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Introduction 

This report explores the interest and the challenges that schools have to integrate healthy local 

food into their schools and food programs. In particular we are looking at how schools might 

find avenues to support accessing more local healthy food through working with local farms, 

gleaning and fruit gathering programs and also from on-site, food production. The School Fruit 

and Veggie Program is a Provincial initiative that was designed with the goal to increase 

student’s access and awareness to local in-season fruit and vegetables. Currently, 95 schools in 

the CRD are involved; however, the amount of food provided (one snack item per child 13 times 

a year), is very limited in its impact. In addition, most of the fruits and vegetables provided 

through this program come from the large scale lower mainland farms, off the island. 

It is challenging for schools to work with local farmers. Most are small scale and sell through 

farm gate sales. The larger farms distribute through their contracts with grocery chains and 

wholesalers. It takes a lot of time and energy for the people running the food in school 

programs to source from individual farms in the region. In order to work with local farmers, one 

of the key opportunities that we heard from our study was that it is important to look at ways 

to aggregate (bring together or combine) farm products to supply school programs. We also 

saw this as an additional opportunity to support growing the regional food economy by 

supporting farmers to work together to supply larger institutions and markets. Local food 

procurement is a growing interest in institutions in the public sector; however, most local 

farmers cannot produce enough quantity and consistency of supply to sell to these larger 

markets. By working together could farmers support the 95 schools in our region, as well as 

grow their capacity to also supply other larger markets?   

Could a form of local aggregation support school wholesale purchasing of local food so that 

schools can access local fresh foods; while simulating the local food economy in the Capital 

Regional District (CRD)?  What would be the opportunities and barriers to this approach? 

Together the Connecting Healthy Food in Schools Network and Farm to School BC are looking to 

promote local healthy food in schools and connect school communities and community to 

farmers and wholesale distributors. This concept is what has driven and created nationwide 

success in the National Farm to School Network movement in the United States.   

The Capital Region Food and Agriculture Initiative Roundtable (CRFAIR) undertook a study with 

five schools in the region to dig into this question further to see what we could uncover. We 

found that schools in the Capital Region are finding it challenging to access local food. This is 

partially because people who organize (teachers, parents, administrators and volunteers) these 



programs have limited time and energy to source all the local ingredients they need for a meal. 

There is also a challenge that these meal programs are not embedded and supported within the 

current school system, but run simultaneously mainly by teachers and parent volunteers. We also 

looked to other regions where there might be lessons and learning, and in particular we found 

that a lot of work has been done on this through the National Farm to School Network in the 

United States. This work is supported by national and statewide policy that supports Farm to 

School programs, philosophically, but also, and importantly, financially.   

Through our study we found that interest in these types of programs is growing in the Capital 

Region. Schools not only want to purchase fresh local food but also want to involve the 

students in preparing it. We learned that in order to get to a place where every school can 

include fresh local food into their schools, that there are some key things that need to happen. 

This report outlines the type of barriers that exist and opportunities that might help to support 

and increase coordination efforts within and between schools as well as potential opportunities  

for the farm community to supply the schools with their local produce. 

Methodology 

This report was developed by drawing on the work of the Connecting for Healthy Food in 

Schools Network, the work of the Farm to School Animator, Aaren Topley, as well as the 

research of a team of students from the University of Victoria.  

In March 2015, six University of Victoria 4th year business students conducted a study on how to 

strengthen the collective purchasing of grade schools from local farmers. A survey was 

developed  for teachers to fill out. The business students conduct a case study and surveyed 

five schools in the region Reynolds Middle School (Salad Bar), Shoreline Middle School (Salad 

Bar and Breakfast), W̱SÁNEĆ School Board (Salad Bar and Breakfast), Colquitz Middle School 

(Salad Bar) and Esquimalt High School (Culinary Program). Their reports also looked at the case 

of the Farm to School movement in the United States. The students provided CRFAIR with 

recommendations for moving forward around building both capacity in the school sector and 

capacity in the farming sector.  

This report summarizes what we learned through the students’ work and the current work 

going on in schools.  

