
 
 

 

 

 

 

 

 

 

 

 

We believe that a healthy and sustainable food system is necessary to meet the challenges 
facing Nova Scotians. Our food system must support the health of people, communities, 
economies and the natural world. We will act to create a resilient food system to help insure 
against rising costs, the changing climate, hunger and obesity.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Fixing food for the health of Nova Scotia 

²Ƙŀǘ ŀǊŜ ǿŜ ŜŀǘƛƴƎΚ CƻǊ ǘƻƻ Ƴŀƴȅ ƻŦ ǳǎΣ ƛǘ ƛǎƴΩǘ aƛŎƘŀŜƭ tƻƭƭŀƴΩǎ ǇǊŜǎŎǊƛǇǘƛƻƴΥ άŜŀǘ ŦƻƻŘΣ ƴƻǘ ǘƻƻ ƳǳŎƘΣ Ƴƻǎǘƭȅ Ǉƭŀƴǘǎέ 

www.cambridgeshire

insight.org.uk 

Friends of Agriculture in Nova Scotia 

Support for Student Researchers assisting with the Food Summit is being provided by the Food: 

Locally Embedded, Globally Engaged (FLEdGE) Partnership with helpful guidance from               

Dr. Irena Knezevic. FLEdGE builds on more than five years of evolving research partnerships 

with over seventy Canadian and International participants. 



Introduction: 

²ŜΩǊŜ ŜŀǘƛƴƎ ƭƻǘǎ ƻŦ ǇǊƻŎŜǎǎŜŘ ŦƻƻŘǎ ς highly processed foods ς with additives including preservatives, lots of sugar and 

ǎŀƭǘ ŀƴŘ ǘŀǎǘŜ ŜƴƘŀƴŎŜƳŜƴǘǎΦ ¢ƘŜǎŜ ŦƻƻŘǎ ŀǊŜ Ŝŀǎȅ ǘƻ ōǳȅ ŀƴŘ ǇǊŜǇŀǊŜ ǉǳƛŎƪƭȅ ǘƻ ǇǊƻǾƛŘŜ ŎŀƭƻǊƛŜǎΦ ¢ƘŜȅΩǊŜ ŀƭǎo easy to 

waste.  

¢ŀǎǘŜ ōǳŘǎ Ƴŀȅ ŀŎŎŜǇǘ ǘƘŜǎŜ ŦƻƻŘǎ ōǳǘ ƻǳǊ ƘŜŀƭǘƘ ŘƻŜǎƴΩǘΦ ²Ƙŀǘ ǿŜ Ŝŀǘ Ŏŀƴ ŎŀǳǎŜ ƻōŜǎƛǘȅ ŀƴŘ ŘƛŀōŜǘŜǎ ŀƴŘ ƘŜŀǊǘ 

disease and cancer and overall poor health. And that affects the way we live, work, play, earn - affects our health, 

determines our future.  

¢ƘŜǊŜΩǎ ƎƻƻŘ ƴŜǿǎΦ ²ƘŜƴ ǿŜ Ŝŀǘ ōŜǘǘŜǊΣ ǿŜ ƭƛǾŜ ōŜǘǘŜǊΦ  

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 for year-round consumption, rates of food-related illness 

ǿŜǊŜ ƳǳŎƘ ƭƻǿŜǊΦ LǘΩǎ ƴƻǘŀōƭŜ ǘƘŀǘ ŀǎ ƻǘƘŜǊ ŎƻǳƴǘǊƛŜǎ ŀŘƻǇǘ ǇǊƻŎŜǎǎŜŘ ŦƻƻŘ ǘƘŜƛǊ ƛƭƭƴŜǎǎŜǎ ŎƻƳŜ ǘƻ ƳƛǊǊƻǊ ǘƘƻǎŜ ƻŦ Ŧŀǎǘ 

food nations.   

We can choose, and eat, and cook our way to better health and a more equitable, sustainable food system. We can find 

the balance between processed and unprocessed and between locally grown and imported.   

Food businesses exist to sell food, which means they follow the trends determined by consumers. If we demand more 

local vegetables, stores will stock them. If we decrease our consumption of commodity food and buy foods that are 

grown by people who care about customers and the planet, if we promote policies that encourage local production that 

supports local economies, if we demand a health care system that fights obesity the way it did tobacco, changes will 

follow. 

Many Nova Scotian farmers and producers are swimming upstream in the global marketplace, not because their food is 

too expensive, but because many imported foods do not reflect 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 sector 

ƛǎ ŎƻǎǘƛƴƎ ǳǎ ƳƻǊŜ ǘƘŀƴ ǿŜΩǊŜ ƎŀƛƴƛƴƎ ōȅ ŎƘƻƻǎƛƴƎ ƭŜǎǎ ŜȄǇŜƴǎƛǾŜ ŦƻƻŘΥ loss of money that leaves the province to pay for 

imported food that could be grown here; of employment (many processing plants have closed), of rural residents, of the 

tax base; of the amenities of the countryside and, importantly, of the entrepreneurial mindset that typifies small and 

medium size business people who can grow the economy. 

But, growing our agricultural and food production sector (farming, transportation, wholesale/retail, processing, 

preparation) will provide good local food and keep money in the province, thus increasing employment, building social 

connections and communities, improving individual and the wider determinants of health. These benefits are consistent 

with the We Choose Now! Directions that follow the One Nova Scotia Report by Ray Ivany et al ǿƘƛŎƘ ƴƻǘŜŘ ǘƘŀǘ άthe 

single most significant impediment to change and renewal is the lack of a shared vision and commitment to economic 

growth and renewal across our province and among our key institutions and stakeholder communitiesΦέ  

The 2016 Food Summit on May 28th and 29th at Fountain Commons, Acadia University, was sponsored by Friends of 

Agriculture in Nova Scotia to address these issues.  

We were pleased to host two days of conversations with inspiring speakers and participants who are working to make a 

difference in the lives of the people who produce and eat food. Sincere thanks to everyone who gave generously of their 

time to help us discover healthy food now and for the future. 

Sincere thanks to our Students and FANS Board Members for their ideas and assistance with the Summit. 

Linda Best 

Chair, Friends of Agriculture in Nova Scotia 

 



Nova Scotia Food Summit 2016  ð Putting the Pieces together  

Goals  
¶ Celebrate food providers  
¶ Describe barriers and identify solutions  
¶ Establish a shared vision of Food for Nova Scotians

 

Bringing Back Food ς Joshna Maharaj 

¶ Food culture is the connection to food in a pure and deep sense...it is the 
conversation we have around the table three times a day 

¶ This is more than just about eating, this is about a relationship about food, individually and collectively 

¶ We can only rebuild a food culture by revaluing all of the people involved 

¶ Culture gets extinguished when we think about automation 

¶ Good food culture involves access and community and 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, etc.)  

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

¶ There is a ƭŜŀǇ ƻŦ ŦŀƛǘƘ ǊŜǉǳƛǊŜŘ ǘƘŀǘ ŀ ƭƻǘ ƻŦ ǇƻƭƛǘƛŎƛŀƴǎ ǊŜŀƭƭȅ ŀǊŜƴΩǘ ŜȄŎƛǘŜŘ ŀōƻǳǘΣ ōǳǘ ȅƻǳ ƘŀǾŜ ǘƻ ǘǊǳǎǘ ŀƴŘ 
invest in community 

¶ Economic impact - a tiny little tweak can help an institution to really invest in local small business 

¶ When I started working with hospitals we had four or five walk in refrigerators; not one with produce in it.  

¶  Of every roadblock that could exist, purchasing was the biggest 

¶ ! ƭƻǘ ƻŦ ǘƘŜ ǎƳŀƭƭ ǇǊƻŘǳŎŜǊǎ ŘƻƴΩǘ ƘŀǾŜ I!//t ŎŜǊǘƛŦƛŎŀǘƛƻƴ όIŀȊŀǊŘ !ƴŀƭȅǎƛǎ ŀƴŘ /ǊƛǘƛŎŀƭ /ƻƴǘǊƻƭ tƻƛƴǘǎύΣ ǿƘich is 
about the traceability and holding at every point in the process, which is fair and necessary but HACCP 
ŎŜǊǘƛŦƛŎŀǘƛƻƴ ƛǎ ǉǳƛǘŜ ŜȄǇŜƴǎƛǾŜΦέ 

¶ Farms - I was blown away by the farmer to patient relationship that developed: the farmers were amazed to 
have the opportunity to produce food for patients in a hospital and production in turn had an impact on their 
farms. ά¢ƘŜ ŎƻƴƴŜŎǘƛƻƴ ōŜǘǿŜŜƴ ǘƘŜ ŦŀǊƳ ŀƴŘ ǘƘŜ ƛƴǎǘƛǘǳǘƛƻƴ ǿŀǎ ƳŀŘŜέ  

¶ Labour - because we wanted to put more local food into these institutions we had to procure more primary 
ingredients because processing ǿŀǎƴΩǘ ŀǾŀƛƭŀōƭŜ  

¶ Menu ς we started providing food in season 

¶ /ƘŜŦ ǿǊƻǘŜ άƎŜǘ ǿŜƭƭ ǎƻƻƴέ ƴƻǘŜǎ ǘƻ ǇŀǘƛŜƴǘǎ ǎƻ ǘƘŜȅ ƪƴŜǿ ǘƘŜ ǇŜǊǎƻƴ ŘƻǿƴǎǘŀƛǊǎ ŎŀǊŜŘ ŀōƻǳǘ ǘƘŜƛǊ ƘŜŀƭǘƘ ŀƴŘ 
was cooking with them in mind 

¶ Gave recipes out to patients on prescription sheets and at the bottom it ǎŀƛŘ ά9ƴƧƻȅ ŀǎ ƴŜŜŘŜŘ ŦƻǊ ƎƻƻŘ ƘŜŀƭǘƘέ 

¶ Programming - other parts of the hospital started to change 

¶ ¸ƻǳ Ŏŀƴ ǎǘƛƭƭ ǎŜǊǾŜ ŘŜƭƛŎƛƻǳǎΣ ōŜŀǳǘƛŦǳƭΣ ŦǊŜǎƘ ŦƻƻŘ ŀƴŘ ƛǘ ŘƻŜǎƴΩǘ ƘŀǾŜ ǘƻ Ŏƻǎǘ ŀ lot  

¶ 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 campuses, there are lots of stressed out people. We decided to use food for a vehicle for their 
health and for encouragement ς to nurture and support them 

¶ We wanted to connect people to growing and a rooftop garden grew 8,000 pounds last year  

¶ Perhaps most importantly, we share food together  

¶ Every season, we have a meal, it is a pay what you can meal, locally sourced, it was almost always vegetarian as 
that is how you make the pay-what-you can work, and it was always well attended  

¶ The exciting thing is that this is possible; our culture is about our identity and a food tells a story about who we 
are.  What does your food choices say about who you are? 

¶ The food culture, specifically in Nova Scotia, ǘŜƭƭǎ ǳǎ ŀōƻǳǘ ǿƘƻ ǿŜ ŀǊŜΦ !ƴŘ LΩƳ ǎŜƴǎƛƴƎ ōȅ ǘƘŜ conversations that 
I am having that there is space and a gap that needs to be bridged, so hopefully in the next couple of days we can 
think about ways to bring those two things together 

 



The Story of Food - Part 1 ς Chloe Kennedy, Chair 
What is the current status of our food system, where does our food come from, how is it grown and distributed, how 
is it used and not used, how does it affect individual and societal health, what needs to change?  

Johanna Kwaknernaak  
¶ Community Health Boards see that there are pieces of the puzzle that are critical to ensuring healthy 

communities 

¶  CHBs in NS are mandated through Bill 1, there are 37 CHBs, 5 in the Annapolis Valley, 5-15 members per board 

¶ We take a population health approach 

¶ Our vision is healthy people, healthy communities for generations to come 

¶ CHBs are both the eyes and the ears of the community with regard to health issues 

¶ Every three years CHBs must complete and submit a collaborative health plan 

¶ The five Annapolis Valley boards submitted their most recent plan in June 2015 

¶ The recommendations to NS Health Authority are based on four main priorities our group felt was important: 
physical activity and healthy eating, preventing chronic disease, mental wellness, and health services 

¶ We provide no services, but instead develop networks in our communities and collaborate with groups in our 
communities that are taking community based action 

¶ !ƴ ƛƴŘƛǾƛŘǳŀƭΩǎ ƘŜŀƭǘƘ ƛǎ ŘŜǘŜǊƳƛƴŜŘ ōȅ ŦŀŎǘƻǊǎ ƻǳǘǎƛŘŜ ƻŦ ǘƘŜ ƘŜŀƭǘƘ ŎŀǊŜ ǎȅǎǘŜƳΣ ƪƴƻǿƴ ŀǎ ǘƘŜ ǎƻŎƛŀƭ 
determinants of health (SODH) 

¶ These are: income and social status, social support networks, education and literacy, employment conditions, 
social environments, physical environments, personal health practices and coping skills, healthy child 
development, biology and genetic endowment, 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 of our roles is advocacy by lobbying municipal councils to change healthy food policies and 
the provincial the government to tax food donations 

¶ We also work towards health promotion by collaborating with community groups and service providers to 
identify needs and gaps 

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

Dr. John Burka 
¶ Central Kings Community Health Board held a conversation with stakeholders about community kitchens 

¶ VON brings in frozen food from Ontario for Meals on Wheels - we have a surplus of food in the Annapolis Valley 

¶ So through the Wellness Funds, VON started testing food prepared here in ǘƘŜ ±ŀƭƭŜȅΣ ǎƻ ǘƘŜǊŜΩǎ ƻƴŜ ǇǊƻƧŜŎǘ ǘƘŀǘ 
developed from this 

¶ A workshop facilitated by "Common Good Solutions" was held at the Louis Millet Centre in New Minas, and 
included a discussion on the study on Food Security done by the Acadia School of Nutrition students.  

¶ With regards to food security, our direction has changed towards social enterprise. 

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

¶ The solution is not just the food banks because that was meant to be a band aid 

¶ Getting people to work to help build their self-esteem and 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 a tax credit for farmers who donate to the food banks 

¶ We want to get the government to go beyond the food banks and start to set up small companies to process 
some of the food because jams and other products can be made from the excess fruit 

¶ There are factories such as Oxford food and others closing - ǿƘȅ ŀǊŜƴΩǘ ǿŜ ŦƛƭƭƛƴƎ ǘƘƻǎŜ ǇƭŀŎŜǎ ǳǇ ǿƛǘƘ ǇŜƻǇƭŜ 
who need job? We need some of these initiatives. 

¶ So where are we going in the future? Asset-mapping, what are our strengths, what are our weaknesses and 
where do we go from here? 

¶ We want now to branch off from the CHB and have a Food Security Network in order to have more impact by 
coordinating initiatives and build in policy changes as well.  

 



Sarah Hiltz 
¶ I wanted to start with a question: when is the last time someone told you they were hungry? 

¶ I work for the Mental Health Association: we help with job development, we help with shelter when people need 
it, we have clubhouse opportunities, and in some instances we are able to help with food ς which is extremely 
important for our people 

¶ If we look at the newest food insecurity rates, we are at 18.6%. That means that almost one in five Nova Scotians 
are not able to access nutritious 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 means Hungry, Angry, Lonely, and Tired and 
hunger of course is the biggest issue 

¶ Mental health is a state of well-being, which means you can cope with daily stress, work productively, and make 
positive contributions to the community.  

¶ Hunger is not just a hunger for food. We also 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 hunger causes anxiety: If I have an addicǘƛƻƴ ǇǊƻōƭŜƳ ŀƴŘ LΩƳ ŀƴȄƛƻǳǎΣ LΩƳ ƴƻǘ ƎƻƛƴƎ ǘƻ ǘƘƛƴƪ L ƴŜŜŘ ǘƻ 
sit down for a good meal ǎƻ L Ƴŀȅ ƳŀƪŜ ǇƻƻǊ ŎƘƻƛŎŜǎΦ LŦ LΩǾŜ ŜŀǘŜƴ ǿŜƭƭΣ LΩƭƭ ŦŜŜƭ ōŜǘǘŜǊ ŀƴŘ ǘƘƛƴƪ ƳƻǊŜ ŎƭŜŀǊƭȅ  

¶ We know that about 40% of what we grow is being wasted and 20% of the population is not eating, and this does 
not make sense 

¶ If we could save this food, through gleaning and storage and distribution, we could help change food insecurity 
statistics  

¶ Currently, with one contract with a major distributor, we take 1% of 100 tons of food ǘƘŀǘΩǎ ƎƻƛƴƎ ǘƻ waste that 
could be made available as good, nutritious food 

¶ What we get ƎƻŜǎ ǘƻ IŜƴƴȅ tŜƴƴȅΩǎ Farm Market where someone is hired to sort it and store it for us for use in 
whole food bags or in soup 

¶ Tap Roots give us the produce that they doƴΩǘ use for their Community Supported Agriculture boxes 

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

¶ CƻƻŘ ƭƛǘŜǊŀŎȅΣ ŀǎ ǿŜΩǊŜ ƭŜŀǊƴƛƴƎ ǿƛǘƘ ƻǳǊ ǇŀǊǘƴŜǊǎƘƛǇ ǿƛǘƘ !ŎŀŘƛŀΣ ƳŜŀƴǎ ŀ ƳǳƭǘƛǘǳŘŜ ƻŦ ǘƘƛƴƎǎΦ 

¶ When we had our first community kitchen conversation, we found that there are many kitchens, but it is difficult 
to find the people to provide programming to make it possible for people to cook together.  

¶ For our Save Our Ugly Produce ς SOUP ς program our home base is the Salvation Army kitchen in Kentville and 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 prepare the food together. Everyone there is able to take home food we 
make together. We share skills and we talk.  

¶ Think how good it is to eat and talk together at suppertime. IǘΩǎ ƴƻǘ ƴŜŎŜǎǎŀǊƛƭȅ ǿƘŀǘΩǎ ƻƴ ǘƘŜ ǇƭŀǘŜΣ ōǳǘ Ƙƻǿ ǿŀǎ 
ȅƻǳǊ ŘŀȅΣ ǿƘŀǘΩǎ ǘƘŜ ōŜǎǘ ǘƘƛƴƎ ǘƘŀǘ ƘŀǇǇŜƴŜŘ ǘƻŘŀȅΚ 

¶ We work closely with many organizations and there is diversity in who comes to have a meal with us. We offer 
ƭƛŦŜ ǎƪƛƭƭǎΣ ǿŜ Ŏŀƴ ƻŦŦŜǊ ōŜƘŀǾƛƻǳǊ ƳƻŘƛŦƛŎŀǘƛƻƴΣ ǘƘŜǊŜΩǎ ŀƭǎƻ ǇŜŜǊ ǎǳǇǇƻǊǘ and resource referrals.  

¶ {ƛƴŎŜ ƻǳǊ ǇǊƻƎǊŀƳ ǎǘŀǊǘŜŘΣ ǿŜΩǾŜ worked, grown, cooked and learned ǘƻƎŜǘƘŜǊ ŀƴŘ ǿŜΩǾŜ ƘŀŘ ƻǾŜǊ a dozen 
participants find work.  

¶ I also believe that in order to reduce our food insecurity rates, we need to redesign our landscapes to be 
beautiful and productive and support small scale agriculture. Horticulture is my secret therapy. 

¶ We are finding lots of volunteers to help fill 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 Kentville. We are making 
wheelchair accessible keyhole gardens; we have five scheduled to be built.  

Richard Melvin 
¶ Key elements for making a successful farm community: access to productive land in a suitable climate and access 

to water. 

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

¶ We can support the Annapolis Valley Land Trust that has a mandate to preserve agricultural land for perpetuity 



¶ Having access to customers for our products is essential for successful farm communities. Over the past 5 or so 
ȅŜŀǊǎΣ ǿŜΩǾŜ ǎŜƴǎŜŘ ŀƴ ƛƴŎǊŜŀǎŜ ƛƴ ŎƻƴǎǳƳer interest in locally produced food products. This has lead to 
increased demands across all markets for NS food.  

¶ ¸ŜŀǊ ōȅ ȅŜŀǊΣ ǘƘƛǎ ƛǎ ƘŜƭǇƛƴƎ b{ ŦŀǊƳŜǊΩǎ ŀōƛƭƛǘȅ ǘƻ ōŜ ŜŎƻƴƻƳƛŎŀƭƭȅ ǎǳǎǘŀƛƴŀōƭŜΦ  

¶ NS is the only province in Canada in the last census to have an increase in farms in the past 5-year 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 demographic 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 person 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 sector 
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 situation. 

¶ Some provinces have put in enriched or top-loaded agricultural programs, which means that the farmers in 
Quebec have more support than we would in the Maritimes. 

¶ The Waste No Food concept is imperative. On our farm, cauliflower is our main production item. The bad news is 
that about 600,000 pounds of perfectly edible cauliflower is wasted because it does 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 bacteria and fungi in 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 being 
filled by the corporate players like Monsanto and the pharmaceutical companies. 

¶ We need to encourage more publicly funded, unbiased, peer-reviewed science on agriculture.  

¶ We need to build our systems around life-cycle assessment based and science based programs.  

Dr. Sally Miller 
¶ The City Region Food System (CRFS) Assessment Project is going on in 7 cities around the world; two in the global 

north and five in the global south. They are looking at the issues in the city regions. One of the ones in the North 
is Toronto. The whole project is funded by a number of international organizations, including the FAO and the 
Carasso and RUAF Foundations. I am the research coordinator for Toronto. 

¶ LǘΩǎ ŀ ƴŜǿ ǿŀȅ ƻŦ ƭƻƻƪƛƴƎ ŀǘ ǿƘŀǘΩǎ ƘŀǇǇŜƴƛƴƎ ƛƴ ŎƛǘƛŜǎΦ aƻǊŜ ǇŜƻǇƭŜ ŀǊŜ ŎƻƴƎǊŜƎŀǘƛƴƎ in cities. 

¶ Cities typically have about 3 days of food, so if they are dependent on 3 days of food, this is not national food 
ǎŜŎǳǊƛǘȅΦ ¢Ƙƛǎ ƛǎ ƴƻǘ ŀ ǎȅǎǘŜƳ ǘƘŀǘΩǎ ƎƻƛƴƎ ǘƻ ǿƻǊƪ ǿŜƭƭ ŦƻǊ ǘƘŜ ǇŜƻǇƭŜΦ 

¶ CRFS is looking at urban linkages and planning on developing stronger more resilient food systems. 

¶ Farmers arŜ ŜȄǇƻǊǘƛƴƎ ōŜŎŀǳǎŜ ǘƘŜ ǊŜƎƛƻƴŀƭ ƳŀǊƪŜǘǎ ŀǊŜ ƴƻǘ ǘƘŜǊŜΦ LǘΩǎ ƴƻǘ ǘƘŀǘ ǘƘŜ ŎƻƴǎǳƳǇǘƛƻƴ ƛǎƴΩǘ there. They 
are exporting products that are also being imported to regional markets in Toronto, which is redundant trade. 

¶ The Food: Locally Embedded, Globally Engaged (FLEdGE) 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 system, you can make jobs more fulfilling. 

