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MFC Looks at Local Food Policies ' y
by Stefan Epp, Local Food Policy Analyst

In fall 2008 the Manitoba Food Charter conducted a series of consultations with
food system stakeholders to examine current provincial policies and to develop
recommendations for a more food secure province. Through a CCEDNet funded
internship, MFC Local Food Policy Analyst Stefan Epp met with farmers, retailers,
processors, community workers, academics, and government departments to
hear about food issues facing Manitobans today. He also researched food
security policies across Canada to find innovative examples from other provinces.
The result is a report entitled Manitoba’s Local Food System: Growing Healthy
Communities, which outlines the challenges that Manitobans are facing, current
government action to address food issues, and opportunities for all levels of
government to make Manitoba more food secure. The report addresses a range
of topics, including northern Manitoba, healthy food in schools, food security and
low-income people, and needs of small-scale farmers.

The report identifies more than 35 opportunities, with the five key ones focused on
developing an interdepartmental food security framework to coordinate food
security work between departments; establishing a Food Security Action Fund to
support grassroots food security programs; developing strategies to lower the
price of food in northern Manitoba (including regulating the price of milk and
developing pilot projects to reduce freight costs on essential foods); developing a
local food procurement policy for government; and establishing a Compost
Infrastructure Fund to enable municipalities to develop composting facilities.
These, and other opportunities in the report, provide a practical roadmap for
government policies that will promote food security for all Manitobans. The
complete report will be on the Food Charter website in April 2009.

National CED Conference hosts Local Food Forum

As signatories to the Manitoba Food Charter the Canadian Community Economic
Development (CED) Network continues to explore the development and
advancement of food policies that will build stronger, fairer local economies,
reduce poverty, and create sustainable communities. CCEDNet’s Food Policy
Working Group, which includes the Manitoba Food Charter, would like to invite
those developing approaches to local food systems to attend a pre-conference
Forum on Local Food and CED. The forum will provide the opportunity to learn
from successful initiatives and recent research, and discuss the challenges and
solutions to scaling up local food work and local food systems. The forum will
promote collective action, with an eye to how we can work together through
CCEDNet to broaden and improve the work that is happening on the ground.

For full conference information and to register visit the conference pages at
www.ccednet-rcdec.ca. To find out about all of CCEDNet’s activities see
manitobaCEDnetwork@ccednet-rcdec.ca.

If you are interested in food issues and CED, check out the Food Security
category of our Toolbox or our latest food research, ‘Growing Hope’, a paper that
gives voice to local and regional efforts in agriculture and agri-foods.




Urban Perspectives
Growing Local 2009 Nourishes Local Food Systems,
Food Knowledge, Skills, & Culture in Manitoba

What do soccer moms, new Canadians, farmers, northerners, and inner-city dwellers all have in common?
The one thing that links these diverse groups is food. The soccer mom is concerned about food on the run and
the quality of food available in school and community club vending machines. The new Canadian is adjusting
to unusual grocery items and looking to grow their own foods in a new culture and climate. The farmer wants
to diversify, reach urban markets, and keep more of the retail dollar. The northerner is paying high food prices
and/or taking trips by train to buy groceries. And, some inner city dwellers don’t have access to garden plots or
sufficient income to put an affordable, healthy meal on their table. Such diverse voices came together at the
2009 Growing Local Food Security Conference last month.

Now in its second year, the Manitoba Food Charter 2009 Growing Local Food Security Conference offered all
these audiences, and more, a chance to come together in plenaries and workshops designed to increase skills
and knowledge around food security. With increasing media coverage on issues such as the global food crisis,
diet-related illness and nutrition, and food safety, more people than ever are thinking about their food, where it
comes from, and who grows it. Over two days more than 30 workshops covered such topics as achieving food
security on a low income, growing good food indoors and out, grower cooperatives and urban agriculture,
nutrition and food policies in schools, food preservation, youth farm mentorships, climate change and the
food/fuel crisis, and indigenous food traditions, knowledge, and skills.