What might we look towards as inspiration and for models:  Background on 

Farm to School in the United States 

The National Farm to School Network is a non-profit organization in the United States (US) that 

aims to enhance the relationship between farmers and schools. A main success of the 



organization is that it builds and supports relationships among children, the farmers and the 

community. Children have access to healthy local food, while having a better connection with 

the food they are eating through enhancing their food literacy. The farmers gain access to a 

large new market (schools) which makes them predictable sales and more financial security. 

The community profits from the stimulation of the economy due to supporting local business, 

and through the creation of school gardens. This creates 

a better school environment, engaging community 

partners in the delivery of food literacy programs and 

builds vibrant neighbourhoods, as gardens provide more biodiversity, learning opportunities, 

places of community interaction, and fresh foods. 

In 2012, 44% of all US schools were involved in the program, and this number continues to 

grow. Furthermore, $385 million was spent by schools to purchase local food. As more schools 

develop Farm to School programs and purchase local food this number will continue growing, 

increasing local jobs and the health of children who access the program.  

One unique quality of the Farm to School movement in the United States is that it has a strong 

political support. For change to be made on a school level, policies must pass through three 

different governance levels (Federal, State, and School District) in order to be implemented in a 

school. This would be slightly different if it occurred on Vancouver Island, though Federal 

support is important, Provincial support through the Ministry of Education would have the 

greatest impact. From the Provincial level, School Districts would require the adoption and 

implementation of policy. Both the School District and CUPE Local would have to work together 

to strengthen the Farm to School movement in BC. Changes in the educational system, even if 

minor, can be long and challenging in the initial stages, but as seen in the US that once change 

begins, movements can build in strength and numbers over a short period of time.  

Background on School Purchasing in the Capital Region 

Currently, schools in the Capital Region purchase food for three types of programs; 1) Culinary 

Programs, which involve high school students taking elective course that teach them skills in 

the culinary field, where they prepare meals for their entire student population; 2) Salad bar 

Programs, which involves a school teacher or staff preparing local food for students to purchase 

for a small cost during lunch time and; 3) Breakfast Programs, which involve school teachers or 

parent volunteers preparing fruits, toast and occasionally other items for students to have in 

the morning.  

To begin the analysis of the surveys provided to the schools, it is important to note that we 

used a sample group of five schools who indicated they had the capacity to respond to the 

survey; as well as some data collected was from estimates provided by the program staff, as 

In 2012, $385 million was spent by 

schools to purchase local food  

 



opposed to documented amounts. There is limited capacity in the schools at present to do 

much more than what they are already doing to deliver Farm to School type programs. Each 

teacher works within their silos of their school and we learned that there is a high need for 

support and coordination, in a multitude of ways which will be discussed within the 

recommendation sections.  

The study revealed that on average, of the schools surveyed, a school spends approximately 

$2,000 on local fruits and vegetables per year. Reynolds High School purchases the most 

amount of local food at 80% of food purchased being local. This is higher on average compared 

to the other schools, due to three factors. Reynolds runs a program once a week, making it 

easier to source a high percent of local food, the teacher running the program has found a way 

to get paid while she runs the program, and lastly, the ethics related to purchasing from local 

farms and sources is high among this teacher.  

Teachers or staff that run Farm to School programs generally deliver the program largely on 

their volunteer time, this is because these activates are generally not part of any staff job 

description. So while they would like to run these programs more often, they are not 

supported, or able to do so. Other teachers run the program more often and do receive some 

remuneration but end up having a pay cut because the position title that best fits this type of 

work is cafeteria worker or educational assistant.  To run a Farm to School program, teacher’s 

need a variety of the different skill sets, they not only need to coordinate the purchases, and 

prepare the meals but they also need to be able to educate and regulate students involved in 

the program. Many students, who have challenges at school and are having a bad day, will 

support teachers in preparing the meal for other students. These students need specialized 

support.  

