
FALL / WINTER 2013
PM

 N
O

. 4
0

02
71

79

SPECIAL

20th 
Anniversary

EDITION



No artificial preservatives, 
sweeteNers, or flavoUrs allowed.  

Fresh and Simple is 
WHERE IT’S AT.

Why add something you don’t need? 



I am very proud to have the opportunity to write this opening letter to the 20th Anniversary 
edition of FarmFolk CityFolk magazine. For over two decades FarmFolk CityFolk has worked 

to cultivate a local, sustainable food system in British Columbia, a feat that would not be pos-
sible without the support of generous donors and funders, hardworking staff and volunteers, 
and supportive partner organizations. 

As well, passionate and committed individuals are needed to gather and guide this support 
in a way that makes meaningful social change. Individuals like former executive directors, 
Heather Pritchard (now our Farm Program Manager) and Herb Barbolet our founder and first 
Executive Director.

There are a lot of challenges along the way to reach the 20 year milestone. Raising the 
funds to support your work is always a challenge, organizational changes can be rocky, and 
staying motivated in the face of what sometimes seems like overwhelming odds.

Over the last few years as Executive Director I have gained a deeper understanding of the 
effect food and agriculture have on our communities, our environment, and our economy. 
Never has the work we do together been so important. Right now the future of British Col-
umbia’s Agricultural Land Reserve is under threat, multi-national corporations are pushing to 
bring more GMO crops to market, and the federal governments is attempting to package the 
definition of local food. This wrong headed approach “removes us from the larger discussion 
we need to have of where our food comes from and how we can re-build our food system”; 
as Abra Brynne states in The Language of Local found on pages 12 & 13.

In this issue of FarmFolk CityFolk magazine you will read about how the local food move-
ment has grow over the past 20 years and where we should take our next steps, how the 
conversation of what and how we eat has changed for the better, and how FarmFolk CityFolk 
programs have evolved and where we are headed. I hope this retrospect inspires you to join 
us for the next 20 years and keep up the good fight.

Sincerely,

Nicholas Scapillati
Executive Director, FarmFolk CityFolk

Nicholas 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.    
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C O L U M N

“ E C O N O M I C S  O F  F O O D

From Here to There
By Herb Barbolet

“From the outset, we knew 
we had to address issues in 
agriculture, environment, 
health, social justice, 
international development 
and ethics.”
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T
wenty years ago a major economic recession made it increasingly difficult for 
small, local farmers to market our fresh, organic and sustainable products. We 
created FarmFolk CityFolk (FFCF) to speak with authority about food and agri-

culture, from a local to the global perspective, and break down the silos between 
the economic, environmental, social and cultural aspects of “the food system”.

Large-scale farmers and huge corporations were and are about commodities. Food for 
them is not about culture, sustenance or celebration; it is about cost and profit or loss. 
No one talked Food Systems back then.

Save On Foods, Buy Low, and its kindred, similarly named, corporate cousins were 
growing rapidly and swamping small, quality producers by importing vast quantities of 
cheap products from low labour cost and environmental protection countries.

We could take credit for the fact that locovore became the word of the year and Slow 
Food and 100 Mile Diets became worldwide phenomena, but actually Mad Cow Disease, 
avian flu, obesity epidemics and the linking of junk food to diabetes, cardiovascular, and 
a myriad of other degenerative maladies awoke the wider public.

Traditional non-profit organizations hadn’t solved the problems. Thus, for the next ten 
years, we experimented with a different approach to organizational development. 

Globalization has changed our world profoundly but the organizations making up the 
third sector have legal and organizational structures very much as they were when the 
rules were set out 150 years ago. The reality is corporations cooperate and non-profits 
compete.

Rather than creating an organization, we needed to create a ‘movement’. 
We therefore built a chaordic organization (chaos and order) focused on food.
We embraced “serendipitous synchronicity”. We would come up with an idea. 

