
CALGARY EATS! 
Progress Report 2014 



Table of Contents 

1 Executive Summary 

2 Introduction 

3 Key Principles of a Sustainable Food System 

4 A Growing Role for Municipalities 

5 Food and The City of Calgary 

6 What is Happening in Calgary's Food System? 

8 Measuring Progress 

9 Principles and Metrics of Calgary's Food System 

10 Key Principle- Local 

12 Key Principle- Accessible 

14 Key Principle- Secure Supply 

16 Key Principle- Environmentally Sustainable 

18 Key Principle - Healthy 

20 Key Principle- Community Economic Development 

22 Conclusions 

22 Key Findings 

22 ~ 1. The food system is an important economic driver 

22 ~ 2. The food system promotes resilient communities 

23 ~ 3. The food system is integral to healthy citizens 

23 Next Steps 

24 Glossary 

25 Works Cited 

27 Appendix 1: Leading Food Policy Work from Across Canada 

28 Appendix II: City of Calgary Business Units and Food Policy 

30 Appendix Ill: Calgary EATS! Action Plan Status Report 

ACKNOWLEDGEMENTS 

This report is a collaboration of The City of 
Calgary's Office of Sustainability, Renee MacKillop 
(Highland Consulting), and the support of the 
Calgary EATS! network 

CALGARY £A HI 
calgaryeats.ca I info@calgaryeats.ca 



Executive Summary 

Municipalities across North America are coming to truly understand the value of 
local food systems. Currently, 64 municipalities in Canada and 200 across North 
America (MacRae & Donahue, 2013) are undertaking food policy work for three 
major reasons: (1) municipalities are impacted by the consequences of a failing food 
system (i.e. pollution, diet-related health problems, access and affordability); (2) 
food systems serve as a multifunctional strategy for achieving broader municipal 
goals; and (3) food systems provide significant economic development opportunities, 
creating jobs in food production through to waste recovery. 

Over 360 organizations and 1,400 Calgarians contributed 
to the completion of the Calgary EATS! Food System 
Assessment and Action Plan, and it was approved by Calgary 
City Council in 2012. City Council directed City of Calgary 
Corporate Administration to return with a progress and status 
report no later than December 2014. This report follows up on 
that direction. 

Key findings indicate that the local food system is: 

1. An important economic driver, 
2. Vital to a strong community, and 
3. Integral to the health of citizens. 

The economic importance of food in Calgary has increased 
in recent years. The average family of four in Alberta spends 
$8,414 (Statistics Canada, 2012) on food each year, and food 
industry jobs1 in Calgary are expected to increase by 19 per 
cent from 2010 to 67,573 jobs in 2020 (Calgary Economic 
Development, 2012). Food manufacturing is also the largest 
manufacturing subsector in Calgary (Calgary Economic 
Development, 2009). Food is not only a basic human need, 
it also represents community and a connection to places, 
culture, jobs and health. In Calgary, activities of the local 
food system are directly contributing to City strategies such 
as the Urban Forestry Strategic Plan, the Waste Diversion 
Strategy and the Strong Neighbourhoods Initiative. Local 
food initiatives build community resilience by bringing people 
together at farmers' markets, community gardens and through 
food skills programs. However, concerns about access to 

affordable, healthy food remain. Close to 130,000 Calgarians 

accessed the Calgary Food Bank in 2013, 42 per cent of 
whom were children. At the same time, obesity, diabetes, 

and cardio-vascular disease remain a concern for a significant 

portion of the population. Adding to these concerns is the 

fact that 40 per cent, or $27 billion, worth of food in Canada 

is wasted each year (CBC News: Canada, 2012). Therefore, it 

is necessary to both celebrate our successes and to continue 

Photo courtesy of Leaf Ninjas 

to grow and support the local food system in order to give 
every Calgarian access to local, healthy and environmentally 
sustainable food. 

Many food policy initiatives have a common path: starting 
with a community food assessment, building the food system 
network, identifying projects and educational events, and 
then creating a Food Charter or Municipal Strategy and 
Action Plan (MacRae & Donahue, 2013). Calgary has made 

great strides along this path, and, in order to maintain 

momentum, the Calgary EATS! initiative would benefit from 

greater municipal support as well as a regular reporting cycle 
to City Council. This would ensure progress is made towards 

achieving the 2012 Calgary EATS! Action Plan as well as 

effective monitoring and reporting of progress. 

1 Includes job functions such as: farmers and farm labour. meat processors, grocery store clerks, food service providers, food counter attendants, bar and 

restaurant workers, and dieticians and nutritionists, among many others. 
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Introduction 

Driven by growing citizen demand, community awareness, and direction from The 
City of Calgary's City Council, the Calgary EATS! Food System Assessment and 
Action Plan was completed and approved in 2012. The Calgary EATS! initiative is a 
"City-led, community-owned" partnership with a vision to create a sustainable and 
resilient food system for the Calgary region so that every Calgarian has access to local, 
healthy and environmentally friendly food. 

Currently, Calgary EATS! refers to both the Food Assessment and Action Plan and an active 
Stewardship Group. The Action Plan evaluated the current food system, examined a range of food 
issues facing our city, identified barriers and existing assets within it, and outlined recommendations 
for building a more sustainable and resilient food system. The City of Calgary's Office of Sustainability 
acts as The City partner within the Calgary EATS! Stewardship Group, which is comprised of 
individuals from across Calgary's food system, ranging from farmers to waste recovery specialists 
and small business owners. The Stewardship Group is catalyzing action towards the Calgary EATS! 
principles and vision through measuring progress, networking and collaboration, and community 
engagement- such as hosting the annual Calgary EATS! event. 

The 2012 Calgary EATS! Food System Assessment and Action Plan was guided by the following six 
food-related targets from the imagineCALGARY Long Range Urban Sustainability Plan (2006): 

1. By 2036, Calgarians support local food. 

2. By 2036, Calgary maintains access to reliable and quality food sources. 

3. By 2036, the consumption of urban and regionally produced food by Calgarians increases to 
30 per cent. 

4. By 2036, 100 per cent of Calgary's food supply derives from sources that practice sustainable 
food production. 

5. By 2010, 100 per cent of Calgarians have access to nutritious foods. 

6. By 2036, sustainable urban food production increases to five per cent. 

City Council directed City of Calgary Corporate Administration to return with a progress and status 
report on Calgary EATS! no later than December 2014. This report follows up on that direction. 



Key Principles of a Sustainable Food System 

The food system2 incorporates a holistic approach that involves all aspects 
from production, processing, and distribution, to consumption, disposal 
and diversion of food. Appreciating the complexity of this system, Calgary 
EATS! takes a systems approach to reach its vision. Actions by one group 
in the system affect other groups, as well as impacting the environment, 
the economy, the health of the population and, ultimately, consumers. For 
this reason, Calgary EATS! considers six key principles that constitute a 
sustainable food system: 

Accessible 

Definition 

Products made, baked, grown, processed and sold in Alberta 
are supported, and balanced in a context of national and 
international markets. 

All people, at all times, have physical, social and economic access 
to sufficient, safe, healthy and nutritious food to meet their dietary 
needs and food preferences for an active and healthy life. 

There is a consistent supply of sufficient, safe, healthy and 
nutritious food that is not vulnerable to fluctuations such as 
high fuel prices and natural disasters. 

The Calgary food system ensures the protection of air, 

land and water, critical for achieving healthy ecosystems by 

minimizing greenhouse gas emissions, potable water use and 
waste and maximizing efficient use of land, air quality, water 
quality and biodiversity. 

Food and beverages listed in Eating Well with Canada's Food 
Guide, which emphasizes vegetables, fruits, whole grains, 
legumes, nuts, seeds, dairy, meats, fish and poultry. These foods 
are prepared and served in a way that supports national and 

provincial recommendations for sugar, sodium and fat. 

The food system supports community development and action 

taken locally to create economic opportunities in the community 

on a sustainable and inclusive basis. 

2 For definitions of bold<>d words throughout the repNt refer to the glossary on page 24. 
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A Growing Role for Municipalities 

Municipalities and regional districts have become key players in the Canadian food 
system. Over 60 local and regional municipalities across eight different provinces 
in Canada are currently engaged in food policy, using a mix of municipal policies, 
programs and civil-society interventions (MacRae & Donahue, 2013). 

