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IS IT TOO MUCH TO ASK FOR ROOM TO FLAP?

CHICKENS LIKE TO

TAKE DUST BATHS AND PREEN.
THEY JUST NEED THE RIGHT SET-UP.

In most poultry production, chickens are so crowded that they can't even spread their wings.
At Whole Foods Market we believe in supporting ranchers that raise chickens as nature intended,
with room to roam, time to grow and space to play. Independent inspectors ensure that producers
and processors adhere to our high quality animal welfare standards–the strictest in the industry.
Come into any one of our Vancouver, BC area locations to find out how you can support animal
welfare standards for farm raised poultry.
. The more you know about your meat, the better.
Cambie
510 West 8th Ave.
Vancouver, BC V5Z1C5
778-370-4210

West Vancouver
925 Main St
West Vancouver, BCV7T 2Z3
604-678-0500

Kitsilano
2285 West 4th Ave.
Vancouver, BC V6K 1N9
604-739-6676

wholefoodsmarket.com/meat

Robson
1675 Robson Street
Vancouver, BC V6G 1C8
604-687-5288

Getaway. Runaway. Escape.

Where Mother Nature spends her
downtime.
Come to a gentle place on the shores of Osoyoos Lake.
Slow down. Talk with friends. Sip wetly. Dine deliciously.
Sleep deeply. Food from the earth. Wine from the vine. It’s
an organic experience.

Osoyoos, BC • 1.888.755.3480

Follow us on

watermarkbeachresort.com
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wh o

we

are

CityFolk is a not for profit
Fa armFolk
society that is working to cultivate
local, sustainable food system. Our

projects provide access to & protection
of foodlands; support local growers and
producers; and engage communities in the
celebration of local food.

A MESSAGE FROM THE EXECUTIVE DIRECTOR

he winds will blow their own freshness into you, and the storms their energy,
while cares will drop away from you like the leaves of Autumn.” John Muir

“T

I love the autumn, the smell of leaves on the ground, the sight of bright
orange pumpkins in the field, farmers markets filled with the heart-warming foods
of fall and the last sweet tastes of summer. John Muir had it right. Autumn can be
invigorating, different from the energy and anticipation of spring of course; but, as
the busyness of summer slips away we are fortified by the briskness of the weather
and the time we spend with family and friends, enjoying the food and drink we
worked so hard to grow, preserve, ferment and store over the last few months.
In this issue of FarmFolk CityFolk you will find some great stories on young farmers, how to have a green holiday season, migrant workers, delicious tours, theatre on
the farm, the politics of shrimp, and the definition of waste. To round things out we
have our regular features on local sustainability heroes, our Chef of the season, our
working partners, and of course a thank you to our supporters for Feast of Fields.
As we spend time with family and friends our thoughts often turn to those
missing from our tables. This summer FarmFolk CityFolk lost a dear friend and
dedicated colleague. Our community lost a positive and warm-hearted woman.
Those of us fortunate enough to have worked with Trudi Jean Simonson knew of her
entrepreneurial spirit that led her to many other endeavours in life. To quote Trudi;
“bookkeeping, bee keeping, candle stick making.” Trudi was also the general manager
of The Fort Winery, as well as the bookkeeper for the Vancouver Farmers and Market
and FarmFolk CityFolk for over a decade. She was an accomplished pastry chef and
a wonderful host and cook. Her life was shortened by cancer; however, it was a life
well lived. Family, friends, and working associates will miss her as we gather together
around the table this holiday season.

Nicholas Scapillati
Executive Director, FarmFolk CityFolk
Nicholas Scapillati is the Executive Director of FarmFolk CityFolk. He is a dedicated
activist and conservationist and has worked on environmental sustainability issues
for over 15 years. Urban agriculture has been a tradition in Nicholas’ family for
generations which has cultivated his love of food and passion for cooking.

FarmFolk CityFolk has been supporting
community-based sustainable food
systems since October 1993. We
have done this by engaging in public
education with farm and city folks;
actively organizing and advocating
around local, timely issues; building
alliances with other organizations; and
harnessing the energy of our volunteers.

Members of FarmFolk CityFolk
get our magazine delivered
right to their home or
business. If you would like to
support FarmFolk CityFolk by
becoming a member or making
a donation please contact us.
Location:
FarmFolk CityFolk Society
Main Office
1661 Duranleau St., 2nd Floor,
Net Loft, Granville Island
Vancouver, BC  V6H 3S3
Phone: 604-730-0450
Toll-free in BC: 1-888-730-0452
E-mail: info@FarmFolkCityFolk.ca
Web-site: farmfolkcityfolk.ca
Follow us on
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F E AT U R E

Feast of Fields events are
four-hour gourmet wandering
feasts of food and drink and
are FarmFolk CityFolk’s annual
fundraising events.

fr o m farmf o lk cityf o lk

Thank You!
By Nicholas Scapillati

e would like to extend a heartfelt thanks to all our sponsors, participants,
guests, host farms, silent auction donors and volunteers for making our
2011 Feast of Fields one of our best ever! Seventeen years ago when we
started Feast of Fields in Vancouver, it was hard to find local chefs using local fare or
who even knew the producer supplying their food.

W

Fast forward to today and together we have taken B.C.’s local food movement to
new heights. This year we hosted our 33rd Feast with our 17th celebration in Metro
Vancouver at Krause Berry Farms, our 13th on Vancouver Island at Marley Farm, and
our third in the Okanagan at Van Westen Family Orchard and Vineyards. More than
2,000 guests and over 120 regional chefs, farmers, fishers, ranchers, brewers, vintners,
and distillers attended the 2011 events.
As many of you know, FarmFolk CityFolk relies on the proceeds from these annual fundraisers for approximately 25% of our annual budget. These funds give us
the freedom to explore new projects and support those initiatives with funding
short falls.
The Feast is not only a fun-filled and delicious fundraising event, it is a celebration
of local, sustainable food helping rebuild our food system. Behind the scenes, our
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Feasts are networking events where participants are paired with one another and
encouraged to bring along their producer, all the while showcasing their delicious
creations to some of B.C.’s most discerning locavores.
The success of our Feast would not be possible without the support of our sponsors; many of who support more than one Feast year after year. In particular, we
would like to extend a special thanks to: Canadian Linens, for supplying the linens
for all three of our Feasts, Choices Markets, for supporting our Metro Vancouver
and Okanagan Feasts, Bernardin, who we welcomed as our major sponsor of our
Okanagan Feast, Big Red Chair Events, for generously providing rentals for our Metro
Vancouver Feast, Farm Credit Canada for sponsoring all three of our Feasts, Vancity
for their ongoing support of our Island Feast, and The Organic Grocer for their
longtime continued support of Feast of Fields.
Thanks so much. We hope to see you again next year.
Nicholas Scapillati is the Executive Director of FarmFolk CityFolk. He is a dedicated activist
and conservationist. Urban agriculture has been a tradition in Nicholas’ family for generations,
which has cultivated his love of food, and passion for cooking.
Photos by Marie Wyatt, Lionel Trudel and Melody Wey
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“Most of the shrimp found in
restaurants and grocery stores
is mass-produced by overseas
suppliers.We rarely know
where they are being farmed.”
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Shrimp Cocktail Anyone?
By Lori Petryk, RD, MSc, and David Hadley, MD

ll animals are equal, but some are more equal than others.” So claimed
Napolean the pig, the key figure in George Orwell’s classic novel, Animal
Farm. Napolean didn’t know it then, but he could well have been preaching
on the differences between farmed and wild-caught shrimp.

