
CRFAIR Spring Newsletter
Greetings from CRFAIR,

Spring sure feels like summer this year and that has our local crops appearing
early! Like baby chicks hatching, there is a flock of NEW things afoot in the
Capital Region that you can read about in this edition of the newsletter. From
the launch of the Good Food Network, and the 100 Actions for Good Food
Campaign to updates on regional Food Rescue, Vision Sandown, or Farm to
School, it’s all in here and so  much more!   We are working hard to bring you
news about programs, events and activities that promote healthy and
sustainable food systems in the Capital Region. CRFAIR supports a broad
network of organizations to share information and resources. Visit our new
website for more info.   

Happy reading (and strawberry picking!),
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Good Food Network Launched!
Last November at the CRFAIR Food
Forward Forum (read the report),
there was agreement that it was time
to formalize a broad umbrella
network that would support and
enable  communications and
networking, collective action and a

provide a stronger unified voice for local healthy food, from seed to plate.  The
Good Food Network is now being formally launched and you are invited to go to
the Good Food Network page on the CRFAIR website to learn more and to join.
There is a sign up page for both organizations and individuals.

The name “Good Food” Network name was born out of the idea that Good
Food is what we are all talking about and working towards in our own ways



from our own perspectives.  On her most recent visit to Victoria, Vandana Shiva
simply put it simply, Good Food is good for the planet, good for the producer,
and good for the health and well-being of all.  Good Food is meant to be a tent
that unites everyone: community organizations, health practitioners, educators,
students, researchers, funders, local decision makers, chefs, local food
producers, farmers, fishers, and concerned, enthusiastic eaters and everyone
else who cares about healthy local food!  The network will be holding a number
of learning events for members this year and launching the 100 Actions for
Good Food Campaign, stay tuned for details.

Join the 100 Actions for Good Food Campaign
The Good Food Network is announcing the launch of
its 100 Actions for Good Food Campaign. Good
Food is “good for the planet, good for the producer,
and good for the health and wellbeing of all”.  What
are you doing, or can you do to grow, promote and eat
good food?  Let us know!

The campaign will collect photos and stories from
across the Capital Regional District about what is

happening to promote Good Food and share these widely.  We want people to
know about all of the proactive and powerful actions.  One of the actions that is
submitted as part of the campaign will be chosen to win a $1000 prize to help
the organization or individual continue their good food work.

To submit your action, please send a brief description and a photo to
admin@crfair.ca.

Help us spread the word and share about the 100 Actions for Good Food
Campaign with your friends and and colleagues. #100forGoodFood.

Flavour Trails: Strawberries and Wine 2016



With such a warm spring, it looks like we may
see local strawberries a few weeks earlier this
year!  Celebrate the strawberry season on the
sunny Saanich Peninsula with local strawberries
and tasting from our growing Peninsula wine
industry. The 4rth Annual Strawberries and Wine
Festival will be held during July, 2016, at many

venues across the beautiful Peninsula landscape just north of Victoria.  The
event features a diversity of experiences and flavours, reflecting the skills and
devotion of our farmers, vintners and chefs.

What to choose? Visit a farm on the Flavour Cycle, or one of our farmers’
markets to buy fresh-picked strawberries – or pick your own. Stop by a winery
to sample quality local wines paired with special strawberry delights.
Visit www.flavourtrails.com. To see where the Flavour Trail might lead you. 

Food Literacy Matinee - You're Invited!
Food Literacy is the term describes the food
knowledge, skills and connections that support the
health of individuals, families and communities.  A
wide range of groups and agencies are working to
build and support Food Literacy in the Capital
Region and they will come together to share digital
short stories (also known as video clips!) both to
demonstrate useful tools for increasing food literacy
but also a range of food literacy initiatives across
the Capital Region. 

Join us from 3:30 to 6:00 at the Victoria Event
Centre. Registration available here. There will be popcorn!



