
1

 PROCUREMENT EDUCATION
 PRO

D
U

CTIO
N

 RESEARCH ENVIRONMENT EDUCATION CULTURE URBAN RURAL WAT
ER

 C
ON

SU
M

PT
IO

N
  

CO
NS

ER
VA

TIO
N BEHAVIOUR CAMPUS PRODUCTION

 P
RO

CU
RE

M
EN

T 
PR

OD
UCT

IO
N RESEARCH ENVIRONMENT EDUCATION CULTURE U

RBAN
 

RU
RAL W

ATER  CONSERVATION BEHAVIOUR CAMPUS ENGAGEM
EN

T  PR
O

CU
RE

M
EN

T 
ED

UC
AT

IO
N PRODUCTION HEALTH RESEARCH ENVIRON

M
EN

T
 

EDUCATION BEHAVIOUR CAMPUS ENGAGEMENT

Sustainable 
Food Systems  
Workshop

SUMMARY REPORT - MARCH 13, 2015



Prepared through a Collaboration of:

Campus Food Strategy Group
Faculty of Agricultural and Food Sciences
Faculty of Arts
National Centre for Livestock & the Environment
Natural Resources Institute
Office of Sustainability



3

Sustainable 
Food Systems  
Workshop
Contents
1. Background
2. Results and Key Findings
3. Next steps
4. Appendices
 



 PROCUREMENT EDUCATION
 PRO

D
U

CTIO
N

 RESEARCH ENVIRONMENT EDUCATION CULTURE URBAN RURAL WAT
ER

 C
ON

SU
M

PT
IO

N
  

CO
NS

ER
VA

TIO
N BEHAVIOUR CAMPUS PRODUCTION

 P
RO

CU
RE

M
EN

T 
PR

OD
UCT

IO
N RESEARCH ENVIRONMENT EDUCATION CULTURE U

RBAN
 

RU
RAL W

ATER  CONSERVATION BEHAVIOUR CAMPUS ENGAGEM
EN

T  PR
O

CU
RE

M
EN

T 
ED

UC
AT

IO
N PRODUCTION HEALTH RESEARCH ENVIRON

M
EN

T
 

EDUCATION BEHAVIOUR CAMPUS ENGAGEMENT1.
Background

In late 2014, the University of 
Manitoba released a 2015-2020 
Strategic Research Plan that 
includes a research theme (one 
of eight) of safe, healthy, just and 
sustainable food systems. The plan 
recognizes the many strengths 
and areas of excellence present at 
the University and invites further 
cultivation – including cross-
disciplinary work – of expertise 
in support of research excellence. 
The ad hoc group of researchers 
involved in the strategic planning 
process stayed in contact and 

discussed how to move forward.

Also in 2014, the student-led 
Campus Food Strategy Group 
and the University’s Office of 
Sustainability collaborated 
on research and community 
dialogue about food on campus, 
culminating in the release of a draft 
campus food baseline assessment 
that captured food production, 
processing, consumption, 
environment and waste and 
associated research and education 
activities. 

These groups, seeing shared 

interests, invited the University 
community to an open dialogue 
on the afternoon of March 13, 
2015. Supported by a visiting guest 
expert, Dr. Ralph Martin, Professor 
and Loblaw Chair in Sustainable 
Food Production, Ontario 
Agricultural College, University of 
Guelph and a lead facilitator, Dr. 
Martin Scanlon, Associate Dean 
(Research), Faculty of Agricultural 
& Food Sciences, more than 
eighty students, academics and 
administrators (see Appendix A) 
gathered to share what we are doing 
now and explore what we can be 
doing together at the University of 
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Manitoba to advance safe, healthy, 
just and sustainable food systems?

In summary, the workshop 
included:

1. An introduction from Dr. 
Annette Desmarais, Associate 
Professor, Department of Sociology 
& Canada Research Chair in 
Human Rights, Social Justice and 
Food Sovereignty

2. A presentation from Dr. Ralph 
Martin focused on the challenges 
and opportunities of providing 
enough healthy food for all, and 

with reference to work underway at 
universities.

3. “Lightning” introductions – 
quick biographical overviews and 
work highlights from almost forty 
participants, shared in a fast-paced 
and fun format (Appendix B)

4. A refreshment break featuring 
hors d’oeuvres from four campus 
food service providers who were 
challenged to interpret ‘safe, 
healthy, just and sustainable snacks’

5. Extensive dialogue and 
information capture at four 

engagement stations (education, 
research, student action and 
campus life), supported by 
facilitators and making use of 
results from the campus food 
baseline assessment. Summarizing 
comments from station facilitators 
were provided to share back results 
to the group. (Appendix C)

6. Reflections on the day from Dr. 
Ralph Martin.

7. An exit survey was used to assess 
participants’ experiences (Appendix 
D)



Results and Key Findings

Overall takeaways:

a. The University of Manitoba 
is home to a diversity of action, 
expertise and passion for 
sustainable food systems. Food 
system or food-related work is 
happening in a wide range of areas 
in the University community.

b. Strengthening connections 
between faculties, centres, 
institutes and individual 
community members could 
lead to new synergies. Many 
workshop participants (and the 

programs or areas of work they 
were involved in) were ‘new to 
each other’, but quickly identified 
knowledge sharing and exchange 
opportunities of mutual benefit (for 
example, connecting vegetarian 
meal options to climate change 
advocacy, or finding partners for a 
barbecue camp/extension learning 
opportunity). Connections between 
infrastructures (such as courses, 
kitchens, lab equipment and 
land) and community users could 
also help advance work on food 
systems. Improving connections 
will help ensure the full potential of 
University expertise and facilities 
can be reached. 

c. The University community felt 
that the workshop was a valuable 
first step together. Dialogue 
and relationship building are 
important foundational moves 
for coordinated, meaningful 
and impactful action and for 
innovation, as evidenced by some 
example of success provided by 
participants.

d. In addition to these broad 
findings, a variety of specific 
directions and supporting  actions/
strategies were captured at the 
various workstations.

2.
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Approaches to advancing further 
action on sustainable food systems:

Based on conversation at the 
workshop, and supported by 
feedback received through the 
exit survey, there is interest in 
additional opportunities for 
community dialogue, relationship 
building, knowledge sharing and 
collaborating.

Of those responding to the survey 
(52 of 84 participants), 44% 
indicated interest in being part of 
a working group to plan further 
action on sustainable food systems 
and 58% said they would like to 
be involved in future engagement 
opportunities.

Impact of the workshop on fostering 
connection and dialogue:

Since one of the goals of the 
workshop was to provide an 
opportunity for participants to 
develop an understanding of 
the ‘food system universe’ at the 
University of Manitoba, a mix of 
formal/ice-breaker and informal 
conversation opportunities were 
included in the agenda.

Exit survey results indicate that 
network connectivity was built 
at the event: 31% of respondents 
indicated they had met three to five 
new contacts, and 42% said they 
had met more than five.

