Food Summit 2016

We believe that a healthy and sustainable food system is necessary to meet the challenjges
facing Nova Scotians. Our food system must support the health of people, communitiE
economies and the natural world. We will act to create a resilt food system to help insure
against rising costs, the changing climate, hunger and obesity.
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with over seventy Canadian and International participes.




Introduction:
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disease and cancer and overall poor health. And that affects the way we live, work, playafacts our health,
determinesour future.
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When we were eating food that was grown, not built to withstand the rigours of a worldwide supply chain; when a
tomato was a seasonal delicacy and a potato was stored locally forgead consumption, rates of foerklated illness
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food nations.

We canchoose, and eat, ancbok our way tdetter health anda more equiable, sustainable food systefe can find
the balance between processed and unprocessed and between locally grown and imported.

Food businessesxistto sellfood, whichmeans they follow the trends determined bgnsumers. If we demand more
local vegéables, stores will stock them. If vaeecreaseour consumption of commodity foodnd buy foods that are
grownby people who care about customers ath@ planet,if we promotepolicies that encourag®cal production that
supports local economie#f,we denmand a health carsystemthat fights obesity the way it did tobaccchangeswill
follow.

Many Nova Scotian farmers and producers are swimming upstream in the global marketplace, not because their fo
too expensive, but because many imported foods doneflect the true cost of production in countries where subsidies
permit lower cost of production or where workers may be poorly paid. Loss of income across the food production s¢
Aa O2aliAy3d dza Y2NB GKIFy ¢S QNSlos3df hofidy yhat ledvés th® praiaca t yay fort
imported food that could be grown here; of employment (many processing plants have closed), of rural residiuets,
tax basepf the amenities of the countrysidend, importantly of the entrepreneuriamindset that typifies small and
medium size business peopMho can grow the economy

But, gowingour agriculturaland food productiorsector (farming, transportation, wholesale/retgirocessing,
preparation)will provide good local food and keep monieythe province, thus increasing employment, buildéugial
connectionsand communities, improving individual and the wider determinants of health. These benefiteraistent
with the We Choose Now! Directionisat follow the One Nova Scotia ReportRgy lvany eta K A OK Yy 2tiieS R
single most significant impediment thange and renewal is the lack of a shared visioncamgimitment to economic
growth and renewal acrossur province and among our key institutions astdkeholder communitie® €

The 2016 Food Summit on May*8&nd 29" at Fountain Commons, Acadia Universitassponsored by Friends of
Agriculture in Nova Scotta address these issues.

We were pleasedo hosttwo days of conversations with inspiring speakers padicipantswho are working to make a
difference in the lives of the people who produce and eat food. Sincere thamksetgonewho gavegenerously of their
time to help us discoverealthy food now and for the future

Sincere thanks to our Students and FANS Board Meyfbetheir ideas and assistance with the Summit.

Linda Best
Chair, Fends of Agriculture in Nova Scotia
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Nova Scotia Food Summit 2016 d Putting the Pieces together

Goals

1 Celebrate food providers ./\;/

1 Describe barriers and identify solutions = :;

1 Establish a shrad vision of Food for Nova Scotians T
,/

Bringing Back Food Joshna Maharaj
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Food culture is the connection to food in a pure and deep sense...it is th
conversation we have around the table three times a day

This is more than just about eating, this is abautlationship about food, individually and collectively
We can onlyrebuild a food culture by revaluing all of theopleinvolved

Culture gets extinguished when we think about automation

Good food culture involves accemsd communityand cooking,and celebrating food

The human connection is the point

Good food policy = good everything policy (good health policy, good agricultural policy, good trade policy, et(.

If you focus on food and do it sustainably, everything else will fall into place

Thereisd SI LI 2F FLFIAGK NBIdANBR GKFG | 20 2F LRtAGAC
invest in community

Economic impacta tiny little tweak carhelpan institutionto really invesin local small business

When | started working withospitalswe had four or five walk in refrigerators; not one with produce in it.

Of every roadblock that could exist, purchasing was the biggest

I f20 2F GKS avyrff LINRPRdAzZOSNE R2y Qi KIF @S 1!/ /ithisOS
about the traceability and holding at every point in the process, which is fair and necessary but HACCP
OSNIATFTAOIGAZ2Y A& 1jdaGS SELISYy&aArgSoé

Farms- | was blown away by the farmer to patient relationsttigt developed the farmers were amazed to
havethe opportunity to produce food for patients in a hospitadd productionin turn had an impact otheir
faamsd ¢ KS O2yySOuGA2y 0S06SSy GKS FIFINY YR GKS Ayal
Labaur - because we wanted to put more local food into these institutiagshad to procuremore primary
ingredients because processigg- 4y QG | @F At of S

Menu ¢ we started providing foodin season
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was cooking with them in mind

Gave recipes out to patients on prescription sheets and atthe bottémiA R d¢9y 22& | a ySSH
Programming other parts of the hospital started to change

. 2dz Oy aidAftt &aSNWS RSt AOA2dza> o0&l dzil A FdzAf = FNBaK
You just have to do a bit of thinking, and be creative, and you can make it happen

Local food was only 33 cents more at the hospital per patient than what we were spending before; it's an
incremental investment required for an exponential impact

On university campuseghere arelots of stressed out peopléNe decided to use food for a vehicle for their
health and for encouragemeratto nurture and support them

We wanted to connect people to growiagnd arooftop garden grew 8,000 pounds last year

Pethaps most importarly, we share food together

Every season, we have a meal, it is a pay what you can meal, locally sourced, it was almost always \&egyetari
that is how you make the payhat-you can work, and it was always well attended

The exciting thng is that this is possible; our culture is about our identity and a food tells a story about who wg¢
are. What does your food choices say about who you are?
The food culture, specifically in Nova ScotiaSt f & dzA F 62 dzi ¢ K2 & SonvenBions thay R
| am having that there is space and a gap that needs to be bridged, so hopefully in the next couple of days W
think about ways to bring those two things together
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The Story of FoodPart 1¢ Chloe Kennedy, Chair
What is the currenstatus of our food system, where does our food come from, how is it grown and distributed,
is it used and not used, how does it affect individual and societal health, what needs to change?

Johanna Kwaknernaak

)l

= =4 =4 -8 -8 8 9

= =

Dr.Jdn Burka

1
1
1

= =4 -8 -4 8 -8 9

CommunityHealth Boards see that therera pieces of the puzzle that are critical to ensuring healthy
communities

CHBs in NS are mandated through Bith&re are 37 CHBS in the Annapolis Valle$-15 memberger board

We take a population health approach

Our vision is healthy people, heajtcommunities for generation® come

CHBsre both the eyes and the ears of the communiiiyh regardto health issues

Everythree years CHBs must complete and submit a collaborative health plan

The five Annapolis Valley boards submitted their most repéam in June 2015

The recommendatiosito NS Health Authority are based @ur main priorities our group felt was important:
physical activity and healthy eating, preventing chronic disease, mental wellness, and health services

We provide no services, binstead develop networks in our communities and collaborate with groups in our
communitiesthat are takingcommunity based action

'y AYRAGARdzZf Qa4 KSIfGK Aa RSGSNNYAYSR o6& ¥FI Oil2NHR
determinants of heali (SODH)

These are: income and social status, social support networks, education and literacy, employment condition
social environments, physical environments, personal health practices and coping skills, healthy child
development, biology and genetic @owment, health care services, culture, and gender

Access to healthy food and the viability of our farm industry are components of the SDOH

So as volunteers, one ofirroles is advocacy by lobbying municipal councils to change healthy food policies 4
the provincial the government to tax food donations

We also workowardshealth promotion by collaborating with community grougisd service providers to
identify needs and gaps

We have at our disposal, a very small fund called the Wellness Funds and ttiiosgliunds we provide money
to community groups to advance the priorities identified in the health plan. Examples are breakfast programs
and community gardens.

Central Kings Community Health Board heetebnversation with stakeholders abbcommunity kitchens
VONbringsin frozen foodfrom Ontario forMeals on Wheelswe have asurplusof food in the Annapolis Valley

So through the Wellness Funds, VON started testing foegared hereini KS + 1 f £t S8 X &2 (KS$

developed fom this

Aworkshopfacilitated by"Common Good Solutions" was held at the Louis Millet Centre in New Minds,
included a discussion on the study on Food Security done by the Acadia School of Nutrition students.

With regards to food securitygur direction haschangedowardssocial enterprise.

How can we not just provide food, but how can we create jobs and develop this?

The solution is ngustthe food banks because thatas meant to be band aid

Getting people to worko helpbuild their selfesteemand change their food culture is so much more important
We had a conference a few months ago called Taking a Bite out of Food Insecurity

We advocated for dax credit for farmersvho donateto the food banks

We want to get the government to go beyond tfumd banks and start to set up small companies to process
some of the food because jamsd other productsan be made from thexcess fruit

There are factoriesuch as Oxford food arathers closingg K& | NBy Qi ¢S FAtf Ay 3 G
who need job? We need some of these initiatives.

So where are we going in the future? Ass®ipping, what are our strengths, what are our weaknesses and
where do we go from here?

We wantnow to branch off from the CHB and have a Food Security Netiwwarkderto have more impacby
coordinainginitiativesand build in policy changes as well.
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Sarah Hiltz
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| wanted to start with a question: when is the last time someone told you they were hungry?

| work for the Mental Health Association: we help with job depeient, we help with shelter when people need
it, we have clubhouse opportunities, and in some instaneesareable to help with food; which isextremely
important for our people

If we look at the newest food insecurity rates, we atd 8.6%.That meanghat almost one in fivé&Nova Scotians
are not able to accesuutritious food.

Who can identify with their own hunger or body response? We know that hunger controls our mood.

HALT: a mental health check in. How do you feel right now? It nidamgry, Angry, Lonely, andTired and

hunge of course is the biggest issue

Mental health is a state of welleing,which meang/ou can cope with daily stress, work productively, and make
positive contributions to the community.

Hunger is not just a hunger for food.e/dlso hunger to be accepted, and to be wanted, and for someone to
listen, so hunger stands for many things. But anger, psychosis, depression, delirium, and dementia all have
significant links to nutrition

We know hungecausesnxiety If lhave anadditA 2y LINRO6f SY YR LQY | YERA 2 dz
sitdownforagoodmeal2 L Yl & YI 1S L122N) OK2A0Saod LF LQ@BS SI
We know that abou#0% of what we grow is being wasted and 20% of the populasimot eatingandthis does
not make sense

If we could save this foothrough gleaning andtorageanddistribution, we could helpchange food insecurity
statistics

Currently, vith one contractwith a major distributor we take 1% of 100 tons of foddK I (i Q & waste thaf 3
couldbe made available as good, nutritious food

Whatwegetd 2 Sa (2 | Sy MarketSvieyarfiedne is hired to sort it and store it for ie8 use in
whole food bags or in soup

Tap Roots give us thEroducethat they doy” Qige for their @mmunity upported Agriculture boxes

The food literacy work that we do can be done anywhere.

C22R fAGSNIOes Ia 6SQONB fSENYyAy3a gAGK 2dzNJ LI NIy S
When we had our first community kitchen convatisn, wefound that there are mankitchens but it is difficult

to find the people to provid@rogrammingto make it possible for peopl® cook together.

For our Save Our Ugly Produz8O0UR; program ourhome base is the Salvation Arikigjchen in Kentilleand a
chef comes in on Saturday and we have a lot of fun.

You get to see the change in people that you may never have seen before.

The CMHA participants are fantastic, we prepiefoodtogether. Everyone there is able to take home faeel
make bgether. We share skills and we talk.

Think how good it is to eat and talk togetharsuppetime. i Q&4 y 2 ySOSaal NAfe& gKI
@2dzNJ RFeX ¢gKIFIiQa (GKS o6Sad GKAy3 GKFG KFLIWSYSR G2
We work closely with many organizations and theréiversity in who comes to have a meal with \A& offer
fAFS aiAttazr S OFy 2FFSNI 0SKIladoredaahdrefezr®@ A TA OF (A 2
{ Ay OS 2 dzNJ LINE Iwarkefl,gédvin| chidkeshRdleareslirS § KSNJ | Yy Radw&Q IS
participants find work.

| also believahat in order to reduce our food insecurity rates, we need to redesign our landscapes to be
beautiful and productive and support small scale agricultti@ticulture is my secret therapy.

We are finding lot®f volunteers to helgill and plant the Town of Kentville planters with food and flowers. We
have 40 more to do and we will be planting all of the open spaces as free food in Kehgibee making
wheelchair accessiblkeyhole gardens; we have fivehedluled to be built.

Key elements for making a successful farm community: access to productive land in a suitable climate and g
to water.

The zoning and maintaining of access to land is a challenge for farmers in Kings County.

We can gpport the Annapolis Valley Land Trust that has a mandate to preserve agricultural land for perpetui
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1 We need to encourage moubliclyfunded, unbiased, peeteviewed science on agriculture.
1 We need to build our systems around {fgcle assessmeiasedandscience basegrograms.
Dr. Sally Miller
1 TheCity Region Food System (CRFS)s8ssmt Project is going on in 7 cities around the world; two in the global
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Having access to customers for our products is essential for successful farm communities. Over the past 5 or
ESINEZ ¢6SQ@S &Sy a SRnterest in fogaly NiBducedfood pfodudB. yIEisdzys lead to
increased demands across all markets for NS food.

. SIFENIo6é @SINE GKAAa A& KSELAY3I b{ FINYSNDa FoAftAdl
NS is the only province in Canaddhe last censut have an increase in farms in the pasy®ar period.

Another issue is access to young people to want to become farmers and become involved in agriculture.
Now, most farms are traditionally family owned and operated.

