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Introduction

The purpose of this paper is to present an overview of the current food literacy environment within Greater Victoria, British Columbia, Canada. In 2012, Victoria’s inter-professional Food Literacy Working Group was established comprising of six professionals including two community dietitians, an Aboriginal nutritionist, a community kitchen coordinator, the coordinator of the Capital Regional - Food and Agriculture Initiatives Roundtable (CR-FAIR), and a university researcher. This group came together over a shared interest in food skills and coordination around food programs. To inform their work, a grant was secured to hire the author, as part of his co-operative work term experience in the Recreation and Health Education degree program at the University of Victoria, to compile an inventory of the breadth and scope of food literacy initiatives within the Capital Regional District of Southern Vancouver Island. An environmental scan was performed to identify food literacy initiatives and the populations currently being served in the region.  This paper presents the results of the scan with the intent of advancing the coordination of food literacy programs in the Greater Victoria region and the work of the Food Literacy Working Group. The paper begins with a discussion of the concept of food literacy guiding this work, followed by a brief overview of the Capital Regional District. A review of the literature on Canadian’s current nutritional practices, health status is then presented along with a summary of research on health and nutritional literacy, and food security. The methods detailing how the scan was assembled and results are then presented. Conclusions and recommendations close the paper. 

Food Literacy is defined by Vidgen and Gallegos (2011) as the “ability to basically understand the nature of food and how it is important to you and how you are to gain information about food, process it, analyze it and act upon it”(p.ii). Within this definition, Vidgen and Gallegos highlighted eight potential components. Victoria’s Food Literacy Working Group has generated six added components to express the complex and the emerging definition of food literacy. Figure 1 presents a diagram of these components, each of which is described below, and informed the search and organizational parameters of the Food Literacy Inventory Scan.
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Figure 1. Food Literacy Diagram

Within the diagram there are three main ‘portions’ comprising Food Literacy: ‘Food Confidence,’ ‘Food Meaning,’ and ‘Food Wise.’ Each portion, as defined below, comprises various components. All three portions and their components play an important role in building food literate individuals and communities. 
It is important to note that the Food Literacy Working Group considers the issue of food security to envelop food literacy. An individual cannot be food secure without being food literate. Even if effective food policies and distribution systems are in place and food is affordable and readily available, an individual can be food insecure if they lack food literacy.
Food Confidence
This portion of food literacy includes an individual’s knowledge, skills, ability and belief to be food self-reliant. Specifically, there are seven components which contribute to having food confidence. (1) ‘Access’ refers to the knowledge and ability to be able to locate and find “food through some source on a regular basis” (Vidgen & Gallegos, 2011, p. 20) (2) ‘Planning and management’ for making meals and having an adequate amount of food for the day, or outing. This also includes knowing the correct quantities of food to buy, or source so that nothing goes to waste (Vidgen & Gallegos, 2011). (3) ‘Selection’ is a skill that enables one to judge raw and processed foods on freshness and quality of food including price (Vidgen & Gallegos, 2011). (4) ‘Preparation’ reflects the knowledge and skills for cooking different types of food, what flavours go together and how to follow a recipe (Vidgen & Gallegos, 2011), as well as being able to prepare and preserve food for a future date. (5) ‘Eating’ refers to the enjoyment of food, while eating in a way that reflects the cultural environment in which the food is being consumed. (6) ‘Skills’ specific to using kitchen utensils and equipment to achieve desired results from food. (7) ‘Language’ or the ability to communicate about food (tastes, methods, preparation, and food selection) including the understanding of terminology used in recipes, labels and advertisements, while relating how it directly impacts food consumption.

Food Wise 
The second portion of food literacy relates to the applicability and importance of food from personal, community and environmental perspectives. Here there are four specific components:
(1) ‘Knowing where food comes from,’ including an awareness of the process of food stuffs; from farm to plate, or from farm to processing, packaging, preparation to plate. (2) ‘Nutritional and health’ components of a basic healthy diet. (3) An understanding of the ‘Environmental impact’ of how food is grown, how our food choices influence the environment and how the environment influences our food choices, as well as environmental, social and ethical consequences of the ways in which foods are produced, packaged and distributed (Vidgen & Gallegos, 2011). (4) ‘Evaluation’ or the ability to critically judge advertisements, promotions, marketing and packages about food stuff (Vidgen & Gallegos, 2011) in order to compare food while understand the holistic view of health, food and consumerism. 