¶ ²ŜΩǊŜ ƭƻƻƪƛƴƎ ŀǘ ǘƘƛƴƎǎ ƭƛƪŜ ŘŜƳƻŎǊŀǘƛŎ ŜƴƎŀƎŜƳŜƴǘ ŀƴŘ ŜŘǳŎŀǘƛƻƴΦ 

¶ ²Ŝ ǘŜƭƭ ŦŀǊƳŜǊǎ ǘƘŀǘ ǘƘŜȅ ƴŜŜŘ ǘƻ ƘŀǾŜ ŀ ǾƻƛŎŜΣ ōǳǘ ǘƘŜƛǊ ǾƻƛŎŜǎ ǿƻƴΩǘ ƘŜƭǇ ǳƴƭŜǎǎ ǘƘŜȅΩǊŜ ƭƛǎǘŜƴŜŘ ǘƻΦ 

¶ ²Ƙŀǘ ǿŜΩǊŜ ǊŜŀƭƭȅ ƭƻƻƪƛƴƎ ŦƻǊ ƛǎ ǘƘŜ ƭƛƴƪŀƎŜǎ ǘƘŀǘ ƳŀƪŜ ŀƴ ŀƎǊƛŎǳƭǘǳǊŜ ǎȅǎǘŜƳ ǇƻǿŜǊŦǳƭΣ ǎƻ ǿŜΩǊŜ ƭƻƻƪƛƴƎ ŀǘ ǿŜōǎ 
ƻŦ ŀŎǘƛƻƴΣ ǿŜΩǊŜ ƭƻƻƪƛƴƎ ǘƻ ŀƭƭ ƻŦ ǘƘŜ ǇŜƻǇƭŜ ǘƘŀǘ ŀ ŦŀǊƳ Ƙŀǎ ǘƻ ǿƻǊƪ ǿƛǘƘ ǘƻ ƳŀƪŜ ǘƘƛƴƎǎ ƘŀǇǇŜƴ 

¶ Farms need farm supply, they need large animal vets nearby, they need to be able to move their farm machine 
down the road without the road rage of the commuters 

¶ ¢ƘŜǊŜΩǎ ŀ ƧƻƪŜ ǘƘŀǘ Ƴƻǎǘ ŦŀǊƳŜǊǎ Ŏŀƴ ǘŜƭƭ ŀƴŘ ƛǘ ƎƻŜǎΣ ǿƘŀǘ ƘŀǇǇŜƴŜŘ ǘƻ ǘƘŜ ŦŀǊƳŜǊ ǘƘŀǘ ǿƻƴ ǘƘŜ ƭƻǘǘŜǊȅΚ ¢ƘŜȅ 
ǎŀƛŘΣ L ŀƳ ƎƻƛƴƎ ǘƻ ƪŜŜǇ ŦŀǊƳƛƴƎ ǳƴǘƛƭ ƛǘΩǎ ƎƻƴŜΦ ²ŜΩǊŜ ƘƻǇƛƴƎ ǘƘŀǘΩǎ ŀ ƧƻƪŜ ǘƘŀǘ ǿŜ ŘƻƴΩǘ ƘŀǾŜ ǘƻ ǘŜƭƭ ŀƴȅƳƻǊŜ. 

¶ 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 
¶ LΩǾŜ Ƨǳǎǘ ǊŜǘǳǊƴŜŘ ŦǊƻƳ YŜƴȅŀ - I was working with an International Agricultural Research Organization where 
LΩǾŜ ōŜŜƴ ǿŀǘŎƘƛƴƎ ōŀŘ ǘƘƛƴƎǎ ƘŀǇǇŜƴƛƴƎΣ ǿƘƛƭŜ ƪƴƻǿƛƴƎ ǘƘŀǘ ƛƴ /ŀƴŀŘŀ ƎƻƻŘ ǘƘƛƴƎǎ ŀǊŜ ƘŀǇǇŜƴƛƴƎΦ 

¶ ²ƘƻΩǎ ǿǊƛǘƛƴƎ ǘƘŜ ǎǘƻǊȅ ƻŦ ŦƻƻŘΚ L ǘƘƛƴƪ ǿŜ ǎƘƻǳƭŘ ōŜ ǿǊƛǘƛƴƎ ƛǘΣ ōǳǘ ǳƴŦƻǊǘǳƴŀǘŜƭȅ bŜǎǘƭé and many other large 
multinational corporations are doing a lot of the writing. 

¶ L ǘƘƛƴƪ ǘƘƛǎ CƻƻŘ {ǳƳƳƛǘ ŀƴŘ ǘƘŜ ǘƘƛƴƎǎ LΩƳ ƘŜŀǊƛƴƎ ƘŜǊŜ ŀǊŜ ǘŜǎǘŀƳŜƴǘ ǘƻ ǘƘŜ ŦŀŎǘ ǘƘŀǘ bƻǾŀ {Ŏƻǘƛŀƴǎ ŀǊŜ 
waking up to the need to rewrite our story of food. 

¶ But elsewhere, in Africa, food and farming systems are rapidly 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 every piece of the 
unhealthy bread that looks a lot like "Wonderbread", which is replacing ancient grains. 

¶ Family farms in the tropics involve trees, mixed crops, livestock, agro-ecological, risk averse, bio diverse, resilient 
systems and they promote food and nutritional 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 those and that could lead to debt for small family farms, which is what happened in 
North America in the 20th century, and led to many farms being lost to bankruptcy and banks.  

¶ Fortunately, there are some groups trying to protect small family farms and agro-ecology, including La Via 
Campesina and such farmer associations, and also some NGOs such as USC Canada, GRAIN, Oakland Institute 

¶ There are 16 international agricultural research centers that are driving agricultural development in the tropics. 
They work hand-in-hand with the United Nations and more and more public 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 pretty much the same old, same old 
industrial farming and food model. 

¶ Dт bŜǿ !ƭƭƛŀƴŎŜ ŦƻǊ CƻƻŘ {ŜŎǳǊƛǘȅ ŀƴŘ bǳǘǊƛǘƛƻƴ ƛƴ !ŦǊƛŎŀ ǇŀǊǘƴŜǊŜŘ ǿƛǘƘ сл ƻŦ ǘƘŜ ǿƻǊƭŘΩǎ ōƛƎƎŜǎǘ Ƴǳƭǘƛƴŀǘƛƻƴŀƭ 
organizations to get African producers to produce commodity crops. 

¶ Kids in Africŀ ŀǊŜ ǘƻƭŘ ōȅ ǘƘŜƛǊ ǇŀǊŜƴǘǎ ƛŦ ȅƻǳ ŘƻƴΩǘ Řƻ ǿŜƭƭ ƛƴ ǎŎƘƻƻƭΣ ȅƻǳΩƭƭ ōŜ ŀ ŦŀǊƳŜǊΦ {ƻ ǘƘŀǘΩǎ ǘƘŜ ŀǘǘƛǘǳŘŜ 
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 & the Melinda Gates Foundation supports GMOs and supports all kinds of "silver bullet" technologies 
with the new "Green Revolution" in Africa, involving bio-fortification of traditional crops, commodity crops for 
the global market, pesticide and fertilizer use, and large scale land investments which will mean taking land 
from small scale farmers and turning it into plantations.  

¶ ¢ƘŜ ǊŜŀǎƻƴ ǘƘŀǘ ǘƘŜȅΩǾŜ ƎƻǘǘŜƴ ŀǿŀȅ ǿƛǘƘ ƛǘ ƛǎ ōŜŎŀǳǎŜ ǿŜ Ŏŀƴϥǘ ŀƭƭ ōŜ ƻƴ ǘƘŜ ƎǊƻǳƴŘ ǘƻ ǎŜŜ ǿƘŀǘ ǘƘŜƛǊ ǿƻǊƪΣ 
presented as benevolent, looks like on the ground but can only see all their so-called "noble" intentions on their 
websites. They diminish and ignore the productivity of family farms.  

¶ ¸Ŝǘ !ŦǊƛŎŀƴ ǎƳŀƭƭ ŦŀǊƳ ƘƻƭŘŜǊǎ ǇǊƻŘǳŎŜ ул҈ ƻŦ ǘƘŜ ǿƻǊƭŘΩǎ ŦƻƻŘ ŀƴŘ ƛǘ is good food.  

¶ These corporations, billionaire philanthropists and development agencies claim they intend to deal with 
malnutrition by food fortification, but in fact malnutrition and food security are generally caused by poverty and 
a lack of access to a healthy, diverse and nutritious diet, not because traditional diets and crops are not 
nutritious. 

¶ CƻƻŘ ƛƴǎŜŎǳǊƛǘȅ ƛǎ ƴƻǘ ŎŀǳǎŜŘ ōȅ ŀ ƭŀŎƪ ƻŦ ŦƻƻŘ ǇǊƻŘǳŎǘƛƻƴΣ ƛǎ ƛǘ ŎŀǳǎŜŘ ōȅ ǇƻǾŜǊǘȅ ŀƴŘ ǇŜƻǇƭŜΩǎ ƭŀŎƪ ƻŦ ŀŎŎŜǎǎ ǘƻ 
diverse diets and you find that in the urban areas, in the shanty towns, and 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. 

¶ Of the top 10 most nutritious diets in the world, 9 are in Africa. Three of those are in 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 only non-African country on that list is 
Israel. And yet Africa is often portrayed as a continent that doesn't know how to farm and feed itself. 

¶ There are now more overweight people in Africa than there are people who are hungry, but they are still 
malnourished because they are not eating well. 

¶ It is a local struggle, but it is also a global one and there are lots of partners out there to make sure that we are 
writing our own local food story. 



Food for Community and Culture ς Dr. Leslie Brown, Chair  
What are the community and cultural effects of food production and availability on individuals, farmers, and food 
ŜƴǘǊŜǇǊŜƴŜǳǊǎΣ ŀƴŘ ōǳǎƛƴŜǎǎΩ ŀƴŘ ǊŜƭŀǘŜŘ ǎŜŎǘƻǊǎΚ  

Dr. Leslie Brown 
¶ In this panel there are three areas of focus: food, community and culture ς prioritizing agriculture and changing 

the ways we think about food and considering just, inclusive, and sustainable communities 

¶ ²ŜΩǊŜ ǘƘƛƴƪƛƴƎ ŀōƻǳǘ ŎǳƭǘǳǊŜ ƛƴ ǘŜǊƳǎ ƻŦ Ƙƻǿ ŦƻƻŘ ǇǊŜŦŜǊŜƴŎŜǎ ŀǊŜ ǎƘŀǇŜŘ ς the forces that affect our food 
preferences and build food security. 

¶ ²ŜΩƭƭ ƘŜŀǊ ŀōƻǳǘ ŎƻƳƳǳƴƛǘȅ Ƙǳōǎ ǿƘŜǊŜ ŦƻƻŘΣ Ŏommunity and culture, broadly defined, not just food culture, 
bring people together. 

¶ Lƴ ǘƘƛǎ ǇŀƴŜƭ ǿŜΩǊŜ ƴƻǘ ǎǘŀǊǘƛƴƎ ǿƛǘƘ ŜŎƻƴƻƳƛŎ ŀƴŘ ƘŜŀƭǘƘ ŀǎǇŜŎǘǎ ōǳǘ ǊŀǘƘŜǊ ǿƛǘƘ ǎƻŎƛŀƭΣ ŎǳƭǘǳǊŀƭ ŀƴŘ 
environmental sustainability, to the values we hold and the priorities with relation to food. 

¶ ¢Ƙƛǎ ŎƻƴǘǊƛōǳǘŜǎ ǘƻ ǿƘŀǘΩǎ ōǳƛƭŘƛƴƎ ƘŜǊŜ ǘƻŘŀȅ ς a different slant on the way we think about food and the way 
we position food in our culture. 

¶ For example, local food is not only a market niche ς farming is about making a living iƴ ǘƘŜ ōǊƻŀŘŜǎǘ ǎŜƴǎŜΦ LǘΩǎ 
about living, community and quality of life. 

¶ ²ƻǊƪ ǘƘŀǘΩǎ ōŜŜƴ ŘƻƴŜ ǊŜŎŜƴǘƭȅ ƛƴ /ŀƴŀŘŀ shows that community wellness and wellbeing cannot be predicted 
ōȅ D5tΦ LǘΩǎ ƳǳŎƘ ƳƻǊŜ ŎƻƳǇƭŜȄΦ 

¶ Community vitality, opportunity for leisure and culture, environmental quality, living standards, relationships 
with neighbours ς these are some of the factors that contribute to our wellbeing.  

Dr. Av Singh 
¶ ²ŜΩǾŜ Ǝƻǘ ŀƭƳƻǎǘ ол ŎǊŀŦǘ ōǊŜǿŜǊƛŜǎΣ ƳƻǊŜ ǘƘŀƴ мр ǿƛƴŜǊƛŜǎΣ ŀ ŦŜǿ ŎƛŘŜǊƛŜǎΣ ǿŜϥǾŜ Ǝƻǘ ŘƛǎǘƛƭƭŜǊies popping up 

everywhere and I think this speaks to our culture in Nova Scotia!  We have a lot of amazing slow food Chefs. ²ŜΩǾŜ 
got artisanal butchers that are using the whole animal.  NS is pretty dynamic (NS). 

¶ ²ŜΩǾŜ Ǝƻǘ пл ŦŀǊƳŜǊǎΩ ƳŀǊƪŜǘǎ ƛƴ b{Σ L ǘƘƛƴƪ ǘƘŀǘΩǎ ǇǊƻōŀōƭȅ ƳƻǊŜ ǇŜǊ ŎŀǇƛǘŀ ǘƘŀƴ ŀƴȅǿƘŜǊŜ ŜƭǎŜ ƛƴ /ŀƴŀŘŀΦ 

¶ I 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 farmer, and to find the word agriculture. 
These are not the big words that you see there and so I think that presents a little bit of a disconnect. 

¶ When I talk about reshaping a food culture, it's because we now have a very different vision of what's going on in 
society.  In my opinion this is what we want: we want to look at society in a way where we 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, foresters, and fishers.  And from that natural economy we get a social economy. 

¶ Wendell Berry said we need to create a society in which we are mutually beneficial - ǘƘŀǘΩǎ ǘƘŜ ǎƻŎƛŀƭ ŜŎƻƴƻƳȅ. 
!ƴŘ ƛƴ ǘƘŀǘ ȅƻǳ ǎŜŜ ǘƘŜ ƳǳƭǘƛǇƭƛŜǊ ŜŦŦŜŎǘ ŀƴŘ ǘƘŀǘΩǎ ƻƴŜ ƻŦ ǘƘŜ ƎǊŜŀǘest things about FarmWorks ς it keeps money 
in Nova Scotia where it works for awhile before it leaks out of the province. 

¶ We do have a market economy and we need that - if we like coffee, or chocolate, or avocados, we need to trade. 

¶ Nova Scotia is great at many things.  We have a great fishery, forages, blueberries. We can export products when 
we have a competitive advantage for things we produce in sufficient quantity. 

¶ But we kind of focus on this fictitious economy that we have, which minimizes the social economy, which indicates 
that you shouldn't be looking to buy from your neighbour ς which would be mutually beneficial, rather you should 
ōŜ ōǳȅƛƴƎ ŦǊƻƳ ǿƘŜǊŜǾŜǊ ȅƻǳ Ŏŀƴ ƎŜǘ ǘƘŜ ŎƘŜŀǇŜǎǘ Ŏƻǎǘǎ ŀƴŘ ǘƘŀǘΩǎ ƎƻƛƴƎ ǘƻ ƛƴŎǊŜŀǎŜ ȅƻǳǊ ōƻǘǘƻƳ ƭƛƴŜ ŀƴŘ ȅƻǳǊ 
profit and you need to ƛƴŎǊŜŀǎŜ ȅƻǳǊ ŜŦŦƛŎƛŜƴŎȅΦ !ƴŘ ŀƭƭ ƻŦ ǘƘƛǎ ƛǎ ŘƻƴŜ ǿƛǘƘ ǘƘŜ ƳƛƴŘǎŜǘ ǘƘŀǘ ƴŀǘǳǊŜ ŘƻŜǎƴΩǘ ƳŀǘǘŜǊ 
and so our wealth is being made through this exploitation of the natural economy.  But when you look at a triangle 
like that - you know it's going to tip over. Many of us know that we could be building the social economy now. 

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

¶ Tap Root farms is an example of Community Supported Agriculture....I think the idea that community is supporting 
agriculture is fundamentally flawed. It is agriculture ǘƘŀǘΩǎ supporting community, and we need to change that 
mindset because it agriculture, and fisheries and other natural resources that are in fact supporting our 
communities. 

¶ Many people have a wrong 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 celebrated we have to have that understanding. 



¶ Quote: άIf only we farmed as if we really did intend to produce good food for all, without destroying the rest, and 
if only people reacquired the skills to turn what grows best into great cooking, as shown over centuries in Italy, 
France, Turkey, India, China, and so on, we could all live wellέΦ 

Camelia Frieberg 
ω Thanks to the organizers for bringing us together ς so many people need to have these conversations. 

¶ LΩƳ ƎƻƛƴƎ ǘƻ ǘŀƭƪ ŀōƻǳǘ Ƙƻǿ ŦƻƻŘ ŘŜŦƛƴŜǎ ǳǎ ŀǎ ƛƴŘƛǾƛŘǳŀƭǎ and as members of a community and how food shapes 
who we are in the world. 

¶ L ǿŀǎ ŀ ǾŜƎŜǘŀǊƛŀƴ ŦƻǊ ƻǾŜǊ ол ȅŜŀǊǎ ŀƴŘ ƛǘ ǿŀǎΣ ŀǘ ƭŜŀǎǘ ƛƴ ǇŀǊǘΣ ŀ ǿŀȅ ǘƻ ŘŜŦƛƴŜ ƳȅǎŜƭŦ ŀǎ ǇŜǊƘŀǇǎ ǎƻƳŜƻƴŜ ΨƻǘƘŜǊΩ 
than the world I was growing up in, which included many delicious home-made meals, each of which included 
meat in a starring role.  

¶ My vegetarianism came to an abrupt end after moving from downtown Toronto to rural Nova Scotia. I owned a 
really nasty rooster. After he attacked my two-year old daughter I figured he had it coming ς he was delicious. 

¶ ¢ƘŜƴ ǘƘŜǊŜ ǿŀǎ ŀ ǎƭƛǇǇŜǊȅ ǎƭƻǇŜ ǿƛǘƘ Ƴȅ ƻǿƴ ōƻǳƴŘŀǊƛŜǎΥ ŜƛǘƘŜǊ L ƘŀŘ ǘƻ ƪƴƻǿ ǘƘŜ ŀƴƛƳŀƭΩǎ ƴŀƳŜ ƻǊ L ƘŀŘ ǘƻ ƪƴƻǿ 
the name of the person who raised the animal  

ω For the last seven years, I have been raising sheep and chickens and ducks and turkey and occasionally buying 
some beef from friends. 

ω L ŎŀƴΩǘ ǇƛƴǇƻƛƴǘ ǘƘŜ ǊŜŀǎƻƴ ŦƻǊ some new self-imposed boundaries, but L ǎǘŀǊǘŜŘ ǘƻ ƪŜŜǇ ƪƻǎƘŜǊΥ L ŘƻƴΩǘ Ŝŀǘ 
ǎƘŜƭƭŦƛǎƘΣ L ŘƻƴΩǘ Ŝŀǘ ŀƴȅǘƘƛƴƎ ǘƘŀǘ ŎƻƳŜǎ ŦǊƻƳ ŀ ǇƛƎΣ L ŘƻƴΩǘ ƳƛȄ Ƴƛƭƪ ŀƴŘ Ƴeat. It comes out of my own need to 
self-identify with my own cultural background in a place that is so far removed from anything else that could tie 
me to my culture.  

ω For all of us in fact, food, both what we enjoy and both what we choose to avoid, is one of the most potent and 
universal means we have of identifying ourselves.  

ω L Ŧǳƭƭȅ ǊŜŎƻƎƴƛȊŜ ǘƘŀǘ ǿŀȅ ǘƻƻ Ƴŀƴȅ ƻŦ ŘƻƴΩǘ have the ability to make those choices about food.  
ω But we can change that in all sorts of ways, both in how we understand and how we make food available. 
ω I also want o talk about how our tastes themselves are changing. The ways our ancestors ate and the cuisine that 

defined them, those are all disappearing so incredibly rapidly. First of all, who has time to eat that way when it 
actually involves real thought processes and time in preparing something. You can just heat up something in the 
ŦǊŜŜȊŜǊ ǘƘŀǘ ǿŀǎ ƳŀŘŜ ōȅ ǎƻƳŜƻƴŜ ŜƭǎŜ ŀƴŘ ƛǘΩǎ ǊŜŀƭƭȅ Ŝŀǎȅ ƻǊ ȅƻǳ Ŏŀƴ ǎǘƻǇ ƻƴ ǘƘŜ ǿŀȅ ƘƻƳŜ ŀƴŘ ǇƛŎƪ ǳǇ 
ǎƻƳŜǘƘƛƴƎ ǉǳƛŎƪ ŀƴŘ ǿŜΩǊŜ ƭƛǾƛƴƎ ƛƴ ŀ ǿƻǊld where everything is ready at the same time. Your can get asparagus all 
year long! Of course that means that it might have been shipped half way around the world.   

ω ²ƘŜƴ ǿŜΩǊŜ ƭƻǎƛƴƎ ǘƘŜǎŜ ǘƛŜǎ ǘƘŀǘ ƻƴŎŜ ƳŀǊǊƛŜŘ ǳǎ ǘƻ ǘƘƛǎ ǇƭŀŎŜΣ ƻǊ ŎƻƳƳǳƴƛǘȅΣ ƻǊ ǘǊŀŘƛtion, we must also think of 
ǘƘŜ ǎŜŜŘǎ ōŜŎŀǳǎŜ ǘƘŀǘΩǎ ǿƘŜǊŜ ǘƘŜ ŦƻƻŘ ǎǘŀǊǘǎ ŦǊƻƳΦ LŦ ȅƻǳ ŎŀƴΩǘ ŀŎǘǳŀƭƭȅ ŦƛƴŘ ǘƘŜ ǎŜŜŘǎ ƻŦ ǘƘŜ ŦƻƻŘǎ ǘƘŀǘ ŀǊŜ ŀ 
part of your own history, what do you do about it? 

ω Someone brought me some 60-year-old seed catalogues: so many more varieties than I could even imagine.   
ω Most varieties are now completely extinct. Each of those varieties represents a treasure trove of human ingenuity, 

and years, centuries of patient farmer know-how that brought them ŀōƻǳǘ ŀƴŘ ƴƻǿ ǘƘŜȅΩǊŜ ƎƻƴŜΦ  
ω But some of them have been saved through the efforts of people who understand the risk of loosing these 

varieties. Seed banks, including major ones such as the Doomsday vault Norway, and the much more active and 
local banks, are operated by a fantastic network of caring people who cherish the notion that resilience depends 
on diversity. They join groups like Seeds of Diversity, Seedy Saturday, they swap seeds, they grow them again. That 
way they are keeping those seeds, those foods, those traditions, those memories alive.  

ω There are also seed libraries including ones in Bridgewater and at the Wolfville Library. 
ω I am also on the Board of USC Canada. They recognized early on that the key to food security and good health is 

wrapped up around access to good seeds 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 adapted 
to our own needs, whether its specific climates or organic and smaller scale growing operations. ²ŜΩǊŜ ƘŜƭǇƛƴƎ ǘƻ 
build up a whole new generation of farmers who care about seeds because they can connect the dots and the 
know that most of our food starts with access to good seeds. 

ω The tastemakers of today are the new superstar chefs.  
ω Michael Pollen noticed that the attention we seem to pay to food in the last decade is inversely related to the time 

we spend cooking it.  
ω Like so much else ƛƴ ƻǳǊ ƭƛǾŜǎΣ ǿŜΩǾŜ ƭŜŦǘ ƛǘ ǳǇ ǘƻ ǘƘŜ ŜȄǇŜǊǘǎ ǘƻ Řƻ ƛǘ ŦƻǊ ǳǎΦ LǘΩǎ ōŜŎƻƳŜ ŀ ǎpectator sport. Whether 

it's vicariously in front of the TV or at a restaurant or in the frozen food aisle at the supermarket. 



ω We have abdicated our role in nourishing ourselves and our loved ones to others who seem to be so much more 
adept at it than we are. 

ω But I would argue that so much is lost when we do this. ²ŜΩǊŜ ǊŀƛǎƛƴƎ ƪƛŘǎ ǿƘƻ ŎŀƴΩǘ ŜǾŜƴ ǎŎǊŀƳōƭŜ ŀƴ ŜƎƎΦ 
ω I spend a lot of time in schools and with kids at my farm. A lot of these kids are only one generation removed from 

a time when their grandǇŀǊŜƴǘǎ ƘŀŘ ŀ ƎŀǊŘŜƴ ǘƘŀǘ ǎǳǇǇƭƛŜŘ ǘƘŜƳ ŀ ƭƻǘ ƻŦ ŦƻƻŘΣ ōǳǘ ŀ ƭƻǘ ƻŦ ǘƘŜƳ ǎǘƛƭƭ ŘƻƴΩǘ ƪƴƻǿ 
ǿƘŜǊŜ ŀ Ǉƻǘŀǘƻ ŎƻƳŜǎ ŦǊƻƳΣ ǿƘŜǘƘŜǊ ƛǘΩǎ ŀ ōǳǎƘ ƻǊ ŀ ǘǊŜŜΦ 

ω Fortunately, a lot of the superstar chefs - 5ŀƴ .ŀǊōƻǳǊ Ψ¢ƘƛǊŘ tƭŀǘŜΩΣ aƛŎƘŀŜƭ tƻƭƭŜƴ ς are teaching the 
reintroduction of traditional foods. 

ω So if we wand to adopt my premise -  that food is the most universal means by which we can find ourselves - start 
at home, ask your parents and grandparents what they ate and why, ask for their recipes, teach kids to cook, teach 
them where the food they eat comes from. Plant seeds and share the bounty. 

