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letter From 
the executive director

GROWING UP, picking a bushel of beans was a common after school 
activity for me and my brothers. Sure, some would get eaten, we would 
throw a few at each other, and eventually we would get that bushel full 
and be ready for dinner. 

It seems a far cry to go from there to Vancouver, but also a great fit for 
me to join FarmFolk CityFolk.

Watching the local, ethical foods movement grow and thrive in BC has 
been an incredible thing to behold over the last decade.  If you are reading 
this, you understand.  You know that eating local is not only delicious, but 
supports your neighbors in making a good living, you know that it helps 
insulate our communities from climate changes and political uncertainty, 
and you know that it is the best way to protect our precious farmland. 

It takes all of us to build a movement, and for 25 years FarmFolk CityFolk, 
BC’s oldest sustainable food organization, has been active in doing just 
that, by:

•  growing a thriving seed sector via workshops, training, and 
seed trials  (page 2)

 • holding our first farm, Lohbrunner Farm Cooperative, in trust 
now being used by Sweet Acres (page 4)

•  providing resources to help you reduce your foodprint  
(page 6)

•  building a local food system, that is needed more now than 
ever (page 8)

•  incubating and supporting the Foodlands Cooperative of BC 
(page 10)

•  teaching young children to connect to their food system 
through our Classroom Gardener program (page 12)

As a charitable non-profit, we rely on support from the community to 
continue our work.  

Whether you give a cash donation, join us a member, attend Feast of 
Fields, volunteer, join our citizen seed trials, share this magazine with a 
friend, or support us on social media, we are so grateful and will amplify 
your contribution to continue growing our local, sustainable food system. 
And if you get the chance, I highly recommend picking beans as a way to 
stay connected to where your food comes from. 

In good food,

Anita Georgy 
EXECUTIVE DRIRECTOR

I’ll make a monthly donation. I authorize FarmFolk CityFolk  
to automatically debit my credit card each month  q
$10 q		 $15 q		 $25 q		 		$          /mo. q
I’ll make a one time donation by credit card or cheque  q $

MAIL TO: 1661 Duranleau Street, Suite 203  Vancouver, BC  V6H 3S3
Or make your donation online at www.farmfolkcityfolk.ca
Charitable registration #892231572RR0001. Your information is NEVER sold, lent or traded.
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BC SEEd security

FARMFOLK CITYFOLK’S BC Seed Security program is reaching more 
growers in more regions of the province this year. Three events this 

summer, two days of seed production workshops in Prince George, a 
one day workshop in the Kootenay town of Winlaw and a BC Seed Trials 
field day and potluck in Kelowna, are a result of growing interest in seed 
production skills training throughout BC. 

BUILDING FROM SUCCESS 
FarmFolk CityFolk (FFCF) has been supporting access to seed production 
trainings for many years now. Through events like the BC Seed Gathering 
and bringing seed community legends like John Navazio to BC, FFCF is 
helping to connect BC gardeners and farmers with the skills and inspiration 
to grow the great quality seed that is needed for agriculture biodiversity 
to thrive. With a concentration of small seed companies in the maritime 
growing regions of BC’s Fraser Valley, Vancouver Island and Gulf Islands 
areas, many of these training, event and workshop opportunities have been 
held in southern parts of the province. 

MORE OPPORTUNITIES FOR  
COMMERCIAL-SCALE SEED PRODUCTION
Recent market research done by FFCF shows there is a growing demand 
for seed both among smaller regional seed companies and in the larger 
seed market where the need for more certified organic seed is creating 
new opportunities. On the ground, at the farmer level, we are also seeing 
an increasing interest in seed production. Established and new farmers are 
interested in diversifying their production and the commercial potential 
for seed crops is catching their attention. 

This interest in seed is no longer confined to southern BC. An increasing 
number of vegetable farmers in interior and northern parts of BC 
are looking to gain skills in seed production and plant breeding. More 
affordable land prices, coupled with willing farmers, makes a great 
combination for expansion of commercial-scale seed production in areas 
where vegetable seed has not often been grown. To respond to this 
need, FFCF is offering  workshops and field days in Prince George, the 
Kootenays and the Okanagan.  

In Prince George, 25 participants attended each of two workshops held 
in early July with some farmers driving 3 hours or more to attend. Patrick 
Steiner, who has nearly two decades of experience growing seed in 
the Kootenays, led the workshops. A highlight was a field visit to Hope 
Farm Organics, a local farm growing tomato, pepper and corn seed to 
better adapt these heat-loving crops to northern growing conditions. A 

BY SHAUNA MACKINNON

testament to the potential for growing a wide range of vegetable seed 
crops in what has not been considered a prime area for seed production in 
the past. Those long daylight hours in the summer really make a difference!