Key directions emerging from dialogue, as summerized from verbatim notes and picking up on themes:

Area Directions to Explore Specific Strategies (Examples)

Education x� More cross disciplinary opportunities
x� New/seasonal courses
x� More applied and field learning opportunities 

(formal and informal education) 
x� Integration of (sustainable) food into curriculum 

(K-12 and at University) – holistic view
x� Building a connection between Health Sciences 

and food systems

x� Incorporate food literacy 
component into U1 and 
International Centre 
orientations/programs

x� Awareness raising opportunities 
– seminars, posters, films, etc.

x� Field trip program to Farm & 
Food Discovery Centre

Research x� Creating a focus on waste/byproduct value 
creation

x� Smaller scale farming/processing research
x� Growing community-based research

x� Research project on food 
served on campus and how 
it affects student welfare and 
performance.

x� Creating a student farm

Student Action x� Facilitating sharing of information on food 
learning/ research opportunities (online)

x� Collaboration and cross-disciplinary student 
project opportunities

x� Create space/opportunities for food literacy

x� Cooking demonstrations
x� Develop an action research 

program

Campus Life x� Reducing disposable products in the campus 
retail food system

x� Making food more visible and accessible on 
campus

x� Diversify food offerings (reflect cultural, dietary 
needs)

x� Increased awareness of/
connection to food system – 
menu information, speakers, 
farmer’s markets, etc.



Next Steps

Based on the interest shown at the 
workshop, the following actions are 
proposed:

1. Participants who indicated an 
interest in being involved in a 
working group will be invited to 

a planning conversation to share 
their input on a structure(s) to 
advance work on safe, healthy, 
just and sustainable food systems. 
Timeline: late spring 2015

2. All community members 
will be encouraged to consider 
whether there are actions that 

were identified at the workshop 
that fit with their own plans, and 
further to consider whether there 
are opportunities to involve others 
in collaboration. Timeline: spring/
summer 2015 (and for further 
discussion by the working group)

3.
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Appendices

A. Participant List

B. Lightning Introduction Slides

C. Engagement Station Results (Verbatim)

D. Exit Survey Results

E. Presentation from Dr. Ralph Martin

F. Sustainable Recipes

G. Planning Working Group Members 

4.



Appendix A - Participant List

Name Role in 
Community

Faculty/Student Group/
Campus/External

Email 

1 Abigail Maniego Student Campus Food Strategy maniegoa@myumanitoba.ca

2 Ahmed Lasisi Student (MSc) FAFS Soil Science ahmedl@myumanitoba.ca

3 Amy Dytnerski Student (MSc) Public Health amy.dytnerski@gmail.com

4 Amy Goulet Student (soon to be MSc) FAFS  Human Nutritional Science amygoulet1@gmail.com

5 Angie Herrera Hildebrand Student FAFS Agroecology herrera3@myumanitoba.ca

6 Ann Tyre Student Arts anntyre@mymts.net

7 Annette Desmarais Professor Arts Sociology annette.desmarais@umanitoba.ca

8 Anny Chen Service-Learning 
Coordinator

Student Life anny.chen@umanitoba.ca

9 Argenis Rodas Professor Animal Science Argenis.RodasGonzalez@umanitoba.ca

10 Bruno Dyck Professor Asper School of Business Bruno.Dyck@umanitoba.ca

11 Casey Gall Student Human Ecology Student Org. -

12 Christina O. Lengyel Professor FAFS Human Nutritional Sci. Christina.Lengyel@umanitoba.ca

13 Christine Rawluk Research NCLE christine.rawluk@umanitoba.ca

14 Claudia Narvez Professor FAFS  Food Science claudia.narvaezbravo@ad.umanitoba.ca

15 Cody Schuender Student CHRFEER Environment, Earth, and 
Resources

garden@umsu.ca

16 Colin Durand - umduranc@myumanitoba.ca

17 David Lowry Campus Operations St. Andrew's College dnlowry1966@gmail.com

18 Denise Friesen Campus Operations St. Andrew's College -

19 Derek Johnson Professor Arts Anthropology derek.johnson@umanitoba.ca

20 Dharma Aguilar Student 4-H FAFS Ag & Food Science aguilard@myumanitoba.ca

21 Douglas J. Cattani Professor FAFS Plant Science doug.cattani@umanitoba.ca

22 Durdana Islam Student (PhD) CHRFEER  NRI durdanaislam@gmail.com

23 Dylan Harris Campus Operations Campus Planning Office Dylan.Harris@umanitoba.ca

24 Emma McGeough Professor FAFS Animal Science emma.mcgeough@umanitoba.ca

25 Evan Allan Student City Planning evan.a.allan@gmail.com

26 Evan Bowness Instructor Arts Sociology evan.bowness@gmail.com

27 Fikret Berkes Professor CHRFEER  NRI berkes@cc.umanitoba.ca

28 Gustav N'Sanda Student (2nd yr) Arts Political Science palimasi@aol.com

29 Gwen Donahoe Student (PhD) FAFS Soil Science and Food Science gwendolyn_11@hotmail.com

30 Ian Hall Campus Operations Office of Sustainability ian.hall@umanitoba.ca

31 Ifeloluwa Fadeyi Student (Graduate) Law fadeyii@myumanitoba.ca

32 Iris Vaisman Research (tech) FAFS Plant Science iris.vaisman@gmail.com

33 Jackie Clooney Research ORS jackie.cooney@umanitoba.ca

34 Jacob Pachikara Food Bank External Winnipeg Harvest -

35 James House Professor FAFS  Human Nutritional Sciences james.house@umanitoba.ca

36 Janelle Duerksen Food Bank External Winnipeg Harvest -

37 Jijun Gao Professor Asper  Business Administration Jijun.Gao@umanitoba.ca

38 Jonathan Rosset Student FAFS Agroecology jdrosset@gmail.com

39 Joseph Kaufert Professor Medicine Community Health Sciences Joseph.Kaufert@umanitoba.ca

40 Joyce Slater Professor FAFS Human Nutritrional Sc. joyce.slater@umanitoba.ca

41 Karen Schwartz Research Social Work and Education (Research 
Facilitator)

Karen.Schwartz@umanitoba.ca

42 Karin Wittenberg Professor/Dean FAFS agdean@umanitoba.ca
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Name Role 
in Community