Food Meaning
The third portion of food literacy reflects the appreciation of and awareness that food serves social, community and cultural needs. In particular, there are three elements including (1) ‘How food makes you feel’ or, an understanding of the physiological relationship of food to body functioning, while being aware of how food makes us feel, as well as awareness of food cravings and how this impacts the food choices we make. (2) ‘Connection’ to food captures the narrative of food within our lives, and how it ties into our social and cultural constructs. Connection can be seen in a traditional sense, for example, when referring to Aboriginal cultural ties to the land and food. (3) ‘Culture’ and social customs around food including manners and eating utensils. This includes the knowledge of traditions surrounding food culture and the understanding and appreciation of the food customs of other cultures
Background
The Capital Regional District (CRD) of British Columbia in comprised of 13 municipalities and 3 electoral areas covering 245.593 hectares (Capital Regional District, 2006). There are a total of 10 First Nations communities within the CRD, which are located on South Vancouver Island which is Coast Salish First Nation Territory. For the inventory scan municipalities within the CRD are divided into 4 areas; Greater Victoria (City of Victoria, District of Oak Bay, and Township of Esquimalt), the District of Saanich and peninsula (District of Saanich, District of Central Saanich, District of North Saanich, and Town of Sidney), the West Shore (City of Colwood, City of Langford, Distrcit of Sooke, Town of View Royal, District of Highlands, District of Metchosin, and Juan de Fuca Electoral Area), and the Gulf Islands (Salt Spring Island Electoral area, and Southern Gulf Island Electoral Area). In 2011, the CRD had a population of 359,991 with the District of Saanich having the largest population at 109,752 and the City of Victoria has the second largest at 80,017( Capital Regional District, 2012). The median age within the CRD is 44.8 years of age (Capital Regional District, 2012). Income levels within the CRD range from a low of $34,683 (Victoria) to a high of $109,584 (Oak Bay) (Capital Regional District, 2005).
Literature Review 

The Canada Food Guide recommends that the average adult (19 or over) should eat eight servings of fruits or vegetables per day. In 2004, the Canadian Community Health Survey found that Canadians were eating five servings of fruits and vegetables per day (Garriguet, 2007). Further, Canadians’ nutritional practices require ‘improvement’, with the healthy eating average scores for women and men’s  (aged 31-70 years) diet around 61 and 58, respectively, out of a possible 100 on an index of diet quality (Garriguet, 2009). Recent information from the Canadian Health Measures survey reveals that we are the heaviest and most sedentary in our nation’s history (Shields, et al. 2010; Colley, et al. 2011). Only 38% of adults have a healthy body weight, with 31% of women (65% aged 60 and over) considered at high risk for a variety of health problems (Bryan & Katzmarzyk, 2011). 
In 2007-2008, 1.92 million people in Canada (12 years of age and older), including 228,500 children (aged 12 to 17), were living in a food-insecure home. Almost one third of these individuals, including 546,100 adults and 60,000 children, were living in homes with severe food insecurity. Households with children tend to have higher food insecurity than households without children (Health Canada, 2008).  In 2009-2010, 8.4% of British Columbia residents lived in food insecure household (Health Canada, 2010).  Approximately one in five Aboriginal households was food insecure, which is three times higher than non-Aboriginal households (Health Canada, 2008).  The most common response to alleviate food insecurity is through donations of food banks (Canadian Association of Food Banks, 2007), and to a lesser extent, participatory community kitchens (Engler-Stringer & Berenbaum, 2007). 