Municipalities are taking on food policy work for three reasons: (1) municipalities 
are impacted by the consequences of a failing food system (i.e. pollution, diet-related 
health problems, access and affordability); (2) food systems are a multifunctional 
strategy for achieving broader municipal goals; and (3) food systems provide a 
significant economic development opportunity, creating jobs in food production 
through to waste recovery. 

Considering the implications food has on individual health, community ties 

and cultural expression as well as our environment, food can be both the 

problem and the solution. Currently, 16 per cent of Calgarians suffer from 

obesity while nearly 130,000 Calgarians accessed the Food Bank in 2013, 

42 per cent of whom were children. The environmental impact of the food 

system, from production and processing to consumption, is also significant: 

40 per cent of all food in Canada is wasted from farm to plate, costing the 

economy $27 billion and releasing 119 million tonnes of green house gas 

emissions each year (CBC News: Canada, 2012). 

Conversely, food policy work is becoming a municipal priority because it 

is a tangible way to achieve multiple city goals. Local food activities like 

community gardens and farmers' markets target social and recreation 

goals- they provide opportunities for people to connect and build social 

relationships, help newcomers integrate, provide access to healthy and 

affordable food, and create opportunities for active living. Food policy 

work also offers accessible economic development opportunities for small 

businesses, and encourages environmentally sustainable living. Broadly 

speaking, an active local food system is increasingly part of what is considered 

a vibrant and resilient community. 

For examples of other Canadian cities involved in food work, please see 
Appendix I. 
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"Food is central to a well 
functioning municipality. 
Food is not only about 
health, nutrition, and 
food safety but also food 
security, affordability 
and access. Food and its 
production, supply and 
consumption affect water 
use, waste management, 
carbon footprints, culture, 
tourism, transportation, 
planning, economic 
development 
& health promotion. 
The food sector employs 
1 in 8 Canadians full time 
and seasonally." 

~ MAC~AE & DONAHUE 



By its very nature, strengthening the food system contributes to multiple social, economic, and environmental 

goals across The City of Calgary. It aligns with The City's Triple Bottom Line Policy and has the potential to 

strengthen the ongoing work of a variety of City of Calgary departments, business units, and pclicies. 

Examples include: 

• Planning, Development & Assessment: The Municipal Development Plan and the Calgary Transportation 

Plan jointly aim to establish complete communities with mobility options that allow Calgarians to meet their 

daily needs (i.e. food) efficiently right where they work and live. 

• Community & Neighbourhood Services places Community Social Workers (CSWs) in targeted communities 
through both the Strong neighbourhoods Initiative and the Communities of Focus to increase social inclusion 

and build strong neighbourhoods. CSWs support residents in the creation of community gardens, local 

farmers' markets, and in the provision of breakfast clubs and lunch programs. 

o Family Community & Support Services Provides funding to programs aimed at increasing social 
inclusion for vulnerable Calgarians, including programs that increase economic self-sufficiency 

and food security. 

• Waste & Recycling Services plan to launch a city-wide Green Cart program (food and yard waste) to 

310,000 single family homes starting in 2017. This will coincide with the opening of a City-owned residential 

composting facility and will be followed by a ban on organic material going into City-owned landfills in 2019. 

These initiatives will divert up to 1/4 of Calgary's overall waste to landfills. 

• Environmental & Safety Management manages Calgary's eco-footprint calculator which includes food 

choices when calculating Calgarians' overall ecological footprint. By choosing local, seasonal, and primarily 

vegetarian food, Calgarians can reduce their overall ecological footprint. 

For a more comprehensive description of The City of Calgary departments that are affected by food policy work, 
please see Appendix II. 

Figure 1. The Food System and Selected City Policies 

Municipal 
Development 

Plan " . .. Calgary 
7<; Transportation 

Plan 

Calgary's Food System 
A multifunctional approach to 
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What is Happening in Calgary's Food System? 

Municipalities across North America are coming to truly understand the value 
of local food systems, and the Calgary community is a leader amongst them. 
The City of Calgary has recently been identified as a Municipal Food Policy 
Entrepreneur in a cross-Canada report (MacRae & Donahue, 2013); however, 
the majority of food initiatives in recent years, from urban agriculture to 
backyard beekeeping to food waste recovery, are driven by the community. The 
Calgary community is currently responsible for the progress we have made 
towards the achievement of the 2012 Calgary EATS! Action Plan. 

Highlights of the many exciting things happening in Calgary include the exponential growth of 

community gardens. Starting with only four in 2009, there are now over 200 public and private gardens. 
The Calgary Horticultural Society is helping individuals find or start a garden in their community, and 

REAP Business Association is coordinating the planting of 150 fruit trees that have been donated by local 

businesses to establish community orchards. 

Rooftop gardens can be found at The Mustard Seed, The City of Calgary Municipal Building, and on 

restaurants and hotels, such as downtownfood, Catch Restaurant and Oyster Bar, and the Hyatt Regency. 

These gardens are also abuzz with urban beehives, managed by Apiaries and Bees for Communities 

(A.B.C), a local initiative for pollination stewardship. Since 2010, A.B.C has trained 236 Calgarians in 

hobby beekeeping, and has brought over 400 hives into the city. The City of Calgary has kept up with the 
trend, hosting two beehives in rooftop gardens of its Municipal Building. 

Restaurants like Ox and Angela, River Cafe, Rouge Restaurant, and CHARCUT are not only sourcing from 

local growers they are also growing their own gardens; a combination that is creating a culinary scene in 

Calgary that is receiving not only local, but national and international attention (Smith, 2014). Leaders in 

Environmentally Accountable Foodservice (LEAF) have certified 22 restaurants in Calgary (LEAF: Leaders 

in Environmentally Accountable Foodservice, 2014), and food waste recovery businesses, like DiG (Doing 

it Green), Green Events Services, PEL Recycling and Hop Compost, are closing the loop by composting 
leftover food. 

Urban farmers are employing innovative methods- such as permaculture, aquaponics (a combination 

of food hydroponics and fish aquaculture) and small plot intensive ("SPIN") farming: growing food on 
borrowed pieces of land, often donated backyards- to increase the yield from small plots of urban land. 

YYC Growers and Distributors is a collaboration of twelve urban farms that use farmers' markets and 

community supported agriculture to get their produce to market. Home delivery services, like Green 
Earth Organics and Yuba, are also increasing the accessibility of local food. 

Photos courtesy of Calgary Horticultural Society Photo courtesy of City Palate 



Photo courtesy of Calgary Horticultural Society Photo Courtesy of Apiaries and Bees for Communities 

Grow Calgary (an 11-acre urban farm) and Calgary Urban Harvest (a fruit­
recovery project) are both volunteer initiatives that provide fresh, locally 
grown fruits and vegetables to the Calgary Food Bank. Community food 
skills programs, such as the Hillhurst Sunnyside Community Food Program 
and Calgary Urban Project Society as well as social enterprises like PreServe 
Foodskills, are teaching people how to come together in the kitchen to prepare 
and preserve food. 

These are only a few of the many local food initiatives happening in Calgary 
that are driving progress towards the Calgary EATS! Action Plan. Currently, The 
City of Calgary is falling behind in its commitment to the community and could 
strengthen its support by proactively enabling food initiatives in and around 
the city (see Appendix Ill for Calgary EATS Action Plan). By supporting the local 
food system, The City will enable opportunities for enhancing local economic 
activity, building resilient communities, and promoting healthy living. 

"The local food system is making a positive impact in connecting people to their 
community through Farmers' Markets and CSAs, as well as a spring-up of 
Community Gardens. Projects that connect home-grown food with Calgary 
Food Banks are additionally making important changes. It is also positively 
fusing cultures, as is the case with market vendors who take Albertan 
ingredients and cook or prepare them in ethnic styles (ie. Naaco food truck). 
Programs like Parkdale Community's workshop series or Growing Gardeners 
help teach knowledge, and the success of the first University of Calgary 
Farmers' Market is evidence that younger people are excited about having 
access to healthy food that is affordable or that they can grow themselves." 