The challenges to this model is the demaghic issue for the age of people able to farm.

Farming has a fair bit of risk involved because we work in an outdoor environment with biological systems, we

work in an open marketplace, with a lot of things going on.

It is a bit daunting for a young pens to walk into that and engage with that.

One thing to do is to work with organizations such as FarmWorks that provide this support.
The next item is related to public policy. The reality is that policy has a large role in shaping the agriculture s¢
both locally, internationally, and nationally.

In Canada, we have the Growing Forward programs that renew every five years.

The key is here that this is globally a very competitive environment on policy to ensure a competitive situatio
Someprovinces haveput in enriched or todoaded agricultural prograsywhich means that the farmers in
Quebec have more support than we would in the Maritimes.
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The Waste No Food concept is imperative. On our farm, cauliflower is our main production item. The bad nejvs i

that about 600,000 pounds gierfectly ediblecauliflower is wastedecause itloes not meet industry standards.
Another item is research and innovation and agriculture is underpinned by science.

As an example, it has been said there is as many bacterifuagidin one handful in soil as there are people on
the face of the earth.

Currently, on a provincial scale, publicly funded agricultural research has declined. This vacuum globally is heinc

filled by the corporate players like Monsanto and the pharmaaalttompanies.

north and five in the global south. They are looking at the issues in the city regions. One of the ones in the Nprth

is Toronto. The whole project is funded by a number of inteomati organizations, including the FAO and the
Carasso and RUAF Foundatidren the research coordinator for Toronto.

LOQa + ySg gle& 2F t221Ay3 0 ¢KIFGQaindteslILISY Ay 3 A
Cities typically have about 3 days obéh so if they are dependent on 3 days of food, this is not national food
aSOdzNAGed ¢KAA A& y20 | aeadsSy GKIFIGQa 3I2Ay3 G2 ¢

CRFS is looking at urban linkages and planning on developing stronger more resilient food systems.
Farmersa® SELRNIAY3 06801 dzaS (GKS NBIA2YIE  YI Nk fddd TheyNB
are exporting productthat are also being imported to regional markets in Toronto, which is redundant trade.
The Food: Locally Embedded, Globally Eed#§LEJGE) Project has five years of funding to work with
organizations across Canada that are looking to change food systems.

The core goal is to shorten supply chains...how do we get regional production into regional markets

In shifting the food systenyou can make jobs more fquiIIing
2 SQNB f221Ay3 4G GKAy3a
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Farms need farm supply, they need large animal vets nearby, they need to be able to movartheiraichine
down the road without the road rage of the commuters

¢CKSNBEQa | 2218 GKIFIG Y2ad FIENXYSNAR OFry GStft FyR Al
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Processing is a significant and high GHG emitter, so there needs to be also a focus on processing in ways that

could save farms money




Joan Baxter
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multinational caporations are doing a lot of the writing.

L GKAY] GKA& C22R {dz¥YYAd FyR GKS GKAy3Ia LQY KSI NR:

waking up to the need to rewrite our story of food.

But elsevihere, in Africa, food and farming systems aapidly being taken over by corporations and processed
food is being promoted and increasingly consumed. In some places, mayonnaise is now used on just about
everything. Industrial grade margarine that you could use on the wheels of your car is on ecerpigine
unhealthy bread that looks a lot like "Wonderbread", which is replacing ancient grains.

Family farms in the tropics involve trees, mixed crops, livestock:expimgical, risk averse, bio diverse, resilient
systems and they promote food and mitibnal security and they embody food and seed sovereignty.

But that is at risk now in much of Africa, and there is a push for large monocultural farms and industrial
agriculture, which threatens thosand that could lead to debt for small family farmdyieh is what happened in
North America in the 20th century, and led to many farms being lobatikruptcyand banks.

Fortunately, there are some groups trying to protect small family farms andegptogy, including La Via

Campesina and such farmer assdions, and also some NGOs such as USC Canada, GRAIN, Oakland Instityt

e

There are 16 international agricultural research centers that are driving agricultural development in the tropifs.

They work handn-hand with the United Nations and more and morebfia money is going into private hands.
Many of these research centres are partnering with corporations like DuPont and Monsanto that are pushing
GMOs, pesticides, and large farms.

The World Economic Forum have a new vision for agriculture which is prattly the same old, same old
industrial farming and food model.

Dt bS¢g ' ftftAFLyOS F2NJI C22R {SOdzNARG& YR bdziNAGAZ2Y
organizations to get African producers to produce commaodity crops.

KidsinAfrit I NB G2f R 6@ GKSANJ LI NByida AF @2dz R2y Qi R?2
towards farming, so as a result the attitude towards traditional foods is also diminished.

Vandana Shiva calls it a war on family farmers.

The Bill & tle Melinda Gates Foundation supports GMOs and supports all kinds of "silver bullet" technologie$
with the new "Green Revolution" in Africa, involving-Eaetification of traditional crops, commodity crops for
the global market, pesticide and fertilizer ysad large scale land investments which will mean taking land
from small scale farmers and turning it into plantations.

¢KS NBlFazy (KIFG GKSe@Q@S 32G60Sy lFgtre gAGK AG Aa (
presented as benevolenipoks like on the ground but can only see all theicatied "noble" intentions on their
websites. They diminish and ignore the productivity of family farms.

SO TFIFNROFY avlitt FFNY K2t RSN$good&aRdz0S ymx: 2F GKS

These corpmtions, billionaire philanthropists and development agencieém they intend to deal with

malnutrition by food fortification, but in fact malnutrition and food security are generally caused by poverty ahd

a lack of access to a healthy, diverse and tiatrs diet, not because traditional diets and crops are not
nutritious.

C22R AyaSOdaNAide Aa y2i OFdzaSR o6& I f+01 2F F22R
diverse diets and you find that in the urban areas, in the shantyngownd in regions affected by conflict and
climate change.

Much of the migration in Africa is the result of conflict and climate change, and those are also often related.
Ofthe top 10 moshutritious diets in the world, 9 are in Africa. Three of those & the three least developed
countries (based on the United Nations Human Development Index) in the world because they have less
development systems so they are eating more traditional foods. The onkAfraran country on that list is
Israel. And yeAfrica is often portrayed as a continent that doesn't know how to farm and feed itself.
Thereare now more overweight people in Africa than there are people who are hungry, but they are still
malnourished because they are not eating well.

Itis a local stggle, but it is also a global one and there are lots of partners out there to make sure that we ale

writing our own local food story.
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Food for Community and Culture Dr. Leslie Brown Chair
What are the community and cultural effects of food productiod availability on individuals, farmers, and food
SYGNBLNBYSdNES IyR o0dAaAYySa4Q yR NBtFGSR 45002 NAK
Dr. Leslie Brown

1 In this panel there arehree areas of focufood, community and culture prioritizing agriculture and changing
the ways we think aboubod and considering just, inclusive, and sustainable communities

1 2S8SQONB GKAY1Ay3 Fo2dzi Odzf GdzNB A ygthé Broek that fdct okrdogd F 2 3
preferences and build food security.

1 28Qff KSINJFo2dzi O2 Yomdmhityid cutude) GroadlyKSimeBot jfsf@ &R Ciltur®,
bring people together

f LY (GKAa LIySt 6SQNB y20G adlFINIAy3d gA0GK SO2y2YAO |
environmental sustainability, to the values we hold and the priesitvith relation to food.

f ¢KAa O2yGNROdzi Sa {2 cadiffdremt@lant an tzd WaR weyfihk db&iNgdd ah@ thelway
we position food in our culture.

f  For example, local food is not only a market nigiiarming is about making a livingi G KS o0 N2 I RS a
about living, community and quality of life.

1 22N)] GKIFGQa 0SSy RiysShatbhBiOuily ivéliessand wellbeyidginRolt be predicted
608 D5t® LGQa YdzOK Y2NB O2YLX SEo®

1 Community vitality, opportunity for leisure arallture, environmental quality, living standards, relationships
with neighbours; these are some of the factors that contribute to our wellbeing.

Dr. Av Singh
T 2SQ@S 3J2G fty2ad on ONIFi ONBSGSNASaAIZ YRNBppagupy M
everywhere and | think thispeaks to our culture in Nova Scotidle have a lot of amazing slow food ChefsS Q @ ¢
got artisanal butchers that are using the whole anind§ ipretty dynamic (NS).
2S0@S 3J2G nn FIENYVENBOKKYG QR SHBR AVODLE SY2NB KRISNI OF LIA
| googled some wordles and typed in the words food, community, and culture, and these are the first four that
popped up. In these wordles, it was very difficult for me to find the words farared to find the word agriculture.

These are not the big words that you see there and so | think that presents a little bit of a disconnect.

1 When I talk about reshaping a food culture, it's becausenaw haveavery different vision of what's going on i
society. In my opinion this is what we wawe want to look at society in a wayherewe see our economy based
on our natural resources, on our seeds, our oceans, our forests, our soils, and the people who work this in a
sustainable way; farmers, foreess, and fishers. And from that natural economy we get a social economy.

f Wendell Berry said weeed tocreate a society in which we are mutually beneficialK 4 Qa GKS .a2 O

l'YR Ay GKIFG &2dz 4SS GKS Ydz iest thiigs &olt FArmWEIStikeepsymRneyl K |

in Nova Scotia where it works for awhile before it leaks out of the province.

Wedo have a market economy and we need thitwe like coffee, or chocolate, or avocados, we need to trade

Nova Scotia is great atany things. We have a great fisiieforages, blueberriedVe canexportproducts when

we have a competitive advantage for thinge produce in sufficient quantity

1 But we kind of focus on this fictitious economy that we hawhjch minimizes the sociaconomy whichindicates
that you shouldn't be looking to buy from your neighb@uvhich wouldbe mutually beneficiakather you should
0S 0d22Ay3 FTNRY 6KSNBOSNI &2dz Oy 3ISiG GKS OKSILISad
profitand you needtd y ONB | &S @2dzNJ SFFAOASyOeéd 'yR it 2F (K
and so our wealth is being made through this exploitation of the natural econ@uiwhen you look at a triangle
like that- you know it's goingo tip over. Many of us know that we could be building the social economy now.

1 We need to reshape our vision of food and agriculttleany of us know our doctors, our dentists, our mechanics,
etc. right? But do we know who our farmers are? No.

1 Tap Roofarms is an example of Community Supported Agriculture....l think the idea that comnssuporting
agriculture is fundamentally flawett.isagriculture(i K | stipRaiting communityandwe need to changéhat
mindsetbecause it agriculture, and fishes and othematural resources that are in fact supporting our
communities.

1 Many people have arong notion about what's really important. Before we can make sure that food is truly
accessible to all people, is truly sustainable and truly can be cetzbrag have to havéhat understanding.
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Quote:dif only we farmed as if we really did intend to produce good food for all, without destroying the rest, an
if only people reacquired the skills to turn what grows best into great cooking, as shown ovele=irutaly,
France, Turkey, India, China, and so on, we could all live well

Thanks to the organizers for bringing us togetheso many people need to have these conversations.

LQY 3J2Ay3a G2 G f1 | 02dzi aKdagneribarg dda derBnfunity &hd howzdod Bhaped y
who we are in the world

L ¢la I @S3ASGFNRFY F2N) 20SNJon &SINAR FYyR AG ¢l ax
than the world | was growing up in, which included many deleicomemade mealseachof which included

meat in a starring role.

My vegetarianism came to an abrupt end after moving from downtown Toronto to rural Nova $cotiaed a

really nasty rooster. After he attacked my twear old daughter I figured he hé@dcomingg he was delicious.
¢tKSYy GKSNB 46l a | afALIISNE aft2LIS gAGK Y& 26y 02dzyH
the name of the person who raised the animal

For the last seven years, | have been raising sheep and chiamkemiicks and turkey and occasionally buying
some beef from friends.

L Ol yQU LIy LIBdmé tienselkiriposddbuaadanes, Bug NA G F NI SR (2 {1SSLJ 12
AKSttFAAKEZ L R2y QG SIFG | yedKAYy ®atitkdmés o af ipawn rfedtRoy |
selfidentify with my own cultural background in a place that is so far removed from anything else that could tig
me tomy culture

For all of us in fact, foqdboth what we enjoy and both what we choose to avoidyne of the most potent and
universal means we have of identifying ourselves.

L Fdztte NBO23y Al S Iatelthé abiity & maketBosechoifas abd Ut fodd.2 y Q

But we can change that in all sorts of walpsth in how we understan@ndhow we make food available.

| also want o talk about howun tastes themselves are changing. The ways our ancestors ate and the cuisine th
defined them, those are all disappearing so incredibly rapidly. First of all, who has time to eat that way when it

[OX

at

actually involves real thought processes and time in preparing something. You can just heat up something in the

FNBEST SN GKIG o1& YIFIRS o0é a2vYS2yS StasS FyR AlGQa NX
A2YSUKAY 3 |jdzh O | I hers &enidig i readk tfeSamiiyhe. Youracandét asparagus all
year long!Of course that means that it might have been shipped half way around the world.

2 KSy ¢gSQNB f2aiAy3a GKSasS (GASa GKI G 2 iddSve MusthNGLSR of dz?
0KS aSSRa&a 0SOFdzasS (KIGQa 6KSNBE (KS F22R adl NIa 71
part of your own history, what do you do about it?

Someone brought me some §@arold seed catalogues: so many raovarieties than | could even imagine.
Most varieties are nowompletelyextinct. Each of those varieties represents a treasure trove of human ingenuit
and years, centuries of patient farmer knelow that broughttheml 6 2 dzi | YR y2 ¢ (KS& QNX
But some of them have been saved through the efforts of people who understand the risk of loosing these
varieties.Seed banksincluding major ones such as the Doomsday vault Norway, and the much more active an
local banksare operated bya fantastic netvork of caring people who cherish the notion that resilience depends
on diversity. Thejoin groups like Seeds of Diversity, Seedy Saturday sthap seeds, they grow them again. That
way they are keeping thoseeds, those foods, those traditions, thasemoriesalive.