ω Think about how food defines us, about the fact that every choice we make is loaded with meaning 
ω Make eating a celebration - eating alone is never as much fun.  

Annabelle Singleton 
ω In 2009 Robie and I decided we needed a change so we travelled for nine months through three countries and 
ǿƘŜƴ ǿŜ ǊŜǘǳǊƴŜŘ ǿŜ ƪƴŜǿ ǿŜ ŘƛŘƴΩǘ ǿŀƴǘ ǘƻ ǎŜǘǘƭŜ ƛƴ ǘƘŜ ŎƛǘȅΦ ²Ŝ ŦƻǳƴŘ ƻǳǊ ƴŜǿ ƘƻƳŜ ƛƴ aƛƭƭ ±ƛƭƭŀƎŜΦ ²Ŝ 
renovated the farmhouse and built gardens but we still felt that we lived in a food desert ς finding local food was 
a challenge.  

ω In 2013 the idea of buying the old store in Port Medway began to come together. We took our business plan to 
about 16 lenders ς ŀƭƭ ƻŦ ǘƘŜƳ ǎŀƛŘ άƴŜǾŜǊ ƎƻƛƴƎ ǘƻ ƘŀǇǇŜƴέΦ 

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

ω The Port Grocer in Port Medway was established in April of 2014 
ω My partner, Robie SagarΣ ƛǎ ŀ ōǳƛƭŘŜǊ ŀƴŘ ƘŜΩǎ ŘƻƴŜ ŀ ƭƻǘ ƻŦ ǿƻǊƪ ƻƴ ǘƘŜ ōǳƛƭŘƛƴƎ, with lots of help. 

¶  Most of the people are in walking distance of the Port Grocer ς two of them have moved back to Port Medway 
ω We have 5 part-time staff and two full-time staff 
ω This is our vision: a healthy sustainable community centered of food, music, art and education 
ω Core values: to be a business with a conscience, to protect and respect the environment, and to lead by example, 

to create a community hub of sustainability, to provide healthy and wholesome food. 
ω There are many definitions of sustainability. Mine is that you are giving back more than you are taking away. 
ω We strive to use whole food ingredients and prepare everything on site. We make some frozen prepared foods.  
ω We have a Wednesday lunch box, and anyone including businesses in Liverpool can have lunch delivered. 
ω 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 do 

lots of catering as well. 
ω To be a center for art, every wall of the Port Grocer has local art from the many local artists. 
ω We also do Port Jam, and ǘƘŜ ƭŀǎǘ ǘǿƻ {ǳƳƳŜǊǎΣ ǿŜΩǾŜ ƘŜƭŘ ŀ ōƛƎ ōŀŎƪȅŀǊŘ ƎŜǘ ǘƻƎŜǘƘŜǊΦ Last year we had about 

500 people ς this year it will be on September 24 ŀƴŘ ȅƻǳΩǊŜ ŀƭƭ ƛƴǾƛǘŜŘΦ 
ω Port Medway was established in 1760 - you can imagine the community and culture it takes to be in existence for 

all those years! 
ω The Port is feeding other hungers as well: the need for acceptance and companionship 
ω It is such an amazing community, it is full 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 them 
ōŜŎŀǳǎŜ ǘƘŜȅΩǊŜ ŀǘ ƘƻƳŜ ŀƭƻƴŜΦ Or they come in for lunch or they need lunch delivered to them.  

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

ω Buying local is definitely a priority for us. We buy from probably 100 different producers. Most of them are from 
outside Queens County, but we also buy from local such as Millennium Gardens and community members.  

ω We support other small businesses, we opened our upstairs to {ƘŜƭƭȅ {ǘŜǾŜƴǎ ŦƻǊ ƘŜǊ /ǊƻǿΩǎ bŜǎǘ DŀƭƭŜǊȅ - a 
consignment shop full of art, ŀƴŘ ǿŜΩǾŜ ŀƭǎƻ ƘŀŘ ȅƻƎŀ ŎƭŀǎǎŜǎ ǳǇǎǘŀƛǊǎΦ ²ŜΩǊŜ ŀƭǎƻ ǘƘŜ tƻǎǘ hŦŦƛŎŜΦ ¢ƘŜ tƻǊǘ 
Medway Art and Design Shop just opened. 

ω The Port Grocer has becoƳŜ ǘƘŜ ŀƴŎƘƻǊ ŀƴŘ ƴƻǿ ǿŜΩǊŜ ǎŜŜƛƴƎ spin offs because of it.  



ω We provide space for other businesses ς ǘƘŜǊŜΩǎ a community market in our side yard. ²ŜΩǾŜ ōǳƛƭǘ ŀ ŎƻƳƳǳƴƛǘȅ 
ƎŀǊŘŜƴΦ LǘΩǎ ǇǊŜǘǘȅ ǎƛƳǇƭŜΣ ƛŦ ȅƻǳ ǇŀǊǘƛŎƛǇŀǘŜ ƛƴ ǘƘŜ ƎŀǊŘŜƴƛƴƎ ǘƘŜƴ ȅƻǳ ŀǊŜ ǿŜƭŎƻƳŜ ǘƻ ŀ ǎƘŀǊŜ ƻŦ ǿƘŀǘΩǎ ǇǊƻŘǳŎŜŘ 
there ς already 12 active members. 

ω We provide space for community activities and wellness either upstairs or on our porch. 
ω Anyone who attended the Local Prosperity Conference in Annapolis Royal last April heard Michael Shuman talk 

about Local Economy solutions, and he highlighted FarmWorks and their support for the Port Grocer which is a 
Pollinator business.  

¶ We are creating opportunities in our communities for other small businesses and entrepreneurs.  
ω Summer business is fine but wƛǘƘƻǳǘ ǘƘŜ ǎǳǇǇƻǊǘ ƻŦ ǘƘŜ ƭƻŎŀƭ ŎƻƳƳǳƴƛǘȅ ǿŜ ǿƻǳƭŘƴΩǘ ƘŀǾŜ ƳŀŘŜ ƛǘ ǘƘǊƻǳƎƘ ǘƘŜ 

last two winters.  
ω We have a huge volunteer force. Every day we have volunteers coming, what do you need, what do you need 

help with. We have volunteer bartenders on pub nights, Irving next door cuts the grass. 

¶ ²ŜΩǾŜ ǿƻƴ ǘǿƻ ōǳǎƛƴŜǎǎ ŜȄŎŜƭƭŜƴŎŜ ŀǿŀǊŘǎ ƛƴ ǘǿƻ ȅŜŀǊǎΦ ²ŜΩǊŜ ŎƻƴǘƛƴǳƛƴƎ ǘƻ ōǳƛƭŘ ς our three season porch is 
providing more space for guests and for storage ς volunteers have helped build it. 

ω Build it and they will come. If you live it with passion and you put yourself out there, the community is ready for 
this kind of development.  

Food for Health ς Joshna Maharaj, Chair  
How does food and food production in Nova Scotia affect the Determinants of Health with regard to equity, retail 
availability, childhood nutrition, school gardens and cafeterias as classrooms, cooking, food as medicine? 

Dr. Catherine Mah 

¶ LΩƳ ŀ ǇƘȅǎƛŎƛŀƴ ŀƴŘ ǇǳōƭƛŎ ƘŜŀƭǘƘ ǊŜǎŜŀǊŎƘŜǊ ŀƴŘ ǿŜ ǘŀƭƪ ŀōƻǳǘ ǘƘŜ ōŀŘ ŦƻƻŘǎ ōǳǘ L ƭƛƪŜ ǘƻ ǘŀƭƪ ŀōƻǳt changes. 

¶ Most of our food that we have available to us is being funneled to us through an increasingly small number of 
large supermarket purchasing desks worldwide. 

¶ Even the things we produce really well, we are good at sending away as commodities, so this creates this gap 
where we have to bring everything back in, especially in Newfoundland and Labrador.  

¶ We have a disconnect between the food system and food at the household level: in Canada 1 in 8 households are 
food insecure and this affects 1 in 6 children, and slightly more in Atlantic Canada ς and that number is growing.  

¶ ²ŜΩǾŜ now have this strange system that considers food system to be discretionary relative to everything else. 

¶ And 70 cents of every household dollar spent on food is spent in a retail store. 

¶ Those who cannot afford food reduce the quality, quantity, and frequency of eating to make ends meet ς has to 
do with overall material deprivation, including income, assets, credit, debt and expense. 

¶ Adults in severely food insecure households consume 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 health care user ς that category makes up 
70% of our health care costs. 

¶ aȅ ǊŜǎŜŀǊŎƘ ƎǊƻǳǇ ƛǎ ƛƴǘŜǊŜǎǘŜŘ ƛƴ ǘƘŜ ǎƻƭǳǘƛƻƴǎ ŀƴŘ ǿŜΩǊŜ ƭƻƻƪƛƴƎ ŀǘ the retail environment and the potential for 
stores to oases where people can access quality, healthy, local, and affordable food. 

¶ In the retail environment we 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 certain areaǎ ǘƘŀǘ ŀǊŜ ƎŜƻƎǊŀǇƘƛŎŀƭƭȅ ǊŜƳƻǘŜ ōǳǘ ǘƘŜƴ ǘƘŜǊŜΩǎ ǇƻƻǊ ŀŎŎŜǎǎΦ  

¶ LƴŎǊŜŀǎƛƴƎƭȅ ƛƴ /ŀƴŀŘŀΣ ǿŜ ŀǊŜ ǊŜŀƭƛȊƛƴƎ ǘƘŀǘ ǿŜ ŘƻƴΩǘ ƘŀǾŜ ŀ ƭƻǘ ŦƻƻŘ ŘŜǎŜǊǘǎΣ ōǳǘ ŀ ƭƻǘ ƻŦ ŦƻƻŘ ǎǿŀƳǇǎΣ ǿƘƛŎƘ ƛǎ ŀ 
really high proportion of unhealthy food options just kind of drowning out the healthy options that are there. 

¶ So we look for examples of things that are working, then we test them and scale them up- solutions that are good 
public policy based on evidence. This is important because public policy fundamentally determines the distribution 
of resources in our society for both businesses and consumers. Think about the policy barriers and advocate for 
solutions, for examples - poverty reduction strategies and guaranteed income. 

¶ We also need to connect global networks with local innovation. Just this week in Geneva the World Health 
Assembly is discussing the connections between obesity, malnutrition, sustainable food production and 
sustainable development ŀƴŘ ǿŜΩǊŜ ƘŀǾƛƴƎ ǘƘƛǎ ǎŀƳŜ ŎƻƴǾŜǊǎŀǘƛƻƴ ƘŜǊŜ ƛƴ ²ƻƭŦǾƛƭƭŜΦ 

¶ CƛƴŀƭƭȅΣ ƛǘΩǎ ŀōƻǳǘ ǿƻǊƪing across sectors to align those health, economic and social priorities. ¢Ƙƛǎ ƛǎ ǿƘȅ ǿŜΩǊŜ ǎƻ 
interested in working with small, independent retail stores. 



¶ As an example, a pharmacist in Baddeck pulled all the sugar sweetened beverages from his pharmacy because he 
ǎŀƛŘ ǘƘƛǎ ǿŀǎƴΩǘ ǇŀǊǘ ƻŦ his morality in being a pharmacist.  

¶ Our focus is really on stores and store owners in health promotion instead of just the public ς we want to help 
them to be health promoters in their communities. 

¶ ²ŜΩǊŜ thinking what the corner store model looks like in an urban environment.  

¶ ²ŜΩǊŜ ŀƭǎƻ ǘƘƛƴƪƛƴƎ ŀōƻǳǘ ƘŜŀƭǘƘȅ ŎƻǊƴŜǊ ǎǘƻǊŜǎ ƛƴ bŜǿŦƻǳƴŘƭŀƴŘ ŀƴŘ [ŀōǊŀŘƻǊΣ ǿƘŜǊŜ ǘƘŜ ŎƭƻǎŜǎǘ ǎǳǇŜrmarket is 
62 kilometers away. NL has the most corner stores per capita of any Canadian province and the vast majority are 
independent and rural. So it could be possible to have stores like the Port Grocer with improved quality, healthier 
products, local, affordable, but we talk about all of these things together.  

¶ We are also working internationally with a research team in Northern Australia where the nearest distribution hub 
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 think 
the healthy choice needs to be the rewarding choice for every single actor across the food system in order for us 
to really have a healthy population and a healthy society.  

Dr. Kathleen Kevany 
¶ ¢Ƙƛǎ ŜǾŜƴǘ ǊŜƳƛƴŘǎ ƳŜ ƻŦ ŀ Ǉƻǘ ƭǳŎƪ ŀƴŘ LΩƳ ƎƻƛƴƎ ǘƻ ōǊƛƴƎ ŀ ŘƛŦŦŜrent dish to the table. 

¶ hƴ ȅƻǳǊ ǘŀōƭŜ LΩǾŜ ƭŜŦǘ ŎƛƎŀǊŜǘǘŜ ǇŀŎƪŀƎŜǎΦ ²Ƙȅ ŀǊŜƴΩǘ ǿŜ ǎƳƻƪƛƴƎΚ ²ƘŜƴ ǿŜ ǎǘƻǇ ǎƳƻƪƛƴƎ ƻƴ ǇƭŀƴŜǎΚ мффлǎΦ 

¶ CƻǊ ŘŜŎŀŘŜǎ ǿŜΩǾŜ ōŜŜƴ ƭƻƻƪƛƴƎ ŀǘ ŜǾƛŘŜƴŎŜ-based decisions, including smoking and lung disease. There were 
7000 journal articles before the surgeon general publicly made the connection. The tobacco industry was 
contributing money ς there are connections between public policy and economic interest.  

¶ 5 million Canadians smoke and would prefer not to, and 79% would participate in cessation programs if the 
ǎǳǇǇƻǊǘ ǿŜǊŜ ŦǊŜŜΦ ¢ƘŜȅ ŘƻƴΩǘ ǿŀƴǘ ǘƻ ōŜ ŀŘŘƛŎǘŜŘ ǘƻ ƘŀǊƳŦǳƭ ǎǳōǎǘŀƴŎŜǎ ŀƴŘ ǎȅǎǘŜƳǎ. 

¶ We can find parallels with food production. People care more deeply about our social and environmental 
challenges than we realize. 

¶ What are the behaviours and beliefs around food and what do the data say are the implications? How can we 
optimize well-being through systems reorientation? 

¶ What do the data say about our food production and consumption habits? What might be lacking in the data set ς 
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 our time ς this is 
the Anthropocene Era 

¶ Over 40 years - 1961 and 2001, the production of dairy increased by 70% while meat production increased more 
significantly by 245%  

¶ Within these last 20-40 years, levels of obesity, diabetes, and cancers have been rising to epidemic proportions  

¶ North American dietsτhigh in refined sugar, animal fat, and animal proteinτhave been linked to greater 
prevalence of obesity, diabetes, cardiovascular disease, Alzheimer disease, and the development of some cancers  

¶ For better health follow plant strong diets. WǳŘƎŜ {ŀǊƻƪƛƴΣ ά!ll too often in the choice between the physical health 
of consumers and the financial well-being of business, concealment is chosen over disclosure, sales over safety, 
ŀƴŘ ƳƻƴŜȅ ƻǾŜǊ ƳƻǊŀƭƛǘȅέ        

¶ The Canadian Faculties of Agriculture and Veterinary Medicine recommend in a discussion paper that 
governments ensure research supports to improve nutritional quality of agricultural products to prevent ill health 
and to address gaps in the fields of agriculture, food, and well-being  

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

¶ ²ƘŜƴ ǎȅǎǘŜƳǎ ǊŜŀŎƘ ŀ ΨŎǊƛǘƛŎŀƭ ǇƻƛƴǘΩ ς ǿƘŜƴ ǘƘŜȅ ŀǊŜ Ψŀǘ ǘƘŜ ŜŘƎŜ ƻŦ ŎƘŀƻǎΩΣ ǘƘƛǎ Ƴŀȅ ōŜ ǘƘŜ ƧǳƴŎǘǳǊŜ ŦƻǊ 
substantive system change 

¶ Extensive findings indicate a healthy dietary pattern is higher in vegetables, fruits, whole grains, low- or non-fat 
dairy, seafood, legumes, and nuts; moderate in alcohol; lower in red and processed meats; and low in sugar-
sweetened foods and drinks and refined grains. 

¶ Large body of research reveals that plant-based diets could prevent 20-50% of all cases of cancer  

¶ Whole foods are 'nutrients' working together to prevent disease, treat illness, restore health. Nutrition is greater 
than the sum of its parts, ƛǘΩǎ ŀ ōƛƻƭƻƎƛŎŀƭ ǎȅƳǇƘƻƴȅ 



¶ άLŦ ǿŜ Ŏŀƴ ōŜ ǿŜƭƭΣ ƛŦ ǿŜ Ŏŀƴ ōŜ ƘŜŀƭǘƘȅ ŀƴŘ ƘŀǇǇȅ ǿƛǘƘƻǳǘ ŎŀǳǎƛƴƎ ǳƴŘƻ ƘŀǊƳΣ ǿƘȅ ǿƻǳƭŘƴΩǘ ǿŜΚέ 

Dr. Dan MacDonald  

¶ There are two groups of peopleΥ ǘƘŜǊŜΩǎ ǎƻƳŜ ǿƘƻ ƘŀǾŜ ŀƭǊŜŀŘȅ ōƭƻǿƴ ǘƘŜƛǊ ƘŜŀƭǘƘ ǘƻ ǇƛŜŎŜǎ ς ǘƘŀǘΩǎ ƴƻǘ ǘƻ ǎŀȅ 
people are to blame because health is multi-factorial but so many of our health dollars are spent on problems that 
ŘƛŘƴΩǘ necessarily have to happen. TƘŜ ƻǘƘŜǊ ƎǊƻǳǇ ƻŦ ǇŜƻǇƭŜ ƘŀǾŜƴΩǘ ȅŜǘ ƎƻǘǘŜƴ ƛƴǘƻ ǘǊƻǳōƭŜΦ  

¶ It would make a huge difference if people could access 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 engage 
kids in healthy behaviours, and particularly, healthy food so they have a sense of ownership? 

¶ In Tatamagouche, interested parents started a garden at the local school. At first the principal said, you can do it, 
but ǿŜ ŎŀƴΩǘ ƘŜƭǇ ōŜŎŀǳǎŜ the teachers are busy. once they got started the teachers were all for it. 

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

¶ And the kids liked the taste of it because they were a part of it. So part of my job is to emphasize things like this. 

¶ If there is a solution, it is how do we engage and how do we make a change? So the quick answer for me is that we 
make it one person or one situation at a time. 

¶ My hidden agenda is that I want help from you. 

¶ LΩƳ ŀƳ ƻƭŘ-school country doc. I work at a ten bed hospital in Tatamagouche. Five years ago they took away our 
kiǘŎƘŜƴΣ ǿŜ ŘƻƴΩǘ ǇǊƻŘǳŎŜ ƻǳǊ ƻǿƴ ŦƻƻŘ ǘƘŜǊŜ ŀƴȅƳƻǊŜΦ ¢ƘŜ ƪƛŎƪŜǊ ƛǎ ǘƘŀǘ L ŘƛŘƴΩǘ ŜǾŜƴ ǘƘƛƴƪ ŀōƻǳǘ ƛǘ ŀǘ ǘƘŜ ǘƛƳŜΦ L 
was too busy trying to make it in my day-to-Řŀȅ Ƨƻō ǘƘŀǘ L ŘƛŘƴΩǘ ǘƘƛƴƪ ŀōƻǳǘ ƛǘΦ {ƻ ƴƻǿ ǘƘŀǘ LΩƳ ƘŜǊŜ ǘƘƛƴƪƛƴƎ ŀōƻǳǘ 
it - LΩƳ ǘŀƪƛƴƎ ƛǘ ōŀŎƪ! I need help ŀƴŘ L ƪƴƻǿ ȅƻǳΩǊŜ ƎƻƛƴƎ ǘƻ ƘŜƭǇ ƳŜ ǿƘŜƴ L ƎƛǾŜ ȅƻǳ ŀ ŎŀƭƭΦ  

¶ How do you get local food providers to be able to give you food in the form you can use in your local kitchen?  

¶ The ǇǊƻōƭŜƳ LΩƳ ǿƻǊǊƛŜŘ ŀōƻǳǘ ƛǎ Ƙƻǿ Řƻ ȅƻǳ Řƻ ǘƘŀǘΚ ¢ƘŜ people who make those policies are making money off 
of those policies. But - once we do it, every other small hospital will also do it! 

Dr. John Ross 
¶ The hospital in Halifax still flies its food in from Toronto ς bland pablum. They have a huge industrial kitchen there 

and they make jello. LǘΩǎ ǉǳƛǘŜ ǇŀǘƘŜǘƛŎΦ 

¶ You remember the recycling program in NS it started in the schools. I remember my kids came home and would 
freak out if the wrong container was in the wrong place. The kids trained my wife and me and to this day we have 
three bins and we dutifully separate recyclables. L ǘƘƛƴƪ ǘƘŀǘΩǎ ǿƘŀǘ ǿŜ ƴŜŜŘ ǘƻ Řƻ ǿƛǘƘ ŦƻƻŘΦ We need kids to 
learn about food and teach the rest of us. 

¶ I would like to take another layer and bring in some elders from the community who are sitting in their lazy boys 
wasting their lives away, more rapidly developing joint and bone density disease. 

¶  If you get these elders, (not elderly, it changes the frame of reference and the respect), get them into 
communities, into schools, working with kids, showing kids how to prepare food, thinking, moving ς engages them 
increases neuroplasticity ς they will all be healthier. 

¶ ¢ƘŜǊŜΩǎ ƳǳƭǘƛǇƭŜ ŜŀǎȅΣ easy ǘƘƛƴƎǎ ǿŜ Ŏŀƴ Řƻ ǘƘŀǘ ŘƻŜǎƴΩǘ Ŏƻǎǘ ŀ ƭƻǘ ƻŦ ƳƻƴŜȅΣ ōǳǘ ǿƻǳƭŘ ŀŎǘǳŀƭƭȅ ǎŀǾŜ ǳǎ ƳƻƴŜȅ 
that we can use elsewhere. 

¶ If I was 20 years younger, I would take up farming right now. Maybe I should anyway 

¶ The neoliberal, corporate industry packages foods in certain ways to attract our taste buds and everything has to 
look perfect.  

¶ I come from the healthcare world. I am actually a reactive disease care provider. LΩƳ ŀƴ ŜƳŜǊƎŜƴŎȅ ŘƻŎǘƻǊΦ L ŘƻƴΩǘ 
see healthy people, I only see sick people, so I am not a healthcare provider, I am a disease care provider.  

¶ I work within a hospital that is disease-care oriented.  

¶ Equipment managers and pharmaceutical companies are part of a disease care system that is run by big 
corporations and I am a part of that problem. tŀǊǘ ƻŦ ǘƘŜ ǊŜŀǎƻƴ LΩƳ ƘŜǊŜ ƛǎ ǘƘŀǘ LΩƳ ǘǊȅƛƴƎ ǘƻ ŦƛƎƘǘ ǘƘŀǘ  

¶ I am a part of another kind of organization that is a part of the big corporate process that profits from your 
misfortune and your illness, so I am not going to be super highly motivated to talk about prevention because then 
no one will ŎƻƳŜ ǘƻ ƳŜ ŀƴŘ L ǿƻƴΩǘ ƎŜǘ ǇŀƛŘΣ ǿƘƛŎƘ ƛǎ ǿƘȅ ǘƘŜǊŜ ŀǊŜƴΩǘ ŀ ƭƻǘ ƻŦ ŘƻŎǘƻǊǎ ǘŀƭƪƛƴg about this. 

¶ LǘΩǎ ŀ ōƛȊŀǊǊŜ ŎƻƴǎǘǊǳŎǘ ǘƘŀǘ ǿŜ ŀƭƭ ŀŎŎŜǇǘΦ  

¶ We are food consumers ōǳǘ ǿŜΩǊŜ also healthcare consumers ς of corporate products. 