-Calgary EATS! Survey 

Photo Courtesy of the Naaco Truck 

Photo courtesy of Karen Anderson 

Photo courtesy of Hil/hurst Sunnyside Farmers' Market 
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SAlT Urban Ag and Innovation Fund 

Story courtesy of REAP Business Alliance 

A new research area developing at SAlT Polytechnic's Applied Research and 

Innovation Services department is Culinary and Urban Agriculture. This new 

research opportunity builds on past culinary projects undertaken at ARIS 

as either student projects or one-off research projects with the School of 
Hospitality and Tourism. Thus far, SAlT-based students and researchers have 

engaged in the development of veggie chips, rooftop honey, gluten-free 

recipes, and micro-green production in the bubble greenhouse in SAlT's 

on-campus garden. Culinary and Urban Agriculture researchers will tap 
into today's culinary trends; SPIN (small plot intensive) farming, inner-city 

beekeeping, rooftop greenhouse food production by restaurants, and the 

testing/development of innovative growing and harvesting technologies. 
Researchers are also working to innovatively enhance the use of Alberta's 

bountiful local produce by developing value-added products, unique recipes 

and process optimization. 

Metrics have been developed to measure Calgary's progress based on the six key principles of 

a sustainable and resilient food system. The principles, established by the Calgary EATS! Food 

System Assessment and Action Plan (2012) are: local, accessible, secure supply, environmentally 

sustainable, healthy, and community economic development. 

To provide a comprehensive understanding of the local food system, the full suite of metrics 

must be simultaneously taken into consideration. Any one metric in isolation cannot accurately 
reflect the food system or our progress towards increased sustainability. This report contains 

both defined indicators as well as proposed metrics. The proposed metrics currently lack 
sufficient information to be reported on; however they cover important areas for which it will be 

important to gather information on in order to provide a more holistic understanding of Calgary's 

food system. The set of metrics was developed to provide a comprehensive picture of the 

current state and will act as a means of furthering the development of the principles and vision 

outlined in Calgary EATS. 

Story and photo courtesy of Aja Horsley 



Accessible 

Metrics 

Number of Calgarians who express support for local food 

Number of Calgarians who purchase local food 

Number of Calgarians who grow their own food 

Number of neighbourhood and community destinations and gatherings related to 
local food* 

Alberta Nutritious Food Basket Price Report($) 

Number of Calgarians/ percentage of population living within access to a full-service 
grocery store 

Number of Calgarians accessing emergency food programs 

Number of mobile food vendors 

Number of Calgarians completing food skills programs* 

Environmentally sustainable agriculture practices in Alberta (adoption score) 

Number of food gleaning initiatives 

Number of LEAF certified restaurants 

Amount of food diverted from landfill (tonnes)* 

Amount of food com posted (tonnes)* 

Number of community composting facilities* 

Value of ecological goods and services provided by local farms($)* 

Number of Calgarians consuming recommended fruits and vegetables (Sx/day) 

Chronic disease and obesity rates (%) 

Leisure time physical activity (%) 

Number of Calgarians completing food safety programs 

Number of student nutrition programs* 

Number of community food assets (farmers' markets, community gardens, orchards) 

Farmers' market and farm retail market value($) 

Percentage of local food purchased by institutions (%)* 

Value added to the local economy ($)* 

Number of local food businesses and jobs* 

Local food purchased through Calgary mainstream retailers($)* 

*Insufficient resources to collect data at present time 

9 



WHAT YOU SHOULD KNOW 

• Some of the reasons that people buy food grown or made 
in Alberta are freshness, quality, taste, safety and support 

for Alberta farm families (Alberta Agriculture & Rural 

Development, 2013). 

• Local food systems act as gathering and community 

building initiatives and work as a mechanism to reinforce a 
sense of place and community identity (Deloitte LLP, 2013). 

• Studies have shown that community gardens have a 
positive impact on community resilience and can contribute 
to lowering crime rates (Herod, 2012). 

• A sustainable food system requires a "hybrid economy" 

that includes a balance of both imports/exports and locally­

produced food. A diversity of markets channels and scale 

increase the resiliency of the food system, ensuring regional 

self-sufficiency and food security. 

10 EATS! 

• A food shed is the geographic region required to produce 

the food for a particular population. Based on the results 
of a recent food shed study, provincial production for beef 

and poultry, dairy, eggs, grains and oilseeds is sufficient 

to meet 30 per cent of Calgary's projected municipal food 
needs in 2036 within 300 km geographically of the city. 

Relative to demand, other food groups, such as fruits and 

vegetables increase the geographic food shed to over 
1 ,000 km and production of these crops is limited in both 

variety and seasonal availability (Pierce, 2014). 

produced 
,'ike co-op) rnake a 

more connected to 
grov;/mise it." 

EATS: 



HOW ARE WE DOING? 

69% 76% 70% 53% 
of Calgarians of Calgarians believe of Calgarians of Calgarians grow 
express it is important to purchase local their own food. 

support for purchase local food. food. 
local food. 

(Insights West, 2014j 

PROPOSED METRIC: Number of neighbourhood and community destinations and gatherings related to local food. 

Calgary Support for Local Food: 

Percentage of population 

80% 
70% 
60% 
50% 
40% 
30% 
20% 
10% 

0% 

Believe it is 
important 

to purchase 
local food 

2010 

• 2014 

Purchase at 
least some 

locally grown 
food 

Grow their 
own food 

*Growing food can refer to any quantity of herbs, fruits or vegetables grown in pots/containers, 
backyard, community garden or elsewlwre. This definition varied in the 2010 and 2014 surveys. 

Calgary Urban Harvest 
Courtesy of Adrian Buckley 

Calgary Harvest is an organization dedicated to turning a fallen fruit problem into a 
local food solution. Calgary Harvest started in 2009 with the harvest of a single tree. 
From there it grew, with 100 trees harvested in 2010. Since 2011, Calgary Harvest 

has operated on a community scale, with neighbourhood coordinators organizing 
harvests. There are numerous types of fruit grown locally in Calgary; including apples, 
pears, plums, cherries, and even apricots when the weather is right. The fruit is 
divided amongst volunteers, home owners, Calgary Harvest, and community groups. 
Calgary Harvest is a sponsored project of the Permaculture Calgary Guild. 

calgaryharvest.com 
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• Some of the reasons that people buy food grown or made 

in Alberta are freshness, quality, taste, safety and support 

for Alberta farm families. 

• The first measure of quality for any community is how 

well it provides for life's necessities, beginning with 

shelter and food (Proscio, 2006). 

• Household food insecurity (inadequate or insecure 

access to food because of financial constraints), is a 
significant social and public health problem in Alberta. 
In 2011, 12.3 per cent of households in Alberta were 

food insecure (Tarasuk, Mitchell, & Dachner, 2012). 

• In order for food to be considered affordable, the cost 

of food cannot exceed 15 per cent of the monthly household 
budget as it must be put in context with other basic 

household needs (housing, transportation and childcare). But 

for low-income Albertans, food can cost as much as 32 per 

cent of their monthly budget (Dieticians of Canada; Alberta 

Public Heath Services, 2008). 

• According to the Calgary Municipal Development Plan, 

land use policies should "allow for local food production" 

in addition to using street network patterns that allow for 

multiple modes of transportation to access services, such 

12 EAT$! 

Photo courtesy of Miriam Bankey 

as grocers. There are currently 59 communities in Calgary 

that have less than 50 per cent service areas coverage 

accessibility to a full-service grocery story using alternative 

modes oftransportation (Ahorn, Pham, & Pickering, 2014). 

In other words, less than 50 per cent of the footprints of 

these communities have a network pattern that allows 

access to a full-service grocery store without using a car. 

The cut-off distances for access to a full-service groceries 

store are as follows: 

') Walkability: within a 1 km radius 
o Cycling: within a 2 km radius 

o Transit: within 400m of a bus stop or LRT station 

system wodd be accessible tu all 

Pnwrnrr><: w encuurage and 

interaction with the /uca/ system acruss ull 

socioeconomic School 

should take 

into account our local eli mat,~ and seek ways to umservc 

the winter." 



Alberta Nutritious Food 

Basket Price Report: 

$784/month 
to feed a family of four. 

(O:cfcians of Canda; Albert,:; PL.blic Health 

Sc-rv1ces; Alberta f-k•<Jith Ser,;1ces, 2008) 

Complete Communities: 

134 communities have at 
least 50% access (based on 
the geographic area of the 
community) to a full-service 
grocery store using alternative 
modes of transportation other 
than automobile (walking, 
cycling, transit) while 59 
communities have less than 
50% access. 

(Ahorn. Pham, & P;ckenng, 2014) 

One mobile food 
vendor in Calgary 

(Wandering Farmer Project). 
Currently, Calgary has 
23 active food trucks. 3 

Number of Calgarians completing food skills programs. 

129,948 families and 
individuals from all 

neighbourhoods and 

all quadrants of the city 

used the Calgary Interfaith 

Food Bank in 2013. 