Someone would call and say, “ I think you should do…” - which was exactly what we 
had just decided. Then they would then volunteer to do it! This type of synergy occurred 
very frequently and continues to this day.

From the outset, we knew that to deal with food we had to address issues in agricul-
ture, environment, health, social justice, international development and ethics, at the 
least. We needed to employ praxis - melding theory and practice. We had to work in our 
own geographic community, to have tangible, practical, hands-on experience. We also 
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Council formed
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Executive Director
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FarmFolk CityFolk incorporated under 

the BC Societies Act 
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had to be aware of the impacts of the programmes and policies for 
which we advocated for peasants and urban dwellers in so-called 
developing countries.

Libertarian/neoconservative ‘bottom-line-is-the-only-thing’ 
prop a gan da pervaded the media and public discourse to the 
point that, for a while, the public believed that the only impor-
tant public issues were debt and deficit. Understandably, in this 
climate, cooperation gave way to a more survival mentality and 
mode. 

I believe that, fortunately, the pendulum has begun to swing 
strongly back in a more sane and compassionate direction. 
Fundamentally Canadians and British Columbians tend to be cen-
trist in values and behaviour. Radical governments and policies 
are short-lived, in the long-term (hopefully). 

In the 10 years since I retired from FFCF I have watched the 
progress of the organization with pleasure and pride. Many excel-
lent new initiatives have been developed and new partnerships 
forged - as it should be. The organization is very different (and I 
think better) than when I left AND it is still rooted in the funda-
mental principles upon which it was founded.

FFCF and the Local Food Movement have succeeded in helping 
to raise people’s consciousness and as well have used (in the bril-
liant tradition of Naomi Klein) the myriad of crises brought about 
by globalization, neoliberalism and greed to bring forward a more 
ecological and compassionate agenda.

Now it is time to broaden the focus, back to the one upon 
which FFCF was created – to engage with the other 98% of the 
food system that is mainstream. More progressive organizations 
in that mainstream have been changing for the better. It is time 
to address the rest.

For the Future of Food, I go back to 1976 and Habitat: The First 
UN Conference on Human Settlements. Luminaries and visionar-
ies from around the world laid out a utopian vision of “Ecotopia”, 
“Cascadia”, “Small is Beautiful”, “Green Technology” – a world 
without war and without want. A world built on collaborative, 
cooperative sustainable and most importantly resilient principles 
and practices.

This alternative universe is the world that for the past 20 years 
FFCF has worked to achieve, largely in the arenas of micro-, small-
scale and urban agriculture. This was essential in order to get the 
attention of the majority urban population. 

Now is the time to put a full-court press on mainstream agri-
culture and food production. The dominant corporations know 
that their model is not resilient and is unsustainable.  Some have 
begun to seek ways to modify their model including (to some 
extent) embracing organics.

FarmFolk CityFolk is now well placed to play a significant role 
in leading systemic change to de-commodify food and return it to 
its rightful place 

I believe that future is still possible.

Herb Barbolet has been active in community development for 
more than 30 years working in community planning, energy 

conservation, citizen participation, cooperative housing, and food and 
agriculture. As Associate with the Centre for Sustainable Community 

Development at Simon Fraser University he has co-authored food 
assessment studies for provincial health authorities and a guide to 

food assessments for the provincial health services authority.

He was the founder, and for 10 years, executive director of FarmFolk/
CityFolk and earlier executive director of the Community Planning 

Association of Canada (BC).

PhOtOs by MichaEL MarrarPEsE
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First Vancouver Farmers Markets

Opens at the Croatian Cultural Centre

SEptEMBER 1995
First Feast of Fields
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Estate Winery, Langley

1997
Community-Based Food Security (C-Base) project established.
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1997
CBC food panel

Herb Barbolet begins a 13 year run on CBC

1997
Colony Farm Community 

Gardens open

1997
SpuD Organic 

Grocery Delivery
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C O L U M N

“ G O O D  F O R  Y O U - G O O D  F O R  O U R  E A R T H

Our Changing Plate
By Lori Petryk, RD, MSc.