Faculty/Student Group/
Campus/External

Email

43 Kate Turner Student (PhD) CHRFEER  NRI umturn22@myumanitoba.ca

44 Katie Goetting Student UM Vegetarian Association umveggie@gmail.com

45 Kendelle Fawcett Student (MSc) CHRFEER Environment fawcett.kendelle@gmail.com

46 Kim Ominksi Professor FAFS Animal Science, NCLE kim.ominski@umanitoba.ca

47 Kurtis Ulrich Student CHRFEER NRI ulrichkurtis@gmail.com

48 Kyle Castrojeres Student Science Physics and Astronomy castrojk@myumanitoba.ca

49 Laurie Connor Professor, head FAFS Animal Science laurie.conner@umanitoba.ca

50 Leanne Dunne Advocacy/Activist External - Food Matters Manitoba leanne@foodmattersmanitoba.ca

51 Linda Lam Service-Learning 
Coordinator

Student Life laml3457@cc.umanitoba.ca

52 Lisa Reed Student Human Ecology Student Org. reedl@myumanitoba.ca

53 Lovemore Malunga Student (Graduate) FAFS Food Science malungal@myumanitoba.ca

54 Mario Tenuta Professor FAFS Soil Ecology Mario.Tenuta@umanitoba.ca

55 Martin Entz Professor FAFS Plant Science M.Entz@umanitoba.ca

56 Martin Scanlon Professor FAFS Dean's Office martin.scanlon@umanitoba.ca

57 Mayowa Francis Adelekun Student FAFS Soil Science adelkmf@myuamanitoba.ca

58 Megan Westphal Student (MSc) FAFS Soil Science westphme@cc.umanitoba.ca

59 Meleana Searle Student City Planning meleana.searle@gmail.com

60 Melissa Moiny Student UM Vegetarian Association umveggie@gmail.com

61 Michael Trevan Professor FAFS Professor & Head - Food Science michael.trevan@umanitoba.ca

62 Michaela Bohunicky Student Campus Food Strategy bohunicm@myumanitoba.ca

63 Nathan (no last name) - Asper School of Business -

64 Ophelia Morris Campus Operations Physical Plant (Waste Prevention/
Recycling Coordinator)

Ophelia.Morris@umanitoba.ca

65 Rachana Devkota Student (researcher, CMU) External - CMU rd1988@gmail.com

66 Radhika Desai Professor Ats Political Studies Radhika.Desai@umanitoba.ca

67 Randall Kinley Campus Operations St. Paul's College R.Kinley@umanitoba.ca

68 Rebecca Kingdon Student CHRFEER Environment Science

69 Robert J Seward Student FAFS Agricultural and Food Sciences umsewarr@umanitoba.ca

70 Rotimi Aluko Professor FAFS Human Nutritional Science rotimi.aluko@umanitoba.ca

71 Ryan Cardwell Professor FAFS Ag Business/Ag Econ Ryan.Cardwell@umanitoba.ca

72 Sabrina Reza Student (MSSc) FAFSAgribusiness and Agricultural 
Economics, FAFS

rezas@myumanitoba.ca

73 Sarah Lelieveld Student CHRFEER Environmental Studies slelieveld@hotmail.com

74 Sean Scammell Student Engineering scammels@myumanitoba.ca

75 Shirley Thompson Professor CHRFEER NRI s.thompson@umanitoba.ca

76 Soleiman Abbasi Professor, Visiting FAFS  Food Science soleiman.abbasi@umanitoba.ca

77 Stefan Epp-Koop - Winnipeg Food Market stefan@foodmattersmanitoba.ca

78 Stephane McLachlan Professor CHRFEER Environment and Geolography steph.mclachlan@umanitoba.ca

79 Susan Arntfield Professor FAFS Food Science Susan.Arntfield@umanitoba.ca

80 Teresa De Kievit Professor Science Microbiology Teresa.dekievit@ad.umanitoba.ca

81 Teresa Looy Student (MSCc) CHRFEER  NRI looyt@myumanitoba.ca

82 Tracy Mohr Research ORS Tracy.Mohr@umanitoba.ca

83 Trust Beta Professor FAFS CRC Functional Foods, Food 
Science

Trust.Beta@umanitoba.ca

84 Victoria Ndolo Student (PhD) FAFS Ag & Food Science Victoria.Ndolo@umanitoba.ca

85 Weijing Wu - -

86 Yuan Zhou Student (MSc) FAFS Agri Business and Agricultural 
Economics

zhouy311@cc.umanitoba.ca



Appendix B - Lightning Introduction Slides

Ian Hall, Director
Office of Sustainability

� Campus sustainability champion, engagement hub, planning & decision making 
support

� March 2015: published draft campus food baseline assessment (available on 
umanitoba.ca/sustainability)

� 2015/16 food system projects:
� Composting solutions for campus
� Community garden irrigation project
� Support for community-led fair trade initiatives
� Support for a campus food strategy

Contact: ian.hall@umanitoba.ca, 204.474.7995

� Lab headed by Mario Tenuta in Soil Science
� Solutions Research
� 2+ PDF, 4+ IndetTech, 6+ DeterminantTech, 5+ GradS
� Mainly Prairie focused and supported by farmers and industry
� Microbial Indicators of Sustainable Food Systems

� GHG: Soil emissions of N2O and soil C
� N use efficiency (4R nutrient management)
� Soilborne plant pathogens/pests: nematodes and fungi
� Beneficial organisms: AMFungi, nematodes

� Recently broadened geographical scope: Internationally 
(Xinjiang China) and Northern MB

� Campus collaborations: Soil Sci., Animal Sci., 
Plant Sci., Biol., NRI, Geog/Environ, NCLE

FOLLOWER

Canada Research Chair in Applied 
Soil Ecology
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Derek Johnson, Anthropology

� Area: Political ecology of food 
systems interventions

� Through: IDRC’s CIFSRF program
[headshot/
team photo]

Bruno Dyck
Asper School of Business
Business Administration Department

� Diffusion of Conservation Agriculture among small-
scale farms in low-income countries

� Management and organization theory aspects

� Others providing support on the project include: 
Martin Entz, Nathan Greidanus, Bruno Silvestre

[headshot/
team photo]
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Trust Beta
Professor & CRC in Grain-Based Functional Foods
Department of Food Science
Faculty of Agricultural & Food Sciences
Malawi Farmer-to-Farmer Agroecological (MAFFA) 

Ongoing Project (2013-2017) funded by Department of 
Foreign Affairs, International Trade and Development  
(Partnerships with Canadians Branch) involves the 
following collaborating partners   

CANADA
Ɣ University of Western Ontario
Ɣ University of Manitoba
Ɣ Canadian FoodGrains Bank
Ɣ Presbyterian World Service &  Development

MALAWI
Ɣ Ekwendeni Hospital 
Ɣ Chancellor College  

Fikret Berkes, Professor, Natural Resources Institute, 
CHR Faculty of Environment, Earth, and Resources

� Aboriginal Food Security in Northern Canada 
http://www.scienceadvice.ca/uploads/eng/assessments%20and%20publications%20and
%20news%20releases/food%20security/foodsecurity_fullreporten.pdf

Report of the Expert Panel on the State of Knowledge of Food Security 
in Northern Canada, Council of Canadian Academies, 2012-14 

� Fikret Berkes, member of CCA panel and co-author of report 

� Livelihood and food security in Norway House Cree Nation, 
northern Manitoba, 2013 - current 

� PhD project of Durdana Islam (Fikret Berkes, advisor)
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Campus Food Strategy Group
(Michaela and Abigail)

� Since 2012
� Identified and connected with stakeholders
� Food baseline study with OOS
� Student engagement and opportunity in 

research, curriculum, and extra-curriculars
� Summer Plans: Online Database
� National Movement

Annette Desmarais, Dept. of Sociology, Arts 

� Analyzing how communities in various countries are 
transforming food systems = food sovereignty

� Theory, practice, potential, politics and challenges of 
building food sovereignty

� Environmental and social impact of land grabbing 
and land concentration in Sask. (with colleagues at 
the U of S and U of R).
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Teri de Kievit, 
Department of Microbiology

� Biocontrol bacteria as substitutes for chemical 
pesticides to control diseases of canola

� The laboratories of Mark Belmonte (Biological 
Sciences), Dilantha Fernando (Plant Science) and 
Teri de Kievit (Microbiology)

� http://youtu.be/dHM-9FoOlw0

[headshot/
team photo]

Teresa Looy, UofM
Natural Resources Institute

� Master’s thesis:

� Action for sustainability through community 
gardening: The role of adult learning