420/ of the Calgary 
/0 Food Bank's 
~ clients were 

n 11' children. 

(Calgecy Food Bank, 2014) 

'While food trucks add to community culture and are contributing to the local economy they are not strictly enhancing a•.:cessibility for Calgarians experiencing 
food insecurity. 

Grow Calgary 

On an 11-acre parcel of land just west of Canada 

Olympic Park, a group of dedicated volunteers turned 
the soil and harvested the first crop on Canada's largest 
urban agricultural farm. Their goal is to grow fresh 
produce for the Calgary Interfaith Food Bank to ensure 
all Calgarians have access to healthy, local food. So far 

this season Grow Calgary has provided over 8,000 lbs 
of organic, local produce to the Calgary Food Bank, 
reaching 540 food hampers. 

growcalgary.ca 

Calgary Urban Project Society 
Program 

The Good Food and Nutrition Program at CUPS creates 
opportunities for individuals and families who are 

experiencing poverty to engage in Calgary's food system. 
We offer education about the benefits of healthy eating 

and improving food skills. Our mission is to increase food 

literacy thereby increasing accessibility to healthy food 

as opposed to a 'hand out' approach to food security. By 

teaching nutrition through food skills and bringing people 

together through food, low income community members 

are empowered with the skills to choose, plan, and cook 

healthy and affordable meals. The community experiences 

the health benefits of a better diet and the pleasures of 
socializing around food. 

cupscalgary.com 

Story and photo courtesy of Grow Calgary 

Photo courtesy of Miriam Bankey 
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WHAT YOU SHOULD KNOW 

• A hybrid economy increases the resiliency of our food 
system to ensure a secure supply of food in times of crisis 

caused by economic or environmental events. 

• In the flood of 2013, Calgary had enough food on grocery 

store shelves for three days. Had the city been cut off from 

external supply for a longer period of time, Calgary could 

have experienced a food shortage. 

• The average distance food travels is not just about 

freshness and nutrition, or food miles and related 
greenhouse gas emissions, it is also an indicator of a 

diversified economy that celebrates our landscape, 

putting Calgary on the map as a destination for food­

related tourism and dining. 

• The Calgary Regional Partnership released the Calgary 
Metropolitan Plan in May 2014. This plan highlights a 

number of strategies to protect agricultural land in the 

Calgary region. Example strategies include: developing 

compact communities and supporting sustainable rural 

development which are intended to sustain agricultural 

lands, preserve green spaces and minimize the impact 

of development on environmental processes and 

agricultural capacity (Calgary Regional Partnership, 2014). 

'It just feels good knowing how your food was grown/ 
raised and who has grown it for you. Gardening has 
brought me connections with my neighbours as I don't 
know what I am doing and need advice and inspiration. 
Nothing feels better than going out to the garden, picking 

something fresh. and serving it the same day." 

-Calgary EATS! Survey 



HOW ARE WE DOING? 

In the Calgary region, the number of 
farms has decreased by 15.5% since 
2006 to 3,332 farms in 2011. Similarly, 
the number of farm operators 

has declined 15.6% 
since 2006 to 4,805 in 2011. 

(Gow::rnmcnt of Aberta, 2014) 

Currently, there are 

10,374 hectares of urban 
farmland, and 3,012,694 hectares 

of regional farmland in and 

around Calgary which equals 

a decline by 7.3% from 
2006 to 2011. 

(Goverr•mcnl ot Alberta, 2014) 

Our food travels 
an average of 

4500km 
FROM FARM TO PLATE 

(!rsh<'!d, 201 C) 

PROPOSED METRIC: Number of land use planning initiatives protecting agricultural land. 

Over the past two decades, the number of farm operators in Alberta has declined 

and the average farm size is increasing as family farms disappear, and farmland is 

consolidated. The average age of farmers in Alberta is now 55 years of age as there 

is a dramatic decline in the number of young farmers (ages 15-34) entering the 

industry, casting a shadow on farming's future. 

~ tttttttttt 
Canada lost tttttttttt 
more than 70% tttttttttt 
of its family tttttttttt 
farms in the 
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YYC Metro Growers 

YYC Growers and Distributors is a non-profit alliance of Urban/SPIN farmers and entrepreneurial food growers in Calgary, 
sharing knowledge and building an infrastructure so all can thrive. SPIN (small plot intensive) is a farming method that 
takes a backyard, front lawn or neighbourhood lot to new levels of productivity and profitability that go beyond traditional 
home gardening practices. YYC Growers+ Distributors are committed to building food security for Calgary by providing 
good, high quality produce that is grown within the city. 

yycgrowers.com 
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• Forty per cent of all food in Canada is wasted from farm to 
plate, costing the economy $27 billion and releasing 119 
million tonnes of greenhouse gas emissions each year (CBC 
News: Canada, 2012). 

• If 10 per cent of 28 fruits and vegetables were purchased 

from local sources, up to 17 times less carbon dioxide (CO) 
would be emitted than if the foods were purchased from 

global sources, saving 436 thousand gallons of fuel in one 
year (Deloitte LLP, 2013). 

• One study found that the conventional food distribution 
system used 4 to 17 times more fuel and emitted 5 to 

17 times more C0
2 

than the local and regional systems. 

Similarly, a Canadian study estimated that replacing 

imported food with equivalent items locally grown in the 

Waterloo, Ontario, region would save transport-related 

emissions equivalent of nearly 50,000 metric tons of 

C0
2

, or the equivalent of taking 16,191 cars off the road 

(DeWeerdt, 2009). 

• Kentucky Bluegrass lawn has been the standard in 

cities like Calgary. However, Kentucky Bluegrass is not 
a hardy species and, therefore, requires more water, 

fertilizer, and pesticides than more hardy, native grasses. 

The Coalition for a Healthy Calgary recommends other 

more water-wise landscape options, such as trees, 

shrubs, vegetable gardens (permaculture or food forest 
designs) to conserve our resources and reverse the 
environmental impacts of green space in the city. With 

Calgary's growth rate and current trends in climate change, 

water conservation and other environmental stewardship 
practices will be necessary. 



HO\V Af~F WE DOINC) 

Environmentally 

sustainable agriculture 

practices in Alberta: 
Adoption ~,core 

55<J~ 

PROPOSED METRICS: 

ONE 
FOOD GLEANING 

INITIATIVE 
(Calgary Urban Harvest Project) 

• Amount of food diverted from the landfill (tonnes) 
• Amount of food com posted (tonnes) 
• Number of community composting facilities 
• Value of ecological services provided by local farms ($) 

• Food 
36% 

Other organics 

28% • Residual 

20% • Paper and cardboard 

6% • Other recyclables* 

5% • Plastic 
3% 
1% Glass 

1% • Metal 

*The Othec Recyclablc:s' catego•y m1ly appl1es :o the S1ngle, Mulu-larn1ly anci C&D 

seco·-s anrl1t 1ncludes rPcyclable r~lr~tcr-lal tha~ cannot go 1n Lhc blur: b1n, hut CC'If1 br" 
bmught :o a C1ty o~ Cal<jar-y rccycl1ng progy-arn 

Organic food from farm to doorstep 
Story Courtesy of REAP Bus1ness Alliance 

When Brigitte Legault and her husband Dylan started their family. they began 

to make a more conscious effort to eat organic. local produce. However. they 
found that it was very difficult to consistently find locally produced organic 

food until Brigitte found Green Earth Organics, a company out of Vancouver 

that delivers fresh fruits, vegetables and other organic products from farm 
to doorstep. She decided it was time to bring that service to Calgary. Green 
Earth Organics is a home delivery service that makes it easy to eat organic, 

local produce. 

LEAF helps customers decide where to dine 
Story courtesy of REAP Business Alliance 

As an environmentally conscrous customer, it can be difficult to make a 

knowledgeable decision about where to dine out. Thankfully LEAF (Leaders 

rn Environmentally Accountable Foodservice) recognizes restaurants that 

are committed to reducing therr impact on the environment. LEAF certified 

restaur ants have all completed a rigorous on-site environmental audit by an 

independent third party so that Calgarians can feel good about supportrng 

conscientious establishments. 

20 LEADERS 
in Environmentally 

Accountable Foodservice 

(LEAF) certified restaurants 

in Calgary. 

