
Summary - Coastal Agriculture Roundtable Meeting

Friday March 6, 2020     10:00 am – 3:00 pm
Ecolodge Classroom, Tofino Botanical Gardens

“With every 1 tonne of Arugula we import from California, we ship 
950Kg of water from a desert to a rainforest.”  

 Bob Haugen - Continuing Education and Training, North Island College 

Present: 	 Marilyn Touchie (Yuułuʔiłʔatḥ), Lorna Watson and Jean Keith-Ferris (Ucluelet Local 
Food Society), Marcie Dewitt (Alberni-Clayoquot Health Network), Nicky Ling (ACRD 
Area C), Erika Goldt (Eat West Coast/Tofino Ucluelet Culinary Guild), Analisa Blake 
(Island Health), Bob Haugen (North Island College), Kate Turner (BC Ministry of 
Agriculture, Indigenous Projects Analyst), Tina Windsor (Picnic Charcuterie), Bruce 
Greig (Manager of Community Planning, District of Ucluelet), Helene Descoteaux 
and Leah Austin (Tofino Community Food Initiative), Louise Rogers (Tofino Urban 
Farm), Victoria Lake (Effingham Oysters), Colin Robinson and Rebecca Hurwitz 
(Clayoquot Biosphere Trust), Heather Shobe (ACRD), Dan Price-Francis (Bodacious 
Oasis Farm) 19 total


Regrets: 	 Evan Hauser (Nuu-chah-nulth Education and Training Program), Al Anderson 
(District of Tofino Council) Hannah Roessler (Professional Agrologist), Terry Doward 
(Tla-o-qui-aht), Harvey Robinson (Ahousaht). 
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Welcome and Introductions

Heather and Rebecca welcomed the group, and introductions were made around the table. The 
diversity of the group was noted, along with the numerous new attendees who were not present 
at the last meeting in November 2019. Regrets were shared on behalf of those who were ill or 
unable to attend.

Project History, Meeting Objectives, Agenda Overview

Heather recapped the project history noting that the group had indicated a desire to continue to 
meet and work towards implementation of the Coastal Addendum to the ACRD Agriculture Plan 
(the Addendum) at their meeting in November 2019. A quick summary of the November meeting 
was provided and new attendees were encouraged to review the meeting’s minutes if they had 
not already done so.

Meeting objectives for the day included knowledge sharing via min-presentations, review and 
approval of the draft Terms of Reference, and review and fleshing out of the draft strategic plan.

Mini-presentations and Questions

Bob Haugen - North Island College (NIC)

Bob provided an overview of some existing and upcoming educational programs: Aquaponics 
and Container Growing, ‘Wild’ Harvest and Processing, and Market Gardening.

Bob explained his personal priorities of food security, Indigenous training, and clean energy. He 
noted his family background of homesteading on an organic, off-grid farm in northern 
Saskatchewan that focused on soil preservation and producing better food. 

Bob spoke to the local context in rural Vancouver Island, reviewing a range of food security 
initiatives that NIC collaborates with through provision of training programs associated with each 
initiative (Market Gardener Program – Port Alberni Shelter Farm; Small Scale Sustainable 
Farming Program – Comox Valley Lentelus Farm; Craft Brewing and Malting Program – Comox 
Valley; Controlled Environment Farming – Campbell River, Port Hardy, Yellowknife; Non-timber 
Forest Products – Port Hardy; Food Processing – Food Hub, Port Alberni). These programs 
provide skills in food production, processing, and business that foster employment and new 
businesses in local food production.

Bob noted that training programs NIC are developed in accordance with community needs and 
with significant community consultation. They sometimes have seats available for free, including 
the upcoming Market Gardening course in Port Alberni and Small Farming course in Comox 
Valley. He urged the room to reach out if they knew anyone who would be a good fit.

The group discussed NIC’s Non-Timber Forest Products course (in development) and the 
potential to run such a program in our region. Bob expects a draft curriculum to have been 
developed by Fall, 2020. Bruce Greig noted that the Barkley Community Forest could be an 
excellent site for such a program as there was currently interest in exploring opportunities for its 
use, outside of primary timber products. Bob noted that they had employed Indigenous 
knowledge keepers to develop the curriculum in other areas (such as on the North Island), and 
that he would like to do the same on the West Coast. 
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Also discussed was the importance of developing the business skills of local food production 
enterprises to allow for sustainable livelihoods, stimulate employment, and reduce reliance on 
free labour and volunteers. 

Liam Collins - Cascadia Seaweed, Opportunities in Kelp

Liam joined the group via a digital call. He provided an overview of the company, explaining 
their efforts towards a large North American operation. He noted that most edible seaweed 
products are currently produced in East Asia. 

Liam differentiated between cultivation vs harvesting, noting that cultivation is where kelp is 
seeded, rather than harvested from wild stocks, and that it is “climate positive” (net carbon 
sequestration). Cascadia Seaweed focuses on enhancing the natural environment and 
providing socioeconomic opportunities for coastal residents previously dependent on industries 
under pressure, such as fishing and forestry. He overviewed the beneficial nature of seaweed 
as a crop (fast growing, provides habitat, carbon negative, helps with ocean acidification). He 
discussed the various food (e.g. direct consumption, processed plant-based protein) and non-
food uses (e.g. biodegradable packaging) for seaweed. He noted that BC coastal waters are 
optimized for seaweed production because we have more sun than Alaska, colder water than 
the mainland US, and cleaner water than similar Asian latitudes. He shared the technology 
method behind sugar kelp cultivation. 

Locally, Cascadia Seaweed is an initial tenant of the Port Alberni Food Processing Hub. 

