Presented by



Senior Regional & Urban Planning Students

Project in collaboration with Office of Sustainabillity and
as a requirement for PLAN 490: Applied Planning Project

Purpose of PLAN 490 is to “draw from the body of
regional and urban planning learnings and apply in a
real setting, including the utilization of community
engagement and facilitation”

Goal of the project is to put together a report of
recommendations that includes the public’s:

Perceptions
Values

ldeas For the Future
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The objective of today’s meeting is to gather your feedback on recommendations of what you would like to see take place at the U of S in terms of food production. This is based and rooted in your perceptions and values, which we hope to uncover today.
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Ensures all residents have access to healthy, affordable food options
Minimizes environmental impacts related to food production as well as transportation
Encourages local food production and processing
3. Creates local jobs that provide fair working conditions and a living wage
4. Benefits local economies by supporting local food producers, retailers and businesses
5. Maximizes resources through collection and reuse of organics (compost) and other food related byproducts (i.e. fats, oils, grease)



Farmers' markets
Community gardens
Rooftop gardens

Ng greyspace to edible greenspace
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Farmers Markets, Community Gardens, Rooftop Gardens
Food Hubs: Because small farmers struggle to enter all markets in a region, accessibility issues arise. Food hubs strive to promote production growth, support farmers, make local food accessible to larger markets and stimulate economic growth.
Healthy Corner Store Initiative: Group(s) pushing to put more healthy foods in local stores.
Farm-to-school programs: A school-based program that connects schools and local farms. It enriches the connection that communities have with fresh, healthy food and local food producers by changing food purchasing and education practices at schools.
. 



Sustainable Food Practices are a response to the inadequacies of
Global Food Supply Chains

Opportunity to develop holistic programs that serve citizens,
communities and the environment!

It’s about REFRAMING, REIMAGINING, and RETHINKING the way we
have been doing food! i 5

WHY NOW?!



http://www.mcgill.ca/mchg/projects/ediblecampus

Community Gardens:

McEown Park Community Garden (For members of residences)
St Andrews Community Garden (run by USSU, CHEP, and Aboriginal Students
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Seager Wheeler- only accessible to residents of McEown Park
St Andrews Community Garden (run by USSU, CHEP, and Aboriginal Students Association
Horticultural Club gardens is run by approximately 25 students 

Other programs include: 
Herb Garden Spiral
College of Education Prairie Habitat Garden
College of Agriculture Edible Landscape

There may be other gardens on campus that operate at a grass roots level that we are not aware of.  

There is a great opportunity to develop more initiative that further enhance the community both on and off campus


Researched best practices from
other campuses

Huge otentlal for the U of S as
5 ader with a

BEST PRACTICES AND POTENTIAL
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No two campuses, just like no two cities, have the same plans and programs in place. Their specific programs reflect the values and desires of the community that they serve. (3 campus examples in Canada)
RYERSON- 
10-week program. Participants learn and practice garden design at two scales in the planning and planting the roof-top market garden and ground-level gardens
GROW to THROW model- (closed-loop food cycle where nothing is wasted - operating 8 edible gardens on campus 
Ongoing experimental project with the ultimate goal of a sustainable city
MCGILL-
Edible Campus Garden- seeks to involve citizens in the creation of green, edible community spaces.– gardening can easily fit into the urban realm
The garden at McGill is an example of urban food production and a sustainable food cycle that includes food productions, preparation, delivery, and composting 
It provides half the vegetables used by a meals-on-wheels kitchen which serves 80-100 clients daily 
Some of the summer produce is donated to low-income neighbourhoods 
UNIVERSITY OF ALBERTA
Promotes local, organic food production by producing food without the use of pesticides, chemicals or genetically modified plants
Provides the campus community with an opportunity to apply classroom knowledge within a living laboratory.
Promotes food security to the wider Edmonton community through either the Campus food bank or similar programs
neighbourly involvement and social interaction are used as means of establishing strong, resilient communities.



To engage the public we held a focus group
with people interested with sustainable food
production on campus

The goal of our focus group was to engage - AN AR
stakeholders and the wider public in order to NE< e e
‘ ustainable food production e s

THE FOCUS GROUP



Main Themes: Education & Raising Awareness, Open to Everyone,
Health, Building Community, Opportunities, Transforming Existing
Underutilized Spaces

Unigue Findings: Incentives, gardening in the classroom

Barriers to Overcome: lack of programming and education, long
waits for community garden plots, knowledge on how to start,
heavy reliance on volunteers, time, climate, prices/cost

FOCUS GROUP OL




We conducted an online survey in order to engage
students and the general public.

The survey was posted on Facebook and the PAWS
homepage

Survey consisted of 10 questions — mix of open ended
Iple choice




Results:

<20% of respondents said the U of S was doing good or very good in terms of
providing access to programs for sustainable food practices

88% of respondents said it was valuable or extremely valuable to learn how to
grow their own food

90% of respondents said they would participate in programs that allowed them
to grow their own food on campus or purchase food from local sources

Biggest Obstacles to Growing Your
Own Food

mTime
~ Money
m Knowledge

SURVEY DATA



awareness & education

VERTICAL GARDEN /'

FREE HANDS-ON
WORKSHOP

(open-study space in the Science Building)

RECOMMENDATIONS

(1264 Athol Street, North Regina)
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- Flexible with volunteering or commitment for students (programming) 

http://www.uregina.ca/fm/events/2014/

http://umsu.ca/services-a-programs-
umsumenu-3/student-garden-umsu-
menu

2. Use underutilized space & create
multiuses for spaces

RECOMMENDATIONS

e e

Ryerson Rooftop Garde{


http://umsu.ca/services-a-programs-umsumenu-3/student-garden-umsu-menu
http://umsu.ca/services-a-programs-umsumenu-3/student-garden-umsu-menu
http://umsu.ca/services-a-programs-umsumenu-3/student-garden-umsu-menu
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: http://rusustainability.ca/initia
https://ryeshomegrown.wordpress.com/childre tive/ryes-homegrown-pod-

ns-garden/ indoor-garden/

3. Provide a variety of programming and

RECOMMENDATIONS




More community engagement

Mapping the campus specifically for the purpose of developing urban
agriculture

Holding a walking tour of current and possible future locations for urban
agriculture

dies of locations

WHERE DO WE GO FROM HERE?
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