Shoreline Middle School spends the highest amount on food averaging $1,600 per month on 

fruits and vegetables. This amount is higher for Shoreline in comparison to other schools 

because the program runs four days a week. Another reason why Shoreline can purchase such a 

large amount of food that is considered local is because the staff member purchases from Trigo 

Foods, a wholesale food distributor that prioritizes sourcing locally.   

In terms of the types of foods purchased by schools we learned that chicken is purchased 

mainly from Thrifty Foods and is organic. On average, chicken was purchased twice a month. 

Eggs are another item that are purchased regularly for protein in schools. On average schools 

purchase 532 dozen eggs per year, averaging $4,392. Most eggs are bought locally.  Schools 

that purchased larger amount of eggs purchased them from wholesalers, while schools that 

purchased fewer eggs bought them directly from the farmers. 



Dairy and carbohydrate 

items were the two foods 

that schools did not source 

locally. Dairy products are 

one of the most expensive 

staple items in Canada. The 

majority of schools 

indicated that they did not 

purchase their dairy 

products locally but rather 

from wholesalers. Bread on 

the other hand is one of 

the cheapest staple items 

in Canada. Bread also 

varies greatly in its quality 

and what is considered local. Comparatively, bread that uses local wheat and is baked locally is 

expensive, while some bread can be baked locally but uses wheat from BC. Other bread can be 

baked locally, but uses wheat from across Canada. The quality of wheat can vary greatly and 

the process of baking can impact the nutritional value in the bread. Many get their bed 

donated, Cobs Bakery, bake it themselves, or do not offer bread at all.   

On many of the surveys, schools indicated that they were unsure of how to define what they 

were purchasing as local. This meant that some schools thought purchasing from South 

Vancouver Island was local, while others thought the mainland was considered local. The Real 

Food Challenge is National movement looking at University institutional purchasing and 

procurement, which will be defining the term ‘local’ during their pilot project. They are also 

looking at developing an inventory system for universities. This may be something that could be 

used to strengthen local purchasing practices in schools and will be further discussed within the 

recommendation section. 

Finally, schools were asked to rank what was most important in terms of criteria for purchasing 

decisions. Of the rankings, eating seasonally ranked the highest, followed by food miles, then by 

growing methods and finally, nutrition followed by cost. This shows that schools are willing to 

pay a little more money for a product that is in season and local.  

Growing and Gleaning 

In terms of other opportunities to have an increase in fruit and vegetables in the school, some 

schools have school gardens, and even school farms. In Vancouver, a non-profit called Fresh 

Roots developed an agreement with the Vancouver School Board. With the School Board they 

What might be the economic impact if schools in the Capital 

Region shifted their buying of fresh fruits and vegetables for their 

programs to local foods? 

If the 95 schools in the district who already show interest in fresh 

fruits and vegetables in the schools (meaning, they already participate 

in the School Fruit and Vegetable program) spent the average amount 

of what schools spend now ($2000) on fresh fruits and vegetables that 

would be close to $200,000 worth of food purchased in the region. 

If the average school spent as much as Shoreline ($1600 each month 

for 8 months) by having a regular Salad Bar program the purchasing 

power would be close to $1,200,000 per year. 

Through this type of purchasing power, we start to see how a 

distribution system can be developed to this scale and the impact it 

could have on our local food economy! 

 



developed a first of its kind Schoolyard Market Gardens. These school based farms and gardens, 

build “neighbourhood places where intercultural and multigenerational knowledge sharing 

abounds! These are commercially productive educational farms on school grounds. The food 

grown goes into school cafeterias, local neighbourhood house food security initiatives, the 

Good Food Markets, and a weekly Veggie Box program for East Vancouver families.” To learn 

more visit their website: http://freshroots.ca/ . 

Gleaning projects like Lifecycles Fruit Tree Project could also support getting more fruits and 

vegetables into the schools. While these programs are important for student engagement and 

learning, currently they do not provide a significant amount of food to really serve the needs of 

the school breakfast, salad bar and snack programs. There may be the potential to scale up 

these initiatives to provide more fresh foods, but this would also require the increase in the 

capacity of community organizations like LifeCycles to be able to support these activities. 