Due to the recent emergence of the phrase ‘food literacy,’ there is little research in the scholarly literature exploring this topic. There is reference to “kitchen literacy” (Vileisis, 2008), the influence of media literacy on food choices (Hindin, Contento, & Gussow., 2004), and more frequently health literacy as it relates to application in food settings (e.g., Nutbeam, 2000). Studies addressing nutrition literacy – that is, enhancing knowledge of and skills in nutrition and healthy eating among populations known to be at risk of low health literacy and chronic diseases, are more available. For example, we know that a poor grasp and application of nutritional information is  strongly associated with poor nutritional outcomes including malnourishment (Gonzales, Dearden, & Jiminez, 1999), less heart healthy eating (TenHave, Van Horn, Kumanyika, Askov, Matthews, & Adams-Campell, 1997), lower consumption of the recommended intake of fruits and vegetables (Von Wagner, Knight, Steptoe, & Wardle, 2007), and increased dietary fat intake (Levy, Patterson, Kristal, & Li., 2000). In a more recent classroom based activity, Katz et al. (2011) implemented a curriculum taught by PE teachers called Nutrition Detectives.TM  Results showed that the program increased nutrition label literacy and the ability of students and their parents to distinguish between more nutritious food, especially among third graders. 

There is also evidence that food literacy initiatives contribute to food security. For example, Miewald, Holben and Wall (2012) demonstrated a positive influence of continued and regular participation food box programs on fruit and vegetable intake and food security. 
Methodology
An environmental scan of multi-sector national, provincial and regional food literacy resources, services, programs, policies, and events was conducted during January and February 2013. An online search was performed by scanning publicly available national, provincial, regional, and local community websites for food literacy related initiatives. Initiatives were included in the scan if they focused directly on one or more of the 12 components of food literacy as identified in the introductory section of the paper. The food literacy programs were organized into 11 categories and 4 subsections (Events, First Nations, Food Boxes and Shares, and Networks). Including community gardens, composting programs, and other initiatives specific to agriculture, environment and gardening were beyond the scope of this paper. The next section describes these categories and subsections, organized by how they fit into the emerging definition of, and contribute to food literacy.  

Food Confidence
Community Kitchens. A community kitchen is a group of people who come together to cook meals either at no or low cost. They can be led by a facilitator or run as a collective endeavor.  Community kitchens can vary in content, duration and population focus based on the objectives and mandate of the organization running the program. All community kitchens have a hands-on skill building component and can also have Food Knowledge and/or Recipe Skill Building component. Within Greater Victoria many community kitchens target specific populations sharing common goals, such as seniors interested in socializing and cooking,  individuals living with low incomes for whom community kitchens may offer a source of free meals, people living with disabilities who gain skills in living independently, and First Nation groups who can reconnect with their cultural heritage.
Canning. Canning is process of putting preserves in a jar which can then be consumed on at a future date (Braun, Burchard, Kellerman et al., 1988). Within the inventory canning has been placed as a separate category as it is considered a different type of workshop because there are specific food safety concerns with regards to canning. Discussions among members of the Food Literacy Working Group about canning ‘best practices’ concerned whether a certified individual should only teach canning workshops. Noting safety concerns within the inventory is important when considering coordination of food literacy within Greater Victoria.
Recipes Skill Building. These programs give an individual the opportunity to develop competency in recipe reading. Though Recipe Skill Building is addressed in community kitchens, it is not the main focus. There are two programs that offer Recipe Skill Building in Greater Victoria. The first is a program called the “Meal Bag Program” that runs out the Native Friendship Centre. Rather than giving families a food hamper the Friendship Centre purchases large amounts of bulk food such as flour, spices, rice, and canned vegetables, fruits, and proteins. Staff members take recipes that they have bulk ingredients for, measure the amount indicated in the recipe and place them into zip-lock plastic bags. The bags are then given with the chosen recipe to the families to take home to prepare. The program gives the families an opportunity to practice reading and cooking from a recipe in the comfort of their own home. The Friendship Centre provides ingredients so that families are given the opportunity to make mistakes, thus reducing the pressure that they might experience if they were to purchase the ingredients themselves. This builds cooking skills that may enable families to feel confident enough to purchase ingredients in the future and create the recipes on their own.  The second is the GoodFood Box, these fresh fruit and vegetable boxes that individuals can buy contain recipes on how to cook ingredients within the box. This strengthens an individual’s local recipe building competency.
Life Skills. The life skills category is used in the inventory to define a program that targets a population who is building food skills as a means of working towards independence. This category of program is normally facilitated through a community kitchen model that is used in a day program for people living with disabilities. Learning the importance of healthy nutrition and hands-on skills in a kitchen setting, participants become more confident and independent. The life skills category can also target prenatal, postnatal and youth (12 years-18 years). The acquisition of life skills is a part of any cooking class, course or community kitchen that targets children (3 years-11years) and youth, while Best Babies offers a program for prenatal and new mothers that encourage breastfeeding and healthy eating practices. There are 92 Life Skills programs offered within Greater Victoria. Within the Capital Regional District, the City of Victoria offers the highest number of Life Skills programs and targets the greatest range of populations through their programs.
Cooking Classes or Courses. Cooking classes or courses are held over the duration of several weeks within the community and can be run by recreation centres, private cooking schools and colleges/universities. They involve an in-depth demonstration and focus on a specific type of food or skill. The length of cooking classes or courses can vary from a few hours per week to years of training. They require a monetary cost and offer hands on skills, along with food-knowledge building.
Workshop. A food literacy workshop is a one-time experience that is offered by recreation or community centres that involves the sharing of food skill practices. A workshop can consist of the sharing of skills with regards to cultural meals or specific areas of interest. Within the inventory a workshop is defined as a day event that focuses on a specific food category which can range from topics such as Mediterranean cooking, how to make pasta, or legumes. 