´3HRSOH�DUH�QR�ORQJHU�VDWLVÀHG�
with tomatoes that have a 
perfect appearance but a dull-
as-dishwater taste”

T
he year was 1993. FarmFolk CityFolk began its work of supporting and cele-
brating sustainable, locally grown food in BC, and The Food Network first ap-
peared on cable television. Coincidence? I think not. By the early ’90s, North 

Americans had already endured tiresome TV dinners for over 30 years, and home 
cooking had already become something that our mothers “used to do”. To top it off, 
genetically modified foods (GMOs) had made their first appearance in the form of a 
‘delayed ripening tomato’. In this time, food manufacturers also became aware that 
they could increase their profits by utilizing hormones and antibiotics to increase 
animal growth rates. Growing consumer apprehension regarding the safety of these 
new farming techniques lead to the development of federal organic standards. And 
so began the public’s interest in knowing how its food was grown.  Today, two-thirds 
of consumers in BC purchase organic groceries weekly.

So how have all these changes in food and farming affected our health? Nutrition pro-
fessionals often describe the largest problem facing the general population today as one of 
being over-fed and undernourished. The doubling and tripling of the average portion size 
sold by food establishments has come at a price that has made an appearance on people’s 
waist-lines, rather than in their pocket books. Fast and efficient food transportation now 
allows a typical grocery store to carry as many as 40,000 items; fresh, frozen and pro-
cessed. No longer do we have to eat what is in season, as some company somewhere has 
developed a ‘new food’ that will delight your palate and meet your cravings. You would 
think that with this plethora of choice, farmers markets with their limited in-season 
selection would be struggling to get by. However, the exact opposite has happened. 

People are no longer satisfied with the type of tomato grocery stores want us to buy; 
tomatoes that have a perfect appearance and long shelf life, but unfortunately for con-
sumers, a mealy texture and dull-as-dishwater taste.

Humans have evolved to seek out food that is pleasurable, and to avoid food that 
tastes unpalatable. It was critical to our survival as a species. So, no matter how many 
times governments develop a new food guide to promote healthy balanced eating, or 
how clearly calories are printed on a food label, none of this seems to make a difference to 
overall consumption if the healthy food people are advised to eat is void of taste. 
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1999
FFCF consults on the SpCA Farm 

Animal program

SEptEMBER 1998
First Vancouver Island 

Feast of Fields

Ravenhill Herb Farm, 
Saanichton

1998
FFCF Cook Book 

)HDWXULQJ�VWRULHV��WLSV�DQG�
recipes from early local 
IRRG�DGRSWHUV

1998
6 Mile Ranch

FFCF sues provincial 
government over removal of 
ODQG�IURP�WKH�$/5
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DECEMBER 1999
CIDA pedal power partnership

'HYHORSLQJ�SHGDO�SRZHUHG�PDFKLQHU\�LQ�&XED



When it comes to changes in food trends in the past 20 
years, the one that has not gone out of style is that people 
are increasingly purchasing real, unaltered food that tastes like 
nature intended. The fact that this ‘real’ food happens to be 
good for you, what nature intended as well, is a benefit to both 
our health and to our environment. How food production is 
connected to environmental pollutants never entered into the 
average person’s conversation 20 years ago. Yet today, even 
the most mainstream newspaper or magazine has run a story 
about how agricultural runoff is affecting water quality and fish 
habitat. Patients who have been advised to cut down on their 
meat consumption for health reasons are increasingly aware 
that their decision to follow this health advice is twofold - not 
only is it good for them, it’s also good for our earth.

Real fresh food, food harvested when it is ripe and full of 
flavour, food that is fresh because it is grown locally, will not 
be forgotten in the back of the fridge. Your family will actually 
want to eat it. There really is nothing more powerful than taste 
when it comes to enticing people to eat healthily. 

