ALTERNATIVE AVENUES
Local Food Pilot: Local Food VMionth

SCHOOL
PROTILE

School Name(s)

10 Peel schools

School Board

Peel District School
Board and Peel
Dufferin 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 Ontario.

e Host alocal/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

a Garden Party at the Iceland 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 and |
recommend all students try
it!”

Cardinal Leger Catholic S.S.
student
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canned acorn squash soup.

Student friendly recipes. Students created recipes including buttercup squash risotto, focaccia pizza, and

Creative and flexible. By providing teachers with lesson plans, resources, and flexibility in their approach to the
event, tracking and recipe creation, Local Food Month was easily integrated into each teacher’s daily plans.

Integrate food literacy and local food purchasing. Engaging students in purchasing combined with hands
on food activities empowers students to see the challenges and explore the opportunities to eating locally.

Embed project in the whole school. The local food awareness event provided the Hospitality Programs an
opportunity to engage the whole school in the importance of eating and choosing local food.

Community collaboration and relationships with stakeholders. Each school was supported by Ecosource as
well as their local public health nurse, encouraging collaboration among community partners.

Sustainability plan. Teachers were provided with a resource guide (including lesson plans and tips for

¢ finding local food) that can be permanently incorporated into their classrooms and hospitality operations.



“This program gave me an opportunity not just to
connect with the local farmers and merchants in the
Caledon areaq, but also allowed the opportunity 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,

recipe creation, event coordination,
procurement tracking.

Students prepare a stir fry for students to sample at

thelst, A/BEEREE - B o o Theoretical learning included sustainable food

systems, agriculture, local economies, etc.

o Students had the opportunity to participate in
CHALLENGES tracking local food and understanding the

: sometimes difficult process of finding a food
e Toensure commitment from teachers, a { items origin.
campaign like this requires coordination,
check-ins, and resource support.

e Cost was mentioned by some teachers as LOOKING AHEAD

prohibitive to purchasing local food on this
scale for more than a month, especially for e Engage more schools in Local Food Month.
smaller programs that order small
quantities.

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

-------------------------------------------------------------------------------------- meet/surpass the procurement target.

SUCCESSES e Encourage more schools to do schoolwide

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

e Local food events were creative and
unique to each school.

e Many schools have expressed interest in
participating next year and extending the

learning into other months of the year. === i A1 0

ll St. Marcellinus Catholic S.S. student prepares harvest
l table for their L ocal Food Month event.

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 harv‘est 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 ecosource.ca/food-in-schools.