(, IAF Pc~dl'-'r:, Ill :-'1VIrl1'1'll'O'tlLIIIy 

Ar ( ClL!Ilt,lbiE" f ~lt 11ktor Jl( f-', .?014) 

Photo courtesy of Leaf Ninjas 
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WHAT YOU SHOULD KNOW 

• Active local food systems provide more opportunities 

for people to include fresh, local produce as a part of 

their diet (University of Wisconsin: Population Health 
Institute, 201 0). 

• It is well documented that unhealthy eating contributes to 
the development of diet-related, chronic disease such as 

hypertension, heart disease, stroke, certain types of cancer 
and type 2 diabetes and their co-morbidities (Peterborough 
County-City Health Unit, 201 0). 

• Greater supermarket availability has been associated with 

lower prevalence of obesity and weight gain; children who 
live far away from a grocery store appear to have higher 

BMis than children living closer to a store. Some studies 

associate increased supermarket availability with increased 

fruit and vegetable intake (Peterborough County-City 

Health Unit, 201 0). 

• There is some evidence that community gardens improve 

access to and consumption of fruits and vegetables. 

Community gardens can also increase physical activity for 

gardeners. Community gardens are a suggested strategy 

to increase fruit and vegetable availability in food deserts, 

promote healthy eating, and reduce obesity (University of 

Wisconsin: Population Health Institute, 201 0). 

• The availability of healthy foods- in grocery stores and 

restaurants, in schools and on the job, at a street-corner 

stand and at a farmers' market·- is the hallmark of a 

thriving community that supports the health of its residents 

(Convergence Partnership; Policy Link; Prevention Institute, 

2010). 

• The development of a quality food market often makes a 
decisive improvement in the health of the community as 

a whole - in the presence of people on the streets and 
sidewalks, the additional security that such traffic brings, 

and the perception of the community as an attractive place 
to live and do business (Proscio, 2006). 

Photo courtesy of James Moes 



HOW ARE WE DOING? 

57.5% 3,746 15.8% 14.6% 
44.1 %of Calgarians 

consume five servings 
of fruits and vegetables 

per day. 

of Calgarians engage in 

PHYSICAL ACTIVITY 
during leisure time. 

Calgarians completed 
food safety training. 

obesity rate in Calgary; high blood pressure; 

(5, !'Lnn, persona! cornmur,·cation, 

September 16, 2014) 

5.2% 2.9% COPD. 

of Calgar·ians have (Stat sties Canada 2013) 

(Stafstics Canada 20!3) diabetes; 
(Statist,cs Canada 20 13) 

PROPOSED METRIC: Number of student nutrition programs (currently, approximately nine agencies in 
Calgary are working to provide food programming for children). 

Health Indicator in Calgary and Canada: 

35.0% 

30.0% 

25.0% 

20.0% 

15.0% 

10.0% 

5.0% 

0.0% 

Obese OverNeigH 

PreServe Foodskills 
Story Courtesy of REAP Business Alliance 

Diabetes High blood 
pres5ure 

Chronic 
Obstructiw:• 

Pulmonary Dis~Clse 

For Jessica Matthies, founder of [pre]serve foodskills, a meal is about so much 

more than just eating. It's about the activity and relationships that come with making 

and preserving food. As our lives get busier and busier, and our reliance on premade 

food increases, our connection with the food we eat tends to break down. We can 

find ourselves buying all of our food on the run. By teaching people the skills required 

to preserve their own food, Jessica hopes to restore a culture of connection and 

reciprocity centered around food. 

preservefoodskills.com 
Photo courtesy of James Moes 
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WHAT KNOW 

• More than a dozen studies have shown that every 

dollar spent at a locally owned business generates 
two-to-four times the economic development impacts 
than a dollar spent on an equivalent non-local business. 
This means that every dollar spent locally produces 
two-to-four times the local jobs, the local income and 
wealth effects, the local taxes, and two-to-four times 

the local charitable contributions. 

• In 2012, the agriculture and agri-food services sector 
provided one in eight jobs, employing over 2.1 million 
people in Canada (Agriculture & Agri-Food Canada, 2014). 

• Food industry jobs in Calgary are expected to increase 
by 19 per cent from 2010 to 67,573 by 2020 (Calgary 
Economic Development, 2012). 

• Restaurants sourcing Alberta food earn a 46 per cent price 

premium; and almost 25 per cent of Alberta households 

chose restaurants because they use Alberta ingredients 

(Alberta Agriculture & Rural Development, 2013). 

• Examples from other regions estimate that for every job 
in the region's agricultural sector, four additional jobs are 
supported in the economy (Deloitte LLP, 2013) and that if 

$10 a week would be spent on local food, it would help 
create 1500 more jobs in the year, and retain $150 million 
more in our local economy (Tyler, 2014). 

grows it, what's in it, and nwst 

reconnects us our 



HOW ARE WE DOING? 

Farmers' market and farm retail 
market value in Calgary is 

$878 million 

NUMBER 
OF COMMUNITY FOOD ASSETS 

19 farmers/public 

markets 

1 0 community supported 

agriculture programs 

(tripled since 2004) 
200+ community gardens 4 food home delivery 

services (2014) (AibNta Agriu.h.re & 
Rurai Development, 2013) 

PROPOSED METRICS: 

$800 

$700 

$600 

$500 

$400 

$300 

$200 

$100 

• Percentage of local food purchased 

by institutions(%) 

• Value added to the local economy($) 

-1,200 
1079 

·-1,000 

-BOO 

600 

·-· 400 

- 200 

8 urban orchards; 

• Number of local food businesses and jobs 

• Local food purchased through Calgary 

mainstream retailers($) 

Number of purchasing h•ouseholds (in thousand) 

• Market value ($million) 
$0 

2004 2008 2012 

Source: 

http: //www1.agric.gov.a b.ca/$Dep artment/deptdocs. nsf/a 11/explore 14403) 

You put a label on Localize 
Story courtesy of REAP Business Alliance 

Localize is informing shoppers about the options to support local and 
regional food businesses with each purchase. Localize labels measure 
everything relative to each specific retail location. Every label shows a 
"Localize Score" and associated code that you can scan to see exactly how 
far away the producer is. The labels are now being used in over 250 grocery 
stores across Canada, meeting Localize's mandate to make the products in 
those stores truly reflective of local communities and local businesses. 

localizeyourfood.com 
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CONCLUSIONS 
There are three key findings that highlight the importance of the food system in Ca\lgary. These findings 

suggest that food policy work is a strategic way for The City of Calgary to address the negative impacts of a 

failing food system (i.e. uneven access to food, social isolation, and diet-related health issues) and to use food 

as a vehicle for achieving broader municipal goals. 

1. The food system is an important economic driver. 

Food is an important sector of the regional, national and global economies, providing employment and 

economic diversification as well as opportunities within emerging fields such as green collar employment and 

social enterprise. Food represents a significant workforce sector in Calgary: the number of food industry jobs 
is expected to increase to 67,573 jobs by 2020 (Calgary Economic Development, 2012). Food manufacturing is 

also the largest manufacturing subsector in Calgary (Calgary Economic Development, 2009). 

The food system is driving local economic activity as an increasing number of Calgarians become interested 

in growing their own food (53 per cent), supporting local food (78 per cent), and purchasing local food (70 per 

cent) (Insights West, 2014). As a result, farmers' markets, restaurants, and other food businesses are capitalizing 

on the opportunity. For example, revenues from farmers' markets and farm retail in Alberta have tripled in 

the past decade to $878 million; and, in 2012, consumers spent $374 million at restaurants serving local food 

(Alberta Agriculture & Rural Development, 2013). Calgary's local restaurant scene is currently gaining national 

and international attention as a destination for food tourism (Smith, 2014). 

Local businesses are also emerging to meet demand for local production (urban/SPIN farmers), processing 

(food skills programs and value-added businesses), distribution (community supported agriculture and home 

delivery services), and consumption (restaurants, culinary education and food tourism). These local businesses 

bring a positive economic multiplier effect as locally-owned businesses recirculate 25 per cent more of their 

revenue in the community than chain stores (American Independent Business Alliance, 2014). Therefore, shifting 

10 per cent of spending to local food businesses could potentially create 1,500 new jobs and retain $150 million 

in the local economy each year (American Independent Business Alliance, 2014). 

2. The food system promotes resilient communities. 

Food is inherently social, and an important part of many people's culture. Community gatherings and cultural 

celebrations are commonly and traditionally centered around food. Many food-related activities, like gardening 

and cooking, offer a significant opportunity for new communities and new Calgarians to establish social 

connections, and share cultural and familial customs. 