“A

Global Aquaculture
Traditional aquaculture, much like other types of farming practices, traces its roots
back thousands of years. Early shrimp farmers developed a balanced ecosystem
where small numbers of shrimp coexisted in ecological harmony with other fish
species. This type of fish farming could yield approximately 450 pounds of shrimp
per acre in a good year. Today, due to high global demand for shrimp, rice fields, salt
beds and fishponds have been converted to industrial shrimp farms. According to a
report by Food & Water Watch, a United States environmental organization, today’s
corporate run shrimp operations can produce as much as 89,000 pounds per acre.
That’s 200 times more shrimp per acre then small traditional aqua cultures. As with
many other industrial animal farming operations, our ability to purchase this low
cost food comes with hidden costs to our health and the environment.
In order for these industrial-scale shrimp producers to have healthy farms, they
rely on large doses of antibiotics and pesticides. Although it is illegal for North
American shrimp farmers to use antibiotics to control disease, it is not illegal in
many other parts of the world.
Most of the shrimp found in restaurants and grocery stores is mass-produced by
overseas suppliers. We rarely know where they are being farmed. The result: we
ingest an invisible shrimp cocktail of chemicals. The public, as well as the Canadian
government, would love to put a stop to the import of these illegal food products.
However, the Canadian Food Inspection Agency (CFIA) only has resources to inspect
five percent of imported shrimp.
In the past 10 years, antibiotic-resistant salmonella from shrimp farms in Asia has
been suggested as a possible cause of a number of salmonella outbreaks. As a result,
Thailand has officially banned the use of unsafe antibiotics in aquaculture. But has
this solved the problem of imported toxic shrimp?
An excellent investigation on shrimp farming conducted by students from UBC’s
Graduate School of Journalism found that as recently as October 2010 shipments
of shrimp from Thailand were turned away at Canadian boarders for containing
nitrofuran, an antibiotic shown in animal studies to have carcinogenic properties.
The news is not all bad though. According to David Suzuki’s Sustainable Seafood
Guide, wild spot prawns caught in Canadian Pacific waters are a sustainable choice.
Sustainable spot prawns are caught by trap as opposed to net fishing which can
inadvertently catch and kill many other marine animals along with the intended

8

FALL-WINTER 2011

prawns. Because they are wild, one does not have to worry about chemical contamination, such as antibiotics. Due to their low level on the food chain, they contain
very little, if any, mercury and are safe enough for pregnant women to enjoy two to
three times per week.

What about Cholesterol?
Long before we worried about possible environmental toxins in shrimp, many
people were concerned about the high cholesterol content of many shellfish.
Although many food types such as dairy products, egg yolks, beef, poultry and
shrimp contain cholesterol, these foods may not influence a person’s blood cholesterol as much as we thought.
Cholesterol is a type of fat made in the liver. It has important cellular functions
and is a key component in our bodies’ formation of steroids, such as testosterone
and vitamin D. This makes it essential for all animal life. It is excess cholesterol that
can build up over years in blood vessels and restrict blood flow to such critical
organs as the heart and brain, which contributes to an increased risk of heart attacks
or strokes.
Although it was once believed diets high in cholesterol contributed to this risk, it
is now clear it is not the amount of cholesterol we eat but the amount and type of
fat we consume, especially trans and saturated fats, that affects our blood cholesterol levels the most. Saturated fat is present in full fat dairy products, animal fats,
some oils and chocolate. Trans fat is most often found in hydrogenated vegetable
fat and oils and is in many processed and baked goods.
The medical community has new recommendations that differ slightly depending
on the organization or country. While the Canadian Heart and Stroke Association
does not suggest limiting cholesterol intake, other agencies, such as the Mayo clinic
in the United States, recommends less then 300 mg of dietary cholesterol per day.
No matter which guidelines you choose to follow, with the average 75 g serving of
cooked shrimp containing only 150 mg of cholesterol per serving and less then one
gram of fat they are still a healthy choice.
Although your cholesterol levels should be monitored by your doctor and may
require medical treatment if elevated, most otherwise healthy people with high
cholesterol can manage their levels with diet and exercise. Current guidelines do
recommend medical treatment for individuals who may not have heart disease but
who have significant risk factors such as high blood pressure, diabetes, or those
who smoke. Aggressive medical treatment is also recommended for individuals with
known heart disease or who have already suffered a heart attack.
Regardless of your cholesterol levels, a healthy diet can include certain cholesterol-containing foods. In this context, spot prawns caught in the Canadian Pacific
by trap, with their low fat, high protein and delicious taste, are an excellent choice.
Remember, moderation is still key, so rather than reaching for that extra serving of
prawns, add an extra scoop of veggies to your plate. Your health and our oceans will
be thankful for it!
Lori Petryk, RD, MSc, can be seen weekly hosting Good for You, Good for Our Earth; a
nutrition and sustainable food segment on Shaw TV. See: goodforyouandearth.com.
Dr. David Hadley is an Emergency Physician in Calgary, Alberta.
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Culture: from the Latin colere
– to cultivate.

F ield

N o tes

Putting Culture Back in Agriculture
By Heather Pritchard

ulture: from the Latin colere – to cultivate. The patterns of daily life learned
consciously and unconsciously by a group of people. These patterns can be
seen in language, governing practices, arts, customs, holiday celebrations,
foods, religions, dating rituals, and clothing.

C

Whenever I am asked to talk about the state of our farmland and food supply, one
theme that ignites the imagination is the desire to “put culture back into agriculture,” — to commemorate the stories, songs and dances we create around growing,
harvesting, preparing and preserving food and the seasonal celebrations that focus
on place.
Although our survival depends on our ability to produce food that Slow Food
calls Good, Clean and Fair, reconstructing our broken food system includes families
and communities passing down food traditions.
This was deeply evident at the Terra Madre Conference in Italy. Outside the
beautiful old Fiat factory, a covered concourse featured the sounds of music from
all over the world. One group was a traditional Italian music and dance troupe. They
sounded part Greek and part gypsy – very passionate and engaging. There was a
Celtic group from Ireland, who called themselves the “Gardeners.” It wasn’t until I
heard a group from mid-west USA that I realized all the musicians performing were
also farmers. This is not surprising. Rural food producers who keep food traditions
alive also value their music and dance traditions.
Returning to Vancouver to speak at a Metro Vancouver dialogue series, a French
member of the audience picked up the theme of food and culture. “In Quebec,” he
said, “folklore in the form of stories, songs and dances celebrate the virtues of maple
syrup in the same way salmon defines the culture of Indigenous Coastal peoples.”
So why have we dropped culture from agriculture? At best we reference “agrifood” but more frequently we refer to “agri-business” or “agri-investment.” We see
food as a commodity, separated from the seasons and the soil where it is grown or
the recipes and stories that accompany it.
Last summer a Fraser Common Farm Coop shareholder and FarmFolk CityFolk
staff member, Tallulah Winkleman, wrote a site-specific play for the coop farm. The
play, Project Corndog, was two years in development. Tallulah got the idea while
working as FarmFolk CityFolk’s Incredible Edible Tour Guide. She tells the story of a
woman farmer being sued by Monsanto when GMO pollen contaminated her field
and cross-pollinated with her Painted Mountain corn – a variety the farm had been
growing out for five years. The scenes were set in various locations on the farm and
the audience followed the actors/musicians from the fields to the sheds, finishing
in a sit down dinner from produce grown on the farm. The dinner was prepared by
local chef, Adrian Beaty, from Seasonal 56. The wine was provided by neighbouring
10
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vintner, David Avery of Lotusland. Once
again, I was reminded of the power of
art to express a point of view and create a food culture.
Like many “community farms,” Fraser
Common Farm Cooperative integrates
celebration and ritual into the agricultural calendar. Traditionally, their
annual Spring Festival includes singing
a modified version of “I Love to Go
A Wondering” to the chickens. To the
amazement of adults and children alike
the chickens always join in. On the May
1st weekend the farm hosts Beltane. An
eclectic community group participates
in a colourful quest and the Morris Men
lead the dance around the maypole.
When Dustin Pritchard completed
the renovation of the old barn into a
functioning Blacksmith Shop, Simon
Trevelyn and John Bartlett, from the
Vancouver Folk Song Society, led the
group in a rousing rendition of an old
traditional folk song about the Blacksmith. The new facility was toasted
with dandelion wine I had made the
previous spring.
It isn’t by accident that all of FarmFolk CityFolk events include, not only
great local food, but film, music, visual
arts, photography, and/or dance. From
the Brian Harris photographic show at
the Vancouver Museum (Home Grown),
Sustenance at the Roundhouse (Feasting on Arts and Culture) Terra Madre
Day at W2 (The Joy of Preserving), to our
three annual Feasts of Fields, FarmFolk
CityFolk has intentionally put culture
back into agri-culture.