17

Jim House, 
Human Nutritional Sciences & Animal Science

Current Projects

� Assessment of the quality of dietary protein in plant-based 
foods 

� Multi-disciplinary team from UM, AAFC, UofS, Pulse Sector

� Enhancement of the nutrient content of animal-based foods 

� Multi-disciplinary team from UM, Laval, Local & National 
Commodity Groups

� Anti-nutritive factors in the food supply

� NSERC Discovery Program

Sustainability:
Economic: viability and profitability
Environmental: water, air, soil health, 
efficient resource use
Social: food quality and safety, animal 
health and welfare

Christine Rawluk, National Centre for 
Livestock and the Environment 

Integrated, Whole Systems Research 
– for whole system outcomes
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Stéphane McLachlan, 
Environmental Conservation Lab, 
Environment and Geography

� Manitoba Alternative Food Research Alliance

� 52 NGOs; five universities

� Gagieg Mama Weijan: Implications of Hydro Development

� 15 Manitoba First Nations; 19 NGOs;  eight universities

� One River Many Relations: Implications of the Oil Sands

� Fort Chipewyan (AB); Fort Smith(NWT); Fort Resolution(NWT)

Stefan Epp-Koop & Leanne Dunne, Food 
Matters Manitoba 

� Manitoba on the Menu: a pilot project examining 
local, sustainable food procurement in institutions 
across Manitoba. 

� Who has been involved? The U of M Sustainability 
office & food buyers on campus 



19

Food-based 
community 
development research
Shirley Thompson, NRI
s.thompson@umanitoba.ca

Outcomes

16

CAUSAL 
FACTORS

� High food 
cost

� Monopoly
food market

� Low incomes
� Less or no 

services 
(bank, credit, 
piped
water/sewage 
in homes, 
etc.)

� No roads 
� Province

controls
resources.

OUTCOMES
�Healthy food 
availability
�Physical activity 
opportunities
�Hunting & 
fishing supports
�Job Generation

IMPACTS
� Improved food 
security
�Capacity building
�Employment 
opportunities
� Increased land-
based cultural a 
�Country food 
sharing

INTERVENTION: Community development  in  fishing, 
farming, country food programs, etc.
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Douglas J. Cattani, Asst. Professor 
Plant Science, Faculty of Agricultural and 
Food Sciences

� Breeding of Herbaceous Perennials for Sustainable 
Food Production

� D.J. Cattani, S.R. Asselin (PhD student), G. Linski 
(MSc. student), A. Slama (Technician)

[headshot/
team photo]

Kate Turner, PhD Candidate, Natural Resources Institute
� Nature-based solutions for sustainable and resilient communities
� Collaborators: Dr. Iain Davidson-Hunt, Dr. Julián Idrobo, Olivia 

Sylvester (PhD Candidate), Valeria Kuzivanova (MNRM student), 
Mariana Rodríguez (PhD Candidate)

� Some UM Partners: Drs. J. Sinclair, F. Berkes, T. Beta, J. Peters
� Needs: grad. students; social enterprise & value chain researchers 

Harvest Systems for: food; medicine; energy; shelter; ceremony 
trade

Canadian Boreal Forest, Costa Rican Forest, Southern Bolivia, Southeast Coast of Brazil 



21

� A multi-disciplinary team working 
together to sustain rural communities 
through exploration of environmentally 
sound, low-cost beef cattle production 
systems

� Working at the soil-plant-animal-
landscape-human interface

� Contact: Kim.Ominski@umanitoba.ca

[headshot/
team photo]

Kim Ominski, Professor, Sustainable forage-
based beef cattle production systems

Susie Taylor, Lead Service-Learning Coordinator
Service-Learning, Student Engagement
Current programs:

� PRAXIS and Alternative Reading Week Winnipeg 
� Alternative Reading Week Belize (ISIS Belize): indigenous Maya knowledge and struggle 

for land rights, traditional food systems and changing food preferences in youth
� Leaf Rapids Service-Learning Experience (Grow North): food security and sustainability 

in northern Manitoba, local solutions to food security challenges
� Alternative Reading Week El Salvador (Lutheran World Federation): impacts of climate 

change on food security, farming as a business, small-scale food processing project
� Bangladesh Service-Learning Experience (RDRS Bangladesh): impacts of climate change 

and environmental degradation on agriculture and food security in rural communities
� Alternative Reading Week Ecuador (Ecuador Volunteer Foundation): impacts of 

environmental degradation due to the oil and gas industry on agriculture and food security in 
indigenous communities

� Alternative Reading Week Nicaragua (LWF & ADEES): impacts of climate change and 
environmental degradation on agriculture and food security

Upcoming programs:
� Kent Road School Food Club (Winnipeg School Division & Food Matters Manitoba)
� Peaceful Village Garden (Manitoba School Improvement Program)

Contact: service.learning@umanitoba.ca, 204.474.8612
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The Campus Planning Office

Dr. Rotimi Aluko, Dept. of Human Nutritional 
Sciences

� Research program underway

- Value-added utilization of oilseed and pulse seed proteins as 
raw materials to develop natural iron-binding, antihypertensive 
and cholesterol-binding agents.

- Dietary plant proteins as effective modulators of kidney 
diseases   

� Who is involved

- Dr. Harold Aukema (Human Nutritional Sciences)

- Dr. Michel Aliani (Human Nutritional Sciences)

- Dr. Prashen Chelikani (Oral Biology)
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Joe Kaufert, Professor, Community Health 
Sciences

The undergraduate curriculum committee in Community 
Health Sciences, College of Medicine

� Have developed modules and community experience at food 
banks as a way of  integrating food security in health 
professional education. 

� In the new curriculum we are developing additional linkages 
with Wpg Harvest in terms of simulations and service learning 
enabling health professional students to understand  the limits 
of alternative  models in food redistribution and realities of 
families living within the inner city with health-related nutrition 
needs.

� Building A Community Commons' UM Summer Institute (SOC 
3460). This course is a 2-week long 'hands on' summer institute 
where students learn how to bring a community-based urban 
agriculture project to life. The first week of the course focuses on 
planning and design, the second week we're out in the field 'building' 
a community project - last summer we expanded the South Osborne 
Community Orchard. 

� The course is run as a partnership with Sustainable South Osborne 
Community Cooperative.  I'm looking for interested students and 
possible partnerships with other faculty (esp around the possibility of 
cross listing the course, as it's very interdisciplinary in nature).

Evan Bowness, Instructor, Department of 
Sociology
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� Our work is inspired by conservationists (Aldo Leopold, Rachel Carsons, Wes Jackson, Grant 
McEwan, former dean of our faculty), activists (Vandana Shiva, David Suzuki and P. Sainath) and 
farmers.  Embracing natural processes in food production is an "upstream" approach; in contrast to the 
"downstream" approach where symptoms of an ecologically dysfunctional  system are the main focus.  
Our work involves projects on 3 continents.  One of our initiatives is to breed crops for organic 
production, and to involve farmers directly in that process.  This empowers farmers, giving them legal 
rights to their plant genetics, and it allows them to select wheat, oat, potato and corn varieties for their 
particular places.  Farmer-led plant breeding counters the global shift from particular locatedness to 
transnational placelessness .  Part of the on-farm breeding project is to develop a wheat variety 
specifically for "Degrees" student restaurant here at the U of M.

