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DAY IN REVIEW
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On Saturday, February 8 , 2020, 65
people gathered at the beautiful
Splatsin Community Centre in
Enderby, BC, for the third annual
Land to Table Forum - Bridging
Gaps: Exploring local food access in
the North Okanagan.
Questions we set out to explore
during this day of dialogue included:
What would make local food
more convenient?
How do we get more local fresh
food in schools and community
programs?
How do we address the fact that
the cost of local food can be a
barrier? What can we do about
household food insecurity?
How can access to traditional
foods and knowledge be
increased?
The Splatsin opened our day with a
welcome prayer and Salmon Dance.
Forum speakers showcased their
breadth of food access knowledge
through stories in interview-style
presentations.
Melissa Jacobs (teacher) and Dawn
Guenette (School Seed to Plate

Coordinator) excited everyone
about smoothies, school gardens
and local, fresh, healthy foods in
schools.
Three presenters were farmers:
Andrea Gunner (Rosebank Farm),
Rebecca Kneen (Crannog Ales), and
Maurita Prato (ex-farmer, now
Executive Director of Lush Valley).
Their farming perspectives were
invaluable as they discussed food
security, food sovereignty, land
stewardship and the integral role of
the small farm in creating access to
healthy local food.
Laureen Felix (Splatsin Community
Garden Coordinator) shared stories
about the power of community
gardens to feed the people of the
Splatsin First Nation. She also
shared what it means to be a
traditional spear harpoon fisher
woman and one who collects berries
and other traditional foods from the
land.
Forum participants spent the
afternoon in dialogue about topics
most meaningful to them: improving
relations with Indigenous peoples,
climate change, food waste, and
making better use of wild food and

wild lands.
The Ska7tis Drum n Dance group
closed with a Berry Picking
Dance.

What did you
find most
memorable?
"The connections,
validations and hope
inspired through
collaboration and
commonality.
Emphasizing the very
high value of
collaboration
opportunities with
First Nations people."
- Forum Participant

FRESH FOOD IN SCHOOLS:
MELISSA JACOBS, TEACHER
& DAWN GUENETTE,
SEED TO PLATE
COORDINATOR &
VOLUNTEER
Melissa and Dawn are from Kidston Elementary in
Coldstream. They helped us understand the challenges and
opportunities that exist for working with local food within the
school system.
It all started with smoothies. Collaboration, patience and a
consistent leader/voice have been keys to success. Funding
and support are ongoing challenges. There is potential for
food programs to serve multiple purposes: promoting
healthier eating habits, food skills, and feeding hungry kids. It
is an exciting time as there is significant change in the climate
and culture toward a healthy school mentality - among admin,
teachers, support staff, the parents and students.
With Melissa and Dawn's leadership and stewardship, Kidston
is recognized as a a leader when it comes to Seed to Plate
initiatives.

LOCAL FOOD ACCESS & THE
SMALL FARM: ANDREA
GUNNER, PROFESSIONAL
AGROLOGIST & FARMER

During summer student stints with the Ministry of
Agriculture, Andrea learned first-hand about the dedication,
acumen and poverty that many of B.C.’s leading agricultural
families accepted as normal.
Most people don't realize many farmers live below the
poverty line in Canada. The way the system is currently
designed, farmers have to lower prices to sell to a middle
man (distributor) who can only fulfil the demand for large
centralized grocery store orders from several farms. The
small farms simply can’t set a price low enough to compete
and survive in this system.
You can make a difference by asking your grocery store to
source from local farmers and food providers. You can also
make a difference by teaching your kids how to appreciate
the taste difference that only local food provides.

SPEAKERS

JUST FOOD SYSTEM
SOLUTIONS: MAURITA
PRATO, EXECUTIVE
DIRECTOR OF LUSH
VALLEY FOOD ACTION
SOCIETY

SPEAKERS

As an activist, come farmer, then teacher and now Executive Director of Lush Valley (Comox Valley,
Vancouver Island), Maurita shared how food security organizations like Lush Valley are well
positioned to leverage funding and relationships to increase the reach and outcomes of programs.
Lush is serving this role in their work with BC Housing to combine budgets to create access to local
healthy food. Maurita explained that the food may often be priced higher but the benefits to the
community as a whole and the health of those eating the food is also greater.
Building community food security as a systems solution means always thinking about how to expand
markets for local farmers. Maurita taught us that if we don’t consider the local food economy, food
skills and the power of eating together when creating food access and food security programs, then
we aren’t really looking at long term solutions.

EXPLORING LAND
STEWARDSHIP AND
FOOD SOVEREIGNTY:
REBECCA KNEEN,
OWNER & FARMER AT
CRANNOG ALES
“Raising conscientious hell at every opportunity” is perhaps a role that Rebecca was born into. She
grew up farming with parents who offered a deeper analysis of the food system and built an
understanding and relationship with the land as stewards.
Rebecca helped us unravel the concept of food sovereignty as the structural injustices within every
aspect of the food system. She inspired applause in the audience in challenging us to rethink our
understanding of land ownership and how we came to “own” the land where we grow food. She also
asked how thinking of ourselves as stewards of the land might help change our relationship with the
land, the water and each other.
Her call to action: allow others to access “your land” – create edible buffer zones and community
gardens and learn about the traditional value of the land where you grow food.