A Student's Experience in the Community Zone!
In January 2016, we welcomed Kalpesh Sharma to our team as part of the
Vancouver Island Social
Innovation Zone project to
conduct research related to
our work with Neighbourhood
Food Hubs. In addition to
producing an inventory of
community infrastructure and
assets that has informed
project planning, Kalpesh
has told us he gained an appreciation for the richness and diversity of our
region and the importance of food in bringing people together.

Kalpesh is aspiring to work in international development, focusing on
environmental sustainability. He told us that his practical experience with
CRFAIR was a valuable complement to his studies and that it has helped to
refine his career plans. 

We wish you all the best Kalpesh in your future endeavours and thank you for
your fine contribution to CRFAIR's work in the region. Click here to view
Kalpesh's report on his experience with CRFAIR.

Victoria Urban Food Table and the My GreatNeighbourhood Grants
The Victoria Urban Food Table is a
group of organizations who support
growing food in cities, and who are
working together to guide the
development of City of Victoria
food-related programs and policy.  The
City also just released their Growing in



the City project that sets out a plan to
undertake work including an inventory

of urban lands for food growing and updating the Community Gardens Policy. 
Victoria Urban Food Table Meetings are at City Hall the second Monday of
each month at 4 pm.

Be sure to check out the new City of Victoria My Great Neighborhood Grant
Program as a way to get resources for your food initiative:

Saanich Food Security Strategy - Have Your Say
A process has begun to develop
an Agriculture and Food Security
Plan for the District of Saanich.
This represents an exciting
opportunity to build on some
recent Saanich initiatives and
develop a plan to ensure the
long term sustainability of
Saanich agriculture and food
systems.

The Plan will be developed over
a 12 month period with a final
plan targeted for early 2017.  Numerous opportunities for members of public to
provide input on key issues, opportunities and priorities will be available
throughout the process.  Public engagement is currently underway.

Nine community members have been selected to sit on an Agriculture and
Food Security Task Force that will assist in the development of the Plan.  The
Task Force members have a range of backgrounds and expertise and will serve
as a vital resource throughout the project.

Saanich would like to hear from you about agriculture, food growing, and food
security.  A public survey is available.  They would also like to attend local



community events to meet people and gather input.  Contact Saanich at
planning@saanich.ca.

Vision Sandown
After a year on the project and
with over 500 people
contributing input, CRFAIR
submitted the Vision Sandown
Report to the District of North
Saanich to provide a picture of
what residents would like to see
happen with the old Sandown
Raceway should it become a

community farm. 

The property is situated in the Agricultural Land Reserve and thus the primary
use must be agriculture.  Key priorities identified by the community were to
provide access and support to new growers, to protect the natural areas, and to
recognize and celebrate the heritage of the site.  A range of ideas and
considerations are put forward in the report around these priorities. 

The owners of the property are currently undertaking the actions required to
transfer the land over the municipality of North Saanich. This includes
completing an Agrologist study of the soil and drainage on the site.  It is
expected that this phase will take a number of months.

Neighbourhood Food Hubs
Groups and organizations in
neighbourhoods across the CRD are
looking to build healthier communities
through building skills and knowledge



around food.  Because each
neighbourhood and community has
unique vulnerabilities and assets, a
diverse, geographically-specific set of
programs, such as community kitchens,
community gardens, good food boxes, meal programs, hampers and
community celebrations, have been developed around our region. In May,  27
organizations came together to discuss how we are doing this work and what
we could do to increase the positive impacts we are seeing. 

The Community Food Hubs Roundtable was an opportunity to share and
discuss our work and to brainstorm areas of significant momentum and areas of
significant need in terms of promoting food literacy and food access at the
neighbourhood level in the CRD. The 38 roundtable attendees and the 27
organizations that they collectively represent are doing considerable work
across the CRD and there was agreement around the benefit of, support for,
and interest in deepening our collaborative efforts. Areas for sharing best
practices were identified, as well as opportunities to scale up and out the
different types/models/practices. Further, there is willingness to look at what we
are measuring and what we might want to demonstrate in terms of our
collective impact. The Community Food Hubs Working Group is now
connecting the information from these conversations to previous research and
developing strategy for the next steps. For more information please contact
Rhianna Nagel at rhiannanagel@gmail.com.