� Student involvement is a central focus of this program.  We have involved graduate and undergraduate 
students in on-farm development work in Canada, Central America and Africa.  Our home-grown 
carbon offset program has allowed us to enter into community with Central American small-holder 
farmers.

� I am grateful to the University of Manitoba for the opportunity and freedom to pursue this work

Martin Entz, Professor in Plant Science and Natural 
Systems Agriculture Research Group Lead  

� My research involves nutrition surveillance and food literacy. Food literacy is an emerging concept which 
goes beyond food preparation skills to include functional, interactive and critical food literacy. I am 
currently engaged in the following research: assessing food skills of Canadians using the Canadian 
Community Health Survey; understanding critical food literacy competencies required by youth as they 
transition to adulthood; and conducting action research to promoting food literacy in several Winnipeg 
communities.I will also be analyzing the Canadian Community Health Survey nutrition data, being 
released in 2017.

� I work with several University of Manitoba and community partners including:
– Dr. Thomas Falkenberg, Faculty of Education, UM
– Dr. Lawrence Deane, Faculty of Social Work, UM
– Food Matters Manitoba
– North End Food Security Network
– William Whyte Residents’ Association
– CanU Canada

� I worked in public health for 18 years before transitioning to an academic career.

Joyce Slater, Assoc. Professor, Department of 
Human Nutritional Sciences



25

� My research interest is food security and sustainable development, 
which derives from volunteering at Winnipeg Harvest and NorWest
Food Center through the ARWW (Alternative Reading Week 
Winnipeg) program. 

� The underway research paper will focus on urban poverty, food 
access and sustainable development in north end of Winnipeg. 

� Planning to include survey among food center users and interview 
with paid staff at food center (in proposal phase) 

Yuan Zhou, MSc candidate, Agribusiness and Agricultural 
Economics, Regular volunteer at NorWest Food Center



Appendix C - Engagement Station Results (Verbatim)

Sustainable Food Systems Workshop

Engagement Station Results (verbatim)  
March 13, 2015 – Pembina Hall

Station 1 Topic - Overarching comments

What do you hope to get out of today’s gathering?

x� )LQGLQJ�IRRG�ZDVWH�UHGXFWLRQ�SDUWQHUV��,DQ�±�6XVWDLQDELOLW\�2I¿FH�±��������������

x� 5HOLDEOH�IRRG�VRXUFH�WKDW�PLQLPL]HV�P\�LPSDFW�RQ�WKH�HQYLURQPHQW��6HDQ�6FDPPHOO�±��������������

x� +DYLQJ�D�����UHGXFWLRQ�RI�GLVSRVDEOH�FXSV�RQ�FDPSXV��.LP�±�6XVWDLQDELOLW\�2I¿FH��

x� Better management  of food waste

x� Networking or learning who else is working in food

x� 1R�PRUH�SODVWLF�ZDWHU�ERWWOHV����%ULQJ�UHXVDEOH�ZDWHU�FRQWDLQHUV�RQ�FDPSXV�WR�¿OO�XS�

x� %URDG�YLVLRQ�IRU�IRRG�±�QRW�MXVW�KDUG�VFLHQFH�DQG�SURGXFWLRQ��

x� 6XSSRUW�LQWHUGLVFLSOLQDU\�HIIRUWV�DPRQJ�WKH�IDEXORXV�VFRSH�RI�UHVHDUFKHUV�DW�8�RI�0�ZRUNLQJ�ZLWK�IRRG�

x� 8�RI�0�FRXOG�LI�LW�QRW�DOUHDG\�VWDUWHG��JHW�LQYROYHG�LQ�SROLF\�WKDW�ZRXOG�KHOS�LQ�SURYLVLRQ�RI�VDIH��KHDOWK\��MXVW�DQG�D�VXVWDLQDEOH�IRRG�V\VWHP��
6XFK�SROLFHV�WKDW�FRXOG�HQFRXUDJH�DIIRUGDELOLW\�RI�DQG�DFFHVVLELOLW\�WR�VDLG�IRRG���48(67,21��,6�8�2)�0�35(6(17/<�,192/9('�,1�
32/,&<�0$.,1*�352&(66�,1�7+(�3529,1&("

x� /HVV�RI�D�FRUSRUDWH�IRRG�SUHVHQFH�RQ�FDPSXV��DQG�SURPRWH�FDPSXV�EDVHG�IRRG�SURGXFWLRQ�DQG�LQWHJUDWH�ZLWK�IRRG�VHUYLFHV�

x� /HW�WKH�8�RI�0�EH�WKH�¿UVW�WKDW�LQFOXGHV�VXVWDLQDELOLW\�DV�D�FRPSRQHQW�LQ�HYHU\�FRXUVH��*UHDW�ZD\�WR�IRFXV�RXU�HIIRUWV�RQ�WHDFKLQJ�VWXGHQWV�
KRZ�WR�WKLQN��

x� 3DUWQHUVKLS��FROODERUDWLRQ�DQG�VXSSRUW�IRU�8QLYHUVLW\�RI�0DQLWRED�9HJHWDULDQ�6WXGHQW¶V�$VVRFLDWLRQ� 
�.DWLH�DQG�0HOLVVD����XPYHJJLH#JPDLO�FRP)

x� ,QWHJUDWLRQ�IURP�VFDOHV�RI�ORFDO�NQRZOHGJH�WR�JOREDO�LQLWLDWLYHV���EH\RQG�IRRG�VFLHQFH�WR�VRFLDO�FXOWXUH�±�SROLWLFDO�FRQWH[WV�

mailto:umveggie@gmail.com
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Station 2 Topics - Education

 What learning opportunities could you offer to the community? What do you need?

x� $WWUDFW�\RXQJHU�DFDGHPLF�FROOHDJXHV�WR�DFW�DV�³JDWHNHHSHUV´�DQG�GUDZ�WKH�PHGLFDO�DQG�QXUVLQJ�¿HOG�LQWR�UHDO�DSSOLHG�IRRG�±�-R�.DXIHUW

x� More health and soil courses 

How can educational infrastructure resources advance campus food culture  
and student action initiatives? 

x� Students need to be supported, rather than penalized for trying something new (taking a course you know you might not get a good grade 
in because it is not your area)

x� Making auditing or visiting lectures more common and possible

x� &URVV�GLVFLSOLQDU\�FURVV�IDFXOW\�³IULHQGVKLSV´�DQG�FRPPXQLW\���,PSRUWDQW�IRU�ODUJHU�FRQWLQXLW\�RI�ZRUN��

x� More hands-on experiences

x� More opportunities for cross pollination and sharing

x� Increased access to food literacy on campus

x� 3XEOLF�FRPPRQ�DUHD�IRU�VWXGHQWV�WR�FRQJUHJDWH�DQG�FRRN��Æ�&RPPXQLW\�NLWFKHQV���+DYLQJ�LW�LQ�DQ�DFFHVVLEOH�SODFH�ZKHUH�SHRSOH�
HQFRXQWHU�IUHTXHQWO\�LH�8QLYHUVLW\�&HQWUH