So, thank-you FarmFolk CityFolk for all your work over the 
past 20 years. Thank-you for maintaining local farmlands, for 
connecting local farmers to local buyers, and for supporting 
farmers who are using sustainable farming practices. All of this 
makes it possible for both the rural folk and city folk to flock to 
farmers markets in search of fresh, tasty nutritious food. 

Lori Petryk, RD, MSc, is a registered dietitian, and producer and 
host of “Good For You, Good For Our Earth”. Lori is also the 

weekly health and science columnist for CBC-TV News Calgary 
and has appeared as a nutritional expert on CTV News, CBC 

Radio, Shaw TV, and Global Morning News.

PhOtOs by MichaEL MarraPEsE

Good Money™
supports a 

sustainable local 
food system.

Vancity invests in businesses, 
not-for-profits and sector 
initiatives that are focused on 
local and organic food – in order 
to grow and promote a viable and 
sustainable local food system. 

We’re proud to have supported 
FarmFolk CityFolk for over two 
decades in various ways and to  
partner with them on the Local  
Food Micro-Loan Fund.

Tell us about how we can support 
your business or organization at  
localandorganic@vancity.com or  
visit vancity.com/localandorganic

Make Good Money (TM) is a trademark of Vancouver City Savings Credit Union.
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2001
International Forum on Global Food and 

Agriculture 

))&)�KRVWHG�WKH�¿UVW�PHHWLQJ�LQ�9DQFRXYHU

JuNE 2001
Richmond Fruit tree Sharing Farm launched

FFCF sponsors the project

SEptEMBER 2001
Secrets from the Farm: 

Making the Bounty last

&DQQLQJ�DQG�SUHVHUYLQJ�
HYHQWV�DW�*UDQYLOOH�,VODQG

NOVEMBER 2001
Eliot Coleman - Why 

stop in October? 

Gardening the Back 

Side of the Calendar

featuring Eliot Coleman, 
Four Season Farms

2001
FFCF sponsors Small Scale Food 

processors Assn

OCtOBER 2002
Deconstructing Supper  

*02�HGXFDWLRQ�HYHQW�ZLWK�-RKQ�%LVKRS�
DQG�0LFKDHO�$EOHPDQ
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JuNE 2003
Growing Green law Reform project

([DPLQLQJ�OHJDO�LPSHGLPHQWV�WR�VPDOO�VFDOH�
farming
JuNE 2003
lower Mainland Food Council Action 

Workshop

7KLV���GD\�HYHQW�UHVXOWHG�LQ�WKH�FUHDWLRQ�RI�
WKH�9DQFRXYHU�)RRG�3ROLF\�&RXQFLO
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OCtOBER 2004 
First terra Madre Event 

in Italy 

))&)�SDUWQHUV�ZLWK�6ORZ�)RRG�
WR�VHQG�GHOHJDWHV2003

Heather pritchard begins as 

Executive Director

July 2003
Canadian Cooperative Association 

organizes study tours to Bologna, Italy 

Herb presents classroom sessions

SuMMER 2004
Incredible Edible tours launched

bringing City Folks to visit local farms



“ T
he seeds for an industrial chemical agriculture were planted in the 1940s and 
20 years ago we were reaping what we had sown. For the most part our food 
system had broken down and it has taken time and effort, step-by-step, to 

challenge the mainstream paradigm.
Starting with just a few farmers markets, BC has now over 100. They offer a full range of 

products: fresh, baked and preserved. FarmFolk CityFolk lists CSA (Community Supported 
Agriculture) subscription box programs in our Knowledge Pantry; with only 5 a few years 
ago, we now list 49. It is no longer illegal to have bees or chickens in the city and the 
increase in people gardening, canning and growing seeds is evident by the number of 
services and re-skilling workshops being offered.

Every year, indigenous elders, farmers, food programmers, health providers and self 
declared “policy wonks” come together for the BC Food Systems Network Gathering. 
We spend the weekend networking – telling stories, sharing experiences and holding 
workshops. Each year we address the critical issues that affect our work and return to 
our communities inspired, informed and prepared to take action. Started 15 years ago 
by Cathleen Kneen, who was on contract with FarmFolk CityFolk, the network is now 
coordinated by a voluntary board of 23 people from all across BC.