Update on the CRD Food and Agriculture Strategy
After much work and anticipation the “Setting the Table”
Draft Food and Agriculture Strategy was presented to the
CRD Transportation, Planning and Protective Services
Committee on Wednesday May 25, 2016.  The strategy

was recommended to go the CRD Board.  It is likely this strategy will go before
the Board in June.  You can read the latest draft here.



Capital Region Farm to School Hub - CoordinatorUpdate
As we are wrapping up for the summer, I am
reflecting on the progress we have made with
schools and community support over the year.
In the Capital Region, 8 schools have received
Farm to School funding, we are working with
District 61 to develop a food and garden policy,
and the relationships between community
organizations and schools are stronger than
ever.

We also had a chance to host our first Capital Region Farm to School
Roundtable at Reynolds Secondary Schools which was a success with 30
teachers, parents, community organization and students attending.

Looking to September, I am excited to connect with you further to continue our
work of building the Capital Region Farm to School Hub. One of our key goals
is to strengthen our connections to community organizations like Growing
Young Farmers, Lifecycles and City Harvest Co-op to support their work in
schools. 

If you want to learn more about what we've been up to over the last two years
or want get involved contact Aaren Topley at capitalregion@farmtoschoolbc.ca.

Youth Food Action Team Update
The Youth Food Action Team (YFAT),
run by CRFAIR and sponsored by the
Horner Foundation, is a new and
exciting initiative that brings together
youth ages 14 - 24 to connect to food
and their food systems. The goal and
focus of YFAT is to initiate the



cultivation of skills, knowledge and
experiences necessary to
meaningfully engage with the many
complex and emerging realities within
our food systems, both locally and
globally.

We as youth have set out to meet the
people who create and shape the
landscape of sustainable, accessible
and healthy food here in the Capital
Region. We learn from those who
have found success and faced
challenges in bringing about positive

change, in areas such as food access, food security, food literacy, connection
to land, and healthy eating (among other themes). Youth participants develop
unique and valuable perspectives, as young people in the world, looking for
ways to contribute to a bright future of justice and well-being.

Through video documentation, the YFAT sets out to tell their story of how young
people can get involved and help be agents of change in their food system,
becoming the leaders of tomorrow
today. Click here to watch YFAT’s first video.

We would like to send gratitude to the Shelbourne Community Kitchen, The
Fernwood NRG, the City Harvest Coop, Earl Claxton Jr. and Judith Arney from
PEPÁḴEṈ HÁUTW̱, and Danielle Stevenson of DIY Fungi. Thank you for
sharing your time and knowledge with us this season.

Update on the Food Rescue Project from theFoodShare Network
In March 2016, the Victoria Foundation
approved grants for the implementation
of a Food Rescue Project that will



connect quality, perishable food
donated by Thrifty Foods to thousands
of hungry and food insecure people
living in our neighbourhoods.  The
grants were approved for three applications:

 The Mustard Seed – a major grant for a regional hub
Fernwood NRG in partnership with the Coalition of Neighborhood Houses
 - a grant for the distribution of rescued food
Salt Spring Island Community Services - a pilot food rescue program

These grantees will be working in collaboration with, and on behalf of, the Food
Share Network.  They will provide regular updates to the Food Share Network
Steering Committee and will contribute food to any non-profit agency interested
in participating in the Food Rescue Project.  A significant amount of work by
many agencies has gone into this initiative to get to this point, and the
successful applicants are securing the facilities, personnel and logistics
required to implement this complex project. The Food Share Network will be
planning an official announcement with all the partners once the projects are
underway. For more info contact:  Brenda Bolton, Food Share Network
Coordinator.  250.818.3639

Explore Your Relationship with Food and Flavour
This June, LifeCycles has teamed up with folks from
the restaurant world to offer a series of culinary
workshops exploring the relationship between food
security and flavour. Join Chef Corbin Mathany for 2
separate nights of foraged fine dining, inspired by the
themes of Sea and Shoreline, and Forest and Field.
Students will learn about conscientious collecting and
use locally harvested plants, flowers, seaweed and
more to make delicious multi-course meals and drinks

full of wild flavours. Or learn to breakdown a whole chicken or hog with
Rebecca Teskey of the Village Butcher. Students will get hands-on experience
with whole animal butchery, and gain knowledge on the best way to utilize
every aspect. Oh, and there will be a delicious meal with take home perks, too.