Thereare also seed libraries including ones in Bridgewateraride Wolfville Library.

| am also on the Board &fSC Canaddhey recognized early on th#te key tofood securityand good healths
wrapped up around access to goseeds and the simple skills around sustainable farming techniques. This is
called SOS: Seeds of Survival. They are actively building up the capacity of farmers to save seeds that are ad
to our own needs, whether its specific climates or organic anallemscale growing operatiors.S QNB K S §
build up a whole new generation of farmers who care about seeds because they can connect the dots and the
know that nost of our food starts with access to good seeds.

The tastemakers of todagre the new gperstar chefs.

Michael Pollen noticed that the attention we seem to pay to food in the last decade is inversely related to the t
we spend cooking it.

Likeso muchelseA y 2 dzNJ f A@Sax 6SQ@BS STl Al dzpbéctat@ spdrkK\@hetBef LJ
it's vicariously in front of the TV or at a restaurant or in the frozen food aisle at the supermarket.
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We haveabdicatedour role in nourishing ourselves and our loved onestteers whoseem to beso much more
adeptat it than weare.

But| would argue thaso much is lost whenwe doths.SQNBE NI A&dAy3 {AR&A 6Kz Ol Y
| spend a lot of time in schools and with kids at my fafnot of these kids are only one generation removed from

atimewhentheirgranddr NSy da KIFIR I 3FNRSy GKIFG &adzlll)X ASR GKSY
GKSNBE  LRGFG2 02YSa FTNRYZ gKSGKSNI AGQA | o0dzAaK 2]
Fortunately, a lot of the superstar chef§ | y . | ND 2 dzNJ W¢ K A NRarettdfadhing3e> a A OK |

reintroduction of traditional foods

So if we wand to adopt my premisethat food is the most universal means by which we can find oursestast
at home, ask your parents and grandparewtsat they ate and why, ask for their recipes, teach kids to cwach
them where the food they eat comes from. Plant seeds and share the bounty.

Think about how food defines us, about the fact that evergice we make is loaded with meaning

Make eating a celebrationeating alone is never as much fun.

In 2009 Robie and | decided we needed a change so we travelled for nine months through three countries an
6KSY ¢S NBGdINYySR ¢S 1yS¢ 6S RARYyQU gl yld G2 asSiaif
renovated the farmhouse and buitardens but we still felt that we lived in a food desefinding local food was

a challenge.

In 2013 the idea of buying the old store in Port Medway began to come together. We took our business plan {
about16lendergl £ f 2F (GKSY 2 KRLHEBFOONI I32Ay 33 0

And then we found FarmWorks. And FarmWorks has pretty much the same vision wepgraweoting rural
economic development and making local food accessible.

ThePort Grocein Port Medwaywas established in April of 2014

My partner, RobieSagar Aa | o0dzAf RSNJ I YR KSQiwRkdbig&hdp 20 27F
Most of the people are in walking distance of the Port Gradsvo of them have moved back to Port Medway
We have 5 partime staff and two fultime staff

This is our vien: a healthy sustainable community centered of food, music, art and education

Core values: to be a business with a conscience, to protect and respect the environment, and to lead by exar
to create a community hub of sustainability, to provide hiealand wholesome food.

There are many definitions of sustainability. Mine is that you are giving back more than you are taking away.
We strive to use whole food ingredients and prepare everything on sitandkesome frozen prepared foods.
We havea Wednesday lunch boand anyone includingusinesses in Liverpool caavelunchdelivered

We do a pub night every Friday night. We do a brunch on Sunday and we have a cafe 7 days a week and we
lots of catering as well.

To be a center for art, @vy wall of the Port Grocer has local &xim the many local artists

We alsodo Port Jamapd0 KS f | 4G G662 {dzYYSNRB I ¢S QdA4st s wehad abodtA
500 peopleg this year it will be on September 24y R 8 2 dzQNB Fff AYyOBAUGSR®

Port Medway was established in 176@oucan imagine the communitgnd cultureit takes to be in existencier
all those years!

The Port iseeding other hungeras wellithe need for acceptance and companionship

111

It is such an amazing communityigitfull of seniors and part of our job at the Port Grocer is not just to be there to

take their cash across the counter, but to pick up the phone and spend an extra couple of minutes talking to t
0SOlI dzaS i KSe QBBhey comeknZori8nctr they seSddunch delivered to them.

We are still working to be able to offer our staff anything more than minimum wage, but we definitely work wit
them to make sure that their schedule meets their needs and that they get a lunch or supper duiirghttie

Buying local is definitely a priority for us. We buy from probably 100 different producers. Most of them are froin

outsideQueensCounty, but we also buy from locglich as Millennium Gardens andmmunity members.

We support other small busesses, we opesdour upstairstoe{ KSf f & { 1S@Sya TFT2Na KSNJ
consignmenshopfullofart, YR 6SQ@S I f a2z KIRSQ@BEII 0&d2 aGKd w2
Medway Art and Design Shop just opened.

The Port Grocerhasbheéds (G KS I yOK 2 NJ | y¥pn offsbecaugedMNE & SSAy 3

[0 =N

o

52

nple

do

neir

n

/|
A




€€

Food for Health; Joshna MahargjChair

Dr. Catherine Mah

)l
)l

= =

We provide space for othdrusinesseg (i K S B&m@raunity market in our side ya®.S Q@S o6 dzA £ G |
JFNRSYy® LGQa LINBGdGe aAYLI ST AT &02dy SLIGNL A O ALK INS A2
there ¢ already 12 active members.

We provide space for community activities and wellness either upstairs or on our.porch

Anyone who attended the Local Prosperity Conference in Annapolis Royal last April heard Blichman talk
about Local Economy solutions, and he highlighted FarmWorks and their support for the Port Grocer which ig
Pollinator business.

We are creating opportunities in our communities for other small businesses and entrepreneurs.

Summer busingsis finebutw i K2 dzi (G KS adzLIll2 NI 2F GKS 20t 02VYY
last two winters.

We have a huge volunteer force. Every day we have volunteers coming, what do you need, what do you nee
help with. We have volunteer barterds on pub nights, Irving next door cuts the grass.

28008 g2y (62 odaAySas SEVSORD yOSy §duytiki geashripprehdsazr

providing more space for guests and for storggmlunteers have helped build it.

Build it and they will come. If you live it with passion and you put yourself out there, the community is ready fof

this kind of development

How does food and food production in Nova Scotia affect the Determinants of Wéaltiegard toequity, retail
availability,childhood nutrition, school gardens and cafeterias as classrooms, cooking, food as medicine?

LQY | LIKE@&AAOALY YR LlzofAO0 KSIfiK NBaS|I NIrKafdges. I v R
Most of our food that we have available to us is being funneled to us through an increasinglysmizdir of
largesupermarket purchasing desks worldwide.

Even the things wproduce really wejiwe are good at sending awag commoditiesso ths createsthis gap

where we have to bring everything back @specially in Newfoundland and Labrador.

We have a disconnect between the food system and food at the household level: in Qame@ldouseholds are
food insecure and this affects 1 in 6ldhén, and slightly more in Atlantic Canagand thatnumberis growing.

2 S QS havethis strange system thatonsidersfood systento be discretionaryrelative to everything else
And70 cents of every household dollar spent on foogdentin a retil store

Those who cannot afford food reduce the quality, quantity, and frequency of eating to make ends haeeto

do withoverall material deprivation, including income, assets, credit, debt and expense.

Adults in severely food insecure householdasume more than double the health care costs of those who are
food secure Since health care consumes such a large portion of budgets this is a critical issue for everyone.
Being food insecure also increases the likelihood of being a high cost healiliseagghat category makes up
70% of our health care costs.

a® NBaSINODK 3INRdzLJ Aa Ay dSNBa ihSratailenwirofniers and thd pdréniiafef a
stores to oaes where people can access quality, healthy, local, and affordiadte

In the retail environment & think about things like accessibility, the availability of both healthy and less healthy,
food options, and we also look at affordability of food in those retail food environments.

Food deserts are referred to certainatea 4 K & ' NB 3IS23INI LIKAOIFIff& NBY20GS
LYONBlFaAy3ate Ay /FyFRFEEZ 6S INB NBFfATAYy3 GKFG 65
really high proportion of unhealthy food options just kind of drowning tht healthy options that are there.

So we look foexamples of things that are working, then we test them and scale themagputionsthat aregood
public policy based on evidence. This is important because public policy fundamentally determines ithatidistr
of resources in our society for both businesses and consuribiisk about the policy barriers and advocate for
solutions, forexamples poverty reduction strategies and guaranteed income.

We also need to connect global networks with local innmratlust this week in Geneva the World Health
Assembly is discussing the connections between obesity, malnutrition, sustafoatlproduction and
sustainabledevelopment: Yy R g SQNB KIF @gAy3 (GKAAa &lYS O2y@SNELF GAZ2
CAYLlffex Mngdedssbeot@inialign thdsd heatbonomic and social prioritie$. KA & A & 6 K§g
interested in working with small, independent retail stores.
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. Kathleen Kevany

As an example, pharmacist irBBaddeclkpulled all the sugar sweetened beverages from his pharmacguse he

al AR (KA a hismaayit@inibeindraiarmacit

Ourfocus is really on stores and store owners in health promatistead of just the publi¢ we want to help

them to be health promoters in their communities.

2 S Othidking what the corner store model looks like in an urban environment.

2 SONB fa2 GKAYlAy3d Foz2dzi KSFfiKe O2NY SN aimarksbiss
62 kilometers away. Nhasthe most corner stores per capita of any Canadian provincetlae vast majority are
independent and rural. Sbcould be possible to have stores like the Port Grocer imijiroved quality, healthier
products, local, affordable, but we talk about all of these things together.

We are also working internationally thia research team in Northern Australia where the nearest distribution hul
is 500 km away and they have changed to healthier options.

So the bottom line is in public health, we usually talk about making the healthy choice the easy choice, but I th
the healthy choice needs to be the rewarding choice for every single actor across the food system in order for
to really have a healthy population and a healthy society.

¢tKA&d S@Syd NBYAYRAa YS 27 | rdodishtdtoe@ble.r YR LQY 3I2AY]
hy @2dzNJ dFo6fS LQ@S ST OAIFNBGGEIS LI O1F3Saod 2Ke
C2NJ RSOl RSa 6SQ@0S & yecitichéhdludigfgmdmdkitg aiduhgRiBea<® SThere were
7000 journal arti@s before the surgeon general publicly made the connection. The tobacco industry was
contributing mone\g there areconnections between public policy and economic interest.

5 million Canadians smoke and woplefer not to, and79% would participate in esation programs if the
ddzLIL2 NI 6 SNBE FNBESP® ¢KSe& R2y QG ¢l yd 2 06S I RRAOGSH
We can find parallels with food productioReople care more deeply about our social and environmental
challenges than we realize

What are the behviours and beliefs around food and what do the data say are the implications? How can we
optimize well-being through systems reorientati@n

What do the data say about our food production and consumption habits? What might be lacking in the data s
what gaps can you identify? What might be some next steps for more sustainable food production and
consumption?

Climate Change and GHG the most pressing justice, health, environmental and political issues of tinigiise
the Anthropocene Era

Over 40 yeas- 1961 and 2001, the production of dairy increased by 70% while meat production increased mor
significantly by 245%

Within these last 210 years, levels of obesity, diabetes, and cancers have been rising to epidemic proportions
North American diett high in refined sugar, animal fat, and animal proteimave been linked to greater
prevalence of obesity, diabetes, cardiovascular disease, Alzheimer disease, and the development of some ca
For better health fdbw plant strong dietswdzR 3 S { H thidPotteh i the ahdice between the physical health
of consumers and the financial wéking of business, concealment is chosen over disclosure, sales over safety
FYR Y2y Seé 2@0SNJ Y2NIfAdes

The Canadian Faculties of Agriculture and Veterinaryiditeglrecommend in a discussion paper that
governments ensure research supports to improve nutritional quality of agricultural products to prevent ill heal
and to address gaps in the fields of agriculture, food, andestig

Public health efforts mustddress determinants of health and disease at the societal level not merely at the
individual behavioural change level.

2 KSy aedaisSya NBkOKSY wOSAIANB{WVILRAYKE SR3IAS 2F OK!
substantive system change

Exensive findings indicate a healthy dietary pattern is higher in vegetables, fruits, whole grainsr loon-fat

dairy, seafood, legumes, and nuts; moderate in alcohol; lower in red and processed meats; and low-in sugar
sweetened foods and drinks and irefd grains.

Large body of research reveals that pluatsed diets could prevent Z80% of all cases of cancer

Whole foods are 'nutrients' working together to prevent disease, treat illness, restore health. Nutrition is greate
than the sumofitspartsy 1 Qa | 0A 2t 23A0Ff &adyYLKz2ye
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. Dan MacDonald

. John Ross

AT 65 Oty 0S8 68ttt AT 6S Oy 68 KSH{GKeEéFYR KF LI

Therearetwo groupsof peopleY G KSNBEQa &d2YS gK2 KI @S | ¢NSH RRa oy 2
peaople are to blame because health is mifétctorial butsomanyof our health dollars are spent on problems that
R A Rng@ssarilhave to happenTK S 2 § KSNJ INRdzL) 2 F LIS2LX S KIF @Sy Qi @
It would make a huge difference if people couitess resources that address the social determinants of health.
As you look to the folks that still have a chance, which often means the youth in our world. How can you engal
kids in healthybehaviours, and particularly, healtfiyod so they have a sensd# ownership?