Project
Corndog
A local dinner theatre event was
held recently at the Fraser Common
Farm Cooperative. Guests found
out just how close they could get
to their food at this organic farm as
they dove into a delicious afternoon
of sight, sound, and taste-specific
theatre.
Playwright Tallulah Winkleman
created the piece in collaboration
with artists, actors, musicians, farmers, vintners and a chef. The main
purpose of the play was to raise
awareness about patenting of life
issues and how this affects farmers.
It also touched on the economic
realities of small-scale farming as
Georgia, an organic farmer, and her
scientist daughter, Freidi, struggle to
save their family farm from an overthe-fence GMO attack and find love
in unexpected places.
FarmFolk CityFolk wishes to thank
the following for their sponsorship
and support of this innovative project: Aldergrove Credit Union, Modo
Car Co-op, Vancity Credit Union,
West Coast Seeds, and Nature's Fare.

Heather Pritchard is FarmFolk CityFolk’s
Farm Program manager. She lives on
Fraser Common Farm Cooperative and is
a working member of Glorious Organics
Cooperative.
Photos by Michael Marrapese
FarmFolk CityFolk magazine
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D E PA RTM E N T

“A good deal of attention,
and some action, is finally
being devoted to reducing
or eliminating food waste.
This is a good thing.”

E c o n o mics

o f

Food

Waste Not Want Not
Agri-Culture, Perma-Culture
By Herb Barbolet

e don’t actually know how much food is wasted – estimates for North
America range from 25%-60%. Waste is typically defined by what is
thrown away. But what about foods that are not used appropriately, or
not eaten at all but could be? By one scientist’s estimate (repeated by everyone
else – including me) there are approximately 20,000 edible species available on
the planet. Only about 200 species have ever been used in significant commercial
quantities. 20 food commodities represent the vast majority of products on grocery
store shelves. In B.C. we harvest almost 250 land-based and 80 sea-based species,
more than the rest of Canada combined. Almost all of the exotic varieties are exported. We should redefine waste as lost opportunity.

W

In 1984 Heather Pritchard and I created Glorious Garnish and Seasonal Salad
Company. At that time salad was either a wedge of iceberg lettuce, cucumber and
tomato or a Caesar. Our salads commonly included about 35 ingredients selected
from the 150 +/- varieties we grew. Many were plants that are commonly termed
weeds, plants that grow where you don’t want to them. These weeds (purslane,
chickweed, shepherd’s purse, dandelion) are tastier, prettier and more nutritious
than just about every salad green sold in stores. We also sold more than 20 varieties
of edible flowers and about as many exotic herbs. They were labour intensive and
marketed to up-scale restaurants as “the most expensive legal greens you can buy.”
What we eat is culturally determined. To the European immigrants of North
America that is typically Wal-Mart and McDonald’s; meat and potatoes. Though
that culture is changing it needs to change quickly if we are to feed ourselves in
the future. In the Mekong Delta of Vietnam there is a magnificent floating food
market — thousands of boats ranging from canoes to freighters. Hanging from each
mast are samples of what they sell,. Everything you can imagine and much more. In
one stall, on a large round silver tray, were dozens of beautifully displayed, pristine,
skinned animal carcasses, cut in half and butterflied. They were rats. Dogs are eaten
in many Asian countries. In Mongolia marmots are a treat, guinea pigs in Peru, horse
in the Netherlands. Insects are prized in parts of Africa and the Pacific. Uni or sea
urchin is a delicacy in Japan. Peru has more than 200 varieties of potatoes and about
as many tomatoes.
Resilience is the ability of a system to withstand shocks, stresses, and upheavals;
to evolve and adapt without losing its basic cohesion and form. In order to be resilient and sustainable we have to waste less. Wasting less can mean doing without or
opening our hearts, minds and stomachs to the bounty nature has to offer.
Tangible, quick and affordable waste reduction can be achieved through the adoption of permaculture principles and techniques — personally, in community, and as
a nation. We could switch a substantial portion of our food crops to perennials,
reducing the use of water and fossil fuels. We could reduce our meat and potato
consumption and substitute healthier options for our planet and us.
12
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Have a Green Holiday Season
By Lindsay Coulter, Queen of Green, David Suzuki Foundation

very holiday season I receive a sack full of requests on how to celebrate a more
environmentally friendly Christmas. Here are five tips on how to stay green, long
after the snow flies.

E

Tip 1: Skip the mall madness.
Choose a gift-giving theme that steers clear of the holiday mall madness and get
out into your community. Homemade, locally-made, or fair trade gifts can provide
more personality under your Christmas tree. Better yet, give gifts of special experiences or support for a favourite charity.
The David Suzuki Foundation’s on-line catalogue has something for even the pickiest eco-warrior. From e-cards that support conservation campaigns to eco-friendly
products, like a pair of organic cotton hankies. (www.davidsuzuki.org)

Tip 2: Leave tiny footprints in the snow.
Reduce your gift-giving footprint by using less wrapping, boxes and packaging. Use
reusable containers and bags from around the house. For things that cannot be easily
recycled, check with retailers, manufacturers or local recycling agencies about take
back programs for packaging, e-waste, or batteries from kids’ toys. (London Drugs
Green Deal program collects and recycle non-blue bin friendly Styrofoam.)

Tip 3: Give natural beauty.
The ladies in the house can usually count on receiving some bath and body products over the holiday season. Make sure your gifts are free of toxic chemicals by
downloading our Sustainable Shopper’s Guide of potentially harmful Dirty Dozen
ingredients. (www.davidsuzuki.org) A good start is to avoid fragrance or parfum.
(That was the most commonly occurring chemical ingredient in our recent survey.)