Click the links (Workshop titles) below for more information and to register for
these classes.
Workshop#1: Sea and Shoreline
Workshop#2: Fresh Fowl
Workshop#3: Forest and Field
Workshop#4: Basic Pig Butchery

Feature Funder: Real Estate Foundation
If you haven’t heard of the amazing
staff at the Real Estate Foundation,
we want to let you know that they are
truly leaders in supporting
progressive work around water, land
and food systems. 

Recently, they partnered with other funding agencies, academics, and
community organizations to support the Finding Common Ground Summit
that brought people together from around the Province to discuss how we might
better align our work and take action to support farmland conservation and
access, support new grower development and institutional purchasing as a
lever to build stronger local supply chains.  Find the Summary Report here.

We want to thank the Real Estate Foundation for their support for our Farmland
and Foodlands Initiatives, including the exploratory of a Regional Farmland
Trust.  For more information on the Real Estate Foundation and what they
support visit their website.

BC Food Systems Gathering
Each year since 1999, the Network has gathered
somewhere in BC to share knowledge,
experience, and wisdom from the grassroots.



This annual Gathering is a celebration of our food
systems and a coming-together of traditional and

indigenous food skills with research and new developments on the ground. It is
an empowering and fun way to meet some of the amazing people around BC
working in the front lines of food security and food sovereignty.

This year the theme of the Gathering is Reconciling Cultures and
Re-connecting Foodscapes . The Gathering will be an opportunity for various
cultures to come together with the Syilx and other Indigenous people to explore
together what it means to truly reconcile with the first peoples of the land and
water. We will also dive into what it means to reconnect with and honour the
foodscape: the lands and waters that are so vital to our food systems and
community well-being. Register here.

CRFAIR Institutional Purchasing Pilot Project is aGO!
Local produce in healthcare residences!  What a great idea! 

Great for the residents AND for the farmers. Health
care residences were identified as a steady, reliable
market for local farms to grow their production in
CRFAIR’s Fresh and Local Project 2015. 

Chefs at these residences can predict exactly how
much of a produce item they need for this week, this
month or this year because they have a standard
menu rotation and a reliable clientele! 
Our chef champions participating in the Institutional Purchasing Pilot Project
2016 want to buy from local farms as much as they can!  They love the
freshness and taste – but they also realize that their buying practices will
impact the local farm community, the economy of their city and increase food
security on Vancouver Island!



Chef Nik Milonas at The Cridge has been buying much of his produce locally
for many years and is an Advisor on the project.  Chef Ray Mohr from The
Cedars and Chef Katie Scatia at Cool Aid Society were instrumental in
developing a price list with farmers and are the first participants.  Thanks to all
these busy chefs. If you know a chef champion, there is still time to join us!

When the farmers know what a Chef needs for the season, they can plant
accordingly and the crop is sold before the seeds are in the soil.  We are very
pleased to have a variety of farms in our supply chain for the 2016 Pilot Project:
varied in sizes, diversified growing practices.  And all located in the CRD!! 

This past spring chefs and farmers identified crops that fit the economic
requirements from both perspectives and so the project consists of the
following: 

14 vegetables crops plus berries!
Coming from 5 farms!
Delivered to 6 residences.

To date the pilot project will be supplying more local food to approximately 200
people in assisted living for 2 meals a day!  And with the project running from
June 15 to October 31 that’s a fair number of meals – 55200!!

