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Local Food Identification Catches Industry Attention
(reproduced with permission from Keystone Ag Producers, original article by K. Hodgson)

Consumers in Manitoba are much more interested in their food these days. With a growing
ecological awareness, the attraction of locally grown, processed and manufactured food is
unparalleled — and it is energizing an industry. Indeed, representatives from all areas of
the food value chain in Manitoba have gathered to discuss the possibilities of a marketing
campaign that highlights local Manitoba products in grocery stores, restaurants, hotels and
retail outlets, and the news is promising.

“There is excitement,” says Randy Stoyko, Director of Food Commercialization and
Marketing at Manitoba Food and Rural Initiatives (MAFRI). However, he cautions that
marketing local foods is only possible when all segments of Manitoba’s food chain work
together. For example, he says, large retailers have historically been challenging for small
to medium-sized suppliers, who often must provide for a large network with limited
resources. “Framing the program to get the retailers to support it is, therefore, very
important,” says Stoyko.

Getting agreement began last October when MAFRI held its initial consultation and gathered
representatives from many areas of Manitoba'’s food industry, including producers,
distributors, retailers, processors, restaurateurs and hoteliers. The guest speaker was Steve
Reich, Vice President of Associated Growers and a representative from Utah’'s Own, a
successful partnership of agri-retailers, producers, distributors and other interested parties
who promote and market local products in Utah. George Matheson, a farmer from
Stonewall, can attest to growing consumer interest in eating locally raised meat. He and his
family raise natural pork and poultry. He says the evidence is clear — consumers are
interested in knowing where their food is coming from.

In February a Steering Committee was formed to talk about what's next. Dave Shambrock
is a member of this committee, and is also the Executive Director of the Manitoba Food
Processors Association. He says that the group identified a need to find out exactly what
the consumer is looking for through research, and looked at defining what is considered
local. One approach that may work for the province is a simple, tiered marketing campaign
based on whether a product is grown or made in Manitoba. A similar approach has been
taken by the Buy BC Campaign (see www.iaig.ca/buybc/index.htm).

Building on the momentum of a marketing initiative is very important to Robert McLean, KAP
Vice President and member of the Steering Committee. “It's more than just about us as
farmers; | think we can make a difference for rural Manitoba,” says McLean. “My goal is to
build an effective campaign to help people in the grocery store identify foods that have come
from our farms and our communities.” There are widespread benefits of purchasing locally
grown and raised food. Ecologically, fewer miles of transport equals less gasoline usage
and decreased greenhouse gas emissions. Economically, fulfilling the demand for more
local products will mean more jobs and a better economy.

Encouraging feedback from Manitoba’s food chain representatives has meant that the work
continues to move forward. These first steps, according to Steering Committee members,
will focus on research about what consumers are looking for and what will work for the food
industry in the province. Food is an issue that hits close to home. With the commitment of
all stakeholders it may soon become easier to identify the products that come from close to
home. Representatives from the Manitoba Food Charter are sitting on the Manitoba Buy
Local Steering Committee.
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EVENTS & INITIATIVES

Winnipeg Food Security Network Activities

The Food Access Working Group has completed a grocery-costing project that surveyed
more than 50 grocery stores throughout the city. The Research and Policy Working Group is
focused on increasing the amount of local foods purchased by institutions. Contact Paul
Chorney at 943-0822 or paul@mbfoodcharter.ca to find out more.

Winnipeg Community Garden Network

With spring here people all over the city are hoping to find garden plots for the growing
season. Please help them by sending your community garden contact information to
winnipegcgnetwork@gmail.com. Even if your garden cannot accommodate any new people
at this time, they would still appreciate being able to put you "on the map". The Manitoba
Eco-Network has generously offered to include garden locations on the Green Map of
Winnipeg currently in development, and the Spence area Green Map has already been
launched. Check it out at http://greenmap.mbeconetwork.org/; community garden sites are
identified by green heart-shaped icons.