Opportunities and Challenges 
 

We heard there is a lot of interest in integrating more local fresh fruits and vegetables in 

schools and building systems that can increase the capacity of schools to do this, as well as the 

farm community to be able to supply this market.  As mentioned in the above section about the 

National Farm to School Network in the United States, support, policy and momentum can have 

significant impact. With regards to Farm to School BC, it is in its early stages and faces 

challenges in terms of supportive policy and resources, but the level of interest and 

engagement to date is giving light to the opportunities it may provide. The next section 

highlights some of the challenges and opportunities that were mentioned by schools in the 

survey.  

http://freshroots.ca/


All schools have the desire to purchase more local food, but found that time and energy in 

acquiring these foods was challenging. Furthermore, none of the schools mentioned that they 

had any special discounts and 

that they predominantly 

purchased small amounts 

(limited purchasing power). We 

also found that many schools 

purchased the same products. 

This may offer the opportunity 

to create a purchasing system 

that supports the schools 

working together to purchase 

in bulk or from farmers, or 

wholesalers who are willing to 

aggregate local products. For 

example, Shoreline Middle 

School was able to buy more 

and spend more because of the 

school's relationship with Trigo 

Foods, a wholesale distributor.  

Many schools have tried to build relationships with farmers, but when the farmer’s product is 

limited restaurants get priority because they have contracts with the farm. When there are 

larger, more consistent purchases to make, there may be an opportunity to have contracts with 

local growers. This would enable both the farmer and schools to have greater security. 

All schools had an interest in growing more of their own food, but two barriers were indicated 

in this endeavor. The first barrier is the challenge of Facilities allowing them to dig up school 

grounds for gardens to grow food. This is due to the complex nature of the School District and 

Union policy and contracts around schoolyards and maintenance. Each school garden is seen as 

its own project rather than supported in School District policy and CUPE facilities contracts.  The 

decision for each school garden is dependent on the CUPE facilities staff support on a school by 

school basis and there is little consistency in approach or policy across the School Districts or 

the region. This makes it difficult to implement school gardens, especially when the teachers 

and parents have limited capacity and time. Another issue that has been flagged is the ability 

to include parent volunteers in the activities as their work is seen as potentially in 

contravention of CUPE collective agreements. 

The key challenges for increasing schools purchasing of 

local produce are: 

1. Amount of time and limited resources for the people 

running the programs 

2. Lack of consistent and/or supportive School District 

and Union Policy 

3. Need for schools to work together to increase buying 

power  

4. Need to have consistent supply from growers 

5. Policy barriers for school based growing and food 

preparation activities 

6. Lack of and cost of related infrastructure (storage, 

washing, food preparation) 

7. Student engagement when fast food is more readily 

available 

8. Lack of consistency and connections with supporting 

community organizations 

 



Another barrier is related to infrastructure. Schools have limited storage for food that is 

purchased or grown. Freezers and fridges are expensive (approximately $4000 for adequate 

cold storage) and are not a part of the regular school infrastructure or program budgets. In 

addition, schools need to have proper washing and preparation facilities to be able to make the 

fresh foods available to the school community. Salad bar programs require salad bars, and 

other types of activities such as culinary programs need appropriate kitchen facilities. If schools 

are to be able to have an increase in fresh fruits and vegetables they will require the proper 

infrastructure to store and prepare foods to deliver programs.  

Schools found that there was a potential to increase the amount of students involved in their 

program. One barrier to this that some of the schools identified is that they are surrounded by 

cheaper fast food places. Schools need to find incentives to encourage students to eat from 

school grounds. Test pilot projects are taking place in the United States that look at the built 

environment of a school cafeteria. Engineers are involving students in the designing of their 

school cafeteria, which they are finding has a great success of students staying on schools 

grounds and eating a healthy lunch.  