The biggest change, most critical of all, however, has taken place in the last five years. 
It is a wave of new farmers entering agriculture.

When Glorious Garnish and Seasonal Salad Company first started, we hired students 
from the university coop program. Very few of them, after a season of farming, were inter-
ested in perusing a career in agriculture. The only farms that offered training were Linnaea 
on Cortez Island and SOIL in Sooke, who linked up farm workers and farms. Now with 
the UBC Farm apprenticeship program, Kwantlen Polytechnic University’s Sustainable 
Ag Degree and Richmond Farm School, it is possible to get both academic and hands-on 
training. This training includes an introduction to permaculture.

Our farm, designed on permaculture principles and often criticized for being so 
“weedy”, is now seen as a showcase on how to farm “in the wild”. Students, observing it 
through environmental lenses, see the bio diversity and are excited about the possibility 
of farming with nature rather than controlling her. We have a line up of excellent “Young 
Agrarians” who want to farm with us, possibly join the coop and steward the land so 
that, as intended, it can be farmed in perpetuity.

Twenty years ago our farm purchased most of the seeds we grew. It become obvious 

“The biggest change in 
WKH�ODVW�ÀYH�\HDUV�LV�WKH�
wave of new farmers 
entering agriculture.”

C O L U M N

F I E L D  N O T E S

Make It So
By Heather Pritchard
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July 2006
local Food First launched

ApRIl 2006
Slow Food International Delegate Meeting
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,QWHUQDWLRQDO��%&�'HOHJDWLRQ�FUHDWHG

MARCH 2006
Weaving the Chains: Heritage Grains & CSAs
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MARCH 2006
Outstanding in Her Field Event

International Women’s Day event at the W.I.S.E. HallOCtOBER 2005
100 Mile Harvest

Alisa Smith speaks at 
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SuMMER 2005
100 Mile Diet

))&)�IXQGV�7KH�7\HH�WR�
run 100 Mile Diet series

July 2005
City of Vancouver approves 

backyard beekeeping
MARCH 2005
First Seasonal Sustainability 

Series 

featuring Dr. Humbert Rios la 
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2005
Community 

Farms program 

launched
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that, if we want to maintain diversity, we need to grow out our 
own seed and select the ones that do well in our climate. Today, 
we grow mostly open pollinated varieties and saving seed is inte-
grated into our farming practice. 

FarmFolk CityFolk is part of a national seed security initiative 
that offers public access to seed in the form of seed libraries and 
banks, applied research, and training and support for growers to 
increase the quality and quantity of seed the grow.

Fraser Common Farm Coop, a Community Farm, was, 20 years 
ago, unique and just a little quirky. There was the stigma of being 
a “commune” or being “back to the landers” which we weren’t 
and, although we were an “intentional community”, we didn’t 
like to acknowledge it publicly. Even though we supported an eco-
nomically viable farm business and were a seasoned sustainable 
cooperative, it was not a model that attracted successors. 

Starting with Glen Valley Organic Coop and then Horse Lake 
Community Farm Coop, FarmFolk CityFolk now supports over 
20 farms that identify themselves as Community Farms and are 
working with local groups to develop new farms. Young Agrarians, 
attracted to “land sharing”, see the Community Farms model as 
an exciting way to access to land and reinvent community. 

In the next 20 years I predict that:
We will have a “Community Farmland Trust” that, working 

with community groups, will acquire farmland and make it avail-
able to all who would commit to farming it.

Farms will be the production hubs for the food hubs that are 
springing up all across the province and together they will rebuild 
community food systems. 

We will produce the seed we need to grow the local food we 
eat. Seed banks and libraries will provide public access to seed 
and farmers and universities will partner to conduct seed on-farm 
research.