Then we add on the patrons who access Our Place Society’s meal programs! 
Our Place chefs love food donations and have a “cook what’s available
philosophy” so cannot predict their produce needs as accurately as residential
chefs. We welcome their participation - food security means good food for all!
And we’ll be tracking their purchases to see how they can fit into crop planning
in future years.

An essential link in the delivery chain is the distributor!  We are grateful to have
Trigo Foods partnering in the project.  True to their focus of “promoting the local
foods movement”, Bruno and his crew will be receiving, packing, and delivering
the produce to the highest professional standard. 
We will be tracking our sales so we can let you know how much more local food
was produced and sold within our region through the Pilot Project! 

For more info or to sign up as a participating chef email: susantych@gmail.com



Want to Amp Up Youth Engagement?
CRFAIR and the Horner Foundation are excited to announce that the Youth and
Food Security Community of Practice has been launched!  The first stage is to
have a better understanding of what youth serving organizations would like to

learn, share and collaborate on.  If you are
working with youth and food we would like
to hear from you. 

We have held our first meeting to determine
priorities for our learning for the next few
months and identified a number of field trips

to see first hand examples of best practice youth engagement food initiatives. 
If this initiative interests you, please take a few moments and fill out our 6
question survey, and get in contact with us.  We are looking forward to sharing
knowledge and learning together!  If you have any questions please contact
Tara Skobel at 250 891 4083 (call/text) or by emailing her at tara75@live.ca.

Investment in Salmon Future by the CRD
The Capital Regional District is
buying 6.47 hectares of land
adjacent to the Sooke River for
$1.2-million to be put into park on
Sooke River Road.

 “These properties provide the only
access to the Sooke River’s

‘Pemberton Pool,’ which has provided the Chinook and Coho brood stock for
the Sooke Salmon Enhancement society,” said Mike Hicks, chair of the CRD’s
regional parks committee.



He said directors felt it necessary to secure the land for the future of salmon
stocks on the South Island.  The acquisition is expected to be completed this
August. It was bought through the CRD’s Regional Parks Lands Acquisition
Fund, which residents pay an average of $20 into from their annual home
assessment fees. 

The new Food and Agriculture Strategy outlines a similar initiative to develop a
regional Farmland and Foodland Trust, to look at this approach for acquisition
of key farm and food lands.  This is a good example of an important part of our
food system that is going to be protected for the future of Salmon.  Thumbs up
to the CRD! (Image Courtesy of the Georgia Strait Alliance)

Looking for Student Power?
Student service learning is when
students work alongside community
organizations to support their efforts,
while they learn.  CRFAIR engaged
almost 100 students in our projects over
the past year and we have had amazing
results! Not only did it strengthen our
work, but the students gave us fantastic
feedback, pointing out that doing
something tangible and meaningful is
powerful learning. 

It’s important to consider your capacity to support students properly, but it  can
be a real win-win!  We are currently compiling a “Hot Sheet” of opportunities to
be involved in community based food initiatives that will be distributed through
the Faculty of Social Sciences at UVic.  Do you have a project that could
benefit from this type of opportunity? Contact Rhianna Nagel, Community
Engaged Learning Coordinator Rhianna@uvic.ca



What's New?
This section will keep you up to date on what is new and hot in the Capital
Region, what to do, what to watch, what to read and what to cook.

What To Do
BC Food Systems Gathering July 15 – 17, 2016
The 18th annual BC Food Systems Network Gathering will be July 15 – 17,
2016 in Syilx Territory at the En’owkin Centre near Penticton, BC
=> REGISTER HERE

BC Shellfish and Seafood Festival June 9-19
Comox Valley
11 Days of non stop seafood action!  From estuary and hatchery tours, to a
Salish Sea Foods Tour, Fanny Bay Oysters Tour, to the Comox by the Sea
Celebration, there is lots to do at the www.BCShellfishFestival.com

Taste July 14-17, 2016
Victoria’s EIGHTH annual festival of food and wine is an upscale  event that
features events that provide a taste of Vancouver Island and the wine regions
of British Columbia.
http://www.victoriataste.com/

