


Notes from Cross-Canada Teleconference on Food Hubs Jan. 15, 2014, 1:00 pm EST
Round of Introductions:
 British Columbia: 
[bookmark: _GoBack](Nelson): Abra Brynne (Food Secure Canada): Organizer and chair of teleconference, Co-ordinator of the Local & Sustainable Food Systems Network
(Vancouver): Aart Schuurman Hess  and Craig Edwards (Greater Vancouver Food Bank Society): GVFBS in process of converting from basement food bank/charity format to community food hub model, and inviting community social agencies to partner with them. Goal is to increase clients’ choice and autonomy, creating an environment of choice, not dependency. Initiatives include cooking demonstrations. Want to create large-scale food hub, working with local farmers to aggregate food products from Vancouver area farm fields. Working with educational institutions to help them source fresh local food sources for their students. Transforming from charity to social enterprise.
Alberta: (Edmonton): Abbie (Organic Food Box): Membership-based home delivery service for organic produce, connecting farmers and consumers. Working towards becoming a pivotal food hub in Edmonton, and for Northern Alberta. Focus on local and sustainable.
Ontario:
(Milton/GTA) Brendan Wylie-Toal (The Greenbelt Fund- sitting in for Franco Naccarato): NPO working with various partners in the GTA area to deliver food from farms within 100 KMs of GTA to various clients in GTA. Currently have Master’s students studying their business model. Goal as per website: ‘’to ensure more of the good things that grow in Ontario are being served and distributed through our public institutions, retail, and foodservice markets’’.
(Toronto) Sally Miller (West End Food Co-op): Neighbourhood Co-op whose initiatives include a retail store, farmer’s market, community kitchen, and a community cannery. Want to expand to more commercial scale. Works with multiple stakeholders: consumer members, food producers, community/social agencies. Want to develop a food hub that works with social service agencies such as drop-in centres, shelters, etc. Expressed interest in talking further with Art and Craig.
(Ottawa) Cathleen Kneen (Just Food): In process of developing food hub that would serve clients of The Ottawa Mission and Ottawa Food Bank. Works on a variety of food issues. Builds relationships between farmers and high end users such as restaurants. 
(Sudbury) Peggy Baillie (Eat Local Sudbury): Ontario-only products grocery store and co-op, with multiple stakeholders. Provides aggregate distribution for all of NE ON. Wants to develop a full-scale food hub in Sudbury by 2015—feasibility study currently underway.
(Toronto) Don Mills and Jessica Thornton (Local Foods Plus): Certifies farms and food processors for local and sustainable production. Pilot project this spring—will take more active role working with farmers and retailers on logistics of how food gets to market and initiate an outreach campaign to encourage public to buy locally and sustainably produced food.
(GTA) Hanna Renglich (Local Organic Food Co-ops Network): Serves fifteen food cooperatives across province of Ontario. Helping local and organic food co-ops access distribution and marketing channels. As per website:  helps local and organic food co-ops access distribution and marketing channels. Regionally-based food hub in process of being created. Helps support  initiatives such as Eat Local Sudbury’s  food hub grant application.
Quebec
 (Montreal) Beth Hunter (McConnell Foundation): Funds regional foods assessments, identifies gaps and plans market –based projects and support for implementation. Hubs are a big part of this. Interested in the growing food hub movement.
(Montreal) Shoshana Freedman (FSC): note-taker
Newfoundland
(St. John’s) Sarah Ferber (Food Security Network of Newfoundland and Labrador): Interested in learning more about food hubs and gathering information.
New Brunswick
(South East) Mathieu D’Astous (Really Local Harvest): Cooperative of twenty-five farms in south-eastern NB, whose mandate is to promote members and their products. Last year the organization undertook an institutional distribution project in which they partnered with twenty schools.
(Fredericton) Levi Lawrence (Real Food Connections): Retail food hub. Includes educational initiatives. Provides value-added regional food, and wants to get into larger retail market.
(Kent County) Joanne Roy (Kent Food Security Network): Addresses rural food insecurity. Has collective kitchen, educational workshops, and a gleaning group. Distributed 7000 lbs of gleaned produce to food banks and community kitchens. 