¶ ²ŜΩǾŜ ƴŜǾŜǊ ǊŜŀƭƭȅ ǉǳŜǎǘƛƻƴŜŘ ǘƘƛǎ ŎƻƴǎǘǊǳŎǘ ōŜŎŀǳǎŜ ǿŜ ƭƛǾŜ ǿƛǘƘƛƴ ƛǘΦ 



¶ .ǳǘ LΩƳ ǎƻ ƘŜŀǊǘŜƴŜŘ ǿƘŜƴ L ƘŜŀǊ ŀōƻǳǘ ¢Ƙe Port Grocer, Millennium Garden, small bakeries ς these are all small 
businesses that are entrepreneurial, also the Community Health Boards ς ǘƘŀǘΩǎ ǿƘŜǊŜ ƻǳǊ ǎƻƭǳǘƛƻƴǎ ŀǊŜ ƎƻƛƴƎ ǘƻ 
come from ς ǘƘŜȅΩǊŜ ƴƻǘ ƎƻƛƴƎ ǘƻ ŎƻƳŜ ŦǊƻƳ ōƛƎ ŎƻǊǇƻǊŀǘƛƻƴǎ ǘƘŀǘ ŀǊŜƴΩǘ Ŏonnected to Nova Scotians. 

¶ Solutions are coming from people asking questions and supporting local, networking, giving seed funding. 

¶ LΩƳ ǎƻ ŜȄŎƛǘŜŘ ǘƻ ƘŜŀǊ ǇŜƻǇƭŜ ǎŀȅƛƴƎ ƘŜǊŜΩǎ ǿƘŀǘ Ƴȅ ōǳǎƛƴŜǎǎ ƛǎ ŘƻƛƴƎ ς ǘƘŀǘΩǎ ŀǿŜǎƻƳŜΣ ŀƴŘ ǘƘŜƴ L Ǝƻ ōŀŎƪ ƛƴǘƻ 
my business ŀƴŘ ƛǘΩǎ ŀǎ ŘŜǇǊŜǎǎƛƴƎ ŀǎ ƘŜƭƭΦ 

¶ ¸ƻǳΩǊŜ ǘƘŜ Ŧƻƭƪǎ ǿƘƻ ƘŀǾŜ ǘƻ Ǝƻ ƻǳǘ ǘƘŜǊŜ ŀƴŘ ǎǇǊŜŀŘ ǘƘŜ ǿƻǊŘΣ ǎƘŀƪŜ ǘƘŜ ǘǊŜŜΣ ŜƴŎƻǳǊŀƎŜ ƻǘƘŜǊǎΦ 

¶ This room should have a thousand people, and where are the people from government? 

Food for People - Food Security and Sovereignty ς Dr. Bruce Wright, Chair   
What are the issues, and what solutions will ensure that all Nova Scotians have the ability to produce and eat 
appropriate foods?  What needs to change with regard to support for producers, regulations, accessibility, policy, 
public awareness?  

Dr. Bruce Wright 
¶ Real food for real people ς how do we do that? 

¶ aȅ ƛŘŜŀ ƻŦ ŦƻƻŘ ǎŜŎǳǊƛǘȅ ƛǎ ǘƘŀǘ L ƘŀǾŜ ŜƴƻǳƎƘ ƳƻƴŜȅ ƛƴ Ƴȅ ǿŀƭƭŜǘ ǘƻ Ǝƻ ǘƻ ǘƘŜ ƎǊƻŎŜǊȅ ǎǘƻǊȅ ŀƴŘ ǘƘŜǊŜΩǎ ŦƻƻŘ ŀǘ 
the grocery store and I can take it home and eat it 

¶ But I am more concerned about food sovereignty so that we have more control over what we grow.  

¶ How do we get more local food on the tables in NS? In discussion last night with my brother-in-law ǿƘƻΩǎ an apple 
farmer ς he said άwho cares? You and I care but how Řƻ ǿŜ ƎŜǘ ǘƘŜ ƳŜǎǎŀƎŜ ƻǳǘΚέ People need to care. 

¶ Is there a problem with our food supply? We are all a wonderful experiment that has been forced on us by 
ǎŎƛŜƴǘƛǎǘǎ ŀƴŘ aƻƴǎŀƴǘƻ ŀƴŘ ǿŜ Ŝŀǘ Dahǎ ǘƘŀǘ ƘŀǾŜƴΩǘ ōŜŜƴ ǘŜǎǘŜŘ ŦƻǊ ǎŀŦŜǘȅΦ !ƴŘ ǘƘŜ ǎǘǳŘƛŜǎ ǘƘŀǘ ŀǊŜ published 
ǎƘƻǿ ǘƘŀǘ ǿŜ ŘƻƴΩǘ ƪƴƻǿ ƛŦ ƛǘΩǎ ǎŀŦŜΦ  

¶ We have an epidemic of diabetes, we have an epidemic of obesity, we have an epidemic of autism spectrum 
disorder, are these related to GMOs? WŜ ŘƻƴΩǘ ƪƴƻǿ. See Stephen Drucker ς Altered Genes and Twisted Truths 

¶ L ǘƘƛƴƪ ƛŦ ǿŜ ƎǊƻǿ ƭƻŎŀƭ ŀƴŘ ŀǾƻƛŘ DahǎΣ ǘƘŜƴ ǿŜΩǊŜ ƘŀƭŦ ǿŀȅ ǘƘŜǊŜΦ  

¶ Lƴ нлмрΣ /ƻŎŀ /ƻƭŀ ƳŀŘŜ тΦм ōƛƭƭƛƻƴ ŘƻƭƭŀǊǎΩ ǇǊƻŦƛǘ ǎŜƭƭƛƴƎ ŎƻƭƻǊŜŘ ǎǳƎŀǊ ǿŀǘŜǊ ƛƴ ŀ ǇƭŀǎǘƛŎ ōƻǘǘƭŜ. Our hard-working 
farmers would love a billionth of that as a profit. 

¶ Bayer organization has just bid 62 billion dollars to buy Monsanto. 

¶ Is there a solution? I think there is. We need to educate people: to educate young people about preparing food 
from scratch; to educate politicians on the barriers for us moving forward on providing more local food; to educate 
people on the economic benefits of growing local food. We need to understand the increased nutrient density of 
foods that are not shipped from miles away. Very few people will take the time to make food from scratch. We 
need to advocate with politicians to decrease the barriers that are interfering with the production of local food, 
we need to make these foods accessible for everybody, not just the people in this room. 

¶ We need to work together to make this all happen. Educate, advocate, and team up together. 

Elizabeth Faires 
¶ I operate HumbleBee Farm near Kingston. We farmed in BC and moved here with our teenagers five years ago. 

¶ We had livestock for the first several years to help prepare the land which had been a hayfield for about 35 years 
and now we grow mostly vegetables. 

¶ ²Ŝ ƘŀǾŜ ŀƴ ƻƭŘ ǘǊŀƛƭŜǊ ŀƴŘ ŀ ǎƳŀƭƭ ƳƻǊǘƎŀƎŜ ŀƴŘ ǿƘŜƴ ƻǳǊ ƪƛŘǎ ƎǊƻǿ ǳǇ ŀƴŘ ƳƻǾŜ ƻǳǘ ǿŜΩƭƭ ōǳƛƭŘ ŀ ǎƳŀƭƭ ƘƻǳǎŜΦ 

¶ LΩƳ ƎƻƛƴƎ ǘƻ ǘŀƭƪ ŀōƻǳǘ ǎƻƳŜ ƻŦ ǘƘŜ ƘǳǊŘƭŜǎ ǘƘŀǘ ŦŀǊƳŜǊǎ ŦŀŎŜ ǎƻ ǘƘŀǘ ǿŜ Ŏŀƴ ǿƻǊƪ ƻƴ ǎƻƳŜ ǎƻƭǳǘƛƻƴǎ ǘogether 
ōŜŎŀǳǎŜ ǿƘŜƴ ȅƻǳΩǊŜ ŀ ŦŀǊƳŜǊ ƛǘΩǎ Ŝŀǎȅ ǘƻ ƎŜǘ ŎŀǳƎƘǘ ǳǇ ƛƴ ǘƘŜ ōŀŘ ǘƘƛƴƎǎ ǘƘŀǘ ƘŀǇǇŜƴΦ 

¶ IŜǊŜ ŀǊŜ ǊŜǎǇƻƴǎŜǎ ǘƻ Ƴȅ ǉǳŜǎǘƛƻƴ ŀōƻǳǘ ǿƘȅ ǇŜƻǇƭŜ ŘƻƴΩǘ ŦŀǊƳ ƻǊ ǿƘȅ ǘƘŜȅ ƎŜǘ ƻǳǘ ƻŦ ŦŀǊƳƛƴƎΥ  

¶ ά¢ƻ ƳǳŎƘ ǿƻǊƪΣ ǇŜƻǇƭŜ ǿŀƴǘ ǘƻ Ƨǳǎǘ ōǳȅ ƛǘ ŀǘ ǘƘŜ ǎǘƻǊŜΣ ǘƘŜȅ ƘŀǾŜ ƴƻ ƛŘŜŀ ǿƘŜǊŜ ǘƘŜƛǊ ŦƻƻŘ ŎƻƳŜǎ ŦǊƻƳΣ ǘƘŜȅΩǊŜ 
ŎƻƴŎŜǊƴŜŘ ŀōƻǳǘ ŀƴƛƳŀƭ ǊƛƎƘǘǎ ōǳǘ ǘƘŜƴ Ǝƻ ōǳȅ YC/έ 

¶ ά²Ŝ ƭƛǾŜ ƛƴ ŀ ǎƻŎƛŜǘȅ ǘƘŀǘ ǾŀƭǳŜǎ ŎƻƴǾŜƴƛŜƴŎŜ ŀƴŘ ƭƻǿ ǇǊƛŎŜǎ ƻǾŜǊ ǉǳŀƭƛǘȅ ŀƴŘ ƭƻŎŀƭ ŜŎƻƴƻƳƛŎ ǎǳǎǘŀƛƴŀōƛƭƛǘȅΦ tŜƻǇƭŜ 
who want to farm for a living are idealists, ŘǊŜŀƳŜǊǎ ŀƴŘ ǎǘŀǊƪ ǊŀǾƛƴƎ ƭǳƴŀǘƛŎǎέΦ 

¶ According to my children: LǘΩǎ ƘŀǊŘ ǿƻǊƪ ƛƴ ōŀŘ ǿŜŀǘƘŜǊΣ ȅƻǳ ƘŀǾŜ ǘƻ ǿƻǊƪ ŜǾŜƴ ǿƘŜƴ ȅƻǳΩǊŜ ǎƛŎƪ ŀƴŘ ȅƻǳ ƴŜǾŜǊ 
get a vacation ς which is true especially if you have animals, little pay, bureaucracy, rules and regulationǎΣ ƛǘΩǎ ƴƻǘ 
ƎƭŀƳƻǊƻǳǎ ƻǊ ŀ ƎƻƻŘ ǿŀȅ ǘƻ ǇƛŎƪ ǳǇ ōŀōŜǎΦ tŜƻǇƭŜ ŘƻƴΩǘ ƪƴƻǿ ƻǊ ŀǇǇǊŜŎƛŀǘŜ ǿƘŜǊŜ ǘƘŜƛǊ ŦƻƻŘ ŎƻƳŜǎ ŦǊƻƳΦ 

¶ {Ƴŀƭƭ ŦŀǊƳǎ ŘƻƴΩǘ ƘŀǾŜ ŎǊƻǇ ƛƴǎǳǊŀƴŎŜ ǎƻ ŦŀǊƳŜǊ ƛǎ ŀƭǿŀȅǎ ŀǘ Ǌƛǎƪ ƻŦ ƭƻǎǎ ƻŦ ƛƴŎƻƳŜΦ DƻƻŘ ǘƘƛƴƎ ǿŜΩǊŜ ƻǇǘƛƳƛǎǘǎΦ 



¶ Community Supported Agriculture helps take out some of the volatility and it gets people interested in the farm. 

¶ LǘΩǎ ŜȄǇŜƴǎƛǾŜ ǘƻ ǎǘŀǊǘ ŦŀǊƳƛƴƎΣ ŀƴŘ ƛŦ ȅƻǳng people have student loans they may not be able to even get started. 

¶ Young friends are hoping to get into the dairy entry program ς 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 time. We goǘ CŀǊƳŜǊǎΩ 
aŀǊƪŜǘ ƭƛŎŜƴŎŜǎ ƭŀǎǘ ȅŜŀǊ ŀŦǘŜǊ ƳŀǊƪŜǘǎ ŎƭƻǎŜŘ ŀƴŘ ǿŜ ŘƻƴΩǘ ƘŀǾŜ ǘƘŜƳ ȅŜǘ ŦƻǊ нлмсΦ 

¶ My kids hear me complain about production rules in NS. Rules are much more relaxed in BC ς I feel they are unfair 
to small producers. 

¶ We pay the same $150 fee to the Turkey Marketing Board for 75 as someone with 10,000. The quota producers 
take whatever portion they want and what is left is divided up among small producers. 

¶ Food safety rules are really important but more needs to be done to help small farmers understand their options. 

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

¶ CŀǊƳƛƴƎ ƛǎƴΩǘ ǘƘŜ ōŜǎǘ ǿŀȅ ǘƻ ŀǘǘǊŀŎǘ ŀ ǎǇƻǳǎŜΣ ŀƴŘ ƭƛƪŜƭȅ ǎƻƳŜƻƴŜ ǿƛƭƭ have to work off the farm ς ŀƴŘ ƛŦ ȅƻǳ ŘƻƴΩǘ 
ƛǘΩǎ ǾŜǊȅ ƘŀǊŘ ǘƻ ƎŜǘ ŎǊŜŘƛǘΦ 

¶ hƴŜ ǘƘƛƴƎ ǿŜ ƴƻǘƛŎŜ ƛǎ ǘƘŜ ŜȄǇǊŜǎǎƛƻƴ άǘƘŀǘΩǎ Ƙƻǿ ǿŜΩǾŜ ŀƭǿŀȅǎ ŘƻƴŜ ƛǘέ and that attitude does not encourage 
growth or experimentation and I think that may be one of the causes of people leaving the Province. 

¶ Cheap food due to economies of scale on commodity-sized 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 
ǿƘŀǘΩǎ ƛƴ ǎŜŀǎƻƴ ŀƴŘ the benefits of buying products 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 access to 
these markets? There are gradual changes, but I would be very happy to see changes speed up.  

¶ Local farmers are a small but mighty group and our work has far-reaching 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. Food really does matter. 

Chris De Waal 
¶ DŜǘŀǿŀȅ CŀǊƳ ƛǎ ƻǇŜǊŀǘŜŘ ōȅ ŀ ŦŀƳƛƭȅ ƻŦ у ƴŜŀǊ IŀƭƭΩǎ IŀǊōƻǳǊ ƻƴ ǘƘŜ ǘƻǇ ƻŦ ǘƘŜ bƻǊǘƘ aƻǳƴǘŀƛƴΦ We moved here 

in 2009 from Southern Alberta with everything we owned in a 40-foot container. 

¶ Things have gone well in large part due to lots of hard work to grow our small grass-fed beef farm to the point 
where we have two butcher shops in Halifax employing about 14 people and operating the farm. It can be done.  

¶ .ŜƛƴƎ ǘƘŀǘ LΩƳ ŦǊƻƳ ŀǿŀȅΣ LΩƳ ƎƻƛƴƎ ǘƻ ŘŜŀƭ ǿƛǘƘ ǎƻƳŜǘƘƛƴƎ ǘƘŀǘ we, as a Province, need to deal with. 

¶ Something needs to be done about this defeatist attitude, culture of no.  

¶ And being that I am from away, and being that the farm has grown quickly, and that it seems like we have had 
some success ς ƭŜǘ ŀƭƻƴŜ ǘƘŀǘ ǿŜΩǾŜ ƴŜǾŜǊ ƘŀŘ ŀ ǇǊƻŦƛǘ ŀƴŘ ǘƘŀǘ ǿŜΩǾŜ ƛƴǾŜǎǘŜŘ ŀ ǎƛƎƴƛŦƛŎŀƴǘ ŀƳƻǳƴǘ ƻŦ ƳƻƴŜȅ -  
we have had other producers in this province - who have worked hard and who have been here far longer - tell 
people absolute lies about what we are, and who we are, in order to protect their own little piece of the pie. It 
happens time and time again 

¶ LŦ ǿŜ ŘƻƴΩǘ ŘŜŦŜŀǘ ǘƘƛǎ ŎǳƭǘǳǊŜ ƻŦ ŘŜŦŜŀǘƛǎƳΣ ǿŜΩǊŜ ƴƻǘ ƎƻƛƴƎ ǘƻ ǎǳŎŎŜŜŘΦ L ƪƴƻǿ ǘƘƻǎŜ ƻŦ ȅƻǳ ƛƴ ǘƘƛǎ ǊƻƻƳ ŎŀǊŜΣ ǎƻ L 
want to encourage you, when you go home, when you go to the groceǊȅ ǎǘƻǊŜΣ ǘƻ ǘƘŜ ŦŀǊƳŜǊǎΩ ƳŀǊƪŜǘ ς that you 
challenge people when necessary. 

¶ .ŜŎŀǳǎŜ ƛŦ ǿŜ Řƻƴϥǘ ƎŜǘ ƻǾŜǊ ƻǳǊǎŜƭǾŜǎΣ ƛǘΩǎ ƻǾŜǊΦ bƻ ŀƳƻǳƴǘ ƻŦ ǇƻƭƛŎȅΣ ƴƻ ŀƳƻǳƴǘ ƻŦ ǊŜƎǳƭŀǘƛƻƴΣ ƴƻǘƘƛƴƎΩǎ ƎƻƛƴƎ ǘƻ 
ŦƛȄ ƛǘ ƛŦ ǿŜ ŘƻƴΩǘ ǎǘƻǇ ŎǳǘǘƛƴƎ ŜŀŎƘ ƻǘƘŜǊϥǎ ǘƘǊƻŀǘǎΦ LǘΩǎ ǘƘŀǘ simple. And I see it happen to us and I see it happen to 
other producers. !ƴŘ ȅƻǳ ƪƴƻǿ ǿƘŀǘΚ bƻ ƻƴŜ ƛǎ ǿƛƴƴƛƴƎ ŜȄŎŜǇǘ ǘƘŜ ǎǳǇŜǊƳŀǊƪŜǘǎΦ LǘΩǎ that simple ς ƛǘΩǎ ƘŀǇǇŜƴƛƴƎ 
ǘƻ ǳǎ ƛǘΩǎ ƘŀǇǇŜƴƛƴƎ ǘƻ ƻǘƘŜǊǎ: when we shoot each other in the back the 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 
ŜȄŀƳǇƭŜ ƻŦ Ƙƻǿ ǘƻ Řƻ ƛǘ ǊƛƎƘǘΣ ƭƻƻƪ ŀǘ ǿƘŀǘ ǘƘŜ ōǊŜǿŜǊǎ ŀǊŜ ŘƻƛƴƎΦ ¢ƘŜȅΩǊŜ ƎŜǘǘƛƴƎ ǘƻƎŜǘƘŜǊΣ ǘƘŜȅΩǊŜ ǿƻǊƪƛƴƎ 
together - even though they are each othŜǊΩǎ ŎƻƳǇŜǘƛǘƛƻƴ - and look at how their market share is growing. When 
ǇŜƻǇƭŜ ǘŀƭƪ ŀōƻǳǘ ōŜŜǊ ƛƴ b{ ƛǘΩǎ ŀōƻǳǘ ǿƘŀǘ ǘƘŜǎŜ Ǝǳȅǎ ŀǊŜ ŘƻƛƴƎΣ they got ǘƻƎŜǘƘŜǊ ŜǾŜƴ ǘƘƻǳƎƘǘ ǘƘŜȅΩǊŜ 
competitors to grow their market share. So instead of fighting over 2% now they have 5 or 6% - they all benefit 
from the rising tide. 



¶ {ƻ LΩƳ ǿƻǊǊƛŜŘ ŦƻǊ ǳǎ ŀƭƭΦ Lǎ ƛǘ ŘŀƴƎŜǊƻǳǎ ŦƻǊ ŀ /C! ǘƻ get up in front of a bunch of Nova Scotians and ǎŀȅ άǎǘƻǇέΚ I 
ƪƴƻǿ ŀ ƭƻǘ ƻŦ ǇŜƻǇƭŜ ŘƻƴΩǘ ƭƛƪŜ ƳŜΣ ōǳǘ ǎƻ ōŜ ƛǘΣ ōŜŎŀǳǎŜ LΩƳ ŎƻƴǾƛƴŎŜŘ ōŜȅƻƴŘ ŀ ǎƘadow of a doubt that Nova 
Scotia could be the best example of what a local, sustainable, secure food system could be.  

¶ Ponder this...there are more Calgarians than Nova Scotians. And we have land, we have orchards, we have the 
fishery, we even have melons, ŀƴŘ ǿŜΩǊŜ ŜǾŜƴ ƎǊƻǿƛƴƎ bananas in the city.  

¶ But folks, we can be the best in the country ς we can do it - policy isn't going to fix it. We can't look to legislators, 
look to committees, look to the department of agriculture and ask them to fix it. I sit on those committees; I am in 
that room.  They are trying, but its bureaucracy. And itΩs not going to be the consumer because for the consumer 
ƛǘΩǎ ŀōƻǳǘ Ŏƻǎǘ.  It's going to be people just like you in this room who go out and make a difference. 

¶ People who talk and listen and challenge ŀƴŘ ǎŀȅΥ άǎǘƻǇ - ȅƻǳ Řƻƴϥǘ ƴŜŜŘ ǘƻ ōŜ ŀƭƭŜǊƎƛŎ ǘƻ ǎƻƳŜƻƴŜ ŜƭǎŜΩǎ ǎǳŎŎŜǎǎΣ 
ŎŜƭŜōǊŀǘŜ ƛǘΦ /ŜƭŜōǊŀǘŜ ƛǘ ŀƴŘ Ǝƻ Řƻ ǘƘŜ ǎŀƳŜέ 

¶ Just because we haven't done it doesn't mean we shouldn't try. Just because, we've never done it that way, that's 
not how we do it - guess what!  ǘƘŀǘΩǎ ǿƘȅ ǿŜϥǊŜ ŘȅƛƴƎΣ ǘƘŀǘ ƛǎ ǿƘȅ ǿŜϥǊŜ ƛƴ ǘƘŜ ƳŜǎǎ ǿŜϥǊŜ ƛƴΦ ²Ŝ ƴŜŜŘ ǘƻ Řƻ 
something different. What we need to do is not a new thing, we used to feed ourselves, we used to have robust 
agriculture here, we used to have a thriving local economy.  ¢ƘŜǊŜΩǎ ŀ ƭƻǘ ƻŦ ǇŜƻǇƭŜ ƛƴ Halifax that need to eat. 

¶ How are we going to get it for themΚ  wŜƭŀǘƛƻƴǎƘƛǇΦ  /ǳƭǘǳǊŀƭ ǎƘƛŦǘ ƛǎ ƎƻƛƴƎ ǘƻ ŎƻƳŜ ǘƘǊƻǳƎƘ ǊŜƭŀǘƛƻƴǎƘƛǇΦέ 

¶ It means getting out of our boxes, it means being vulnerable, it means getting into a position where you might 
actually be wrong, it means living a rhythm of life with the people around you. 

¶ We need to come together, support each other, encourage each other, build each other up, celebrate each other, 
and we need to go out and be engaged with the 98% that are in the grocery store. 

¶ ²Ŝ ƴŜŜŘ ǘƻ Ǝƻ ƛƴ ǘƘŜǊŜ ŀƴŘ ǎŀȅ ƭƻƻƪ ŀǘ ǘƘŜǎŜ ǎǇŜŎƛŀƭǎΣ ǘƘŜȅΩǊŜ ŦǊƻƳ ŀ ƭƻŎŀƭ ŦŀǊƳŜǊ ƛǎƴϥǘ ǘƘŀǘ ŎƻƻƭΦ 

¶ We need to find someone who goes to the grocery store every week and take them to the farmŜǊǎΩ ƳŀǊƪŜǘ ǘƻ ōǳȅ 
some ingredients, buy a growler, go home and cook with them or go get some stuff and can something. We need 
to be in relationship with people, with people who are different, with ǇŜƻǇƭŜ ǿƘƻ ŀŘƘŜǊŜ ǘƻ ǘƘŜ ŎǳƭǘǳǊŜ ƻŦ ƴƻέ 

¶ We need to show them what the culture of yes looks like - and it's harder. 