The Great Manitoba Food Fight is an exciting event, offering entrepreneurs the chance to
present their food products to a panel of judges. Entries could win $10,000 in services at the
Food Development Centre, memberships to industry associations, and opportunities to
market their food product. All participants will meet industry specialists and will learn more
about how to advance their food product concept. See it at www.capturingopportunities.ca.

Gardening Saturday ~ Saturday, April 26, 2008 at CMU

This exciting day-long conference hosted by Friends of the Assiniboine Park Conservatory
will be at Canadian Mennonite University, 500 Shaftesbury Blvd. The keynote speaker is
Marjorie Harris, Editor-at-large of Gardening Life Magazine. The event includes
demonstrations and displays, gardening workshops, gardening experts and local
representatives from garden centers and nurseries. Join the Friends as they celebrate their
20th Anniversary at an event that will inspire the gardener in all of us. Pre-registration is
required; details are at http://www.friendsconservatory.com/.

CROPS, CARS & the CLIMATE CRISIS: The Global Impacts of Growing
Biofuels on Food, Farmers and Human Rights ~ April 29 from 7:00-9:30pm
The corporate “agrofuels” gold-rush has ignited a major global conflict. Governments across
the world are committing to biofuels as a part of their energy strategies, but producing crops
for fuel is changing world agriculture, with major consequences for people, ecosystems and
the planet. Presented by Beyond Factory Farming, the Canadian Biotechnology Action
Network, the National Farmers Union, Ram’s Horn, USC Canada and other partners, this
FREE public forum is touring six cities from April 28—May 1. It will be at the University of
Winnipeg April 29" in the evening. See www.cban.ca/agrofuels.

"
A silent auction, door prizes, and large variety of plants such as herbs, flowers, heirloom
tomatoes, perennials, houseplants, vegetables and native plants are available from local
growers. The cost for the tea is $4.00, and there is no admission for the Plant Sale. All
proceeds go to the St. Mary's Road United Church Community Garden.

Slow Food Revolution ~ Wednesday, May 28 at the Park Theatre

Manitoba Eco-Network hosts this environmental film about the Slow Food movement around
the world. The film will be accompanied by a short discussion, and starts at 7:00 pm at the
Park Theatre, 698 Osborne Street South. Admission is $5 for members, students and low-
income, $8 for regular admission. Tickets are available at the door.

Apples to Oysters: A Food Lover’s Tour of Canadian Farms ~ by M. Webb
Author Margaret Webb set out on a journey acorss Canada that introduuces readers to
twelve farmers who are fighting to do what is right for animals, the earth, and the people
who eat their food. Her stories will make you rethink what you are eating, they will make
you laugh, and they will make you want to meet the farmers. The book is published by
Viking and is avaialble at all major bookstores (ISBN 978-0-670-06624-7).
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EVENTS & INITIATIVES continued

Farmers Market Association of MB Receives Local Foods Project Grant
This year the Farmers@arkets Association of MB has been the proud recipient of a MB
Food Charter @ocal Foods Project Grant© In Phase | of our project we were able to offer
sponsorships to 14 vendors from 8 different member markets to attend the Direct Farm
Marketing Conference in Brandon on February 29, 2008.

At the conference our members learned about safe canning methods for the 21st century,
how to start a farmers@narket, and an explanation of the Manitoba Temporary Food Market
Guidelines, which are published and enforced by the Health & Healthy Living department of
the MB Government. As part of the "passing on the gift" part of this grant, vendors©
comments have been posted on our new website at www.manitobafarmersmarkets.ca.