One of the challenges that came up in the survey is that there is not a consistent 

understanding of what local means. There was confusion if the mainland is considered local or 

just South Vancouver Island, or the Capital Region. The National Farm to School Network 

defines local as State Wide. This definition can bring up challenge as it is not applicable in the 

Canadian context, and it does not fully support the local food economy. The Real Food 

Challenge is a National movement looking at Universities institutional purchasing and 

procurement. This project will be defining local and could be a partner when developing a 

school's definition of local. It could be an important exercise to create a “school food 

philosophy”  which sets out to define what kind of food is important to the school community, 

and this may involve defining what local means and also beyond an identified geographic area 

to also support other values such as supporting family farming, or organic farming. 

Finally, none of the schools mentioned support from community organizations. In the past 

schools have received Farm to School grants or worked with Lifecycles but there is a disconnect 

between schools offering fresh local food and developing food literacy programs and the 

connections and support that are available to them from the surrounding community. This may 

be because the food champion in the school who runs the program does not have the time or 

energy to connect with these organizations, or their funding is focused on serving the food 

rather than supporting community partner's involvement in the school. Often as school staff 

changes or parents move through schools with their students, the connections to the 

community organizations that support the programs are also lost. 



In summary, there is work to do in terms of creating the proper policy, relationships with 

farmers and wholesalers and supporting community organizations as well as infrastructure in 

schools to be able to increase their capacity to have significant increases in fresh and local 

foods. These aspects require further exploration. The key learnings section below focus on 

some of the possible opportunities that we heard in terms of relationships and infrastructure, 

but due to the scope of this project the policy piece will be noted as important but will not be 

fully explored.  

Key Learnings  

 

From the case study, we learned that schools working together can stimulate the local food 

economy, engage community organizations and have the potential to include students in ways 

that can strengthen food literacy. The success of the National Farm to School Network in the 

United States comes from a wide variety of support and creation of the vision that political 

leaders can stand behind.  

From the survey we learned that there is a multitude of areas we need to address that are 

connected. Teachers have limited time and energy, many of them doing this work without pay 

or support. We need to develop systems that support their work and encourage others to 

champion the programs. 

Below are lists of the key areas that would support teachers in their work, strengthen policy 

and create leadership among students. 

1) A Purchasing and Distribution System 

o Developing a stronger relationship with Trigo Foods for local food supply 

o Consider a shared inventory through the Real Meal Challenge Model 

2) Investment in Infrastructure  

o Creating food growing areas 

o Ensuring schools have storage for bulk purchasing 

o Building washing and food preparation infrastructure 

3) Policy Development 

o Supportive School District policy 

o Supportive Union policy and collective agreements 

4) Opportunities to Build Student Engagement and Food Literacy 



o Strengthen community partner relationships  
o Building student involvement  

Potentials to Explore Further: 

1) A Purchasing and Distribution System 

A purchasing and distribution system would support uniting purchasing powers of the schools 

and develop cooperation between them. One way to further support this work is to develop a 

distribution and inventory system that would save teachers time and energy trying to source 

local food. This would not only be cost effective for the schools that are purchasing the food, 

but also generate revenue for farmers. 

1a. Trigo Foods  

Trigo Foods already has the connections with farmers, storage and vehicles to support this type 

of system. The company has also expressed interest in working with schools to develop a 

distribution system. There is the potential to develop a pilot project with Trigo foods and 

several schools to increase their local and bulk purchasing power. There could also be talking 

among local growers or groups of growers to provide the quantity and consistency of supply 

either independently or through Trigo to provide the needed fresh fruits and vegetables 

1b. Inventory System  

The Real Meal Challenge is developing an inventory system for universities to track where and 

how much local food they are purchasing. This system can be adapted for grade schools. An 

inventory system has the ability to track purchasing habits of all schools in the region. 

In addition, this may have the added benefit in which it would show farmers and even 

potentially planners what types of local foods are needed and ensure that we have the land 

base to produce these foods in the region. For example, if schools are buying cucumbers from a 

mainland based supplier, but cucumbers can be purchased locally, then the inventory can give 

us an indication of this gap, allowing us to explore why and then try to increase the purchase of 

this item locally through working with the local wholesaler or farmers. 