Our workshop in Winlaw hosted 20 participants, most of whom were from 
right around the Winlaw area. Steiner started with a morning “classroom” 
session covering the basics of seed production while the afternoon saw 
the group head to nearby Crooked Horn Farm to look at a carrot seed 
crop and carrot variety trials. Then the group took cover in the shade to 
try a few different methods of cleaning seed using some local kale and 
soybeans for practice. Enthusiasm was present all day at the workshop 
which demonstrated a high level of interest around seed production in the 
Kootenays, so watch for more workshops in the future!

FARMER-TO-FARMER NETWORKING KEY TO SECTOR GROWTH 
While seed production workshops and field days offer a chance for farmers 
to learn from experienced seed growers and see seed research in action 
in the field, the value in networking with 
other farmers with similar interests cannot 
be overestimated. In event feedback 
surveys networking is always among the 
top reasons for farmer attendance. 

The BC Seed Trials evaluation field 
day at Sunshine Farms in Kelowna is a 
great example of coupling a learning 
opportunity with networking. Field day 
participants had a chance to evaluate the 
carrot trial grown at Sunshine Farms and 
get first hand experience in the value of 
making time and space for a variety trial amid a busy farm operation. For 
participants, is was a great connection to Jon Alcock, a pioneer of the BC 
seed community, and his son Russ, who run a successful seed company and 
grow a diversity of seed crops well suited to Okanagan growing conditions. 

In the Okanagan area, farmers new to seed production have been 
requesting more regional seed events to provide an opportunity to 
connect with seed enthusiasts in their region. Young Agrarians, a partner 
in the event, hosted a potluck at Sunshine Farms to facilitate this greater 
connection following the field day activities. Meeting face-to-face on a 
thriving seed farm is the perfect chance to spark new ideas about how 
growers can work together to increase regional seed production.   

LEARN MORE AT BCSEEDTRIALS.CA

a growing demand 
for certified 
organic seed is 
creating new 
opportunities.
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IT HAS LONG BEEN a dream of mine to start my own farm and, thanks 
to FarmFolk CityFolk (FFCF), now my dreams have come true. It’s hard 

to say where exactly this dream came from, or why it’s stuck with me over 
the years, as I didn’t grow up doing so. Still, over the years I have only felt 
an increasing pull, almost a visceral need, to dig my hands and shovel into 
the soil, plant seeds, and grow both crops and a livelihood from some small 
patch of land. Maybe it’s working outside, maybe it’s because the results of 
farming are tangible and real, maybe it’s because I simply want to feed my 
community. Whatever the reason, I have caught the farming bug, and can’t 
seem to shake it.

Once I decided that farming was my career path of choice, and I felt as 
though I had amassed enough knowledge and experience to try my own 
hand at it, I began the search for land on which to do so. I had known since 
the beginning that my only option would be to start out on leased land – 
my family does not own farmland, and I am not in a financial position to 
purchase property at this point. This search for farmland led me to connect 
with the Lohbrunner Community Farm Co-operative, in Langford, BC, 
in early 2017 where I began a long term, secure lease of 2 acres on the 
beautiful 13 acre farm that is now held in trust with FFCF – protected from 
development thanks to the hard work of many dedicated and visionary 
people over years past. It is here, on this beautiful and protected farm, that 
I have fulfilled my dream and begun Sweet Acres Farm, a diverse mixed 
vegetable market garden.

Now I knew it would be this way, but still: starting a farm is hard. Like, 
capital ‘H’ hard. The work involved in small scale mixed vegetable farming 
is demanding in physical, mental, and sometimes emotional ways. I knew 
this from 7 years of working on other people’s farms. I knew about 
the oftentimes long days, the heavy lifting, the work in uncomfortable 
weather, and the demands of juggling the planting, care, harvesting and 
marketing of 40 plus different crops in a business with very slim profit 
margins. I knew all of this going in, but since beginning my own farm, the 
stakes have gotten higher – there is now no pay cheque coming if I don’t 
manage those things well.