FMAM thanks the Manitoba Food Charter, whose funding came from Heifer International.
The grant will allow them to better educate our vendors, resulting in safer and more dynamic
markets in the future. We look forward to more partnerships with the MFC to help secure
nutritious food through farmers markets. S. Blaylock, FMAM Executive Director

OFCM Connects People, Land and Local Food Knowledge (by Sharon Taylor)
The Organic Food Council of Manitoba (OFCM), in partnership with Heifer International
Canada, and under the direction of a steering committee of community stakeholders, is
developing a farm mentorship program that will be piloted in Manitoba in 2009-2010. The
intention of the program is:

to provide aspiring farmers with opportunities and incentives to explore their

interests in food production for local markets,

to provide experienced farmers with an outlet for their knowledge,

to increase local organic and natural food marketing opportunities,

to connect organizations, businesses, and individuals with common goals, and

to positively affect Manitoba’s environment, economy, food security, and

agricultural sustainability in the short and long term.

The program is being designed to attract a wide audience, and will encourage participants to
choose one of three paths - Internship, Mentorship, or Partnership. Internships are 6-8
month long programs for aspiring farmers with little/no experience or land, who get to work
with seasoned farmers who have experience in the form of farming desired by the Intern.
Mentorships are for beginning/transitioning/downscaling farmers who have a land base and
want to learn from a Mentor who has knowledge in the type of farming to which they aspire.
Partnerships are designed to capture business, education, and market opportunities that will
lead to an increased number of producers growing and processing food for Manitobans, an
increase in rural populations, and an increase in local food security. All paths are very
flexible and open to unique and innovative partnerships.

In addition to the three paths, the Farm Mentorship Program will develop a resource guide
that includes a listing of opportunities for further education, marketing, and extension
services, a land-link directory showcasing land available for sale, lease, or exchange in
Manitoba, and educational materials developed with a Manitoba focus, which will be
available on the program website. The program will also offer workshops, farm and facility
tours, and other educational and social events throughout Manitoba.

OFCM is seeking community partners, farm mentors, ideas for educational materials, and
contacts for their resource guide. If you would like to contribute or if you have questions
please contact Sharon Taylor at 204-779-8546 or ofcm@cog.ca.

Organic Food Council of Manitoba AGM ~ Saturday April 26

Consider becoming an OFCM-COG member and attending their Annual General Meeting.
The meeting will take place on April 26, 2008, from 1:00pm to 4:00pm at the St. Norbert Arts
Centre (SNAC). The Organic Food Council of Manitoba had a busy year. They launched
their website and began a capacity building project, Growing Up Organic worked towards
increasing local organic food in child care centers, and a Farm Mentorship Program is being
re-developed. They are also involved in organic standards and regulation education at the
National level. Please contact them at 204-779-8546 if you would like to attend.



EVENTS & INITIATIVES continued

What and why should we learn from plants? (by Laura Reeves)

“If we were to take a long walk in the Kalahari with natives of the land, and we
asked them to identify the most common plants, animals, tracks, and trees we
encountered, they would do so with 100% accuracy, men, women, and most
of the children alike. If | were to take you...on that same walk in the Kalahari
and ask you the same questions, you would not do so well, 1@ afraid. “Of
course,” you would say. “l@n not from around here! | live in Metropolis.” But
what if | asked you the same questions about your own neighborhood? When
| give people a test about plants and animals in their own region, they fail as
badly as if they were walking in the Kalahari.”

Jon Young, Founder of Wilderness Awareness School

Why is it that the farther something is from us, the more value we place on it? We
value dandelions and burdock enough to pay money for them at the health food
store, but that value is not transferred to the living plants growing within a few feet
of our doorsteps? The answer is simple; we lack a basic knowledge of our
immediate natural surroundings. Without this knowledge there is a disconnect, a
lack of appreciation, understanding and concern. Whether we live in rural or urban
Manitoba there are signs of a powerful life force all around us, be it in the ancient
and majestic oak or in the blade of grass that pushes its way up through a crack in
the sidewalk.

Most of us are completely dependent on others to provide the most basic
necessities of life — shelter, water, food and fire — leaving us hopeless and helpless
if something goes wrong with “the system”. Imagine how things would change if
you got to know even one local plant or animal really well. If you knew that this
plant or animal could provide you with a medicine for your iliness or injury, food or
even fire or shelter if times got tough — if you knew that this plant or animal could
save your life — wouldn®you treat it differently?

