ALTERNATIVE AVENUES
Local Food Pilot: Focus on Garlic

An interest in community gardens and food security led Cardinal Leger Secondary
SCHOOL School’s Hospitality and Tourism program to seek out opportunities for student
PROFILE 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.

Scho?l 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
focus to the student hosted cooking show on Rogers TV (local broadcast station).
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— Bailey, Cardinal Leger Student

Ingredients for Success:

Student friendly recipes. Unique recipes used, including student created recipes such as pulled pork poutine.

@ Find the win-win. The school purchased more local food, incorporated food literacy into the program, and

local garlic found o new market.

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

Community collaboration and relationships with stakeholders. Stronger relationships between
different players in the local food system facilitated the movement of local produce.

Integrate food literacy and local food purchasing. Local food purchased for the program while
students participated 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

tasted and evaluated for their culminating project. *  Experiential learningis a (fo.rnersto.ne to this
program as students participated in

harvesting garlic and cooking with it.

CHALLENGES e Local food literacy topics included sustainable

food systems, seasonality, food storage, local

e Garlic worked well because it is a food item food promotion, urban agriculture and

that stores really well if kept in the proper cooking skills.

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

LOOKING AHEAD

o Ateacher with a high level of interest and a e Incorporate this program into all

local community organization with capacity hospitality classes at the school.
is not available in all school communities. :

require a more permanent delivery system.

e Incorporate local food procurement into
........ regular purchasing strategy to expand to

more food items.

SUCCESSES o Engage students in food purchasing so

they become aware of local food
+ Increased local food purchases. availability and how to extend the season.

e Local food literacy incorporated into
regular classroom experience.

e Students participated in a field to fork
process.

e Students part of alocal/alternative
economic initiative.

Student minces garlic for her culminating project.

The Alternative Avenues for Local Food Procurement in Ontario Schools Project is

eCOSO U rce led by Ecosource in collaboration with partners in the Durham Region (Durham

Sustain-Ability and Durham District School Board) in Thunder Bay (Roots to Harvest
and Thunder Bay School Boards), in Peel Region {Peel School Boards) and across
Ontario. Through Regional School Food Action Hubs our goal is to increase local

roo S to harvest food connections to School Food Programs while engaging youth in food literacy.

Growing a Green Community

The Alternative Avenues project is generously funded by the Ontario Ministry of
Agriculture and Food's Local Food Fund and the Friends of the Greenbelt
Foundation. Learn more at www.ecosource.ca/food-in-schools.