In Tatamagouche, interested parents started a garden at the local school. Altdinstincipal said, you can do it,
butg S OF y Qi rh8tedchers &€dusyzacs they got started the teachers were all for it.

Classes at differentrties went out to work on the garden, and the teachers became all for it.

Andthe kidsliked the taste of it because they were a part ofSa part of my job is to emphasize things like this.

If there is a solutionit is how do we engage and how do wekea change®o the quick answdor me is that we
make it one person or ongtuationat a time.

My hidden agenda is that | want help from you.

L QY [-sthod dodhtry doc.work at a ten bed hospital in Tatamagouche. Five years ago they took away our
kil OKSYy sz 6S R2y Qi LINRPRdzOS 2dzNJ 2y F22R GKSNB |yeyvyz
was too busy tryingto make itinmydayRIF 8 2206 (KFd L{RAR¥ZQ@(I GKKAY L QVOo 2
it-LQY (I | Myeddhelgh y&RI Q] 1y296 €2dzQNBE I2Ay3A (G2 KSELI YS
How do you get local food provideis be able to give you food in the forgou can use in your local kitchen?
TheLINE 6 f SY LQY 62 NNRSR | 0 Zpdeple iihda méé thdse poltiestai dzakR@modell offi
of those policiesBut- once we do it, every other small hospital will also do it

The hospital in Halifax still flies its food in from Torogtdand pablum They have a huge industrial kitchen there
andthey makejelloL 4 Q& ljdzZA S LI GKSGAO®

You remember the recycling program in NS it started in the schools. | remember my kids came home and wol
freak out if the wrong container was in the wroptace The kidgrained my wife andne and to this day wéave
three bins and we dutifully separate recyclables. i KAy { GKIF 6§ Q& ¢ KI We me& kigsSS R
learn about food and teach the rest of us.

I would like to take another layer and briirgsome elders from the community who are sittimgtheir lazy boys
wasting their lives away, more rapidly developjaipt and bone densitgisease.

If you get these eldergnot elderly, it changes the frame of reference and the respagst them into
communities, into schoolsyorking with kidsshowingkidshow to preparefood, thinking, moving; engages them
increases neuroplasticitythey will all be healthier

¢t KSNBEQa VYezyi KMySaSkdebDlry R2 GKFEG R2SayQd Oz2aid
that we canuseelsewhere.

If | was 20 years younger, | would take up farming right ndaybe | should anyway

The neoliberalcorporateindustry packagefoods in certain ways to attract our taste bualsd everything has to
look perfect

| come from the healthcare world. | am aetly a reactive disease care providerQY Iy SY S NIBH SR8
see healthy people, | only see sick people, so | am not a healthcare provider, | am a disease care provider.

I work within a hospital that is diseasare oriented.

Equipment manags and pharmaceutical companies gart of a disease care system thatus by big
corporatiorsand | am a part of that problemt.  NIIi 2F GKS NBFaz2y LQY KSNB Aa
I am a part of another kind of organization that is a parthaf big corporate process that profits from your
misfortune and your iliness, so | am not going to be super highly motivated to talk about prevention because t
noonewilb2YS G2 YS YR L 62y Qi 3SG LI ARI gakoutdis. A a ¢ K
LGQa I o0ATIFNNB O2yaidNHzOG GKFG ¢S Ittt FOOSLI®

We are food consumer® dzii 4l @eéalhcare consumecsof corporate products

2 5Q0S YSOSNINBItfe ljdzSadAaAz2ySR KA& O2yailiNHzOG oSOl
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. Bruce Wright

.dzi LQY a2 KSI NI S yePat Gioses Millehniuki Sarded, smalPbdkégeskde are all small
businesses that are entrepreneurial, also the Community Health Baards I 1 Q&4 ¢ KSNB 2 dzNJ & 7

comefrom¢i KS2@ QNB y2d 3I2Ay3 (2 O2 Y Sonfebid® Yo Nova Scoti@®.N1J2 NI (A 2

Solutions are coming from people asking guestions and supporting local, networking, giving seed funding.
LQY 42 SEOAGSR (2 KSIFNI LIS2LX SUKFI&RYII ESHBYSIOoKYR
mybusiness YR Ad0Qa Ia RSLINBaaiAy3a a KStfo

_2dzZONB GKS TFT2f1a 6K2 KI@S (2 32 2dz2i GKSNB FyR aLNB

This room should have a thousand peqggad where are the people from government?

What are the issues, and what solutions will ensure that all Nova Scotians have the@pildgiuce and eat
appropriate food® What needs to change with regard to support for producers, regulations, accessibility, policy
public awareness?

Real food for real peoplehow do we do that?
a®@ ARSI 2F F22R aSOdaNAde Aa ddKFdG L KIFE@S Sy2dzaK Y4
the grocery store and | can take it home and eat it

Butl am moreconcerned aboufood sovereignty so that we have more control owdrat we grow.

How do we get more local food on the tables in NB@&iscussion last nightith my brotherin-law g K 2aR apple
farmerc hesaidéwho caresYou and I care buthoR2 ¢S 3IS (G { K Beoplehaedl to Bafe. 2 dzli K €
Is there a problem with our food supply¥?e are all a wonderful experiment that has been forced on us by
Aa0ASyGAada yR az2zyalyid2 FyR ¢S SIFi Daha K lpublisiied @
aK2g GKIFIG ¢S R2y QO 1y2¢6 AT AdQa al¥So

We have an epidemic of diabetes, we have an epidemic of obesity, we have an epidemic of autism spectrum
disorder, are these related to GMO¥\S R 2 y QSeeSteph2nsDrucker Altered Genes and Twisted Thg

L GKAY]l AT ¢S 3ANRg f20Ff YR I @2AR Dahaz (GKSy @S¢

LY HwnmpZ /20F /[/2fl YIRS 1dm o0AfftA2Yy R2{OurHdEvworkingNe T

farmers would love a billionth of that as a profit.

Bayerorganiation has jusbid 62 billion dollars to buy Monsanto.

Is there a solution? | think there is. We need to educate pedpleducate young people about preparing food
from scratchto educate politicians on the barriers for us moving forward on providingertaxal foodto educate
people on the economic benefits of growing local fodd need to understand thancreasechutrient density of
foods that are not shipped from miles away. Very few people will take the time to make food from scratch. We
need toadvocate with politicians to decrease the barriers that are interfering with the production of local food,
we needto make these foods accessible for everybody, not just the people in this room.

We need towork together to make this all happen. Educate, acli®, and team up together.

| operateHumbleBee Farm near Kingston. We farmed in BC and moved here with our teenagers five years ag
We had livestock for the first several years to help prepare the land which had been a hayfield foBalyeats
and now we grow mostly vegetables.

2S KI@GS Iy 2fR GNIYAESNIFYR | avylrtf Y2NI3aFr3asS +yR ¢
LQY 3F2Ay3 G2 GlFf1 lo2dzi a2YS 2F GKS KdzZNRf ®detheér K I
0SOldzaS 6KSYy @2dzOQNB I FINX¥SNI AGQa Slrae G2 3sSa Ol ¢
| SNB FNB NBalLRyasSa (2 Yeé ljdzSaldAazy | o62dzi ¢Ke LIS2 LI
G¢2 YdzOK ¢2NJ X LIS2LIX S gyl iz RR&N HKSNB G0 K SIA NUKB2
O2yOSNYySR Fo2dzi FyAYFf NAIKGA o0dzi GKSy 32 o6dz2 YC
G2S tAQGS Ay I a20ASide GKFd @I ftdsSa 02y @dSYyASyOS | yi
who want to farm for a living are idealisR NS YSNAE Fy R &AGFNJ] NI @Ay3 fdzyt
Accordingto my childrer. 1 Q& KIF NR ¢ 2 N2 dix YK 63 SR (@S I6RMINIS OSyYy 6 KS\y
get a vacatiort which is true especially if you have animals, little pay, bureaucracy, rules and regilationk i Q
It FY2NRdza 2NJ I 3I22R gl & G2 LIAO] dzJ 6l o6Sad t S2L)k S
{YFff FINYa R2yQl KIFIOZS ONRBLI AyadzaNI yOS a2 FIF N)¥SNJI J
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Community Supported Agriculte helps take out some of the volatility and it gets people interested in the farm.
LiQa SELISyaArdS i 2ngpedplenie stiideridens shay maylngt Be ablefto eveh det started.

Young friendsire hoping to get into the dairy entry progm ¢ they had to have a professionally prepared business$

plan which cost $6,500.
Paperwork. We have lots of skill but book keeping may not be one of them.

Licences. None of us have received our Farm Registration for 2016 yet despite paying on timé. W€ goNJ S N.A& -
al NJ S tAO0SyO0Sa flad @SN FFOESNIYIENLSGa Oft2aSR | yR

My kids hear me complain about production rules in NS. Rules are much more relaxegllifeBGhey are unfair
to small producers.

We pay the same $150 fee toe Turkey Marketing Board for 75 as someone with 10,dJ0@ quota producers
take whatever portion they want and what is left is divided up among small producers.

Food safety rules are really important bubre needs to be done to help small farmers ursdand their options.

I think there should be commercial kitchens for rent, equipment rentals, classes. There are people who could
producing if they had access to approved kitchens.

pe

CINXAY3 A&yQil GKS 084G 61 & (2hateioivoltofithe farnck IR dzA S & B vz

AGQa OSNE KINR (G2 3SG ONBRAGO
hyS GKAy3 6S y230A0S Aa (§KS $SE LandShatatitadg doasinét endoDrage K 2 ¢
growth or experimentation and | think that may be one of the causg®obple leaving the Province.
Cheap food due to economies of scale on commesiited farms does make it difficult for small farms to
compete.How do we educate consumers about eating seasonally and locally again? How do consumers learn
gKIFGQa A ythedbénkfits fuyihgpRducts when they are at their best?
How do we get to the 95% of people who only shop at the chain stores? Or how do small producers gain acce
these markets? There are gradual chamdmit | would be very happy to sehangespeed up.

Local farmers are a small but mighty graanm our work has fareaching consequences in terms of economic
stability in our neighbourhood, in terms of jobs, our health, and the quality of life in our rural communities.
All these things matter.ded really does matter.

DSGl gF& CINX A& 2LISNIGSR o0& | FrLYAf& 2T Wembadhdde! |
in 2009 from Southern Alberta with everything we owned in €atfl container.

Things have gone well in l&@art due to lots of hard work to grow our small grésd beeffarm to the point

where we have twdoutcher shops in Halifaamploying about 14 people and operating the farm. It can be done.
.SAY3 GKEG LQY FNRY gl @22 weisaP@vingednedd o ddalSvitht 6 A 0 K
Something needs to be doraboutthis defeatistattitude, culture of na

And being that | am from awagnd being that the farm has grown quickiyd that it seems like we have had

somesuccesst SU I f 2ySS ViIKASINIGKSIORD | LINPFAG YR (KIFIG 6SQ0$

we have had other producers in this provinogho have worled hard and who have been here far longeell
people absolute lies about what we asnd who we arein order to potect their own little piece of the pie. It
happens time and time again

LT 6S R2y Qi RSTFSIF(G GKAA OdzZf G§dzNBE 2F RSFSFGAAYI 6S¢
want to encourage you, when you go home, when you go to the gtdce a G 2 NS X (2 gtkabyodF | N
challenge people when necessary.

.S0ldzaS AT ¢S R2y UG 3ISG 20SN) 2dzNASt #Sax AGQa 20SH)

FAE Al AT 68 R2yQi & 410 sbuidkanainse it Bapparkio 2 anid Sshidithapfiel 12 |

otherproducers! YR &2dz 1y2¢6 6KIGK b2 2yS Aa thatsiyipeiyEQS ERQISL
G2 dza A0Qa Kiwhdn@®e shobtRach @herdniite Sadiithe big guys win

We fight over our 1 or 2% market share and nothing happens, nothing grows. And if you want to look at an
SEFYLXS 2F K2¢ (G2 R2 AG NRIAKGE €221 G 6KIFG GKS
together- even though they are each d#hNX & O 2 Yahd®akatthawehgir market share is growing. When
LIS2LX S GFHE1 Fo2dzi 0SSNI Ay btheypotiiead S (okeSdxid SoKSyl  GiKK2S
competitors to grow their market share. So instead of fighting over 2% nowhidney 5 or 6%they all benefit
from the rising tide.
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{2 LQY 62NNASR TF2NJ dza gét apfindront ol a burich oRNloyaBEotiERscait &F 20N (i 2

1y26 | t2G 2F LS2LX S R2y Qi fA1$S Y Salownbaiouttshatdblda A (i I

Scotia could be the best example of what a local, sustainable, secure food system could be.

Ponder this...there are more Calgarians tihNova ScotiansAnd we have land, we have orchards, we hinee
fishery, weevenhave melonsk Y R 6 SQNXB Ba@eBas inThdld@tyy A y 3

Butfolks,we can be the best in the countgywe can do it policy isn't going to fix iWe can't look to legislators,
look to committees, look to the department of agricultumad ask them to fix itl siton those committees; | am in
thatroom. They are tryindut its bureaucracy. And& notgoing tobe the consumer becauder the consumer
AGQa | .0l doing t© Bedpébple just like you in this room who go out and make a difference.