Certificate. Certification is a program or cooking course that offers a diploma or certificate at the end, which indicates high level of skill in the area taught. These programs can be offered at culinary schools or through FoodSafe Certification.
Home Economics. Home Economics is a Life Skill programs offered in three high and middle schools within Greater Victoria. These courses teach students how to prepare, cook, and meal plan, while offering a Food Knowledge and Recipe Skill Building component.

Food Relevance
Grocery Store Tour. Within Greater Victoria grocery store tours are conducted by dietitians or nutritionists who work for large grocery store chains (e.g., Save-On-Foods, Thrifty Foods). Guided tours of areas, often aisle-by-aisle, within the grocery store emphasize healthy eating. Specialized tours are also provided for individuals or groups who have specific dietary needs. Food Skills for Families is a community kitchen model that is runs by not for profits organizations and is funded through the Canadian Diabetes Association who conducts grocery store tours as a component of the model. These are led by the Food Skills for Families’ facilitator and take about an hour.

Food Boxes and Shares. This category includes Food Boxes and Community Supported Agriculture; two types of local food distribution systems that provide participants a regular supply of local food that creates a connection to their environment and builds local food skills and community. Food Boxes distribute fresh produce to the community at large. They can either be picked up at community centres or, depending on the program, dropped off at homes.  Within Greater Victoria the cost for these boxes ranges from $6 to $25 depending on the size and organic quality of the food. Currently there three types of food box programs in Victoria.

Community Supported Agriculture refers to programs offered by farmers (meat, vegetable and fruit) and fishers that allow individuals or groups (stakeholders) to invest in the production of local food. This involves an annual investment at the beginning season allowing farms or fishers to cover their high costs at this time of year.  With farmers, this investment has the return of the stakeholder receiving a box once a week during the growing season. This box includes fruits, vegetables and/or herbs that reflect the yield which the farmer collected that year. With meat farmers or fishers, stakeholders receive a larger quantity of meat or fish once or twice during the season.  This is ideal for someone who has a deep freezer or many mouths to share with. 

Stakeholders experience benefits such as fresh, high quality, organic produce, along with gaining “a stronger understanding of the relationship between sustainability and the environment” (Cooley & Lass, 1998, p.288), thus allowing them to further understand the vulnerability of the local farming movement and  greater appreciation for the local food system.