One area of challenge that came up in the surveys was that teachers are unsure of the 

perimeters around the word ‘local’. The Real Meal Challenge is developing a definition of ‘local’ 

that universities will be using to define their school purchasing miles.  Moving forward, the Real 

Meal Challenge is worth connecting with and exploring their learnings. 

 What might be done to move this forward? 



 Selecting 3-5 schools to be a part of the test pilot for the distribution system. Then 

connect with Trigo Food and develop a system set on the schools food needs to run 

their programs.  

 Continue to build relationships with the Real Meal Challenge program and use their 

learnings and technology to develop an inventory system for grade schools.  

2) Investment in Infrastructure 

Developing the proper physical infrastructure is critical to the ability to deliver fresh food 

programs. Physical infrastructure is integral to any program, having the right equipment to 

safely prepare and preserve food will define the success of any program. Currently, schools 

have trouble storing food because the lake of fridge or freezer space. Furthermore, if a fridge or 

freezer breaks down schools does not have the support or funding to purchase another one. 

This could have the potential to completely stop a program. Purchasing freezers and fridges can 

be costly to schools, but will ensure they are able to store and preserve local food from the 

spring and summer time in order for their harvest to last through the fall and winter. The 

proper washing and food preparation facilities are also needed. These can exist in every school 

or could exist in one school and be shared between families of schools.  

What might be done to move this forward? 

 Undertake and inventory of school infrastructure needs 

 Support upgrades and purchases through small grants to schools or donations 

 Advocate for School District budgets to reflect these needs by demonstrating the 

importance of fresh food in schools programs 

3) Policy Development 

One of the largest impacts on the National Farm to School Network in the United States is 

having policies that set mandates for the delivery of Farm to School programs. Working with 

the Ministry of Education to ensure local healthy nutritious food is a part of every child and 

youth’s school day will give roots to these programs and the local food economy. In the region, 

we can and are developing relationships with School Districts and CUPE to begin exploring how 

we can strengthen these programs in schools. Understanding what policy impacts decision 

making and support is vital, this requires further research and work. 

One key aspect that makes Farm to School programs successful is having administration on the 

teachers’ side and supporting these programs. If administration is pushing to increase local 

fresh food in the schools, then teachers, who run the programs, will feel encouraged and 

supported. Pro-D Days, presentations and workshops open to all school staff will ensure 

everyone is hearing the same message that serving healthy local food serves more than just 



making sure that both children and youth get their greens for the day, but provides a whole 

range of important benefits. 

What might be done to move this forward? 

 Conduct a case study on Provincial and Regional, CUPE and District policy that impacts 

food in schools 

 Hold workshops and presentations that demonstrate the importance of local fresh food 

and the wide range of benefits for the school community it provides. 

4) Opportunities to Build Student Engagement and Food Literacy  

Taking learnings from Farm to School BC and CRFAIR’s current work building community 

partnerships, strengthening the student involvement in developing a local food system and 

most importantly increasing food literacy is integral to enable schools purchasing power.   

4a. Community Partner Relationships 

Schools cannot do this work on their own. They need the support and expertise of community 

partners. Community partners can help teachers deliver and strengthen food literacy in their 

curriculum, help build gardens, teach about permaculture and offer other supports to school. 

One area of key interest for this report is the support of organizations such as Lifecycles to help 

provide gleaned fruit and vegetables. Schools have already accessed some of Lifecycles fruit 

from the Fruit Tree Project, is there a way to increase the number of schools who access this 

food? 

4b. Building Student Involvement 

One gap in the delivery of many of these programs is the lack of student involvement in 

developing and delivering them. Building student leadership and allowing space for older 

students to teach younger students will build leadership and student confidence. This also 

offers the opportunity for younger students to make older friends. Throughout all the above 

recommendations students need to be a part of the planning and discussion making process. 

Programs will be more successful because students are the ones who are accessing them; 

therefore, they are designed in a way that makes sense to them.  

What might be done to move this forward? 

 Include Community partners in Pro-D day events and begin building relationships 

between community organizations and schools. 

 Ensure students are involved in the planning and discussion making process. 