People whdalk and listen and challendey R & | €&Y2 da aRiz2yid & ySSR (2 oS I ttS
OSt SONIXYiGS Aded /SESONIXrGS Ad FyR 32 R2 (GKS al YSé
Just because we haven't done it doesn't mean we shouldn'dtrgt becausaye've never done it that waythat's
nothowwe doitguesswhat it KI 1 Qa ¢Keé 6SUNB ReAy3dI:X GKIFIG Aa gKe
something different. What we need to do is not a new thing, we used to feed ourselves, we used to have robu
agriculture here, we useathave a thriving local economg. K SNBE Q& I fHalitax tRaFneddI® 2dtI) S
How are we going to gét for themK wStFdA2yaKALID [ dzf G dzNJF f &aKATFG A
It meansgetting out ofour boxes it means being vulnerablé& means getting into a position where you might
actually be wrongit meandiving a rhythm of life with the people around you

We need tocome together, support each other, encourage each other, build each otherelgbrate each other,
andwe need togo out and be engaged with the 98% that are in the grocery store.
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2SS ySSR G2 32 Ay GKSNB FyR ale 221 G dkKSasS aLISOA

We need tdfind someone who goes to the grocery store every week and take them to theSfédd® Q Y I NJ S i

some ingredients, buy a growler, go home and cook with them or go get some stufaarsbmethingWe need

to be in relationship with peoplayith people who are differentwith LIS 2 LIt S 6 K2 | RKSNB {2
We need to show tbm what the culture of yes looks likeand it's harder.

Cynicism is easy. Its super easy to be cynical. What takes courage, what takes devotion, is the culture of yes.
YySSR G2 aleée WKSQa R2Ay3 o6S0GGSN Omiay2 AWSH:S (2K FaiiQ aNJTil
goingstart liftingup the peple who are making a differencd Yy R G KSNB Q& | o6dzy OK 27
So, join me as we go from here todatake the things you hear from the people on these pamdlsey have
amazingtingstosax i { S GKS GKAy3a @&2dz2QNB KSINAy3I yR 06S02
Get intorelationships with people who are differeng K2 R2y Qi OF N8> | yR KSf L) (K
yesc because ifve R 2 yn@thingQ going to changand bcal food will continue to be an isolated little trend.

| asked to speak after Chris because when we were planning to start Boxing Rock in Shelburne wié Kelard Q 3
not going to work, stupid idea, etc, so thank you, it takes a lot ofamputo talk about it.

LOYelK&SSNJ OoNBGSNI odzii Ffaz2 Ia K SofNowSeothaRaSd/ dan Saf witkiokt &
doubt that we are an incredible industry made up of incredible people who appreciate the stragtve get
from working together, and we do that all the time.

L ¢lyd (G2 LINBaASyd || NBIffe aAYLIS OKIffSy3asS GKI G
F22R 0dzi A ( we hadve dn Bnage préblers. BdegigbRie callarS QNB v 2fif HoNBA (165S N
sexy, s S Oniithe one big thing.

Wele not going to provide an instant fix for the ns econogriyut we are growing at 30% a year, which is
incredible right?

We employ more than 30RovaScotians. We are a yeaound industry not a seasnal industry.

2 SQNB y-bdussedde haye more rural than urban locations.

So we are like the poster child for the Iyaeport and One NS, because we are like the best shining example of
that sort of economic development.

So although we aren'obd, we are a lot like fogc&ind one of the challenges that we face is that beer has a short
shelf life. It is best consumed fresimpasteurizedand it is best kept refrigerated.

I am so looking forward to the day when | can buy all my hops from NSqeajuvhen | can buy all of my malted
barley from NS producer®/e can do that.
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But the challenge we face | think is that we atian love with the concept of export which is stupid when it comes

to food and when it comes to craft beer. ltmakesnosehsQY f 221 Ay 3 F2NBI NR (2 K|

people who strongly advocate export.

Government igocused on export. They are not interested in us unless we are expdityay fill in a form they
gLyt G2 1y26 K26 WWihbiukiod dhaiNBon'ScarédbdudiekpgrE Idlon't think it's
important for us.Export is important for Nova Scotighere are a lot of other products that should be exported,
like the FizzZWizmy husband invented to put carbonation in be€hat is a perfeceéxport productc | hope he sells
hundredsof thoseto brewers all over north America

Most beer, food; not export product

Jane Jacobs coined the term import replacement. So you are probably wondering what that means. It means
rather than bring in stufthat we consume everyday, we make it ourselves like beer and food. And that is where
0KS 3INRBgGK AYy 2dzNJ AYyRdzaidNE ySSRa (2 02YS FTNRY® LI
So the piece of the pie that craft brewers used to figher is 7%...This means that 93% of the beer consumed in
b{ 02YS& FTNRBY 2dziaiARS 2F b{ FyR (KIFI{iQa ONI¥T &o

So | challenge us all to challenge the concept of export. | do not want to export any of my beer until we have
replaced the importsl think that shoull be the case with most food production.

We should notacceptthe fixation on export any longebut the challenge we face is that the Superstores, and the
Sobeys, and the NSLCsar& (i  dzLJ T 2 NJ rotski2pNidr auk fresh Kdgal gddiiethe NSLC has a huge,
unrefrigerated warehouse soA ¥ & 2 dzQNB Y 2 andrydur bigef Boultdo Statgiherdh Gl (RS & y ¢
How do we get access to these distributEystems? That is one of tlohallengesor small and local producers.
So¢ how do we stop our love affair with export and import?

We should be replacing our imports with things that we make locally.

Atlantic CanadianOrganicRegionalNetwork wasestablished in 2000 to help grow the sector organic
sustainable fod in Atlantic Canada

My role at ACORNI work with the Bautdramily Initiative for Seed Secunithichbegan in 20130 help
strengthenregional seed systems.

Seed is the foundation of food and sesmlvereigntyis thefoundation of food sovereignty.

The programwas developed to address the current gap in our food systemuch of the delicious food we get
from organic farmers was grown for seeds obtained from way beyond our borders.

Sows KIF @S | FdzyRIFIYSydlt @dz ySNlakksded & Ay 2dzNJ F22R
Seed, as a core agricultural input is made visible iatgerdiscussiorabout food systems, foosgolutions

One of the core challenges in the course of our work is called loss of biodiversity

In the last 100 years or sacross the globes S/@lost75% of ouragriculturalbiodiversitywhich is massive.
.A2RAQGSNBAGE YIFIGGSNE F2NJ dza Fa SIGSNBR o0SOldzaS Al
For farmers it means even more than that.

Plantingdifferent crops and differenvarieties of crops is more resilient than monocrop farorge failure means
the farmer takes a hit but camounce back.

Farmers also have the potential for diverse income streams andc¢hgps giving back to the laggsome plants
fix nitrogen; some dtact pollinatorscS @S NE LI Iy NBIF Oia RAFTFSNByGte gAl
When we talk about losing biodiversity, we are actually losing access to seeds and genetics that hold the key
agricultural challenges of tomorrow. S R2 y Qi 1 Yy 2 &hallekgesimaybef §(K2a$S

Varieties that have existed for a really long time hold genetic traits that might solve those problems and we wi
never know if we lose them.

.A2RAQGSNEAGE Aa Yyl Gdz2NBQa AyadzaNI yOS Lixhavesh our fgriRs. A &
Thinking globally and acting locallgne of the things that we have done in the past couple of yearstwas
establish a seed bank called the Atlantic Canada Regional SeedtBla@loal agriculture campus in Trui&/e
currentlysto§ | LILINPEAYLF St & pn GFENASGASE 2F wn RAFFSNBY
from Seeds Diversity Canada.

The seed collection is curated by the farmers who ultimately use the bank using a biodiversity gpragoain
Farmers acrss Atlantic Canada decide what they want to grow, and what they want to grow for seed and what|
they want to keep on farm for seed. They keep really detailed records and they give some to me for thehlegink.
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also get paid per variety to contribute it t€tS & SSR ol yl1® LGQ& y2id F LISNFS(
improve it, butwe are diversifying seed sourcasd varietiesavailable to farmers. They are also regionally
adapted, which you can say for every seed in a catalogue.

Seed savingishi @OSNE f dzON} A @S a2 o0& LI &Ay3a FIFENYSNBE Ay
All of that input that farmers are collecting is going into a database which will tell us what crops grow well in w
areas of the country.

ae& 02ffSI3dz2S FNRY . 2EAY 8lsaigiOsexy,@landotousfiyéulcdn piok3Shades v 3
dzyt Saa @2dz2QNB f A SinysBamsi 6 K 'y mm Y2y (iK 2fR
Everybody here says that food mattey QR f A1 S (2 &l @& { KokcAusedith&psyoirénjoyi S N
that food!

| am also dere By ChoicerS @Sy (K2dzZaAK 02YS FNRBY | gleé& adlddza 3IS(
and I boughta7 ONBE T2 NXSNJ RFANE FINY aA3aKi dzyaSSy 20SNJ
weeks on our honeymoon.
We were living in NicaraguaD 2 dzf Ry Qi I FF2NR ./ 2N hy il NA2 &2 RSO
kids, a certified organic farm and a brewery in the middle of a former hayfield.

We thought we could sell about 60 growlersvaek, something we could make an income fromve sell about
double that per day in the summer.

We hit our three year projections in about five weekd SQ@S 3JI2y S FTNRY (g2 fAGGES
exterior buildings, seven conditioning tank440,000 litres of beer last year.

L alée Ittt GKA&a 0SOFdzaSz 8Sas LQY LINRPdzZR 2F AGZ 0 dz
go back or any furtherdowgg S Q@S 3I2G G2 OK22aS a2YSOKAy3a yR ai
Niche, original businedgs RS &Y addzF¥ GKI G LIS2LX S 221 -ifsomedre tHlsl
@2dz 82dzQNB ONIX T &z e2dz .OKINBHS 6K2f SKSINIISRf& F2Nbl
We have to differentiate ourselves: my differentiatisas such an unintended success for us. We wanted ild bu
an organic breweryonourfarmA G Q&8 nn &F NRa FTNRY Yeé K2dzaSo

2KIFG 68 RARY QG NBFEtATS 41 & ¢éokb ldngdi Wak ifijusGhe Bi§ Spdzée tap & |
handle being pulled in places around Nova Saptiavas hey, have you hearda2 dzi G KSYZX (G KS@&Q
2NBI yAOX (KS&QNB INPMiyEs KRKDBa0 diald 2ANE /0FKBSH . LSS0 yS
If as a province we focused on telling our stogegs K SNBE Q& I f 20 @K SINSDAE Ay aisSA
magic that differentiates si¢ that attracts people, as we see with the people who chose to come here to live.
We have a truly unigue advantage heespecially when we look at all the possibilities for food production and
food securityg it really matters.

Another astounding featwr of our business was that last year we received the Sustainable Tourism Award, and
YSYGA2y (GKFG 0SOFdzaS Al c@dzei y®KS yI- iNFI dzISIF & 2 &zND D 44 A ly i
this experience anywhere elgdl K I (1 Qa { K Sve lBageNddd apdfbevar&ge gpportunities fall across
Nova Scotia.

Shaun Gallaghdtocal Source and Lionand Brigidlg SNBX Gt {Ay3 YR KS &l AR ¢
I32Ay3 G2 68 Fa I F22R RSadAyYIl (ARNYIK IgyKR (K K SARaY L3 S\F
places like Tuscany. Some of those idehdS 2 LIt S g2dA R al & aiGKIFiQa ONIT eé
GKFGQa ¢KFGQa 3F2Ay3 (2 RAFFSNBYOGAFGS dzaz G2 YIS
I S NB Q Fenge for$ abbut three months agithe lead up to Craftd@er Week we were having a Craft Beer
Association meeting and NSLC asked if they could eantteey had something they wanted to pitch to us.

They attended and told us they were going to supporaft Beer Wek by buying beer form breweries that were
too small to be listed, like mine, and they were going to feature them as selected stores, giving people the
2LILR NI dzyAdGe (2 380 oS SMenitiysiescrival yh@dmoutns teipédedd thaght G 3
my goodness, they put all this thoughtinto tqiR 2 y Qi G KSe& NBIFf AT S GKSNB | NB
supply this much?

¢ KSNBE Q& [-beRveen Oefufracgnd business. Overcoming that disconnect with stuff like meeting

is fundamental.

L R2y QG o6yl Y& 0SSN (G2 332 FyR airxid Ay GKI dafinvertaly. & |
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1 Ido want a Nova Scotia Craft Beer Store that has refrigeration so that beer goes from my cooler to thair walk
coolera2 GKIFG (2L) ljdzr t AGe 0SSN 32Sa Ayid2 GKS KIFIyRa 27
LINBASNBI 6ABSaT Al 62yQli SOSNI 6S FTA{tGSNBRO®

1 If we all work together;, business owners, bureaucrats, consumers, everypwe can make this pte a better
place for us all

Dave Herbin
1 Fifty years ago | wasgorking in the kitchermover therewhen this building was the Acadia Dining Hall
f  Many years ago | realized | liked being aproduce &2 Say Qi LI} & | t20 27F ctioey Sg=x

T [AadSyAy3a G2 GKS &aLISI1SNA (2RIFIe&X G4KSNBQa 2yS GKAy3
aYFffd ¢KS (KAY R LISKHIAGEA (625 SWS YA23a (0 K8l ¥ RS N DS 19 2 Kldz3
sales floor in three bsinesseg of people that care about their food and the products that they eat.

1 Food, beverages people want to know where it comes from, and they want those of us who are selling it to kngw
where it comes from.

T 99SNE RI& |G {GANI pegpftom Srolldto walkétd, i rubbSr bdots @ Sigh heels
coming to purchase local food.

 Whenpeoplesaylor20ti KI 1 Q& y20 6KIFIG L aSS> o6dzi YlFL@o6S Ay GKS

T LQY SyO2dz2N» 3SR o6& ¢KI G4$Q& 0 Buivheh | IBoR gbbr Eustinie& p&omawitt € 3y
our shared interest we can build on that. If you look at the craftbrewers K 1 Qa ¢ KI i (KS& QNB
AYGSNBAGSR YR GKS2QNB oONAY3IAYy3I GKSANI FNASYRA 2y

T LQY @GSNEB 2LWAYAAGAO0 YR L GKAY1l 6S dzyRSNBER St 2dz2NRBRS

T WhHid LQY aSSEVARINQPEAMNEZ NYSIRAIKSME FKF Gl wB 318 SR2 Nij2H
forget that our customers want your produce allwee{ 2 i 2dzA 0 @6 KSYy @2 dzQNB &St f Ay
customers who coméour or five tmes a week they want it fresh.

f And we need more producesg S OF y Qi FAYR Sy2dzAKs FyR LINPRdAzZOSNA | Y

can grow more if they want.
9 Producers need mentoring like the kind of support brewers provide for one another.
| Staypositive, support one anotheri KSNB Q& dzyf AYAGSR OF LI OAGe F2NJ Y2NB

Sarah Pitoello
T 28500S 6SSy 3INRgAYy3I FT22R F2N) aSg0Sy &SINB Ay b2gl {O
the Café and supporting the voluntéed L QY | O2dzyaStt2NE L G4S+FHOK @23| |
T L ¢Fyd G2 GFf]1 Fo2dzi SRdzOFGA2Y 06SOldzasS y2 YIFGGSN) ¢
food and relationships with food.
f Thinking about what | would like tosghangegL. ¢2dzZf R f A1S aAK2LIWAyYy3a 4G GKS|C
ordinary. Sometimes market shoppers are a little uncomfortabtg used to the exchange with farmers, not fully
Fgl NBE 2F (GKS o0SySFTAda 2F (KS F22R GKIFdiQa | @FrAtlofS
1 While the foodsystem is complex, whatever is of interest to an individual is the best way for them to have an
effect ¢ any input from any direction will help. Participating has a positive effect on the system
How can we change habits?@dSy 6 KSy ¢S {yRB UKBESRRIAZ2YyRSHS® (0 G
Three ideas: mindfulness practices, experiences of nature, and celebration.
How do we encourage people to pay attention, to be mindful, to listen, to care for things, to concentrate on the
F22R 0 KSacmeid dedglyiuridgfsiand their actions?
1 Time in nature: use school and community gardens toaetextualize food, to help people see food in ways other,
than as something to consume, to increase awareness of the world around them, to be aware aindf.to th
1 Celebration and communitipuilding, art, creativity, traditions, skills, grounding, seasonality
T 2SQONB +ftf SRdzOFGAyYy3a LIS2LAE S Ay 2dz2NJ 62N] YR Ay G(KS

Carrie Poyser
1 We moved here about two and a half years ago because we wanteldde to family and we have a passion for
farming. We have four childreqithe youngest was born here.
 We previously farmed gra8&§S R 6 SST Ay ! t 6 SNIIl o0dzi dzyiAf NBOSydift|e
found from consumers in Nova Scotia.
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Local Capital for Rural Econonfevitalization ¢ Peter Hicklentor Chair

Once we got here we found there was a lack of support from financial institugen$ ¢ S NXeno@i eveni 3
though we had money, cash flow, business plans.

2 KSy 282d2ONB GNBAY3 (2 62N] 6AGK 52YS82y S lesiand paskiéni |
2

2 SONBF OdzNNByife NIXAaiAy3a tl Yo NI DSGOF gl & CIFNY | y#
GAYS® 2SS £221SR i AYyONBlFIaAy3a G2 nnn flYoa 06SOF dz
forthebankst KS& 2dzad R2yQd 3ASG Ado

f

2S YSG CIN¥yz22N)la +FtyR GKS@ oS
challenges are overhelming.

{2 LQ@S 200GFAYySR Y& NBIf SadldS f A OSyat@yhaspandicdmt f
continue to do what he loves to do and that we can raise our children this way.

We want our children to know what hard work is, where their food comes from, how to care for what they have.

Our kids are involved with everything we do ahey love it.

2 SQNBE F2Ay3 (2 FTAIKEG G2 O2WAANY d$s QNS TRIZNMNY IT 2ANJ y2002NJ
best life we can give our family.

When we moved here we had difficulty finding someone knowledgeable about farming to hihgl asfarm so as

a real estate agent | want to use my farm knowledge to help others find the kinds of properties they want. The
are many people from other provinces who want to move here and we need to make it easier fo themtell
them where tofind information. | can put them in touch with FarmWorks because if the banks are telling you ng
CFNX¥Y22NJa gAff &AG R26y GAGK @2dzZ (GKSeQff aSS &2
| would love to see more supports fornéwy R € 2dzy 3 FF NYSNESX NI GKSNJ GKIy
We should be encouraging younger generations to keep the passion alive. | fear for what will happen when m
father-inf I s Qa 3IASYSNI A2y LIk aasSa | gl & 0 St@itoddiand tilo8eSvNddo | N
want to farm are being discouraged from continuing or starting.

We need more education and connections between people and we need to show that farming can work.

LQY | FT22R 02YYdzyA (e 0duiléar Haidbocadl fool énteipriséspmniunitg dzi ¢ K |
supported agriculture CSASIow Food, Harvest Hand software, community food centre.

Difficult to start food enterprise without cash flow, need equity or debt capital.

Context¢ most of our food is importe, too few people know how to cook, purchase cheap food, loss of
connections with neighbours, not physically active.

CSA model is cleamoney for farmer to grow for customer. Initially many were shareholdeogs, now most

are farmer ownedFreshly hargsted food, no middleman, building of relationships.

CSAs lower risks and costs for farmersyideincome between January and March when other income may be
low, thusfarmers may have less debt. Easier with online subscription and biMingf. CSA custoers pay $600 to
$3000 annually.

Engagement for CSAgotlucks, dinners on the farm, workdays, deliveries to schools, information and sharing
online¢ creating stronger connectiorand bringing their communities closer together.

CSAs can be natlrbusinas hubs as other businesses supply CSA with additional products

Community hubs The Port Grocer is a good example of the points Sarah Pittoello made about what makes pe
happy: being in a place where people meet regularly, being in nature, and cétebrat

Community based models increase food sovereignty and security, biodivetk#yaverage CSA grows over 70
crops, help modify habits as people adopt better diets.

CAYlLyOALFf FaLlSoda KI@SyQi 0SSy ¢ARSfE &gobdRdedNdoeea SR |
accessibleSince they do deliveries they could be delivering food to food deserts.

There are other community supported model&itchens, fisheries, energyand we need to support them and
create more.

What effect does capital, or lack of, havelmrsinesses and what optioase available to those seeking to start or
grow agricultural and food businesses in Nova Scotia? What are the socioeconomic benefitpaidacsibn?
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. Peter Hicklaton

Access to capital is probably the most significant impediment to starting food and agriculture businesses here

la 20KSNRE KIF@S LRAYGSR 2dzi 6KSNBQa 06SSy | KdaAS R$

produced here, although there were a few more farms in the last census.

While supply managed sectors seem to have more access to capital it is still very difficult for new farmers to fi
the equityto purchase quota.

C2NJ NB &l dzNJ vy (i geveh tioSeprovidiny lacal foodradd ofed theBare vesitablished are finding

it increasingly difficult to access capital.

We continue tovalue andoromote entrepreneirship in N& as a means to support the local economy.

We can draw a direct line between ldiyaproduces food, our carbon footprint, health outcomes, greater
employment, particularly in rural NS

How can we make it easier for highly motivated entrepreneurs to succeed? The simple answer is to provide th
with the tools they need to do what they dmest, which is grow food and market it.

tKAa fSFRa dza 2 G(GKS RAaOdzaairzya ¢gSQNB I2Ay3 G2 |
who want to start or grow their businesses.

When | was growing up 60 to 70% of the foodate was grown here. From early on | went to the city with Dad
GKSY KS RSEtAOGSNBR KA&a |yR 20§KSN T NY Waiivd needN®gR backS
to the future ¢ to aggregate and deliver local food to Nova Scotian customers.

The number of food producers is not increasing significantly although there has been an increase in the numb
faams.! & 6 S Q@S 0 S S ythe KuknbelahfafrAs haszydolingrease.

There is ample opportunity for food production to help rebuild eaonomy and provide multiple benefits.

Food is a lens; food is a key to getting NS to where we need #ftgo four years of travelling around this
Province hearing your stories, sharing your frustrations, and listenin@ ¥ 02 YY A ( (i S Ringil2an ® 2 A
KSt LD ! yR gKAES I 20 2F OKIFIftSyaSa NS FAYylIyOALlf{
work together.

We try very hard to get people to cooperatey R a2 YS G A YSa Asinking $h ¥nd evergoeNss 2
reachirg forthat lastpiece offood, butweQ @&Si I NIi SR G2 Y2@0S Ay (KS 2GKSNJ R
About 15% of the money thas invested in stocks and bondstually puts boots on the ground. Money is chasing
money.As an example someone working forarline had the job of moving money around the globe to make
money on margins between currencies.

The farm population has decreased from 12,53@0ut50 years ago to 5,800. Those were the people who were
buildingand living irsmall communities and keegih 1 K2 4SS aO0OK22f a FdZ f o ¢KI G$Q3
need to changgeto recreate
Lff 2F GKS LIS2LX S GKIFG FNB y26 62Nl Ay3 Ay | INA OdA
people to buy local, suggest to them that theyy a little more localEvery 10% change in these nhumbersfis
significant benefit to this province.

+y /JAGE@Qa LI NFXFYSGSNE F2NIfSYyRAYy3I adFNI 6AGK GKS
third the ability to create an impaain the local economy beyond the loan and to fill an area of food production
that is not being filled.

The important thing is the 325 shareholders believe in NS, the $100 shares, and that money is then loaned bg
businesses in NS

The CEDIF program assoNg, by nowthere areabout 80 CEDIFs and about 8500 Nova Scotians have invested
more than$80 million in these businesses. This program has not been promoted as much as it should $80 Tha
million by now should b&800 million becausdlova Scotiankavesentin excess 0$200 billionof their money

2dz0 A RS (KS t NEVAROBI ¢KEKNS NIani@®akintj rtofey fordher gedpieA S a

{2 LT 6SQOQNB y2i adzLILRNIAYy3I 2yS y20KSNI o6& Ay@Sail
Eery time a truck load of food comes into this province, a truck load of money goes out of this province.
FarmWorks provides a means for citizens to effectively and efficiently invest in sustainable agriculture and loc
food production and all of the othdyenefits, the community associated benefits and the socioeconomic benefitg
that go along with it
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We do that by providing loans to well managed businesses that are scaling up or sagrimdtural or food
related enterprises in Nova Scotia.

The progran has been celebrated outside the provincecognized by th&orld Economic Forulh L Q@S 0 S
invited to speak a number of times outside the Provirarg] yet there is very little promotion by government of
this wonderful opportunityfor usto make a big ifiference in our own economy.

CBDC is a ndor-profit, a community economic development agency, we are locally incorporated bodies, we hg
more than 30 years of success. There are 41 CBDCs in Atlantic Canada, there are 13 in NS, anpaneofiee
national network of Community Futures Organizatafrwhich there are 269 across Canadiaese provide access
to capital that helps stimulate local rural economies.

Wearerurab  aSR a2 GKSNB FINByQd /.5/a Ay daNDBlIyYy FNBIao
We do local communitgconomic development byupporinglocal business primarily through our lending
program. We can lend up to $150,000 and provide counselling services for our clients, and training for our
business clients as well.

We are not a government agency, we are adatredit union, we are not a bank, and we are not a charity.

In order for CBDCs to surviveetmoney has to come back so we can lend it to other businesses.

We are not limited to businesses; we can support social enterprises as well.

How are we differenfrom the agencies that we are not? We are locally driven by a volunteer board of directors,

Local business people decide who gets the loan or not.

Unlike a bank or other financial institutions, we are not formula based, instead it is based on the chairtioter
personand the strength of the application. We consider ourselves developmental and character lenders.
We are not in competition with the banks.

We do not finance 100%. Again, we want to believe in the businesses people bring forward to @3aut it
AYLERNIFYyG F2N) odzaiySaa 26ySNB (2 0StASOS Ay (KSY:
lend them money. We want them to believe in themselves.

The relationship between the philanthropic world and food isvell developed and has potential for more
development, more connection, and more collaboration.
Fourbasic themes
1 The scale of the philanthropic sector, a small slice of that redirected to the agriculture challenges could h
a tremendous impact.
1 The seond is grantand impact investmentHow can the philanthropic resources be invested more
creatively to have greater impact?
1 The third theme is the question of existing and potential new charities. We have some philanthropic
infrastructure that works welfor agriculturein our communities, butthink there is room for more.
1 The final point is around the CRAs approach to lenbjngharities as a charitable act itself.
The scale: there are abo8%,000 charities in Canada, 10,000 of those are foundaaodsare divided about 5,000
each for private and public foundatiordost every successful business has a foundation. There are public
foundatiors with billions of dollars under management.
Some measures sayl®% of theCanadiarGDP is in the hands of dfitable organizationg, bigger than
automotive and many other sectars
Think of the significance of thd billion dollars in receipted donations to charities each year.
The 10,000 foundations havb billion dollarsunder managementthat is capital thagenerates income to then
be granted. The granting number is 88,4 billion dollars each year.
SomeFoundations are wondering hotliey can invest infor exampleNS local agriculture instead of diamond
minest Y R LINE @A RS OF LI G| the gufodses awhighhePwers estallishadh S F 2 NJ
The increasingly entrepreneurial nature of charities means that they genetatéiion in sales and services
through social enterprises
Grants versus impact investiqgwo sides of the same coiliVe shouldncreasingly view our philanthropic
organizations as potential investors in business activities. Because if you are a trusg&@mitlion foundation,
@2dzNJ 20t A3 GA2ya INB (G2 YIylFr3aS (K2asS NBa2diNDSa L
innovatiorsin the Annapol Valley or Cape Breton that are sound business opportunities.
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We should be thinking of ways to reach outealightened foundation managers
We could be engaging with them to raise awareness that they could, for examplst 208 of their capital in the
food sector for all the impacts that would have that support their missions.

