and South America. He was already developing the 
framework for his social project with food, and made sure that new volunteer contracts aligned with 
his vision: “I took a position in Namibia as a Chef Trainer where I could work with semi skilled women 
to renovate a tourism based restaurant, create new healthy recipes, and design a new menu.” 
 
Brian knew he wanted to set up his program in Latin America, so when he found a two year position 
volunteering in El Salvador, it was the perfect opportunity to learn to speak Spanish fluently. “I left 
Central America in March of this year,” recalls Brian, “speaking fluent Spanish, and with an additional 
$19,000 USD in savings, as they gave me $1000 a month for cost of living, but I continued to live on 
$250.”  
 
With more savings and experience, Brian was ready to finally implement his own social project 
helping cooks in Medellín Colombia with no startup capital to start healthy food businesses. But it 
wouldn‟t be as easy as he had hoped. Brian had decided to go back to working with a salary for a 
year, in order to save the money necessary to get started: “Over a period of six months I applied for 



over one hundred paid development jobs all over the world, jobs I was qualified for. But it‟s a highly 
competitive field and people didn‟t want to pay me, especially with my lack of higher education.”  
 
But the program will go on: Brian plans to head back to Medellín in August, and is urgently raising 
funds for his Vía Cocina – Food Train project until July 24th with volumes of small one-time 
contributions via Indiegogo. You can watch his inspiring video, read more details about the project, 
and choose travel and food perks as a thank you for your contribution at http://igg.me/at/foodtrain 
 
About Vía Cocina – Food Train 
 
The Vía Cocina – Food Train mentoring project was being developed for ten years prior to launch, as 
Brian Johnston looked for a way to combine his teaching, culinary and international experience into a 
sustainable community program.  
 
Mentoring passes through three project components: a cost free space with equipment to investigate 
and develop new food products; a „by reservation‟ restaurant serving multiple course meals, raising 
funds while participants contribute to the project in kind; a food court for participants to refine their 
skills, selling new recipes to the general public before venturing out on their own.  
 
About Brian Johnston 

Brian was first exposed to diverse cultures and cuisines while living in and around neighbourhoods 
like Greektown, Chinatown, Little Korea and Kensington market. He missed this easy access to 
ethnic authenticities while abroad, and decided in 2005 to combine his love of languages with his 
hunger for good food. 

In August 2009 he published his first novel entitled “Not All Men Are Monsters.” The true story follows 
eight months of his life on the road, involved in a very reflective and challenging relationship full of 
lessons and growth. His experiences continue to be shared through a series of interactive blogs. 

Additional Information 
 
Vía Cocina – Food Train indiegogo campaign and videos: http://igg.me/at/foodtrain 
Vía Cocina – Food Train website: http://viacocina.wordpress.com 
Brian Johnston‟s travel blog: http://travelwithoutstyle.wordpress.com/ 
Brian‟s autobiographical novel: http://www.amazon.com/Not-All-Men-Are-Monsters/dp/1442160462 
 
Contact:  
 
Brian Johnston, Project and campaign founder 
12 Larwood Blvd. Toronto ON M1M 2M5 
1-416-266-2669 
johnsbri@yahoo.com 
skype: johnsbri 
 
Online copy of this press release: http://viacocina.wordpress.com/prensa-press/ 
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