This year I have also been learning all about the other side of a small farm: 
that of starting a small business, running a sole proprietorship, and being 
an entrepreneur. Choosing to be my own boss and to start my farm as a 
sole proprietorship have the benefits of giving me a lot of autonomy, and 
giving me the chance to try out all the ideas I have had over the years. It 

suits my independent personality in many ways, and has challenged me to 
grow and learn in delightful ways, pushing me beyond my comfort level 
and into new territory. But it can also be overwhelming and downright 
demoralizing some days. Which is where the benefits of farming on a 
cooperatively managed community farm come in.

Farming at Lohbrunner Community 
Farm, as a member of the co-operative 
means that even though I am running 
Sweet Acres Farm on my own, I am really 
not doing it alone. The other members 
of the Lohbrunner Community Farm 
Co-operative have been nothing but 
supportive and generous to me with their 
time and many skills. In our core member group we have a metal worker, a 
carpenter, a handy man/jack of all trades, a long time homesteader, a book 
keeper, a grant writer extraordinare, and many excellent communicators 
and willing helpers. There are two tractors and various implements for hire 
as well as various tools and materials on site to be borrowed or used.

I am also co-marketing with the other farm business operating on the 
property, Vitality Farm. This means we are sharing the work of going to 
two farmers markets a week, communicating with chefs, as well as running 
a joint Community Supported Agriculture harvest share program. We co-
own some small equipment and tools together. We support and help each 
other as we are able; we bring our own skills and strengths to the table. 

And in a business that is as demanding as farming, all of this is really nice, 
and I can guarantee my season wouldn’t be going nearly as well as it is 
without the help and support of the other co-op members. So while there 
are unique challenges that come along with farming as part of a co-
operative – think of making decisions by consensus, lots of meetings, and 
the interpersonal challenges that come from working alongside a group of 
diverse, sometimes opinionated people and you get the idea – I wouldn’t 
have it any other way. I am incredibly grateful for the position I am in, 
where I get to be part of an amazing, supportive community, doing work I 
love that fulfills, challenges, and sustains me.

LEARN MORE AT SWEETACRESFARM.CA

BY ARIELLA FALKOWSKI

Sweet Acres: 
         Starting a farm

starting a farm is 
hard. Like, capital 
“H” hard.



51%
OF FOOD WASTE

IN CANADA 
IS WASTED 
AT HOME

THAT’S ENOUGH TO FEED THE WORLD’S
ONE BILLION HUNGRY 3 TIMES OVER

1.3 BILLION TONNES OF 
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WORLD WIDE
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MORE POWERFUL
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SENT TO LANDFILLS 
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PLAN 
SHOPPING 
TRIPS

BUY ONLY 
WHAT 
YOU EAT

COMPOST

LEGEND     Counter         Fridge                 Freezer

WHAT’S YOUR FOODPRINT?

THAT’S THE SAME AMOUNT OF 
WATER THAT POURS OVER 

NIAGARA FALLS AFTER 4 DAYS
1,400,000,000,000
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litres of water a year
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never make it to retail

BEST BEFORE REDUCE YOUR FOODPRINT

$
worth of food is wasted annually in Canada

27 BILLION$
Canadian families could save up to$1500 a year by reducing food waste

WHEN FOOD 
IS WASTED, RESOURCES 

ARE WASTED TOO

GROW,
HARVEST

PACKAGE

SHIP PREPARE

VISIT FARMFOLKCITYFOLK.CA/FOODPRINT FOR MORE INFORMATION

Use your best judgment when using stored food. If you are unsure, compost it.
Freezer storage times are for quality only. Do not use food products past expiry date.

Canadians 
waste an 

average 172 kg of 
food per year!

B+ Time food is safe beyond the Best Before date
/R When ripe

MEAT & DAIRY DAYS WEEKS MONTHS
Bacon  1 1
Beef, ground, stewing meat, liver 2  4
Beef, Steaks, Roasts 5  12
Butter, salted & Margarine   1-3    6-9
Cheese, hard   1-2
Chicken, Turkey 2  9
Cottage cheese, Ricotta 5-7  2-8
Cream Cheese, Chevre & Soft Cheeses  B+ 2
Cream, Half & Half 4  4
Eggs, hard boiled & in shell  1
Eggs, raw & in shell  B+ 3
Lamb, chops 2-3  9
Milk, fresh  B+ 1 B+ 3
Sausage; raw chicken, turkey, pork, beef 1-2  1-2
Sour Cream  B+ 1-3
Tofu 1 4

FRUITS DAYS WEEKS MONTHS 
Apples  4 8-12
Avacados, once they’re ripe 2-3/R  8-12/R
Bananas, Plantain, Papayas, Mangos 1-3  8/R
Berries and cherries 2-3  8-12
Citrus fruit  3 8-12
Grapes 5  10-12
Melons  1 8-12
Peaches, nectarines 1-3  8-12
Pears & Plums 3-5/R  8-12