Food Meaning
Cultural Meal. Cultural meals are an integral part of food literacy. As Victoria is a multinational urban centre, understanding diverse ethnic and cultural practices related to meal preparation and consumption is another layer of food literacy. Cultural meals in Victoria are held within local centres such as the Filipino and Jewish community centres. These programs offer a traditional meal for a small charge, allowing for and celebrating diversity of food in the lives of Canadians.
Events. Within the Inventory, a section was created for events that promote multiculturalism, sustainable agricultural practices and local farming. Like the Cultural Meal program, these events strengthen the fabric of communities and allow for the celebration of diversity and support of local foods. Events offer opportunities for community members to educate each other on cultural food customs of their heritage, as well as access to locally sourced organic produce and animals and food vendors.  These events range from specific cultural events, such as Greekfest and Thanksgiving dinners, to local food events such as Feast of Fields or Eat Here Now. Events and celebrations like these are an integral part of Food Meaning; they create community and educate residents on world cultures, while creating a sense of local culture and shared responsibility for sustainability and encourage local food sovereignty. 
Networks. Networks are groups of people who come together over a shared cause. Within the food system and Greater Victoria these networks consist of people who are invested in a specific aspect of the food movement, and help to establish the local food culture.  Three of the networks within the inventory are provincial and strive toward creating a local food system, connecting people with farms and education on local food familiarity. There are several networks which are regional or island-wide. The Community Kitchen Network of Greater Victoria is a meeting held once a month for people who run community kitchens. This meeting allows them the opportunity to connect and discuss the successes and challenges involved in running a community kitchen. The Vancouver Island and Coastal Communities Indigenous Food Network is a collaborative network that promotes access to traditional foods and food security.  
First Nations Groups. Within the Capital Regional District, there are ten Indigenous communities. Within these communities there are eight First Nation communities that offer food literacy programs. These include community kitchens, the Headstart program, and Meal Bag programs.  With the CRD, an initiative called Feasting for Change strives to “create food sovereignty among the Aboriginal Communities of South Vancouver Island through traditional, local feasting” (Devereaux & McMullen, 2009, np).The Feasts serve as a vehicle for the sharing of traditional knowledge between Elders and youth, while creating an open discussion of community issues. These meals offer both rural and urban indigenous communities the chance to “experience a meal created in a time-honoured way, and assist in bringing communities back to basics” (Devereaux & McMullen, 2009). Indigenous food culture is an integral part of food literacy. The lessons to be learned from elders and Aboriginal traditions surrounding food can shed light on the direction how to create a food literate community within the CRD.

Results

This section describes the results of the Food Literacy Inventory in four broad areas: programs offered by sector and delivery level, program type, populations served and program cost. Limitations of the scan are then discussed.

Sector and Delivery Level
Table 1 presents the range of food literacy programs as delivered by sector type and delivery level. As can be seen in Table 1, the public sector and municipal level of delivery offer the greatest amount and range of food literacy programs totalling 67 or 47.2%, followed by non-profit organizations delivering programs 31 or 21.8% at the regional level. Recreation centres serve as the most popular venue for accessing cooking classes and workshops. Greater Victoria offers the greatest range of organizations that offer food literacy programs, from Community Kitchens, Workshops, Cooking Classes and everything in between. The Coalition of Neighbourhood House Society has eight neighbourhood houses spread throughout the Capital Regional District. Each neighbourhood house has a kitchen space and can offer several different types of food literacy programs. These neighbourhood houses make up almost half of the non-profit regional sector offering food literacy programs. When looking at national organizations, only the Canadian Diabetes Association offers food literacy programs, however, these are operated through partners at the municipal and regional sectors. 

Table 1 

Food literacy programs by sector and delivery level 
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Program Type
The most common type of food literacy program delivered within the CRD is cooking workshops followed by life skills programs, and cooking classes and courses. The vast majority of these (32.2% workshops, 21.4% life skills, 12.1% cooking classes, and 11.4% community kitchens) operate within the Greater Victoria; far fewer are delivered in the areas of the District of Saanich and peninsula, the Gulf Islands, and the Westshore. As can be seen in Figure 2 which presents the percentages of program types delivered within the Greater Victoria area, 34% of the programs provided  are workshops, followed by life skills programs (17%) and community kitchens (14%). Some community kitchens are mandatory, such as at the Y Kiwanis and the Y Pandora Houses, which are transition houses for low-income and at-risk youth. These houses are subsidized and normally require residence to partake in life skill programs offered by the association. These kitchens have a high success rate because they require participation by their clients.
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Figure 2. Types of programs delivered within the Greater Victoria area.
Within BC, the Canadian Diabetes Association delivers a program called Food Skills for Families. This program “is a community-based skill building program with a standardized, best practice curriculum for teaching healthy cooking skills developed by expert community-based dietitians and a Train-the-Trainer Mentorship program for lay personnel” ("Improving cooking and food preparation skills: A profile of promising practices in Canada and abroad," 2010, p.15) to facilitate in their own community. Food Skills for Families is run through several different societies and associations with the CRD. The Canadian Diabetes Association funds these organizations to run the Food Skills for Families program, which includes facilitator wages, food costs and administration costs.
Greater Victoria has 13 community kitchens that are yearlong programs or last a few months. Currently only the City of Victoria and the District of Saanich offer community kitchens. No community kitchen programs operating within other districts of the CRD were identified.  This will be discussed further in the Limitations section of this paper
Populations
Food Literacy programs running within the CRD can range from specific to general when targeting populations (refer to Table 2). There are a large number of organizations (48) delivering programs that are not specific to any one population. The number of programs that serve adults, children and youth primarily depend on whether a recreation centre in the community offers cooking classes. When a recreation centre offers cooking classes, they deliver equal numbers across these three age ranges. Within the City of Victoria there are six programs that target people with disabilities. These programs are specific for people with developmental disabilities such as autism, down-syndrome, or mental disabilities such as brain injuries or people with schizophrenia or addiction issues. There are currently no programs specifically offered to people with physical disabilities; this may be due to the lack of availability of adapted kitchen spaces and equipment.
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Number of Food literacy programs delivered for specific populations
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Cost