Nova Scotia
(Halifax) Dave Adler and Justin Cantafio (Off the Hook Community Supported Fishery): Ecology Action Centre in Halifax did a seafood value chain assessment, which pointed to many gaps. Off the Hook trying to address some of these. Large-scale fisheries determining price and small-scale fisheries being put out of business. Off the Hook working on differentiation for price and distribution, and developing infrastructure necessary for distribution to local consumers, as current infrastructure solely favours export market. Addressing need for aggregation and distribution hub, and a virtual type hub to replace the current pricing structure, which originates from U.S and does not reflect local conditions.
Questions and Discussion:
- Aart suggested contact details be compiled and shared. Abra requested that everyone forward contact info to her by end of week, and she will forward to all.
- Sally wondered about how others are approaching the simultaneous need to address hunger in the community and to sustain farmers and fishers.
- Levi discussed a mutually-supportive approach, how RFC partners with existing non-profits in the community, drawing on their strengths, with each entity playing to their strengths and knowledge. RFC focuses on what is grown, food distribution and accessibility, and running campaigns, while the NPOs concentrate on getting food to those in need.
- Aart echoed this, describing how GVFBS focuses on sourcing and distribution and works with social service agencies, which work effectively to address the direct, real hunger needs of members.
- Don Mills said that he has never felt that it is the farmer’s responsibility to address the challenge of making food cheaper and more available, but added that it is important to address the sustainability factor in local food systems, as local does not always mean sustainable.
- Joanne discussed the benefits of the KFSN gleaning initiative. Gleaners had both low-income and low-education, and the gleaning brought people to food, increased gleaners’ self-esteem, and gave them the opportunity to demonstrate their skills and work ethic to producers, who could then hire them in the future when labour assistance needed.
- Sally said that at WEFC, they make it very clear that their goal is to nurture sustainability for farmers rather drive down prices. She described the Co-op Cred Program, in which low-income people can work for credit that they can spend at the Co-op, and noted how this created economic change/job opportunities.
- Levi said that because RFC operates as a central communication venue for food producers across the province, and because they work with institutions, when a local farm had a 8000 lb surplus of carrots, RFC was able to facilitate its distribution to several organizations who had need. Akin to the gleaning initiative, volunteers were recruited for the carrot surplus project. He notes that very few farmers have a market for everything they grow, so there is good potential for more such initiatives.
- Peggy noted that it can sometimes be a struggle to also be an “info-hub”. She discussed how at ELS, they have been going into more long-term and in-depth planning, with farmers, getting a better sense of their needs, reviewing their purchasing and production records, and increasing their sense of security by being able to provide more predictable revenues through such initiatives as the good food box. Beth expressed interest in crop guarantees and scheduling for retail/wholesale.
- Levi mentioned planning crop guarantees in 3rd year, and expressed interest in talking more with Peggy.
- Abra noted that the Kootenay Co-op in Nelson has outgrown their current venue and will build a new one by the end of the summer of 2015, at which time they will need 2.5 times the current supply of food from local producers. 
- Beth recommended a series of webinars made available by the National Good Food Network in the U.S. 
- Dave discussed how because there is no value chain, and because the prices have been driven so low by commodities markets, some coastal villages have stopped fishing entirely, and are no longer even providing fish for their own communities, which has become a real issue.
- Abra inquired what participants want from this network. It was agreed that semi-regular calls were desirable, and will occur on a bi-monthly basis. Next call will occur in March. It was suggested August and September be skipped, as harvest time is busy. All agreed Wednesdays at 1:00 remains a good time for future calls. Cathleen suggested recording future calls, so they could be made available to those who miss them. It was suggested call could begin with planned 15 or 20-minute presentations, in which participants food hub involvement could be featured and a chosen issue could be discussed in more depth and detail. It was suggested in order to avoid repetition, topics could be suggested (by participants) and “assigned”/scheduled. Abra will F/U on this by the end of the week. A strong wish to exchange contact information and to be able to consult with other participants between calls was also expressed. Abra said she will explore if the new FSC website discussion forum feature would be a good vehicle for doing this. Kathleen suggested sending website links to Abra who could then forward to all.
- Finally, Abra mentioned that the National Good Food network in the U.S. was a model to aspire to (“we can learn a lot from them”), and it was mentioned that they will be hosting a conference on Food Hubs in North Carolina, specifically devoted to practitioners, on March 26-29th, 2014. Art said that GVFBS will be there.
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