x� &DQ�8�3URJUDP�±�$JUL�)RRG�$FDGHP\���Æ�,1�7+(�:25.6«

x� 0DLQWDLQ�FRQQHFWLRQ�QHWZRUN�PDGH�GXULQJ�HGXFDWLRQ«3RVW�(GXFDWLRQ

x� 0DQGDWRU\�SULPDU\�VFKRRO�JDUGHQ�IRRG�FRXUVH�

x� Want to see more interdisciplinary (mixed) students in traditional courses

x� Reduce barriers to allow students from different faculties to par-take in courses

x� ,QFUHDVH�FROODERUDWLRQV�DQG�SDUWQHUVKLSV�EHWZHHQ�IDFXOWLHV��VWXGHQW�JURXSV��GHSDUWPHQWV�DQG�FRPPXQLW\�DJHQFLHV��

x� $ZDUHQHVV�UDLVLQJ�DFWLYLWLHV�±�'UDPD��VKRUW�PRYLHV��FDUWRRQV��À\HUV��SRVWHUV�WKDW�DUH�LQ�SXEOLF�YHKLFOHV�DQG�SXEOLF�SODFHV�

x� 6WXGHQWV�LQ�$//�FRXUVHV�VKRXOG�EH�JLYHQ�LQVLJKW�KRZ�VXVWDLQDELOLW\�FDQ�EH�LQFRUSRUDWHG�LQWR�WKHLU�FDUHHUV��JXHVW�OHFWXUHUV��LQ�WKHLU�OHDUQLQJ�
RXWFRPHV«�

x� Food courses more accessible for 1st�\HDU�VWXGHQWV���LH«QR�SUH�UHTV�

x� More integration between agriculture and nutrition curriculums +  share �EXLOGLQJV��:H�IHHO�YHU\�VHJUHJDWHG�

x� 8UEDQ�DQG�UXUDO�H[FKDQJH�SURJUDP�±�*HW�WR�NQRZ�D�ORFDO�RUJDQLF�IDUP���VWXGHQWV�WKDW�DUH�IURP�WKH�FLW\�

x� %XVLQHVV�$VSHU�±�5DPS�XS�ZHHNHQG�WKDW�IROORZV�D�WKHPH�RI�YHQWXUHV���LQQRYDWLRQV�LQ�VXVWDLQDELOLW\�

x� (GXFDWLRQ�DW�WKH�.����OHYHOV��VHW�VWXGHQWV�XS�IRU�VXFFHVV�±�1XWULWLRQ�SUHVHQWDWLRQV�GXULQJ�VFKRRO�3'�GD\V�

x� More (potentially some) seasonally relevant course offerings ( ie summer for agriculture)

x� ,QFOXVLRQ�RI�+HDOWK�DQG�)RRG�6HFXULW\�DV�LWV�RZQ�GHVFULSWLRQ�

x� 3ROLQDO�(FRQRP\�IRU�PHGLFLQH�VWXGHQWV�

x� 7HDFKLQJ�LPSDFWV�RI�IRRG�V\VWHPV�EH\RQG�MXVW�IRRG�QXWULWLRQ
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x� &XOWXUDOO\�VHQVLWLYH�IRRG�HGXFDWLRQ

x� 7HDFK�FRRNLQJ�DQG�QXWULWLRQ�IRU�HDUO\�HGXFDWLRQ���HYHQ�LI�LW¶V�MXVW�D�VDQGZLFK��

x� ,QFRUSRUDWH�IRRG�OLWHUDF\�HGXFDWLRQ�LQWR�8��DQG�,QWHUQDWLRQDO�&HQWUH�IRU�VWXGHQWV�±�EXLOG�SURJUDP�ZLWK�+XPDQ�1XWULWLRQDO�6FLHQFHV�

x� /HW�XV�JHW�WKH�IRONV�WHDFKLQJ�XUEDQ�DJULFXOWXUH�JDUGHQLQJ�DQG�ZRUNLQJ�WRJHWKHU�WR�GHWHUPLQH�LI�ZH�FDQ�GHOLYHU���RU���H[FHOOHQW�FRXUVHV�

x� Permaculture model at the University of Manitoba farm

x� &ODVV�JDUGHQV�DQG�FRPPXQLW\�JDUGHQV�IRU�XVH�IRU�HGXFDWLRQ�

x� 6XSSRUW�SDUWQHUVKLSV�ZLWK�¿QDQFHV�DQG�UHFRJQLWLRQ�IRU�VHUYLFH�OHDUQLQJ�RSSRUWXQLWLHV

x� /HDUQLQJ�DURXQG�VPDOO�VFDOH�DJULFXOWXUH�DV�D�YLDEOH�OLYHOLKRRG�LQ�0DQLWRED�

x� 6KDUHG�OHDUQLQJ�RXWFRPHV�WKDW�UHÀHFW�FRUH�YDOXHV�DQG�PLVVLRQV��L�H��LQGLJHQRXV�SHUVSHFWLYHV��VXVWDLQDELOLW\�

x� 0RUH�FURVV�GHSDUWPHQWDO�LQIRUPDWLRQ�VKDULQJ�UHJDUGLQJ�IRRG�V\VWHPV�LVVXHV

x� 6KDUH�PRUH�FR�FXUULFXODU�RSSRUWXQLWLHV��L�H��VHUYLFH�OHDUQLQJ��

x� &RXUVHV�FODVVHV�RQ�³2UDO�3URFHVVLQJ´�IRU�)RRG��1XWULWLRQDO�6FLHQFHV�DQG�'HQWLVWU\�

x� $�PXOWL�FXOWXUDO�FRPPXQLW\�OLNH�8QLYHUVLW\�RI�0DQLWRED�FDQ�WUDQVIHU�NQRZOHGJH�RI�YDU\LQJ�EDFNJURXQG��FXOWXUDO�DQG�WUDGLWLRQDO�IRRG�UHFLSHV�
to one another by organizing a workshops or symposium where everyone can teach other people from different parts of the world how to 
PDNH�WKH�IRRG�RI�WKHLU�EHVW�FKRLFH����DQG�UHFLSHV�

x� Students need to be aware of food security issues in Manitoba

R� 7KLV�VKRXOG�EH�LQWHJUDWHG�LQWR�V\OODEXV��,W�PD\�QRW�QHFHVVDULO\�EH�LQ�IRUP�RI�FRXUVHV�EXW�VKRXOG�EH�LQWHJUDWHG�RQH�ZD\�RU�DQRWKHU��

R� $Q�XQGHUVWDQGLQJ�RI�KRZ�IRRG�VHFXULW\�FRXOG�DIIHFW�VWXGHQW�VXFFHVV�DV�ZHOO�DV�FRPSOHWLRQ�RI�FDUHHU�JRDOV�QHHG�WR�EH�SXW�RXW�
WKHUH�
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Station 3 Topics - Research

What are some research opportunities or things to be explored?