When people know each other they are more likely to take care of each other, especially in times of crisis. By 
encouraging social interaction through community gardens, community supported agriculture, food buying 
clubs, and local farmers' markets, Calgary can build stronger neighbourhoods and more resilient communities. 

For example, studies have shown that people have ten times more conversations at a farmers' market than they 

do at a supermarket (Herod, 2012). Several studies have also shown that community gardens can contribute to 

lowering crime rates in the neighbourhood (Deloitte LLP, 2013), and the more often families eat meals together, 

the less likely teens are to be involved in violence or use tobacco, marijuana and alcohol (Bullick, 2012). 

The community interest in local food is growing exponentially. Community gardens have increased from 11 in 

2008 to 140 in 2013, and more than 200 in 2014 (Calgary Horticultural Society, 2014). According to the Calgary 

Horticultural Society, Calgarians are coming together around community gardens for many reasons, including 

environmental concerns, health concerns, recreation and knowledge-sharing opportunities, or just simply 

because locally grown food tastes better. There are also currently eight urban orchards in Calgary, and an 

increasing number of Calgarians who are interested in backyard beekeeping. 



3. The food system is integral to healthy citizens. 
Municipalities are becoming involved in food policy work as a result of household food insecurity, and rising 
health conditions. Household food insecurity is an inadequate or insecure access to food because of financial 

constraints. In 2011, 12.3 per cent of households in Alberta were food insecure (Tarasuk, Mitchell, & Dachner, 

2012). In order for food to be considered affordable, the cost cannot exceed 15 per cent of the monthly 

household budget as it must be put in context with other basic household needs (housing, transportation and 

childcare). And yet, for low-income Albertans food can cost as much as 32 per cent of their monthly budget 

(Dieticians of Canada; Alberta Public Heath Services, 2008). 

A person's ability to physically and economically access and prepare nutritious food is a predictor of diet­

related diseases, such as obesity, diabetes, and hypertension (Peterborough County-City Health Unit, 201 0). 

In Calgary, there is a 15.8 per cent obesity rate; 5.2 per cent of Calgarians have diabetes, 14.6 per cent have 

high blood pressure and 2.9 per cent have Chronic Obstructive Pulmonary Disorder (COPD) (Statistics Canada, 

2013). There were also nearly 130,000 Calgarians who accessed the Food Bank in 2013, and 42 per cent were 

children (Calgary Food Bank, 2014). 

Access to nutritious, fresh, and in-season produce can be part of a cost-effective solution to these 

health-related issues (Twiss, Dickson, Duma, Kleinman, Paulson, & Riviera, 2003) (Draper, 2010). For 

example, the Municipal Development Plan aims to establish complete communities with mobility options 

that allow citizens to meet their daily needs, such as access to full-service grocers. Moreover, gardening is a 

common way for Calgarians to get outside and be active. Learning how to garden or honing a new food skill 

can also increase access to healthy fruits and vegetables. Currently, 53 per cent of Calgarians grow some of 

their own food, which suggests that there is a growing interest in gaining new skills to improve health and 

quality of life (Insights West, 2014). 

Many food policy initiatives, including those being implemented by Calgary EATS! have a common path: 

starting with a community food assessment, building the food system network, identifying projects and 

educational events and then creating a Food Charter or Municipal Strategy and Action Plan (MacRae & 
Donahue, 2013). 

Calgary has taken the first steps by building the Calgary EATS! food system network, and completing a Food 

System Assessment and Action Plan (2012). As previously mentioned, this is the very first monitoring report of 

the Calgary EATS! Action Plan. Future progress reporting will be required to monitor changing trends, collect 

further data, and assess progress towards the principles and vision outlined in the Plan. 

An important next step is to build the capacity and resources of the Calgary Eats! network to capitalize on 
past successes and to identify and implement innovative capacity-building projects now and into the future. 
Many creative projects are already happening throughout Calgary and citizens are the main drivers behind 
these initiatives. Going forward it is important to address the challenge of how the local food movement can 

be further grown to benefit as many Calgarians as possible. This is important from a 'complete communities' 

point of view, offering improved access to grocery stores and building strong connections around community 

gardens and markets. It is also imperative in efforts to build new communities and welcome newcomers to 

Calgary as this city continues to grow. A clear implementation strategy for achieving the Calgary EATS! vision, 

principles, and actions will be key to success in these areas. 

Strong political champions and a close link to other municipal mandates have proven to be successful tactics for 

other food policy initiatives across Canada. Initiatives with fewer direct links to municipal government tend to 

be more tenuous and struggle with effectiveness (MacRae & Donahue, 2013). 

Calgary EATS! is a food policy initiative that can help Calgarians create a sustainable and resilient local food 

system: one that supports a vibrant local economy, strong community connections, and access to healthy and 

sustainably produced food so that we can feed not only ourselves, but future generations to come. 
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GLOSSARY 

Community supported/shared agriculture (CSA): Community supported agriculture is a part of a 
growing social movement that encourages urban and rural citizens to share responsibility for the food 

that is grown. Consumers purchase shares in the farm operation where the farmers and consumers share 

the risks and benefits of food production. 

Food policy: Any decision made by a government agency, business, or organization which affects how 

food is produced, processed, purchased or protected. It can be legislative, regulatory or visionary. 

Food security: All people, at all times, have physical, social and economic access to sufficient, 

safe, healthy and nutritious food to meet their dietary needs and food preferences for an active and 

healthy life. 

Food shed is the geographic region that produces the food for a particular population. The term is 

used to describe a region of food flows, from the area where it is produced, to the place where it is 

consumed, including: the land it grows on, the route it travels, the markets it passes through, and the 

tables it ends up on. 

Food system: activities of commercial and non-commercial actors who grow, process, distribute, acquire, 

and dispose of food. 

Green collar employment: Employment in agricultural, manufacturing, research and development, 

administrative, and service activities that contribute to preserving or restoring environmental quality. 

Systems approach: is the process of understanding how things, regarded as systems, influence one 

another within a whole. Systems thinking is not one thing but a set of habits or practices within a 

framework that is based on the belief that the component parts of a system can best be understood 

in the context of relationships with each other and with other systems, rather than in isolation. Systems 

thinking focuses on cyclical rather than linear cause and effect. 

Systems thinking: awareness of how actions by one group in the system affect other groups, as well 

as affecting the environment, the economy and the fabric of society, the health of the population and 

ultimately consumers. 
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APPENDIX I: Leading Food Policy Work from Across Canada 

Toronto Food 
policy Council (TFPC) 

• Established: 1991 

• Documents: 
Grow TO, Urban Agriculture 
Action Plan, Food Charter, 

Planting the Seeds, 

A Growing Season 

• Structure: Advisory 
committee under Toronto 

Public Health. It reports to 
the Board of Health, as well 

as City Council through 
the Social Development 
department. 

Vancouver Food Policy 
Council (VFPC) 

• Established: 2004 

• Documents: 
Greenest City Action Plan, 

Food Charter, Food Secure 
Vancouver: Baseline 

Report 

• Structure: Advisory 
committee within the 
City of Vancouver's Social 

Development Department 

• Established: 2013 

• Documents: 
The City of Edmonton's 

Food & Urban Agriculture 
Strategy: Fresh 

• Structure: The Food & 
Urban Agriculture Project 
is situated in Sustainable 
Development. The 
Edmonton Food Council 

advises City of Edmonton 

• Montreal has been working to develop and protect community gardens since 1975 (Deloitte 
LLP, 2013). They now have 97 community gardens and 8,195 allotments. 

• The Waterloo Region is addressing a lack of markets for fresh produce by supporting 
neighbourhood markets in community centres, hospitals and other public places to increase 
consumption of fresh fruits and vegetables, access to locally grown produce and increase 
social connections within neighbourhoods (Deloitte LLP, 2013). 

• British Columbia's Capital Region's Food and Agriculture Initiatives Roundtable (CR-FAIR) 
formed in 1997 as a coalition of organizations and individuals working to strengthen regional 
food security and the local food system. CF-FAIR's vision is to increase knowledge of and 
bring about positive change in the food and agriculture system within the Capital Region 
(Toronto Food Policy Council, 2014). 

• Thunder Bay Food Action Network (FAN) started in 1995 as a partnership between two 

social service agencies in Thunder Bay, the Community Health Centre and the District 
Health Unit to acknowledge the importance of food as a critical social determinant of 
health(Toronto Food Policy Council, 2014). 