Tip 4: Take a pass on ye ol’ shrimp ring!
Cross the shrimp ring appetizer off your holiday menu and replace it with tasty,
sustainable crab cakes instead. (Unless you know where the shrimp came from - see
Lori Petryk’s article on shrimp.) Choose more sustainable options with the help of
Canada’s Seafood Guide.

Tip 5: Feast on fresh or frozen.
Enjoy a holiday feast that’s free of BPA - a hormone disrupting chemical - by making your own cranberry sauce from fresh or frozen berries. BPA (Bisphenol A)
is used in the epoxy resin of canned goods; it becomes hazardous
because it migrates out of tin cans and into our food.
Above all else, have a healthy, happy and green holiday
season.
Lindsay Coulter is David Suzuki’s Queen of Green. You can find her
blog at www.davidsuzuki.org, click on blogs, then Queen of Green.
It’s all about green living made easy.
FarmFolk CityFolk magazine
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“My goals are to educate people
by connecting the producer
with the consumer, and at the
same time contributing to the
economy of our communities.”

DELICI OU S

TOU RS

From Garlic to Grapes
By Darcy Nybo

F

or years, foodies and travellers alike have been taking food and wine tours in
exotic locales and spending tens of thousands of dollars to experience what is
in someone else's back yard.

Then Gail Hall, owner of Seasoned Solutions and a well-known food activist,
writer and educator, went on a tour created by Ingrid Jarrett, General Manager of
the Watermark Beach Resort in Osoyoos. Hall loved it and the two of them joined
forces to create Savour, Sip and Swirl for the Okanagan Similkameen.
Jarrett, who is also a chair with the Thompson Okanagan Tourism Association
(TOTA), has a passion for creating awareness in what we have at home. “We are so
aware of our international markets. Canadian awareness is very low. People want it
but don’t know where to find it.”
The Savour, Sip and Swirl tour drew people from Northern Alberta to Vancouver
Island and all points in between. Jarrett keeps the tours small so each guest has time
to speak one on one with local producers and chefs.
The tour started bright and early on a Friday as guests stumbled sleepily off their
respective planes at the Kelowna International Airport at 7 a.m. By 8 a.m. they were
sipping coffee and tasting fresh baked breads. Suffice it to say that rest was not on
the agenda. Savouring the local foods and wines and meeting growers and producers
was a top priority and continued on for three full days.
By 6 p.m. Sunday it was all over; three days of intensive, very delicious learning
gave everyone a better appreciation of what is in our own back yard.
“My goals are to educate people by connecting the producer with the consumer,
and at the same time contributing to the economy of our communities. It's a win,
win, win situation all the way around,” said Jarrett. “As consumers, we have the right
to choose where we buy our food, and from whom. The local economy around food
is at risk. I believe there is room for, and demand for, a parallel food system based
on quality and seasonal accessibility. With this type of food economy, it encourages
taste exploration, communication and conversation.”
Her future plans include seasonally focused tours; for example a winter tour that
highlights local growers of root vegetables, squashes, and apples, etc. “I want to
make it even more educational and experiential,” she said with a look in her eyes
that told me she was already imagining the next tour. “We may add an art component or look at traditional methods of preserving foods.”
“Some people think this is all about the wine, it’s not,” she said emphatically. “This
is about waking up our taste buds and tasting the flavours of what our land brings

14
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A cti o n

No Farms,
No Food

ne thing is for certain: everyone everyO
where needs to eat food every day. In order to increase awareness about the threat to

North America’s agricultural land, FarmFolk
CityFolk and Whole Foods are leading a call
to action.We must take action to save what’s
left of one of our most valuable natural resources: farmland.

us instead of all the salt and sugar we have in our diets. It’s about understanding
that in the winter months our land is sleeping so it can produce again in the spring. I
want people to experience and understand the cycles of the earth and come to the
culinary experience from a different angle.”
“Every month brings a new experience from the land,” she says as she sips her coffee. “No matter what the time of the year, there is knowledge to gain and foods to
discover. Instead of us thinking what we see in our grocery store is what we should
eat – we should gain an appreciation of what is in season.”
Chef Natasha Schooten is excited about the fall season. “My dad is European,”
she explains, “We've always grown up with winter vegetables. The great thing about
them is they are inexpensive. You can survive on a butternut squash for four days.
It's like going back to the pioneer days when those vegetables were in cold storage.”
Schooten's challenge is to make those boring and inexpensive vegetables exciting
to eat. “Just steaming a squash with white wine brings out the natural sugars,” she
says and you can tell she is remembering a flavour. “Beets have natural sugars and
so much earthiness – when you roast, steam, or panfry them they are unbelievable.
And squash; there isn't one I don't like. They are filling and they are a great alternative
to potatoes. Squash fills you up but doesn't weigh you down.” She pauses and I can
tell she's got something else to tell me about squash. “Beets, you can't change, but
squash, that's another story. You can make ice cream out of squash.”
Aside from making squash ice cream, Schooten wants to educate people. “We've
been living on processed food for the last 15 or 25 years.” She pauses, “We need to
change that. You shouldn't eat food that's been trucked 3,000 miles and sits in a
warehouse for a month.”
As for buying local, Schooten is all over that one. “If I hear about a local producer
I haven’t used before, I seek them out and see if they can be a supplier for me.
Then I introduce their produce to other chefs in the area.” According to Schooten,
suppliers need to realize how many chefs in any given area would love to have fresh,
local seasonal produce delivered.
As for the tours, both Jarrett and Schooten agree this will only get bigger. From
convention add ons to full blown international retreats, highlighting the growers and
producers in our own back yard supports everyone.
Darcy Nybo is the managing editor for FarmFolk CityFolk.
She is also a newspaper editor, columnist, freelance writer, award winning author,
teacher and publisher, who, whenever possible, gets dirty in her garden.

Be Aware

n 1947, B.C. grew 97% of its own food.
I40%.
By the 1990’s, this decreased to just
Source: B.C. Ministry of Agriculture.
Agricultural Land in an Urban Society.
Our agricultural community is aging, and
not a lot of young people are taking up farming. In B.C., just 5% of farmers are under
age 34 and more than 50% and 59 or older.
Source: Fraser Basin Council. Sustainability
Snapshot 2010.
Just 5% of B.C.’s land is suitable for farming and only 1% of that has the best soil
for growing crops. The majority of this soil
lies within the Lower Mainland, Southern
Vancouver Island and the Okanagan. Source:
Smart Growth BC.

Be Informed

T

o protect our farmland we must support
our farmers. When you buy local food
local farmers get a higher percentage of
our “food dollars.” This money is then circulated many times throughout our community
strengthening our local economy.
We can feed ourselves if we protect our farmland. B.C. has the ability to produce 60%
of all the food needed in the province and
the Lower Mainland alone could produce as
much as 85% of the food needed to support
it’s population. Source: Vancouver Food Assessment Report
Protect our farmland where it matters most.
Founded in 1973, B.C.’s Agricultural Land
Reserve or ALR, has served to protect our
quality farmland from the pressures of urban
development. Since its inception, however,
more than 35,000 hectares of land have
been removed from the most fertile areas of
the ALR. We must work together to ensure
that today’s push towards urban sprawl does
not overshadow the ALR’s long term vision for
B.C.’s sustainable agricultural future.
Source: Forever Farmland.
David Suzuki Foundation
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“What the pig ate makes a
bigger difference to the end
product than the spices that
go into it.”