Keynote address with Laura Rance GMO debate with Pat Mooney Conference closing with MFC staff
“Separating the Wheat from the Chaff from the ETC Group, being recognized by MFC Board
in the Sustainability Debate” Curtis Rempel, & Peter Entz Rural Co-Chair, Wanda Andres

Other highlights of the conference included a keynote address by Laura Rance, Editor of the Manitoba Co-
operator entitled "Separating the Wheat from the Chaff in the Sustainability Debate", a plenary discussion on
Genetically Modified Food (GMOs) with Pat Mooney, Executive Director of the ETC Group, and the play
"Unequal Harvest: Voices from the Global Food Crisis" written and directed by Geoff Hughes. The conference
also included pre-conference tours of Winnipeg food security projects in action, a free Food on Film Series, a
Manitoba Food Charter signing ceremony, displays by local food organizations, and delicious menus crafted
from local producers.

In the warehouse on the In the greenhouse on the Delicious local foods served by
Winnipeg Harvest Fort Whyte Farms Chartwells at the Growing Local
Pre-Conference Tour Pre-Conference Tour Food Security Conference



With nearly 300 people in attendance and many more turned away due to space limitations, the audiences
were indeed diverse. Approximately 30% of attendees were from outside Winnipeg, from areas such as rural
and northern Manitoba, north-central US, Thunder Bay (Ontario), and across Saskatchewan. Further, the
majority identified themselves as community members and part of small non-profits, speaking to the grassroots
nature of the movement. Feedback from attendees focused on the value of such gatherings and the growing
interest (and need) for people to become more food secure. Indeed, interest in knowing your farmer and
supporting local food systems, learning food skills and becoming more self-sufficient, and celebrating our

diverse food traditions in Manitoba was integral to the event.

Can You Feed Yourself Year-Round?  Developing Local Food Policies Lessons from Small Farms
with Betty Kehler from Teulon with Stefan Epp & Rob Altemeyer with Dwayne Logan

A key focus at the conference was the research and documents that are being produced around local food
policy, providing strong evidence that the movement is broadening. Participants also noted the value of time to
build relationships and network that this event offers them. The majority of attendees said that they plan to
share their new ideas, knowledge and skills in ways that reflect their communities needs and interests, which
include spreading the information at local farmers markets, planning a food security conference in their own
province, getting their community groups involved in gardening, working at developing edible schoolyard

projects, and writing articles for their community newsletters.

Red River College Community Development Program
Event Planning Class (L to R): Jennifer Nagy, Hillary
Gair, Lynn Ann Lauriault — RRC Instructor, Jonathan
Doherty, Bijaya Dixit, Yohannes Yermane, Azarias
Butariho, Colleen Hrabi, Kaeley Wiseman — MFC
Coordinator, Khanh Mai, Irene McConachy.

Missing from picture: Catherine Biaya, Debra Levine,
Othello Wesee, and Shane Livingstone.

Unique Partnership Feeds Bodies & Minds
A highlight for many was the Culinary Tour of
Manitoba Dinner, which was described as
“Exceptional!” This unique partnership between the
Manitoba Food Charter and the Red River College
Community Development Program gave 13
students in an event planning course the
opportunity to learn, hands-on, what a truly local
event entailed. Under the leadership of their
instructor Lynn Ann Lauriault and with the support
of MFC Coordinator Kaeley Wiseman, these
students planned and hosted the Culinary Tour of
Manitoba Dinner on the Friday evening of the 2009
Growing Local Conference. This event brought
some of the best Manitoba chefs and caterers
together with Manitoba growers and producers, in a
banquet-style taste tour of our province. Local
entertainment and a truly classy décor completed
the event, which all 200 attendees raved about the
next day. These students and their instructor went
above and beyond their course requirements to put
this wonderful event together (see photo at left).
Without the farmers’ hard work and chefs’ talents,
this outstanding event would not have been
possible either. It truly was a team effort that many
conference delegates got to enjoy.