¶ Cynicism is easy. Its super easy to be cynical. What takes courage, what takes devotion, is the culture of yes.  We 
ƴŜŜŘ ǘƻ ǎŀȅ ΨƘŜΩǎ ŘƻƛƴƎ ōŜǘǘŜǊ ǘƘŀƴ ƳŜΣ ǘƘŀǘΩǎ ŀƳŀȊƛƴƎΦΩ L Řƻƴϥǘ ƘŜŀǊ ǘƘŀǘΣ ōǳǘ L ŀm ƎƻƛƴƎ ǘƻ ǎǘŀǊǘ ǎŀȅƛƴƎ ƛǘΣ LΩƳ 
going start lifting up the people who are making a difference ς ŀƴŘ ǘƘŜǊŜΩǎ ŀ ōǳƴŎƘ ƻŦ ǘƘŜƳ ƛƴ ǘƘƛǎ ǊƻƻƳΦ 

¶ So, join me as we go from here today ς take the things you hear from the people on these panels ς they have 
amazing things to say ς ǘŀƪŜ ǘƘŜ ǘƘƛƴƎǎ ȅƻǳΩǊŜ ƘŜŀǊƛƴƎ ŀƴŘ ōŜŎƻƳŜ ŀ ǇŀǊǘ ƻŦ ǘƘŜ ŎǳƭǘǳǊŜ ƻŦ ȅŜǎΦ 

¶ Get into relationships with people who are different, ǿƘƻ ŘƻƴΩǘ ŎŀǊŜΣ ŀƴŘ ƘŜƭǇ ǘƘŜƳ ƎŜǘ ǘƘŜǊŜΣ ƘŜƭǇ ǘƘŜƳ ƎŜǘ ǘƻ 
yes ς because if we ŘƻƴΩǘ, nothingΩǎ going to change and local food will continue to be an isolated little trend.  

  Emily Tipton 
¶ I asked to speak after Chris because when we were planning to start Boxing Rock in Shelburne we heard - ǘƘŀǘΩǎ 

not going to work, stupid idea, etc, so thank you, it takes a lot of courage to talk about it. 

¶ LΩƳ ƘŜǊe ŀǎ ŀ ōǊŜǿŜǊ ōǳǘ ŀƭǎƻ ŀǎ ǘƘŜ tǊŜǎƛŘŜƴǘ ƻŦ ǘƘŜ .ǊŜǿŜǊΩǎ !ǎǎƻŎƛŀǘƛƻƴ of Nova Scotia, and I can say without a 
doubt that we are an incredible industry made up of incredible people who appreciate the strength that we get 
from working together, and we do that all the time. 

¶ L ǿŀƴǘ ǘƻ ǇǊŜǎŜƴǘ ŀ ǊŜŀƭƭȅ ǎƛƳǇƭŜ ŎƘŀƭƭŜƴƎŜ ǘƘŀǘ ǿŜ ŦŀŎŜΣ ōǳǘ ŀ ōƛƎ ŎƘŀƭƭŜƴƎŜ ŀǎ ŦƻƻŘ ǇǊƻŘǳŎŜǊǎΦ L ƪƴƻǿ ōŜŜǊ ƛǎƴΩǘ 
ŦƻƻŘ ōǳǘ ƛǘΩǎ ŀ ƭƻǘ ƭƛƪŜ ŦƻƻŘ ς we have an image problem. Beer is blue collar ς ǿŜΩǊŜ ƴƻǘ ǿƘƛǘŜ ŎƻƭƭŀǊΣ ǿŜΩǊŜ ƴƻǘ 
sexy, ǿŜΩǊŜ not the one big thing.   

¶ WeΩre not going to provide an instant fix for the ns economy ς but we are growing at 30% a year, which is 
incredible right? 

¶ We employ more than 300 Nova Scotians. We are a year-round industry, not a seasonal industry.   

¶ ²ŜΩǊŜ ƴƻǘ ǳǊōŀƴ-focussed ς we have more rural than urban locations. 

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

¶ So although we aren't food, we are a lot like food, and one of the challenges that we face is that beer has a short 
shelf life. It is best consumed fresh, unpasteurized, and it is best kept refrigerated. 

¶ I am so looking forward to the day when I can buy all my hops from NS producers, when I can buy all of my malted 
barley from NS producers. We can do that. 



¶ But the challenge we face I think is that we are all in love with the concept of export which is stupid when it comes 
to food and when it comes to craft beer.  It makes no sense. LΩƳ ƭƻƻƪƛƴƎ ŦƻǊǿŀǊŘ ǘƻ ƘŀǾƛƴƎ ǘƘŀǘ ŎƻƴǾŜǊǎŀǘƛƻƴ ǿƛǘƘ 
people who strongly advocate export. 

¶ Government is focused on export. They are not interested in us unless we are exporting. If you fill in a form they 
ǿŀƴǘ ǘƻ ƪƴƻǿ Ƙƻǿ ƳǳŎƘ ȅƻǳΩǊŜ ŜȄǇƻǊǘƛƴƎΦ Well you know what, I don't care about export, I don't think it's 
important for us. Export is important for Nova Scotia - there are a lot of other products that should be exported, 
like the FizzWizz my husband invented to put carbonation in beer. That is a perfect export product ς I hope he sells 
hundreds of those to brewers all over north America 

¶ Most beer, food; not export products. 

¶ Jane Jacobs coined the term import replacement. So you are probably wondering what that means.  It means 
rather than bring in stuff that we consume everyday, we make it ourselves like beer and food. And that is where 
ǘƘŜ ƎǊƻǿǘƘ ƛƴ ƻǳǊ ƛƴŘǳǎǘǊȅ ƴŜŜŘǎ ǘƻ ŎƻƳŜ ŦǊƻƳΦ LǘΩǎ ƴƻǘ ƛƴ ŜȄǇƻǊǘƛƴƎ ōŜŜǊ ƻǊ ŦƻƻŘΣ ƛǘϥǎ ŦǊƻƳ ǊŜǇƭŀŎƛƴƎ ƻǳǊ ƛƳǇƻǊǘǎΦ 

¶ So the piece of the pie that craft brewers used to fight over is 7%...This means that 93% of the beer consumed in 
b{ ŎƻƳŜǎ ŦǊƻƳ ƻǳǘǎƛŘŜ ƻŦ b{ ŀƴŘ ǘƘŀǘΩǎ ŎǊŀȊȅΦ 

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

¶ We should not accept the fixation on export any longer, but the challenge we face is that the Superstores, and the 
Sobeys, and the NSLCs are ǎŜǘ ǳǇ ŦƻǊ ƛƳǇƻǊǘǎΣ ǘƘŜȅΩǊŜ not set up for our fresh, local produce ς the NSLC has a huge, 
unrefrigerated warehouse ς so ƛŦ ȅƻǳΩǊŜ ƴƻǘ ŀǘ ǘƘŜ ǊƛƎƘǘ ǎŎŀƭŜΣ and your beer would go stale ς then ƛǘ ŘƻŜǎƴΩǘ ǿƻǊƪΦ  
How do we get access to these distribution systems? That is one of the challenges for small and local producers. 

¶ So ς how do we stop our love affair with export and import? 

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

Stephanie Hughes 
¶ Atlantic Canadian Organic Regional Network was established in 2000 to help grow the sector for organic 

sustainable food in Atlantic Canada.  

¶ My role at ACORN ς I work with the Bauta Family Initiative for Seed Security which began in 2013 to help 
strengthen regional seed systems. 

¶ Seed is the foundation of food and seed sovereignty is the foundation of food sovereignty. 

¶ The program was developed to address the current gap in our food system ς much of the delicious food we get 
from organic farmers was grown for seeds obtained from way beyond our borders. 

¶ So wŜ ƘŀǾŜ ŀ ŦǳƴŘŀƳŜƴǘŀƭ ǾǳƭƴŜǊŀōƛƭƛǘȅ ƛƴ ƻǳǊ ŦƻƻŘ ǎȅǎǘŜƳ ƛŦ ǿŜ ŘƻƴΩǘ Ƙave seed. 

¶ Seed, as a core agricultural input is made visible in the larger discussion about food systems, food solutions. 

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

¶ In the last 100 years or so, across the globe, ǿŜΩve lost 75% of our agricultural biodiversity which is massive.  

¶ .ƛƻŘƛǾŜǊǎƛǘȅ ƳŀǘǘŜǊǎ ŦƻǊ ǳǎ ŀǎ ŜŀǘŜǊǎ ōŜŎŀǳǎŜ ƛǘΩǎ ǘƘŜ ōŀǎƛǎ ƻŦ ǊŜŀƭƭȅ ǘŀǎǘȅ ŀƴŘ ŘƛǾŜǊǎŜ ŀƴŘ ƴǳǘǊƛǘƛƻǳǎ ŘƛŜǘǎΦ 

¶ For farmers it means even more than that.  

¶ Planting different crops and different varieties of crops is more resilient than monocrop farms; one failure means 
the farmer takes a hit but can bounce back.  

¶ Farmers also have the potential for diverse income streams and their crops giving back to the land ς some plants 
fix nitrogen; some attract pollinators ς ŜǾŜǊȅ Ǉƭŀƴ ǊŜŀŎǘǎ ŘƛŦŦŜǊŜƴǘƭȅ ǿƛǘƘ ƛǘΩǎ ŜƴǾƛǊƻƴƳŜƴǘΦ  

¶ When we talk about losing biodiversity, we are actually losing access to seeds and genetics that hold the key of the 
agricultural challenges of tomorrow. ²Ŝ ŘƻƴΩǘ ƪƴƻǿ ǿƘŀǘ ŀƭƭ ǘƘƻǎŜ challenges may be. 

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

¶ .ƛƻŘƛǾŜǊǎƛǘȅ ƛǎ ƴŀǘǳǊŜΩǎ ƛƴǎǳǊŀƴŎŜ ǇƻƭƛŎȅ ŀƴŘ ƛǎ ǘƘŜ ōŜǎǘ ǿŀȅ ǘƻ ŦƛƎƘǘ ŎƭƛƳŀǘŜ ŎƘŀƴƎŜ ǘƘŀǘ ǿe have on our farms. 

¶ Thinking globally and acting locally - one of the things that we have done in the past couple of years was to 
establish a seed bank called the Atlantic Canada Regional Seed Bank at the Dal agriculture campus in Truro. We 
currently storŜ ŀǇǇǊƻȄƛƳŀǘŜƭȅ рл ǾŀǊƛŜǘƛŜǎ ƻŦ нл ŘƛŦŦŜǊŜƴǘ ŎǊƻǇǎΣ ǘƘŀǘΩǎ ŀōƻǳǘ ŘƻǳōƭŜŘ ŦǊƻƳ ƻǳǊ ǎǘŀǊǘŜǊ ŎƻƭƭŜŎǘƛƻƴ 
from Seeds Diversity Canada.  

¶ The seed collection is curated by the farmers who ultimately use the bank using a biodiversity grow out program. 
Farmers across 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 the bank. They 



also get paid per variety to contribute it to tƘŜ ǎŜŜŘ ōŀƴƪΦ LǘΩǎ ƴƻǘ ŀ ǇŜǊŦŜŎǘ ǎƻƭǳǘƛƻƴ ŀƴŘ ǘƘŜǊŜ ŀǊŜ ŀ ƭƻǘ ƻŦ ǿŀȅǎ ǘƻ 
improve it, but we are diversifying seed sources and varieties available to farmers. They are also regionally 
adapted, which you can say for every seed in a catalogue. 

¶ Seed saving isnΩǘ ǾŜǊȅ ƭǳŎǊŀǘƛǾŜ ǎƻ ōȅ ǇŀȅƛƴƎ ŦŀǊƳŜǊǎ ƛƴ ǘƘƛǎ ǘǊŀƴǎƛǘƛƻƴ ǇŜǊƛƻŘ ǿŜΩǊŜ ƘŜƭǇƛƴƎ ǘƘŜƳ ǘƻ ƴƻǘ ƭƻǎŜ ƳƻƴŜȅ  

¶ All of that input that farmers are collecting is going into a database which will tell us what crops grow well in which 
areas of the country. 

Jeremy White 
¶ aȅ ŎƻƭƭŜŀƎǳŜ ŦǊƻƳ .ƻȄƛƴƎ wƻŎƪ ǎŀȅǎ ǘƘŀǘ ōŜŜǊΩǎ ƴƻǘ ǎŜȄȅ ς I say it is sexy, glamorous, you can pick up babes ς 
ǳƴƭŜǎǎ ȅƻǳΩǊŜ ƭƛƪŜ ƳŜ ǿƛǘƘ ŀƴ мм ƳƻƴǘƘ ƻƭŘ in your arms. 

¶ Everybody here says that food matters ς LΩŘ ƭƛƪŜ ǘƻ ǎŀȅ ǘƘŀǘ ōŜŜǊ ƳŀǘǘŜǊǎ ŜǾŜƴ ƳƻǊŜ because it helps you enjoy 
that food! 

¶ I am also a Here By Choicer ς ŜǾŜƴ ǘƘƻǳƎƘ ŎƻƳŜ ŦǊƻƳ ŀǿŀȅ ǎǘŀǘǳǎ ƎŜǘǎ ǇƻƛƴǘŜŘ ƻǳǘΣ ǿŜΩǾŜ ŜƳōǊŀŎŜŘ ƛǘΦ aȅ ǿƛŦŜ 
and I bought a 75-ŀŎǊŜ ŦƻǊƳŜǊ ŘŀƛǊȅ ŦŀǊƳ ǎƛƎƘǘ ǳƴǎŜŜƴ ƻǾŜǊ ǘƘŜ ƛƴǘŜǊƴŜǘ ƛƴ нллуΦ ²ŜΩŘ ōŜŜƴ ƘŜǊŜ ƻƴƭȅ ŦƻǊ ǘǿƻ 
weeks on our honeymoon.  

¶ We were living in Nicaragua - ŎƻǳƭŘƴΩǘ ŀŦŦƻǊŘ ./ ƻǊ hƴǘŀǊƛƻ ǎƻ ŘŜŎƛŘŜŘ ǘƻ ƳŀƪŜ /. ƻǳǊ ƘƻƳŜ ŀƴŘ ƴƻǿ ƘŀǾŜ ǘǿƻ 
kids, a certified organic farm and a brewery in the middle of a former hayfield. 

¶ We thought we could sell about 60 growlers a week, something we could make an income from ς we sell about 
double that per day in the summer. 

¶ We hit our three year projections in about five weeks ς ǿŜΩǾŜ ƎƻƴŜ ŦǊƻƳ ǘǿƻ ƭƛǘǘƭŜ ŦŜǊƳŜƴǘŜǊǎ ǘƻ ŜƛƎƘǘ ƛƴ ǘƘǊŜŜ 
exterior buildings, seven conditioning tanks -  140,000 litres of beer last year. 

¶ L ǎŀȅ ŀƭƭ ǘƘƛǎ ōŜŎŀǳǎŜΣ ȅŜǎΣ LΩƳ ǇǊƻǳŘ ƻŦ ƛǘΣ ōǳǘ L ǘƘƛƴƪ ƛǘΩǎ ŀƴ ŜȄŀƳǇƭŜ ƻŦ ǿƘŜǊŜ ǘƘƛǎ ǇǊƻǾƛƴŎŜ ƴŜŜŘǎ ǘƻ ƎƻΦ ²Ŝ ŎŀƴΩǘ 
go back or any further down ς ǿŜΩǾŜ Ǝƻǘ ǘƻ ŎƘƻƻǎŜ ǎƻƳŜǘƘƛƴƎ ŀƴŘ ǎǘƛŎƪ ǘƻ ƛǘΦ 

¶ Niche, original business ƛŘŜŀǎΥ ǎǘǳŦŦ ǘƘŀǘ ǇŜƻǇƭŜ ƭƻƻƪ ŀǘ ȅƻǳ ŀƴŘ ǘŜƭƭ ȅƻǳ ȅƻǳΩǊŜ ŎǊŀȊȅ ǘƻ ōŜ ŘƻƛƴƎ - if someone tells 
ȅƻǳ ȅƻǳΩǊŜ ŎǊŀȊȅΣ ȅƻǳ ŎƘŀǊƎŜ ǿƘƻƭŜƘŜŀǊǘŜŘƭȅ ŦƻǊǿŀǊŘ. 

¶ We have to differentiate ourselves: my differentiation was such an unintended success for us. We wanted to build 
an organic brewery on our farm ς ƛǘΩǎ пл ȅŀǊŘǎ ŦǊƻƳ Ƴȅ ƘƻǳǎŜΦ 

¶ ²Ƙŀǘ ǿŜ ŘƛŘƴΩǘ ǊŜŀƭƛȊŜ ǿŀǎ ǘƘŀǘ ǘƘŀǘ ƎŀǾŜ ǳǎ ŀ ǎǘƻǊȅ ŀƴŘ ŀ ōǊŀƴŘ ς so no longer was it just the Big Spruce tap 
handle being pulled in places around Nova Scotia ς it was hey, have you heard aōƻǳǘ ǘƘŜƳΣ ǘƘŜȅΩǊŜ ŎŜǊǘƛŦƛŜŘ 
ƻǊƎŀƴƛŎΣ ǘƘŜȅΩǊŜ ƎǊƻǿƛƴƎ ƘƻǇǎ ǳǇ ƛƴ /ŀǇŜ .ǊŜǘƻƴ ς ƛǘΩǎ ǘƘŀǘ ǎǘƻǊȅ ǘƘŀǘ ǇŜƻǇƭŜ ǿŀƴǘΦ 

¶ If as a province we focused on telling our stories ς ǘƘŜǊŜΩǎ ŀ ƭƻǘ ƻŦ ǘƘŜƳ ƛƴ ǘƘƛǎ ǊƻƻƳ ς ǘƘŜǊŜΩǎ ŀ ǎǇŜŎƛŀƭ ǎƻǊǘ ƻŦ 
magic that differentiates us ς that attracts people, as we see with the people who chose to come here to live. 

¶ We have a truly unique advantage here, especially when we look at all the possibilities for food production and 
food security ς it really matters. 

¶ Another astounding feature of our business was that last year we received the Sustainable Tourism Award, and I 
ƳŜƴǘƛƻƴ ǘƘŀǘ ōŜŎŀǳǎŜ ƛǘ ǿŀǎƴΩǘ ǇŀǊǘ ƻŦ ƻǳǊ ōǳǎƛƴŜǎǎ Ǉƭŀƴ ς ōǳǘ ǿƘŜƴ ǘƻǳǊƛǎǘǎ ŎƻƳŜ ŀƴŘ ǎŀȅ ǘƘŀǘ ǘƘŜȅ ŎƻǳƭŘƴΩǘ ƘŀǾŜ 
this experience anywhere else ς ǘƘŀǘΩǎ ǘƘŜ ǎƻǊǘ ƻŦ ǘƘƛƴƎ we have food and beverage opportunities for - all across 
Nova Scotia. 

¶ Shaun Gallagher (Local Source and Lion and Bright) and I ǿŜǊŜ ǘŀƭƪƛƴƎ ŀƴŘ ƘŜ ǎŀƛŘ άǿŜΩǾŜ Ǝƻǘ ǘƻ ŎƘƻǎŜ ǿƘŀǘ ǿŜΩǊŜ 
ƎƻƛƴƎ ǘƻ ōŜ ŀǎ ŀ ŦƻƻŘ ŘŜǎǘƛƴŀǘƛƻƴΣ ŀƴŘ ƘŜ ŎƻƳǇŀǊŜŘ ǿƘŀǘ ǿŜΩǊŜ ŘƻƛƴƎ ƘŜǊŜ ǿƛǘƘ ǿƘŀǘ ƘŜΩǎ ǎŜŜƴ ƛƴ Ƙƛǎ ǘǊŀǾŜƭǎ ƛƴ 
places like Tuscany. Some of those ideas ς ǇŜƻǇƭŜ ǿƻǳƭŘ ǎŀȅ άǘƘŀǘΩǎ ŎǊŀȊȅέΣ ōǳǘ ǿŜ ǿŀƴǘ ǘƘŜ ŎǊŀȊȅ ǎǘǳŦŦ ōŜŎŀǳǎŜ 
ǘƘŀǘΩǎ ǿƘŀǘΩǎ ƎƻƛƴƎ ǘƻ ŘƛŦŦŜǊŜƴǘƛŀǘŜ ǳǎΣ ǘƻ ƳŀƪŜ ǇŜƻǇƭŜ ǿŀƴǘ ǘƻ ōŜ ƘŜǊŜΣ ǘƻ ŜƴƧƻȅ ƻǳǊ ŦƻƻŘΦ 

¶ IŜǊŜΩǎ ŀ ŎƘŀƭlenge for us: about three months ago in the lead up to Craft Beer Week we were having a Craft Beer 
Association meeting and NSLC asked if they could come as they had something they wanted to pitch to us.  

¶ They attended and told us they were going to support Craft 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 
ƻǇǇƻǊǘǳƴƛǘȅ ǘƻ ƎŜǘ ōŜŜǊ ǘƘŜȅ ŘƻƴΩǘ ǳǎǳŀƭƭȅ ƎŜǘ ǘƻ ǘǊȅΦ When they described the amounts they needed I thought ς 
my goodness, they put all this thought into this ς ŘƻƴΩǘ ǘƘŜȅ ǊŜŀƭƛȊŜ ǘƘŜǊŜ ŀǊŜ ƻƴƭȅ ǘƘǊŜŜ ōǊŜǿŜǊƛŜǎ ƛƴ b{ ǘƘŀǘ Ŏŀƴ 
supply this much?  

¶ ¢ƘŜǊŜΩǎ ŀ ŘƛǎŎƻƴƴŜŎǘ - between bureaucracy and business. Overcoming that disconnect with stuff like this meeting 
is fundamental. 

¶  L ŘƻƴΩǘ ǿŀƴǘ Ƴȅ ōŜŜǊ ǘƻ Ǝƻ ŀƴŘ ǎƛǘ ƛƴ ǘƘŀǘ Ƙƻǘ ǿŀǊŜƘƻǳǎŜΦ L ŘƻƴΩǘ ǿŀƴǘ ǘƘŜƳ ǘƻ ōǳƛƭŘ ǳǇ ǎŜǾŜƴ ǿŜŜƪǎ of inventory. 



¶ I do want a Nova Scotia Craft Beer Store that has refrigeration so that beer goes from my cooler to their walk-in 
cooler ǎƻ ǘƘŀǘ ǘƻǇ ǉǳŀƭƛǘȅ ōŜŜǊ ƎƻŜǎ ƛƴǘƻ ǘƘŜ ƘŀƴŘǎ ƻŦ ǘƘŜ ŎƻƴǎǳƳŜǊΦ aȅ ōŜŜǊ ƛǎ ƴƻǘ /ƻƻǊǎ [ƛǘŜΗ Lǘ ǿƻƴΩǘ ŜǾŜǊ ƘŀǾŜ 
ǇǊŜǎŜǊǾŀǘƛǾŜǎΤ ƛǘ ǿƻƴΩǘ ŜǾŜǊ ōŜ ŦƛƭǘŜǊŜŘΦ 

¶ If we all work together ς business owners, bureaucrats, consumers, everyone ς we can make this place a better 
place for us all     

Dave Herbin 
¶ Fifty years ago I was working in the kitchen over there when this building was the Acadia Dining Hall 

¶ Many years ago I realized I liked being a produce clerk ς ŘƻŜǎƴΩǘ Ǉŀȅ ŀ ƭƻǘ ƻŦ ƳƻƴŜȅΣ ōǳǘ ŘƻŜǎ Ǉŀȅ ƛƴ ǎŀǘƛǎŦŀction. 

¶ [ƛǎǘŜƴƛƴƎ ǘƻ ǘƘŜ ǎǇŜŀƪŜǊǎ ǘƻŘŀȅΣ ǘƘŜǊŜΩǎ ƻƴŜ ǘƘƛƴƎ L ǿƻǳƭŘ ǘŀƪŜ ŜȄŎŜǇǘƛƻƴ ǘƻ ƛǎ ǘƘŜ ƛƴŘƛŎŀǘƛƻƴ ǘƘŀǘ ǘƘŜ ƳŀǊƪŜǘ ƛǎ 
ǎƳŀƭƭΦ ¢ƘŜ ǘƘƛƴƎ ǘƘŀǘΩǎ ōŜŜƴ Ƴƻǎǘ ŜȅŜ-ƻǇŜƴƛƴƎ ǘƻ ƳŜ ƛǎ ǘƘŀǘ ǘƘŜǊŜΩǎ ŀ ƘǳƎŜ ŘŜƳƻƎǊŀǇƘƛŎ ς ŀƴŘ LΩǾŜ ǿƻǊƪŜŘ ƻƴ ǘƘŜ 
sales floor in three businesses ς of people that care about their food and the products that they eat. 

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

¶ 9ǾŜǊȅ Řŀȅ ŀǘ {ǘƛǊƭƛƴƎΩǎ CŀǊƳ aŀǊƪŜǘ ǿŜ ƘŀǾŜ people ς from strollers to walkers, from rubber boots to high heels ς 
coming to purchase local food. 