C hef

S eas o n

The Whole Beast Artisan Salumeria
By Michael Marrapese

hef Cory Pelan received his culinary training at Vancouver Community College over seventeen
years ago and spent the next six years
learning from some of the top chefs in
the Vancouver food scene before moving with his family to Victoria.

C

As Pelan puts it, “things really took
off when we arrived in Victoria.” Brock
Windsor, previously with Sooke Harbour House, was one of his mentors,
teaching him about sourcing local
ingredients and cooking with respect
for the land. It was while Pelan was chef
at La Piola in Victoria that he began
to explore curing meats on a more
advanced scale. He quickly learned that
the quality of the meat is paramount
in the curing process. He reflects that,
“what the pig ate makes a bigger difference to the end product than the
spices that go into it—it’s more important than technique.” He believes there
isn’t necessarily one technique for any
given cut. “When making prosciutto
you could hang anything you want. But
to me a leg tells me, based on what it’s
eaten and on how it was raised, whether
it will be a prosciutto or not.”

Pelan is passionate about the cause
for sustainable food production on
Vancouver Island. He has been an active
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Chef Cory Pelan

Pelan is currently the owner of The
Whole Beast Artisan Salumeria in Oak
Bay and a freelance chef/consultant.
Salumi is an Italian word to describe the
techniques involved in curing meats. It’s
roughly equivalent to charcuterie in
France. Salumi is the collective word for
“meats which were cured to make them
shelf-stable” which back then, was a
necessity and now has turned into a
craft or art form.
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member of the Island Chef’s Collaborative (ICC) for seven years and served as
its President and Treasurer. He reflects
the ICC has come a long way since its
early days. Historically, the ICC was a
group of chefs who pooled their resources to source good local products.
“Soon they realized that a lot of the
local farms were in trouble and knowing the importance of having them, it
very quickly morphed into a fundraising
effort,” he recalls. Over the years the
fundraising efforts have gotten more
involved and eventually culminated in
a food festival and a farmers market.
“Our food festival now, many years
later, raises well over the $20,000 a year
that we put into a micro loan program.
Farmers can apply and we loan them
money to facilitate whatever they
need; it’s almost always infrastructure,”
he says.
Pelan is also an active member of
Slow Food Canada and was on the
steering committee for the Canadian
Chefs Congress held last summer at
Providence Farm.
When not volunteering his time or
working on his latest project, he can be
found tending to his garden at home
and spending time with his wife and
nine-year-old daughter. For his dedication to local food and farming we are
pleased to feature Cory Pelan as our
Chef of the Season.
Michael Marrapese is the Communications
and IT Coordinator with FarmFolk CityFolk.
He has a background in television, theatre
and print, is an avid photographer and
writer. He loves the challenge of the everevolving world of technology in a not-forprofit office.

C hef o f the S eas o n recipe

Potato Gnocchi
with Braised
Pork Cheeks
Chanterell Mushrooms,
Guanciale, Sage and
Cream
By Chef Cory Pelan

Ingredients (Gnocchi)
1 kg russet potatoes
200 g all purpose flour
30 g Parmigiano Reggiano cheese
1 egg yolk
Ingredients (Pork cheeks and sauce)
6 - 8 pork cheeks
1/2 litre chicken stock
3/4 litre whipping cream
4 sprigs Fresh thyme
225 g fresh Chanterelle mushrooms
110 g diced guanciale
120 ml white wine
Salt and pepper to taste
Large pot of boiling water.
Gnocchi:
Add potatoes to cold water and bring to simmer cooking until potatoes are
tender. Drain and peel skins while hot. Pass through a potato ricer into a large
bowl. Add 3/4 of the flour, cheese and egg yolk. Mix with your hands until
smooth. Add flour until dough is soft and velvety. Roll dough into 1 cm thick
ropes and cut into 1.5 cm lengths. Roll across gnocchi board or a fork to create
ridges. Store on well-floured sheet pan in fridge or freezer until ready to cook.
Pork Cheeks:
Pre heat oven to 175 C (350F). Season cheeks with salt and pepper and sear
in hot pan with oil until golden brown. Add chicken stock, cream and two
sprigs of thyme. Cook until very tender (1.5 hours). Remove cheeks, strain fat
from surface and reduce liquid by two thirds. Add salt and pepper to taste and
put aside.
Sauté guanciale until crisp. Drain off all but 15 ml of the fat. Add mushrooms
and sauté for three minutes. Add wine and cook until almost all liquid is
evaporated.
Add cheeks and their braising liquid to pan and keep warm. Check sauce for
seasoning and add more salt if necessary.

This dish screams fall to me; rich, earthy
and comforting. It’s an amazing treat
on a cold, rainy day. Guanciale is the
cured and air-dried jowl of a pig. Often
called “jowl bacon,” it is sometimes used
interchangeably with pancetta.

To Serve:
Cook gnocchi in boiling salted water until they come to the surface. Remove
them from the water with a slotted spoon or sieve, toss with sauce and serve
immediately.
Serve on a large platter topped with the cheeks and garnish with finely
chopped fresh sage. It’s ok if the meat starts falling apart, that’s what the end
result should be like. When serving, pull cheek meat apart to separate into
portions. Enjoy!
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In one way or another, Canada
has depended on cheap farm
labour throughout its history.

Hot

T o pic

The Crops Are All In
By Michael Marrapese

ith the burgeoning interest in local food and 100-mile diets we may know
more about where our food comes from, but little about who produces it. We hear celebrity chefs speak fondly of buying directly from the
farmer. In our supermarkets we see colourful images of our rustic, local farmers with
their beautiful produce. But the full story about who grows our food is much more
complicated.

W

The agricultural workforce in Canada has traditionally included family members,
new immigrants and students. During the ‘60s Canada began importing non-immigrant labour through the Seasonal Agricultural Workers Program (SAWP). The number
of workers in Canada under this program has grown steadily. For many farmers across
the country the program provides a valuable, and some would say essential, source of
skilled and willing labour at affordable rates. Raul Gatica of the Agricultural Workers
Alliance (AWA) estimates there are roughly 4,000 seasonal agricultural workers on
farms in British Columbia, 90 per cent of them from Mexico. The largest employers
are cranberry operations, greenhouse growers, field crop producers, and nurseries.
Working in Canada represents a great opportunity for these workers. For many,
the domestic situation in Mexico is bleak. High unemployment and on-going drug
wars make many areas unsafe. One of the workers passing through the AWA office
explains to me through an interpreter that farming in Mexico is not very different
from farming here in Canada. “Many farmers are losing or abandoning their farms
because there is little money to be made in farming,” he says. “It doesn’t matter if
you are a good farmer, your produce there has no price. Workers want a better life
and many believe that they can work here and make some money and improve their
life at home.” There is a deep irony that some of these workers come to work in
Canada because they can’t make a living farming in Mexico. They come here to work
for farmers who, without cheap labour, can’t make a living farming in Canada.
However, Don Davies, New Democrat Deputy Critic for Immigration and Citizenship, stated that “these workers are less likely to know their rights, and are more
prone to abuse than domestic workers.” Gatica, a writer, journalist and winner of
the National Award for Short Stories in Mexico is currently working on a book
about Mexican migrant workers in Canada called The Invisibles. In it he echoes
that due to fundamental flaws in the program the rights of these workers are easily
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compromised. In order to keep their jobs, these workers feel
compelled to do whatever the employer tells them to do, in
some cases working very long hours or in situations where
they have insufficient training. “They don’t feel they have the
right to say no when they are doing something dangerous.
They don’t know how to use pesticides safely; this isn’t part
of their training,” he said.
The AWA asserts there are cases of injured workers either
sent back to work with marginal first aid or sent back to Mexico before their contract is completed. “[Workers] don’t have
the right to be sick,” Gatica says. “How is it possible that they
arrive healthy and they return with a broken leg, a hernia or
some other occupational injury? The Canadian Government
has washed its hands of any responsibility.”
In theory seasonal workers get the same benefits as other
workers in Canada – they pay income taxes, CPP, EI and Workers Compensation contributions. However, once they return
to Mexico many are unable to collect those benefits. It seems
no Canadian agency provides direct supervision or oversight.
Investigations are generally undertaken only if there is a complaint. Workers who want to stay in Canada or in the program
will generally not file a complaint for fear of loosing their job.
“[Migrant] farmworkers are at the mercy of a complex and
confusing system that exploits, threatens and silences them
while putting their lives in danger,” says Arlene McLaren,
Professor Emerita of Sociology at Simon Fraser University
and co-author of Cultivating Farmworker Rights. Ending the
Exploitation of Immigrant and Migrant Farmworkers in B.C.,
published by the Canadian Centre for Policy Alternatives. Mark
Thompson, one of the co-authors of the report and Professor
Emeritus of Organizational Behaviour Human Resources, at the
University of British Columbia explains that, “Temporary work