Rural Perspectives
Blue Lagoon florascape: How a Diversified Approach to
Organic Local Food Production Works for one Farm Family

A short drive past the white horse on Hwy 26 west of Winnipeg will bring you to Blue Lagoon Florascape, a
year-round greenhouse and organically certified fruit and vegetable farm. Retired school teacher Lori Ann
Regnier, her husband who grew up on the farm, and

their adult son Stefan, own and operate this 90 acre

enterprise that is a maze of dugouts, fruit and veget-

ables crops, and old and new greenhouses, barns,

and farm equipment. “Running an organically certified

small-scale farm takes a lot of hard work and a lot of

different marketing avenues”, notes Lori-Ann, so they

not only grow the food, they deliver it to retail stores,

restaurants and CSA clients in the city, they offer

farm tours and fresh-from-the-farm culinary events and

dinners, they have developed herbal tea gift packs that

stores sell, and they partner with researchers from

industry & university who experiment in their greenhouse.

“Farmers’ markets may seem like the best place for people in small-scale food production to sell their products,
since they cannot meet the volume needs or break into larger store product lines, but that is a limited audience
and the markets are only open for a few months of the year”, notes Lori Ann. Growing organically means trying
different crops and not always getting consistent results as well, so the Regnier’s cater to those that are open
to trying new produce as well as those who care about how far their food has travelled and want to know who
grew it. Indeed, five types of kale, five types of cabbage, purple and blue potatoes, and heirloom tomatoes like
the delicious Grightmire’s Pride are amongst their most popular crops.

“Growing certified organic food on a small scale is costly and every choice you make matters to the bottom-
line”, Lori Ann explains. “You lose crops when you grow organically too”, she adds. For instance, she lost her
entire crop of basil to thrips this year because they couldn’t find a product that would be approved for use on
certified organic produce. Threats also come from nearby cropland. Lori Ann noted that her neighbour’s field
had been planted in canola, a big flea beetle attractant. Once the canola was cut the flea beetles had nothing
to eat but for her lovely rows of brassicas, which happen to be their favourite food.

The single car garage houses the produce bins for the Regnier's CSA customers. Last year their CSA
(Community Shared Agriculture) provided fresh organic produce to 36 families who get a tub a week for about
15 weeks, at a cost of $325-$375. Lori Ann notes that because of her greenhouse she can provide her
customers with tomatoes by May or June usually. A large walk-in cooler in the garage holds produce for the
many stores and restaurants the Regnier’s supply too. Lori Ann notes that there is not a big market for some
things in their CSA bins because most people don’t know what to do with kale, for example, but stores and
restaurants love it because many vegetarians ask for it due to its high nutritional value and versatility.

To keep the business going through the long winter the Regnier’s have a
2200 square foot greenhouse that has been used by U of M and MB
Hydro in experiments with heat, light and coverings. Despite having tried
many covering materials, Lori Ann believes that the Chinese model works
best. The greenhouse has an 8-inch thick North wall that is painted black.
This wall serves to trap and retain heat in the colder months, then
releases it slowly over the long dark evenings. Last year they tested
something called the earth charger, which is a set of pipes that suck warm
air from the top of the greenhouse and move it down into the earth under
the growing plants, warming the soil throughout the winter. They also use
heat mats under their plants in winter, to heat the root zone — because “air
doesn’t have to be as warm as soil for plants to thrive” Lori Ann explains.



The increasing demand for locally grown organic produce keeps Lori Ann
and her family busy. They find they don'’t have time to do everything they
want to because the many different avenues of marketing their products
take a lot of time to maintain. Lori Ann is quick to note that those who

grow organic produce tend to stay small because it is unmanageable
otherwise. And, as with many food production and manual labour jobs, they
can’t get enough help to get things on and off the field at the right time.