VEGETABLES DAYS WEEKS MONTHS
Artichokes 3
Asparagus & Beans: green and waxed 3  8-12
Beets, Carrots, Cabbages, Celery  1-2 8-12
Broccoli & Brussels sprouts 3-5  8-12
Cauliflower  1 8-12
Cucumber  1
Lettuce, Salad Greens, Green Onions 3-5
Mushrooms 1-3  8-12
Onions, cooking (in cool, dark cupboard)  3
Peas 3-5  8-12
Peppers, green, red, yellow, orange  1
Radishes  1-2
Spinach, other Greens & Squash, summer 3-5  8-12
Squash, winter   12
Tomatoes, freeze when ripe 4-6  3/R  3
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Eating At

I’VE BEEN WORKING in agricultural and food activism for several 
decades, including more than 20 years with FarmFolk CityFolk (FFCF). 

Over the years I’ve had a few experiences that, when taken as a whole, 
have led me to ponder ‘how did we get here’? 

Most recently, I interviewed several fruit growers in the Okanagan and 
Similkameen area who mentioned that as late as the 1960s it was illegal 
for fruit growers to sell directly to the public. Sara Harker, of Harkers 
Organics, recalls RCMP roadblocks checking for “illegal fruit” leaving  
the area. Many of the packing houses in the Okanagan in the late 1800s 
and early 1900s were owned by British companies. Most of the contract-
grown fruit was exported. Effectively, the farmers did not own the fruit 
they grew.

Farmers at the Delta Farmers Institute reflected that they used to sell 
everything to packing houses for processing until the 1960s and 70s when 
large processors started to close up operations in Canada. Now, billions of 
dollars for food processing leaves the Canadian economy, and Canadian 
consumers are more reliant on imports.

I think back on my history with FFCF when we were working with the City 
of Vancouver (and many other groups) to draft bylaws allowing for farmers 
markets in the city. Many farmers were quick to jump on that wagon. Being 
able to sell directly to the public opened up huge opportunities. It struck 
me as a curious process; how did this become illegal in the first place?

Are some of the impediments to a local food economy remnants of our 
colonial past? The colonial economic process seeks to extract wealth and 
resources from subservient economies. For the colonized, a local economy 
built on agricultural production and resource extraction is the quickest way 
to get currency to spend at the company store — to buy things like refined 
flour and sugar, cloth, tools, guns and ammunition. These systems can be 
persistent as there is a keen interest in keeping this arrangement intact. 
Are we still shopping at the company store? 

Admittedly, the global food system seems to offer a good solution for 
feeding a growing population. “On a global scale most of the calories 
that humans eat comes from wheat, corn and rice,” says Dr. Lenore 
Newman, the Canada Research Chair at the Centre for Food and Farmland 
Innovation, University of the Fraser Valley. “With these commodities, 
it doesn’t really matter where you grow them because they store well, 
ship well, and you can even ship them in low carbon ways. At the same 
time, we know it’s not really sustainable going forward. It puts us in a real 
conundrum because people need food every day. It’s kind of like dealing 
with sea level rise. We need to do a controlled retreat from the global 

food system and it will probably never completely go away because the 
efficiencies are real.”

According to Newman about two-fifths of the worlds population depends 
on food produced by artificial fertilizers most of which are produced by 
a handful of multi-national corporations. Fully 10% of the world’s energy 
supply is used just to make synthetic nitrogen fertilizers.

Even though global industrial farms produce a massive amount of 
seemingly cheap calories, there are hidden costs that simply aren’t 
addressed. There are over 400 dead zones in the world’s oceans caused 
principally by agricultural run-off. There is an unreasonably high cancer 
rate among farmworkers and their families on large-scale produce farms in 
California. 

As Newman points out, in Southwestern BC we have an agricultural  
system that is quite rare and unique in the world. The Fraser Valley is only 
about .4% of the Canada’s agricultural land but it produces about 5% of the 
Canada’s total exports. 

However, the real money and the bulk 
of the jobs in the food system are 
for processing, distribution, sales and 
marketing. Even though the players 
have changed, our food system remains 
similar to that of the previous century. 
More than half of our agricultural 
products are exported and billions of 
dollars are spent by consumers to buy 
them back in processed form.