permits were designed to address temporary labour shortages,
but are now used to fill permanent labour shortages. This new
trend is creating a class of disposable workers who have to accept working conditions that Canadians don’t.” These workers
do not have access to the same rights as permanent residents
and Canadian citizens, such as the right to choose where they
live or to change employers if they are unhappy with working
conditions. “We use the phrase ‘Unfree Workers’. They don’t
have the right to quit, they certainly don’t have the right to
organize,” Thompson adds.
A significant problem on the labour market is importing
cheap labour drives down local wages for Canadians doing
similar work. Typically, in times of modest unemployment, a
labour shortage would drive wages upward. “In any other sector, if you couldn’t get workers at nine dollars an hour you’d
raise the pay and see if you can get workers at nine fifty or 10,”
Thompson says. “If the unemployment rate stays high, what’s
the justification for this program?” At the same time, farmers
insist they desperately need this labour just to stay in business.
While our local farmers need labour to produce, harvest
and package our food for us, migrant workers are often an
invisible part of our food system. With the civil unrest and
marginal livelihoods at home, migrant workers come to Canada in hopes of a better life. It is important; however, that as
Carlos Petrini of Slow Food International says, our food not
only be good food and clean food, it also must be fair food.
Michael Marrapese is the Communications and IT Coordinator with
FarmFolk CityFolk. He has a background in television, theatre and
print, is an avid photographer and writer. He loves the challenge of the
ever-evolving world of technology in a not-for-profit office.
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“And a very few mega
corporations own almost all
of the world food trade.”

FABULO US

FARMERS

Cultivating Young Farmers
By Bryanna Thiel

n Canada, the career opportunities for young adults aged 18-35 are seemingly endless. Young people have grown up in an age of opportunity. However, one could
argue the majority of young people today have been trained to fill positions best
suited for an office environment – one greatly disconnected from the world of
farming. Despite this fact, current farmers have a strong need for young labour in
order to sustain their operations. Fortunately, an interest to learn, participate, and
spread agrarian knowledge and skills does exist among a growing number of young
people and programs are being developed to capture this interest in a positive manner. One such program is the apprenticeship program at Klipper’s Organics Acres
located in Cawston, B.C.

I

At Klipper’s Organics it is evident that there is a disconnect between the amount
of physical work that needs to be done and the amount of skilled and affordable
labour available to fill these positions. This may be due to the fact that most young
people are not attracted to the kind of work and the isolation associated with living
in a rural environment. Another important factor may be there is not much money
to be had through farming.
To compensate for the gap in labour, the owners’ of Klipper’s Organics developed
an apprenticeship program in which labour positions are being filled by individuals
who are willing to work full-time for a modest stipend supplemented by free accommodation, food and an exchange of information. The program allows young
people to get both theoretical and practical knowledge in plant propagation, weed
management, harvesting, farm maintenance, tractor care, irrigation, marketing and
sales at farmers markets, producing value added products, chicken care, greenhouse
care, orchard work and ground crop seed saving. The information exchange happens through hands-on experiential learning, working side-by-side with the owners,
weekly employee pot-luck meetings, and organized lessons. The farmers at Klipper’s
Organics are keen to share their knowledge to assist young people in becoming
successful organic farmers of their own right. Correspondingly, those young people
most interested in such programs tend to be people who are seeking out farms with
the facilities and knowledge to increase their own capacity to become farmers in a
very short time.
For example, Manon Lee, a 21-year old Surrey native who is currently doing her
diploma in Greenhouse and Nursery Production at Kwantlen University, was attracted to the apprenticeship program at Klipper’s Organics because it provided
her with an opportunity to gain practical knowledge and skills in a wide variety
of products over a six-month period. At school, Manon says she learns a lot about
production theory, but there is not a lot of practical knowledge in the areas which
interest her, such as ground crop production, chicken farming, orchard fruit production and greenhouse production. Further, her alternatives for the summer months,
which included mono-cropping or working in an exclusively greenhouse-driven
operation, were unattractive because of the monotony of the work available to her
on a daily basis.
20
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Providing organic
food with a great
place to grow.
Upon arrival at Klipper’s Organics, Manon immediately
showed an interest in taking on as many farm responsibilities
as possible – she was in charge of the irrigation schedule this
summer, and for many months, she was the exclusive care
giver to the chicken flock. Manon notes that some of her best
moments on the farm have been with the chickens – feeding them, collecting their eggs or taking the ailing ones to
their own isolated area for special care which she called “the
chicken hospital.” One of Manon’s favourite memories was
when thirty chickens escaped from their enclosure into the
greenhouse to eat the cherry tomatoes. Manon and one of
the other apprentices, who had a strong dislike for chickens,
proceeded to herd the escapee chickens out of the greenhouse back into their fields.
Though maintaining an organic farm involves many repetitive tasks, it is important to have variety; a diversity of crops
and tasks assists in keeping young people engaged in the act
of farming both in the short and long term.
Kirsten Klay, another apprentice at Klipper’s Organics, said,
“farming is a career path that reminds young people to be a
part of the land and to treat it well. It is also one in which
there is a tangible satisfaction achieved by seeing one’s
seeds sprout from the soil and watching the plants grow to
maturation.”

Vancouver has some of the best
local, natural and organic growers
and businesses. And Vancity just
wants to help make them even
better. Because an economy that
supports our local farmers,
markets, stores and systems is
viable, sustainable and gives us
healthier choices. It’s an investment
we feel good about.
Tell us how we can support
your food business at
localandorganic@vancity.com
or 604.709.5859.