When, at an intimate evening saying bon voyage to a mutual 
friend, our host said she was reassured that I was so optimis-
tic, Herb Barbolet just laughed. Knowing him well, I said- “He 
is looking at the Big Picture and it looks grim”. I go on record as 
saying I have no idea if we will survive as a species or if we even 
deserve to, but I am choosing to join the wave of sanity that is 
reconstructing and reinventing a food system that will return us 
to our agrarian roots. I invite everyone to join me to “make it so”.

Heather Pritchard is on sta! with FarmFolk CityFolk as Farm 
Program Manager and coordinator of the BC Regions for Bauta 
Family Initiative on Canadian Seed Security. She is a long time 

resident member of Fraser Common Farm Cooperative and a 
founding member of Glorious Organics Coop.

PhOtOs by MichaEL MarrarPEsE
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“
C O L U M N

The language of local is 
inadequate to address poor 
labour practices, improper 
treatment of animals and 
environmental degradation.

H O T  T O P I C

The Language of Local
By Michael Marrapese

12 SPRING/SUMMER 2013

I
’ve noticed that the language around food has changed enormously in the last 
twenty years. When our delight with the global marketplace was in full swing 
it was all about avocados from Mexico, Mandarin Oranges from China or Japan, 

grapes from Chile, almonds from California. Now the conversation is all about local. 
However; the term local can be a bit slippery. Local salmon, while caught right off our 

coast, can easily come from 600 km away even though it is sold on the docks by the 
river. Meat and poultry producers often don’t reveal where their product comes from 
only where it was processed. Similarly, manufactured products labeled “made in BC” may 
contain ingredients from anywhere in the world. Local becomes hard to define and is 
often as individual as our food preferences. 

To further confound the discussion, the Canadian Food Inspection Agency (CFIA), in an 
attempt to modernize labeling standards, announced a new, although temporary, defini-
tion of the word ‘local’. Food can now legally be labeled ‘local’ if it is produced anywhere 
within the province or within 50 km its border (excluding the United States).

Many of us would find this broad a definition of local to be somewhat disingenuous. 
Evelyn Pereira, both a farmer and a board member of the Moss Street Market in Victoria, 
says this new definition is much broader than anything they would use. “For us local 
has meant Southern Vancouver Island and the Gulf Islands,” she says. “I was at a market 
[on Vancouver Island] and saw blueberries labeled ‘local’. When I asked, it turned out 
they were from the Fraser Valley. By the new standards, that would be totally within the 
definition. But by my personal definition, local should have meant a Vancouver Island 
blueberry. So, am I the only one who thinks like that?”

Deb Foote, co-owner of the Organic Grocer in Surrey, has worked twenty plus years in 
food distribution. While the Organic Grocer does label some things as local, they tend 
to use more specific labeling. “When it comes to the fresh produce we may label it local 
but it’s also usually more farm specific,” she explains. “We have a lot of product that 
we source locally. But I think it’s pretty clear to our customers that Avalon Milk is from 
a local producer. For us, ‘local’ most ideally is from Surrey but the spoke goes out from 
there. By this new CFIA definition, just about anything could be called local.” As Pereira 
points out, “If we wanted to support producers in our area, this new definition of local 
would not be useful.”
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Seed Workshop 
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First Meet your Maker
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local Flavours Market 

place established

))&)�FR�KRVWV�DW�%&�)RRG�
service Expo

AuGuSt 2009
First Okanagan 

Feast of Fields

9DOHQWLQH�)DUP��
6XPPHUODQG

2009

Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

JuNE 2009 
FFCF begins 

contributing to 

Edible Vancouver 

Magazine
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It’s difficult to imagine how such a broad definition would be 
useful to consumers. So whom does it benefit? Abra Brynne, 
Program Manager, Food Secure Canada and co-chair of the board 
of the BC Food Systems Network, believes it mostly benefits 
the large grocery retailers. “From what I’ve seen, the large chain 
grocers seem to have jumped all over this and very effectively 
started to promote their ‘thousands of local suppliers’. While a 
province-wide designation is not specifically a bad thing, to call 
something that travels 800 miles to your grocery store or farmers 
market a local product is at best misleading. “What I see them 
doing is essentially co-opting a word that has come to have a 
whole bunch of other attributes which, rightly or wrongly, the 
general consumer is attaching to the language of local.” 