Organic Market Garden Workshop and Farmstay July 9 – 16
Historic Linnaea Farm, Cortes Island,
You’ve dreamed of making a life and right livelihood growing food and maybe
even raising livestock, but are unsure of how to take the next step. This
summer, Linnaea Farm offers a hands-on week-long program inoculating you
with ideas and techniques to get your garden growing
http://eatmagazine.ca/get-your-hands-dirty-become-a-producer/

Lifecycles’ Communities in Harvest Workshops June-August
Communities in Harvest is a residential food-growing program, jointly delivered
by the District of Saanich and Lifecycles Project Society. The Communities in



Harvest workshop series educates, supports and engages residents in
backyard food growing with the goal of creating a culture that fosters local food
production in our region. Each workshop costs $10.
http://www.saanich.ca/living/afs/cih.html

Compost Education Centre Workshops June-August
The Compost Education Centre is pleased to offer a diverse range of
workshops on composting, organic gardening, and sustainable living topics
every year.  Check out what’s coming up at the Centre on our calendar or click
your way over to our Eventbrite page for the full line-up and descriptions!
http://www.compost.bc.ca/education/workshop-series/

Its Market Season!
All summer long!
Local farmer’s markets are open for the season
Go and check them out!  http://www.islandfarmfresh.com/markets/

What To Watch
The Victoria Foodie Film Festival has been
renamed to become Feast, Food & Film. Now into
its third year, it runs from May 28 to 31st, 2015.
There is a lineup of eight films to play in conjuntion
with sampling some sumptuous food! Join at any
of the events for a fun, entertaining, informative
and delicious spin on dinner and a movie as we
sample our way around the globe!

What To Cook
It is strawberry season and time for…

Gran’s Strawberry Rhubarb Fool



My English grandmother used to make this, and it’s perfect for a person like me
who doesn’t follow recipes to the
letter! As a beekeeper, I also
changed it up to use honey instead
of sugar! The best part?

My kids like to make it!

one pound of rhubarb, cut the stalks
into about 1 inch pieces
2 pints strawberries- remove the
stems/hulls and cut in half, or slice them how you like
1/4 cup honey
1/4 cup water
2 cups whipping cream
1/2 teaspoon vanilla extract
powdered sugar, to taste

Combine the rhubarb, half the strawberries and the honey into a saucepan and
add a little water. Bring the mix to a simmer, and then simmer on low about 15
to 20 minutes until the rhubarb has broken down and it has thickened up a bit.
Set this aside and let it cool. Refrigerate.

Whip the cream to form soft peaks, and then gently fold in vanilla and a bit of
sugar, depending on how sweet you like it.

Now the fun part, take some glasses and make layers of the fruit mixture, the
remaining strawberries, and the whip cream. It looks beautiful, is fresh and
tastes delicious! My Gran would not approve but you can also replace plain or
vanilla yogurt with the whip cream. Enjoy!

Linda Geggie (recipe adapted from Gran Marg Geggie)

Crispy Kale Chips from Saanich Organics
This is a repeat recipe –a popcorn



replacement! Really yummy
although it feels like a weird thing to
do with greens!

6-8 cups chopped fresh kale, hard
stems removed
2 Tbsp. olive oil 1
tsp. apple cider vinegar

1/2 tsp. sea salt

Preheat oven to 350 degrees. Spread kale out on a baking sheet. Drizzle with
olive oil and apple cider
vinegar. Toss to coat completely. Place on the lowest rack of the oven and bake
for 10 minutes. Remove from oven and stir so that kale can get crispy all over.

Bake another 8 to 12 minutes or until kale is crispy. It should be just lightly
browned and crispy to the touch. If kale still bends, rather than crackles, when
you touch it, it isn't done yet. Return it to the oven. Turn down the heat if it is
getting too brown.

Continue cooking until crispy. Remove from oven, sprinkle with salt and serve
immediately

Recipe Courtesy of Saanich Organics

To sign up for their box program: boxcoordinator@saanichorganics.com or
250-818- 5807
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