Cost of programs typically reflects the socioeconomic and income levels of residents within communities. Within an affluent neighbourhood such as Oak Bay there are no free programs offered. This reflects the populations’ income, as the average cost for a program is $50 to $75. The City of Victoria is home to a broader range of residential incomes, the cost of programs reflects this sliding scale, with a high number of free programs available. Other municipalities within the CRD appear to follow this same pattern of aligning program cost to residents’ ability to pay. 
Limitations
Data to populate this inventory were limited to accessing only publicly available documents during the first two months of the year. Undoubtedly there are programs operating within the CRD which are not captured through such sources as websites, organizational catalogues etc., and there may be more offered in other seasons. Neither does the scan reflect environmental or gardening opportunities. This represents a limitation of the inventory in its current version. The second stage of the Community Food Feasibility Study will involve interviewing 25 stakeholders that have been purposely sampled by the Food Literacy Working Group.
 The interview data will help to update the inventory and inform the Food Literacy Working Group on the breadth, successes and challenges of the programs run and provide a greater understanding of the future of food literacy initiatives. 
A second limitation relates to the ‘shelf life’ of the initiatives included in the scan. The information within the inventory may quickly go out of date. The Vancouver Island Health Authority is in the development stages of creating a Community Food Atlas
 which will be user driven thus, keeping information up to date.  Currently the web link for the atlas is accessible but the platform is still being developed to best showcase community food programs and initiatives while allowing for easy access for organizations and potential participants. 

Conclusion
The information gathered through the inventory has shown that the number and breadth of food literacy programs within the CRD is both impressive and limited. Initiatives are delivered through public, not-for-profit and private sectors and across municipal, regional and provincial levels. Nonetheless, gaps remain.  While there is little research on best practices available to communities as to what supports a food literate community, the results of the food literacy inventory presented in this paper suggest that three components of food literacy – Food Confidence, Food Wise and Food Meaning - and the nine categories of food literacy initiatives are important ingredients for nurturing a food literate community.  
Further, due to the lack of a comprehensive resource detailing the delivery food literacy programs and initiatives, the results of the scan reveal that the onus remains on the individual to locate and attend food literacy programs within their community. Resources such as the Community Food Atlas should address this gap, and facilitate a more coordinated approach to food literacy and the breadth of work being done. Organizations need to collaborate to further create food literate communities and continue to share best practices through networks.  

The limited knowledge of food literacy within Aboriginal communities is highlighted through the inventory as the majority of programs offered are directed at Western or Europeans foods, and at non-Aboriginal residents. The scan did not identify any food literacy programs that allow CRD residents to experience cooking traditional First Nations food, although the Feasting for Change event connects Aboriginal communities to Aboriginal food traditions.  There seems to be a divide between Aboriginal communities and non-Aboriginal residents. To close this gap the CRD may want to consider opportunities that bridge First Nations food with local ingredients and western food. This has the potential to create a community that unites over food and food practices.  

