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A Provincial Teleconference on Food Security & Policy

Food Security Network

of Newfoundland & Labrador Hosted by the Food Security Network NL
R R Funded in part by the Public Health Agency of Canada




12:00 ¢ 12:10

12:10 ¢ 12:15

12:15¢ 12:35

12:35¢ 1:00

Agenda

Welcomeé& Introductions

Introduction to FSN & Food Securitg NL

Keynote Speakers:
Margaret Coombes: Nutrition Month
Matthew Atkinson: CSAs & Seed to Spoon

Discussion & Questions



Food Security Network NL
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What Is Food Security?

| —

Food Security exists
when all people, at all
times, have access to
adequate amounts of
nutritious, safe, and
culturally appropriate
foods.

Food Security means
that the people who
produce foods are able
to earn a living wage.



What O0s
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Johnos, Corner
CBS, Glenburnie -birchy Head 0o
Shoal Brook, Norris Point, Fogo
Island.

A Community Supported

Agriculture: Seed to Spoon,
Organic Farm

A Food Security Working

Groups In: Burin, Corner
Brook, Gros Morne Area,
Labrador City, Goose Bay

A Community Gardens in:
St. Anthony, Burin, Corner
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Dietitians of Canada

Les diététistes du Canada
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FROM FIELD TO TABLE!

Dietitians of Canada
National Nutrition Month Campaign 2010

Margie Coombes, R.D.
for Dietitians of Newfoundland and Labrador



www.dietitians.ca/eatwell Celebrate food... from field to table!

Nutrition Month

A Annual National campaign of Dietitians of
Canada

A Nutrition Month is a time when registered
dietitians encourage Canadians to take a closer
look at their eating habits and make a change
for the better.



www.dietitians.ca/eatwell Celebrate food... from field to table!

Healthy Eating
A.laSR 2y (GKS NBO2YYSYRI i
Food Guide (2007)

A Still lots of room for improvement. Concerns
Include:

I Low vegetable and fruit consumption
I Food insecurity
I High rates of overweight and obesity



www.dietitians.ca/eatwell Celebrate food... from field to table!

Dietitians and Food Security
A DC Position Statements on:

I Individual and Household Food Security
I Community Food Security

A DNL was a founding member of the Food
Security Network of NL

A Dietitians in the province are active in
supporting local food security work



www.dietitians.ca/eatwell Celebrate food... from field to table!

ACKAA &SIFENXQRa UKSYS AYOAGS
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and harvested all the way to delicious healthy
food on our tables.

A We're pleased to be partnering with the Food
Security Network this year to highlight some
of the great local work that is happening.



www.dietitians.ca/eatwell Celebrate food... from field to table!

Goals of the 2010 Campaign

To help Canadian families discover...

A action ideas to eat healthier, and celebrate
Canadian foods

A practical solutions to help them discover and
engage in ways to eat well, live well while
learning where food is coming from



www.dietitians.ca/eatwell Celebrate food... from field to table!

D2 fa 2F GKS HAawmA

A how to translate nutrition advice into everyday
food choices

A local nutrition resources

A dietitians as the most trusted source of
nutrition information accurate, reliable
Information based on current research and
evidence



www.dietitians.ca/eatwell Celebrate food... from field to table!

Call to action!
XLY @2dzNJ O2YYdzy A (e

A start, support or get involved with local community
garden projects to grow fresh fruits, vegetables and
herbs

A work with your local school board to create ways
to showcase local foods either in the classroom or in
the school cafeterias

A ask your grocery store to carry more local foods



www.dietitians.ca/eatwell Celebrate food... from field to table!

| earn from a farmer

Awhat foods grow well in your area

Ahow their food products are raised or grown; for
example, ask how chickens, hogs and cows are fed,
crops are harvested and cheese is made

AgKIFG A0Qa tA1S G2 tAQOS |
what time they get up in the morning and go to bed
at night!

Awhat they do to keep their soil healthy and the land
sustainable



www.dietitians.ca/eatwell Celebrate food... from field to table!

Take your children to the market

A let them choose a new food item each
month

A talk to the farmer about preparation ——
N & R g ~ Simply-

AOKSO] ~2dz0 5A SGAGAL Y GreaF@ Yy
cookbook, Simply Great Foodt S
www.dietitians.ca/eatwell,

for ideas on how to use foods that are
Wy Sg (2 &2dzQ




www.dietitians.ca/eatwell Celebrate food... from field to table!

Enjoy seasonal foods year round in your
community; in many parts of Canada:

A lettuce, asparagus and fiddleheads are plentiful,
fresh and more affordable in the spring

A strawberries grace the fields in July

A peaches, beans and corn hit the shelves in August,
and

A apples, root vegetables and squash are plentiful
starting in October and November



www.dietitians.ca/eatwell Celebrate food... from field to table!