Perhaps the CFIA is missing the point. The public doesn’t want 
a third party to define for them what is local. They want to decide 
that for themselves. Further, the language of local is quite limited. 
It is inadequate to address poor labour practices, improper treat-
ment of animals and environmental degradation. In this regard 
a local label may be quite useless. Brynne points out that, “a 
lot of heinous things can happen locally. They happen down the 
road from us. We need to get beyond the word local.” The danger 
of getting too attached to any one label is that it can remove 
us from the larger discussion of where our food comes from and 
how we can re-build our food system. “There’s a lot of misun-
derstanding about the point of all this,” Brynne says. “Trade is 
a not a bad thing, and trade beyond 100 km or outside of pro-
vincial boundaries is not a bad thing. It’s all about relationships; 
to the land to the air to the water to the people to the animals. 
Sometimes those relationships will have to be long distance but 
its possible to have respectful and fair relationships of trade and 
mutual support.”

The CFIA’s stated purpose is to provide clarity to the consumer 
and to industry. Ultimately, this new definition only provides 
clarity about the use of the word, not the meaning of it. It remains 
to be seen whether British Columbians will accept this change or 
simply find other language to use when talking about food.

Michael Marrapese is the Communications and IT Coordinator 
with FarmFolk CityFolk and loves the challenge of the ever-evolving 

world of technology in a not-for-pro"t o#ce. He has a background in 
television, theatre and print, is an avid photographer and writer. He 

lives and works at Fraser Common Farm Cooperative.

PhOtOs by brian harris

Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

AuGuSt 2010
Home Grown at the Vancouver Museum

IHDWXULQJ�%&¶V�ORFDO�IRRG�PRYHPHQW��
3KRWRJUDSK\�E\�%ULDQ�+DUULV

20112010

2011
New City Market Conceived

JuNE 2011
Good For you, Good 

For Our Earth

¿UVW�HSLVRGH�DLUHG�RQ�
6KDZ�79

OCtOBER 2011
Celebrating 125 

years of Food & 

Agriculture in the 

City of Vancouver

DW�WKH�5RXQGKRXVH�
Community Arts & 
Recreation Centre

SpRING 2011
FarmFolk 

CityFolk 

Magazine 

launched

2010
Watch Me Grow & up We Grow 

&KLOGUHQ¶V�ERRNV��DERXW�JURZLQJ�IRRG�LQ�WKH�FLW\�
DQG�OLIH�RQ�D�IDUP��3KRWRJUDSK\�E\�%ULDQ�+DUULV

JuNE 2010
Nicholas Scapillati begins 

as Executive Director

JuNE 2010
FFCF Seasonal Chart gets a 

full page in Vancouver Sun

ApRIl 2010 
City of Vancouver 

approves backyard 

Chickens

FFCF hosts 
ZRUNVKRSV�DQG�
Chickens in 
9DQFRXYHU�ZHEVLWH

SEptEMBER 2011
Shared Harvest Food 

Recovery

3URJUDP�ODXQFKHG�LQ�
(DVW�9DQFRXYHU



Sustainability Heroes
By Bonita Magee

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

You don’t need a cape, the 
ability to leap buildings in a 
single bound, or have a hot 
car to be a hero.