Through their use of wilderness survival skills, Dwayne Logan and Laura Reeves
have experienced an incredible change in their perspective of the natural world,
including their immediate surroundings. They offer workshops and courses to
introduce others to these skills and show them their surroundings through new
eyes, regardless of where they live. See below for information on these courses.

Wilderness Survival Skills (2-day Intensive) June 13-15. 100% hands-on learning in
wilderness survival skills, including shelter, water, food, fire, nature awareness, natural
cordage, stone tools and more! This course will take place at Room to Grow, a woodland
sanctuary in the Turtle Mountains, 15 min. southwest of Boissevain, Manitoba. Instructors
are Dwayne Logan & Laura Reeves. Call David at 204-534-2303 or email
roomtogrow@xplornet.com.

Laura® “You Can Eat That?!” Wild Edible Adventures. May 10 (Ste. Rita, MB) and
July 5 (Gardenton, MB). Learn how to incorporate common wild edibles into everyday
meals! These hands-on workshops will teach you basic plant identification skills, including
how to tell edible plants from their poisonous look-alikes, gathering techniques and
etiquette, and wild edible preparation. Contact Laura at eatwildedibles@yahoo.com or
204-425-3520.

The Exchange District BIZ Exchange District Farmers@Market

Did you make it, bake it, grow it? Then come on down and sell it! Join a vibrant
community of "core" veggie producers, crafters and artisans at Winnipeg® only downtown
farmers@market. This year they are looking to grow their market by making available

a wide variety of local products. In particular, they are seeking producers of vegetables,
herbs, baked goods and crafts. Call Lisa or Jarrett at 942-6716 for more information.



Hundreds Gather to Learn About Local Foods

On March 7 and 8 at the University of Winnipeg more than 300 people gathered to talk
about local foods systems and local foods. The Growing Local conference drew non-
profits, northern, rural, and urban citizens, government, and business owners from across
Manitoba, who want to see increased access to Manitoba food products and greater food
security for all Manitobans. Whether they wanted to grow and process their own food,
sell Manitoba food products, buy food that hadn®traveled thousands of miles, or discuss
hunger or food policy, conference participants took part in more than 37 plenary and
breakout sessions.

Opening remarks to the two-day conference came from Minister Kerri Irvin-Ross, Minster of
Healthy Living, who spoke of the value of local food to population health. Minister Irvin-Ross
was followed by an inspiring plenary by Deputy Mayor of Thompson Manitoba, Charlene

Lafreniere. Charlene spoke about what the City of Thompson is doing to addresses its food
security concerns. She explained that they are increasing the variety of healthy food options

available at city facilities, creating opportunities for a farmers market, developing community C. Lafreniere, Deputy

gardens, increasing the number of City Health Inspectors, and ensuring access to safe Mayor of Thompson, at the

drinking water. (Continued below) Growina Local conference
RESOURCES

A good way to make informed healthy food choices is to read nutrition labels on food packages. The nutrition facts
table and ingredients list contain valuable information to help you make wiser food choices. For more information
on this see the Government of Canada Healthy Canadians website http://healthycanadians.ca/eat-manger_e.html.

The Seed Map is a teaching and advocacy tool designed to show the state of global agro-biodiversity. It identifies
threats to the world® seed and biodiversity systems, and highlights regions where people are fighting to protect
biodiversity - and winning! To order your copy visit www.usc-canada.org or call 1-800-565-6827.

For a Manitoba perspective on rural revitalization and rural depopulation check out Brooding Over the Next
Generation of Prairie Farmers: Making Space for Our Practical-Minded Youth, by David M. Neufeld. Published by
the Canadian Centre for Policy Alternatives, at http://www.policyalternatives.ca/documents/Manitoba Pubs/2008/
Brooding_Over_the Next Generation of Prairie Farmers.pdf.