The results of this scan found that 87.3% of food literacy programs and initiatives are run by municipal or regional organizations that are usually public or non-profit. Clearly, there is room for improvement by the Federal and Provincial governments for increasing commitments toward food literacy. If food literacy is indeed an element of food security (as depicted in Figure 1), then as a social determinant of health (Kirkpatrick & Tarasuk, 2009), it demands the attention and resources of upper levels of government to implement policies and infrastructure to address the factors that constrain food purchase (Kirkpatrick & Tarasuk, 2010). Finally, the results suggest that the scope of food literacy initiatives within the CRD primarily supports the Food Confidence component of food literacy through the delivery of 131 programs to a variety of populations. To a much lesser extent, a total of 18 programs work toward building the Food Wise and Food Meaning components. Food Wise and Food Meaning offer a fewer number programs but larger reach of events that welcome multiple publics and create a local food culture which increases local food sovereignty and community. However, given the recency of food literacy to the scholarly literature and its conceptual novelty, there are no measures available to assess the food literacy of individuals or communities.  To gain a comprehensive understanding of food literacy within the CRD, future research should be focused on both breadth of food literacy programs and food literacy of its residents. By conducting both types of research a greater perspective on what creates a food literate community can be generated. 
References
Bryan, S.N., & Katzmarzyk, P.T. (2011). The association between meeting physical activity guidelines and chronic diseases among Canadian adults. Journal of Physical Activity and Health, 8, 10 -17.
Canadian Association of Food Banks. HungerCount 2007. Toronto: Canadian Association of Food Banks, 2007, 1–48.

Capital Regional District, Planning and Protective Services. (2005). Household Income, Capital Region municipalities, 2005. Retrieved from website: http://www.crd.bc.ca/regionalplanning/factsheets/documents/census06HouseholdIncome.pdf
Capital Regional District, Planning and Protective Services. (2006). Land area and municipal incorporation dates, Capital Region. Retrieved from website: http://www.crd.bc.ca/regionalplanning/factsheets/documents/LANDAREA_2006.pdf
Capital Regional District, Planning and Protective Services. (2011). 2011 census demographics population by age, capital region. Retrieved from website: http://www.crd.bc.ca/regionalplanning/factsheets
Capital Regional District, Planning and Protective Services. (2012). Estimates of population growth, capital region. Retrieved from website: http://www.crd.bc.ca/regionalplanning/factsheets/documents/POPGROW_12.pdf
Colley, R., Garriguet, D., Janssen, I., Craig, C., Clarke, J., & Tremblay, M. (2011). Physical activity of Canadian adults: Accelerometer results from the 2007 to 2009 Canadian Health Measures Survey. Health Reports, 22(1), 1-8.
Devereaux, F., & McMullen, J. (2009). [Web log message]. Retrieved from http://feastingforchangevi.blogspot.ca/2010/12/feasting-for-change-2010-year-summary.html
Engler-Stringer, R., & Berenbaum, S. (2007). Exploring food security with collective kitchens participants in three Canadian cities. Qualitative Health Research, 17, 75–84.
Garriguet, D. (2007). Canadians' eating habits. Retrieved from Statistics Canada website: http://www.statcan.ca/english/research/82-620-MIE/82-620-MIE2006002.htm
Garriguet, D. (2009). Diet quality in Canada. Health Reports, 20 (3), 1-13.

Gonzales F., Dearden K., & Jimenez W. (1999). Do multi-sectoral development programmes affect health? A Bolivian case study. Health Policy & Planning, 14(4), 400–408.
Government of Canada. (2010). Improving cooking and food preparation skills: A profile of promising practices in Canada and abroad. Retrieved from: http://www.hc-sc.gc.ca/fn-an/nutrition/child-enfant/cfps-acc-profil-apercu-eng.php. 
Shields, M., & Tremblay, M., Laviolette, M., Craig, C.L., Janssen I., & Connor Gorber, S. (2010). Fitness of Canadian adults: Results from the 2007-2009 Canadian Health Measures Survey. Health Reports. Statistics Canada Catalogue no. 82-003-X.