x� 5HVHDUFK�RQ�FRQVXPHU�DZDUHQHVV�ZRXOG�EH�KLJKO\�DSSUHFLDWHG��,Q�&DQDGD�KRXVHKROG�ZDVWH�LV�����:H�DOZD\V�WDONHG�DERXW�HI¿FLHQW�
use of energy in food production, but there is responsibility of a consumer to waste less food and contribute to food security for future 
JHQHUDWLRQV�

x� 5HVHDUFK�SURMHFW�RQ�IRRG�VHUYHG�RQ�FDPSXV�DQG�KRZ�LW�DIIHFWV�VWXGHQW�ZHOIDUH�DQG�SHUIRUPDQFH�

x� 6WXGLHV�RQ�KRZ�VXVWDLQDEOH�DQG�MXVW�IRRG�V\VWHPV�LPSURYH�ZHOOEHLQJ�

x� 6XSSRUW�IRU�)LUVW�1DWLRQ�¿VKHULHV�DQG�IDUP�DQG�YDOXH�FKDLQ�PDUNHWLQJ�GHYHORSPHQW��

x� 5HVHDUFK�LQ�DERULJLQDO�ZD\V�DQG�KRZ�ZH�FRXOG�DSSO\�WKHP�WR�WRGD\�

x� :KDW�FDQ�EH�GRQH�WR�VXSSRUW�VDIH��VXVWDLQDEOH�DQG�MXVW�V\VWHPV�LQ�1RUWKHUQ�&DQDGD

x� 5HVHDUFK�QHHGV�WR�EH�PRUH�IRFXVHG�RQ�VSHFL¿F�SRLQWV�WKDW�DUH�PRUH�UHOHYDQW�WR�WKH�FRPPXQLW\�� 
�0D\RZD�$�±�6RLO�6FLHQFH�06&�VWXGHQW�

x� 1R�LQFHQWLYHV�WR�UHVHDUFK�XVH�ZDVWH�E\SURGXFWV

x� (I¿FLHQF\�LV�D�NH\�JRDO�REMHFWLYH�IRU�UHVHDUFK�LQ�VXVWDLQDELOLW\�±�FRQVLGHULQJ�ZH�KDYH�OLPLWHG�ODQG�WR�XVH���(PPD�

x� )XQGLQJ�VKRUWDJHV�±�([SHULPHQWDO�GHVLJQ�FKDOOHQJHV�EHWZHHQ�GLVFLSOLQHV�DQG�GHSDUWPHQWV�PDNH�FROODERUDWLQJ�FKDOOHQJLQJ�

x� ,�EHOLHYH�WKDW�UHVHDUFK�SROLFLHV�ODZV�SROLWLFV�DQG�DYDLODELOLW\�RI�RU�ODFN�WKHUHRI�LV�D�JRRG�SODFH�WR�UHVHDUFK��7KLV�ZRXOG�DOORZ�PRQLWRULQJ�DQG�
accountability – research on regulatory policies particularly

x� Policy work – 

o 1 ) Identify the objective of the policy 

o 2) Propose different tools to achieve those objectives

o 3) Research those objectives individually

x� )HDVLELOLW\��VXSSRUW�IRU�VPDOOHU�VFDOH�HFRORJLFDO�IDUPLQJ�LQ�0%��.HQGHOO�)DZFHWW�

x� 'RQ¶W�IRUJHW�DERXW�³FRQVXPSWLRQ´�SDUW�RI�SLFWXUH�±�IRRG�OLWHUDF\��HGXFDWLRQ��UHODWLRQVKLS�RI�IRRG�WR�ZHOO�EHLQJ�DQG�FLWL]HQVKLS�

x� +RZ�WR�HGXFDWH�FLWL]HQV�WR�EH�IRRG�OLWHUDWH�

x� ³,�GRQ¶W�WKLQN�WKLV�LV�D�UHVHDUFK�DFWLRQ�EXW�,�WKLQN�ZH�QHHG�WR�LPSOHPHQW�D�V\VWHP�WR�FRPSRVW�IRRG�VFUDSV�DW�8�RI�0´�

x� ,W�LV�D�TXHVWLRQ�RI�DFWLRQV�DQG�QRW�UHVHDUFK�ZH�QHHG�WR�EULQJ�DZDUHQHVV�WR�NLGV�D�\RXQJ�DJH�WR�VXSSRUW�ORFDO�VPDOO�VFDOH�IDUPHUV��%XV\�
lives often lead to an unsustainable busy life and we need to get these people involved in creating an atmosphere that will be favorable to 
WKHP�

x� Salad for pigs

x� :RUNLQJ��YROXQWHHU�RSSRUWXQLWLHV�IRU�VWXGHQWV�RQ�WKH�8�RI�0�IDUP��WR�XQGHUVWDQG�KRZ�IRRG�V\VWHPV�ZRUN��±�6XPPHU�ZRUNHU�UHVLGHQFH�

x� 5HGXFH�PHDW�SURGXFWLRQ�DQG�GLYHUVLI\�YHJHWDEOH�SURGXFWLRQ�VR�WKDW�WKH�SULFH�ZLOO�EDODQFH��+HDOWK\�IRRGV�ZLOO�FRVW�OHVV�DQG�OHDYH�KDOI�RI�
domestic animals to nature

x� $JURIRUHVWU\�PLVVLQJ�DW�WKH�8�RI�0��-RQ�5RVVHW�

x� +HDOWK�6FLHQFH�VWXGHQWV�QHHG�EURDGHU�H[SRVXUH�WR�KRZ�IDUPV�DQG�IRRG�V\VWHPV�ZRUN��7ULSV�WR�IDUP�GLVFRYHU\�FHQWUH"
x� /LQGD�/DP��3XEOLF�HQJDJHPHQW��WUDQVODWLQJ�UHVHDUFK�LQWR�VRPHWKLQJ�XVHG�WR�HQJDJH�WKH�SXEOLF��VRPHWKLQJ�JHQHUDO�SXEOLF�FDQ�XQGHUVWDQG�

DQG�UHODWH�WR��ZK\�LW�LV�LPSRUWDQW�WR�WKHP"�$QG��PRUH�FRPPXQLW\�EDVHG�SURMHFWV��ZRUN�ZLWK�FRPPXQLWLHV�WR�HQVXUH�UHVHDUFK�LV�DSSOLFDEOH�WR�
WKHP��FXOWXUDOO\�VHQVLWLYH��HFRQRPLFDOO\�IHDVLEOH��HWF��
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Station 4 Topics - Student Action

How are students playing a role and how can they (moving forward)?

x� Student community kitchens

x� Supporting value chains in markets with farmers at University of Manitoba

x� ,QFRUSRUDWH�³VXVWDLQDELOLW\´�LQ�RXU�VFKRRO�FXUULFXOXP�

x� &RRNLQJ�GHPRQVWUDWLRQV�RI�IRRGV�IRU�VWXGHQWV�IURP�GLIIHUHQW�FXOWXUHV��SHHU�WR�SHHU�UHFLSH�WHDFKLQJ�DQG�VKDULQJ���L�H��6RXS�H[FKDQJH�

x� $FWLRQ�UHVHDUFK�SURMHFWV

x� %XLOGLQJ�UHODWLRQVKLSV�ZLWK�ZLWKLQ�FRPPXQLW\

x� Eat less meat, less fast food or no fast food at all

x� +RZ�FDQ�,�JHW�LQYROYHG�LQ�PRUH�JURXSV�DQG�PDNH�SURJUHVV"�(QFRXUDJH�P\�SHHUV�WR�EH�VXVWDLQDEOH�DQG�JHW�LQYROYHG�DV�ZHOO�

x� +HOS�PDNH�D�GLIIHUHQFH�LQ�RXU�FRPPXQLW\�DQG�RQ�D�JOREDO�VFDOH���5HEHFFD�.LQJGRQ�

x� *HW�ZHOO�LQIRUPHG�DERXW�WKH�IRRG�WKH\�DUH�FRQVXPLQJ�DQG�DERXW�WKH�LPSDFW�LW�KDV�IRU�WKHLU�KHDOWK��

x� *HW�LQIRUPHG�DERXW�DOO�WKH�SURFHVVHV�WKDW�WKH�IRRG�ZHQW�WKURXJK�NQRZLQJ�ZKHUH�LW�FRPHV�IURP�ZLOO�FUHDWH�DZDUHQHVV�IRU�WKH�VWXGHQWV�

x� &UHDWLQJ�DQ�RQOLQH�GDWDEDVH�ZRXOG�EH�NH\�FRPSRQHQW�LQ�VKDULQJ�LQIR�DQG�RSSRUWXQLWLHV��DV�ZHOO�DV�FR�FXUULFXOXP��H[WUDFXUULFXODU��VHUYLFH�
OHDUQLQJ�DQG�YROXQWHHU�RSSRUWXQLWLHV��,QFOXGHV�IXQGLQJ�RSSRUWXQLWLHV��

x� Early and ongoing development of interdisciplinary cross-department research teams in preparation for major funding opportunities and 
SURSRVDOV�IRU�UHVHDUFK�LQLWLDWLYHV��&ROODERUDWLRQV�UHDG\�WR�JR�ZKHQ�WKH�RSSRUWXQLW\�DULVHV�

x� +DYLQJ�D�PLQLPXP�QXPEHU�UHTXLUHPHQW�RI�FROODERUDWRUV�ZLWK�GLIIHUHQW�JURXSV�DV�DQ�REMHFWLYH�ZRXOG�FUHDWH�JUHDWHU�GHSWK�RI�LQWHUDFWLRQV��
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Station 5 Topics - Student Life

What opportunities do you see for fostering safe, healthy, just and sustainable food system on 
campus (and How would you like to be involved?)

x� :KDW�LI�D�JURXS�RI�VWXGHQWV�JRW�WRJHWKHU�HYHU\�ZHHN�DV�D�WHDP�WR�SXUFKDVH��SUHSDUH�DQG�FRRN�RQH�ZHHN¶V�ZRUWK�RI�IRRG"�,Q�D�FRPPXQLW\�
NLWFKHQ�RQ�FDPSXV"

x� &KDOOHQJH�DQG�JHW�ULG�RI�$UDPDUN�PRQRSRO\�±�EXLOG�PRUH�JUDVVURRWV��FRPPXQLW\�OHG�IRRG�FXOWXUHV

x� 0HQXV�SURYLGHG�DUH�OLPLWHG�DQG�GRHV�QRW�UHÀHFW�PXOWL�QDWLRQDOLW\�RI�VWXGHQWV�DYDLODEOH�RQ�FDPSXV��,W�ZRXOG�EH�JUHDW�LI�LW�FDQ�EH�GLYHUVL¿HG��

x� More healthy food options at the Bannatyne campus

x� 'LYHUVLI\�KHDOWK\�IRRGV�E\�¿QGLQJ�GLIIHUHQW�W\SHV�RI�UHFLSHV�±�(QFRXUDJH�VWXGHQWV�WR�HDW�KRPHPDGH�IRRGV��

x� Food discounts for students who bring their own reusable container

x� 6WXGHQWV�VKRXOG�NQRZ�ZKHUH�WR�GLUHFW�TXHVWLRQV�DQG�NQRZ�WKDW�WKHLU�YRLFH�FDQ�EH�VXSSRUWHG�E\�RWKHUV�WR�PDNH�D�FKDQJH�DW�8QLYHUVLW\�

x� %HWWHU�IRRG�VHUYLFH�IDFLOLWLHV�GXULQJ�-XO\�DQG�$XJXVW

x� )DUPHU¶V�0DUNHW�ZHHNO\�RQ�FDPSXV�GXULQJ�WKH�VXPPHU�

x� &RPPXQLW\�NLWFKHQV�ZKHUH�VWXGHQWV�FDQ�FRRN�DQG�OHDUQ�WR�FRRN��

x� 0RUH�WDONV�OHFWXUHV�UHJDUGLQJ�VXVWDLQDELOLW\�WKDW�DUH�RSHQ�WR�DOO�DQG�SXW�LQ�8QLYHUVLW\�&HQWUH�

x� ,�XQGHUVWDQG�UXOHV�DERXW�XVLQJ�$UPDUN�IRU�FDWHULQJ«�GR�WKRVH�DSSO\�WR�PH�EULQJLQJ�VQDFNV�IRU�P\�FODVV�RI¿FH

x� 5HVLGHQFHV�ZLWK�IXOO�NLWFKHQV��.LWFKHQHWWHV�DUH�QRW�HQRXJK�WR�HDW�KHDOWKLO\��³,�OLYH�RII�FDPSXV�EHFDXVH�RI�WKLV�DQG�LW�LQFUHDVHV�FRPPXWLQJ�DV�
ZHOO�IXHO�XVDJH³�

x� More diverse food optionsÆ collaborate with international student community

x� More natural foods ÆL�H��YHJHWDEOHV�WKDW�DUH�QRW�MXVW�VDODGV

x� /HVV�7LP�+RUWRQV

x� 0RUH�VXVWDLQDEOH�FRRNLQJ�VNLOOV�ZRUNVKRSV�WR�HGXFDWH�VWXGHQWV�

x� ³,�UDQ�D�FRPPXQLW\�NLWFKHQ�FRRNLQJ�FODVV�DQG�KDG�WR�JR�RII�FDPSXV�WR�GR�LW��:HVW�%URDGZD\�&&���:RXOG�EH�JUHDW�WR�KDYH�PRUH�DFFHVV�RQ�
FDPSXV´�

x� 2UJDQL]H�WULSV�WR�IDUPHU¶V�PDUNHWV���FDPSXV�VKXWWOH�

x� 0RUH�PLFURZDYH�VLQN�VWDWLRQV�VR�VWXGHQWV�FDQ�EULQJ�DQG�HDW�WKHLU�RZQ�IRRG�RQ�FDPSXV�DV�ZHOO�KDYH�80�FDUHWDNLQJ�FOHDQ�WKHP�UHJXODUO\�

x� 1HHG�GHGLFDWHG�DFFHVVLEOH�PRGHUQ�FRPPXQLW\�80�RXWUHDFK�WHDFKLQJ�LQIUDVWUXFWXUH�IRU�IRRG�DQG�QXWULWLRQ�HGXFDWLRQ��IRRG�ODEV�DQG�SUHS�
areas)

x� 'UDZLQJ�IURP�RWKHU�VXVWDLQDEOH�:LQQLSHJ�FXOWXUDO�LQVWLWXWLRQV�OLNH�³)RON�)HVW´��LQFRUSRUDWH�RWKHU�RSWLRQV�IRU�SODWHV��NQLYHV��IRUNV��ZDWHU�DQG�
WKH�IXOO�OLIHVSDQ�RI�HYHU\WKLQJ�WKDW�JRHV�LQWR�WKH�SURFHVV��QRW�MXVW�WKH�IRRG�RQ�WKH�SODWH�
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