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WELCOME 
Michelle MacCallum, Chairperson of the PEI Food Security Network 
 
Michelle welcomed participants and reviewed the agenda. She thanked funders from the Public 
Health Agency of Canada and thanked food producers who had made the time to attend. She 
briefly reviewed the history of the PEI Food Security Network. 
 
Michelle said that the purpose of the day was to survey the breadth of perspective we bring to 
food security issues in Prince Edward Island. She welcomed out-of-province guests who would 
help add to the diversity of perspectives. She shared the Network’s mission statement: 
 

The PEI Food Security Network is an education and action organization committed to 
achieving food security in Prince Edward Island. It is dedicated to changing community 
attitudes and public policy to promote: environmentally appropriate practices for the 
production and distribution of food; the availability of affordable, healthy, culturally 
appropriate and personally acceptable food; livable income for producers; the right to 
food; and PEI self-reliance in food. 

 
Michelle stated that we all understand the food system intimately and deeply because we are all 
eaters. We all have expertise to share from our experiences. Michelle then welcomed the panel 
presenters and introduced panel moderator Marie Burge. 
 
 
 
PANEL: SEVERAL PERSPECTIVES ON FOOD SECURITY ON PEI 
 
Marie explained that the purpose of the morning’s panel would be to get us thinking from 
different perspectives. She picked up on Michelle’s theme that it would be important to make 
sure participants as well as panelists had a chance to share their wisdom throughout the morning 
and the full day. 
 
A perspective from agriculture — Steven MacKinnon 
The following is a transcript of Steven’s presentation. 
 
What is standing in the way of farmers receiving a livable income? 
 
For most farm sectors, there is no orderly marketing with a guaranteed cost of production and a 
fair return on investment and labour.  
 
Instead, we have industrial agriculture, which had its beginning with the Development Plan in 
1969, and got underway in earnest in the 1970s. This Plan has farmers becoming bigger and more 
specialized. Farmers are selling their product by themselves for the most part to big multi-
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nationals such as Maple Leaf, McCains, and Irvings. We take what they give and on the flip side, 
we buy a lot of our imports from these same corporations, such as spray, fertilizer, processed 
feeds, fuel, etc.; and we pay what we are told to pay. 
 
Agreements like “Free Trade” have been devastating on many levels. From 1990 when Free 
Trade was put in place till 2002, farm debt in Canada went from $22 billion to $44 billion, we 
lost 16% of our farmers, and agricultural exports went up three times. 
 
Trade agreements like “Free Trade” allow multi-national companies to go over the heads of 
governments who have entered into these agreements. This allows them to go pretty well 
anywhere in the world to get the cheapest resources, and then go where the cheapest labour is, to 
make the largest profit possible; with no regard for people, jobs, safety, or environmental 
protection.  
 
One example of the power of these agreements was a fuel additive that was produced in one of 
the States. Canada wanted it banned, but had to back down when the company threatened to take 
Canada to the Free Trade Tribunal; yet California was able to ban the same fuel additive from its 
state with no penalty. 
 
Democratic governments exist to look after the needs of their citizens by having in place laws 
and regulations that allow for fairness, dignity, respect, and safety; to enable people to work and 
live among one another and share in its collective wealth. These trade agreements short-circuit 
this process and allow them to profit unfairly. This must stop. We have to get out of these type of 
trade agreements and put in place ones that are beneficial to all concerned. 
 
At this time, the only sectors in Canada that have some protection are chicken and dairy, which 
operate under supply management; and farmers who sell their grains to the Canadian Wheat 
Board. Even these groups are under constant threat of being undermined by ongoing trade talks. 
 
How is the loss of family farms affecting the future of our food security? 
 
For example, in 1970 there were over 2,700 dairy farms on PEI; in 1980 there were 981; and 
today there are about 210. Where there were 12 dairy farms, now there is one. And when you 
take into account the average age of farmers, which is about 55, it paints a very bleak picture for 
the future of PEI agriculture.  
 
Most of the remaining farms have become much bigger and more specialized, which need large 
amounts of money to operate. This has led to huge debt loads. Large farms rely on large 
quantities of inputs such as fuel, fertilizer, and other chemicals. Then there is also environmental 
concerns that may arise from larger farms.  
 
A couple of years ago, we had over 200 pork producers on PEI. Today, I am told we have 20 to 
30. There is a very real possibility in the near future that our so-called “Million Acre Farm” or 
our “Garden of the Gulf” may not be growing much of anything because of no orderly marketing 
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and ever-increasing operating costs. The question will be, where will our food come from? How 
safe will it be? And at what cost? 
 
One should keep in mind, humans can live without air for 3 minutes, without water for 3 days, 
and without food for about 30 days. So we have to stop looking at food as a product like golf 
clubs and tennis shoes, but to look at it as the necessity of life that it is. Not as a product to be 
bought and sold to make the largest profit possible at the expense of farmers and consumers. 
Every human on hearth has an inherent right to have safe, nutritious, and affordable food. 
 
A scary figure for me is between 2000 and 2007, seven out of those eight years, the people on 
earth ate more than was grown. The world wheat inventory went from 125 days in 2000 to 54 
days in 2007. 
 
I would like you to think about this:  
• When you drive down the highway and meet a tractor-trailer of round logs leaving PEI, 

$500 stays on PEI for the land owner. To buy back the same load in lumber would cost 
approximately $10,000, a loss to us of $9,500.  

• When you meet a load of cull cows going off-Island, about $14,000 goes to farmers. To 
buy it back would cost approximately $56,000, a loss to PEI of $42,000 

• When you see a truckload of pigs leave PEI, farmers get about $16,000. To buy it back 
would cost approximately $88,000, a loss to PEI of $72,000. 

 
Along with the large number of farmers we’ve lost over the past 30 to 40 years, we’ve also lost a 
lot of small butchers, feed companies, machinery dealers, machinists, vets, carpenters, hardware 
stores, and others who relied on farmers for their livelihoods. This has had a devastating effect on 
rural PEI. 
 
So, if we want a strong, rich, and self-reliant PEI, then our attitudes as farmers, consumers, 
communities — and the public policies that reflect our needs — must change. 
 
Every time we make decisions, spend money, and lay down plans for our future, we must first 
ask ourselves, does this add to or take away from where we want to go as a province? No longer 
can our precious resources be sent off PEI at bargain prices to make money for others. We must 
produce them and do all the value-adding up to the point of consumption right here on PEI. Then, 
and only then, will we have a strong future for ourselves and our children. 
 
We have to remember: in order to have good education, policing, highways, health care, and 
other important public programs, we need people working at good jobs making money to 
generate the tax revenues to fund these. I think the days of assuming federal transfer payments 
will always be there may also be coming to an end. 
 
So, in closing, the only thing standing in our way is ourselves. 
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A perspective from fisheries — Gerard Steele  
 
Gerard said that fishing is ahead of farming in one sense: the sun is setting sooner on the fisheries 
than on agriculture.  
 
The concentration of markets in the hands of a few large operations is one factor, complicated by 
the fact that fish must be processed and sold immediately. Fish and fishers can’t wait for market 
conditions to improve, so it’s a constantly glutted market. Mismanagement by governments over 
many years haves allowed overfishing and habitat destruction, especially by trawlers. 
Aquaculture is touted as a solution without consideration of its own problems. 
 
Today, the fishery on PEI is down to a single species — lobster. Prices have not increased with 
costs. In the herring fishery, as an example, $10/lb has not increased for more than 20 years. 
 
The fishery on PEI is in a dismal state. Most Islanders would be hard-pressed to feed themselves 
on locally caught fish. Fishers need to fish for dollars, not just pounds. As a country, we need to 
take politics out of the management of fisheries. 
 
Finally, we need to protect our water resources: things don’t just wash away. 
 
 
A perspective from a dietician — Jennifer Taylor 
 
What’s standing in the way of us being able to understand the problems of the food system?  
 
She said that complexity and transport are two factors. From the consumer perspective, neat and 
pretty packages on full store shelves disguise the origins of food on many levels. Foods are 
coming out in more and more “flavours,” and we are encouraged as consumers to confuse 
different flavours with real variety in food. (Dieticians, from a health perspective, emphasize 
variety.) 
 
Nutrition labels are not a success story in Canada. Obscure acronyms like “%RDI” (for 
percentage of recommended daily intake) are difficult to interpret. The media is not our friend, 
and the food industry is definitely not our friend in helping us access healthy food. The money is 
focused on food marketing on television. We are bombarded with health messages about the food 
we are supposed to buy. A major challenge to food security is eater confusion. 
 
In addition, we see a lack of food skills in many households.  We don’t have home economists to 
help teach skills, so where do people learn to cook? Young parents’ lack of skill often results in 
kids eating coat-n-serve, ready-to-eat, ready-to-bake processed foods. The emphasis is on serving 
time. This way, there’s no nurturing or teaching through food. We do have courses in grocery 
stores, but these are often focused on cooking ethnic foods or for special diets. Parents without 
food skills can’t pass them on to the next generation. It is not the norm anymore to learn at home. 
Learning about food is not part of many families’ normal socialization anymore. We relinquish a 
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lot when we buy ready-to-eat and don’t prepare food ourselves. The food tends to have higher fat, 
salt, sugar, and additive content.  
 
One qualified success story that Jennifer pointed to: community kitchens. For five to six years, 
community kitchens were developed on PEI for participants (seven to eight women at a time) to 
share resources and share food. They had to contribute $2 per head in their household and then 
shared in preparing five different meals to take home to their families for the week. For some 
women, even this small cost was a barrier. Holland College and CHANCES were involved in the 
program, too, but the kitchens didn’t fit with their models. The programs were set up for women 
to “graduate” from the kitchens, but the families didn’t “graduate” from their food needs. The 
programs were designed to cycle people through — so how to find sustaining partners and 
funders? Women in the program were also expected to help to organize the community kitchens, 
but these women had too much stress and time pressure in their lives to realistically be able to do 
this. If we wanted to establish sustainable community kitchen models, one under-used resource in 
the community would be school kitchens, many of which are great but few of which are used to 
their full capacity. 
 
What needs to change to enhance food security? 
 
Jennifer said that for one thing, dieticians’ training needs to change. Dieticians are trained in 
food, family, and nutritional science, not as rabble-rousers. To do their job better, they need to 
learn advocacy and coalition building. They need to learn by joining organizations working on 
issues related to food security. (And Jennifer acknowledged the students and former students 
present at the workshop!) 
 
Attitudes need to change. After a release of a report on access to healthy food and junk food by 
the Heart and Stroke Foundation, a dietician interviewed for national media commented, “Those 
people need to learn to cook healthy and eat healthy.” But people’s need goes well beyond 
knowledge need and skills need. They need livable incomes. They need well-funded, accessible, 
affordable, fun programs for the public to learn more about nutritional food. Dieticians need to 
step away from their role as “experts” to be advocates, including for policies for livable wages. 
 
 
A perspective on food and livable income — Ann Wheatley 
 
What stands in the way of people having the resources they need to have food security? 
 
Ann recalled a recent conversation with a friend who has been working and slowly advancing in 
a fast-food chain for the past 22 years. That person is now working for $9.85/hour, $1.85 more 
than the current minimum wage, but still below what we consider the “poverty line.” 
 
On PEI, when we look at what jobs are available, very many of them are in the $8–10/hour range. 
Low wages are incredible barrier to livable income. 
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Further, in PEI approximately 4,000 people depend on welfare assistance, and welfare assistance 
rates have not been indexed to keep up with the cost of living as it has increased. This means that 
the situation becomes worse over time. The National Council of Welfare tracks provincial rates 
and compares them to poverty levels on an annual basis. Consistently, the amounts that 
individuals and families receive fall well below the poverty line. In PEI, in 2007, the assistance 
rate for a single person was $6,577, or just 43% of what was calculated to be a “poverty line” of 
$15,186. 
Workers in sectors such as farming, fishing, and tourism depend on Employment Insurance. 
There are many problems with this system, including gaps in time between ending work and 
receiving benefits, the large number of hours required to qualify, and the low rate (55%) at which 
wages are replaced. The EI program is needed in our seasonal economy. 
 
Other factors affecting livable income include gaps in programs and services, including 
prescription drug coverage for people not covered by social assistance and not yet seniors, 
coverage of eye and dental care, childcare services, parental benefits, and disability supports that 
allow people with disabilities to live in the community and still buy food. 
 
Another issue for PEI is the near-institutionalization of food banks since they were introduced in 
the 1980s. Food Banks Canada’s annual survey showed that over 700,000 people turn to food 
banks in an average month in Canada, including more and more working Canadians. On PEI, it’s 
almost 3,000 individuals who go to food banks for some of their food each month. 
 
It’s easier to neglect the structural changes that would prevent hunger. There are models for 
positive policy development from elsewhere.  
• In Quebec, anti-poverty legislation was built in partnership with the community. It was 

enacted in 2002 and came with money to assist low-income people and with a 
commitment to develop the social economy. The social economy sector (including 
voluntary organizations, NGOs, co-ops and other kinds of organizations not driven by 
profit to shareholders). The importance of social economy work is not often valued by 
governments.  

• In Newfoundland and Labrador, a poverty reduction strategy which links gender, 
disability, housing, and income issues, has been important. 

• In Vancouver, a Living Wage Coalition is a community coalition supported by the 
Canadian Council for Policy Alternatives to calculate livable wages for the lower 
mainland towards a city-wide living wage policy. In Calgary, the living wage provisions 
they have already adopted mean that the city and its contractors are obligated to pay living 
wages. 

 
What needs to change? 
 
Attitudes need to change.  
• The right to food needs to be taken seriously as the basis of our public policies on food. 
• We need to re-examine the misconception that in order for producers to make a living, 

consumers will have to pay more.  
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• We need to move away from charity as the predominant response to food security 
• We need to end the privilege of the “expert” over local knowledge. 
• We need to challenge the assumption that our food industries can only survive through 

niche marketing and “value-added” processing. 
• We need a community-based poverty reduction strategy for PEI, and we should be 

hopeful about this coming into being. 
• We need to always remember that food justice requires that producers as well as 

consumers have a livable income. 
 
Ann concluded that during a recent United Nations Universal Periodic Review of Human Rights, 
many countries challenged Canada to develop a poverty reduction strategy and to reduce social 
exclusion, including raising social assistance rates to ensure access to food, housing, and other 
requirements. This we can and should do. 
 
 
 
COMMENTS FROM THE FLOOR 
 
Marie, the moderator, invited one-minute comments from the floor.  
 
Rita Jackson from Victoria said she was attending the forum because she likes to eat and has a 
small organic garden. As a single parent of three, she can understand from a personal perspective 
the challenge of trying to eat local on a low income. 
 
David Daughton, a long-time food activist and writer and former natural foods restaurant owner, 
said he would feel remiss if he didn’t critique the “cheap food policy” and express concern about 
the balance of interests for low-income eaters and producers needing to receive the cost of 
production. He encouraged participants to look at a broad spectrum of food security solutions, 
including allowing the possibility of paying more for food. The proportion of household spending 
that goes towards food has ratcheted down along with the amount to producers. 
 
Marcia Carroll from the Council of Persons with Disabilities reminded the group that people on 
PEI with disabilities are poorest across the spectrum, and that this severely impacts their access 
to food. They can’t get public transit to get to where food is sold, or they have to use their money 
for food for transportation. Being able to buy food at all is an issue for many. Marcia shared a 
personal experience from Christmas-time that brought home Island food security for her. After 
storms on the 22nd held up food deliveries to grocery stores, on December 23rd there was no 
lettuce at the story. As she was standing in the store, Marcia could feel the anxiety in the room 
created by people not being able to get the food they wanted. Going to the store after the big 
truck doesn’t make it is an indicator of Island food insecurity from reliance on imports. 
 
Jane McNeill from the Growing Circle Organic Co-op noted that many higher income people’s 
kids are still eating non-nutritious foods, as well. In the box stores and multinationals with their 
rampant branding, real choice is limited or illusory. She also noted that for many products, prices 
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have remained the same but there is less food in the package than there used to be. 
 
Annette Stapenhorst from Labrador shared a perspective on the increasing violation of children’s 
rights when the marketplace pushes crappy food on them. She talked about the staggering 
numbers of children with Type II diabetes and the links between food marketing and the history 
of colonial exploitation of first peoples. She said the health effects have been incredible, and that 
what she in rising diabetes levels among more vulnerable minority communities is the “canary in 
the coalmine” of the contemporary food system. She spoke about the violation she witnesses of 
the rights to food and life and health. 
 
Leo Cheverie, who is with the PEI Working Group for a Livable Income and the Federation of 
Labour, said that the amount of labour and energy going into “filling the gaps” in the food system 
is huge. He pointed to the institutionalization of food banks and noted the growth of people using 
them who are “working poor.” He cited the increase in demand for turkeys in the Turkey Drive 
from 200 to over 2,000, without anyone looking carefully at the core issues. He spoke about trade 
policies and globalization de-linking sources of food and communities. He talked about 
“monocultural” food and concluded that what we’re dealing with is a situation of power and the 
use and abuse of power through the food system. 
 
Ifo Ikede said that something has been lost in PEI: the knowledge of the history of co-ops and the 
co-operative movement. We don’t have ownership of where we buy food. In the co-op model, 
members can decide and make demands about sources of food. He advocated for a return to 
community ownership of the whole food chain, from production to eating, through co-ops. We 
have given up a lot of ownership by not sharing (including in individual farm ownership of 
tractors, for instance). He advocated for asking governments to support local in investing in core 
production and not in profits that will be sent elsewhere. 
 
Leo Garland, with ALERT and the Working Group for a Livable Income and People First, 
mentioned the Heart and Stroke study that showed junk food as cheaper than healthy food in a lot 
of places. He also said that he noticed food safety as a big issue in the past year, and we have to 
push government for safe, healthy food. 
 
Panelist Steven MacKinnon spoke about “cheap food.” He said one definition of insanity is 
repeating what you’ve done in the past and expecting different results. As an organic dairy 
farmer, he can sell a cull cow for $350, or pay to have it butchered for $150, and the equivalent 
to the meat from that cow would cost $1,500 at the supermarket. A pig will sell for $125, minus 
$25 for transport, and then cost $550 to consumers. He said that enough money is being paid for 
food, but this money is not going to the farmers. He talked about the need for community 
connections and keeping the profit here to fund what the community needs. 
 
Leo Cheverie announced an upcoming talk by Maude Barlow at UPEI on the right to water and 
suggested that water shortages and food shortages are connected issues. He encouraged Food 
Security Network people to attend. 
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Panelist Jennifer Taylor responded to comments on First Nations children and communities. She 
said she saw similar patterns on PEI, in terms of limited access to healthy food. She told the story 
of a former student who was working in an isolated community tracking diabetes numbers and 
found a link: higher diabetes rates where a particular grocery store established its stores. She took 
the company to task for this, and they have hired her to look at food issues. She said that we can 
see some changes in attitudes, even in larger grocery stores, where there has been more 
advertising of local products lately. This is in response to consumers making demands. As 
consumers, we need to either go elsewhere or pay more, or vote with our feet when stores do not 
meet our standards for supporting local products or healthy foods. 
 
Randy Campbell, a Food Security Network volunteer, spoke about the value of concrete visions 
of a world with less suffering and challenged participants to ask themselves, What are we trying 
to create or make here? What does the destination we are trying to get to look like? What are 
some details of what a food secure world looks like? 
 
Panelist Steven MacKinnon said that we have to belong to PEI if we want to live here, and that 
means getting involved. He told of his experience starting a sawmill and how that created new 
connections for him, and how connections make where we live a better place. He said we’re not 
doing Uruguayan farmers a favour by buying Uruguayan food through a multinational company. 
As a group and a community, we need to identify our needs and make connections with those 
who produce and create what fills those needs. He reiterated that more relationships with local 
producers = better incomes = a greater tax base = better programs for all citizens’ benefit. 
 
David MacKay of the Certified Organic Producers Co-op commented on how we deal with and 
are dealt with by the big chains. The business model is not a community model, and the solution 
is a community model, not corporate globalized model. If a producer comes in to a major chain 
grocery store and they accept a product for sale, the chain immediately begins to try to reduce the 
price, then begins to look to source another similar brand from elsewhere so they can a) receive 
resources as cheaply as possible and b) put a store brand on it in order to c) maximize profit for 
shareholders. The larger stores are concerned about WalMart moving increasingly into selling 
food: this has taken a huge chunk out of the retail market for food in the US already. For this 
reason, grocery chains want branded local, special products to help them hold on to their market 
share. When this is what producers are faced with, it’s clear the community model is the only 
solution. 
 
Bernie Connolly is a worker for Cavendish Farms. He said as a person with celiac disease, he has 
to read every label to stay healthy. He also wants healthy food. He has made the shift to buying 
from the farmer’s market. He definitely doesn’t eat a lot of french fries — these have added salt, 
sugar, and sap to create a sweet and sour mix that is addictive. If you check his fridge, you see 
the variety of what you can buy locally. The food is here on PEI: it took longer to find it and the 
cost may have been more, but the food is here. 
 
Sara Roach-Lewis, from Women’s Network and Women for Environmental Sustainability 
responded to Bernie’s comments from the point of view of a working mom with two small 
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children and a lot of volunteer commitments, too. She said she has a struggle with time: how to 
get it all done? She lives in rural PEI and can’t take an extra hour to drive to the farmer’s market 
on Saturday and back. She challenged participants to think about how we recognize people’s 
time crunch and incorporate it in planning for better food systems? She also asked, How do we 
make good food choices just a little bit easier for people to make? 
 
Irené Novaczek from the Institute of Island Studies responded to Steven’s comments about the 
value of community and cited quality of life research, especially in the Tyne Valley area, in 
which Islanders say what contributes to the quality of life is good friends, having family close by, 
working together with people one cares about. She called for us to keep the stability of rural 
communities in top of mind, because food security is linked to it. She talked about the current 
lack of visibility for collaborative models and co-op development. She also spoke about the 
position of islands worldwide and our relative advantages for food security. Often, we presume 
negatives about islands, thinking about isolation, distance, travel, and cost. However, islands 
have natural barriers to pests and diseases and contaminants. It is completely realistic that PEI 
could have GMO-free, disease-free, or organic status. There would be no cross-contamination 
due to the water that surrounds us. We would be uniquely able to control and then market in an 
unparalleled way. She also suggested potential for eco-tourism: we could bring people here, feed 
them, and send them home healthier. Finally, Irené raised the issue of the value of having women 
in public decision-making. She talked about the Women in Environmental Sustainability study 
looking at the role of women in fisheries and resource management. Women are conspicuous by 
their absence at decision-making tables, but they are simultaneously still predominantly 
responsible for cooking, teaching children to cook, and similar tasks. Women need time and 
support for foundation-building for food security. 
 
Ifo Ikede said that if we start looking for models for the future we want we may find that factors 
such as PEI’s high unemployment are blessings in disguise. He volunteered to set a cop-op for 
food distribution to get currently unemployed people to drive, and so on. He mentioned a model 
in NS for home-grown organic foods. Audience members pointed out that Aaron Koleszar has a 
produce-delivery service on PEI already. Ifo said that we must move away from exploitation and 
compared the health issues of Aboriginal kids to genocide. He said it’s a justice issue. Our 
governments give money to banks and to automakers, and this show a lack of democracy, and a 
lack among citizens of holding people in power accountable. We have to stop being polite, stop 
asking and begging for things from government and get as riled up about food and justice as we 
do about hockey. He is looking forward to democracy in Canada. 
 
James Rodd, an organic farmer with a CSA (Community Supported Agriculture) and the interim 
leader of the Island NDP, said that what’s happening in rural PEI is a result of political will. It is 
not an accident. The situation in farming and fisheries is not an accident. Corporations are 
allowed a free hand by governments and regulators. To pick up on Ifo’s hockey analogy, we need 
a “breakaway” to reach food security. Rural communities first and foremost need people. The 
fabric of community evolves from people’s effort to think about themselves. People in 
communities are so inter-connected that low income for one sector, or shipping products off 
Island with no labour benefits here, all lead to low employment in multiple spheres. One sector 
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falls, and we find ourselves in a crisis situation; but when one booms, we all benefit. The 
situation with rural schools closing is the tip of the iceberg: rather than following the corporate 
model and consolidating, why don’t we use a thinking model and see what we can bring together 
from a point of view of our strengths. The community model asks how we can work together to 
create a community that results in healthy, safe, environmentally sustainable food. 
 
Michelle MacCallum from Women’s Network pointed out that from a gender perspective, 
supports for breastfeeding are food security issues. We need to do more to support mothers and 
fathers who want to provide their young children with the most nutritious food available. 
 
Marie Burge commented that we’re realizing more and more that food security is a very, very 
political issue and decision, and that the policy around control of food and people’s lives matters. 
There is lots of experience and history on PEI people putting their lives on the line for food 
issues. She spoke of a recent National Farmers’ Union analysis of pork and cattle industries that 
has strong political content and raises very political questions. When the NFU looked at this 
study, they came up with 16 strongly presented, very simple solutions that wouldn’t require 
toppling the government but that would get more people to say that it is unacceptable for two 
companies to control 85% of the meat industry. We should remember we’re not starting at square 
one today, either: we’ve had success in the past at making changes happen. 
 
Marie invited the panelists to make closing remarks. 
 
Ann Wheatley reiterated the importance of a plan to create livable income for access to healthy, 
safe, affordable food. She also noted that social exclusion is also exclusion from moving forward 
on issues. Today, there are more places to get local food, so how can we increase access for those 
who can’t get there or can’t afford the food? It is important for people to be involved in thinking 
critically about how to engage people who live in poverty in developing solutions that eliminate 
low income. We need to expand food banks to include social justice models and advocacy and 
awareness of food-system issues. 
 
Jennifer Taylor reiterated the need for people to access not just information but skills. On passion 
she has is to research why people eat the way they do. She said time issues are very real. 
Motivation includes convenience, taste, and price. Lots of people don’t understand some of the 
issues we talk about today, and we need to think of ways to engage. She noticed that we often 
talked about healthy food being more expensive, but she questioned if this is truth or perception: 
Is it always more expensive? She noted that accessibility in rural PEI is a big issue for health, 
education, and food. She said people’s voices get limited in many ways. People who work for 
government or other major employers, for instance, think they can’t speak up to lobby. This has 
to change. 
- Jane McNeill commented that many of these institutions and employers need to buy local, too. 
- Annette Stapenhorst commented that when she was working as a dietician, dieticians were not 
speaking out or holding governments accountable. She said a common advocacy voice has to be 
central to a network in order to create space for individuals to do their work, especially with the 
contradictions of the global marketplace staring at us currently. 
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Jennifer agreed that dieticians need to do more speaking out, but she said she took some hope 
from recent position papers from the Dieticians of Canada that there is leadership nationally. 
 
Gerard Steele also said that the messages we were sharing needed to spread. He said we all know 
primary producers in PEI. Their mortgages or boats are all held by large corporations. It is hard to 
change and hard to advocate under the thumb of that system, especially when you’re often 
working on something your grandparents started. Fishers followed all the rules set out for them, 
and now are in such a tenuous position. The fishery has never been in such a tenuous position as 
it is today. Companies have a tremendous grip on people, including politicians. This is very 
difficult to overcome. 
 
Steven MacKinnon said he is a seventh-generation farmer and people have been 200 years 
farming where he is. A successful farmer or fisher is one who is still doing it. In 1985, he shifted 
to organic and many asked him if it was just adding a lot of work. Instead, he described it as 
replacing a heavier millstone with a lighter one. As a community, we need to decide who we 
want our leaders to be, because government are not always leaders; in fact, sometimes they are at 
best followers. He believes we need to systematically work at problems: to make a list of actions 
to take and to take them, piece by piece. He said that in his view, it makes life more interesting 
when we eat locally, and that life can be rich without money. We can use what we want our lives 
to be as an inspiration. 
 
 
 
“JOURNEY OF FOOD” CHALLENGE 
Randy Campbell  
 
On behalf of the Food Security Network, Randy challenged himself to find out the origins of 
three items: a loaf of Dempster’s multigrain bread, a package of PC Organic field greens, and a 
bag of natural almonds. 
 
It was easy to track down the delivery details of the bread and to trace where it had been baked, 
but he was not able to go further than that, for instance to find out where the grain had come 
from. 
 
The trail from the grocery-store shelf back to the lettuce field ended in a dead-end with the 
Canadian Council of Grocery Distributors, whose “Journey to the Shelf” slideshow talked only 
about shelves being stocked a) to enhance choice, b) with foods safe to eat, and c) with products 
for which sales could grow once on the shelf. 
 
Randy was able to track the almonds from the health-food store shelf back to the distributor, back 
to the growers’ co-op that grew the almonds, back to the name of the farmers who are part of the 
co-operative. 
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Full-Group Discussion 
 
Randy asked participants for their thoughts about why some food journeys are so much harder to 
track than others? He also asked if some food companies use their foods’ journeys to help sell 
food. 
 
During the discussion, people pointed out that the company might not be able to track certain 
foods through the global system. In the case of the wheat for the bread, Canadian wheat would 
come from many farmers and be commingled, for instance through the Canadian Wheat Board. It 
may not be a conspiracy that wheat flour is hard to track. Someone suggested non-food additives 
in the well-preserved loaf might be even harder to track. Randy wasn’t able to chase those. 
 
Someone asked if there were additives in the lettuce. David MacKay said that part of the 
certification for organic food is supposed to be trackability back to the farmer. He noted that the 
organic lettuce in question would be bought out of Cambridge, Ontario. 
 
There was discussion of the “Product of Canada” label that until recently meant only that the 
highest cost input was from Canada (with labour usually being the highest cost). The legislation 
around labeling changed: Canadians wanted to know where their food was being grown.  
 
Randy asked if anyone has experienced changed buying habits they would like to talk about. 
 
There was discussion about fish-mongers’ trucks that sell fresh fish from the sides of Island 
highways or parking lots, and whether or not this comes from fishers. Gerard Steele said you 
can’t buy white fish that is caught in PEI. One truck is run by the former manager of the North 
Lake co-op; another truck is operated by a fisher out of Shelburne, Nova Scotia. Jennifer Taylor 
said that the side-of-the-road marketing addresses a convenience issue. Gerard commented on the 
irony that the best market for fish from these trucks is in Souris. 
 
Darren Leyte talked about the seemingly paradoxical positive impacts that have resulted from 
food safety issues in Britain, where mad cow disease led to increased demand from consumers 
for food tracking. In Britain, it is now possible for consumers to see a picture on the side of their 
milk container of the dairy from which it came. There is often a silver lining: when people want 
to know more, and more information is provided about food’s origins, people will choose local. 
 
One participant noted that knowing where our food comes from is step one; knowing if it is fairly 
traded is step two. Local food can still be irresponsibly produced.  
 
David Daughton shared that one tidbit he had learned about sourcing food was that Canada Post 
will send bags of grain through the mail for a reasonable price. (This helped him source organic 
millet.) 
 
Ifo Ikede commented on Maritime farms that import workers on unjust contracts, so the migrant 
workers are almost “owned” or controlled by the farms. For instance, they can only switch to a 
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different farm with the permission of the farmer they are employed by, or they otherwise can be 
sent out of the country. He mentioned a mushroom farm in BC where workers had tried to 
organize after an industrial accident and had been deported. A participant who was a former 
worker for a local mushroom grower said they had experienced poor working conditions locally. 
 
 
 
SMALL GROUP WORK – CASE STUDIES AND REPORTS 
 
Fishing Case Study 
Facilitator: Sara Roach-Lewis 
Peter has owned his own fleet for 19 years.  He grew up in a fishing family and fished with his 
father while he was still in high school.  After he graduated, he fished with his father for a 
number of years before buying his own fleet in 1990.  His wife, Maureen, has fished alongside 
him on the boat for 15 years.  Peter owns lobster, tuna, mackerel and herring licenses. 
 
Peter and Maureen have a good life – two children and a nice house.  They work really hard and 
have managed to balance the stress of not knowing how much money they are going to earn each 
year with the joy of working together in the fresh air, doing something they both love.  While 
lobster is their bread and butter where they make the most of their living, they also fish tuna in 
the fall.   
 
They have been lucky – lobster landings have been good for a number of years and they usually 
catch two or three tuna each year.  However, despite their luck and hard work, it is getting harder 
and harder to make ends meet. 
 
Two years ago, the price of lobster was excellent – they were getting about $6/lb.  Last year, it 
was about $4.50 – they lost a lot of money because the catches weren’t as great as well as poorer 
prices.  Then there are the added expenses.  Peter and Maureen used to set their own bait nets, 
but these days, the spring herring are so scarce, it is not worthwhile to set their own nets.  So they 
have to buy bait from their buyers.  The price of fuel is another major expense for fishers. 
 
Peter and his Dad sometimes lament about the old days – when you didn’t rely on one species for 
the bulk of your income.  Thirty or forty years ago, you fished lobster in the spring, ground fish, 
scallops.  If one species wasn’t as plentiful one year, you just fished another a little harder to 
make up for it.  But now they have to mostly rely on lobster.  So many other species are gone or 
not abundant enough to fish commercially. 

o Cod 
o Hake 
o Halibut 
o Sole 
o Flounder 
o Red fish 
o Spring herring 
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And then there’s tuna.  While Peter and the other fishers in the southern gulf, fish tuna 
sustainability – one hook, one boat – it is a migratory species and is seriously over fished around 
the world.  It is considered by some to be critically endangered.  So while, catching a tuna 
certainly helps to supplement the family income, Maureen and Peter will face the ethical 
dilemma about whether or not to continue to support their family by going tuna fishing in the fall. 
 
Each evening, Peter and Maureen watch the news of the economic crisis in the USA with a heavy 
heart.  Most lobster caught on PEI is exported to the USA.  And people don’t go to restaurants to 
eat luxury items like lobster in a recession.  The buyers are already talking about the worst 
lobster prices in decades.  Peter and Maureen face the very real issue that they may not be able to 
make the cost of harvesting this year…and if that happens Peter may have to go to Alberta for the 
winter (if there’s still work in the oilfields). 
 
Discussion questions: 
What can Peter and Maureen do? 
What can government do? 
What can the industry do? 
 
Report:  Pierre Bujold spoke for the group.  
 
The similarities between the fishing industry and agricultural industry were very apparent – not 
getting cost of production and no control over markets significantly contributes to not having 
sustainability in the industry.  
 
Further, reliance on a monoculture (in this case, lobster) also contributes to lack of sustainability. 
When the market drops for one “commodity”, there are no longer other species available to fish 
that will make up the shortfall.  
 
A buy local solution to the fishery crisis is difficult because most lobster is exported and the local 
market just isn’t big enough to take up the shortfall if exporting fails. The idea that lobster is a 
luxury item makes it very vulnerable to fluctuations in the economy.  
 
The group thought that finding a solution to the problem lay in broader public engagement 
around the fisheries. Specifically, they felt that each stakeholder group should have a voice in the 
management and direction that the fishery should take. Many fisherman feel that DFO has done a 
poor job in managing species and that it is time that the communities who rely on the long term 
sustainability for fish stocks have more say.  
 
There is much work to be done in exploring the difficulties that fishers face and the food security 
network should continue its commitment to working toward finding citizen based 
recommendations to move forward. 
 
The fishers in the group noted that the family in the case study could be them – the situation is 
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common to all PEI fishers at this point.  
 
 
Local Food Challenge 
Facilitator: Jennifer Taylor 
Create a meal plan for nightly dinners for next week using only local foods. Keep in mind cost and time 
considerations for shopping and food prep.  
 
Discussion: Is this plan doable?  What does eating locally mean to you? Will you/your family eat these 
foods? Do you have time to shop and prepare these foods? Do you want to? Are you willing to take a 
challenge for the next week?  Report back to whole group what you have planned.  
 
Here is what is available locally in February: 
Produce 
Carrot 
Onions 
Squash 
Turnip 
Beets 
Potatoes 
Garlic 
Parsnip 
Mushrooms 
Endive 
Dries herbs 
(various) 
Sprouts 
Dried beans, 
pulses 
Blueberries 
(frozen) 
Apples 
Cider 
Cabbage  
Leeks 

Meat 
Beef  
Lamb 
Pork 
Pork products 
(bacon, sausage,  
ham) 
Chicken  (whole 
roasters) 
 
 

Seafood 
Smelts 
Lobster (NS) 
Mussels 
Scallops (NS) 
Oysters 
Trout (farmed) 
Salmon (farmed) 
Smoked salmon 

Dairy 
Milk 
Cream 
Butter 
Buttermilk 
Cheddar 
Mozzarella 
Goat cheese 
Artisanal Cheese 
(NB) 

Other 
Handmade pasta 
Flour (NB) 
Rye, sourdough 
bread ( using 
locally grown, 
milled grain)  
Sauerkraut 
Eggs 
Honey 
Maple syrup 
Tofu 
Nori 
Preserves 
Various wines 
Vodka 
Gin 
 
 

 
 
Dinners: 

1. Pasta with cream sauce, lobster, scallops, and veggies  - can be seasoned with garlic, herbs 
2. Lentil soup with root vegetables 
3. Rosemary garlic roast lamb with roasted root vegetables & blueberry fool for dessert 
4. Roast vegetables with maple syrup and garlic, baked beans with ham and mushrooms, salad of 

sprouts, apples, honey and grated carrot 
5. Maple planked salmon with potatoes and roasted root vegetables 
6. Grilled beef steak with mushrooms and onions, potatoes, carrots, turnips 
7. Quiche (eggs, cheese, flour, leeks, onion), carrot and cabbage slaw, baked apple 
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Report: Jennifer Taylor spoke for the group 
 
This meal plan was reasonably easy to come up with but there were a few challenges. There is no 
cooking oils on the list, so butter was used quite heavily. There is no sugar, coconut milk, salt, pepper, 
rice, spices, lemon juice – or chocolate (a must have for most of the group!). The group said that in the 
long term they would probably need to add in some more exotic flavours in their cooking.  
 
Challenges to eating these dinners would be related to time and money. No prices were given for the 
ingredients – but it was noted that some food costing should be done on local foods specifically. It was 
felt that the food might be slightly more expensive than non-local, but that a small premium would be 
tolerable for many households. It was also noted that a lot of  low income households might not be able 
to afford many of the ingredients on the list even if they were comparable in price to non-local sources. 
 
Time was also a challenge to eating local. There would be a time investment to sourcing many of these 
foods and not everything is available everyday or in all areas of PEI. For many, the time constraint would 
mean even less time with family in an already over-burdened schedule. 
 
Having the skills and equipment to prepare these meals was also discussed as being a challenge to some.  
Some people haven’t the training in food safety or basic culinary arts to prepare many of these dishes. 
Some of these dishes also require that the kitchen be stocked with pots, pans, knives, cutting boards, 
mixing bowls, etc.  
 
It was also noted that the meals that were planned were highly nutritious and healthy – there wasn’t much 
heavily processed food or foods that contained a lot of additives. That being said, folks with particular 
food allergies or sensitivities may find it difficult to eat exclusively local. 
 
 
 
“The Evolution of the Food System” Challenge 
Facilitator: Randy Campbell 
The goal of this challenge was to increase understanding of the food system, specifically the 
values which have changed our food system, and how our food system could and currently 
benefits us. 
 
The Challenge 
 

1) Use Recipe Cards to write down the elements of the Food System, so that the person with 
the recipe card represents that part of the food system. Put the elements in order from the 
soil/water, farmer/fisher, seller, the eater, etc. 

a. Hunter Gatherers – Discuss and decide on the elements of that food system 
b. 1850  Halifax – Discuss and decide on the elements. 
c. 2009 Charlottetown – Discuss and decide on the elements  

 
Discussion: What are the benefits/drawbacks of each food system? 
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Report: Randy reported back for the group 
 
The group recognized that they were missing a big part of the evolution of our modern food 
system  - early agriculture. We didn’t go from hunter/gatherer to 1850 in one easy step.   By 1850 
we were importing and exporting food from and to faraway places.   
 
In early agrarian society people were farming and learning to store food in the off season, trade it 
with other groups, and live in larger communities.  
Hunter/gatherer food system: Elements are soil/sun/water + plants & animals + eaters. 
 

• The pros of this system was that food was fresh and healthy – nothing processed. 
• The cons of this system were that people often needed to be on the move constantly to 

feed themselves (access and availability) dangers in hunting game, potential food 
poisoning form unknown plants and rotten meat (food safety) 

 
1850 Halifax food system: Elements are soil/sun/water + farmers/fishers + plants & animals + 
small processors + wholesalers + shippers + retail + eaters 
 

• The pros of this system was increased variety, much healthy & fresh local food as well as 
some imported exotics, the soil was very healthy, most people grew some of their own 
food (access and availability); most of population was connected to farming and fishing; 
almost all food that was consumed was produced locally and eaten at home; there was 
ability to store large quantities of food for extended periods. 

• The cons of this system were destruction of indigenous people’s lifestyle by European 
colonization and “development”, slavery contributed to the abundance of food available 
to import (lack of social justice in foundations of this food system); mismanagement of 
natural resources was beginning to pick up steam. 

 
2009 Charlottetown food system: Elements are soil/sun/water (soil is depleted/water is polluted) 
+ industrial scale production of plants & animals + small number of large scale farmers and 
fishers + dependence on fossil fuels for food production and transportation +  vertically 
integrated food processing/distribution + little subsistence food production +  50% of meals eaten 
outside of home + regulatory frameworks for food safety and labeling 

• The pros of this system are that we can eat anything anytime we want. Variety is almost 
limitless. Food is cheap and accessible to most income levels. 

• The cons of this system are that environmental degradation has occurred – the soil is 
depleted and water is polluted. Chemicals are sprayed into the ecosystem affecting animal 
and human health. Excessive distances to transport food means bigger carbon footprint. 
Many food animals are fed inappropriate diets and are given supplements than may have 
an effect on human health; animals are raised and slaughtered in non-humane ways. 
Farmers and fishers do not receive the cost of production and are constantly told to 
improve efficiency or get out of the business. Despite best efforts to control food safety a 
system this big sees many food safety crises. It is often difficult to track where our food 
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comes from. There is a lack of control by individual jurisdictions to feed their citizens.  
 
 
Farming Case Study 
Facilitator: Marcia Carroll 
Mary grew up on a family farm in New Brunswick. When she married John, she brought years of 
experience in agriculture. John grew up on a farm in central PEI. He inherited 400 acres of land 
from his father, Andrew. Farming is in his blood. The farm John worked his whole life had been 
in his family for a few generations, although it was much smaller when Andrew was a boy. At 
that time, it was a small-scale diversified farm that produced various vegetable crops (potatoes, 
corn, carrots, turnip) as well as a bit of beef.  Some years were good, others were not.  But 
Andrew was a good farmer and over time, managed to expand his farm as a couple of neighbours 
downsized their holdings because their children had preferred life off the land.  
  
In the 1970s Andrew slowly began to move toward growing potatoes exclusively. There were a 
lot of incentives to do this and he reaped the rewards of the streamlined operations of a 
monoculture crop.  In the early 1990s Andrew decided it was time to retire and passed the farm 
along to John – his son who loved the land, had a wife who shared his dreams, appreciated the 
hard work of farming, and understood the business model that he needed to uphold to make a 
good living. There were challenges to be sure, but John was committed to his livelihood. Mary 
worked a full-time job off the farm - that gave them some stability in cash flow. She pitched in 
with farm work whenever she could and dreamed of the day she could devote herself full-time to 
its operation.  
 
Things ran smoothly for a time after John took over the farm. His costs seem to increase every 
year – fuel, fertilizer, pesticides, labour – everything seemed to cut into his overhead bit by bit. 
Still, he saw other growers struggle more – to find markets and to negotiate contracts that left at 
least the cost of production with the farm.  
 
John and Mary sold directly to a regional food chain and felt confident that as long as they 
provided a good quality product at a fair price that they might be okay for the long haul. Life 
wasn’t easy or stress free – but they figured others had it harder.  
Two years ago John received a phone call in mid-June letting him know that the supermarket 
chain to which he sold yearly was cancelling his contract.  
 
The buyer that John had built a solid relationship with had retired and the new buyer was not 
interested in continuing the relationship. The reason John was given was that operations were 
being streamlined and John didn’t fit into their new model. John tried to reason with the new 
buyer.  They had a contract each year which had served them both well and they had planted a 
crop based on past years. The new buyer was sympathetic but firm that the contract would not be 
signed - but also reasoned that it was early enough in the season that John would be able to find 
another market. However, the market wasn’t good that year for anyone and John was unable to 
find a new market.   
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Neighbours and friends went to the supermarket, asked for John and Mary’s potatoes but they 
were met with indifference. They threatened to shop elsewhere, but it seemed to fall on deaf ears. 
John and Mary could not make their various farm-related payments that year and had to face the 
awful truth that the farm wasn’t viable. There was no way to hang on another year. 
 
John and Mary lost the farm but managed to avoid bankruptcy by selling off most of his land to 
another producer. Mary continues to work at her full-time job. John does part-time work with 
another farmer whenever he can get it.  He misses having his farm and when asked about it, gets 
choked up. He doesn’t understand how it could have gone so wrong so fast. 
 
Discussion points: What could have been done differently by John and Mary? What government 
policy contributed to the failure of the farm? What future government policies could help prevent 
this situation? What happens to our community when a family farm dies? 
 
Report: Marcia reported back for the group 
 

• What could have been done differently by John and Mary? 
The group felt this question was unfair because it assumes that some burden of blame should fall 
on John and Mary for losing the farm when it seemed like the control of success or failure was 
out of their hands.  There is a sense that farmers are always blamed for not being able to make a 
go of it with their business even though it is nearly impossible to do so. Mary was already 
supplementing the farm income by working off-farm. The farm had been managed the way it was 
advised to be managed by successive governments since the 1970s. 
 
Some discussion was had around the idea that if the farm had remained diversified that it might 
have had a better chance. 
 

• What government policy contributed to the failure of the farm? 
Some policies that were identified were: the farm consolidation process, industrialization & 
expansion incentives, encouragement of monoculture, international trade agreements which lock 
food into being treated as a commodity. 
 

• What future government policies could help prevent this situation? 
Some helpful changes to policy and policy development would be: orderly marketing of food 
(like dairy industry does – supply/market demand); community-based policy advisory boards for 
agriculture; equal access to market policy and legislation (ex. Mandate retailers to sell local 
food); fair trade policy. 
 
It was also felt that government needed to admit that they erred in their assessment in what would 
help farmers and fishers succeed. Governments should work together across regions – can create 
a maritime regional policy suite for example. Government needs to support de-industrialization. 
Government can do loads of social marketing to educate citizens about food production and how 
little farmers get of their food dollar (like service stations did for gas $$) 
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• What happens to our community when a family farm dies? 

The group talked about how most group members have a personal or extended family connection 
to farming and found the story very upsetting and emotional to discuss. They talked about the 
hard work and love of the land that farming families have. They acknowledged the struggle 
farmers face in making a living and keeping a farm viable.  
 
The group felt that the very soul of community is lost when farms die. Island society is degraded 
and in danger of demise. Right now it is impossible to get back what we have lost. We have 
increased poverty and health issues, we have former farmers with guilt and depression. Families 
can fall apart – strains on marriages. Children move away from PEI. The rural, pastoral image of 
PEI is changing and could eventually affect tourism. Our culture and heritage is being lost.  
 
 
 
“Belo Horizonte - Beautiful Horizon, Brazil” Case Study 
Facilitator: Leo Cheverie 
  
Frances Moore Lappe writes that Belo Horizonte, Brazil is the "only city in capitalist world that 
has decided to make food security a right of citizenship" , it is the third largest metropolitan area 
in Brazil with a population of 3 million and surrounding area of 5.5 million. 
  
Here is what they did: 
-created a fresh produce market with low prices and reduced rent for vendors 
through a contract with city which also gets vendors to go to poorer parts of city 
(reduced rent, high volume, no middlemen -keep prices low) 
-a people's restaurant which offers a nutritious cut rate lunch 
-feeding children at schools (before one third of youngest children -malnourished)  
-local farmer's stalls    
-list prices of 45 basic foods and household items at 40 different supermarkets with local 
researchers who update the list  
  
Public Policy 
-access to good food a right not charity or emergency feeding programs 
-have green basket policy where hospitals, restaurants and others buy from 40 local organic 
growers 
-fortify flour and other food given to children 
-have 20 member advisory council - with citizen, labour and church groups represented 
  
-policies used to make market fairer 
-make things happen not do it themselves 
-have policies to have citizens involved in budget making and food initiative is popular and gets 
votes 
-City spends less than 1% of its budget on these food citizenship programs and it feeds people  



Discussion points: Why should we do this here? What are the barriers? Would it work? What are
our first steps?

Report: Diana MacLellan and Ifo Ikede

• Why should we do this here?
Food security is a right! We would have a better chance to give producers a livable income.
Consumption of healthier food and beverages means we would have lower costs for healthcare.
We would be better able to support and build our small communities. More access to healthy and
affordable food supports livable income for all citizens. 

• What are the barriers?
Our reliance on large corporations to feed us is a huge barrier. Right now a few, very large
corporations have almost all control of our food system. We also lack information & knowledge
of local, community-based food systems. There is a lack of political will to address lack of food
security as a social justice issue (we still fall back on charity models when people are hungry).
We need to improve our cooking skills and knowledge of food handling/safety. We need more
sustainable transportation for food that we import/export. We need to get over our fear of
change!

• What are our first steps?
We need to make a cultural shift to small being more sustainable than large. We need citizen
empowerment - people need to voice their desire for a socially just food system. Need a
consultative process for citizen engagement. We need to showcase success stories. We need to
advocate for government budgets to include $$$ for food citizenship, not food charity. We need
to take large corporate control out of schools, hospitals, and sporting events. We need large and
public organizations to lead by example - ex. Hospitals buy local. We need to develop strategies
for more local food to get to market directly (farmer directories, more market stalls, etc.)

"Can We Eat Healthy Without a Livable Income?" Challenge
Facilitator: Ann Wheatley

The group was given three family scenarios with a companion monthly budget. The group had to
try to find enough money to buy healthy food within the confines of the allotted amounts. There
was consideration for emergencies arising and for what "wasn't" covered in the budgets
(children's birthday parties, laundry, car repairs, dentist, recreational activities, etc)

Family#1
Miguel and Bernice, immigrated to Canada five years ago.
One income   two adults   one child
$8/hour x 40 hours/week x 4 weeks = monthly salary $1130.00 (take-home after taxes)
$275 Child Tax Benefit + $100 Universal Childcare benefit
Total income = $1505



Please budget for the following expenses

rent $650

Utilities (electricity, phone, oil) $380

cable $50

gas/repairs/maintenance on an old vehicle $200

car insurance $65

clothing/misc. $

food $

TOTAL MONTHLY COSTS

Family #2
Sara and Patrick, married one year
Two incomes   two adults
(1) $10/hour x 40 hours/week x 4 weeks = monthly salary $1365 after taxes
(2) $12/hour x 30 hours/week x 4 weeks = monthly salary $1245 before taxes
Total income= $2610

mortgage $700

property tax $90

utilities $465

Internet & cable $100

car payment $270

car and house Insurance $100

gas/repair/maintenance $160

student loans $350

entertainment $

food $

clothing $

TOTAL MONTHLY COSTS



Family #3
Susan
lone parent family   one adult and two children, aged 4 and 2
$9.00/hour x 40 hours/week x 4 weeks = $1240 (after taxes)
Also gets $380 month child tax credit + $200 universal childcare benefit. Is eligible for childcare
subsidy, but lives in area with no licensed daycare. Gets $150 from ex partner some months, but
not others. Usual monthly income $ 1870

rent $650.00

utilities $120

childcare $850

Transportation (bus, taxis) $100

clothing and miscellaneous

food

TOTAL MONTHLY COSTS

Report: Leo Garland and Jane McNeil reported for the group

The group reported back that it was very difficult to find enough money to buy healthy food with
all these budgets. Some solutions centred around what programs could be accessed to help
supplement income (family health benefit, Kidsport, Childcare subsidy, etc.) Other solutions that
focused on where budget could be cut led the group to realize that people would have to go
without many of the things that people who have a livable income take for granted (new clothes,
recreation, toys, sense of security in case of health emergency, medications, car repairs, movies,
concerts, etc.). Finally, many of the solutions saw these families turn to charity for assistance -
which does not allow for ongoing support in many cases (you can only use the foodbank once a
month, you can only get the home heating subsidy once every two years), and certainly does not
address the root causes of poverty. There is a need for policies and legislation that can help
support livable income all citizens.

Visioning and Creating a Community Food System Challenge
Facilitator: Nancy Clement

Draw - in pictures and/or words - what food security would look like for PEI. 
Keep the following goals in mind: 
livable income for producers; 
all citizens can access and prepare safe, healthy, affordable food,  
environmental repair and improvement.

Discussion: What needs to change? Who had the power to make the changes?  What can we do
as a group and as individuals?



Report: Nancy reported back for this group

This group articulated the following concepts in words and pictures (see front cover)
• S.O.U.L. food (sustainable, organic, unprocessed, local)
• Food system is owned and operated as a collective of community and government
• Collaborative resource management
• Poverty elimination is a priority
• Strong Food Security Network is a must
• Diversity in farming, fishing, and forestry
• More co-ops
• More local processing
• More community gardens
• Gardens in schools and at community centres
• More farmers markets, farm-gate stands
• Create delivery system for CSAs and local veggies/meat, etc
• Use boats for import/export to NB and NS
• Cap imports of products that can be produced locally
• Make PEI GMO free!
• Make PEI an exclusive organic zone
• Teach children how to grow food
• Make a provincial food policy
• Make institutions buy local
• Government invest in infrastructure projects that support local food
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