¶ When people say 1 or 2% - ǘƘŀǘΩǎ ƴƻǘ ǿƘŀǘ L ǎŜŜΣ ōǳǘ ƳŀȅōŜ ƛƴ ǘƘŜ ŎƛǘȅΦ 

¶ LΩƳ ŜƴŎƻǳǊŀƎŜŘ ōȅ ǿƘŀǘΩǎ ōŜƛƴƎ ŘƻƴŜΣ ǘƘŜǊŜΩǎ ŀ ƭƻƴƎ ǿŀȅ ǘƻ ƎƻΣ but when I look at our customers ς people with 
our shared interest ς we can build on that. If you look at the craft brewers ς ǘƘŀǘΩǎ ǿƘŀǘ ǘƘŜȅΩǊŜ ŘƻƛƴƎΦ tŜƻǇƭŜ ƎŜǘ 
ƛƴǘŜǊŜǎǘŜŘ ŀƴŘ ǘƘŜȅΩǊŜ ōǊƛƴƎƛƴƎ ǘƘŜƛǊ ŦǊƛŜƴŘǎ ŀƭƻƴƎΦ 

¶ LΩƳ ǾŜǊȅ ƻǇǘƛƳƛǎǘƛŎ ŀƴŘ L ǘƘƛƴƪ ǿŜ ǳƴŘŜǊǎŜƭƭ ƻǳǊǎŜƭǾŜǎΦ 

¶ Whŀǘ LΩƳ ǎŜŜƛƴƎ ŀǘ {ǘƛǊƭƛƴƎΩǎ ς ŀƴŘ LΩǾŜ ǿƻǊƪŜŘ ǘƘŜǊŜ ƻŦŦ ŀƴŘ ƻƴ ŦƻǊ нр ȅŜŀǊǎ ς ƛǎ ǘƘŀǘ ǿŜ ƴŜŜŘ ǘƻ ŎƻƻǇŜǊŀǘŜΦ 5ƻƴΩǘ 
forget that our customers want your produce all week ς ƴƻǘ Ƨǳǎǘ ǿƘŜƴ ȅƻǳΩǊŜ ǎŜƭƭƛƴƎ ŘƛǊŜŎǘΦ ²Ŝ ƘŀǾŜ ƭƻǘǎ ƻŦ 
customers who come four or five times a week ς they want it fresh. 

¶ And we need more producers ς ǿŜ ŎŀƴΩǘ ŦƛƴŘ ŜƴƻǳƎƘΣ ŀƴŘ ǇǊƻŘǳŎŜǊǎ ƴŜŜŘ ƘŜƭǇ ƎŜǘǘƛƴƎ ǘƻ ǘƘŜ Ǉƻƛƴǘ ǿƘŜǊŜ ǘƘŜȅ 
can grow more if they want. 

¶ Producers need mentoring like the kind of support brewers provide for one another. 

¶ Stay positive, support one another ς ǘƘŜǊŜΩǎ ǳƴƭƛƳƛǘŜŘ ŎŀǇŀŎƛǘȅ ŦƻǊ ƳƻǊŜ ƎǊƻǿǘƘ ƛƴ bƻǾŀ {ŎƻǘƛŀΦ 

Sarah Pittoello 
¶ ²ŜΩǾŜ ōŜŜƴ ƎǊƻǿƛƴƎ ŦƻƻŘ ŦƻǊ ǎŜǾŜƴ ȅŜŀǊǎ ƛƴ bƻǾŀ {Ŏƻǘƛŀ ŀƴŘ L ǿƻǊƪ ǿƛǘƘ ǘƘŜ Wǳǎǘ ¦ǎ CƻƻŘ /ŜƴǘǊŜ ƎǊƻǿƛƴƎ ŦƻƻŘ ŦƻǊ 

the Café and supporting the volunteerǎΦ LΩƳ ŀ ŎƻǳƴǎŜƭƭƻǊΣ L ǘŜŀŎƘ ȅƻƎŀ ŀƴŘ ǎǳǎǘŀƛƴŀōƭŜ ǎȅǎǘŜƳǎ ŀǘ !ŎŀŘƛŀΦ 

¶ L ǿŀƴǘ ǘƻ ǘŀƭƪ ŀōƻǳǘ ŜŘǳŎŀǘƛƻƴ ōŜŎŀǳǎŜ ƴƻ ƳŀǘǘŜǊ ǿƘƛŎƘ ƻŦ ǘƘŜǎŜ ǊƻƭŜǎ LΩƳ ƛƴ L ǎǇŜƴŘ Ƴƻǎǘ ƻŦ Ƴȅ ǘƛƳŜ ǘŀƭƪƛƴƎ ŀōƻǳǘ 
food and relationships with food. 

¶ Thinking about what I would like to see change ς L ǿƻǳƭŘ ƭƛƪŜ ǎƘƻǇǇƛƴƎ ŀǘ ǘƘŜ CŀǊƳŜǊǎΩ aŀǊƪŜǘ ǘƻ ōŜŎƻƳŜ ƳƻǊŜ 
ordinary. Sometimes market shoppers are a little uncomfortable, not used to the exchange with farmers, not fully 
ŀǿŀǊŜ ƻŦ ǘƘŜ ōŜƴŜŦƛǘǎ ƻŦ ǘƘŜ ŦƻƻŘ ǘƘŀǘΩǎ ŀǾŀƛƭŀōƭŜ ǘƘŜǊŜΦ 

¶ While the food system is complex, whatever is of interest to an individual is the best way for them to have an 
effect ς any input from any direction will help. Participating has a positive effect on the system. 

¶ How can we change habits? 9ǾŜƴ ǿƘŜƴ ǿŜ ƪƴƻǿ ǘƘŜ ƻǇǘƛƻƴǎ ǿŜΩǊŜ ƭƛƪŜƭȅ ǘƻ ŘŜŦŀǳƭǘ ǘƻ ǿƘŀǘ ǿŜΩǾŜ ŘƻƴŜ ōŜŦƻǊŜΦ 

¶ 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 
ŦƻƻŘ ǘƘŜȅΩǊŜ ŜŀǘƛƴƎ, to more deeply understand their actions?  

¶ Time in nature: use school and community gardens to re-contextualize 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 and to think. 

¶ Celebration and community-building, art, creativity, traditions, skills, grounding, seasonality  

¶ ²ŜΩǊŜ ŀƭƭ ŜŘǳŎŀǘƛƴƎ ǇŜƻǇƭŜ ƛƴ ƻǳǊ ǿƻǊƪ ŀƴŘ ƛƴ ǘƘŜ ǿŀȅ ǿŜ ƭƛǾŜ ƻǳǊ ƭƛǾŜǎΦ  

Carrie Poyser 
¶ We moved here about two and a half years ago because we wanted to close to family and we have a passion for 

farming. We have four children ς the youngest was born here. 

¶ We previously farmed grass-ŦŜŘ ōŜŜŦ ƛƴ !ƭōŜǊǘŀ ōǳǘ ǳƴǘƛƭ ǊŜŎŜƴǘƭȅ ǘƘŜǊŜ ǿŀǎƴΩǘ ǘƘŜ ǎŀƳŜ ƛƴǘŜǊŜǎǘ ƛƴ ƭƻŎŀƭ ŀǎ ǿŜΩǾŜ 
found from consumers in Nova Scotia. 



¶ Once we got here we found there was a lack of support from financial institutions ς ǿŜ ǿŜǊŜƴΩǘ ōƛƎ enough even 
though we had money, cash flow, business plans. 

¶ ²ƘŜƴ ȅƻǳΩǊŜ ǘǊȅƛƴƎ ǘƻ ǿƻǊƪ ǿƛǘƘ ǎƻƳŜƻƴŜ ŀǘ ŀ ŘŜǎƪ ƛƴ ¢ƻǊƻƴǘƻ ǘƘŜǊŜΩǎ ƴƻ ǊŜŎƻƎƴƛǘƛƻƴ ƻŦ ȅƻǳǊ ŀōƛƭƛǘies and passion. 

¶ ²ŜΩǊŜ ŎǳǊǊŜƴǘƭȅ ǊŀƛǎƛƴƎ ƭŀƳō ŦƻǊ DŜǘŀǿŀȅ CŀǊƳ ŀƴŘ ǊŀƛǎƛƴƎ ŎǊƻǇǎ ōŜŎŀǳǎŜ ǘƘŀǘΩǎ ǿƘŀǘ ǿŜ Ŏŀƴ ŀŦŦƻǊŘ ǘƻ Řƻ ŀǘ ǘƘƛǎ 
ǘƛƳŜΦ ²Ŝ ƭƻƻƪŜŘ ŀǘ ƛƴŎǊŜŀǎƛƴƎ ǘƻ плл ƭŀƳōǎ ōŜŎŀǳǎŜ ǿŜ ƘŀǾŜ ŀ ƳŀǊƪŜǘ ŦƻǊ ŀƭƭ ƻŦ ǘƘŜƳ ōǳǘ ǘƘŀǘΩǎ ǎǘƛƭƭ ƴƻǘ ŜƴƻǳƎƘ 
for the banks. ¢ƘŜȅ Ƨǳǎǘ ŘƻƴΩǘ ƎŜǘ ƛǘΦ 

¶ ²Ŝ ƳŜǘ CŀǊƳ²ƻǊƪǎ ŀƴŘ ǘƘŜȅ ōŜƭƛŜǾŜŘ ƛƴ ǳǎΦ LǘΩǎ ōŜŜƴ ŜƳƻǘƛƻƴŀƭ ŦƻǊ ǳǎ ōŜŎŀǳǎŜ ŀǎ ȅƻǳƴƎ ǇŜƻǇƭŜ ǘǊȅƛƴƎ ǘƻ ŦŀǊƳ ǘƘŜ 
challenges are overwhelming. 

¶ {ƻ LΩǾŜ ƻōǘŀƛƴŜŘ Ƴȅ ǊŜŀƭ ŜǎǘŀǘŜ ƭƛŎŜƴǎŜ ǎƻ ǿŜΩƭƭ ƘŀǾŜ ŀ ǎŜŎƻƴŘŀǊȅ ƛƴŎƻƳŜ ŦƻǊ ƻǳǊ ŦŀǊƳ ǎƻ ǘƘat my husband can 
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 and they love it. 

¶ ²ŜΩǊŜ ƎƻƛƴƎ ǘƻ ŦƛƎƘǘ ǘƻ ŎƻƴǘƛƴǳŜ ǘƻ ŦŀǊƳ ŦƻǊ ƻǳǊ ƪƛŘΩǎ ǎŀƪŜΦ ²Ƙŀǘ ǿŜΩǊŜ ŘƻƛƴƎ ƛǎƴΩǘ Ŝŀǎȅ ōǳǘ ƛǘ ƛǎ ǿƻǊǘƘ ƛǘΦ LǘΩǎ ǘƘŜ 
best life we can give our family. 

¶ When we moved here we had difficulty finding someone knowledgeable about farming to help us find a farm so as 
a real estate agent I want to use my farm knowledge to help others find the kinds of properties they want. There 
are many people from other provinces who want to move here and we need to make it easier for them. I can tell 
them where to find information. I can put them in touch with FarmWorks because if the banks are telling you no, 
CŀǊƳ²ƻǊƪǎ ǿƛƭƭ ǎƛǘ Řƻǿƴ ǿƛǘƘ ȅƻǳΣ ǘƘŜȅΩƭƭ ǎŜŜ ȅƻǳǊ Ǉŀǎǎƛƻƴ ŀƴŘ ŀōƛƭƛǘƛŜǎΣ ǘƘŜȅΩƭƭ ōŜƭƛŜǾŜ ƛƴ ȅƻǳ ŀƴŘ ǿƻǊƪ ǿƛǘƘ ȅƻǳΦ 

¶ I would love to see more supports for new ŀƴŘ ȅƻǳƴƎ ŦŀǊƳŜǊǎΣ ǊŀǘƘŜǊ ǘƘŀƴ ǘƘŜ άƎƻ ōƛƎ ƻǊ Ǝƻ ƘƻƳŜέ ŀǘǘƛǘǳŘŜΦ 

¶ We should be encouraging younger generations to keep the passion alive. I fear for what will happen when my 
father-in-ƭŀǿΩǎ ƎŜƴŜǊŀǘƛƻƴ ǇŀǎǎŜǎ ŀǿŀȅ ōŜŎŀǳǎŜ ǘƘŜǊŜ ŀǊŜƴΩǘ ŜƴƻǳƎƘ ǇŜƻǇƭŜ ǘƻ ŎŀǊǊȅ the torch and those who do 
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.  

Duncan Ebata 
¶ LΩƳ ŀ ŦƻƻŘ ŎƻƳƳǳƴƛǘȅ ōǳƛƭŘŜǊΦ LΩƭƭ ǘŀƭƪ ŀōƻǳǘ ǿƘŀǘ ǿŜ can learn from local food enterprises ς community 

supported agriculture - CSA, Slow Food, Harvest Hand software, community food centre. 

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

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

¶ CSA model is clear ς money for farmer to grow for customer. Initially many were shareholder co-ops, now most 
are farmer owned. Freshly harvested food, no middleman, building of relationships. 

¶ CSAs lower risks and costs for farmers, provide income between January and March when other income may be 
low, thus farmers may have less debt. Easier with online subscription and billing. Most CSA customers pay $600 to 
$3000 annually. 

¶ Engagement for CSAs ς potlucks, dinners on the farm, workdays, deliveries to schools, information and sharing 
online ς creating stronger connections and bringing their communities closer together. 

¶ CSAs can be natural business 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 people 
happy: being in a place where people meet regularly, being in nature, and celebration. 

¶ Community based models increase food sovereignty and security, biodiversity ς the average CSA grows over 70 
crops, help modify habits as people adopt better diets. 

¶ CƛƴŀƴŎƛŀƭ ŀǎǇŜŎǘǎ ƘŀǾŜƴΩǘ ōŜŜƴ ǿƛŘŜƭȅ ŀŘŘǊŜǎǎŜŘ ƘŜǊŜ ōǳǘ ǿŜ ƴŜŜŘ ǘƻ ƭƻƻƪ ŀǘ Ƙƻǿ ǘƻ ƳŀƪŜ good food more 
accessible. Since they do deliveries they could be delivering food to food deserts. 

¶ There are other community supported models ς kitchens, fisheries, energy ς and we need to support them and 
create more.   

Local Capital for Rural Economic Revitalization ς Peter Hicklenton, Chair  
What effect does capital, or lack of, have on businesses and what options are available to those seeking to start or 
grow agricultural and food businesses in Nova Scotia? What are the socioeconomic benefits of local production? 

 



Dr. Peter Hicklenton 
¶ Access to capital is probably the most significant impediment to starting food and agriculture businesses here. 

¶ !ǎ ƻǘƘŜǊǎ ƘŀǾŜ ǇƻƛƴǘŜŘ ƻǳǘ ǘƘŜǊŜΩǎ ōŜŜƴ ŀ ƘǳƎŜ ŘŜŎǊŜŀǎŜ ƛƴ ǘƘŜ ƴǳƳōŜǊ ƻŦ ŦŀǊƳŜǊǎ ŀƴŘ ǘƘŜ ŀƳƻǳƴǘ ƻŦ ŦƻƻŘ 
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 find 
the equity to purchase quota. 

¶ CƻǊ ǊŜǎǘŀǳǊŀƴǘǎ ƛǘΩǎ ŀƭƳƻǎǘ ŀǎ ŘƛǊŜ ς even those providing local food and ones that are well-established are finding 
it increasingly difficult to access capital.  

¶ We continue to value and promote entrepreneurship in NS ς as a means to support the local economy. 

¶ We can draw a direct line between locally produces 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 them 
with the tools they need to do what they do best, which is grow food and market it. 

¶ ¢Ƙƛǎ ƭŜŀŘǎ ǳǎ ǘƻ ǘƘŜ ŘƛǎŎǳǎǎƛƻƴǎ ǿŜΩǊŜ ƎƻƛƴƎ ǘƻ ƘŀǾŜ ŀōƻǳǘ ŎŀǇƛǘŀƭ ŀƴŘ Ƙƻǿ ǘƻ ƎŜǘ ƛǘ ƛƴǘƻ ǘƘŜ ƘŀƴŘǎ ƻŦ ǘƘŜ ǇŜƻǇƭŜ 
who want to start or grow their businesses. 

Linda Best 
¶ When I was growing up 60 to 70% of the food we ate was grown here. From early on I went to the city with Dad 
ǿƘŜƴ ƘŜ ŘŜƭƛǾŜǊŜŘ Ƙƛǎ ŀƴŘ ƻǘƘŜǊ ŦŀǊƳŜǊΩǎ ǇǊƻŘǳŎŜ ǘƻ ǊŜǎǘŀǳǊŀƴǘǎΣ ǎǘƻǊŜǎ ŀƴŘ ƛƴŘƛǾƛŘǳŀƭǎΦ We now need to go back 
to the future ς 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 number of 
farms. !ǎ ǿŜΩǾŜ ōŜŜƴ ƘŜŀǊƛƴƎ ǘƻŘŀȅ - the number of farms has got to increase.  

¶ There is ample opportunity for food production to help rebuild our economy and provide multiple benefits. 

¶ Food is a lens; food is a key to getting NS to where we need to go. After four years of travelling around this 
Province hearing your stories, sharing your frustrations, and listening ς LΩƳ ŎƻƳƳƛǘǘŜŘ ǘƻ ŘƻƛƴƎ ŜǾŜǊȅǘƘing I can to 
ƘŜƭǇΦ !ƴŘ ǿƘƛƭŜ ŀ ƭƻǘ ƻŦ ŎƘŀƭƭŜƴƎŜǎ ŀǊŜ ŦƛƴŀƴŎƛŀƭΣ ƛǘΩǎ ŀƭǎƻ ŀōƻǳǘ ǇǊƻǾƛŘƛƴƎ ǎǳǇǇƻǊǘΣ ŀōƻǳǘ ŜƴŎƻǳǊŀƎƛƴƎ ǇŜƻǇƭŜ ǘƻ 
work together. 

¶ We try very hard to get people to cooperate ŀƴŘ ǎƻƳŜǘƛƳŜǎ ƛǘ ǎŜŜƳǎ ǿŜΩǊŜ ƻƴ ŀ sinking ship and everyone is 
reaching for that last piece of food, but weΩǾŜ ǎǘŀǊǘŜŘ ǘƻ ƳƻǾŜ ƛƴ ǘƘŜ ƻǘƘŜǊ ŘƛǊŜŎǘƛƻƴΣ ǎƻ ƭŜǘΩǎ ƴƻǘ ǎǘƻǇΦ 

¶ About 15% of the money that is invested in stocks and bonds actually puts boots on the ground. Money is chasing 
money. As an example someone working for an airline had the job of moving money around the globe to make 
money on margins between currencies.  

¶ The farm population has decreased from 12,500 about 50 years ago to 5,800. Those were the people who were 
building and living in small communities and keepinƎ ǘƘƻǎŜ ǎŎƘƻƻƭǎ ŦǳƭƭΦ ¢ƘŀǘΩǎ ǿƘŀǘ ǿŜΩǾŜ ƭƻǎǘ ŀƴŘ ǘƘŀǘΩǎ ǿƘŀǘ ǿŜ 
need to change, to recreate. 

¶ !ƭƭ ƻŦ ǘƘŜ ǇŜƻǇƭŜ ǘƘŀǘ ŀǊŜ ƴƻǿ ǿƻǊƪƛƴƎ ƛƴ ŀƎǊƛŎǳƭǘǳǊŜΣ ŜǾŜǊȅ ǘƛƳŜ ǿŜ ŀƭƭ ōǳȅ ŀƴŘ ŜƴŎƻǳǊŀƎŜ ƻǘƘŜǊǎ ǘƻ ōǳȅΣ ŘƻƴΩǘ ǘŜƭƭ 
people to buy local, suggest to them that they buy a little more local. Every 10% change in these numbers is of 
significant benefit to this province. 

¶ ±ŀƴ /ƛǘȅΩǎ ǇŀǊŀƳŜǘŜǊǎ ŦƻǊ ƭŜƴŘƛƴƎ ǎǘŀǊǘ ǿƛǘƘ ǘƘŜ ƛƳǇŀŎǘ ƻŦ ƭƻŎŀƭ ŦƻƻŘ ŀƴŘ ǎŜŎƻƴŘ ƛǎ ǘƘŜ ŀōƛƭƛǘȅ ǘƻ ǊŜǇŀȅ ǘƘŜ ƭƻŀƴΣ 
third the ability to create an impact on 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 back to 
businesses in NS 

¶ The CEDIF program across NS ς by now there are about 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 be. That $80 
million by now should be $800 million because Nova Scotians have sent in excess of $200 billion of their money 
ƻǳǘǎƛŘŜ ǘƘŜ tǊƻǾƛƴŎŜ ǿƘŜǊŜ ƛǘΩǎ ōǳƛƭŘƛƴƎ ƻǘƘŜǊ ǇŜƻǇƭŜΩǎ ŜŎƻƴƻƳƛŜǎ and making money for other people.   

¶ {ƻ LŦ ǿŜΩǊŜ ƴƻǘ ǎǳǇǇƻǊǘƛƴƎ ƻƴŜ ŀƴƻǘƘŜǊ ōȅ ƛƴǾŜǎǘƛƴƎ ŀƴŘ ōǳȅƛƴƎ ƭƻŎŀƭƭȅ ǿŜΩǊŜ ƴƻǘ ƘŜƭǇƛƴƎ ƻǳǊǎŜƭǾŜǎΦ 

¶ Every 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 local 
food production and all of the other benefits, the community associated benefits and the socioeconomic benefits, 
that go along with it. 



¶ We do that by providing loans to well managed businesses that are scaling up or starting agricultural or food-
related enterprises in Nova Scotia. 

¶ The program has been celebrated outside the province, recognized by the World Economic ForumΣ LΩǾŜ ōŜŜƴ 
invited to speak a number of times outside the Province, and yet there is very little promotion by government of 
this wonderful opportunity for us to make a big difference in our own economy.  

Chris Atwood 
¶ CBDC is a not-for-profit, a community economic development agency, we are locally incorporated bodies, we have 

more than 30 years of success. There are 41 CBDCs in Atlantic Canada, there are 13 in NS, and we are a part of a 
national network of Community Futures Organization of which there are 269 across Canada. These provide access 
to capital that helps stimulate local rural economies. 

¶ We are rural-ōŀǎŜŘ ǎƻ ǘƘŜǊŜ ŀǊŜƴΩǘ /.5/ǎ ƛƴ ǳǊōŀƴ ŀǊŜŀǎΦ 

¶ We do local community economic development by supporting local 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 not a credit union, we are not a bank, and we are not a charity. 

¶ In order for CBDCs to survive the money 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 different from 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 character of the 
person and 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 us, but itΩǎ 
ƛƳǇƻǊǘŀƴǘ ŦƻǊ ōǳǎƛƴŜǎǎ ƻǿƴŜǊǎ ǘƻ ōŜƭƛŜǾŜ ƛƴ ǘƘŜƳǎŜƭǾŜǎΣ ǎƻ ƛŦ ǘƘŜȅ ŀǊŜ ƛƴǾŜǎǘƛƴƎ ƛƴ ǘƘŜƳǎŜƭǾŜǎΣ ƛǘΩǎ ŜŀǎƛŜǊ ŦƻǊ ǳǎ ǘƻ 
lend them money. We want them to believe in themselves. 

Richard Bridge 
¶ The relationship between the philanthropic world and food isn't well developed and has potential for more 

development, more connection, and more collaboration. 

¶ Four basic themes 

¶ The scale of the philanthropic sector, a small slice of that redirected to the agriculture challenges could have 
a tremendous impact.  

¶ The second is grants and impact investment. How can the philanthropic resources be invested more 
creatively to have greater impact? 

¶ The third theme is the question of existing and potential new charities. We have some philanthropic 
infrastructure that works well for agriculture in our communities, but I think there is room for more. 

¶ The final point is around the CRAs approach to lending by charities as a charitable act itself.  

¶ The scale: there are about 87,000 charities in Canada, 10,000 of those are foundations and are divided about 5,000 
each for private and public foundations. Most every successful business has a foundation. There are public 
foundations with billions of dollars under management. 

¶ Some measures say 8-10% of the Canadian GDP is in the hands of charitable organizations ς bigger than 
automotive and many other sectors.  

¶ Think of the significance of the14 billion dollars in receipted donations to charities each year. 

¶ The 10,000 foundations have 45 billion dollars under management, that is capital that generates income to then 
be granted. The granting number is big, $5.4 billion dollars each year. 