1 Existing and potential new charitiethere is room for additional educatiai) research, land trustand other
charitable organizations.

1 Fourthpoint ¢ aquote from Canada Revenue Agen@yganizations established to promote agriculture geneially
not established to further the interests of the person engagedgean qualify as a charity under the fourth
purpose of a charity, a purpose benefico the community.

T ¢KFiQa a2 TN Iy dhorardshive this Raf @dmbiag\ahridnyiureias a charitable
LJdzNE dzA 6 @ ¢ KSNB Kl ay Qi 0SSy YdzOK OFasS fl 6 FyR AlGQa
ideas to epand the possibilities.

1 My final point is about lending as a charitable activity. CRA point show opportunities and constraints: charities
lend to eligible beneficiarieseg. poverty relief or skills development which could include agriculture; siartu
loans to sole proprietorships or collective enterprigg8 3 ® | dzZ3YSy G 20 KSNJ OF LA G| f
and there is a$10,000 limit.

Questions:

1. Examples of funds in NS from foundations?

Answer from Bridge: There are some lookingtod&thi odzi L OF y Qi GKAYy]l 2F 2yS A
Answer from LindaEvents like the Food Sumn@it2 dzf R y 2 06S R2yS @gAGK2dzi C! b{
turning it into a charity for all of the reasons thRichards describing.

Answer from AlatWarner. NB has the NB Environmental Trust ainat came about from lobbying politicians.

2. Social enterprise definition
Answer from Bridge: It has no legal definitibnil Q302 y OSLJ0 6AGK mnnn RSFAYAGAZ2Y
good in a nut shellt can be a nonprofit, a registered charity, a-faofit business, it can take many forms. The question
2T K2¢g oA3 Al Aazx GKSNBQa a2YS AyGSNBaildAy3d g2N] o0SA
information on their website.

3. How dowe do a better job as the first step of converging different funding options together? People need
multiple things to gestarted How do we do a better job of whatever institution that person hits first, how do we help
Bing those things together better?

Answer from Linda: FarmWorks still has $400,000 in the bank and has helpedaresmtainover 150 jobs.
There are a lot of people who want to be a part of FarmWorks because of the community of interest, the links that
are able to make between orgemations to try to digress the things Chris was talking about this morning. We are almg
looked at as a far bigger solution than what we have in our pocket, so we want to keep building on that.

l'yagSNI FNRBY {SIyY L (KA yffbm epeiieace. FAMMoWKS didS i/efyJood jebRat f
helping us create the seed capital that we needed to promote our business. | was a bootstrap entrepreneur from th
getgo with anideatdelpi KS € 201l f SO2y2Yeé 2Ly 0KNP diXK (T2 K I [ILILFS
with startdzLJ F S@S NI ¢ K S NiSlaver oflthe mdhth, erirdpt@hetirs dreAggirig to save the planet; self
STTAOIO& a ¢KIGQa 3F2Ay3 G2 3ASH LIS2LX S 2dzi 2 ToitmdkeS RS
selfreliant. | came to it at a little bit of a backwards way where | was studying international business and
entrepreneurship and history and decided to start a business here instead of being astakédtere because there
was greatsurf, NS & d0K22ft |yR L adlreéSR 06S0lIdzaS GKSNXQa ad
KFa 0SSy ONIXTe& FT2NJYS 06SOFdzaS GKSNBQa fA1S az2 Ylye
of momentum that has been btiin ten years in this province in incredible. So everyone is doing their own little thing
and are off in their own little silos trucking along, their culture is catching on and people are eating local food and w
are seeing the results with job creatiomith the craft beer movement just taking off, and iBndsidingthe mainstream
andi K S adwNiing around watecoolersat work being proud of eating local food again, being proud of their
heritage again, and saying this is what my grandmother ugsetbf this is how | want to raise my kids. | want to make a
lifestyle choice to live in this province and call together as many people as | can to maintain that lifestyle.

| SNB&aOlIdziA2y F62dzi FAYlFYyOAy3IS Al OéealejolsAdst nyft | rac&dA
home to Lion and Bright, one of our chefs was playing a blues show and people were living it, it was happening, it
community hub, people we celebrating that they could come back in the morning and have some Idaahdochad to
run outside and break up a fight between two crack heads. Theséhe littlesnippetsof a day in the life of running a
local food business that | thought | was going to try to help the local economy generate some momentum and get
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behindaK S| f G K& fAFSadtetsS OK2AOS (KIGQa 3I22R FT2NJ 82dzNJ K
LIS2 L)X ST @2dzONB af2¢Ay3d (KSRF2N)] eR2WHE Y2 4zaNE 02 Y@ NE
with your bucks. You arputting your money where your mouth is literally. My customers are super appreciate of all ¢
0KS KINR ¢2N)] GKFG AG dF1Sa G2 oNAy3 («kpf@nzyiadd righkrdw G |
the flavour of the month is tech staups and app companies and we need to export that, and all of that. Someone

connected with me on Linkedfrom Deloittt Y R alF AR L 6l yi G2 &adGddzReée 6KIGQa K

we pumping so much money into young people and they are bumin@nd they are losing their minds and they are
going out of business and we are losing the opportunity. Look at the brains in this room, look at thbdwpleok at

the connections, look at the potential mentorship from all of these brilliant humangsewho are studying food
a2aiGSya FONraa GKS ¢g2NIRP® 2KFGQa 3I2Ay3 G 2WhatdsNide gracefy ¢
store science that can actually get people thinking about healthy food cha@as2onvenience food actually be
healthy, can a convenience food product be made with heirloom seeds that are planned ahead through a communi
supported restaurant that does a CSA but does an RSA, Restaurant Supported Agriculture, and can the people th
that food see all of the carections that it makes along the way? And have a healthy lifestyle where they are still beir
able to tell stories to their kids and being able to encourage them to eat healthy food by pairing it with fresh local fo
LiQa O2YLX AOI G SvRo sdhe thig prablend. Kirdla Ha$Sdorie érEincriédible job at being someone with
vision in this province and to answer the question about this panel discussion, the answer is already here. The CEL
program is incredible, the ability to actually invest ayad all of your money back plus extra if you keep it in for how
many years. | think the trick is making a CEDIF that is a bank to suppettpgahd business expansiaithin a

network of a local food economy that is thriving, thetnkis making monefyor the investors, and there has to be a
benefit because they have access to this network of courageous entrepreneurs who are farming or making beer or

GKIFIGSOSND LG oAttt 6S  O2YYdzyA & Kdzo | y RPn thelfrinde AN R &
the people in this room and all the academics who are studying what works in other communities and other societig
GKFG KFE@S  F22R KAad2NER (GKIG GKSE@QNB LINRBdzZR 2Fo | St

| think the public idinally ready to understand the connectivity between health and wellnesstart fixing
some of the societal problems of the elderly being segregdietkd, isolated and wasting awggnd the kids are our
hope for the future We haveo connect the dotwith the local food economyMaking decisiors everydayaboutwhat
you put in your mouth is actually your civic duty to support a healthy future for yowasdleveryone

Lunch-¢ KS t SRRf SNRa t 2JGe MacEachefpnSygie &QTﬁaiRore%eP\BﬂQ@i,lRed
Curry Chicken, Rice, Homemade Lemonade & Ice Tea Infused with Local Berries)

Joe MacEachern: YSG [AYRI &G F adzadrAyroAtAdGe FFEANI LG { I Ay
became friends. | became a Director of Farmkgdout then | decided to cross over, become a client and start selling
local food from a food truck. My passion is cooking, although my career is with First Nations health. With the food t
we do mostly special events and we try to use 95% local whisbnetimes difficult but we continually develop new
ideas and connectio®® 2 SQNBX 3ISGGAYy3I | 62yRIEBIBdzE SNE arHEzabdz D1 2 &
0§KNRBdAK (2 hOi20SNX L O02dzZ RYyQi KI @S Havidgthie Gddthsvi@buill e A
business before making payments was important as well as the low interest. The ongoing support is really what
CFNX22NJ a Aa |t | oredslWithméy dherfclients® RS \R2 yIQB D S SG2ty( KA &
d2a0GSY StaSoeKSNB® 2SS |GGSYR F22R (NMzO01 NrXffasSa | yR
supporters of local food.

The Story of FoodPart 2¢ Stephen AndersonChair
We will take the information gained at the Summit to helpui@ba resilient food system now and for the future.
Providers of healthy local food hold a key to the future of Nova Scotia

Stephen Anderson
1 Eighteen years ago Jennifer and | together with other colleagues formed the Food EconomwiBr@upore
misson of using knowledge of how people survive to drive decisiaking
9 Itis not good enough just to produce information, you have to do something with it.
9 Given all the challengebam to be a pragmatic optimisti&keeping my eyes opdyut not beingafraid to get dirty
and muckn. It is really messy.

T Communityled initiatives are the absolute foundation, but the problem is they get celebrated and they stay thefe.
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1 One of the things that makes a food producing region really powerful is an entire system: the community, ag

you for that.

you find that thenumber one problem ithat farmers arestill losing 50 percent of their fooh wS & S NOK

One of the big challenges is how do we take these great examples around us and muck méssiyepolitical
difficult arend? And speaking of that, how about the fact that MLA Keith Irving is here listening today and we th

So low do we leveragé S Q NB ? \iehdve/'takngage

I want to use the analogy of silos. We are set ug dasigned to work in silos. We have silos within the silos. We
have the health silo and then we have our own silos. It is really difficult to break out of silos, but we need to re
out across silos.

To get out of poverty you have to have access to thbtrsocial services, nutritious food, protection from shots,
LINEGSOGAQPS aASNBAOS:T AGQa RAFTFAOMA G odzi AGQa 3240
| want to talk about is bar room diplomacy as a wafigat cynicisml can think of some of the worst institutions

L Q@S ntérgdCiite dzAO being one of themvhere hey researchd poststorage losses for 35 years atten

translated into action, buttheh Qf f nex@untiy @her2 there is a dynamic person in charge of that
organization and thingare happening

Sq for my money what really works is when people from different institutions get together and have a;drark
room diplomacy andgaina little bit oftrust andfigure out how to make thingswork Q@S &aSSy (Kl
upward in these institutiong tK 1 Q& 2F 0 Sy SKI G NBFfte ¢2NJ]a

What | want to do is get engaged in these really depressing complex environamehkeep working with people
in a way thaimakes things happen

Key question for Nova Scotia: How will we know when we are successful in making food system change, an
what are the key actions we need?

LQY KSFENAY3a SEGNI 2NRAYIFNE ad2 NS s alusctidzinoment wharde G A
need to think about what things we need to support, what things are replicable, scalable, what is sustainable
Ly Y& ¢2N)] ¢S INB y2¢6 Ay | NBaSkNDOK LKIaS gKSNB
Oneofourcases{sKSt R2y / NBS1 S5FANR® {AyOS A0Qa RATFTTAOAA
their own dairyc they use bottles, lowi S YLISNI G dzNB LI G SdzNAT F A2y s (KSe@
change or just excellent adaptation to the existing eys?

We found that in each area there are indicators of resilieswgh as this, such as grants for cover crops,
establishment of retail food cops such as one in Sudbury that bought a truck and started picking up produce
| helped start the West EngloodCoop which has produceowners, consumeowners, workerowners and
communitypartner owners. We have community partneembers to facilitate work with people who have
food-access issues.

The energy use, GHG emissions from retail is actually huge. We put a little too much focus on the agriculturg
issue,and we need to look at retail and processiigrope is way ahead with appliances that save energy.
| 2y adzYLJaA2y® 2 SQNBE KSENAYy3I | o62dzi SHGAy3a GKAy3a (g
that are less processed, reducing the needtfeir processing

The challenge is: mat kind of change affects more than one food system area? We can think of a way to mak
really good sustainable agriculture, we can think of ways to make the retail stores work better, but we need t
think about chang that moves the entire system.

A solution is Borter supply chainand that seems to be part of the solution fd6S.

How do we judge success? By how many organic farms we have, or how many organic farms we have work
with other organic farmers, how marare a part of developing a hub?

to farm supply, to distribution, to markets that they can get to easily. So when we are talkingsatstern
change we need to think about the whole system.

Demand for organic dairy became so large it is now being done as a comntbdityig dairies started to have
their own private label on organic. This has put pressure on the original organic produceraiiio Ont

We need to think ahead. Think ten years ahead, think about the kind of market power you mighiWizateare
the things you need to put in place in order to prot#oé changsyou want to se@
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Lil MacPherson

f What a wonderful day, what a wonderfweekendc i K SNB &aK2dzZ R 0SS mMXZnnn LIS2 LI S
to take over the Province

f LQY 3F2Aay3a G2 G f1 | oxlindte chdngehaigsd ny ke, irdwSmelingd Ry réstagrant
0dzaAySaazr AGQa Yeé 0 Atdd®ivas 2042adNBEodks k& 216 Knayibé eiefianditS [ NJ
just keeps gettingworse. Q@S 06S02YS I OfAYF(GS OKFy3IS LINBaSyaSNJ

§ Of all the industries in the whole world, the one that is moseetiéd by climate change is food becaudsé Q &
weather driven.

