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A sustainable food system is a collaborative network that integrates several components in order to 
enhance a community's environmental, economic and social well-being. In its simplest form it is a 
network connecting food production, processing, distribution, access, consumption and food waste 
recovery (Figure 1). It is built on principles that further the ecological, social and economic values of a 
community and region. A sustainable food system is one that1

: 

• Is secure, and therefore reliable and resilient to change (including climate change, rising 
energy prices, etc) 

• Is accessible and affordable to all members of society; 

• Is energy efficient; 

• Is an economic generator for farmers, whole communities and regions; 

• Is healthy and safe; 

• Is environmentally beneficial or benign; 

• Uses creative water reclamation and conservation strategies for agricultural irrigation; 

• Balances food imports with local capacity; 

• Adopts regionally-appropriate agricultural practices and crop choices; 

• Works towards organic farming; 

• Contributes to both community and ecological health; 

• Builds soil quality and farmland through the recycling of organic waste; 

• Supports multiple forms of urban as well as rural food production; 

• Ensures that food processing facilities are available to farmers and processors; 

• Is celebrated through community events, markets, restaurants, etc; 

• Preserves biodiversity in agro-ecosystems as well as in crop selection; 

• Has a strong educational focus to create awareness of food and agricultural issues; and 

• Is fairly traded by providing a fair wage to producers and processors locally and abroad. 

1 
based upon Pothukuchi, K. and Jufman, J.L., 1999 
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FIGURE 1: SUSTAINABLE FOOD SYSTEM COMPONENTS 

Production: refers to the planting, 
growing, raising and harvesting of 
food, including urban and rural 
agriculture. 

Processing: refers to the process of 
altering raw food stuffs to create a 
different, more refined product. 
Examples include preserving, cooking, 
baking, preparation, meat processing, 
grain milling and other value-adding 
operations at a variety of scales. All 
these changes require the use of 
energy and natural resources. 
Reasons for processing include the 
need to manage harvests, reduce 
waste, keep food safe and protect 
public health, improve palatability, 
feed large urban populations and 
feed rural and remote communities. 

• 
Economic, 

Environmental 
& Social 
Benefits 

Distribution: refers to the distribution and storage of both raw and processed food and the retailing, 
wholesaling and purchasing of food products. This takes place from farms to grocery stores, markets and 
restaurants. Energy and natural resources are used both in the packaging process and in the transport of 
both the food and the packaging materials to the places where packaging is completed. 

Access: refers to the accessibility and affordability of food in addition to the preparation of both raw and 
processed food products. This takes place from the farm to grocery stores, to farmers markets, to 
restaurants, to communities and households. People purchase food based on family need, accessibility, 
food preferences, cultural background, religion, nutrition, values, attitudes and beliefs related to food 
and food advertising. Food choices are made within certain constraints such as money available to buy 
food, time available to shop for food, time available to prepare and cook food, skill and confidence in 
food preparation and cooking, facilities available in the home and access to shops and transport, likes, 
dislikes, allergies and cultural factors. Choices are also limited by the food supply. 

Consumption: refers to the act of consumption and enjoyment of food. This can include food-related 
events and eating in both the public and private realms. Being able to select, prepare and cook 
minimally processed food from low in the food chain enables families to enjoy making healthy food 
choices, achieve good nutritional value for money, increase control over what they eat, understand 
where food comes from, begin to appreciate the important role of food producers in our society and 
contribute to protecting the environment. Preparing and sharing food also plays an important role in 
developing family and community relationships. 

Food Waste Recovery: refers to the diversion, management, and utilization of organic waste e.g. as an 
energy source and fertilizer using recycled nutrients. Recycling and reusing of food matter provides a 
valuable resource when considering food choices within the framework of the food system. 
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PRINCIPLES: 

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

Target: By 2036, Calgarians support local food production. 
Target: By 2036, the consumption of urban and regionally produced food by Calgarians increases 

2 ACCESSIBLE 
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. 

Tarqet: By 2036, Calqary maintains access to reliable and quality food sources. 

3 SECURE SUPPLY 
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. 

Target: By 2036, the consumption of urban and regionally produced food by Calgarians increases 
to30% 

4 ENVIRONMENTALLY SUSTAINABLE 
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 maximising efficient use of land, air quality, water quality and biodiversity. 

Target: By 2036, 100% of Calgary's food supply derives from sources that practice sustainable 
food production. 

5 HEALTHY 
Food and beverages listed in Eating Well with Canada's Food Guide which emphasizes 
vegetable, 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. 

Target: By 2010, 100% of Calgarians have access to nutritious foods 

6 COMMUNITY DEVELOPMENT 
The food system supports community development and action taken locally to create 
economic opportunities in the community on a sustainable and inclusive basis. 

Target: By 2036, sustainable urban food production increases to five % 
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