British Columbia was roughly 80% self-reliant in the middle of the last 
century. Today, that number is about 40% – the gap being made up by 
imports predominately from the United States. It is estimated that if 
current trends continue our food self-reliance will decline to about 28% 
over the next few decades.

It is worrying to follow the current round of NAFTA negotiations with 
American trade negotiators pushing Canada to abandon food and 
agricultural policies that protect our food safety and food sovereignty. We 
need incentives to keep farmland in production and encourage the growth 
of regional businesses that can process the crops we grow. Making the 
right decisions now is crucial. We can develop social and trade policies that 
help feed people, or we can develop policies that help corporations make 
profits.

On the eve of our 25th anniversary, FarmFolk CityFolk’s work is just as 
important now as ever before.

BY MICHAEL MARRAPESE

 The Company       
Store

Are some of the 
impediments to a 
local food economy 
remnants of our 
colonial past?
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Foodlands  
Cooperative of BC
THE FOODLAND COOPERATIVE OF BC (FLCBC) grew out of FarmFolk 

CityFolk’s Community Farms program and is now an independent 
organization. The Cooperative imagines an ecosystem that provides what 
Slow Food calls Good (nutritious quality food), Clean (environmentally 
sustainable), and Fair (for animals and humans) Food for All. In this scenario, 
land is not a commodity, to be bought and sold to the highest bidder, but is 
held in trust for the benefit of all. The wild areas of the land, home to edible 
and medicinal plants and animals, are protected and local indigenous people 
hunt and gather freely. It is land that provides us with food, whether grown or 
foraged. The people who live there year round are able to feed themselves as 
well as sell the surplus so that all might eat well. 

Imagine this in every community in BC. Lands held in trust become 
community assets. Each is different. Some may have school kids who come 
for tours, attend day camps and learn to grow food. Others partner with 
universities to do on-farm research. Some offer reskilling workshops: making 
baskets out of “invasive species”, cultivating mushrooms, tanning hides and 
learning how to grow and preserve food. On all community farms, there are 
ways for the community to learn about where their food comes from, to 
access a bio-diverse green space and to celebrate the seasons.

The members of the FLCBC are organizations involved in recreating 
a food system that reflects these values: FarmFolk CityFolk, Vancity 
Community Foundation, Fraser Common Farm Coop, BC Association 
of Farmers Markets, Certified Organic Association of BC (COABC) and 
Lohbrunner Community Farms Cooperative. They are joined by participant 
advisors from Vancity Credit Union, Young Agrarians and UBC Centre 
of Sustainable Food Systems. With funding support from the Real Estate 
Foundation, Vancity and the Cooperators, they are working to increase 
the amount of available land for what Kent Mullinix, Director, Institute for 
Sustainable Food Systems, Kwantlen Polytechnic University calls:  “smaller, 
more human scale, regional/community focused, regenerative farming and 
food systems”. 

British Columbia has over thirty land trusts, but none explicitly focus on 
protecting and stewarding foodland. FLCBC fills this void and is currently 
working on two properties with two community service cooperatives to 
manage the lands:

LOHBRUNNER COMMUNITY FARM in Langford on Vancouver Island: 
13. 4-acre farm (including the original farm house) is within the Agricultural 
Land Reserve. The land was donated by Norma Lohbrunner, who had 
farmed it with her husband Joseph for 60 years. She wanted it to continue 
as a farm. Lohbrunner Farm is now held in trust with FarmFolk CityFolk. 

CERES CIRCLE FARM, Kelowna BC: a 36.81 acre sheep farm, with a 
provincially licensed abattoir and a three-bedroom house. The farm is 
within the Agricultural Land Reserve and zoned by the City of Kelowna 
for a single family dwelling and agricultural use. Sue Haley is donating 
the property to the Foodlands Cooperative. 

Two of the issues that community farms address are capacity and diversity. 

CAPACITY  
The capacity of any farm is tied as much to the owner’s time, resources, 
and skills as to the quality of the soil and access to water. As the owner 
ages and their capacity decreases, they often find it hard to find people 
to take on the work. When looking to sell, 
the high cost of the land makes it a challenge 
for new farmers to purchase. On the 
cooperative community farms, farmers can 
age in place as the Coop seeks new members. 
Older members can re-negotiate work to 
match their stamina and interest, while new 
members can continue to develop farm 
activities.

Ceres Circle Farm has more capacity than 
current farmers can manage. Their neighbour 
was able to lease a portion of the property 
as well as forage the wild area. Indigenous 
people, whose unceeded territory the 
coop occupies, are welcome to come and 
forage. There is room for incubator plots and a small orchard. The Central 
Okanagan Fruit Tree Project has plans to headquarter their operation on 
the farm, share the office and plant trees.