On the Friday of the Growing Local conference the Manitoba Food Charter held its 2007-2008 Annual General
Assembly, where another eight organizations became signatories to the Food Charter. David Neufeld, a member of the
conference planning committee, signed the MB Food Charter on behalf of the TMCDC Ag Committee, who have
committed to several action steps towards greater food security. These action steps included exploring ways of
localizing the food system and encouraging smaller scale farming to become the norm, encouraging the creation of an all
year local food market in their community, and encouraging local smaller scale farmers by initiating a one day seminar
designed to stimulate discussion and networking between them.

The conference featured a very well attended Farm to Fork
Forum on March 8, which encouraged dialoguing, networking,
and problem solving for enhanced linkages between Manitoba
producers and consumers. Another successful part of the
conference was a Youth Forum at St. Matthews Anglican
Church, where youth ages 12-16 from Winnipeg and Rosseau
River participated in bread making and vermi-composting.

To read the Growing Local conference report and session
summaries go to the Manitoba Food Charter website at
http://manitobafoodsecurity.ca. While there you can find out
more about what the City of Thompson, the University of
Winnipeg, and dozens of other individuals and organizations in
Manitoba are doing to make our province more food secure.

Eight new groups signed the MB Food Charter
at the U of W on March 7, 2008. All committed to
taking action towards greater food security.



Community Gardens Grow in Popularity

People all over our province are developing new community gardens. From a church
group in a small Manitoba town that wants to help feed new immigrants in their
community, to individual apartment dwelling inner city residents who want to grow food on
vacant lots, this phenomenon is growing. New community gardens around our province
include ones at a Selkirk church, at the Winnipeg Beach School, at Marymound School in
North Kildonan, at Canadian Mennonite University in Tuxedo, at the Seven Oaks
Wellness Institute, and at the University of Manitoba. Many of these are in their formative
stages, and there are lots of exciting ideas that will help people produce healthy, local
foods.

The U of MB group already has broccoli, thyme and tomatoes sprouting in their
greenhouses, and over 50 students from across several faculties are participating. Their
goal is to learn sustainable agriculture practices, and project coordinator Gary Martens
said students are also incorporating the development of this community garden into class
projects. The Plant Sciences department is supplying the land, the equipment (tractors,
rototillers, etc) for preparing the land and cleaning up in fall, the seeds, and the bedding
plants. Participants will also get to share in the harvest come fall.

One of last years Golden Carrot nominees, Brian Fowler, has a large and popular garden
for apartment dwellers in Brandon. Brian envisions this garden to be one in a series of
urban gardens that will supply vegetables and fruit to those who live in apartments or do
not have a yard to garden in — plus and opportunity to increase healthy eating and help
decrease chronic disease. For more information about community gardens contact the
City of Winnipeg, the MB Food Charter, or the Winnipeg Community Garden Network.
All these folks are able to help you find more information.

Golden Carrot Award Nominations

Have you heard? It's that time of year again folks! The Manitoba Food Charter is now
taking nominations for the 2008 Golden Carrot Awards. If someone you know has a
unigue 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.

Help us honour Manitoba’s Own Community Food Champions by nominating them as a:
Rural Community Food Champion
Northern Community Food Champion
Urban Community Food Champion
Media Community Food Champion
Business Community Food Champion

Education Community Food Champion
Have you heard?

Last year more than 30 individuals and groups were nominated for this award, and all
nominees were honoured at a breakfast ceremony at the Legislature. Nominating
someone is simple; just tell us what they are doing and how to get in touch with them.
Nomination forms can be found on our website.

All nominees will be honoured as MB Community Food Champions and receive
recognition on our website and in our newsletter. Awards will be presented on World
Food Day, October 16, and one nominee from each category will receive the Golden
Carrot for 2008. Deadline for nominations is June 30, 2008.

http://manitobafoodsecurity.ca