1 1 wenttothe conferences ilCopenhagenCancun and then Paréd it wasall about energy, but food
awareness of food aspects is really increasing.

9 Agricultural activities account for 11 to 15%, deforestation and land clearing 1840 food processing, storage

and transportation 15 to 20%, loss of organic soil 3% so ¢éntégsions due to food are 44 to 57% K I (1 Q& K d

L 60StAS@S G(GKIFG AT 6S R2y Qi FAE GKS | ANRKOdz GdzNI £ | &

Food securityiga &G F2NJ b2@F {O2GAF® 2SS OFlyQd OKFy3IS GKS g2 N

LQ@S o6SSYy | gl AGNBaa vYe ¢gK2tS tAFTSE lftglea AyaSNB

always feeling that | should feed my kids organic food.

f Tothis day, people stillaskneg K 6§ Qa 2NHIFIYyAO FT22RK L GStft GKSY GKI
since the beginning of time. Whether you believe in Christor Buddh& S& | 4SS 2NAFyA O T3 2|
now is so far removethat we hadto rename our food organic. That word needs to be sacred.

So 12 years ago Hurricane Juan hit, and | started thinking about food se@u®&QNB | f Y2& 04 Fy | A
winter climate, and at any given time we have three days worth of fpoK | (ieftible Husinéss model

1 Why has this happenegiwhy have we lost abattoirs, processing plagio | decided | was going to do
something about it. tlecided toopen a restauranso | could help farmers build their farms back up.

1 People thought | was crazyhad no money of my own, | went to all the bamgdswish FarmWorks had been

aroundg and they all said no, but | was so driveat | had to find a way to do it.

{2 6S RAR Al YR Ad0Q&a 2dzNJ GAYS G2 Y20S 20t FT24R

Whenwe were d the meeting in Copenhagene were at 389 PPM of CO2 and everyone was frightened that we

might go to 40Q; now we are over 400.

w But going back to agriculturel went to a session in Copenhagen that gave me htip@e were seven

countries thatgot together and it was about small scale sustainable farmers and how they are cooling down [he

planet What do you mearii K S &a@liNgdown the planet? Thesaidwe can sequester carbon by the way we
eat and they were talking about animals in moti@ating grasses, restoring fertility arsgquestering carbon.

It's going to be hard to convince people to eat no meat butilitbe easier to convince them what meat to eat.

So they were telling me about moving their cattle along, and whear@malchews offa big chunk of grass

underneath the ground is like a mirrored root systamd some of the root&all off and makes more soibreat.

In order for that grass to grow back, it's like a carbon pump. It pumps carbon from the atmosphere down to {he

soil, down to the plant.

w This is really excitinVecan eat our way out of climate change. It's going to taste better and cleaner and gropw
our economy and our air is going to be better, we are going to be happier

w Rodlelnstitute - 30-year study oférming white paperc Regenerative Organic Agriculture and Climate Change
) The organic yields match the conventional yields.

Organic outputexceedsonventional in years of drought.

Organic farming systems build rather than deplete soil and organic matter making it a more sustainable
aeaidsSyos

Organic farming uses 45%st energy and is more efficient. Conventional systems produce 40% more
greenhouse gas emissions.

Organic farming systems are more profitable than conventional.

w {2 LQY NBIftft& SEOA G S Rtotalpfer bxal fodbKahdlocas andrgasicFoodrandNd¥iény 3 ¢
Grt1 G2 FTINXYSNBRS S@GSy 2NHIFIYAO FIFENXYSNBR L atreé wL gl
FdzidzNBEQd L R2ydid are dKSe& FNBE R2Ay3 | yelKAwiFwes NE Y
grab hotl of this system and lm®meleaders in this country, grab hold of this system as a province and eat ou
way into this commitment to climate change and even expdrtansee down the road with someone
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somewhere in the world openingbox of food and seefd G KS b2 @k {O2GAl adl YLl |y
fromNovaScotm 06 SOl dzAS ¢S 1yQ@® AidiQa NBFIffeée KSIfake
w It's like Scotland and Irelandheir food is fabulougi K S &rowikB their own food, therareno GMOs.
Apparently Ireland supplies Chindth 40% of theibaby foodbecause they trust it.
w If we turn this way anghangethe system, | think we camecomea really dynamic province and be well known
asthe hub ofgreatfood in this county.
And there are many people wheant to be farmersn Nova Scotia.
And | just want to mention something about cattle because | don't think we really understand how good grags
fed beef idor the climateand how good grass fed beef is for us.
w {2YSOKAY3 KI LILISYSR ¢ KsS piuchaoDtbeayket anRi@r@mersioakalltheiecattfe Nif
grass and onto grain. We used to get a lot of our Omegeothmeat./ | GGt S GF 1S 3INFraa (KI
turn it into meat.People thinkOmega 3s ar&om fish butlots of them arefrom meat, especially grasfed
meat, and they took all that away. Now we eat tieseindustrial cattle who eat grains and GMO graamsl
have the wrong ratio of Omega 3s@mnega 6. So our kidg they say if you crack open a kid today they are a
walking corn chig arelowinOYyS3al oa® ! yR LQ@S GlFf1SR (2 Ylye& RZOi
epidemic of depression because when you measure the whole body, most of the Oragar3gour brain and
our kids are walking around with this massive depletion because we aregdatinhfood burgersiith few
Omega 3s and what happeng®epression, anxiety, mood swingsdother problems
L Ub&xt@r for us, for our planetfor our kidsto sequester carborand eathealthierfood.
And we need to cut back on fish too because atgans are in trouble too.
We are in a bit of a pickle here on this planet and we do have to be really careful about what we eat.
We can really affect everything and everyone with our food choices.

€ e
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Jeremy White
T [AftQa aSO2yR 222RSYQ&am 2WANRG 60 AL). 28T {/LINHB . NSG2y Ljaf
1 Regarding policies that can make a change in the way we do business in Nova Scotia
9 The 5 or 10 cent deposit for bottles and cans must be 30 years old, it's so outdated. The prahlemyapaying

a 5 cent deposit on a can is that it's really easy to throw away. | point out to people that you pay a $10 deposit for
my growler bottleand@ 2 dz R2y QG &aSS lyé 27F afhee hildvd Raétia.a A GiAy3I| A

9 1think it would beaggressive and industry leading and province if Nova Scotia startedrdn2bgcent deposits on
all of those bottles and carsyouY | @ &l & (KFGQa NARAOdzZ 2dza o6dzi L (y26
still pay the full deposit value of the beand not have any problem doing it

1 The other issue with bottles: industry standards mean that most bottled beer is sold in standard 341 ml bottles
YR ONI TG oNBgSNE KIFI@S (2 LIke | ftAOSyaAy3d FadNI (K¢

T 2KSy GK2aS 0200tSa INBE NBGdzZNYySR (2 wSa2 dothd SrewerS O 2 ¢
Ol yQil &dBE&AKSYw20]1 OFyQl o0dz2 | yeé ¢hsfead)tkey Bade td\GByREZNY/ ¢
cents for new bottles and thodmottles in turn get sold to the big brewers for four cents.

1 So something thateeds to happen for the craft beer industry to keep growigpeciallyfor the craft breweries
that use bottles, ishat we need, at the very least, our share of the bottlesave buying and putting into the pool
O2YAy3a o601 G2 dad 2 KSGKSNJ G6KIFdQa GKNRdIzAK | GKANR
available to us or whether it is through some kind of business that our industry creates to wash and darstze t
bottles for ourselves, it's really important because itsuamfair competitive advantage for large companies to get
hold of all of those bottles when we bought them in the first place.

9 Ijust think that, hand in hand with the much bigger deposit wWiatreate a better awareness of a lot of the inputs
that go into the packaging industry.

 ThankyoutoeveryoneL f A{1S 0SAy3 G 2yS 2F GKSasS S@gSyitaz S
really nice to be in a room with a bunch of people vamne inspiring and doing creative things.
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Dr. Alan Warner
1 Therearelotsof great things happening in Woliville, we have the Farfidezket, we have a lot of restaurants,
we have Eos, we have all kinds of stuff but if you want to think about it how manayjsrget served at the
Farmer§Market on a Wednesday nigity | 322 R yA3IK(GK ale@oS wmnn LIS2L
during the year, we serve 3,500 meals. Think about that in terrhewfweO2 dzft R Y+ 1S + RATT

Ur =




=A =

=A =

=a =4

How closeo Acadia ae the placeswhere you can slaughter and process meat?RRea | 0 2dzi y Y
hdz GRW RAAYRA2 NI  62dzi on Y BéwickaBso abditS0NEnday.aASddiR 2 &
University spends more than a half a million dollars a year bugaef. How much of that meat comes from this
area? Zera or maybe 0.1%.

We could have a huge impact if we could deal with this issue.

Everyone here has a community college near you, a hospital near you, a school ndafiy@a y 2 i 2 dza
Acadial il Q&4 Kdzy RNBR& 2F (K2dzal fiiRishugeF R2t €t NBR Ay | ff§
Acadia has gotten better in the recent years. You can actually get really good, reallptastyngood here but

you have to ask for it, you have to demand it, you have to pait.féhey can do it really well. The food Chartwells
served last night was really gre&othey can do some really good things here but you won't see that good stuff
on a standard everyddyasis So how can we change that?

To give you a little context, inKS My nn Q&8 KSNB |4 ' OFRAIFIET (GKS gK2f S
GKS 1 OFRAI adGdzRSyida Ay GKS mMynnQas Ia LINI 2F GK¢
food for the dining hall. In 1950, the President of tha&vérsity closed the farm and said there was no room for
farming in modern possecondary educationVow! Now we have the little Acadia Farm down the dykeland.

But Acadiastill ranits own food serviceantil 30 or 40 years agewhenwe contracted it oufor the first time- we
gave up controbf ourfood system.

Like other institutions, we gave up contrdlK @ K . SOF dzAS 6SQNB Ay (GKS odzaAy
getting more and more complex and the food service was getting more costly thicdIti

So we gave it up to someone else, and the someone elses have gotten slightly better over thatykeaslia
GKS@QNB 3I22R LIS2LIX S YR GKS@QNB O2YLISiSyao

Sowe have a systerwherebasically the university has no expertise in food andftioel provider gives the
Universitya financial agreement antties to make sure that not too marpeople get upsetThey give a certain
amount of money to the university, and théave to make money for themselves and they have to make sure no
one complainsalot®l 1 Q4 $KSNB ¢S IINB G0

How do we change that? e not going to totally change theay thethird party provideroperatesbecause a
corporationhirespeople with specifiskillsandthey aren't going to hire food activiststK S & foNikely to hire
Jodina! We camot expect them to do it for us. Will they go along with it? Yhere is a contract that says they
will do that.

Sq we have to take this backndthat's possible. We have to take the notitimat thed Qg to delivefood for
usback b this¢ we own the contract and we are going to tell them what they need to do.

¢CKFO a2dzyRa 1AYR 2F agordzii S2 dz) WKIR(G | INB ywWSiA BSa & | 23 fy
NBIl 42y a ¢ Kcheywdrsigto l@ IFed&ally inspesrd ¢ so how do we work at this?

We created a food policy committee to talk to students and staff. Students tell us they want fresh and local fog
YR GKSY ¢6SQ@S (Ft{1SR (G2 /KFINIgStfta o2dzi sKIFG OI
thingslike placing the salad bavhere the desserts used to be and students are now eating more salads.

But when we said you could do this and this with these local producers they saidqittisavould start to affect
FAYLFyOSa I yR 020 (kaboutthatyf wu ddpenth& @iftract. 2 y £ & (| f

' YAOBSNBAGASAE R2y QG KIF @S | ye Kkhiothdr wordg, th&answardvasdis O y
We have to take controlThe good news is that in the next year when the contigcip for reviewwe have totry
and get it toincludemore than financials and don't upset the students. It could say lots more than that. And we
are working on doing that and we neetbre student input.

In your institutionswho@ making the decisions on these contracts? In tig8tution and in most institutions, we
have what is called the vice president of administration or somebody like that. And that person was not hired
food activist, he was hired to run a universityo balance class sizes, student health isspeampeting issues

The new VP would be impressed if Emma and Jessica walk into the office with a survey of 300 studentdi K |
what we have to do. We also have to realize that not all of the students here have food as a lens.

They say they wantfrestyaR f 2 OF f o6dzi (GKSe& YlIe Ffaz2 alre AGQa G2
S our challenge is to take our aspirational policy and our conteaguage and send the information and the
students to convince the VP to make the changes we need. Tho8@ Bieals a day would make a difference.
¢tKSY (KSNBQa Icywhyiveus NibdackrR antfoxstartis&liingito institutions that want low prices
and that may change? So we need to help in that sense tnaybe a food hub for institutionsso we have to
help figure out that part too.
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Shared Vision of Food for Nova Scotians

Here are the themeshat were discussed throughout the Summit:
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These aresome ofthet I NII A OA LJ y U BoQdPuzileSs OS & 2 F

Emma WallacgJessica WallStephanie Millerand Everyone in attendance

Access to lando good foodto capital, to markets, food wastdat could provide access to food for
more people

Attitude ¢ positive attitude towards food, farmers, change

Education about all these topics, and also inspiration for people to learn and act

Working togetherand supporty 3 S OK 20 KSNJ I yR OSft SoN}XGAy3 240
Preventing negative effects rather than reacting after the fact, especially with what we eat
Willingness to commit to make positive changes

Mentorship, support for entrepreneurs

Policies that will helpmprove ability to produce and access for everyone

TheV L2 NI I yOS 2F AyOfdzRAYy3I SOSNE2YySd® WSaaaroll A3
programto improve food access