¶ Some Foundations are wondering how they can invest in, for example, NS local agriculture instead of diamond 
mines ŀƴŘ ǇǊƻǾƛŘŜ ŎŀǇƛǘŀƭ ǘƘŀǘΩǎ ƳƻǊŜ ŜŦŦŜŎǘƛǾŜ ŦƻǊ the purposes for which they were established 

¶ The increasingly entrepreneurial nature of charities means that they generate $17 billion in sales and services 
through social enterprises 

¶ Grants versus impact investing ς two sides of the same coin: We should increasingly view our philanthropic 
organizations as potential investors in business activities. Because if you are a trustee in a $50-million foundation, 
ȅƻǳǊ ƻōƭƛƎŀǘƛƻƴǎ ŀǊŜ ǘƻ ƳŀƴŀƎŜ ǘƘƻǎŜ ǊŜǎƻǳǊŎŜǎ ǇǊǳŘŜƴǘƭȅΣ ōǳǘ ǘƘŀǘ ŘƻŜǎƴΩǘ ǇǊŜǾŜƴǘ ȅƻǳ ŦǊƻƳ ƭƻƻƪƛƴƎ ŀt 
innovations in the Annapolis Valley or Cape Breton that are sound business opportunities.  



¶ We should be thinking of ways to reach out to enlightened foundation managers. 

¶ We could be engaging with them to raise awareness that they could, for example, invest 20% of their capital in the 
food sector for all the impacts that would have that support their missions. 

¶ Existing and potential new charities - there is room for additional educational, research, land trusts and other 
charitable organizations. 

¶ Fourth point ς a quote from Canada Revenue Agency: Organizations established to promote agriculture generally ς 
not established to further the interests of the person engaged in it ς can qualify as a charity under the fourth 
purpose of a charity, a purpose beneficial to the community.  

¶ ¢ƘŀǘΩǎ ǎƻ ŦŀǊ ŀƴ ǳƴŘŜǾŜƭƻǇŜŘ ƻǇǇƻǊǘǳƴƛǘȅ ς how far can we take that ς promoting agriculture as a charitable 
ǇǳǊǎǳƛǘΦ ¢ƘŜǊŜ ƘŀǎƴΩǘ ōŜŜƴ ƳǳŎƘ ŎŀǎŜ ƭŀǿ ŀƴŘ ƛǘΩǎ ǎƻƳŜǘƘƛƴƎ LΩŘ ƭƛƪŜ ǘƻ ǇǳǊǎǳŜΦ DŀǘƘŜǊƛƴƎǎ ƭƛƪŜ ǘƘƛǎ ƳƛƎƘǘ ƎŜƴŜǊŀǘŜ 
ideas to expand the possibilities. 

¶ My final point is about lending as a charitable activity. CRA point show opportunities and constraints: charities can 
lend to eligible beneficiaries ς eg. poverty relief or skills development which could include agriculture; startup 
loans to sole proprietorships or collective enterprises ς ŜƎΦ ŀǳƎƳŜƴǘ ƻǘƘŜǊ ŎŀǇƛǘŀƭ ǎƻǳǊŎŜǎΤ ƭƻŀƴ ŎŀƴΩǘ ōŜ ŀ ǎǳōǎƛŘȅΤ 
and there is a$10,000 limit. 

Questions:  
1. Examples of funds in NS from foundations?  

Answer from Bridge: There are some looking to do thiǎΣ ōǳǘ L ŎŀƴΩǘ ǘƘƛƴƪ ƻŦ ƻƴŜ ƛƴ b{Φ  
Answer from Linda: Events like the Food Summit ŎƻǳƭŘ ƴƻǘ ōŜ ŘƻƴŜ ǿƛǘƘƻǳǘ C!b{ ǿƘƛŎƘ ƛǎ ŀ ǎƻŎƛŜǘȅ ŀƴŘ ǿŜΩǊŜ ƭƻƻƪƛƴƎ ŀǘ 
turning it into a charity for all of the reasons that Richard is describing. 
Answer from Alan Warner: NB has the NB Environmental Trust and that came about from lobbying politicians.  

2. Social enterprise definition 
Answer from Bridge: It has no legal definition. LǘΩǎ ŀ ŎƻƴŎŜǇǘ ǿƛǘƘ мллл ŘŜŦƛƴƛǘƛƻƴǎΦ LǘΩǎ ŘƻƛƴƎ ōǳǎƛƴŜǎǎ ŦƻǊ ǘƘŜ ŎƻƳƳƻƴ 
good in a nut shell. It can be a nonprofit, a registered charity, a for-profit business, it can take many forms. The question 
ƻŦ Ƙƻǿ ōƛƎ ƛǘ ƛǎΣ ǘƘŜǊŜΩǎ ǎƻƳŜ ƛƴǘŜǊŜǎǘƛƴƎ ǿƻǊƪ ōŜƛƴƎ ŘƻƴŜ ōȅ /ƻƳƳƻƴ DƻƻŘ {ƻƭǳǘƛƻƴǎ ŀƴŘ L ǘƘƛƴƪ ǘƘŜȅ ƘŀǾŜ ƎƻƻŘ 
information on their website. 

3. How do we do a better job as the first step of converging different funding options together? People need 
multiple things to get started. 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 helped create or maintain over 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 we 
are able to make between organizations to try to digress the things Chris was talking about this morning. We are almost 
looked at as a far bigger solution than what we have in our pocket, so we want to keep building on that. 
 !ƴǎǿŜǊ ŦǊƻƳ {ŜŀƴΥ L ǘƘƛƴƪ Ƨǳǎǘ ŦƻǊ ƳȅǎŜƭŦΣ LΩŘ ƭƛƪŜ ǘƻ ǎǇŜŀƪ from experience. FarmWorks did a very good job at 
helping us create the seed capital that we needed to promote our business. I was a bootstrap entrepreneur from the 
get-go with an idea to help ǘƘŜ ƭƻŎŀƭ ŜŎƻƴƻƳȅ ƻǇŜƴ ǘƘǊƻǳƎƘ ŦƻƻŘ ŀƴŘ L ǘƘƛƴƪ ǘƘŜǊŜΩǎ ŀ ŎȅŎƭŜ ǘƘŀǘΩǎ ƘŀǇǇŜƴƛƴƎ ǊƛƎƘǘ ƴƻǿ 
with start-ǳǇ ŦŜǾŜǊΦ ¢ƘŜǊŜΩǎ ŀ ǇƻƭƛǘƛŎŀƭ ƪƛƴŘ-of flavor of the month, entrepreneurs are going to save the planet, self-
ŜŦŦƛŎŀŎȅ ǎ ǿƘŀǘΩǎ ƎƻƛƴƎ ǘƻ ƎŜǘ ǇŜƻǇƭŜ ƻǳǘ ƻŦ ǘƘŜ ŘŜǇǊŜǎǎƛǾŜ ŎȅŎƭŜ ƻŦ ǇƻǾŜǊǘȅ ŀƴŘ ƘŜƭǇ ǇŜƻǇƭŜ ōŜŎƻƳŜ ŀ ƭƛǘǘƭŜ bit more 
self-reliant. I came to it at a little bit of a backwards way where I was studying international business and 
entrepreneurship and history and decided to start a business here instead of being a CFA. I stayed here because there 
was great surf, a ƎǊŜŀǘ ǎŎƘƻƻƭ ŀƴŘ L ǎǘŀȅŜŘ ōŜŎŀǳǎŜ ǘƘŜǊŜΩǎ ǎǳǇŜǊ ƛƴǘŜǊŜǎǘƛƴƎ ǇŜƻǇƭŜ ŘƻƛƴƎ ŀƳŀȊƛƴƎ ǘƘƛƴƎǎΦ ¢Ƙƛǎ ǿŜŜƪŜƴŘ 
Ƙŀǎ ōŜŜƴ ŎǊŀȊȅ ŦƻǊ ƳŜ ōŜŎŀǳǎŜ ǘƘŜǊŜΩǎ ƭƛƪŜ ǎƻ Ƴŀƴȅ ōǊƛƭƭƛŀƴǘ ǎǘƻǊƛŜǎ ŀƴŘ ƛǘΩǎ ƭƛƪŜ ƎƻƛƴƎ ǘƻ ǳƴƛǾŜǊǎƛǘȅ ƛƴ ŀ ŘŀȅΦ ¢ƘŜ ŀƳƻǳƴǘ 
of momentum that has been built in 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 we 
are seeing the results with job creation, with the craft beer movement just taking off, and its blindsiding the mainstream 
and ǘƘŜȅΩǊŜ now sitting around water coolers at work being proud of eating local food again, being proud of their 
heritage again, and saying this is what my grandmother used to do, this is how I want to raise my kids. I want to make a 
lifestyle choice to live in this province and call together as many people as I can to maintain that lifestyle.  

IŜǊŜΩǎ Ƴȅ Ŏŀǳǘƛƻƴ ŀōƻǳǘ ŦƛƴŀƴŎƛƴƎΣ ƛǘΩǎ ŀ ƭƻǘ ƻŦ ǿŜƛƎƘǘ ǘƻ ōŜŀǊ ŀǎ ŀ ȅƻǳƴƎ ǇŜǊǎƻƴ ǘo create jobs. Last night I raced 
home to Lion and Bright, one of our chefs was playing a blues show and people were living it, it was happening, it was a 
community hub, people we celebrating that they could come back in the morning and have some local food and I had to 
run outside and break up a fight between two crack heads. These are the little snippets of a day in the life of running a 
local food business that I thought I was going to try to help the local economy generate some momentum and get 



behind a ƘŜŀƭǘƘȅ ƭƛŦŜǎǘȅƭŜ ŎƘƻƛŎŜ ǘƘŀǘΩǎ ƎƻƻŘ ŦƻǊ ȅƻǳǊ ƘŜŀƭǘƘΣ ǘƘŀǘΩǎ ƎƻƻŘ ŦƻǊ ȅƻǳǊ ƳŜƴǘŀƭ ƘŜŀƭǘƘΣ ȅƻǳΩǊŜ ƘŀƴƎƛƴƎ ƻǳǘ ǿƛǘƘ 
ǇŜƻǇƭŜΣ ȅƻǳΩǊŜ ǎƭƻǿƛƴƎ ǘƘŜ ŦƻǊƪ ŘƻǿƴΦ ¸ƻǳΩǊŜ ŎƻƴǘǊƛōǳǘƛƴƎ ŜǾŜǊȅ ŘŀȅΣ ȅƻǳΩǊŜ ƳŀƪƛƴƎ ŀ ŎƻƴǎŎƛƻǳǎ ŎƘƻƛŎŜΣ ȅƻǳ ŀǊŜ ǾƻǘƛƴƎ 
with your bucks. You are putting your money where your mouth is literally. My customers are super appreciate of all of 
ǘƘŜ ƘŀǊŘ ǿƻǊƪ ǘƘŀǘ ƛǘ ǘŀƪŜǎ ǘƻ ōǊƛƴƎ ǘƘƛǎ ǘƻ ǘƘŜ ǘŀōƭŜΣ ǿƘŀǘΩǎ ƪƛƴŘ ƻŦ ƴƻǘ ǊŜŎƻƎƴƛȊŜŘ ƛǎ ǘƘŜ ǎǘŀǊǘ-up frenzy and right now 
the flavour of the month is tech start-ups and app companies and we need to export that, and all of that. Someone 
connected with me on LinkedIn from Deloitt ŀƴŘ ǎŀƛŘ L ǿŀƴǘ ǘƻ ǎǘǳŘȅ ǿƘŀǘΩǎ ƘŀǇǇŜƴƛƴƎ ǿƛǘƘ ŜƴǘǊŜǇǊŜƴŜǳǊǎƘƛǇΣ ǿƘȅ ŀǊŜ 
we pumping so much money into young people and they are burning out and 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 the know-how, look at 
the connections, look at the potential mentorship from all of these brilliant human beings who are studying food 
ǎȅǎǘŜƳǎ ŀŎǊƻǎǎ ǘƘŜ ǿƻǊƭŘΦ ²ƘŀǘΩǎ ƎƻƛƴƎ ǘƻ ǿƻǊƪ ƛƴ ¢ƻǊƻƴǘƻΣ ǿƘŀǘΩǎ ƎƻƛƴƎ ǘƻ ǿƻǊƪ ƛƴ bŜǿŦƻǳƴŘƭŀƴŘΚ What is the grocery 
store science that can actually get people thinking about healthy food choices? Can convenience food actually be 
healthy, can a convenience food product be made with heirloom seeds that are planned ahead through a community 
supported restaurant that does a CSA but does an RSA, Restaurant Supported Agriculture, and can the people that buy 
that food see all of the connections that it makes along the way? And have a healthy lifestyle where they are still being 
able to tell stories to their kids and being able to encourage them to eat healthy food by pairing it with fresh local food. 
LǘΩǎ ŎƻƳǇƭƛŎŀǘŜŘ ǘƻ ǎŀȅ ǘƘŜ ƭŜŀǎǘΣ Ƙƻw to solve this problem. Linda has done an incredible job at being someone with 
vision in this province and to answer the question about this panel discussion, the answer is already here. The CEDIF 
program is incredible, the ability to actually invest and get all of your money back plus extra if you keep it in for how 
many years. I think the trick is making a CEDIF that is a bank to support start-ups and business expansion within a 
network of a local food economy that is thriving, that bank is making money for 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 
ǿƘŀǘŜǾŜǊΦ Lǘ ǿƛƭƭ ōŜ ŀ ŎƻƳƳǳƴƛǘȅ Ƙǳō ŀƴŘ ƛǘ ŀƭǊŜŀŘȅ Ƙŀǎ ǘƻ ŀ ŘŜƎǊŜŜ ōǳǘ ƛǘΩǎ ƻǳǘ ǘƘŜǊŜ ŀƴŘ ƪƛƴŘ ƻŦ on the fringe. And all 
the people in this room and all the academics who are studying what works in other communities and other societies 
ǘƘŀǘ ƘŀǾŜ ŀ ŦƻƻŘ ƘƛǎǘƻǊȅ ǘƘŀǘ ǘƘŜȅΩǊŜ ǇǊƻǳŘ ƻŦΦ IŜŀǊƛƴƎ ǘƘŜ ŘƻŎǘƻǊǎ ǎǇŜŀƪ ȅŜǎǘŜǊŘŀȅ ǊŜŀƭƭȅ ŎƭƛŎƪŜŘΦ 

 I think the public is finally ready to understand the connectivity between health and wellness, to start fixing 
some of the societal problems of the elderly being segregated, bored, isolated and wasting away, and the kids are our 
hope for the future. We have to connect the dots with the local food economy. Making decisions everyday about what 
you put in your mouth is actually your civic duty to support a healthy future for yourself and everyone.  

Lunch - ¢ƘŜ tŜŘŘƭŜǊΩǎ tƻǘ aƻōƛƭŜ CƻƻŘ ¢ǊǳŎƪ Joe MacEachern (Veggie Pad Thai, Korean Beef Bulgogi, Red 

Curry Chicken, Rice, Homemade Lemonade & Ice Tea Infused with Local Berries) 

Joe MacEachern: L ƳŜǘ [ƛƴŘŀ ŀǘ ŀ ǎǳǎǘŀƛƴŀōƛƭƛǘȅ ŦŀƛǊ ŀǘ {ŀƛƴǘ aŀǊȅΩǎ ¦ƴƛǾŜǊǎƛǘȅ ŀƴŘ ǿŜ ƘŀŘ Ƴŀƴȅ ŎƻƴǾŜǊǎŀǘƛƻƴǎ ŀƴŘ 
became friends. I became a Director of FarmWorks but then I 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 truck 
we do mostly special events and we try to use 95% local which is sometimes difficult but we continually develop new 
ideas and connectionsΦ ²ŜΩǊŜ ƎŜǘǘƛƴƎ ŀ ǿƻƴŘŜǊŦǳƭ ǊŜǎǇƻƴǎŜ ǘƻ ƻǳǊ ƭƻŎŀƭ ŦƻƻŘ ς ǿŜ ǎŜƭƭ ƻǳǘ ǉǳƛŎƪƭȅ ŀƴŘ LΩƳ ōƻƻƪŜŘ ǊƛƎƘǘ 
ǘƘǊƻǳƎƘ ǘƻ hŎǘƻōŜǊΦ L ŎƻǳƭŘƴΩǘ ƘŀǾŜ ǎǘŀǊǘŜŘ Ƴȅ ōǳǎƛƴŜǎǎ ǿƛǘƘƻǳǘ ǘƘŜ CŀǊƳ²ƻǊƪǎ ƭƻŀƴΦ Having three months to build the 
business before making payments was important as well as the low interest. The ongoing support is really what 
CŀǊƳ²ƻǊƪǎ ƛǎ ŀƭƭ ŀōƻǳǘΣ ǿŜ ǘŀƭƪ ƻŦǘŜƴΣ LΩǾŜ Ŏƻƴnected with many other clients ς ȅƻǳ ŘƻƴΩǘ ǎŜŜ ǘƘƛǎ ƪƛƴŘ ƻŦ ǎǳǇǇƻǊt 
ǎȅǎǘŜƳ ŜƭǎŜǿƘŜǊŜΦ ²Ŝ ŀǘǘŜƴŘ ŦƻƻŘ ǘǊǳŎƪ ǊŀƭƭƛŜǎ ŀƴŘ CŀǊƳŜǊǎΩ aŀǊƪŜǘ ŦǳƴŘǊŀƛǎƛƴƎ ŜǾŜƴǘǎΦ CƻƻŘ ǘǊǳŎƪ ǇŜƻǇƭŜ ŀǊŜ ōƛƎ 
supporters of local food. 

The Story of Food - Part 2 ς Stephen Anderson, Chair  
We will take the information gained at the Summit to help rebuild a resilient food system now and for the future. 
Providers of healthy local food hold a key to the future of Nova Scotia. 

Stephen Anderson  
¶ Eighteen years ago Jennifer and I together with other colleagues formed the Food Economy Group with a core 

mission of using knowledge of how people survive to drive decision-making 

¶ It is not good enough just to produce information, you have to do something with it. 

¶ Given all the challenges, I aim to be a pragmatic optimistic, keeping my eyes open but not being afraid to get dirty 
and muck in. It is really messy.  

¶ Community-led initiatives are the absolute foundation, but the problem is they get celebrated and they stay there. 



¶ One of the big challenges is how do we take these great examples around us and muck into the messy, political, 
difficult arena? And speaking of that, how about the fact that MLA Keith Irving is here listening today and we thank 
you for that. 

¶ So how do we leverage ǿŜΩǊŜ ŘƻƛƴƎ? We have to engage. 

¶ I want to use the analogy of silos. We are set up and designed 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 reach 
out across silos. 

¶ To get out of poverty you have to have access to the right social services, nutritious food, protection from shots, 
ǇǊƻǘŜŎǘƛǾŜ ǎŜǊǾƛŎŜΣ ƛǘΩǎ ŘƛŦŦƛŎǳƭǘΣ ōǳǘ ƛǘΩǎ Ǝƻǘ ǘƻ ōŜ ŀŘŘǊŜǎǎŜŘΦ  

¶ I want to talk about is bar room diplomacy as a way to fight cynicism. I can think of some of the worst institutions 
LΩǾŜ ŜƴŎƻǳntered, the FAO being one of them, where they researched post-storage losses for 35 years and then 
you find that the number one problem is that farmers are still losing 50 percent of their foodΦ wŜǎŜŀǊŎƘ ƘŀǎƴΩǘ 
translated into action, but then LΩƭƭ Ǝƻ ǘƻ ƻne country where there is a dynamic person in charge of that 
organization and things are happening. 

¶ So, for my money what really works is when people from different institutions get together and have a drink ς bar 
room diplomacy ς and gain a little bit of trust and figure out how to make things work. LΩǾŜ ǎŜŜƴ ǘƘŀǘ ŜƳŀƴŀǘŜ 
upward in these institutions ς tƘŀǘΩǎ ƻŦǘŜƴ ǿƘŀǘ ǊŜŀƭƭȅ ǿƻǊƪǎ. 

¶ What I want to do is get engaged in these really depressing complex environments and keep working with people 
in a way that makes things happen. 

Dr. Sally Miller 
¶ Key question for Nova Scotia: How will we know when we are successful in making food system change, and 

what are the key actions we need?  

¶ LΩƳ ƘŜŀǊƛƴƎ ŜȄǘǊŀƻǊŘƛƴŀǊȅ ǎǘƻǊƛŜǎ ŀōƻǳǘ ƛƴƴƻǾŀǘƛƻƴǎ ŀƴŘ ŀōƻǳǘ ōŀǊǊƛŜǊǎ ŀƴŘ ǘƘƛǎ is a juncture moment when we 
need to think about what things we need to support, what things are replicable, scalable, what is sustainable? 

¶ Lƴ Ƴȅ ǿƻǊƪ ǿŜ ŀǊŜ ƴƻǿ ƛƴ ŀ ǊŜǎŜŀǊŎƘ ǇƘŀǎŜ ǿƘŜǊŜ ǿŜΩǊŜ ǘŀƭƪƛƴƎ ǘƻ ǇŜƻǇƭŜ ǿƘƻ ŀǊŜ ƳŀƪƛƴƎ ŎƘŀƴƎŜǎΦ 

¶ One of our cases is {ƘŜƭŘƻƴ /ǊŜŜƪ 5ŀƛǊȅΦ {ƛƴŎŜ ƛǘΩǎ ŘƛŦŦƛŎǳƭǘ ǘƻ ǎǘŀǊǘ ƛƴ ǎǳǇǇƭȅ ƳŀƴŀƎŜƳŜƴǘ ǘƘŜǎŜ ǇŜƻǇƭŜ ǎǘŀǊǘŜŘ 
their own dairy ς they use bottles, low-ǘŜƳǇŜǊŀǘǳǊŜ ǇŀǎǘŜǳǊƛȊŀǘƛƻƴΣ ǘƘŜȅ ŘƻƴΩǘ ƘƻƳƻƎŜƴƛȊŜΦ Lǎ ǘƘƛǎ ǎȅǎǘŜƳ 
change or just excellent adaptation to the existing system? 

¶ We found that in each area there are indicators of resilience such as this, such as grants for cover crops, 
establishment of retail food co-ops such as one in Sudbury that bought a truck and started picking up produce. 

¶ I helped start the West End Food Co-op which has producer-owners, consumer-owners, worker-owners and 
community partner owners. We have community partner members 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 agriculture 
issue, and we need to look at retail and processing. Europe is way ahead with appliances that save energy. 

¶ /ƻƴǎǳƳǇǘƛƻƴΦ ²ŜΩǊŜ ƘŜŀǊƛƴƎ ŀōƻǳǘ ŜŀǘƛƴƎ ǘƘƛƴƎǎ ŎƭƻǎŜǊ ǘƻ ǘƘŜ ǎǳƴΣ ǎƻ ƳƻǊŜ ǾŜƎŜǘŀōƭŜǎΣ ƳƻǊŜ ŦǊŜǎƘ ŦƻƻŘΣ ǘƘƛƴƎǎ 
that are less processed, reducing the need for their processing 

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

¶ A solution is shorter supply chains and that seems to be part of the solution for NS. 

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

¶ One of the things that makes a food producing region really powerful is an entire system: the community, access 
to farm supply, to distribution, to markets that they can get to easily. So when we are talking about system 
change we need to think about the whole system.  

¶ Demand for organic dairy became so large it is now being done as a commodity - the big dairies started to have 
their own private label on organic. This has put pressure on the original organic producers in Ontario. 

¶ We need to think ahead. Think ten years ahead, think about the kind of market power you might have. What are 
the things you need to put in place in order to protect the changes you want to see?  

 



Lil MacPherson  

¶ What a wonderful day, what a wonderful weekend ς ǘƘŜǊŜ ǎƘƻǳƭŘ ōŜ мΣллл ǇŜƻǇƭŜ ƘŜǊŜΣ ƴŜȄǘ ǘƛƳŜ ǿŜΩǊŜ ƎƻƛƴƎ 
to take over the Province.   

¶ LΩƳ ƎƻƛƴƎ ǘƻ ǘŀƭƪ ŀōƻǳǘ ŎƭƛƳŀǘŜ ŎƘŀƴƎŜ ŀƴŘ ŦƻƻŘ ς climate change changed my life, threw me into my restaurant 
ōǳǎƛƴŜǎǎΣ ƛǘΩǎ Ƴȅ ōƛƎƎŜǎǘ ǿƻǊǊȅΦ ¢ƘŜ ƘƻǘǘŜǎǘ ȅŜŀǊ to date was 2015 and it looks like 2016 may be hotter and it 
just keeps getting worse. LΩǾŜ ōŜŎƻƳŜ ŀ ŎƭƛƳŀǘŜ ŎƘŀƴƎŜ ǇǊŜǎŜƴǘŜǊ ǘƻ ƘŜƭǇ ǊŀƛǎŜ ŀǿŀǊŜƴŜǎǎΦ 

¶ Of all the industries in the whole world, the one that is most affected by climate change is food because ƛǘΩǎ 
weather driven.  