DIVERSITY 
Much of our good agricultural land in BC has far greater potential than 
is being realized. Diversity of topography supports a diversity of crop 
varieties and business models. Most small-scale farmers have diverse 
marketing strategies including sale at Farmers Markets, restaurants, retail 
outlets and farm gate sales. Cooperative farms can provide a diversity of 
people, talent and skills to build strong community engagement.

One of the joys of long-term tenure is the excitement of being able to 
plan for generations to come, knowing that the land will continue to 
provide a diversity of food products and experiences.

LEARN MORE AT FOODLANDS.ORG

 

On all community 
farms, there 
are ways for 
the community 
to learn about 
where their food 
comes from.

BY HEATHER PRITCHARD
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The Classroom Gardneer

THE CLASSROOM GARDENER is FarmFolk CityFolk’s newest program. 

Visit any local school and you are likely to see a few raised beds growing 
a variety of crops and greens for student use. School gardens have been 
around for ages, and the recent upswing in popularity can be attributed 
to teachers seeking ways to motivate reluctant learners with hands-on, 
cross-curricular learning while keeping restless kids moving. The revised 
BC curriculum is easily taught outdoors with an emphasis on inquiry, and 
weaving aboriginal ways of knowing into daily learning, which means a 
school garden is an essential classroom for every school. 

Complex mathematical concepts like area, volume, and capacity are all 
easily understood in a garden. Problem solving becomes much more 
engaging when you can observe real-time germination rates to work with 
percentage and ratio. Observing growth over time means students have a 
deep and lasting understanding of life cycles, biodiversity, and the needs 
of living things. 

Beyond the obvious academic outcomes, there are countless other 
positive benefits to school gardens. Researchers in this area tell us that 
learning in a naturalized environment has significant positive outcomes 
for kids (and teachers too). Improved co-operation, communication, and 
teamwork come from project based learning. An enhanced ability to focus 
on, what teachers refer to as, “non preferred tasks” is another practical 
outcome from learning in the garden. Maybe most importantly, the 
research suggests that reduced depression and anxiety are correlated with 
children who have opportunities to learn outside.

School gardens offer a respite for kids who are weary of sitting inside 
all day. Without walls, students become focused and energized by their 
learning. In gardens, they use their five senses to make meaning of the 
layers of learning that a skilled teacher can weave in an outdoor classroom.

Fresh air, combined with hands-on experiential learning is a great thing 
for both kids and teachers. Schools in the lower mainland have the luxury 
of growing a wide variety of crops over four growing seasons. And while 
most schools stick to crops that have harvests during the time school is 

in session, many schools are coordinating summer harvests to keep kids 
connected to the growing garden throughout the summer months. 

The Classroom Gardener is a unique school garden program that builds 
capacity for the long term, sustainable use of school gardens as learning 
spaces. We prefer to work with an entire school community to reduce 
systemic school garden barriers, while creating a paradigm shift in how 
teaching staff perceive and value the use of garden classrooms.

The program provides comprehensive garden education to schools across 
the lower mainland with over 80 classrooms and thousands of students 
(across districts and independent schools) currently engaged in meaningful 
cross-curricular garden learning. It operates over a 14 month time 
frame to allow for observation of seasonal 
change, connection to place, and growth 
over time. The Classroom Gardener program 
includes professional development to ensure 
teachers are knowledgeable in school garden 
pedagogy and familiar with the global body of 
research supporting the academic, social, and 
emotional benefits of garden classrooms. 

A robust cross-curricular teaching resource 
kit is provided to participating schools, with lessons designed to meet 
the big ideas, core and curricular competencies of the redesigned BC 
K-7 curriculum. Participating schools receive the necessary tools and 
gardening supplies to grow a school garden, with summer check ups to 
ensure the garden is good to grow when school resumes in the Fall. 

A distinct and unique feature of The Classroom Gardener is our emphasis 
on playful inquiry in the garden, and the use of gardens as play spaces 
for imaginative and creative play. Our resources kit includes loose parts 
for garden story telling, mathematical thinking and scientific inquiry. Our 
garden classroom project is an effective way of bridging the desire to learn 
outdoors with practical strategies and technical garden support, while 
changing perceptions of where meaningful learning can occur in schools.

LEARN MORE AT THECLASSROOMGARDENER.COM

there are 
countless positive 
benefits to school 
gardens.

BY MEGAN ZENI
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