Summary Conclusions  
 

Five schools in the region were surveyed about their local and non-local food purchasing habits.  

Although there is no public policy in schools to support local food purchase at present, we 

found that interest in this area is growing within the school community and there are 

champions in schools looking to integrate local products in the various school meal programs.  

This practice has been more widely developed in the United States and there is promise and 

learnings from the models such as the National Farm to School Network.  This model 

demonstrates the potential of revenue that could be generated through local food 

procurement. In 2012, the economic impact of Farm to School purchasing reached over $385 

million. From our study we learned that in the Capital Region, if all 94 schools who currently 

participate in the Provincial Fruit and Veggie Program purchased local food for their meal 

programs they would generate revenue of over $200,000 per year.  If these 94 schools had a 

salad bar program similar to those already operating in a few schools, they would have the 

potential of generating over $1 million dollars per year for the local food economy.  

 

This seems to be a largely untapped market that has the ability to drive new local business, at 

the same time as increase the nutritional intake of students and increase student’s food 

knowledge about where there food is coming from. Of course there are significant challenges in 

realizing this potential. 

 

Out of the five schools surveyed, we learned of many barriers; but also some strengths and 

opportunities. The key challenges we need to overcome to begin strengthening school 

purchasing and delivery of fresh local food programs are: 

1. Amount of time and limited resources for the people running the programs 

2. Lack of consistent and/or supportive School District and CUPE Policy 

3. Need for schools to work together to increase buying power  

4. Need to have consistent supply from growers 

5. Policy barriers for school based growing and food preparation activities 

6. Lack of and cost of related infrastructure (storage, washing, food preparation) 

7. Student engagement when fast food is more readily available 

8. Lack of consistency and connections with supporting community organizations 



One of the key things that we heard was the opportunity to develop a school purchasing system 

and farm produce aggregation arrangement.  Below are some of the recommendations for 

increasing local food supply in schools that came out of the 2015 study.   

1) Explore the development of a purchasing and distribution System: 
o This could be family of schools working together or more broadly across the Districts 
o Potential to develop a stronger relationship with Trigo Foods or other wholesaler for 

local food supply 
o Consider a shared inventory through the Real Meal Challenge Model 

2) Investment in Infrastructure  
o Creating food growing areas 
o Ensuring schools have cold and dry storage for bulk purchasing 
o Need for washing and food preparation facilities 

3) Policy Development 
o Supportive School District Policy 
o Supportive Union policy and collective agreements 

4) Increasing Opportunities to Build Student Engagement and Food Literacy 
o Strengthen community partner relationships  
o Building student involvement  

 

 

Next Steps?  

The study wanted to see what we might do to strengthen local procurement and what was 

needed to move forward.  One of the main findings of the study was that there is opportunity 

to develop an aggregation system that would support collaboration among schools. This 

aggregation system would save schools time and money, while allowing them to measure and 

track what is purchased, from whom, and for what prices.    

 

To move forward this work, a good first step would be to work to develop a relationship with an 

organization that already has storage, vehicles and relationships with farmers and the local 

food suppliers.  An organization like Trigo Food has been suggested as a good candidate. 

Potentially a test pilot could be launched between three to five schools with similar needs and 

infrastructure to work out a system for a set number of food items.  We could look at what we 

learn and how this might have the potential to be scaled to develop a regional local produce 

aggregation and distribution system for regional schools.   



If this pilot is successful generating revenue for Trigo Food and local farmers it is suggested that 

the system itself will make it easier for schools to develop salad bar, breakfast and cafeteria 

programs though making it physically easier to access fresh local food.  

At the same time, relationship building and policy exploration are required with regards to 

School District policy, CUPE policy and the collective agreements. Making the case for local 

procurement and also for these activities to be supported by teaching and facilities staff is 

critical to the long term success of these initiatives.  This work is happening and will need to 

continue to be done at a regional and a provincial level.  Working with partners who have 

expertise in this area such as the National Farm to Cafeteria, Farm to School BC and Food 

Secure Canada will be vital to seeing success in regards to broader supportive policy changes.  

 

  