Although the criteria for organic certification can be a challenge to meet,
Lori Ann believes that it is a moral and ethical decision about how you want
to treat the earth and the quality of food you want to provide for yourself and
others. Indeed, the challenges of small-scale organic food production and
accessing local markets are undeniable, but a diversified approach, commit-
ment to the ethos, and number of partnerships are working for the Regniers.
Son Stefan is seen at right picking vegetables for a fresh-from-the-field

dinner they served after a group of urbanites and aspiring farmers learned
about their operation in a tour that was sponsored by OFCM last summer.

Northern Perspectives
Grocers and community groups gather to
increase the availability of healthy, affordable
food in stores in northern Manitoba.

Bayline Regional Roundtable and the Manitoba Food Charter
coordinated two northern grocer’s forums to examine how to
increase the availability of healthy affordable food in stores in
northern Manitoba. A variety of stores, from independent small
stores and convenience stores to larger chain stores, were invited
to attend, as well as food mail carriers. Presenters included
communities looking to start their own stores and food buying
clubs, the Northern Healthy Foods Initiative, & Freezer Purchase
Program coordinators. The first forum was in Thompson on March
16 & 17 and the second was in The Pas on March 23 & 24.

Various models, including pre-ordering, a Good Food Box, bulk
orders, direct farm sales, and food buying clubs were discussed, in
addition to healthy snack programs for schools. This project builds
upon the recommendations from the 2003 Northern Food Prices
Report. While the overall goal is to decrease retail costs and
increase the availability of healthy affordable food, a long-term
goal is to source foods from northern Manitoba bakeries,
greenhouses, gardens, wild food harvesters, small livestock
producers, and food retail cooperatives. A shorter-term goal is to
link Manitoba food producers in the south with northern consumers
and retailers.

For more information on the Northern Food Prices Report go to
http://www.gov.mb.ca/ana/food prices/2003report.html. For more
information on these meetings please visit
www.manitobafoodsecurity.ca or call 330-8849.




CANADIAN PERSPECTIVES

Bits and Bytes, a Community Food Security Resource Portal on the web allows you to access and
participate in the creation of Canada® greatest online food security library. It was recently launched and is
worth checking out. This database is a living, ever-growing cornucopia of freely-accessible, community food
security resources. Submissions and comments from the food security community who use this website will
continue to expand its richness and content. It is their intent to provide credible, practical, accessible
information that will be of use to community activists, academics, policy makers, farmers and anyone interested
in food security. It can be found at http://www.bitsandbytes.ca/index.php.

From the Canadian Center for Community Renewal, comes a Hot List for Local Food. The following items
from the CD Digital bookshop concern initiatives to build food systems in which consumers can rely on food
that is produced, processed, and distributed in their community or bio-region. Titles include: Why Food? Why
Now? - Canadian Community Responses to Food Issues - Building the Ecological Food System- A Taste of
the Future - Plotting the Future of Food - Size Does Matter - Canada® Conscious Consumers - Fighting for the
Farm — Redesigning Canada® Food System - Getting Real About Food - and much, much more! See
http://www.cedworks.com/dbs09 food.html.

GLOBAL PERSPECTIVES

New Measures Needed to Cope with Hunger Caused by Global Warming

Oxfam and Chatham House researchers have issued an alarm with two new reports. The reports reflect the
increasing attention being paid to climate chaos as a factor that will become fundamental to hunger trends in
the coming period. “Decades of under-investment in agriculture, coupled with the increasing threat of climate
change, means future food security is by no means guaranteed, and, in fact, the situation could get worse” said
Oxfam on the opening day of a UN conference to address the issue. Oxfam® warning comes on the day that
two new reports are published, detailing the threats to global food security and exposing the lack of adequate
coordinated international action to tackle hunger. The reports, A Billion Hungry People and The Feeding of
the Nine Billion are published by Oxfam and the UK think tank, Chatham House respectively, and together are
a call to action to politicians and representatives from the private sector and civil society meeting to discuss the
implementation of the UN response.