D E P A R T M E N T

HAROLD STEVES, STEVESTON
Harold Steves knows farming and in order to farm, you need land. A politician 

since 1968, Steves knows the importance of preserving farmland. Steves was co-
founder of BC’s Agricultural Land Reserve in 1972 and has been fighting for it ever 
since. Thinking of farmland these days, he says “If the Port Authority has its way, we 
will have huge problems,” as it falls under federal jurisdiction and can overrule the 
Agricultural Land Commission. What keeps this hero going? He’s an eternal optimist. 
The BC Ministry of Agriculture says in the next 10-15 years we’ll need 240,000 more 
farm acres in this area. With this challenge, we need to be optimistic – and we need 
more heroes like Harold Steves.

www.stevesfarm.com

SINCLAIR PHILIP, SOOKE
The Sooke Harbour House began as a family project in 1979 and Sinclair Philip 

and his wife Frederique were at the helm. Sinclair holds a PhD in Political Science 
and International Economics and this avid forager and Board member of the South 
Vancouver Island Mycological Society served the 100 Mile Diet before it was named. 
In addition to foraging, Philip has several greenhouses and a restaurant garden that 
provide his ingredients. His many awards include the Governor General’s Nation’s 
Table Award for Mentoring and Inspiration – the top food honour in Canada. Sooke 
Harbour House also received the Leadership in Environmentally Responsible Tour-
ism from Tourism Victoria. Sinclair Philip is Vancouver Island’s eco-chef hero! 

www.sookeharbourhouse.com

BERNARD CASAVANT AND ROD BUTTERS, KELOWNA 
With roots on Vancouver Island, Chefs Bernard Casavant and Rod Butters have 

brought their love of local to the Okanagan. Casavant was raised in the Alberni Valley 
foraging fruits and harvesting salmon. In 1986, this chef stopped imitating European 
cuisine and went back to his Canadian roots. Butters helped open the Wickanninish 
Inn and is now opening Micro Bar•Bites just 3 doors down from RauDZ, serving what 
he calls “real food.” From local to global, their advice is wise. Casavant says limit your 
choices during the off season; get creative with preserving. Butters says big business 
needs to adopt a local food philosophy to make a lasting impact. Together these 
Okanagan heroes are showcasing how delicious it is to support their local economy.

www.microkelowna.com

2012

Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

NOVEMBER 2012
First BC Seeds Gathering 

DW�.ZDQWODQ�8QLYHUVLW\�LQ�5LFKPRQG

MARCH 2012
First MyM VI
6DDQLFK�)DLUJURXQG��
Sannichton, BC

JANuARy 2012
young Agrarians 
partnership begins

FEBRuARy 2012
Bauta Family Seed Initiative

&RQWUDFW�WR�FRRUGLQDWH�%&�UHJLRQ

July 2013
Foodprint
/DXQFK�RI�IRRG�ZDVWH�
UHGXFWLRQ�SURJUDP�LQ�
SDUWQHUVKLS�ZLWK�&KRLFHV�
Markets

14 FALL/WINTER 2013 2013

Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

2012
FarmFolk CityFolk wins edible 
Communities’ local Hero Award

JANuARy 2012
Micro-loan Fund launched 
LQ�SDUWQHUVKLS�ZLWK�WKH�,VODQG�&KHIV�&ROODERUDWLYH�DQG�9DQFLW\
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A Local grocer
supporting local food
security initiatives for
over 20 years. Happy
20th anniversary,
FarmFolk CityFolk!

choicesmarkets.com  |  /ChoicesMarkets @ChoicesMarkets

Kitsilano
2627 W. 16th Ave.
Vancouver
604.736.0009

Cambie
3493 Cambie St.
Vancouver
604.875.0099

Kerrisdale
1888 W. 57th Ave.
Vancouver
604.263.4600

Yaletown
1202 Richards St.
Vancouver
604.633.2392

Rice Bakery
2595 W. 16th Ave.
Vancouver
604.736.0301

South Surrey
3248 King George Blvd.
South Surrey
604.541.3902

Burnaby 
Crest
8683 10th Ave.
Burnaby
604.522.0936

Kelowna
1937 Harvey Ave.
Kelowna
250.862.4864

Floral Shop 
& Annex 
2615 W. 16th  Ave.
Vancouver
604.736.7522
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