¶ I went to the conferences in Copenhagen, Cancun and then Paris and it was all about energy, but food 
awareness of food aspects is really increasing. 

¶ Agricultural activities account for 11 to 15%, deforestation and land clearing 15 to 18%, food processing, storage 
and transportation 15 to 20%, loss of organic soil 3% so total emissions due to food are 44 to 57% - ǘƘŀǘΩǎ ƘǳƎŜΦ 

¶ L ōŜƭƛŜǾŜ ǘƘŀǘ ƛŦ ǿŜ ŘƻƴΩǘ ŦƛȄ ǘƘŜ ŀƎǊƛŎǳƭǘǳǊŀƭ ǎȅǎǘŜƳ ǿŜ ƳƛƎƘǘ ƭƻǎŜ ǘƘŜ ŎƭƛƳŀǘŜ ŎƘŀƴƎŜ ŦƛƎƘǘΦ 

¶ Food security is ƛǘ ŦƻǊ bƻǾŀ {ŎƻǘƛŀΦ ²Ŝ ŎŀƴΩǘ ŎƘŀƴƎŜ ǘƘŜ ǿƻǊƭŘ ōǳǘ ǿŜ Ŏŀƴ ŎƘŀƴƎŜ ǘƘŜ ǿƻǊƭŘ ǿŜ ƭƛǾŜ ƛƴΦ 

¶ LΩǾŜ ōŜŜƴ ŀ ǿŀƛǘǊŜǎǎ Ƴȅ ǿƘƻƭŜ ƭƛŦŜΣ ŀƭǿŀȅǎ ƛƴǘŜǊŜǎǘŜŘ ƛƴ ǘƘŜ ŦƻƻŘ ǎȅǎǘŜƳΣ ǘǊȅƛƴƎ ǘƻ ƪŜŜǇ Ƴȅ ƪƛŘǎ ƘŜŀƭǘƘȅΣ ŀƴŘ 
always feeling that I should feed my kids organic food.  

¶ To this day, people still ask me ς ǿƘŀǘΩǎ ƻǊƎŀƴƛŎ ŦƻƻŘΚ L ǘŜƭƭ ǘƘŜƳ ǘƘŀǘ ƻǊƎŀƴƛŎ ŦƻƻŘ ƛǎ ǿƘŀǘ ǿŜΩǾŜ ōŜŜƴ ŜŀǘƛƴƎ 
since the beginning of time. Whether you believe in Christ or Buddha ς ǘƘŜȅ ŀǘŜ ƻǊƎŀƴƛŎ ŦƻƻŘΗ ²Ƙŀǘ ǿŜΩǊŜ ŜŀǘƛƴƎ 
now is so far removed that we had to rename our food organic. That word needs to be sacred. 

¶ So 12 years ago Hurricane Juan hit, and I started thinking about food security - ǿŜΩǊŜ ŀƭƳƻǎǘ ŀƴ ƛǎƭŀƴŘΣ ǿŜ ƘŀǾŜ ŀ 
winter climate, and at any given time we have three days worth of food ς ǘƘŀǘΩǎ ŀ ǘerrible business model. 

¶ Why has this happened ς why have we lost abattoirs, processing plants ς so I decided I was going to do 
something about it. I decided to open a restaurant so I could help farmers build their farms back up. 

¶ People thought I was crazy, I had no money of my own, I went to all the banks ς I wish FarmWorks had been 
around ς and they all said no, but I was so driven that I had to find a way to do it.   

¶ {ƻ ǿŜ ŘƛŘ ƛǘ ŀƴŘ ƛǘΩǎ ƻǳǊ ǘƛƳŜ ǘƻ ƳƻǾŜ ƭƻŎŀƭ ŦƻƻŘ ŀƴŘ ōŜǾŜǊŀƎŜǎ ƛƴǘƻ ǘƘŜ ƳŀƛƴǎǘǊŜŀƳΦ 
ω When we were at the meeting in Copenhagen we were at 389 PPM of CO2 and everyone was frightened that we 

might go to 400 ς now we are over 400. 
ω But going back to agriculture ς I went to a session in Copenhagen that gave me hope. there were seven 

countries that got together and it was about small scale sustainable farmers and how they are cooling down the 
planet. What do you mean ǘƘŜȅΩǊŜ cooling down the planet?  They said we can sequester carbon by the way we 
eat and they were talking about animals in motion, eating grasses, restoring fertility and sequestering carbon.     

ω It's going to be hard to convince people to eat no meat but it will be easier to convince them what meat to eat. 
ω So they were telling me about moving their cattle along, and when an animal chews off a big chunk of grass 

underneath the ground is like a mirrored root system and some of the roots fall off and makes more soil - great.  
In order for that grass to grow back, it's like a carbon pump. It pumps carbon from the atmosphere down to the 
soil, down to the plant. 

ω This is really exciting. We can eat our way out of climate change. It's going to taste better and cleaner and grow 
our economy and our air is going to be better, we are going to be happier. 

ω Rodale Institute - 30-year study of farming, white paper ς Regenerative Organic Agriculture and Climate Change  
 ֙ The organic yields match the conventional yields. 
 ֙ Organic outputs exceeds conventional in years of drought. 
 ֙ Organic farming systems build rather than deplete soil and organic matter making it a more sustainable 
ǎȅǎǘŜƳΦέ   

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

 ֙ Organic farming systems are more profitable than conventional. 
ω {ƻ LΩƳ ǊŜŀƭƭȅ ŜȄŎƛǘŜŘ ŀōƻǳǘ ǘƘƛǎ ǿŀȅ ƻŦ ŦŀǊƳƛƴƎΦ LΩƳ totally for local food and local and organic food and when I 
ǘŀƭƪ ǘƻ ŦŀǊƳŜǊǎΣ ŜǾŜƴ ƻǊƎŀƴƛŎ ŦŀǊƳŜǊǎ L ǎŀȅ ΨL ǿŀƴǘ ǘƻ ǘŀƭƪ ǘƻ ȅƻǳ ŀōƻǳǘ ǘƘƛǎ ōŜŎŀǳǎŜ LΩƳ ǿƻǊǊƛŜŘ ŀōƻǳǘ ȅƻǳǊ 
ŦǳǘǳǊŜΩΦ L Řƻƴϥǘ ǎŀȅ ǘƘŜȅ ŀǊŜ ŘƻƛƴƎ ŀƴȅǘƘƛƴƎ ǿǊƻƴƎ ōŜŎŀǳǎŜ ǘƘŜȅ ŀǊŜ ǘǊȅƛƴƎ ǘƻ ǎǳǊǾƛǾŜΣ ǘƻ ƳŀƪŜ ŀ ŘƻƭƭŀǊ, but if we 
grab hold of this system and become leaders in this country, grab hold of this system as a province and eat our 
way into this commitment to climate change and even exports, I can see down the road with someone 



somewhere in the world opening a box of food and seeinƎ ǘƘŜ bƻǾŀ {Ŏƻǘƛŀ ǎǘŀƳǇ ŀƴŘ ǎŀȅƛƴƎ ΨhƘ LΩƳ ōǳȅƛƴƎ ǘƘƛǎ 
from Nova ScotiaΣ ōŜŎŀǳǎŜ ǿŜ ƪƴƻǿ ƛǘΩǎ ǊŜŀƭƭȅ ƘŜŀƭǘƘȅΩΦ 

ω It's like Scotland and Ireland - their food is fabulous, ǘƘŜȅΩǊŜ growing their own food, there are no GMOs.  
Apparently Ireland supplies China with 40% of their baby food because they trust it.   

ω If we turn this way and change the system, I think we can become a really dynamic province and be well known 
as the hub of great food in this county. 

ω And there are many people who want to be farmers in Nova Scotia. 
ω And I just want to mention something about cattle because I don't think we really understand how good grass 

fed beef is for the climate and how good grass fed beef is for us. 
ω {ƻƳŜǘƘƛƴƎ ƘŀǇǇŜƴŜŘ ǿƘŜƴ aŎ5ƻƴŀƭŘΩǎ ǘƻƻƪ ƻǾŜǊ so much of the market and farmers took all their cattle off 

grass and onto grain. We used to get a lot of our Omega 3s from meat. /ŀǘǘƭŜ ǘŀƪŜ ƎǊŀǎǎ ǘƘŀǘ ǿŜ ŎŀƴΩǘ Ŝŀǘ ŀƴŘ 
turn it into meat. People think Omega 3s are from fish but lots of them are from meat, especially grass-fed 
meat, and they took all that away. Now we eat all these industrial cattle who eat grains and GMO grains and 
have the wrong ratio of Omega 3s to Omega 6s. So our kids ς they say if you crack open a kid today they are a 
walking corn chip ς are low in OƳŜƎŀ оǎΦ !ƴŘ LΩǾŜ ǘŀƭƪŜŘ ǘƻ Ƴŀƴȅ ŘƻŎǘƻǊǎ ŀōƻǳǘ ǘƘƛǎ ŀƴŘ ǿŜ ŀǊŜ ƘŀǾƛƴƎ ŀƴ 
epidemic of depression because when you measure the whole body, most of the Omega 3s are in your brain and 
our kids are walking around with this massive depletion because we are eating fast food burgers with few 
Omega 3s and what happens?  Depression, anxiety, mood swings and other problems. 

ω LǘΩǎ better for us, for our planet, for our kids, to sequester carbon, and eat healthier food. 
ω And we need to cut back on fish too because our oceans are in trouble too. 
ω We are in a bit of a pickle here on this planet and we do have to be really careful about what we eat. 
ω We can really affect everything and everyone with our food choices. 

Jeremy White 
¶ [ƛƭΩǎ ǎŜŎƻƴŘ ²ƻƻŘŜƴ aƻƴƪŜȅ ǿŀǎ .ƛƎ {ǇǊǳŎŜΩǎ ŦƛǊǎǘ ǘŀǇ ƻŦŦ /ŀǇŜ .ǊŜǘƻƴ LǎƭŀƴŘ ŀƴŘ ǿŜ ƘŀŘ ƻǳǊ ƭŀǳƴŎƘ ǇŀǊǘȅ ǘƘŜǊŜΦ 

¶ Regarding policies that can make a change in the way we do business in Nova Scotia: 

¶ The 5 or 10 cent deposit for bottles and cans must be 30 years old, it's so outdated.  The problem with only paying 
a 5 cent deposit on a can is that it's really easy to throw away.  I point out to people that you pay a $10 deposit for 
my growler bottle and ȅƻǳ ŘƻƴΩǘ ǎŜŜ ŀƴȅ ƻŦ Ƴȅ ōƻǘǘƭŜǎ ǎƛǘǘƛƴƎ ƛƴ ǘƘŜ ŘƛǘŎƘ anywhere in Nova Scotia. 

¶ I think it would be aggressive and industry leading and province if Nova Scotia started charging 25 cent deposits on 
all of those bottles and cans ς you Ƴŀȅ ǎŀȅ ǘƘŀǘΩǎ ǊƛŘƛŎǳƭƻǳǎ ōǳǘ L ƪƴƻǿ ǘƘŀǘ ŜǾŜǊȅ ōŜŜǊ ŘǊƛƴƪŜǊ ƛƴ ǘƘŜ ǿƻǊƭŘ ǿƻǳƭŘ 
still pay the full deposit value of the beer and not have any problem doing it. 

¶ The other issue with bottles: industry standards mean that most bottled beer is sold in standard 341 ml bottles 
ŀƴŘ ŎǊŀŦǘ ōǊŜǿŜǊǎ ƘŀǾŜ ǘƻ Ǉŀȅ ŀ ƭƛŎŜƴǎƛƴƎ ŦƻǊ ǘƘŜ άǊƛƎƘǘέ ǘƻ ǳǎŜ ǘƘŜǎŜ ōƻǘǘƭŜǎ ōŜŎŀǳǎŜ [ŀōŀǘǘΩǎ ƻǿƴǎ ǘƘŜ Ƴƻld. 

¶ ²ƘŜƴ ǘƘƻǎŜ ōƻǘǘƭŜǎ ŀǊŜ ǊŜǘǳǊƴŜŘ ǘƻ wŜǎƻǳǊŎŜ wŜŎƻǾŜǊȅ ǘƘŜȅ ǎŜƭƭ ǘƘŜƳ ǘƻ [ŀōŀǘǘΩǎ ŦƻǊ п ŎŜƴǘǎΦ .ǳǘ other brewers 
ŎŀƴΩǘ ōǳȅ ǘƘŜƳ ς .ƻȄƛƴƎ wƻŎƪ ŎŀƴΩǘ ōǳȅ ŀƴȅ ƻŦ ǘƘƻǎŜ ǊŜǘǳǊƴŜŘ ǿŀǎƘŀōƭŜ ōƻǘǘƭŜǎ ς instead, they have to pay 25 
cents for new bottles and those bottles in turn get sold to the big brewers for four cents. 

¶ So something that needs to happen for the craft beer industry to keep growing, especially for the craft breweries 
that use bottles, is that we need, at the very least, our share of the bottles we are buying and putting into the pool 
ŎƻƳƛƴƎ ōŀŎƪ ǘƻ ǳǎΦ  ²ƘŜǘƘŜǊ ǘƘŀǘΩǎ ǘƘǊƻǳƎƘ ŀ ǘƘƛǊŘ ǇŀǊǘȅ ǘƘŀǘ ǿŀǎƘŜǎ ǘƘŜƳ ŀƴŘ ǎŀƴƛǘƛȊŜǎ ǘƘŜƳ ŀƴŘ ƳŀƪŜǎ ǘƘŜƳ 
available to us or whether it is through some kind of business that our industry creates to wash and sanitize those 
bottles for ourselves, it's really important because it's an unfair competitive advantage for large companies to get 
hold of all of those bottles when we bought them in the first place. 

¶ I just think that, hand in hand with the much bigger deposit would create a better awareness of a lot of the inputs 
that go into the packaging industry. 

¶ Thank you to everyone ς L ƭƛƪŜ ōŜƛƴƎ ŀǘ ƻƴŜ ƻŦ ǘƘŜǎŜ ŜǾŜƴǘǎΣ ŜǎǇŜŎƛŀƭƭȅ Ƨǳǎǘ ōŜŦƻǊŜ Ƴȅ ōǳǎȅ ǎŜŀǎƻƴΣ ōŜŎŀǳǎŜ ƛǘΩǎ 
really nice to be in a room with a bunch of people who are inspiring and doing creative things.  

Dr. Alan Warner 
¶ There are lots of great things happening in Wolfville, we have the FarmersΩ Market, we have a lot of restaurants, 

we have Eos, we have all kinds of stuff but if you want to think about it how many meals get served at the 
FarmersΩ Market on a Wednesday night, ƻƴ ŀ ƎƻƻŘ ƴƛƎƘǘΚ  aŀȅōŜ млл ǇŜƻǇƭŜΣ ǘƘŀǘΩǎ ƎǊŜŀǘΦ Lƴ ƻƴŜ Řŀȅ ŀǘ !ŎŀŘƛŀ 
during the year, we serve 3,500 meals.  Think about that in terms of how we ŎƻǳƭŘ ƳŀƪŜ ŀ ŘƛŦŦŜǊŜƴŎŜΦέ 



¶ How close to Acadia are the places where you can slaughter and process meat?  ReiŘΩǎ ŀōƻǳǘ у ƪƳ ŀǿŀȅΦ ¢ƘŜǊŜΩǎ 
hǳƭǘƻƴΩǎ ƛƴ ²ƛƴŘǎƻǊ ŀōƻǳǘ ол ƪƳ ŀǿŀȅΣ ǘƘŜǊŜΩǎ aŜŀŘƻǿ .Ǌƻƻƪ ƛƴ Berwick also about 30 km away.  Acadia 
University spends more than a half a million dollars a year buying meat. How much of that meat comes from this 
area?  Zero ς 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 near you. LǘΩǎ ƴƻǘ Ƨǳǎǘ ϷрллΣлл ŀǘ 
Acadia, ƛǘΩǎ ƘǳƴŘǊŜŘǎ ƻŦ ǘƘƻǳǎŀƴŘǎ ƻŦ ŘƻƭƭŀǊǎ ƛƴ ŀƭƭ ǘƘŜǎŜ ǇƭŀŎŜǎΦ ¢his is huge. 

¶ Acadia has gotten better in the recent years. You can actually get really good, really tasty, amazing food here but 
you have to ask for it, you have to demand it, you have to pay for it. They can do it really well. The food Chartwells 
served last night was really great. So they can do some really good things here but you won't see that good stuff 
on a standard everyday basis.  So how can we change that? 

¶ To give you a little context, in ǘƘŜ муллΩǎ ƘŜǊŜ ŀǘ !ŎŀŘƛŀΣ ǘƘŜ ǿƘƻƭŜ ǘƻǇ ƻŦ ŎŀƳǇǳǎ ǿƘŜǊŜ ¢ƻǿŜǊ ƛǎΣ ǿŀǎ ŀ ŦŀǊƳ ŀƴŘ 
ǘƘŜ !ŎŀŘƛŀ ǎǘǳŘŜƴǘǎ ƛƴ ǘƘŜ муллΩǎΣ ŀǎ ǇŀǊǘ ƻŦ ǘƘŜƛǊ ǘǳƛǘƛƻƴΣ ƘŀŘ ǘƻ ǿƻǊƪ млл ƘƻǳǊǎ ƻƴ ǘƘŜ ŦŀǊƳ ǇŜǊ ǘŜǊƳ ǘƻ ǇǊƻǾƛŘŜ 
food for the dining hall.  In 1950, the President of the University closed the farm and said there was no room for 
farming in modern post-secondary education. Wow! Now we have the little Acadia Farm down on the dykeland. 

¶ But Acadia still ran its own food services until 30 or 40 years ago when we contracted it out for the first time - we 
gave up control of our food system.  

¶ Like other institutions, we gave up control. ²ƘȅΚ .ŜŎŀǳǎŜ ǿŜΩǊŜ ƛƴ ǘƘŜ ōǳǎƛƴŜǎǎ ƻŦ ǊǳƴƴƛƴƎ ŀ ¦ƴƛǾŜǊǎƛǘȅ ŀƴŘ ƛǘΩǎ 
getting more and more complex and the food service was getting more costly and difficult. 

¶ So we gave it up to someone else, and the someone elses have gotten slightly better over the years. At Acadia 
ǘƘŜȅΩǊŜ ƎƻƻŘ ǇŜƻǇƭŜ ŀƴŘ ǘƘŜȅΩǊŜ ŎƻƳǇŜǘŜƴǘΦ 

¶ So we have a system where basically the university has no expertise in food and the food provider gives the 
University a financial agreement and tries to make sure that not too many people get upset. They give a certain 
amount of money to the university, and they have to make money for themselves and they have to make sure no 
one complains a lot. TƘŀǘΩǎ ǿƘŜǊŜ ǿŜ ŀǊŜ ŀǘΦ 

¶ How do we change that?  WeΩre not going to totally change the way the third party provider operates because a 
corporation hires people with specific skills and they aren't going to hire food activists ς tƘŜȅΩǊŜ not likely to hire 
Joshna! We cannot expect them to do it for us. Will they go along with it? Yes, if there is a contract that says they 
will do that. 

¶ So, we have to take this back, and that's possible. We have to take the notion that theȅΩǊŜ going to deliver food for 
us back to this ς we own the contract and we are going to tell them what they need to do. 

¶ ¢Ƙŀǘ ǎƻǳƴŘǎ ƪƛƴŘ ƻŦ ǎƛƳǇƭŜ ǎƻ ǿƘȅ ŀǊŜƴΩǘ ǿŜ ǎŀȅƛƴƎ ς ōǳȅ ƻǳǊ ƳŜŀǘ ŀǘ wŜƛŘΩǎΦ ²ŜƭƭΣ ǘƘŜǊŜ ŀǊŜ ŀƭƭ ƪƛƴŘǎ ƻŦ ŎƻƳǇƭŜȄ 
ǊŜŀǎƻƴǎ ǿƘȅ ǘƘŜȅ ŎŀƴΩǘ ς they want it to be Federally inspected ς 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 food 
ŀƴŘ ǘƘŜƴ ǿŜΩǾŜ ǘŀƭƪŜŘ ǘƻ /ƘŀǊǘǿŜƭƭǎ ŀōƻǳǘ ǿƘŀǘ Ŏŀƴ ōŜ ŘƻƴŜ ŀƴŘ ǘƘŜȅ ǿŜǊŜ ǎǳǇǇƻǊǘƛǾŜ ŀƴŘ ƘŀǾŜ ŘƻƴŜ ŀ ŦŜǿ 
things like placing the salad bar where 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 said whoa ς this would start to affect 
ŦƛƴŀƴŎŜǎ ŀƴŘ ōƻǘǘƻƳ ƭƛƴŜ ǎƻ ǿŜΩƭƭ ƻƴƭȅ ǘŀƭk about that if you reopen the contract. 

¶ ¦ƴƛǾŜǊǎƛǘƛŜǎ ŘƻƴΩǘ ƘŀǾŜ ŀƴȅ ŜȄǘǊŀ ƳƻƴŜȅ ǎƻ ǿŜ ŎŀƴΩǘ Ǉŀȅ ƳƻǊŜ ƳƻƴŜȅ ς in other words, the answer was no. 

¶ We have to take control. The good news is that in the next year when the contract is up for review, we have to try 
and get it to include more than financials and don't upset the students. It could say lots more than that.  And we 
are working on doing that and we need more student input. 

¶ In your institutions, whoΩs making the decisions on these contracts?  In this institution and in most institutions, we 
have what is called the vice president of administration or somebody like that.  And that person was not hired as a 
food activist, he was hired to run a university ς to balance class sizes, student health issues ς competing issues.   

¶ The new VP would be impressed if Emma and Jessica walk into the office with a survey of 300 students ς ǎƻ ǘƘŀǘΩǎ 
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 want fresh aƴŘ ƭƻŎŀƭ ōǳǘ ǘƘŜȅ Ƴŀȅ ŀƭǎƻ ǎŀȅ ƛǘΩǎ ǘƻƻ ŜȄǇŜƴǎƛǾŜ ǘƻ Ǝƻ ǘƻ ǘƘŜ ŦŀǊƳŜǊǎΩ ƳŀǊƪŜǘΦ 

¶ So our challenge is to take our aspirational policy and our contract language and send the information and the 
students to convince the VP to make the changes we need. Those 3,500 meals a day would make a difference. 

¶ ¢ƘŜƴ ǘƘŜǊŜΩǎ ŀƴƻǘƘŜǊ ǎƛŘŜ ǘƻ ǘƘƛǎ ς why would producers want to start selling to institutions that want low prices 
and that may change? So we need to help in that sense too ς maybe a food hub for institutions ς so we have to 
help figure out that part too.       



Shared Vision of Food for Nova Scotians  
Emma Wallace, Jessica Wall, Stephanie Miller and Everyone in attendance 

Here are the themes that were discussed throughout the Summit: 

ω Access to land, to good food, to capital, to markets, food waste that could provide access to food for 
more people 

ω Attitude ς positive attitude towards food, farmers, change 
ω Education about all these topics, and also inspiration for people to learn and act 
ω Working together and supportiƴƎ ŜŀŎƘ ƻǘƘŜǊ ŀƴŘ ŎŜƭŜōǊŀǘƛƴƎ ƻǘƘŜǊ ǇŜƻǇƭŜǎΩ ǎǳŎŎŜǎǎ 
ω Preventing negative effects rather than reacting after the fact, especially with what we eat 
ω Willingness to commit to make positive changes  
ω Mentorship, support for entrepreneurs  
ω Policies that will help improve ability to produce and access for everyone 
ω The iƳǇƻǊǘŀƴŎŜ ƻŦ ƛƴŎƭǳŘƛƴƎ ŜǾŜǊȅƻƴŜΦ WŜǎǎƛŎŀ ƛǎ ǿƻǊƪƛƴƎ ǿƛǘƘ ǘƘŜ CŀǊƳŜǊǎΩ aŀǊƪŜǘ ƻƴ ŀ ŦƻƻŘ ǾƻǳŎƘŜǊ 

program to improve food access  

These are some of the tŀǊǘƛŎƛǇŀƴǘǎΩ tƛŜŎŜǎ ƻŦ ǘƘŜ Food Puzzle 

 