The Food Crisis in Figures:

* One in six of the world® population is hungry, almost a billion people.

13 million children are born every year with intrauterine growth restriction, meaning that stunting sets in even
before birth due to hunger experienced by the mother.

» Between 50-60% of all childhood deaths in the developing world are hunger related.

* The risk of death is 2.5 times higher for children with only mild malnutrition than it is for children who are
adequately nourished.

* The proportion of overseas development assistance spent on agriculture has fallen from almost a fifth in 1980
to just 3% today.

* Poor people are particularly vulnerable to changes in food prices, with many spending up to 80 per cent of
their income on food.

 Before the recent crisis more than 24,000 people died of hunger related causes every day, 5 million children
under the age of 5 died every year, & 16,000 died every day of hunger-related causes - one every 5 seconds.



FOOD SECURITY EVENTS

Plum Ridge Farm Pruning Workshop ~ Saturday, April 4 near Teulon

Dust off your snips and dress for the weather! This one-day workshop will take place at Betty Kehler’s fruit
farm one hour north of Winnipeg, from 10am-3pm. Spring is coming and this is the best time to prepare your
trees and shrubs for the coming growing season. The cost is $20 and carpooling can be arranged. There will
be a potluck lunch in the orchard, so bring enough for yourself and a few others. Call Betty at 204-886-3472 if
you have questions or want to sign up.

The Great Manitoba Food Fight 2009 ~ April 23 in Brandon

This exciting one-day event is an opportunity for food entrepreneurs to help bring their food products to market.
Entry fee is $35 and allows people to compete for three major prize packages. Competitors pitch their product
ideas and provide samples to a panel of judges, then three finalists are selected to attend an evening banquet.
During the banquet they find out how they placed and receive awards. Registration includes a one-day
training, held April 7 in Portage La Prairie, that helps them prepare for the competition and provides information
about food commercialization. This event is sponsored by the Food Development Center, a program of the
Manitoba government. See http://www.capturingopportunities.ca/foodfight/index.html for more information.

Gardening Saturday ~ May 9 at CMU in Winnipeg

This exciting day-long conference hosted by Friends of the Assiniboine Park Conservatory will be at Canadian
Mennonite University, 500 Shaftesbury Blvd. The event includes demonstrations and displays, gardening
workshops, gardening experts, and local representatives from garden centers and nurseries. Join the Friends
as they inspire the gardener in all of us. Pre-registration is required at http://www.friendsconservatory.com/.

Wild Edible Adventures ~ May 9 and July 4 in Gardenton (one hour south of Winnipeg)

These hands-on workshops will teach you plant identification skills, harvesting techniques, and how to
incorporate common wild edibles into everyday meals. The plants or plant parts used will depend on the
season. Examples of past menu items include: milkweed fritters, stinging nettle soup, cattail stuffing, wild
mushrooms, cattail "corn" bread, dandelion wild mint cake, and various types of teas. Please contact Laura
Reeves at eatwildedibles@gmail.com.

Vegetable Gardening for Beginners ~ May 9, July 4, & Aug. 15 at A Rocha Centre near Morden
This is a three-part gardening workshop with the inexperienced but aspiring gardener in mind. We will
cover the basics of planning, planting, nurturing and harvesting a vegetable garden in Manitoba.
Participants will learn about a wide range of practical topics, such as preparing soil and choosing what
to grow, planting from seed, weed identification and control, deterring garden pests without chemicals,
staking, pruning, thinning, composting, harvesting, canning, storing, and cooking from the garden.
These hands-on workshops take place in the field study centre’s garden, so you can expect to get dirt
under your fingernails! A Rocha Pembina Valley Field Study centre is 30 minutes SW of Morden beside
the Pembina Valley Provincial Park. The cost is $90/person for all three dates (lunch included) —
please register by April 30. Contact them at 204-246-2059 or Manitoba@arocha.org.