For the farmers who are already running successful farming
operations, the need for young, interested labour in our farming communities has been recognized as important to support
the growing organic industry, to increase the vitality of our
farming communities by bringing in a younger demographic,
to allow for farming knowledge to be transferred to another
generation and to ensure our best agricultural land continues
to be used for agricultural purposes.
Though there is a disparity between established farming
businesses and young people with the skills to take over these
operations, there are individuals on both ends doing their best
to bridge this gap for the future of our food in B.C.
Bryanna Thiel moved to B.C. in 2004 from Montreal. She has
a BSc in Global Resource Systems from UBC and is currently
working as an apprentice farmer at Klippers Organic Acres.
She continues to involve herself actively in global issues
surrounding food. Photos by Bryanna Thiel

Make Good Money (TM) is a trademark of Vancouver City Savings Credit Union.
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“Many micro-institutions claim
a high rate of repayment”

Part TWO of a
Two Part Series

M icr o financing

The History and Evolution of
Microfinancing for Farmers
By Niki Westman

In our last issue we told you about microfinancing, microloans, and how they
work. In the second part of this series we look into the roots of microfinance, how
far it has come and where it may be headed.

The history of
microfinance:
Microcredit has been around in one
form or another for hundreds of years.
Its recent resurgence over the past few
decades has its roots in southeast Asia
and Latin America. In many developing
countries, the absence of commercial
banks and the rudimentary stage of
capital markets in some areas have led
to non-conventional forms of lending.
During the ‘70s and ‘80s, microfinancing concentrated on providing loans
to poor women to invest in small businesses, enabling them to accumulate
assets and income, and to improve
the welfare of themselves, their dependents and communities. Women in
impoverished regions have proven to be
more reliable borrowers, more likely to
repay their loan, more effective in planning, saving, sharing, working together,
mutually supporting each other, and
having a greater impact on the welfare
of their communities from any income
they receive.
The ‘80s also saw an increase in
the role played by non-governmental
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organizations (NGOs) within the microfinance movement. NGOs provided
small loans for the poor, with governments and donors providing start-up
capital for the loan funds. In the ‘90s,
many of these non-profit institutions
transformed themselves into formal
financial institutions in order to access
more capital, provide more loans, and
expand their scope and outreach.
The recent prominence of microfinance arose from the success of
relatively few microcredit programs
and their increasing scale. The Grameen
Bank of Bangladesh is the most well
known and established microfinance
lending institution in the world, with
over two million borrowers, and a total
of $2.1 billion in loans provided. Similar
successful examples are in Latin America, such as Banco Solidario in Bolivia,
and Accion Internacional, a non-profit
development agency that disbursed
$1 billion in small loans in the past five
years to poor microentrepreneurs.
There are a few microfinance organizations in Africa such as the Kenya Rural
Enterprise Program.

The Grameem Bank—
the foundation of
microfinance:
The Grameen Bank was founded
by Mohammed Yunus, a Bangladeshi
economist, in 1983. The bank was
established based on the belief that
lending, rather than charity, helps alleviate poverty by providing people
with an opportunity to become more
financially independent and take initiative in starting, maintaining, or building
upon their farm or small business using
funds from a small loan provided by the
microcredit bank.
Repayment of a loan from Grameem
is not enforced through traditional
strict banking methods but instead
through “solidarity lending”—a form of
social guarantee where small groups of
approximately five people borrow collectively for their individual businesses,
and are accountable to one another.
The incentive to repay the loan comes
primarily from the individual’s need to
maintain good faith and standing among
fellow community members. Regular
weekly meetings reinforce a culture
of discipline, routine repayments and
accountability among group members.
Through peer pressure, group members
encourage one another to pay back their
loans so that the program can continue
to help other potential borrowers and
further alleviate poverty in their community. Borrowers are encouraged to
eventually become savers so that their
local capital can be converted into new
loans.
Solidarity lending is beneficial to the
lender as it lowers the administrative
costs related to assessing, managing and
collecting loans, and the reliance on

reputation rather than tangible assets
can eliminate the need for collateral.
Loan portfolio management costs are
reduced by bundling individual loans
together and having the group of
borrowers manage the individual repayments.
The solidarity-lending model might
not work as effectively in North America due to the more individualistic,
competitive, and less communal culture
that exists here. The notion of joint liability for a group loan can only succeed
in tightly knit communities where there
exists a high degree of trust, cooperation, and a strong desire and need to
make such an innovative lending system
work for the whole community.

Kiva’s use of Internet
leverage—the evolution
of microfinance:
Kiva is an innovative non-profit social enterprise that raises loan capital
through a website. Kiva is a web-based,
peer-to-peer lending model that partners with 133 microfinance institutions
in 59 countries on five continents to
allow internet users in the developed
world to lend to small businesspeople
in the developing world. Kiva’s microfinance partners post profiles of their
loan applicants to the website, then
internet users in the developed world
make small loans via PayPal to the small
businesses of their choice. Kiva has
enabled over $224 million in loans, with
a repayment rate of 98.8% since it first
began in 2004. Kiva’s operating costs are
primarily funded through the optional
donations of lenders, and also through
grants and corporate sponsorships.

There are many advantages to Kiva’s
model of microfinance. Individual Internet users lending small amounts at a
time are more risk tolerant than commercial institutions. Entrepreneurs can
gain reputational collateral on the site
by proving their creditworthiness in the
form of ad hoc credit ratings. Using the
web as a business platform results in
efficiency and low-overhead costs. The
peer-to-peer connection between the
lender and borrower is more binding
than a donor-recipient transaction. It
creates an ongoing, direct relationship,
and fosters greater cultural awareness,
interest in, and knowledge of the businessperson’s struggles and successes.

Recent problems with
microfinance:
With the expansion of the microfinance industry throughout the
world since the ‘80s, unfortunately,
corruption has arisen, particularly in
India, where cases of predatory lending, fraud, lack of transparency, and
mismanagement becoming widespread
over the past few years. The large and
rapid increase in the number of aggressive and unethical, loan-shark style of
microfinance institutions has led to the
need for legal reform. New regulations
regarding interest rates, loan amounts,
and loan applicant income requirements have been necessary due to the
high rate of suicides among poor south
Indian farmers who, burdened by extreme seasonal crop damage and high
interest (up to 35%), have been unable
to repay their loans.
Niki Westman is the Finance Manager
at FarmFolk CityFolk. She is also the
founder and coordinator of a community
garden in Vancouver.
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You don’t need a cape, the
ability to leap buildings in a
single bound, or have a hot
car to be a hero.

Sustainability Heroes
B.C. has its own set of sustainability heroes and we will honour them here each issue.

Vancouver Island

Van Isle Apiaries
Grant Stringer

Saanichton
Grant Stringer has been running Van Isle Apiaries for over six years now and they
produce blackberry and fireweed honey. They don't try to re-invent the wheel and
produce their honey the old fashioned way; with personal attention paid on a daily
basis to the hives and the bees within them. Stringer also refuses to use synthetic
pesticides to control the mites as they can develop a resistance it. Instead he uses
natural chemicals to control mites; ensuring the honey is free from contaminants
and the bees are less stressed. Stringer is our sweetest sustainability hero to date.

Lower Mainland

Seasonal 56
Chef Adrian Beaty

#201 - 26730 56th Ave., Langley
604-625-5601
www.seasonal56.ca    info@theseasonalexperience.ca
Adrian Beaty of Seasonal 56 is a hero on so many levels. They choose the menu
according to what products are fresh and available for that day. That means using
local producers. They also list links to their suppliers on their website. Beaty, who
started to cook to impress his now wife, literally goes out into the fields and meets
with growers to discuss culinary creations. His passion and commitment to sustainable local foods makes him one of our Fall sustainability heroes.