• Ottawa Just Food was established in 2000 by community members concerned about food 
security and several departments of the Regional Municipality of Ottawa-Carleton on the 
role that local food initiatives can play in a greener, more inclusive city (Toronto Food Policy 
Council, 2014). 
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APPENDIX II: City of Calgary Business Units and Food Policy 

Activities 

~~tfie Municipal Develqprn~nt Plan and tnet'€ratg~.-y Transportation pfa~.jointly aim 
tQ:~tablish completecqmrrn.mities witftmobilityoptions that allow (;;'~lg<J;riansto 
rijij:ettfteir daily needs~~~~,ftiod} efficiently rightwh~r~ they wotlfci~ptiVe, 

• Tr;m~pi>rtanQ'h; choices'~~tlute a significant portion QfCaf~s,~lllmunity­
wide greer1J1Qll~ gas emis~f'l~· By making it easiedor Cal~ariansto access 
local food in tl'@:f own rieig)lJ:!~r,hoods, we can reduce diew<;fepej;lclence 
on vehicles, and make it easlerfQ~them to do more of their dairy tasks using 
alternative transportation optio~s. 

• The Municipal Development Plan encourages community gardens, urban 
agriculture and promotes food production. 

• The Municipal Development Plan promotes com posting and promotes the 
use of renewable energy sources which would include energy from waste, 
policies contained within Area Structure Plans and Area Redevelopment Plans 
encourage composting. 

• Places Community Social Workers (CSWsl in targetedcommuri!ties throgglibotn 
the Strong11eighbourhoods lnitiative-and.the Commu~ities ofrt~s lnitiati"'e. 
to increase social inclusion and buildstrongneighbourhopds. cs~~suppoft; 
residents in the creation of community gardens, local farmers' markets, and in 
the provision of breakfast clubs and 1unch programs. · 

• Access to resources for residents is important: ensure th~re is pr,~otiQt~I~ftne 
relevant food serving agencies and programs, such as the good;f~(ld bo$(1• the 
food bank, etc. ··· · · · ··· 

• Family Community & Support Services provides funding to prog[ams ~tiiJled at 
increasing sodal i ncl us ion fqrr yufnerable Ca lga rians,iridudi ng programstnat 
in~reqse'ec;:qnomic self-suffic!eitcy and food security, 

• Com posting of organic material reduces waste to landfill toward 
the 80/20 by 2020 target 

• The waste hierarchy supports the reuse, reduction and com posting 
of organic materials. 

• Waste & Recycling Services plans to launch city-wide green cart 
services (food and yard waste) to 310,000 homes starting in 2017. 

• The City will open in a residential compost facility in 2017. 

• An organics ban from landfills will come into effect in 2019. 

• Some commercial food waste, Christmas trees, leaves and pumpkins, etc. 
are accepted for composting- sold to commercial operations or donated to 
community gardens. 

• Sale of backyard com posters to citizens. 

• Partners with Green Calgary to offer composting education 



APPENDIX II: City of Calgary Business Units and Food Policy Cont. 

Activities 

• S'tf~ngthening Calgary'sdocal food systemS'can contribute to acl:!ieving 
'",(:algary greenhou~gas reduction targe~:outlined in the Community 

Gl:eenhouse:GasReduction Plan, 
:;::-,,-'- -- ' 

• By encour~ing compostiQ~a"ndredl.Jdng the ar~u,nt offoo<:i waste 
in the landfills, we can req~ethe metl:!ane (a greenhouse gas that is 
moretJ'l~n 25 times more potent than carbon dioxide) coming from 
Calgary's landfills. 

"'•Calgary's ec<>-foQtprint calculator includesfOod c~oites when 
calcu latiQ~f Calgaria ns overaU ecologi<;<af footprint:' By choosi~g loc,at, 
seii!sonal. and primarily vegetarian food, Calgii!ri~ns can redUce their 
over:aU ecological footprint. 

• Provides water services, and collaborates to implement low-impact 
development strategies (e.g. rain gardens) in support of the Stormwater 
Management Strategy. 

• Working on Calgary Water Reuse Strategy that 'ncludes 
recommendations to the province to allow for rainwater harvesting 
for non-food production irrigation for multi-famdy, commercial and 
industrial irrigation. 

~Provides tangible S1Jpport to community gafden a~dqrchard initiatives 
e.g. land, irrigation, education and developmentsupport. 

• Provides compost/mulch to community gardens; 
" " 

• Cof(ll'fltlnity orchii!rds pilot provides fruit trees rn local partes which will 
~"narvestedbycitiiens. 

• Encourages food production opportunities through building and 
infrastructure design. 

• Exploring opportunities to include food issues in building operations. 
For example: the sources of food (where it comes from) and how we 
operate our food services in buildings (container options, managing 
food waste, etc ... ). 

• liS has a role in geospatial information, particularly, in providing the 
services of mapping where food comes from and how it gets here. 
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APPENDIX III: Calgary EATS! Action Plan Status Report 

The following section demonstrates the progress that has been made to the Action Plan items since 2012. 

1. Collaborate with Alberta Agriculture & 
Rural Development (AARD) on the Local 
Food System Needs Assessment Project, 
associated policy issues and directions. 
Include: 

a. Streamline policy and regulations; 

b. Communication and awareness of 
regulations. 

2. Review City of Calgary bylaws to determine 
if amendments would be required for 
alignment to the food vision and principles. 

1. DevelopJ)'I~ofa, food Policy and. . 
cti>$O~ated>strategies as part of ~h~, ~tgary 
Regional Partnership (CRP).and 
Metropol~tanP~an~? influ~w ent 
at the regional leveL 

2. Embed thefood system vision and 
principles as poliCies and strategies within 
growth management, land use pla)'lning and 
design through: 

a. consiq~tlons in any ftf~t,tre 
annexation proposed.; 

b. po,ntial consideration within the 
Fr~ework for GrQWth and Change; 

c. Laild usepoliey.plans, guipance. 
(Jnd stvd~; 

d. Outlin~pfan, developni~nt permit and 
builc,img permit applic;:ations. 

3. ContinuEa $upport for the Community 
Garden Program, Orchard Pilot and 
url;>al}agricultureat both a city-wide and 
gJ;mfi'tunity leveta$$iSted by completion of 
Pfiase 2 ofth~·tand Inventory. .;£ 

4. The Co \ate Real Estate Portfoli<l·Review 
· will pr ·. a means of id~lng City· 

ow,ned.fand that may l;>e.sl.!itable and 
·available for urbt\n (lgtiJ;ulture. 

Explore ~nd.~shate opportunities ranging 
fromprrvate yards/garden!! to farge-seale 
land:.owners. · 

1. Government 
Sector-AARD and 
Alberta Health 
Services (AHS) 

2. Government 
Sector-City of 
Calgary: relevant 
business unit 

1. Government Sector 
-CRP 

2. Government Sector­
City of Calgary: 

a. Land Use Planning 
&. Polley {1-UPP) 

b. Directors for 
Integrated Growth 
Committee (DJGC) 

c. LUPP 

d; Development & 
Building Approvals 
(DBA} 

1. Calgary EATS 
initiative, City of 
Calgary, etc. 

2. Multiple and 
dependent upon 
bylaw under review 
e.g. citizens, Calgary 
Horticultural Society, 
Calgary Humane 
Society etc. 

1. Calgary EATS 
initiative} City of 
Calgary, etc. 

2. Office of Silstain­
abil ity (OSft Calgary 
EATS initiative and 
U$UaJ,.appropriatEf. 
sta~olders for the 
refevant process 

3. Government Sector- 3. Cal9tlryHorticultural 
City of Calgary: Parks S~ty, Commbrlity 

Associations 

4. Government Se.clor 
~Til.e.:J;iey of~atgary 
~OS, Corporate 
Properties & 
Buildings (CPS) 

5. Depen .. dent upon 
si!esa.g, yarc{fand 
sh~e couldbi lead 
by Community Sector 
(community groups[ 

4. Alllal}d~&tewarded 
busin~units · 

s. Multiplerd:ependent 
upon sites 

6. a. Governmentsector 6. Multif:?le 
of calgary: 
ofbnd 

Servicing & Housil}9' 
(OLSH) .·. 