Wilderness Skills Intensives ~ June 12-14 near Boissevain

Taught by Dwayne Logan and Laura Reeves, this workshop will be at Room to Grow. These courses are not
just for people who may find themselves lost in the wilderness; they are just as appropriate for urban residents
who may never leave the city. These courses are designed to increase awareness of one® surroundings,
regardless of place, and to foster a deeper respect and connection to nature, no matter where we live. We will
help you find ways to incorporate these wilderness skills into your everyday life. For more information contact
David Neufeld at http://ofek.com/roomtogrow/.




FOOD SECURITY RESOURCES

Do you have a yard to share? Are you looking for a yard to garden in? The Manitoba Food Charter,
thanks to Lifecycles in Victoria (BC), has set up a backyard sharing site for folks to offer or request garden
spots. Visit www.sharingbackyards.com and enter your address or just @& innipeg@o get started. You® then
be able to create your own message requesting or offering a garden plot. We have just set this up and
welcome your entries.

The 'Edible Schoolyard' DVD is a story well told and makes for great viewing. Michael Howell of Slow Food
Nova Scotia says that “it is our sincere hope that Canadians will promote the use of this video as a tool in
creating more school gardens and incorporation of the results into healthy lunch programs nationwide.” The
20-minute story follows students at Dr. Arthur Hines School for a whole year, as they build a garden. From
preparing soil, selecting seed, planting, and engaging community, to harvesting and food preparation with a
chef, the students get another view of food and cooking that reinforces local food and its role in a healthy
lifestyle. Here is a link to the site http://slowfoodns.blogspot.com/2008/05/edible-schoolyard-launch _08.html.

The Real Food Challenge unites students for a just and sustainable food system and serves as both a
campaign and a network. The campaign is to increase the procurement of real food on college and university
campuses. By leveraging purchasing power they believe they can catalyze the transformation of the larger food
system. The network offers a chance for students and their allies (those working on the campaign along with
those who®e yet to sign on) to make connections, learn from one another, and grow the movement. Check
them out at http://realfoodchallenge.orq/.

The Organic Food Council of Manitoba recently launched its Farm Mentorship Program, a program that
allows people to access training, resources, and local farm knowledge in Manitoba. It offers full or part-time
mentoring from seasoned producers skilled at small-scale organic and environmentally sustainable farming
practices. The farm mentorship program will also offer workshops, tours, and educational materials, plus a
means of linking aspiring farmers with available land. The program encourages people to reconnect and revisit
food production as a way of life, and allows people to provide healthy local food for themselves and the
Manitoba market. For more information contact http://organicfoodcouncil.org/info-producers _6.php.

The Manitoba Agricultural Sustainability Initiative (ASI) is delivered through Manitoba Agriculture, Food
and Rural Initiatives. The program provides funding to Manitoba producer groups and provincial commaodity
organizations to carry out environmentally sustainable agriculture practices, demonstrations, or technology
transfer projects throughout the province. The goal of the ASI program is to improve the health of agricultural
ecosystems of the industry. ASI focuses on projects related to: Water Quality in Agriculture, Agri-Energy,
Biological Cropping Systems, Ecological Goods and Services, Climate Change, Northern Foods, and New
Production Systems. The ASI program assists producers and advances economic solutions to current
environmental challenges facing Manitoba producers. See the following for complete details:

http://www.gov.mb.ca/agriculture/research/asi/index.html.
2009 Golden Carrot Awards

; ; ; . Have you heard? It's that time of year again
Funding for the Manitoba Food Charter is from: folks! The Manitoba Food Charter is taking

nominations for the 2009 Golden Carrot
Awards. If someone
has a unique farm or
garden, is working
quietly behind the
scenes to get good
food to Manitoba
tables, schools or
community centres,
or is sharing their
food traditions with
others, then they
could be a Golden
Carrot Award winner!

Deadline for nominations: June 30.
Visit www.manitobafoodsecurity.ca