Okanagan

The Vibrant Vines Vineyard
Tony Wyn Lewis

3240 Pooley Road, Kelowna
778-478-1977
www.tastevibrantvines.com
Our Okanagan sustainability hero is Tony Wyn Lewis of Vibrant Vines Vineyard.
Aside from being a grower and wine maker, Tony is an inventor who has created ways
to reduce his carbon footprint. Last year he invented a combination sprayer/mower
from a golf cart to cut down on noise and air pollution. This year Lewis put his wine
into kegs and created a system that delivers wine on tap at a substantial saving to
hoteliers, bars and convention centers, not to mention the savings on glass bottles,
corks, shipping costs and costs to recycle the bottles.
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100% B
C Owned and Operated

Cultivating
sustainable
food systems,
step by step
Choices is a proud long-time
supporter of FarmFolkCityFolk

CELEBRATING
20 VINTAGES
Celebrating with a new look, yet
carrying on our tradition of awardwinning organic wines. Thank you for
helping us share our success.
www.summerhill.bc.ca
SUMMERHILL PYRAMID WINERY
4870 CHUTE LAKE ROAD
KELOWNA, BC
1-800-667-3538
INFO@SUMMERHILL.BC.CA

WE’RE GROWING WITH yOu...

Kitsilano

Kerrisdale

2627 W. 16th Ave., Vancouver
604.736.0009

1888 W. 57th Ave., Vancouver
604.263.4600

Cambie

Yaletown

3493 Cambie St., Vancouver
604.875.0099

1202 Richards St., Vancouver
604.633.2392

Choices in the Park

Choices at the Crest

6855 Station Hill Dr., Burnaby
604.522.6441

8683 10th Ave., Burnaby
604.522.0936

South Surrey

Kelowna

3248 King George Blvd., Surrey
604.541.3902

1937 Harvey Ave., Kelowna
250.862.4864

choicesmarkets.com

AT WESTkEy WE NuRTuRE EvERy jOB FROM cONcEPT
TO dISTRIBuTION, ANd BEING GREEN WHILE WE dO IT.
PRINT yOuR NEXT PROjEcT WITH WESTkEy,
ANd jOIN uS IN OuR WAR AGAINST WASTE.

PRINT . LABELS . FORMS

1.800.663.9952
WestkeyGraphics.com
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Meet Your Maker in 2012
By Nicholas Scapilatti
Meet Your Maker is coming to Vancouver on February 27, 2012*. There are hundreds of new business connections to be made – all in the fast-growing local food
sector!
B.C.’s food and beverage industry is one of the largest and fastest growing sectors in the provincial economy, accounting for an increasing number of jobs and
new and expanding businesses. Significant numbers of consumers are now seeking
B.C. produced foods over imports. Chefs, grocers, institutions and distributors are
looking for B.C. producers to supply their establishments and meet public demand.
Small to medium scale producers and processors offer the most variety and flexibility to supply this increasing demand in the domestic marketplace.
Meet Your Maker is Metro Vancouver’s only annual one-day event dedicated
exclusively to building direct producer-to-buyer business connections in the local
food sector. Going beyond the tradeshow and conference format, Meet Your Maker
brings local food producers and buyers together under one roof to do what they do
best – connect directly with each other, promote, buy and sell. Meet Your Maker
heats up with a series of producer-buyer “speed-dating” sessions, mixes in hot-topic
local food workshops, and serves it all with a spectacular lunch featuring culinary
creations supplied by producers, processors, retailers and chefs in attendance.
Last year’s Meet Your Maker saw over 130 small, independent farmers, ranchers,
fishers and value-added processors connecting with enthusiastic local and B.C.
retail buyers, distributors and chefs. These “makers” reported over eight business
meetings and an average of $20,000 of new sales as a result of the event. An example of what can happen at the event is getting your product into Whole Foods
Market, like Untamed Feast’s dried mushrooms.
If you are B.C. food producer wanting to supply local buyers, a retailer or
chef wanting to access the freshest locally-produced foods, or a farmers market
coordinator or distributor whose clients are seeking more locally-produced B.C.
foods, register for the 2012 Meet Your Maker. This year, the format will be enhanced
with producer and processor tables set up so buyers can easily find who and what
they are looking for.
While Meet Your Maker is not a public event, the public can promote it. If you’re
a consumer who wants to see more B.C. produced foods at your local grocer and
on the menu at your favourite restaurant, tell your grocer and chef to register. If
you know a farmer, fisher or rancher looking for new local venues to supply their
product to, tell them to register for the 2012 Meet Your Maker.
*February 27, 2012 is our proposed date. The location will be in Vancouver. Details
will be posted once confirmed. If you would like to be notified when registration
is open, send an email to info@getlocalbc.org with “2012 MYM Invite Please” in the
subject line. For more information about Meet Your Maker, including a video of our
first event, visit www.getlocalbc.org, news and events page.
2011 Meet Your Maker was also generously supported by Vancity’s
Community Project Grants 2011 and 2012 Meet Your Maker is
generously sponsored by Vancity Visa’s EnviroFund.
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Q: What is a BC VQA wine store you say?
A: When we're asked, "What does VQA stand for?" the answer is always the same:
Vintners Quality Alliance. It describes wine made from 100% BC grapes and tasted
by a panel to ensure quality. And it's the wine you'll find at BC VQA wine stores.
Hundreds of BC labels with some of the most acclaimed and award-winning wines
in the world behind them; all at BC Liquor Store prices. Your BC VQA wine store is
the place to sip, sample and set the stage for the holidays. No questions about it.

Stop by for a
complimentary
taste of what BC
has to offer!
OKANAGAN VALLEY
BC Wine Information Centre
Penticton, 250-490-2006
BC Wine Museum & VQA Wine Shop
Kelowna, 250-868-0441
Discover Wines
Kelowna, 250-868-3990
1-888-500-3990
LOWER MAINLAND
Bellevue Wine Company
West Vancouver, 604-913-0802
Kensington Square Wines
Burnaby, 604-294-9573

Mud Bay Wines – Tsawwassen
Delta, 604-948-2199

Village VQA Wines – Kitsilano
Vancouver, 604-732-8827

Sardis Park VQA Wine Store
Chilliwack, 604-824-0042

Westwood Wines
Coquitlam, 604-464-5009

Sip Wines
Richmond, 604-271-9463

VANCOUVER ISLAND

Swirl Wine Store - Maple Ridge
Maple Ridge, 604-477-0079

BC Wineguys – VQA Wine Store
Cadboro Bay Road
Victoria, 250-592-8466

Swirl Wine Store – White Rock
White Rock, 604-531-0038
Swirl Wine Store – Yaletown
Vancouver, 604-408-9463
The Wine Emporium
Langley, 604-532-5388
Village VQA Wines – Dunbar
Vancouver, 604-269-9433
Village VQA Wines – Edgemont
North Vancouver, 604-985-9463
1-877-310-9463

Courtenay BC VQA Wine Store
Courtenay, 250-871-1444
The Wine Barrel
Victoria, 250-388-0606
VQA Wine Shop at Mattick’s Farm
Victoria, 250-658-3116
KOOTENAYS
BC Wineguys – VQA Wine Store Nelson
Nelson, 250-352-1130