COMMUNITY
GARDENS &
TRADITIONAL
KNOWLEDGE:
LAUREEN FELIX,
SPLATSIN
COMMUNITY
GARDEN

SPEAKERS

Laureen captivated and impressed us with her wisdom and insight into the power of relationship
building and reciprocity to create a successful community garden program. Her connection to the
land and the elders in her community have ensured fruit trees are picked and fruit given for kid’s
school lunches and she shared how a jar of jam can be used as currency to barter for other local food
goodies.
Laureen’s work to bridge gaps between the Splatsin and the Enderby community has allowed her to
tap into the knowledge of local farmers and gardeners, to support her in teaching others to grow food.
Laureen spoke with pride about being a traditional harpoon fisherwoman and moved us to tears when
she shared that this was the first of her 43 years that the sockeye did not return to the river where she
fishes.
She closed the interview presentations on a powerful note of what is possible for local food access
when you put relationships first.

What surprised you the most?
"I was moved to tears several times."
"The diversity of ideas people brought to the table."
"No sockeye last year!"
"That there are so many different ways to work towards better food
access."
"The amount of thoughtfulness around Indigenous issues."
- Written Comments from Forum Participants

DEEP DIVE:
PROACTION DIALOGUES

After lunch, we invited people to bring forward topics related to Food Access that are most important
in their life, work, organization, or community. We hosted three rounds of conversation in café style
of 20 minutes each about these calls, questions, and projects that mattered to the people in this room.

The dialogue topics were:
1. Create an Agricultural Park
2. How to spread the word that the Good Food Box is for everyone?
3. Food Action Society: How can we participate to advance this work?
4. Online forum like this in-person forum - how do we make one?
5. Climate Change: What is the farmer's role?
6. Farm Succession - How? How do we deal with stolen land?
7. Housing: Co-housing and local food?
8. Food Bank: How do we connect with farmers?
9. Water and water use - how do we use nature-based solutions?
10. How do we reduce food waste for humans --> rescued food?
11. How best to build relationship and trust?
12. How to improve relations with Indigenous people?
13. How do we make better use of wild food and wild lands?

ACTIONS
As the last activity of the day, we asked,
“Considering everything that you’ve heard
and learned today, what next steps/actions
might Land to Table want to take? If they
were ten times bolder, what big idea would
you recommend? What first step would they
take to get started?”
People wrote their actions on cards, and then
we did four rounds of "mill and pass" and
"read and score."
We ended with 11 prioritized actions which
are synthesized into categories here.

Increase Access to Local Food
Get local food into more grocery stores.

Improve Education and Engagement
with Schools and Families
Develop a regional comprehensive farming
and food program as an integrated part of
all education K-12 and beyond. Include
info about the real cost of food, how to
promote and buy local, and how to access
healthy local food. Include field trips and
food samples.
Consider partnerships with libraries and
using online tools to engage with whole
families.

Develop Indigenous Relations and
Learn About Food Sovereignty
Structure workshops led by Indigenous
people on how to decolonize land
stewardship/ relationships in the (SYIKXSECWEPEMC) North Okanagan - Shuswap.
Develop relations/build toward actions
with Indigenous people to open access to
land for food and increase cross-cultural
education.

Deepen Engagement with
Land to Table
Create spaces or events for concrete
knowledge sharing.
Have a feast.
Establish a clear network of stakeholders
that are categorized (ie. growers,
processors, distributors, consumers) and
formulate how they can meet Land to
Table's objective.

What did you change
your mind about as a
result of today's
Forum?
"Looking at the value of land
from the perspective of
indigenous people."
"The importance of our voice as
consumers to ask for local
produce consistently...."
"I learned somethings about the
potential for healing between
certain indigenous and nonindigenous food growers who
are ready to take deeper steps
into relationship of respect and
mutual repair."
- Written Comments from Forum Participants

Land to Table would like to extend
gratitude to all of those who were part of
making the Food Access Forum a success,
including all of the participants.
Elder Prayer
Gloria Morgan
Ska7tis Drum n Dance Group
Laureen Felix
Edna Felix
Gabe Felix
Tommy Felix
Florence Fred
Amber Fred
Fallon Fox
Lex Felix
Mikayla Lee
Mitais Lee
Rolland Thomas
Madison Narcisse
Event Day Coordinator and Volunteers
Sarah Elliman - Event Coordinator
Eva-Lena Lang
Kazia Mullin
Laura Code
Tessa Wetherill
Hannah Grimson
Chea Elton
Mary Paradis
Jillian Lee
Food
Gumtree Catering - working to use local
ingredients when they can!
Planning Committee
Edna Felix
Emily Jubenvill
Jenn Meilleur
Laureen Felix
Linda Boyd
Liz Blakeway
Venue
Splatsin Centre, Enderby

This report was prepared for
Land to Table by
Jenn Meilleur - Facilitator and Consultant
www.jennmeilleur.com
March 2020

GRATITUDE