XAY (KS 3INRPOSNE ai2Nb
A remember that many nutrient-rich foods like
TNBaAaK FTNHZA G0asz @S3SulofsSa
nutrition labels but provide a vast array of many
nutrients

A check out www.EATracker.ca



http://www.eatracker.ca/

www.dietitians.ca/eatwell Celebrate food... from field to table!

A compare the cost of fresh produce to frozen
or canned; prices may vary seasonally

A become a label reader to help you make
healthy choices



www.dietitians.ca/eatwell Celebrate food... from field to table!

XId K2YS

A plant a garden in your backyard

A grow cherry tomatoes, lettuce and other
veggies in pots on your terrace

A grow herbs on your windowsill



www.dietitians.ca/eatwell Celebrate food... from field to table!

A preserve the fresh taste and nutrients of the
local harvest by canning or freezing items

A make delicious jams, salsas, chutneys, sauces,
and soups with your produce



www.dietitians.ca/eatwell Celebrate food... from field to table!

A get the children involved in preparing
food for the family

A cooking is a valuable life skill.
Learn together and pass it on!




Dietitians of Canada

Les diététistes du Canada

TOGETHER WITH

DIETITIANS OF CANADA
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www.dietitians.ca/eatwell



Why supporting a CSA
(Community Supported Agriculture)
Is a Healthy Choice

Small farmers can feed the world,
and cool the planet, so...
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First, the less healthy option...

¢ KS & 0 NJ R Amarke2Fgotl Sector Y I & &
accounts for about 1/3 of all GHG emissions.
OCKIGQa Y2NB (0KIFYy SOSNE LI IyS>
Composed of:
~18% Land-Use change (destruction of rain-forest & wetlands,

mostly in Malaysian & Indonesian production of palm-oil for processed foods)

~10% Methane (mostly burps from rearing animals on unnatural feed)

~5% Fertilizer (production, distribution and application)

CKSY>X GKSNBQa (GKS C22R {SOU2NXa Oz2y
& Manufacturing categories of GHG emissions.



Now, the healthy alternative...

Local, sustainable, organic agricultural projects
like Community Gardens & CSASs:

A Increase soil carbon & nitrogen ~25% per year
(Under small-scale organic methods, sequestered C reduce<sHG emissions,
and increased\ available to plants.)

A Improve water & nutrient retention (Better soil quality & less
run-off)

A Promote natural disease & pest resistance (Purposeful

companion planting kick-starts a beneficial cycle resulting in robust & vigorous
ecosystems.)

A Grow delicious food in a healthy work environment (Hand-
cultivation permits larger variety in a toxin-free work-place.)

A Grow healthier communities (Producers & consumers connect”



CKAY3IAa (02 O2YaARSNI 6KS
local organic food...

..Dive rS|ty! You will taste new, seasonal varieties not available in the

grocery store; directly contribute to bio-diversity on the farm; and open the
door to new connections and experiences!

.Fight climate change! 1 i 5N e2dz008 OKI y3SF

parked your car, joining a CSA or growing your own food further reduces GHG
emissions and reduces your carbon footprint.

..Improved health! consumers, producers, environments &

communities ALL benefit. Networks & connections are fostered.

...Local Economy! More of your food budget stays within the province, so
82dzQNBE KSEtLAY3I (2 ONBIFIGS adzadl Ayl o
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you should check-out for yourself!)

Anna[ S LJlpi8seéndation on the Feb. 18, 2010 broadcast of the radio program
Deconstructing Dinner

www.deconstructingdinner.ca archives broadcasts. The show is aired locally on_
UKS a;jb auluoAzy [/l aw dpodPpCa oazyRI
Majority and Democracy Now! ¢ quite a powerful morning of radio!)
www.smallplanet.org is home of Anna[ S LJISiSalDRianet Institute

www.smallisbeautiful.org is home of The E.F. Schumacher Society ¢ linking
people, land and community by building local economies

www.rodaleinstitute.org is a lead research organization on soil-carbon
sequestering

aAOKIFSt t2ftfSyQa 0221 a¢KS hYYyA@2N
changing how you eat. Read it ¢ and be part of change for the better!
G{KFNAY3 GKS 1 I NBSaté¢ o0& 9ftAlT Il oSir
Inspirational guide to CSAs, without providing a prescription that would curtail

the flavour provided by the location & participants



http://www.deconstructingdinner.ca/
http://www.smallplanet.org/
http://www.smallisbeautiful.org/
http://www.rodaleinstitute.org/

Notes & ldeas...