Health Canada. (2010). Household food insecurity in select provinces and the territories in 2009-2010. Retrieved from: http://www.hc-sc.gc.ca/fn-an/surveill/nutrition/commun/insecurit/prov_ter-eng.php.
Health Canada. (2008). Household food insecurity in Canada in 2007-2008: Key statistics and graphics. Retrieved from http://www.hc-sc.gc.ca/fn-an/surveill/nutrition/commun/insecurit/key-stats-cles-2007-2008-eng.php.
Hindin T.J., Contento I.R., & Gussow J.D., (2004). A media literacy nutrition education curriculum for head start parents about the effects of television advertising on their children's food requests. Journal of the American Dietetic Association, 104(2), 192-198.
Katz, D.L., Katz, C.S., Trey, J.A., Reynolds, J., Njike, V., Walker, J., et al. (2011). Teaching healthful food choices to elementary school students and their parents: The Nutrition Detectives program. Journal of School Health, 81, 21-28.
Kirkpatrick, S.I., & Tarasuk, V. (2010). Assessing the relevance of neighbourhood characteristics to the household food security of low-income Toronto families. Public Health Nutrition, 13(7), 1139-1148. 
Kirkpatrick, S.I. & Tarasuk, V. (2009). Food insecurity in Canada: considerations for monitoring. Canadian Journal of Public Health, 99(4), 324-327. 
Levy, L., Patterson, R., Kristal, A., & Li, S. (2000). How well do consumers understand percentage daily value on food labels? American Journal of Health Promotion, 14, 157-160.
Miewald, C., Holben, D., & Hall, P. (2012). Role of a food box program in fruit and vegetable consumption and food securityfalse. Canadian Journal of Dietetic Practice and Research,
73( 2),
59-65.
Nutbeam, D. (2000) Health literacy as a public health goal: A challenge for contemporary health education and communication strategies into the 21st century. Health Promotion International, 15, 259–267.
Rootman, I. & Gordon-El-Bihbety, D. (2008). A vision for a health literate Canada: Report of the expert panel on health literacy. Canadian Public Health Association, Ottawa.
TenHave, T., Van Horn, B., Kumanyika, S., Askov, E., Matthews, Y., & Adams-Campell, L. (1997). Literacy assessment in a cardiovascular nutrition education setting. Patient Education and Counseling, 31, 1139-150.
Vidgen, H. & Gallegos, D. (2011). What is food literacy and odes it influence what we eat: A study of Australian food experts. Faculty of Health, Queensland University of Technology. Brisbane, Australia.


Vileisis, A. (2008). Kitchen 

 HYPERLINK "http://books.google.ca/books?hl=en&lr=&id=SR2C8zukYi8C&oi=fnd&pg=PT1&dq="food"+AND+"literacy"&ots=IvlppuGlnW&sig=76P5-Rk020gSo15Ujz4vFZ4Oy88"
literacy

 HYPERLINK "http://books.google.ca/books?hl=en&lr=&id=SR2C8zukYi8C&oi=fnd&pg=PT1&dq="food"+AND+"literacy"&ots=IvlppuGlnW&sig=76P5-Rk020gSo15Ujz4vFZ4Oy88"
: How we lost knowledge of where 

 HYPERLINK "http://books.google.ca/books?hl=en&lr=&id=SR2C8zukYi8C&oi=fnd&pg=PT1&dq="food"+AND+"literacy"&ots=IvlppuGlnW&sig=76P5-Rk020gSo15Ujz4vFZ4Oy88"
food 

 HYPERLINK "http://books.google.ca/books?hl=en&lr=&id=SR2C8zukYi8C&oi=fnd&pg=PT1&dq="food"+AND+"literacy"&ots=IvlppuGlnW&sig=76P5-Rk020gSo15Ujz4vFZ4Oy88"
comes from and why we need to get it back. IslandPress: Washington.  
Von Wagner, C., Knight, K., Steptoe, A., & Wardle, J. (2007). Functional health literacy and health-promoting behaviour in a national sample of British adults. Journal of Epidemiology and Community Health, 61, 1086-1090.
� At the time of collecting data for the scan and writing of this paper, ethical approval to conduct interviews from the University of Victoria Human Research Ethics Board was under review. 


� � HYPERLINK "http://www.communityfoodatlas.ca/modules.php?name=GIS&pa=intro&sectionid=11" ��http://www.communityfoodatlas.ca/modules.php?name=GIS&pa=intro&sectionid=11�








