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About the Project

The Alternative Avenues for Local Food Procurement in Ontario Schools project seeks to address the need for
assessment, analysis, training and barrier identification to increase the quantity of local foods procuredin
Ontario School Boards. Through Regional School Food Action Hubs across the province of Ontario, we are
working to improve access to local food in schools, food literacy in school programming and public sector
procurement of local foods in the community. This project aims to build stronger value-chain links in Regional
communities between school food procurement practices and local suppliers through multi-stakeholder coalition
action. Our work specifically addresses local food procurement through the contexts of student and teacher-led
food programs (especially secondary school hospitality programming), student and school-led cafeteria
programs, and student nutrition programs.

The Alternative Avenues project is led by Ecosource in partnership with Roots to Harvest and in collaboration
with students, teachers and school board representatives in Durham Region, Peel Region and Thunder Bay, with
support from the Ontario Edible Education Network at Sustain Ontario. The Alternative Avenues project has
been made possible with support provided by the Government of Ontario and the Friends of the Greenbelt
Foundation.
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Possibility grows here.

The views expressed in this report are the views of Ecosource and Roots to Harvest and do not necessarily reflect
those of the Ontario Ministry of Agriculture and Food.
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ABOUT ECOSOURCE

Ecosource is an innovative environmental organization that empowers the community to become more
environmentally responsible through creative public education. Our vision is to move public attitudes and
perceptions about environmental issues towards responsible personal action, while inspiring accountability for
the viability of the planet.

We are leaders in grassroots environmental education in Ontario, with a focus on issues of waste reduction,
youth environmental leadership, community gardening & urban agriculture, sustainability education, and youth &
local food programming. Ecosource staff work in schools and throughout the community, delivering interactive
learning experiences and fostering leadership to inspire youth and adults to take actions to make a difference in
the health of our planet. We are proud to work with over 40,000 students, teachers and community members
each year to achieve this goal.

A www.ecosource.ca
¥ info@ecosource.ca
905.274.6222

€3 /EcosourceGreen

[ @EcosourceGreen

ABCOUT ROOTS TO HARVEST

Roots to Harvest is a community-based organization located in Thunder Bay, Ontario. Our Mission is to provide
transformative educational opportunities for youth to engage with local agriculture and cultivate healthy
communities. We have a vision of a future where youth are leaders, connecting a diverse community and
cultivating food that's healthy and accessible.

Roots to Harvest works with teachers & students, school boards and local farms to bring more fresh and local
food into classrooms and cafeterias in Thunder Bay. Through engaging students in food literacy activities and
advocating for local food friendly policies and practices, Roots to Harvest is connecting young people in Thunder
Bay to the local food system. Roots to Harvest also provides meaningful and supportive first employment
experiences to youth who face barriers to employment. Working as a team and exploring the many dimensions of
local food- from field to market, kitchen to table- youth gain skills, build relationships, discover their strengths and
muoke important contributions to their community.

@& www.rootstoharvest.org
€3 /rootstoharvest
£ @roots2harvest

ABOUT THE ONTARIO EDIBLE EDUCATION NETWORK

The Ontario Edible Education Network (OEEN} has been established to bring together groups across Ontario
that are doing great work to connect children and youth to good food. OEEN shares resources, ideas, and
experience; works together on advocacy; and makes it easier for people across Ontario to get children and youth
eating, growing, cooking, celebrating, and learning about healthy, local and sustainably produced food.

A www.sustainontario.com/work/edible-education
€3 /sustainontario

() @sustainontario
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BACKGROUND

Food connects us all.

In recent years, citizens have become more aware of the environmental and social impacts their food choices
have on the local and global environment. Increasingly, consumers are turning to farmers markets, community
supported agriculture and small local groceries to satisty their need for socially and environmentally responsible
foods. The Metcalf Foundation's report “Sustainable Local Food in Southern Ontario” attributes increased
consumer demand on local food to a number of factors that pull consumers toward local food including where
their food is coming from, how their food tastes, and which farmers they are supporting, as well as a number of
factors that push consumers away from imported/mass produced food such as environmental concerns, health
concerns, and an eroding local economy.! The demand for local food is increasingly in school communities as
well, as both parents and students perceive local food to be a better choice economically and for their health.?
While an increased consumer demand has made local food more accessible for some families, larger food service
providers who tend to operate in the school food system, largely rely on imported foods sourced through
conventional procurement channels.

Educational institutions are an integral part of the broader public sector, which spends approximately $745
million dollars on food each year, creating a substantial market opportunity for local food producers.®
Nonetheless, schools are unique among public sector institutions, as they have their own complex food systems
and exist within a specific policy landscape. This can make local food procurement in schools @ complicated
process, where a one size fits all approach is next to impossible as each school and school board is different. That
said, schools and school boards often face similar challenges and have similar opportunities when it comes to
local food procurement. This report highlights some of the ways that schools are addressing these common
challenges and getting more local food onto students’ plates.

T The Metcalf Foundation, Sustainable Local Food in Scuthern Ontario, February 2008, Retrieved Dec, 2074 from
http://metcalffoundation.com/wp-content/uploads/2011/05/focd-connects-us-all.pdf

? Crocker, Stephanie, Ontario Edible Education Network Action Plan, Local and Sustainable Foods, November 2013,

3 Ontario Ministry of Agriculture and Foed, Ontaric’s Local Food Report: 2014-2015 Edition, n.d. Retrieved Feb, 2015 from
www.omafra.gov.on.ca/english/about/local_food rpt.htm

www.ecosource.ca Alternative Avenues Report - Page | 5




TABLE OF CONTENTS

Introduction 7
PART 1: CURRENT POLICY CONTEXT Q
Policy and Planning Framework

Advocacy and Coalition Building 12
PART 2: DURHAM 14
Regional Policy 14
School Context 14
Pilot Profile: CSA 20
PART 3: PEEL 21
Regional Policy 21
School Context 21
Pilot Profile: Local Food Month 25
Pilot Profile: Focus on Garlic 27
PART 4: THUNDER BAY 30
Regional Policy 30
School Context 30
Pilot Profile: Farm to Schoo! 34
Pilot Profile: Farm to Caf 36
Pilot Profile: Friday Fry Day 38
Pilot Profile: Schoo! Gardens 40
PART 5: RECOMMENDATIONS AND CONCLUSIONS 42
Finding the Opportunities to Common Local Food Procurement Challenges 42
Ingredients for Success 45
Conclusion 46

www.ecosource.ca Alternative Avenues Report - Page | 6



INTRODUCTION

There’s one student that stands out as being particularly unenthusiastic about
school in general, and foods class in particular. He always attended class, but
rarely chose to engage in activities or cooking labs with much gusto. One day
in early spring, we harvested dandelion flowers from the yard and prepared
dandelion fritters with fresh aioli. This one young gentleman took the time to
don the chef’s uniform and plate the fritters with such care that | did a double
take. | barely recognized this young gentleman who stood tall and proud of his
harvest creation, and offered me a sample of the fritters with a humble sense of
accomplishment. It's moments like this which remind us that there is something

deeply engaging about harvesting AND preparing foods grown close to home.

33
Jody Mitchell, Roots to Harvest

Through the Alternative Avenues to Local Food Procurement project, Ecosource and Roots to Harvest worked

with teachers, students and food service providers in Durham, Peel and Thunder Bay to develop and test

strategies to incorporate local food procurement into secondary school food programs, hospitality, family

studies, and Student Nutrition Programs, while engaging students in food literacy.

This report outlines the current school food context in each region by considering how school food systems are

shaped by multiple actors including school boards,
cafeterias, farmers, suppliers, distributors, teachers,
students, and community organizations. We explore
how the multiple stakeholders along the food value
chain are interacting with school food systems and
what the challenges and opportunities to local food
procurement are in each region.

To illustrate these opportunities and solutions to
common challenges, we showcase and describe
seven local food pilot projects that were tested in
each region in collaboration with schools and other
school food stakeholders as part of the Alternative
Avenues project.

8 Ingredients for Success or guidelines for
implementing local food projects, resulted from
these projects. We have found that if a local food
pilot project has at least 4 of these ingredients, it is
likely to be arecipe for success!

KEY WORDS & DEFINITIONS

Local food procurement. Procurement means to
ocquire or buy services or goods from an external
source. Local food procurement refers to the act of

i purchasing food that is sourced from Ontario or even

i better, directly from the region that a school is located.

i Food literacy. Food literacy refers ta knowledge and
i skills related to food such as where food comes from;
i the impact of food on health, the environment and the
i economy; how to grow, prepare, and prefer healthy,
safe and nutritious foods.

School food system. A food system refers to all of the
i steps and relationships involved in the growing,

i processing, transporting, consuming and disposing of
i foad. A school food system specifically refers to the

i way food moves through a schoal, involving

i stakeholders such as students, teachers, school staff,
i school boards, community organizations, food access
i programs and cafeteria providers, in addition to food
¢ producers/growers, suppliers, and distributors.
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This report is broken down into 5 parts:

= Part 1: Anoverview of the current policy and planning framework in Ontario that impacts schools and

school food work and the current advocacy and coalition building happening in Ontario.
*  Part 2-4: Aninvestigation of the school food system context in Durham, Peel and Thunder Bay.

Part 5: Recommendations and conclusions for advancing local food procurement and food literacy in
schools.

It is our hope that this report will assist others as they embark on local food projects in schools.
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PART 1: CURRENT POLICY CONTEXT

POLICY AND PLANNING FRAMEWORK:

Over the past decade, various policy and planning documents have been released which support local food in
schools or have opened opportunities for conversations about local food in schools. These policy and planning
documents have been instrumental in helping school communities and organizations build the case for alocalized
school food system.

Ontario Local Food Act (2013)

The most notable addition to the food policy landscape in Ontario is the Ontario government’s progressive Local
Food Act. The Local Food Act has put local food and food literacy at the forefront of Ontario institutions with a
strong purpose:

* Tofoster successful and resilient local food economies and systems throughout Ontario.
* Toincrease awareness of local food in Ontario, including the diversity of local food.
* Toencourage the development of new markets for local food.*

The Act specifically refers to local food purchasing in public institutions, increasing access to local food, and
improving the concept of food literacy in a way that includes local food.

The Act is being taken up by educators in different ways with the objective of advancing food literacy and making
local food part of the school food system. For example, Local Food Week, put forth by The Act, coincides with the
school calendar, carving out space for schools to celebrate local food accomplishments and raise awareness. The
Local Food Act has also given passionate teachers and community based organizations a strong backing for
their work. For example, more and more schools are growing their own food gardens or participating in
FoodShare's “Great Big Crunch,” a day of food literacy education, where students across Canada participate in
a synchronized bite into a local apple to celebrate healthy eating and local food availability.”

Food Literacy & Local Food Literacy Goals (2015)
In the winter of 2015, the Ontario Ministry of Agriculture and Food released three Local Food Literacy Goals for

the Province of Ontario.

* Increase the number of Ontarians who know what local foods are available.®

* Increase the number of Ontarians who know how and where to obtain local foods.

* Increase the number of Ontarians who prepare local food meals for family and friends, and make local
food more available through food service providers.”

Schools participate in food literacy in a variety of ways, including school gardens, local food cooking programs,
local food awareness events, and local food recipe creation to name a few. Ontario’s Food Literacy Goals

4Bill 36, Local Food Act, Ontario, SO, 2013, C7. Retrieved Feb, 2015 from www.ontario.coflaws/statute/13107

* FoodShare, The Great Big Crunch, n.d. Retrieved Feb, 2015 from www.foodshare.net/great-big-crunch

6 "Local food" is defined within the Local Food Act as food produced or harvested in Ontarle, including forest or freshwater food, and
subject to any limitations in the regulations, food and beverages made in Ontario if they include ingredients produced or harvested in
Cntario.

7 Ontario Ministry of Agriculture and Foed, Local Foed Literacy Goals, 2014, Retrieved Feh, 2015 from
www.amafra.gov.on.cafenglish/about/foadliteracygoals.htm
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provide legitimacy for this work, which can result in further financial investment to push the local food movement
forward and deepen the impact.

Schoel Foed and Beverage Policy Memorandum 150 (2010)

In January 2010, the Ministry of Education launched a policy requiring schools to increase the nutrient
requirements of food offerings and eliminate junk food in schools through the implementation of The School Food
and Beverage policy memorandum, (PPM 150).2 This policy updated the rules related to the nutritional content
of foods that are available (for sale or otherwise) in Ontario schools under the 2008 Healthy Food for Healthy
Schools Act.? As aresult, secondary school cafeterias were mandated to change the way they prepare food and
in which foods were sold.

PPM 150 has truly shifted the school food environment, making way for new food conversations and
opportunities. This shift has brought food and health advocates to the table in assisting with managing the
transition. In some cases, this is opening doors to food literacy, student participation in the food system, and
students preparing and developing a palette for healthy, conscious food choices to emerge.

Foundations for a Healthy School (2014)

Foundations for a Healthy School is a resource developed by the Ministry of Education to assist schools with
creating “a learning environment that promotes and supports child and student well-being.”'® The resource
intends to integrate policies, programs and initiatives related to healthy schools through 5 areas: Curriculum,
Teaching and Learning, School and Classroom Leadership, Student Engagement, Social and Physical
Environments, and Home, School and Community Partnerships. One topic areain the resource is “Healthy
Eating,” offering schools ideas for how to incorporate healthy eating into school activities such as through
developing cookbooks, visiting grocery stores, and making healthy food choices.

This resource demonstrates the significance of healthy eating in schools and gives school stakeholders a
framework from which to make changes related to how we eat and learn about food in schools.

Ontario’s Action Plan for Healthy Eating and Active Living (2006)

The Ontario government’s Action Plan for Healthy Eating and Active Living, acknowledges social and economic
determinants of health, such as low income, recognizes the need for a comprehensive approach to health
promotion and chronic disease prevention, and states its willingness to work together with community
organizations across the province on such initiatives as promoting healthy eating.!’ This document and
associated Public Health discussions have been important in building a case for healthy foods in schools, which
has, in some cases, led to conversations and actions about local and sustainable food choices.

Ontario Student Nutrition Program (2005)
Since 2005, school-based Student Nutrition Programs (SNP) have become a key part of the school food system.
The Ontario SNP is supported by the Ministry of Child and Youth Services (MCYS) through a regional model that

8 Policy/Program Memarandum No. 150, School Food and Beverage Policy, October 4, 2010, Retrieved Feb, 2015 from
http://www.edu.gov.on.cafeng/healthyschoels/policy.html

9 BIll 8, Healthy Food for Heaithy Schools Act, 2008, SC 2008, C2. Retrieved Feb, 2015 from
http://www.ontario.ca/laws/statute/s08002

10 Ministry of Education, Foundations for a Healthy School, 2014, Retrieved Fek, 2015 from

https:/ /www.edu.gov.cn.ca/eng/healthyschools/resourceF4HS . pdf

" Ministry of Health Promotion, Ontario’s Action Plan for Healthy Eating and Active Living, 2006, Retrieved Feb, 2015 from
http://sustainontario.com/initiatives/policies/gfpps-sector/good-foed-palicies-for-health
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flows a total of 8.5 million dollars annually to regional agencies across the province. Each of these lead agencies
administers grant applications and coordinates a network of support for school nourishment programs in their
communities. These programs seek to provide free and nutritious foods to all students across Ontario through

breakfast, snack, and lunch programs.’?

MCYS has also set out Nutrition Guidelines to assist the volunteer program operators in 2008, including the
guideline “Choose Ontario Food First.” ¥ In 2013, the Province’s MCYS initiated Food and Logistics Coordinator
positions with the goal of further facilitating the efficient sourcing, purchasing, storage, and distribution of food
within Ontario’s Student Nutrition Program (SNP} through the development of regional and local partnerships
with industry, municipalities, and non-government organizations.'* Employed by the SNP Lead Agency in each
Region, these positions provide a broad range of supports so that community partners and local sites can
maximize SNP funding for the purchase of nutritious, local food.™

The evolution of this program has opened the door for health and food advocates to join the discussion on school
food systems and create new ways of including local food on the menu.

Ontario Poverty Reduction Strategy (2014)

The Ontario Poverty Reduction Strategy acknowledges that food plays a major role in a child’s ability to learn. In
2074, the Ontario government committed $32 million to start new and enhance existing Student Nutrition
Programs.'® Over 3 years, 340 new breakfast programs will be established in Ontario, leading to a market
opportunity for local producers and a food literacy opportunity for students.

Acting Today, Shaping Tomorrow (2009)

Acting today, Shaping tomorrow is a Framework for Environmental Education in Ontario Schools that calls for
environmental education to be embedded across the curriculum, kindergarten to grade 12, stipulating that by
the end of high school, “students will acquire knowledge, skills, and perspectives that foster an understanding of
their fundamental connections to each other, the world, and to all living things.”'” Although this document does
not specifically identify local food literacy, many educators have noted that food literacy and food systems
analysis offer students and teachers opportunities to engage in the complex environmental and social
relationships that are embedded in our food system.

Food Charters

Afood charter is a statement of principles and values that articulate a community's vision for the food system.
Currently there are a number of communities in Ontario that have food charters including Toronto, Durham
Region, Sudbury and Thunder Bay. Food Charters are created through collaboration with stakeholders and
provide a platform from which to develop programs, guide policy development and advocate for changes in the

12 Ontario Student Nutrition Programs, Who We Are, n.d. Retrieved April, 2015 from www.osnp.ca/about-us

13 Ministry of Children and Youth Services, Student Nutrition Programs: Nutrition Guidelines, July, 2008, Retrieved April, 2015 from
www.children.gov.on.ca/htdocs/English/topics/schoolsnacks/nutrition_guidelines.aspx

4 Ministry of Children and Youth Services, Healthier Snacks and Meals on the Menu at Ontario Schools, Oct 1,201 3. Retrieved April,
2015 http://news.ontario.ca/meys/en/2013/10/healthier-snacks-and-meals-on-the-menu-at-more-ontario-schoals.html

13 Ministry of Children and Youth Services, Student Nutrition Program Food and Logistics Coordinator Job Description, 2013, Retrieved
April, 2015 from www.hpechildrenandyouth.ca/wp-content/uploads/2013/11/For-Network-Feod-aund-Logistics-Coardinator-Job-
Description.pdf

6 Ontaric Government, Realizing Our Potential, Ontario’s Poverty Reduction Strategy 2014-2019, Sept 2015, Retrieved Oct, 2015 from
www.ontario.ca/home-and-community/realizing-our-potential-antarios-poverty-reduction-strateqy-2014-2019-all

1 Ministry of Ecducation, Acting Today Shaping Tomorrow: A Policy Framework for Environmental Education in Schools, 2009, p. 11,
Retrieved April, 2015 from www.edu.gov.on.ca/eng/teachers/enviroed/action.html
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ways food is grown, processed and distributed within a community.'® For example, in Thunder Bay, the Food
Charter provided a foundation from which to advocate for food literacy and local food procurement at the
Lakehead District School Board.

ADVOCACY AND COALITION BUILDING:

While policy has given strength to the notion of local food in schools, advocacy work and codlition building have
initiated, enhanced, and empowered schools to be more engaged with their school food systems. Community
organizations, coalitions, and networks play key roles in advocating for local food and food literacy to be a
priority in schools.

The experience of both Ecosource and Roots to Harvest has revealed that local food literacy and local foed
procurement practices are effective ways to leverage community partnerships to engage students in meaningful
environmental action. Through school gardens, greenhouses, food system learning, cooking activities, and local
food events, there are a number of organizations that are working with schools to build local food into the school
food culture.

This work on the ground is being supported by the Ontario Edible Education Network (OEEN), a network of
Sustain Ontario, consisting of food organization representatives from across Ontario. OEEN was developed with
the purpose of finding a collaborative voice in all effective school food action happening in Ontario.'? OEEN
promotes food literacy through sharing resources and advocating for good food for children and youth, directly
responding to the objectives of the Local Food Act. OEEN brings together organizations that are doing work to
connect youth to their food, in a way that facilitates knowledge exchange, collaborative food work and a stronger
provincial voice.

The members of OEEN have developed a series of Action Plans that list a summary of priority actions related to
food in school. The Action Plans include: 1. Food in the Curriculum; 2. Food Education Outside of the Classroom;
3. School and Community Food Gardens Engaging Children; 4. Food Skills and Cooking Programs: 5.
Local/Sustainable Food in Schools, and 6. Student Nutrition Programs.

The Alternative Avenues to Local Food Procurement project specifically responded to the Local/Sustainable
Food in Schools Action Plan by directly meeting two of the recommendations:

* Tocontinue to collect data on successes and challenges of local and sustainable food procurement in
schools.
* Toimprove local food sourcing and distribution avenues to ensure local food can get to school markets.2®

The current policy framework combined with the advocacy and cealition building happening in Ontario has laid a
strong foundation for the continued commitment to sustainable school food systems.

18 North Bay Parry Sound District Health Unit, Food Charter Discussion Paper, Dec @, 201 3. Retrieved Oct, 2015 from
http://myhealthunit.ca/en/rescurces/Food_ Charter_Discussion_Paper FINAL Revised_ March_13_2014.pdf
19 To learn more about the Ontario Edible Education Network, visit http://sustainontario.com/work/edikle-education/

20 Crocker, Stephanie, Ontario Edible Education Network Action Plan, Local and Sustainable Foods, November 2013.
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PART 2: DURHAM REGION

Durham Region schools are in a unique place to access local food, as the region is home to more than 1,400
farms.?! Durham Region includes the rural areas of Uxbridge, Brock and Scugog Townships, where farming
makes up the majority of economic activities and the urban settings of Ajax, Whitby, Pickering and Oshawa. This
section provides the context of regional policies as they relate to local food in Durham schools and the potential
for advancing local food procurement and food literacy work based on the multiple stakeholders along the food
value chain in Durham. In the CSA at Henry St. pilot profile, we outline an Alternative Avenues pilot project,
showing challenges, success, learning opportunities and a vision for the future.

REGIONAL POLICY:

The Durham Food Charter is a community document that was passed in 2009 by the Regional Municipality of
Durham. The Charter supports and reflects the communities’ values around food security and is a starting point
for policy and action. Institutional local food procurement, increased local food access, and increased education
around the importance of local food are important tenants of The Charter.??

The Durham Food Policy Council was established in 2010. They concentrate on the values, promotion, and
implementation of work that reflects the Charter.?

The Golden Horseshoe Food and Farming Action Plan is intended to support the food and farming sector of the
Golden Horseshoe until 2021 and came out of a collaborative effort between a number of stakeholders in food
and farming. Increasing education and access to locally grown food is one of the key “opportunities for change”
that guides the Action Plan.?*

The Region of Durham Agricultural Strategy identifies key actions to support the growth and viability of the
agricultural and agri-food industry in Durham. Until 2018, the strategy supports farm promotion through
education and food literacy.?

SCHOOL CONTEXT:

There are 21 secondary schools in the Durham District School Board with over 24,000 students.?® There are a
number of teacher-initiated food literacy and local food procurement opportunities taking shape and the Durham
District School Board (DDSB) is championing the cause. In the School Context section, we describe how the local
food movement is being supported by various stakeholders in Durham and what the challenges and opportunities
for advancing the work are.

21 Durham Farm Connections, Durham Regional Municipality at a Glance, n.d. Retrieved Oct, 2015 from
http://durhamfermconnections.ca/wp-content/uploads/Durham-Ag-Stats.pdf

22 Durham Food Charter, Charter, n.d. Retrieved Nov, 2014 from http://fooddurham.net/food-charter

23 Durham Food Policy Council, Letter, June 22, 2010, Retrieved Nov, 2014 from www.facebook.com/Durham-Food-Policy-Council
24 Walton, Margaret, Food and Farming: An Action Plan 2021, January, 2012, Retrieved April, 2075 from

www | .toronto.ca/static_files/economic_development_and culture/docs/Sectors_Reports/foodfarming_acticnplan.pdf

25 Region of Durham Agricultural Strategy 2013-2018, n.d. Retrieved Nov, 2014 from

www.investdurham.ca/Assets/Publications/ ApprovedStudiesStrategies/AgriculturalStrateay.pdf

?6 Durham District School Board, About Us, n.d. Retrieved Oct, 2015 from Ddsh.ca
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School Board Supported

The Durham District School Board currently supports a move toward increased local food procurementin a
number of ways.

»  The Cafeteria Connects Project: Bringing Ontario Foods to Secondary School Cafeterias is an Ecosource
led project in partnership with the Durham District School Board and Compass Group Canada,
supported by the Greenbelt Fund. The Cafeteria Connects Project has increased local, Ontario food
offerings in school board cafeterias, while engaging students, teachers and cafeteria staff in educational
programming, training and events to increase student and cafeteria awareness in local food
procurement. Achievements included: a purchasing strategy that commits all DDSB cafeterias to offer six
local produce items throughout the 201472015 school year, known as The Big 6. Harvest Days to
celebrate local food in the schools complimented The Big 6 along with the Classroom Connects
curriculum guide that includes a number of food literacy lesson plans written by teachers in five different
secondary subject areas.

* The Pathways to Student Success program offered in some DDSB schools is an individualized, interest-
hased approach to student learning with both academic and practical components. The Hospitality and
Tourism program is a Specialist High Skills Major (SHSM), providing students with “industry recognized
training” to prepare them for work and/or education after secondary school in the field. These programs
often have more student time, commitment and funding to keep up to date on progressive changes in the
industry, such as the local food movement.

*  Durham Farm Connections hosts a DDSB supported event each year in a different Durham secondary
school. The annual event engages closses in various agricultural-themed topics that align with the
curriculum, including sustainable agriculture.

Teacher Initiated

Teachers in DDSB secondary schools have demonstrated their commitment to supporting food literacy and
making local food procurement a priority in a variety of ways. For example, one hospitality teacher chooses her
suppliers solely based on their local food availability and purchases everything else from local farms. Other
teachers incorporate food literacy into their classrooms by exploring topics associated with sustainable food
systems and sustainable agriculture. Four hospitality programs are purchasing food direct from a Durham farm
through a Community Supported Agriculture?” program.

Farmer/Producers/Suppliers/Distributors:

Through the Alternative Avenues project, we found that there is interest from farmers, producers, suppliers, and
distributors to bring more local food into schools.

*  Anumber of farms offer farm trips to students and many are open to tailoring their programs to specific
secondary school classes.

* The DDSB hosted its first Farmer's Market in September of 2014 with Ecosource support. This event was
a great success, engaging 6 hospitality and tourism programs in experiential learning about where their

27 Community Supported Agriculture is a locel economic food distribution medel in which a farm is supported by shareholders who share
both the benefits and risks of food production.
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food comes from and over 200 school board staff in market activities. To respond to school board
interest, a second farmers market was hosted in 2015.

* Farms are interested in selling their food to schools by adding schools to an already existing delivery
route.

» Larger suppliers are increasing their capacity to identify local in their ordering process. For example,
Sysco now uses a green leaf to identify local products on their 2,000 item product list. Gordon Food
Services highlights local on their ordering sheets as well as on their invoices, which is essential for tracking
local purchases.

»  Other suppliers and stakeholders are showing leadership in sourcing local food. For example, Bamford's
Produce is working with Compass Chartwells and Ecosource to continue to source the Big 6 items from

Ontario farms through the 2015-2016 school year.
Non-Profit Organizations:

There are a number of organizations in Durham that currently offer programs that support local food
procurement and food literacy. For example, Durham SustainAbility?®, an environmental non-profit organization
that works with Durham communities on sustainability initiatives, teaches youth about the food system and leads
a local food fundraising campaign in elementary schools.

WHAT ARE THE CHALLENGES?

There are a number of challenges to increasing local food procurement and advancing food literacy in DDSB
schools, including:

*  Availability: The school calendar continues to present unique challenges given Ontario’s summer and fall
harvest. Farms are winding down and larger suppliers see a significant drop in local product availability,
just as culinary students begin their cooking units.

* Lack of Knowledge: Knowledge related to local food sourcing, availability, pricing and seasonality
continues to challenge many teachers.

*  Order Size: Small orders are difficult for farms and suppliers resulting in an increased appeal to imported
food options for teachers/cafeterias. For example, delivery by farmers is often only feasible for large
orders.

» Identification: More and more suppliers are identifying local food, but there are still opportunities to
raise awareness of local food options among consumers.

*  Cost: Increased cost of local food continues to be a barrier to local food procurement.

WHAT ARE THE OPPORTUNITIES?

Despite the challenges associated with local food procurement and food literacy in Durham schools, there are a
number of opportunities:

» Thereis strong interest and momentum for local food. Overall, secondary teachers believe that
purchasing local food for their programs is important and they are interested in purchasing more local
food. Many have expressed interest in implementing local food projects.

?8 For more information on Durham SustainAbility, visit http://sustain-ability.ca/
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* Produce and dairy make up the majority of program purchases in Durham hospitality programs. Durham
Region happens to be the 3" largest vegetable producing area in Ontario’s Greenbelt, the 3" largest
fruit producing areain the Greenbelt, and has the most cattle farms in the Greenbelt, half of which are
used in dairy farming.?? Therefore, there are opportunities for Durham schools to initiate hyper local food
initiatives in schools.

= Assuppliers continue to increase their capacity to identify and source local product, there is opportunity
to work with teachers, students, and cafeterias to build knowledge and awareness on how to increase

local food procurement in schools through mainstream channels.

*  Many farms are keen to offer farm education to schools. Others are interested in how to better support
schools through developing farm to school supply chains.

= The Classroom Connects curriculum package released in January 2015 was created by Durham
teachers and continues to be relevant (in Durham and beyond) for those interested in advancing local
food work in schools.

For Durham, local food is close by; local food opportunities connect students and schools to farms and
emphasizes agriculture as an economic reality for youth. With interest from farmers, passionate teachers
initiating local food projects into classrooms, and the school board, suppliers, and cafeterias supporting local
food initiatives, Durham schools are in a strong position to continue to advance local food procurement and food
literacy work. Despite the many challenges associated with local food procurement, schools in Durham reflect

that a real shift to sustainable food systems is happening.

LOCAL FOOD PILOT PROJECT:

As part of the Alternative Avenues project, local food pilot initiatives were conducted in each region. In Durham,
the CSA at Henry St. pilot, illustrates the opportunity to incorporate farm fresh food into Durham classrooms

throughout winter.

2% Di Poce, Victoria, Ellisa Goarley & Burkhard Mausberg. (2009). Greenbelt Grown: A Profile of Agriculture in Ontario’s Greenbelt.
Retrieved Fek, 2015 from http:/ /www.haltonfoodcouncil.ca/docs/Greenbelt_Grown_2009.pdf
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A Community Supported Agriculture (CSA) program partners farmers with
community members, making community stakeholders supportive of the farm'’s
operations. CSA members purchase a share in the farm at the start of the season,
and receive a basket of fresh, local produce weekly/bi-weekly during the growing
season. CSA members share the benefits and risks associated with food production
with the farmers. For example, if the farm experiences difficulty growing tomatoes
during one season, there will be fewer tomatoes in the CSA shares. On the other
hand, if it is a good year for tomatoes, there will be an abundance of fresh tomatoes
in the share until the farm runs out.

Henry Street’s Hospitality and Tourism program, a designated Specialist High Skills
Major Program (SHSM}, gives students the opportunity to focus on a career path by

School Name taking courses in a particular field while still meeting the Ontario Secondary School
Henry Street Diploma requirements. Henry Street’s Hospitality program cooks food for sale to the
Secondary School high school staff, offers small-scale catering, and prepares food for school functions.
Schoel Board Henry Street Secondary school joined a CSA “It’s so important to get kids out to the
Durham District program with a nearby farm after students and  farm to show them where their food is
School Board teachers went on a field trip to the farm for a coming from...how it's grown, and how
sustainable agriculture tour. The farm offers a it gets to them as the end result...it’s

School Program all about the education... kids today

winter CSA program, which fits the school

are so far removed from their food

Hospitality and schedule from October to March. The teacher

ordered the winter CSA share on the day of
the farm trip and paid up front. The share was
delivered bi-weekly and cost $30.00/box
including delivery.

Tourism Program, and how they get it... It's important for

Specialist High them to see that wow, thisis what a
Skills Major

Program (SHSM)

fresh, ready product, directly from the
ground looks like.”

Lisa Cooper, Owner of Cooper’s Farm

@ Student Friendly Recipes. Unique recipes used, including student created recipes.

Find the win-win. The schoocl purchases more local foed and incorporates food literacy into the program,
students benefit from local food and food literacy, and the farm has a new customer.

Sustainability Plan. Next year's teccher was informed about the progrem to ensure an easy transition.

Creative and flexible. The contents of the box are new each week, requiring crectivity. Both farmer and teacher
were flexible to ensure the school schedule werked with the farm schedule.

Community Collaboration and Relationships with Stakeholders. Relationships built between local farm, local
environmental orgenization and school Hospitality program.

Integrate food literacy with local food purchasing. The CSA box increased the amount of local food that

wm % QO

was purchased for the program and was combined with o farm trip and discussions about seasanality.
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“When the students see [the produce] come in and realize
they're from up the street..they get really interested init. I'm
not just a talking head up there; we are exploring new ground. [
really feel this is a really strong educational tool.”

— Mark Williamson, Hospitality and Tourism Teacher

LEARNING OPPORTUNITIES

«  The contents of the box are unknown
providing an opportunity for inquiry-based
learning.

«  Thefarm trip provided an opportunity for

Warm mushroom salad created by Henry Street

experiential learning through participation in

students usina produce from their CSA box. :
areal farm operation.

«  Seasonality was used as a weekly topic of

CHALLENGES discussion as students gained knowledge

about local availability and food storage.
«  Winter break, exam breaks, ete. impact the

bi-weekly commitment. Flexibility is required

to make this kind of program work. LOOKING AHEAD

+  Not knowing what is in the box can be
challenging. Lesson planning for creativity is «  Begin program earlier in the school year so
key to making a CSA work in a classroom. schools benefit from Ontario’s fall harvest.
+  ltcan be difficult to find farms that deliver «  Promote local recipes to the whole school
and store produce over the winter. community, highlighting the CSA program.

«  Engage more farms that have the capacity

SUCCESSES to deliver and that store food over the

winter months.

«  Morelocal food in the classroom all year.

«  Students and teachers experience
seasonality and practice creativity in
working with local foods.

«  Students experienced a farm, which fueled
interest in and connection to local food.

«  Students part of alocal/alternative
economic initiative.

www.ecosource.ca
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PART 3: PEEL REGION

Peel Region encompasses Brampton, Mississauga and Caledon and has approximately 440 farms, making up
34% of the total land in Peel’. There are opportunities to connect schools with nearby farms, which is becoming
more important as urban development increases in the region. There are 8 farmers markets in the region, with
many opening in the last few years, showing a move towards a@ more local food system in Peel. Peel schools have
also been involved in a number of local food projects in both cafeterias and school food programs.

REGIONAL POLICY:

The Peel Food Security Taskforce was launched in 20712 by the Peel Poverty Reduction Strategy. The Taskforce
is made up of groups and individuals from across Peel with representation from social services, public health,
planning, and various community organizations. The Taskforce is in the process of creating the first Peel Food

Charter.®’

The Peel Food Charter, upon completion, will be a statement of values and principles that guide Peel Region's
food policy. The Charter will identify and define the culture of food that is envisioned by the community.
Currently, the Charter is in the draft phase and is expected to be completed in 2015.72

The Peel Agricultural Advisory Working Group (PAAWG) is a voluntary group that assists the Region of Peel,
Credit Valley Conservation, and Toronto Region Conservation Authority in their efforts related to protecting
agricultural land, supporting Region of Peel farmers, promoting healthy rural communities, raising awareness of

rural environmental issues, and delivering the Peel Rural Water Quality Program.

The Peel Climate Change Strategy has a vision to create a region “where everyone does their part to mitigate
and adapt to climate change by leading greener lifestyles, embracing low carbon econemy, and by enhancing
and protecting our natural systems.”** Developing a near urban food production strategy to address food
security and support local food production is an action item in the strategy.

SCHOOL CONTEXT:

With over 60 secondary schools between the Peel District School Board (PDSB) and Dufferin Peel Catholic
District School Board (DPCDSB), there are a variety of stakeholders that support and influence the work toward
a more sustainable food system.

School Board Supported:

*  The Peel District School Board's Environmental Policy #74 outlines a set of Guiding Principles
recommended to deliver effective environmental education and model environmentally responsible
practices. Staff, students and board departments are expected to demonstrate a commitment to the

30 Region of Peel. Peel Agricultural Working Group 2013 Activities, Appointments and Revisions to Peel Rural Water Quality Program
Guidelines, Jan 14, 2074, Retrieved Oct, 2014 from www.peelregion.ca/council/agendus/ pdf/rc-20140227 /report-ma-a1.pdf

31 For more information on the Peel Poverty Reduction Strategy, visit www.povertyinpeel.ca/task-forces/food-security

32 Eor more information on the Peel Food Charter, visit http://peelfoodcharter.weebly.com

33 Region of Peel, Peel Agriculture Advisory Working Group, n.d. Retrieved Oct, 2015 from www.peelregion.ca/planning/paawg

34 Peel Climate Change Strategy, Jure 20,2011, p. 4. Retrieved Nov, 2015 from
www.peelregion.ca/planning/climatechange/reports/pdf/ climate-chan-strat-rep.pdf
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Guiding Principles. The first principle is “purchasing locally grown food for use and sales in schools and

other Board facilities.”>>

*  From 2010-2012, the PDSB collaborated on the School Food Action Coalition, led by Ecosource, to
develop the first ever definition of “local” food for use throughout the board. “Local” is defined as food
produced in Ontario with primary ingredients raised and grown in Ontario. This language is now included
in the Request for Proposals process and contractual agreement for the PDSB approved supplier list for
hospitality programs.

Teacher Supported:

Peel secondary schools are advancing food literacy and/or local food procurement in schools in many different
ways. Innovation has been demonstrated in fostering school farm links, providing opportunities for agriculture
training and building capacity for local food procurement channels. Project examples include:

*  Ahospitality program attends a local Farmers Market in Caledon to sell local food dishes. This same
school has started a small garden for use by the hospitality class as well.

»  Afood and nutrition department in the PDSB has collaborated with Ecosource on an ongoing basis to
initiate local food projects. Most recently, students attended a series of local food workshops and field
trips to prepare them to create local food recipes. The student-created recipes were displayed in a
calendar that was distributed to students at a school wide local food awareness event.

»  Schools from across the region visit Ecosource’s Iceland Teaching Garden in Mississauga to learn about
urban and sustainable agriculture.

= 10 secondary hospitality classes participated in Local Food Month, coordinated by Ecosource, during the
month of October. All schools purchased approximately 70% of their produce locally for the entire month
and led a number of food literacy activities.

Farmers/Producer/Distributor/Suppliers:

Through the Alternative Avenues pilot projects, we learned that on the whole, there is interest from farmers,
producers, suppliers, and distributors to bring more local food into schools.

*  Similar to Durham, a number of programs use Sysco and Gordon Food Services as their suppliers, both of
which identify local.*®

*  Aramark, the current cafeteria service provider for the PDSB uses Sysco and Bamford’s as their main
suppliers, both of which can provide the source information of their food products.

*  Many of the main suppliers of the hospitality programs in Peel provide customers with information about
the weekly local offerings. For example, A.J. Lanzarotta has a weekly flyer that shares with customers
what is in season and in stock.

35 Peel District School Board, Environmental Policy #74, April 28, 2009, Retrieved Oct, 2015 from
www.peelschools.org/trustees/hoardpolicies/Documents/Policy%207 4.pdf

36 Sysco defines local os o product of Ontario. Gorden Food Services defines a product as local if 2/3 of the product’s content is
grown/raised in Ontario.
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* Grownin Peelis aninitiative of the Region of Peel that provides information about where farms are
located in Brampton, Mississauga and Caledon, what they offer, when it is available, and where to find
farmers markets across Peel.®’

Community Organizations:

There are a number of organizations in Peel that provide food programming for youth. For example, Ecosource
offers garden programming and food system workshops. Good Food Brampton has a number of food programs
that focus on access to healthy and affordable food, food skills, and youth participation in the food system.*®

Eden Food for Change and Knights Table offer food related field trips for youth.*

WHAT ARE THE CHALLENGES?

Through our pilot projects in Peel, we recognized a number of challenges associated with increasing local food
procurement at the secondary level.

= Time: Teachers often have very limited time outside of their regular teaching duties to do any extra work
that might be required to find local food for their programs and implement food literacy. This is especially
relevant to hospitality teachers who are also usually running a restaurant style kitchen and a small
catering business. Food ordering, inventory, etc. happen outside of regular teaching hours.

» Availability: Local food availability and awareness of availability/seasonality continue to challenge many
teachers. Farms that deliver and/or store food throughout the winter were hard to come by in Peel,
making it more difficult for teachers to access local foods.

= Cost: Cost is another challenge that was highlighted by some teachers involved in pilot projects. Many
teachers are interested in purchasing local foods for their programs, but smaller programs have limited
ability to order in bulk and take advantage of economies of scale. Further, food samples are an important
part of introducing new menu items in schools; some schools identified the costs associated with free
samples as a barrier to making menu changes.

» Identification: Some common suppliers do not identify local food and do not provide local availability
information. Teachers who are interested in using local food in their programs through mainstream
procurement channels can be limited by the lack of information about local food options.

WHAT ARE THE OPPORTUNITIES?

* Thereisinterestin and momentum around local food in hospitality programs, especially after the Local
Food Month pilot project, which engaged 10 hospitality programs (see Pilot Project Profile).

» Grocery Gateway is commonly used to supply food to smaller hospitality programs and some food and
nutrition programs. In response to teacher interest, Grocery Gateway has added even more local food
identification to their website. Now, customers have access to food origin information all the time, not just
specialized local food items, meaning they can share this information with students and study where their
food is coming from.

37 Eor more information on Grown in Peel, visit www.peelregion.ca/planning/gip
38 For more information on Good Food Brampton, visit www.goodfoodbrampton.com
3% For more information, visit http://edenffc.org/ and http://knightstable.org/

S wiesssoumceca L L Alemotive Avenues Report-Pagel 23 ©



http://edenffc.org/
http://knightstable.org/

» The Cafeteria Revolution program supported by Peel Public Health is a program in Peel schools that
engages students in healthy foods in their cafeterias and opens the door for conversations related to
local food.

With so many teachers interested in taking the time to integrate food literacy and local food procurement into
their hospitality classes, organizations across the region providing food literacy opportunities for youth, and local
food support from suppliers, distributors, and cafeterias, Peel Region is in a strong position to advance
sustainable school food systems.

LOCAL FOOD PILOT PROJECTS:

Through the Alternative Avenues project, pilot projects were conducted with schools in the DPCDSB and PDSB.
Focus on Garlicillustrates the opportunity to combine a new local food procurement channel with food literacy in
schools and Local Food Month demonstrates the opportunity to engage a number of schools in one common
local food challenge.
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Local Food Pilot: Local Food Month

SCHOOL
PROFTILE

School Name(s)
10 Peel schools

School Beard

Peel District School
Board and Dufferin
Peel Catholic
District School
Board

School Program
Hospitality and
Tourism

During the month of October, 10 Hospitality and Tourism programs across Peel
Region participated in Local Food Month, coordinated by Ecosource with support

from Peel Public Health. Schools were challenged to meet 3 guidelines:

e Ensure that 70% of total produce purchases are local. Local is defined as

grown in Ontaric.

e Hostalocal/healthy food awareness event led by students.

e Submit one student-created local recipe that meets the School Food and

Beverage Policy (PPM 150).

Teachers were provided with food literacy materials including a food system lesson

plan to extend the learning of Local Food Month. All schools were invited to attend @
Garden Party at the lceland Teaching Garden in Mississauga.

Each program hosted a unique local food event to
build awareness among the whole
school/community including a local food fair with
samples prepared by culinary students, a
preserved soup sale, and a local harvest meal
served at a seniors’ home. The school with the
highest percentage of local food won a
demonstration in their class by a local chef and all
of the recipes were put together into a recipe book
to celebrate the success of the schools.

All schools that participated purchased at least
65% of their produce locally for the entire month.

Ingredients for Success:

“It was a great experience, it
was amazing. Local Food
Month changed the way my
family eats - we look for local
food at the grocery store, it's
something different and
healthy. I've learned so many
things at the garden ond |
recommend all students try it!”

Cardinal Leger Catholic S.S.
student

I
e o

canned acarn squash soup.

Student Friendly Recipes. Students crected recipes including buttercup squash risotto, focaccia pizza, ond
3

event, tracking and recipe creation, Local Food Month was easily integrated into each teacher’s daily plans.

Integrate Local Food Procurement and Food Literacy. Engaging students in purchasing combined with hands

@ Creative and flexible. By providing teachers with lesson plans, rescurces, and flexibility in their approach to the

on food activities empowers students to see the challenges and explere the opportunities to eating locally.

m Embed Project in the Whole School. The local food awareness event pravided the Hospitality Programs an
opportunity to engage the whale school in the importance of eating and choosing local feod.

Community Collaboration and Relationships with Stakeholders. Each school was supparted by Ecosource as
well as their lacal public health nurse, encouraging collaboration amang community partners.

Sustainability Plan. Teachers were provided with a resource guide {including lessan plans and tips for

P s
‘d finding local food) that can be permanently incorporated into their classrooms and haspitality operations.
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“This program gave me an opportunity not just to
connect with the local farmers and merchants in the
Caledeon area, but also allowed the epportunity to
bring that freshness into our teaching kitchens.”

Stanley Zerdin, teacher at R.F. Hall Catholic S.S.

LEARNING OPPORTUNITIES

e Experiential learning included gardening,

Students prepare a stir fry for students to sample ot

recipe creation, event coordination,

the St. Aloysius Gonzaga Local Food Fair. .
procurement tracking.

e Theoretical learning included sustainable food

systems, agriculture, local economies, etc.
CHALLENGES o Students had the opportunity to participate in
tracking local food and understanding the

«  Toensure commitment from teachers, a sometimes difficult process of finding a food
campaign like this requires coordination,

check-ins, and resource support.

o Cost was mentioned by some teachers A5 sttt
prohibitive to purchasing local food on this
scale for more than a month, especially for
smaller programs that order small
quantities.

items origin.

LOOKING AHEAD

e Engage more schools in Local Food Month.

o Offer more support to suppliers and
teachers to ensure schools can

SUCCESSES : meet/surpass the procurement target.

e Encourage more schools to do schoolwide

e Allschools engaged in the activities and local food events and come up with creative
met the 3 guidelines. ways to make food samples cost effective.

e All schools came within 5% of the 70%
target. Most schools met the 70% target
and one school ordered 100% of their
produce locally.

o Local food events were creative and

unigque to each school.

e Many schools have expressed interest in
participating next year and extending the
learning into other months of the year.

N

St. Marcellinus Catholic S.5. student prepares harvest
table for their Local Food Mont event.

www.ecosource.ca Alternative Avenues Report - Page | 26



Local Food Pilot: Focus on Garlic

Aninterestin community gardens and food security led Cardinal Leger Secondary
SCHOOL School's Hospitality and Tourism program to seek out opportunities for student
PROTILE enrichment in the local community. The hospitality program partnered with
Ecosource to develop a semester for the Grade 12 Culinary students that focused
on local garlic, how it grows, where it grows, how to cook with it, and how to purchase
it locally.

Ecosource grows garlic at their Iceland Teaching Garden as part of the Mississauga
Sustainable Urban Agriculture (MSURA) Project. This was the first time the Iceland
Teaching Garden organic garlic was used by a school Hospitality program’s cooking

classes and student led-restaurant. Because garlic stores well, garlic was supplied to
the culinary students for the entire semester.

School Name

In conjunction with the hyper-local garlic product now on the menu, the grade 12

Cardinal Leger students participated in a number of food literacy activities, which also served as

Secondary School garlic delivery days. The first activity brought a local garlic and community garden

School Board focus to the student hosted cooking show

Dutferin Peel on Rogers TV ({local broadcast station). “My favourite thing that we did was to go
Catholic District Ecosource brought Leger students to to the lceland garden...! really like
School Board their lceland Teaching Garden to gardening because it's a great skill thot |

harvest green garlic and delivered thought I never would be able to do but

School Program Workshops about feod systems and local it’s actually not that complicated...maybe
Hospitality and food promotion. For their culminating with my family one day..we can have our

. , : own little garden and eat from our
Tourism Program project, students developed a local garlic

: o ) garden. That would be really cool. *
recipe and invited Ecosource in for tasty

evaluations! — Bailey, Cardinal Leger Student

Ingredients for Success:

E*}{ Student Friendly Recipes. Unique recipes used, including student created recipes such as pulled pork poutine.

Find the win-win. The school purchased more locel food, incarporated food literacy into the program, and

local garlic found a new market.

Creative and flexible. A school food program and a community organization found creative ways to deliver
garlic and incorporate garlic inta the curriculum.

Community Collaboration and Relationships with Stakeholders. Stronger relationships between
different players in the local foad system facilitated the movement of local produce.

ﬁ Integrate Local Food Procurement with Food Literacy. Loccal food purchased for the program while
students perticipated in food literacy activities, including visiting the site where the garlic grows.
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The relationship with Ecosource has been really
valuable to the hospitality program this year. The
students have learned about the stages of production
and really embraced that idea that there is somewhere
very close to them that they can get fresh vegetables.
You wouldn't think it’s important to them but it really is.
This is a huge educational piece for students that are
going on to careers in the industry.

-Kerry Greco, Hospitality and Tourism Teacher

LEARNING OPPORTUNITIES

Student recipe creations using locally grown garlic are -

Experiential learning is a cornerstone to this
tasted and evaluated for their culminating project.

program as students participated in harvesting

garlic and cooking with it.

CHALLENGES * Local food literacy topics included sustainable
food systems, seasonality, food storage, local
food promotion, urban agriculture and cooking

skills.

*  Gaorlic worked well because it is a food item
that stores really well if kept in the proper

conditions. Therefore, only a few deliveries
were necessary. Other food items would

LOOKING AHEAD

require a more permanent delivery system.

Ateacher with a high level of interest and a
local community organization with capacity
is not available in all school communities.

SUCCESSES

Increased local food purchases.

Local food literacy incorporated into
regular classroom experience.
Students participated in a field to fork
process.

Students part of a local/alternative

economic initiative.

Incorporate this program into all
hospitality classes at the school.

Incorporate local food procurement into
regular purchasing strategy to expand to
more food items.

Engage students in food purchasing so
they become aware of local food

availability and how to extend the season.
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PART 4: THUNDER BAY

There is a growing movement to support local food literacy and procurement in Thunder Bay secondary schools.
A strong network of teachers, food advocates and community partners has grown steadily since 2007 to develop
policy, practices, awareness, and research to support this kind of work. This section offers context of the current
state of policies, projects, stakeholder participation, challenges and opportunities that impact the capacity of
Thunder Bay schools to procure and use local food in classrooms and cafeterias.

REGIONAL POLICY:

The Thunder Bay Food Charter was created in 2009 by local food advocates and endorsed by institutions
across the city to guide the development of @ more just and sustainable food system in the region. Both the
Thunder Bay Catholic District School Board (TBCDSB) and Lakehead Public School Board (LPS) in Thunder Bay
have endorsed the Thunder Bay Food Charter.*

The Thunder Bay and Area Food Strategy is a comprehensive and collaborative plan to develop a strong local
food system in the Thunder Bay region. With goals, recommendations, and actions in seven areas, including
school food environments, the strategy provides a strong framework for integrating local food literacy and local
food procurement in Thunder Bay secondary schools.*’

SCHOOL CONTEXT:

There are 8 publicly funded secondary schools in the city of Thunder Bay, four within the Lakehead Public Schools
Board (LPS} and two within the Thunder Bay Catholic District School Board (TBCDSB). Additionally, there is one
French Catholic High School, and one federally funded secondary school for First Nations students from remote
communities in Northern Ontario. At the school level, there are multiple stakeholders that impact local food
procurement and food literacy in schools.

School Boards:

Lakehead Public School Board (LPS)

» Cofeterias are operated “in house” by LPS on a cost recovery basis and are in competition with
neighbourhood food outlets such as Tim Hortons, and various fast food options. Under pressure from
trustees to address the declining revenue in cafeterias since the implementation of the Ontaric Ministry
of Education’s Schoo! Food and Beverage Policy (PPM 150), the school board has shown an increased
willingness to support local food initiatives that include student engagement as a strategy to improve
cafeteria menus and sales.

» Healthy Eating Makes the Grade (2010-2012} was an advocacy project funded by the Heart and Stroke
Foundation that brought stakeholders together to advance the vision of the Thunder Bay Food Charter
within LPS. This project supported action research on school food environments and healthy food zones
around schools and supported the school board to develop their own policies around school food and
beverages and schoolyard gardens.

48 City of Thunder Bay, Thunder Bay Food Charter, n.d. Retrieved Sept, 2015 from
www.ecosuperior.org/upload/documents/food_charter sm.pdf
41 Thunder Bay and Area Food Strategy, Home, n.d. Retrieved Sept, 2015 from http://tbfoodstrategy.caf
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* |n2072,LPS released their own school food and beverage policy. Section 4.3 of the LPS policy
regarding cafeterias stipulates that when Request for Proposals are released, the Lakehead Public
Schools will ask for:

0 Use of locally grown and produced foods wherever possible;
0 Use of whole foods;
0 Healthy foods that reflect cultural diversity and provide options for vegetarians.

* InJune 2074, the LPS put out a Request for Proposals (RFP) for food distributors to supply the four public
school cafeterias. As outlined in the LPS Food and Beverage Policy, the RFP called for bidders to
participate in local food procurement activities related to local lunch special event days (called Farm to
Caf). Loudon Bros was successful in achieving this bid, and brought on alocal food aggregator, Superior
Seasons Online Market, to satisfy the local food order requests. Additionally, several local producers
submitted successful bids, and now hold the right to sell products directly to LPS.

Thunder Bay Catholic District School Board (TBCDSB)
» Cafeteria services are provided by a third party under contract with the TBCDSB. Currently, Aramark
holds the contract.

*  Aramark has established and exclusive procurement contracts with Sysco for food distribution services.
Since Thunder Bay is closer to Winnipeg than Southern Ontario, it is not possible for Aramark to source
Ontario grown/processed food through Sysco at this time. Aramark’s risk management policies also
exclude meat and vegetable/fruit products grown in the Thunder Bay region as there are no federally
inspected meat processing facilities or tracking systems in place for produce to meet the standard
Aramark requires.

Teacher Supported:

The interest and motivation to develop school gardens and participate in other food literacy-related programs
largely comes from teachers. Some of the current highlights include:

= Several Food and Nutrition teachers at LPS have been working with Roots to Harvest to integrate local
food literacy into their courses; run programs such as salad bars, harvest lunches, and Food Revolution
Days; and develop schoolyard gardens.

* Oneteacher at the TBCDSB is highly motivated to engage students in local food literacy and has
organized farm field trips, purchased food from farmers for “hot lunch” programs and secured funds to
build a greenhouse at the school.

Farmers/Producers/Distributors/Suppliers:

The Thunder Bay and Area Food Strategy has recognized the need for more farmers, processing, and storage
and distribution facilities in order to meet the demand for local food in Northwestern Ontario. A number of
infrastructure and training programs are in development, but there continues to be more opportunities to
address growing demands in the region.

»  Thunder Bay's agricultural sector is relatively small compared to Southern Cntario. There are 10 fruit
and vegetable farms in the area and with only about 1,000 head of cattle and 206 pigs raised per year*?,
the opportunity to source meat and vegetables locally is limited by volume and also by season.

42 Thunder Bay Federation of Agriculture, TB AgriFacts, n.d. Retrieved Sept, 2015 from http://thfarminfo.org/facts.shtml
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*  Most of the farm businesses that choose to market locally are focused on direct public sales (through
farmers markets and CSAs) because they prefer to sell directly to consumers.

*  Asaresult of changes to LPS purchasing procedures in the public board in the spring of 2014, there are a
number of producers/processors who are able, in theory, to deliver products and invoice cafeterias
directly for food purchases.

Community Organizations:

The Thunder Bay and District Health Unit and several local non-profit organizations have been working with
teachers and other stakeholders to develop and implement policies and programs to support local food literacy
and procurement in Thunder Bay secondary schools. For example, local lunch specials, breakfast programs, food
revolution days, salad bar programs, school gardens and farm field trips have been animated in partnership with
teachers, farmers, and volunteers and staff from community organizations in Thunder Bay.

WHAT ARE THE CHALLENGES?

* Awareness and Access: Awareness and access to local food is a significant barrier identified through the
Alternative Avenues project. Although many teachers want to purchase and use local food in their
programs, they lack the knowledge and resources to access it. Related are challenges around teacher
capacity to research what is available, communicate with farmers, plan lessons and events, as well as
purchase/pick up local foods from various outlets.

* Teacher Capacity: When it comes to developing schoelyard gardens and integrating garden based
learning and production into foods and culinary courses, teacher capacity can be a limiting factor. Even if
funding is available for tools, soil, and other materials through the school or a grant, teachers do not
necessarily have the expertise or time to establish, care for and harvest produce among their many other
duties.

*  Farm Capacity: Farm businesses do not necessarily have the volume, storage, consistency,
transportation, or tracking systems in place to do business with larger velume wholesale buyers like
cafeterias.

* Cafeterias: Collaborating with cafeterias and established distribution systems to purchase local foods
also presents challenges. Limits around volume, consistency, and availability are common challenges as
are the increased pressure on systems to receive, store, prepare and serve fresh local foods with the
existing staff and infrastructure. Further, current order and delivery schedules of the main distributors
and local farms are incongruent and in some cases, food shipped from Winnipeg is preferred over
Ontario or Thunder Bay regionally grown food.

WHAT ARE THE OPPORTUNITIES?

Despite the many challenges associated with a shift to a more local and sustainable school food system, there are
also a number of exciting opportunities.

*  Building on the willingness of stakeholders to develop local food literacy and supply channels, there are
opportunities for local lunch specials through a collaborative effort between the cafeteria and food and
nutrition classes.
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* Each of the 4 public secondary schools have school gardens in various states of use. The potential exists
to support teachers in producing, harvesting, preserving and cooking with fruits and vegetables that are
harvested from these gardens for use in food classes and cafeterias.

* Thereis an opportunity to work directly with food teachers to purchase and use local food in the culinary
arts classes.

LOCAL FOOD PILOT PROJECTS:

Through the Alternative Avenues project, 4 pilot projects were tested in Thunder Bay. The Farm to School
initiative is an example of a hospitality program using local foods to serve at a school wide event as the student’s
culminating assignment; the Farm to Caf project illustrates an innovative approach to incorporating local food
into cafeteria menus while engaging students in cafeteria preparation and service; the School Food Gardens
pilot demonstrates ways to incorporate school grown food into school food programs; and the Friday Fry Day
project shows an opportunity seized to incorporate a locally sourced French fry product into cafeteria meals.
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Local Food Pilot: Farm to School

Students of the Grade 10 Culinary program at St. Ignatius High School prepared
SCHOOL and served two meals featuring local ingredients to their school community during
PROFTILE second semester. The Farm to School pilot project provided an opportunity for the
teacher to purchase local foods directly from local producers such as the Thunder
Bay Meat Processors, the Superior Seasons Online Market, and the Thunder Bay
Country Market.

Meal #1: Chili and Cornbread

Tointroduce students to locally grown ingredients, Roots to Harvest facilitated a
workshop, where culinary students rotated through hands-on activities such as
grinding local flour and corn meal, comparing locally grown and imported carrots,
sorting and soaking dry beans, and preparing apple sauce. When the students
prepared and served the meal the next day, they had a deeper understanding of the
local ingredients they cooked with. Meals were available for $5.

School Name

St Ignatius High Meal #2; Cafeteria Food Fair
School The second Farm to School event took place in the cafeteria area at lunchtime and
became the focal point of the culminating activity for the grade 10 class. Students
School Board worked in groups to prepare pulled pork ) , o .
Thunder Bay sandwiches, a garden salad with { haven't done an activity like this f:n the
Catholic District homemade dressing, ginger molasses past.... the students got to focus their own
School Board cookies from a local flour mill, local teas learning a.ndchoosle what food they wanted
and samples of carrots grown in Thunder to work with, there's a hands on co;lvnponent
School Proegram Bay, Quebec and California. Students and the studer.:ts get t? come up with a way
Hospitality Program, offered free samples and interactive ;o e;goge their peers in learning about local
Grade 10 Culinary activities to introduce their school cod o . .
Arts community to the local foods available in Laura Vieira. Culinary teacher at St Ignatius
Thunder Bay.

Ingredients for Success:

-ﬁ Integrate food literacy and local food procurement: The second Farm to School event was integrated into the

culminating activity for the course, embedding assessment within the student’s efforts to prepare, promote and serve local

® *  foods to their schosl community.

Student friendly recipes. Familiar foods and flavours, such as mild chili con carne and pulled perk were
featured. Students could taste the difference of these femiliar foods made 'from scratch” with local ingredients.

Find the win-win. Teachers and students get to work with more lecal foods in the classroem and promote local foed to
the school community while local farmers benefit from increased sales and promotion for their farm businesses.

Creative and flexible. The project was adapted from the original plan multiple times due to a number of challenges,
described below. The group was flexible and creative as the project unfoldad.

Community collaboration and relationships with stakeholders. A collaborative relationshins was built with local food

'L EL

outlets, teachers, and Roots to Harvest,
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D 7 &

Students prepare food for the Farm to School Event
at St. Ignatius High School

CHALLENGES

Planning around other school events, on
top of the additional responsibilities of the
culinary teacher to cater, affected time for
Farm to School planning.

Selling food in the school is a challenge due
to the relationship with the cafeteria
service provider and student spending
capacity and choices. Offering meals for
free to students may not be financially
sustainable, but uptake was higher when
meals were free.

The Farm to School event was originally
planned to happen out of the cafeteria but
the cafeteria service provider identified
several barriers including safety
regulations and supplier contracts.

Current practices of the distributor do not
include Ontario products as delivery trucks
come from Manitoba or further west.

“I'd really like to have focal focd in my restaurant when | open
my restaurant so hopefully I will know where to get local food
and I'll know the famers so | can make that happen”

-Gr. 10 Culinary student from St Ignatius High School

| SUCCESSES

e Teacher sourced locally produced items
through established channels and used
more local preducts in class.

e Increased awareness and appreciation of
local food products in Thunder Bay.

o Students gained first-hand experience
preparing, serving and promoting local.

LEARNING OPPORTUNITIES

e Inquiry based learning allowed for students
to explore local food production, storage
and processing in Thunder Bay.

e Students became ambassadors for local
food in their school by offering delicious
meals and new experiences to peers.

o Culinary teachers became familiar with new
ways to purchase local products for classes.

LOOKING AHEAD

e Plan ahead to preserve food in advance of
events and use foods from locall
farms/distributors and school grown food.

o Continued outreach/promotion of Farm to
School events within school community.

o Continued collaboration with cafeteria
service provider to identify and dissolve
barriers to using Ontario foods in cafeteria
specials.
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The Farm to Caf (F2C) program is a collaborative project that provides a $5.00
local lunch special high school cafeterias. Partners include teachers and students in
the food and nutrition classes, cafeteria managers, the Lakehead Public School

Board and Roots to Harvest, a community food organization in Thunder Bay.

We ; i Stakeholders set a menu and schedule, cafeteria managers order food; and the food
m,%‘,ggs C.\.1. CAFETERIA
Ry 2

ONTARID . 4

it

and nutrition classes help prepare meals with fresh and local ingredients, which

typically take more time than regular cafeteria menu items. Students work alongside

5
358

15 I;:"}I'\]”'l I cafeteria staff to prepare and serve 50-70 meals to students and staff at each
S100304240% school, one day each month.
School Name This project emerged out of a decision in 2013 by several food and nutrition
Sir Winston Churchill teachers and Roots to Harvest to address the need for healthy local food in the
CVI, Superior CVI, cafeterias and for more hands on cooking time for students in food and nutrition
Westgate CVI, classes. Considerable effort was needed to establish ordering and delivery
Hammarskjold High procedures that accommodate the existing order and delivery infrastructure of both
school. the local producers, distributors, and cafeterias.
School Board Roots to Harvest and the teachers
Lakehead Public leveraged the learning opportunities “It's only October and I've had 14
Schools, Thunder around local though food literacy cooking days with my grade 10s. |
Bay, Ontario workshops, promotional events, and field ::Um"i ?j:;;ﬁz,;::e;;:ﬁ;éts:’;{:fh
School Program trips t? local forms. By providing hands on gives us more opportunities to c?ok:’
experience with local food through the which is where the kids really shine.

Food and Nutrition Farm to Caf program, students were able to , »
Classes and make connections that deepen their ancy Yiilte, Food and Nutrition

. teacher at Superior CVI
Cafeteria understanding of local food.

Student Friendly Recipes. Familiar tastes and textures {eg. hamburgers and pulled perk} are preferable to less familiar
tastes for young people and the auvdience {e.g. bean sprout pate).

T

Find the win-win. Students fill the “lcbour gap” crected by using more fresh and whole feods in the cafeteric so it is a win-
win for the scheol and the cafeteria managers.

m Embed project in the whole school. Promotions before the event and feedback from students on flavours and combinations

are part of the program (i.e. announcements, free taste tests, etc.).

Community Cellaboration and Relationships with Stakeholders. Building relationships hetween cofeteria managers and
foods teachers so that Farm to Caf meal prep tasks con be delegoted between the cafeteria and classes effectively.

Blend Local Food Procurement with Food Literacy. Purchasing local food from Thunder Bay producers is a key
5—s component of the program . At the same time, students learn about the foods, prepare them, and serve.
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“My favourite days to buy food in the Caf / the only days
| buy food in the Caf. ... equivalent to home cooked meal.

Student in Foods class as Westgate CVI

Students at Westgate cook with foods delivered

through local distributor from farms in Thunder Bay
and Southern Ont.

e Availability of local food though established

order/delivery channels remains limited due

to volume and timing of order cycles.

¢ Recipe development remains ongoing due
to substitutions (based on ingredient
availability) and need to refine prep,
cooking, and serving procedures to ensure
meals are aesthetically pleasing and
flavourful.

e Farmto Caf program to become aregular
and celebrated part of the cafeteria and
Food and Nutrition program. Staffing and
course schedule decisions are made with
the needs of Farm to Cafin mind (i.e. food
classes scheduled in the morning).

e The cafeteria business model shifts whereby

its main goal is to provide fresh, healthy,
and local meals to students and
incorporates student opportunities to learn
about food literacy/food service industry.

Students gain hands on experience
preparing and serving Farm to Caf meals.
Peeling/cutting 50 Ibs of potatoes, hand
making 70 hamburgers of identical size and
weight - this is good learning!

Students work alongside cafeteria

managers in a real food service context.

Students get to know local farms through
field trips and by seeing the farm names on
the foods they use in their classes.

Increased local food used in the food classroom
and cafeteria.

Cafeteria sales increased as aresult of Farm to

Cafdays.

Student friendly, local and affordable menu
options developed.

More cooking opportunities for students.
School wide excitement about F2C meals.

Student’s part of a real life local economic and
food system development initiative.

Relationships built between distributors and
producers to make local food more available
through traditional distribution networks.

Due to the F2C initiative, in spring 2014, the
school board gave local producers and
distributors the opportunity to bid to become
approved suppliers of local products to the
cafeterias.
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Local Food Pilot: Friday Fry Day

B&B Farms, a potato grower in Thunder Bay, has a fresh cut fry product that can be

e Loty ordered and delivered through the contracted distributor with the Lakehead District
PROFILE

School Board. Approval was sought from the school board purchasing manager to
add this item to the approved list of items that can be purchased for sale in the

cafeterias.

Roots to Harvest approached the cafeteria manager at Sir Winston Churchill CVito
run a mini-pilot, substituting the regular frozen fry product with the local fresh cut fry
product from B&B Farms. The cafeteria manager ordered, prepared and served the
fresh cut fries, and reported that although it required a bit more effort (seasoning
the fries), the product met the requirements for a successful product: it was cost-

effective and the students enjoyed them.

School Name(s)

All 4 public schools The Friday Fry Day was expanded to three

"Friday Fry Day was a quick win for
other cafeterias and managers were trained on |41 food in schools. The local

School Board best practices for seasoning and cooking the product was an easy substitute on

Lakehead Public fries. The pilot was well received. the reqular menu and didn't require

Schools, Thunder . any additional resources to

Bay, Ontario The Fresh Cut fr'y fronjn B&B Furms.ls now an purchase or prepare. It's great to
approved menu item in the cafeterias. see more of our public food dollars

School Program Managers order and serve it on aregular basis.  going to support our local farms!"

Cafeteria

Erin Beagle, Roots to Harvest

Ingredients for Success:

@@ Start with a pilot. It is casier te say yes to a pilot. Roots to Harvest began with the cafeteria manager they have the
strongest relationship with; there were no expectations that the pilot would hecome a regular event.

Find the win-win. The fresh cut fry was sasy to order and prepare with existing rescurces and the students enjoyed them.

the FCI rms’ resources.

Community collaboration and relationships with stakeholders. Through the trust and rapport developed through
other projects (such as the Farm to Caf initiative), it was easier to get cafeteria managers to give Friday Fry Day a try.

2

oRe
% Creative and flexible. Rather than use local products fer all French fries, itis a one-day a week program to accommodate
‘\..Q

(\, Sustainability Plan. Ordering, preparing and serving procedures where streamlined at the pilot scheol before
’ being rolled out to other schools, making the transition simple and sustainable,
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“The fresh fries are not that much more work to
prepare and they taste great. [ like that we are able
to use local foods outside the Farm to Caf program,
I'm glad they are on the approved list.”

Shiela Poulin, Cafeteria manager, Churchill CVI

LEARNING OPPORTUNITIES

e Students had the opportunity to try a new
fry product and gain exposure to a local
farm and food product.

LOOKING AHEAD

o Continue to research and advocate for

more fresh and local products that can be
Fresh Cut Fries from B&B Farms are prepored by substituted for regular cafeteria menu
cofeteria staff as part the regular menu at items without need for new equipment or
Harmmarskjold High School. additional staff resources.

o Advocate for more local food products on
CHALLENGES the “approved” list of items that the
cafeteria managers are allowed to
o Thefries are afresh (not frozen) product; purchase and integrate into menu
more attention must be paid to ordering selections in the cafeterias.

timelines and managers must ensure that they b
have space in the fridge to store the product

between delivery and serving dates.

o B&B farms does not currently have the
capacity or interest to meet 100% of the
demand for fries sold through the cafeteria.

SUCCESSES

e More fresh, healthy and local food
purchased and sold through the cafeterias.

Fresh Cut fries are bc:kedjust before |uncht|me

o Cafeteria managers have autonomy to d ) Y
using the same equipment and similar procedures

order local food items outside of the Farm to
as the regular frezen fry product.

Caf meal specials.
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Local Food Pilot: School Gardens

SCHOOL
PROTILE

School Name

Sir Winston Churchill
CVI, Superior CVI,
Westgate CVI,
Hammarskjold High
school

School Board
Lakehead Public
Schools, Thunder
Bay, Ontario

School Program
Foods and Nutrition
Classes

Each of the public high school in Thunder Bay has been growing food in some
capacity for 1-5 years. Through the Alternative Avenues project, Roots to Harvest
supported teachers, students and cafeteria staff to harvest, preserve, and cook with
fruits and vegetables harvested from the schoolyard gardens. Food harvested were
used in the Farm to Caf program as well as in the foods classes.

During the fall season, foods classes participated in harvesting root crops such as
carrots, beets, potatoes, and onions. The potatoes became potate wedges; the
onions and carrots were featured in coleslaw as part of Farm to Caf meals; and the
beets became the mystery ingredient that had the whole class wondering their
delicious chocolate muffins contained.

Roots to Harvest provided workshops on a variety of food preservation techniques,
including canning, fermenting, freezing, and drying various foods harvested from the
garden and procured from local farms. For instance, students learned how to roast,
peel, puree and freeze squash for use in winter soup recipes; how to blanch and
freeze beans and peas, and how to make pickles and sour kraut using traditional
fermenting techniques.

Food that was preserved in the fall was used

throughout the school year in the Farm to Caf “Harvesting food from the

meals as well as in various food labs and garden was great. The

assessment activities in the food courses. For students loved the,'dea of US!?Q
our own food and it helped with

example, the Gr 11 food class’s culminating activity the budget.”

had students go through the freezer to select a
Kathryn McKee, Foods
Teacher at Westgate CVI

locally grown product, research and select a recipe,
and prepare a main course. These items were
harvested from the schoolyard gardens.

Ingredients for Success:

'Fy Student Friendly Recipes. Students experimented with flavours in the food lab. They made kale chips with

3 various seasonings and potato lotkes with various root veggies (i.e. turnip, carrot, beet, parsnip, etc).

Creative and flexible. Sunshine and gardening go well together. When it rains or is too cold en doys where we
ore introducing a class to gardening, we would postpone!

Community Collaboration and Relationships with Stakeholders. Roots to Harvest helps with garden tasks
{harvesting, maintenance, etc.) and suppaorts teachers as they learned garden and foad preserving basics.

(‘ Sustainability plan. A number of different teachers and classes tended to the garden, including special
¢ education classes who can help with the chores such as watering, weeding, and adding compast ar manure.
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Superior CV| students plant potatoes, carrots
and onions for Farm to Caf and foods closses.

CHALLENGES

e Making sure that produce is harvested ina
timely matter (before becoming overripe or
hit by frost} amidst all the obligations of the
school schedule.

e Keeping ularge class busy and engaged in
the garden when there are only a few tasks
or tools available.

o Accesstofreezer or cold storage space in
the schools as well us having specialized
equipment such as canning pots and jars.

SUCCESSES

e 100% of potato wedges served at Farm to
Caf were grown, harvested and prepared by
high school students.

e Students benefitted from working outside in
the garden together, enjoying the sunshine
(or clouds, or cold} and seeing immediate
results from their work.

“I don't learn by the books. | hate poperwork. [gardening at
school] Is a way better experience than sitting in the
classroom learning about how stuff grows - when we can
actually see it and see the effects of what we are doing.”

Westgate CVI Student

LEARNING OPPORTUNITIES

e Students gained a deeper appreciation for
local food though working in the garden and
preparing food they grew themselves.

e Many classes engaged in the garden, which
helps maintain the garden and takes the
burden off any one teacher/class.

o Students become familiar with the fruits and
vegetables that can be grown in our region.

LOOKING AHEAD

e Continue to build knowledge and capacity
among food teachers to care for the gardens
and incorporate garden based learning into
their classes.

e Increase the volume of food produced by
expanding gardens and practicing season
extension techniques such as greenhouses and
indoor growing.

Students ot Westgate preparing Kale Chips harvested

that morning from the garden. Students were

encouraged to experiment with different seasonings.
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PART 5: FINDINGS & RECOMMENDATIONS

FINDING THE OPPORTUNITIES TO COMMON LOCAL FOOD PROCUREMENT CHALLENGES

There is no question that there are a number of common challenges related to local food procurement in schools.
Despite the challenges, schools in all 3 regions creatively responded to these challenges by pursuing diverse
opportunities for innovation and leadership in local food procurement.

CHALLENGE OPPORTUNITY

...................................................................................................................................................................................................................................................................

The school calendar does not | Preserving through canning and freezing is one way to use local food into

coincide with the Ontario  the winter months. For example, in the Farm to Caf pilot project, students
harvest season and some - worked with Roots to Harvest to preserve pickles for use in the winter.
stakeholders perceive local | Another way to use local foods in the winter is to concentrate on foods that
food as difficult to accessin | store well such as root veggies. Inthe CSA at Henry St. pilot project in

the winter. - Durham, the winter shares from Cooper’s Farm included seasonal veggies

. that store well such as carrots, squash, and potatoes.

. Teachers are busy and do not The relationship between schools and community organizations is important

- always have time for - for supporting teachers to incorporate local food and food literacy into their
- accessing local food - food programs. For example, Roots to Harvest provides local food :
- availability information or - workshops and supports schools in making connections with local suppliers.

- seeking out suppliers that
¢ source local food.
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Local food can cost more. Local food can cost more than imported food. However, using the Farm to
' i Cofproject as an example, we can see that local food school projects can
- also increase student engagement in cafeterias, boosting cafeteria sales.

........................................................................................................................................................................................................................................................................

. Not all suppliers identify local | While many suppliers are starting to identify local, some do not. Working

- food. - with suppliers is one way to build capacity for companies to identify local.

: - For example, through the Alternative Avenues project, Ecosource worked
- with Grocery Gateway to identify local on their website in a way that would
i benefit teachers.

- The importance of local food needs to continue to be raised in schools as
- well. Food literacy through curriculum connections and student led

. engagement events is key to building awareness and getting students

- interested in their food system.
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INGREDIENTS FOR SUCCESS

Alternative Avenues pilot projects presented a unique opportunity to test local strategies for increasing local
food procurement in schools. Based on our analysis of the projects, we have identified 8 Ingredients for Success
that should be considered when moving forward on local food projects. We have found that if a local food school
project has at least 4 of the 8 Ingredients, it is likely to be successful. A successful project is one that increases
school capacity to integrate local food options into programs and services, while providing students with
meaningful engagement opportunities.

Students love to eat. Eating is the perfect entry point to food studies and/or local food projects in schools.
Carefully choosing, or better yet, inviting students to choose and create recipes, significantly increases the
students’ interest and commitment to local food projects. Students can be remarkably creative when given the

opportunity.

Through Alternative Avenues pilot projects, students have created many interesting dishes with high culinary
valve including Jamaican chicken curry, mushroom dumplings, smoothies, burrito bowls, pulled pork, homemade
hamburgers, and more. We found that students are usually willing to try new things at school as well. In the
Alternative Avenues pilot projects, students have tried (and enjoyed!) wild culinary creations such as beet
bruschetta, beet chocolate muffins, root vegetable latkes, dandelion fritters, dilly carrots and beets, and lacto-

fermented pickles.

Finding a way to incorporate food samples (free if possible} tends to increase student by-in as well. For example,
in the Farm to Cafinitiative in Thunder Bay, the food and nutrition class first gave out free samples of the recipes
they were preparing for the upcoming local food event. Students were then prepared and interested in

purchasing a Farm to Caf meal on the event day because they knew how good it was!

% CREATIVE AND FLEXIBLE

While starting with a pilot that is both measurable and attainable is important, we couple this with being flexible
and creative; willing to adapt the idea or methods based on real and perceived barriers. Schools are busy places;
we expect plans to shift as pilots are developed and implemented. Also, what works in one school might not fit in
another school or class. It is important to remain flexible and embrace the creative process as one project idea
adapts to suit another environment. A local food project should be place-based, reflecting the values, needs, and

resources of the particular place it is in.

Collaborating with the community at large and building strong relationships is key to finding success in local food
projects in schools. For schools, working with community organizations can leverage the initial project investment,
whether it is time, money, or resources. Community organizations often have the capacity to assist with grant
writing, finding resources, and doing work on the ground (e.g. assisting with garden animation, leading
workshops, connecting with suppliers, etc.). Other community partners such as health units and local businesses
may also have something to add to the project. For example, in the Local Food Month pilot project, Peel Public
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Health provided support to the participating classes for the recipe development part of the project. Because the
recipe had to meet the School Food and Beverage Policy and not all teachers are familiar with the policy, the

involverment of the school nurses was beneficial for teachers.

Engaging a whole school community is paramount to the success of lasting local food projects, including students,
teachers, custodians, administrators, families, local organizations, etc. This kind of approach encourages
cooperation and a shared workload, and ensures that a project is not reliant on one champion. Ultimately, the

likelihood that a project will be sustainable drastically increases when the whole school is involved.

When a class participates in the local food economy through purchasing and cocking with local food, this is a win.
When students grow, prepare, serve and celebrate local food through events or meal programs that reach
beyond their classroom, the benefits increase. With a broader reach, investment in the initiative increases as
local food initiatives become something the school as a whole can be proud of and wish to sustain.

& sTaRTwWITHAPILOT

It's easy to say yes to a pilot. When we approach stakeholders about a new idea or next step, we go in with a
clear ask, something that is both measurable and attainable, such as engaging students in food workshops and
sourcing food ‘as local as possible’. We are specific about what we want to see happen, the timeline, the goal and
our expectations for the project. We anticipate what the challenges might be and have ideas on how to address

them as they come up.

An attainable pilot is also important for getting results and helps to move the work forward with more
stakeholders and deeper impact. In the interest of project sustainability and in the spirit of building capacity, we
recommend that schools start small and slow to build the project and minimize the potential for teachers (and
students) to take on too much.

r'\

.
Often, school based projects are the result of one keen teacher champion. We try hard to initiate sustainable
projects by building support, infrastructure, policy and practices that help make the process easier for everyone
as the project develops. For example, we look for funds and create budget lines to purchase equipment (such as
canning supplies and freezers) and try to enroll multiple classes or stakeholders that can invest their energy and
resources in the project, thus reducing the burden on any ene teacher or class. We also strive to have
conversations with stakeholders asking how a project can become easier over time and grow into o core program
rather than a “once in a while” event. When steps are taken to address challenges or inefficiencies in a project,
we can move toward sustainability by constantly improving the impact and reducing the resources needed to

make the project run.
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Building local food projects that benefit a variety of stakeholders helps to increase interest in the project. For
example, in the Thunder Bay Farm to Caf pilot project, the students provided labour in the cafeteria by preparing
local and fresh foods for sale. A common problem working with fresh and local foods in cafeterias is that
cafeteria staff time does not always accommodate fresh food preparation. Having students participate in meal
preparation is a win-win. Students learn how to prepare fresh and local foods on a large scale. The cafeteriais

able to use fresh and local ingredients and host a special event that draws students to the cafeteria.

.E INTEGRATE FOOD LITERACY AND LOCAL FOOD PURCHASING
® @
There is no question that incorporating food literacy concepts into the study of food is highly important. But if we

teach about it and do not model it or empower students to act, they will notice.

In our work, we like to use the Whole Schools Approach to Educating for Sustainability, which is about
empowering students, staff, and the greater school community to address environmental issues through
education and action. Students learn more than just theory at school; they learn about cultural norms, values and
behaviours. Learning is imparted from not only people in the schools but also the practices that make up daily
school operations. Students perceive inconsistencies between what they are taught and the way things work
around them®®, For example, if students are taught that supporting local farmers is important for the economic
well-being of their community, yet they are eating imported strawberries in their cafeterias in February, they will
notice. The Whole Schools Approach to Educating for Sustainability means that schools try to minimize the gaps
between what is taught and what is done™.

Food is an opportune area to use the Whole Schools Approach because everybody eats! Food is a relatable way
tointroduce topics of sustainability and presents an opportunity for making change at the operational level to
model sustainable practices. For example, in the CSA at Henry St. pilot project, students learned about
sustainable food systems through visiting a nearby farm that practices sustainable farming techniques.
Combined with the farm trip, was the purchase of farm fresh food for use in the culinary classroom. Students
learned about sustainability {(agriculture) and were part of a sustainable food purchasing initiative {community

supported agriculture). Students were part of the learning and the change.

43 Frank, Sierra, A Narrative of Change: Stories about Collaboration, Education, and Whole School Approaches to Sustainability, 2013, p.
10. Retrieved Oct, 2015 from http://ecosource.ca/about-us/publications

4 Shalleross, T, Whole school approaches, forging links, and closing gaps between knowledge, values and actions, in Shalcross. T,
Robinson, J. Pace, P. & Wals, A, 2006. Creating Sustainable Environments in Our Schools, Trentham Books Ltd. England.
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CONCLUSION

With the Local Food Act, regional food charters and strategies, and other policies in place, there is strong
support for local food and food literacy in schools. The case is strengthened and powered by the work on the
ground, as more and more schools, community organizations, and food service providers are incorporating
sustainable food purchasing and food literacy into the school food system.

This report has outlined the context of the local food movement in Durham, Peel, and Thunder Bay secondary
schools by describing the policy framework, the current context for local food in schools as it relates to the
multiple stakeholders along the food value chain, and the challenges and opportunities related to local food
procurement and food literacy in schools.

There are a number of challenges to getting more local food in schools. With challenges come opportunities, and
in all three regions, school food stakeholders have found creative ways to increase local food procurement and
integrate food literacy into school food programs.

By sharing a number of successful local food pilot projects that were tested in each region, we have illustrated
that there are a variety of ways to get more local food into schools. We recommend the Ingredients for Success
as helpful and practical considerations when building local food projects. We found that projects are most
successful when they meet at least 4 out of the 8 Ingredients for Success.

Throughout this project, we consistently heard from teachers that the connection between local food
procurement and food literacy is imperative to shifting the school food system to a more sustainable one. Our
experience working with schools on the ground for many years has reinforced the same. When students are
engaged in learning about their food system, they are empowered to make informed choices that benefit their
health and the environment. Food literacy gives participants the opportunity to critically analyze the food system
and their role init. To put the learning into action, it is essential to empower participants to be part of making
change in their food system.

There are avenues to learning about sustainability in every corner of schools - the school food system is an
obvious one. Combine food studies with the real-life business of food in schools and we have a ripe learning
opportunity for students.

Let's continue to support this opportunity.
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