Status 

1. Collaborating 
with Alberta 
Agriculture on 
Local Food 
Opportunities 
Assessment 
in the Calgary 
region 

2. Incomplete 

1. R!ilgional Food 
Strategy in progress 
with the Calgary 
Regional 
Partnership. 

2. Incomplete 

3. In progress 

4. Incomplete 

5; SPtNfarmers 
connecting 
with private yards 
{in progressr 

6. Incomplete 
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1. Explore and implement Food Hub(s): 

a. Raise awareness, provide best practice 
examples, coordinate stakeholders; 

b. Use AARD inventory of local brokers 
and distribution companies to identify 
potential partnerships; 

c. Use open source logistics mapping to 
identify suitable sites within the region 
(large scale as well as community halls 
etc), routes and distribution networks. 

2. Increase physical accessibility to food retail 
(reduce prevalence of food deserts): 

a. Map access to grocery stores near 
walkable streets and primary transit 
service for households with no vehicle; 

b. Use this with existing mapping to 
identify food deserts and prioritise areas 
of need; 

c. Develop a strategy to attract appropriate 
food retail outlets to areas of need; 

d. Design new developments to consider 
physical accessibility to food considering 
all modes of travel: driving, taxis, 
walking, cycling and transit. 

3. Locate urban agriculture (particularly 
community gardens and allotment 
gardens) in close proximity to transit and 
users (walkability). Review the parking 
need and impact. 

1. Map the e<:;<:tl~gical footprint of our local .. 
focx!SY.S!&fri'built upon mapping atth.a 
~P~ supplier, retailer or restaurant leveL 
~--~:; __ , ' '' : 

2. Explore alter~~ fuel sources e.g. bio­
fuels, elect~rid, right-sized vehic:les 
etcJor food distribution. 

,g{piftitttt~CJevelopment of gre~~hpu~r~l· 
· technology in Calgary using,su.~f1able 

methods such as:w~~~t. 

1. Coordinate and provide information 
about the availability of shared facilities 
for processing (equipment, space, 
transportation, labour, labelling etc.). 

2. Skill building and knowledge sharing as 
part of green collar employment. Explore 
and expand opportunities for social 
enterprise and community economic 
development. 

3. Develop a Food Trust Fund and explore 
vouchers or Calgary dollars to redistribute 
dollars to food programming and support 
training school cooks, retrofitting kitchens 
and developing sustainable foods sourcing 
and menus (e.g. Jamie Oliver's School 
Dinners). 

1. Government Sector­
CRP & AARD, Market 
Sector and Community 
Sector 

2. Government Sector 
-City of Calgary: 
Transportation, 

LUPP & OS 

3. Government Sector­
City of Calgary: Parks 
&OS 

1. lftdustry/ Market. and 
Commurytty'FoocJi' · 
Sector 

2~Market and Community 
Food Sector and 
Distribu~ 

3. Marketand 
~Urtity Food 

7·•·_.:$\fctor·and Institutions 

4. Gpv~r~~rJ ~of 
Rty;ofCalgary 

1 . Government Sector: 
Provincial, AARD 

2. Community Food 
Sector 

3. Community Food 
Sector 

1. CRP members, Rocky 
View County and 
Foothills MD, AARD 
producers, processors, 
distributors, retail 
food service purchasers 
(restaurants, grocery 
stores etc) 

2. Transportation, 
LUPP, Business 
Revitalization Zones 
(BRZ), Federation of 
Calgary Communities 
(FCC). Family and 
Community Support 
Services (FCSS), 
Poverty Reduction 
Team, Food Retail 
Business, Community 
Organisations (e.g. 
YWCA), OLSH 
Affordable Housing 

3. Citizens, community 
organizations, etc 

t .. Permittlng.,water, 
commlJiilities, potential 
mafket$, technology 
firms ·· ·· ·· 

.Z~~mmu'!itY' Sectors, 
City of Calgary­
Environmental & 
Sa~jy Management 
(~M) Gr~nfleet 

3. Multiple 

1 . Completed by 
Alberta 
Agriculture 
and Rural 
Development 
(Explore Local 
Initiative) 
and Hillhurst 
Sunnyside 
Community Food 
Program. 

2. Food 
Accessibility 
mapped (SAlT 
Capstone Project) 

3. Incomplete 

1. Incomplete 

2. in®mplete 

3. In progress (SAm 

4. R!;)J.evant City of 4. lnccimplete 
C:<rfgary bu!lll')ess units 

1. AARD, Market Food 
Sector and Community 
Food Sector 
stakeholders 

2. Community Food 
Sector stakeholders 
e.g. Momentum, Trico 
Foundation, social 
agencies, YWCA, 
EthniCity catering and 
the Retail Council of 
Canada. 

1. Incomplete 

2. In progress 
(Momentum, 
REAP Business 
Association) 

3. Community Food 3. Incomplete 
Sector stakeholders 
e.g. Momentum, Trico 
Foundation, social 
agencies, YWCA, 
EthniCity catering and 
the Ret<lil Council of 
Canada. 31 
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1. Embed the food system vision and principles 
and food security as a constellation within the 
Poverty Reduction Strategy. 

2. Support and expand kitchen provision, 
skill-building community kitchen programs 
and community gardens/rooftop gardens as 
part of affordable and attainable housing or 
housing support. 

3. Institutions collaborate on the development 
of a Farm to Cafeteria/ School etc approach 
in Calgary. 

4. Explore issues, opportunities and actions at 
a community level for supporting the food 
vision and principles. 

Continued support by the Calgary ao11rd 
of Educa~on (CBE) for emblNdlf!tr 
environ~ental_ ana aSsoCiated 
programs sue~ ... ... . . . gardens within 

p~iveryto an increased num~ 

.. . -
' -~: _::' ,' c- - '~- --- - : 

4:; Mapping of schOOI.fc:>oij gardens, schools with 
food education ~rams and those that use 
produc$ il;li~hOOf lunches. 

1 . Poverty Reduction 
Initiative: City of Calgary 
and United Way 

2. Community Food 
Sector 

3. Institutions and 
Government Sectors 

4. Calgary EATS 
initiative, and 
Community Food 
Sector 

1. Government Sector 
c: Albert~ Education 
and Galgary Board of 
Education (CBE) 

1. All poverty reduction 
stakeholders 
and access and 
preparation food 
system stakeholders 

2. Community food 
sector stakeholders 
and City of Calgary. 

3. Multiple 

4. Federation of Calgary 
Communities, 
community 
associations and 
citizens 

2: Institutional Sector, 2. Multlp!e 
Calgary EATS initiative~ 
and Government 
Se<;tor~CBE, AHS 

3. Ed~.t¢~tion progra~ ofl_~asona! local food 3~Calgaty EATS initiative 3. Multipte 
nutrition et~e,g. ?"~9p a Calgary Seasonal 

~.FOOd cal~rtoecfucate people about what 
is 'in~s®stin' locally- educate co:nsurners to 
ask~~estions of chefs, cafeterias, grocery 
stores etc (ong()ing); ·· 

4. Qty-Wide education programs a11d campiJlsns 
. on food waste div!;!rsiqn, ...•• ·. 

ity 
. .. support funding 

. "c" for partnerprograms e.g. Green Calgary, -•· • 
·• · To incre(l!!e the programsto.colle<:,t.J.Iat~:oit" 

changing 11_ormlE. . .• .. ·· · · 

~~~(;~g. LEAF)for 
. ahdfood servic.e;pr,o.vlders 

4. Cornm · sector 
· and 

Government Sector­
City of Calgary: W&¥S. 

5. Market and 
Community Food 
SectRr 

6. Market Food Sector 
andAARD 

;, '' '' ~ 

s. Gov~rnrnent sifor 
and citizet-"li 

6. Government s~r 
ai:ld:Citizert$1 ~ 

1 . In progress 

2. In progress 

3. Incomplete 

4. Incomplete 

1. In progress 

2. In progress 

3. Incomplete 

4. In progress (City 
of Calgary Waste 
and Recycling 
Services and 
Green Calgary) 

S.ln progress 

6.1n progress (The 
localize Project} 

7. Institutional Sector 7. Yk1ary EA.TS .:' 7. In progress (SAm 
.Inftiative,, (\Jivernrnent 
Sector. · 
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1. Ensure the continuation of the Calgary EATS 
initiative to steward the implementation 
of the action plan in the context of the 
imagineCALGARY partnership and the 
constellation model. Draft revised terms of 
reference and review of membership based 
on moving to an implementation mandate. 

2. Develop and manage a web-based 
information source to share the findings 
of the food assessment and provide 
resources to the public. 

1.Calgary EATS initiative 1. All stakeholders within 1. Complete 
the food system 

2. Calgary EATS initiative 2. Government Sector- 2. In progress 
City of Calgary 
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