The group discussed the early-stage nature of the kelp cultivation market and how Cascadia is 
in the relationship-building and community development phase. Also discussed was the 
municipal bylaws phasing out single-use plastics and the potential of seaweed as a plastic and 
Styrofoam alternative. The group asked about marine tenures (legislation and regulation), and 
Liam explained that they operate within shellfish tenures.

Victoria Lake - Effingham Oysters and the Port Alberni Food Processing Hub

Victoria explained the history of Effingham Oysters, which was purchased 2014 with multiple 
farm sites. Seed oysters are acquired from Nova Harvest in Bamfield and the average time to 
market is 2 years. Their operation focuses on half-shell oysters, grown in a deep-water culture. 
She explained the technology behind producing oysters for half-shell consumption. The farm is 
approximately 1.5 hours from Port Alberni. They currently have 3 full-time employees and this 
will triple in the summer. She overviewed modernization efforts at the farm. She then spoke to 
how BC produces so far fewer oysters than other countries despite having far more optimal 
waters (like seaweed) and shared background on local production challenges. She explained 
that oysters, too, are an environmentally enhancing product that improve water quality.

Like Cascadia, Effingham Oysters will be a tenant in the new food processing plant in Port 
Alberni. Victoria explained the tenancy, layout, and use of the plant. Current confirmed users 
include Cascadia, Nova Harvest, Flurer Smokery, Forest for Dinner, Effingham Oysters, and 
various others through a shared terrestrial space/commercial processing kitchen. The facility will 
also include a food testing laboratory, offices, board room, and communal break space. The 
group discussed how the plant in Port Alberni will allow far more access for local producers and 
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consumers (currently oysters have to go to Comox or even Richmond) before they can go to 
consumers (e.g. Raven Lady in Ucluelet). 

Heather urged the attendees who might be interested in using the Food Processing Hub to 
contact a facility representative (via herself or otherwise), as it is in the planning and renovations 
phase and new input could still be incorporated into the facility design. 

Leah Austin and Erika Goldt - School Garden Issues and Initiatives

Leah explained that the Wickaninnish Elementary School garden and Food Forest is one of the 
biggest food production/agriculture style operations on the coast. She noted that having the 
consistency of an employed garden coordinator has been essential to the success of the garden 
as well as the 7 related programs operating out of the school. 

She also shared info about other school garden initiatives. Several high school students have 
become interested in working in local food production at Maaqtusiis Secondary School in 
Ahousaht, through a program led by Trina Mattson. In Ucluelet, there is an amazing greenhouse 
and infrastructure where programs were developed and delivered by a teacher champion, but 
these have been cut lately. The group discussed how a paid coordinator position could help 
keep the momentum for such a program. Leah also spoke to work Tofino Community Food 
Initiative has been doing to help integrate local food production into school curriculum. 

Erika noted that investing in school gardens and education for children and youth around local 
food production is one of the best ways we can build local food security capacity in our (future 
adult) residents. She also noted the PreserveSafe food preservation course convened by 
Clayoquot Biosphere Trust and how there has been immense interest from local students in the 
program, which is now being offered at local schools. 

Erika noted that a meeting with Marcus Lobb of Farm to School BC was pending for Spring 
2020 and that interested stakeholders could potentially attend. 

The group discussed the funding challenges around garden coordinator positions and Leah and 
Erika noted that the piecemeal funding that supports the coordinator at Wick Elementary (e.g. 
many smaller grants pooled together) is challenging.

Heather Shobe on behalf of Evan Hauser - Nuu-chah-nulth Education and Training Program 
Special Projects Funding

In Evan Hauser’s absence, Heather explained that NETP is currently putting out 2 calls for 
proposals. One is Employment and Training ($7500 to support summer youth employment 
programs). The second is a Special Projects pool of funding that provides $15K for 
organizations that want to hire or upskill Indigenous employees. Generally, only one Special 
Project application is approved per Indigenous community. Rebecca noted that CBT has 
accessed this funding in the past to support a Nuu-chah-nulth summer student and the group 
brainstormed ways to use this funding to build skills and experience for local workers in support 
of increased local food production. 

Kate Turner - BC Ministry of Agriculture: Indigenous Projects Analyst
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Kate introduced herself and her work exploring the relationships between communities and their 
locally produced food. She spoke to the Ministry mandates to build sustainable food production, 
and to get more BC foods into publicly funded institutions (e.g. hospitals, schools, universities), 
etc. She explained the different types of staff at the Ministry, including agrologists, land use 
planners, resource specialists, food safety experts, plant and animal health experts, and market 
development managers. BC is the only provincial agriculture ministry with a dedicated team 
working on Indigenous Programs and Services. 

The Ministry offers an Indigenous Agriculture Development Program with 100% funding and 2 
stages: 
1) Agriculture Opportunities Assessment - $5000 grant for feasibility and assessment studies 
2) Financial and Business Planning – up to $10K for planning services and training for 
agriculture or agri-food enterprises to help launch new food production programs. 

The Ministry has similar agricultural operation development grants that aren’t specifically for 
Indigenous organizations, but they do require $30,000 in sales to be eligible (the Indigenous 
programs do not have this limitation). 

The Ministry also supports emergency management and recovery initiatives to increase 
resilience of local food systems. They also offer a community greenhouse program to help 
people make informed decisions about what kind of greenhouse to build (but it doesn’t fund the 
greenhouse) and youth development. Another research initiative is an Indigenous Agriculture 
Inventory Project based on a 2012 needs assessment. The Buy BC program helps support local 
food producers connect with buyers. 

Kate noted various Federal programs as well, including the Pathfinder program that helps 
interested applicants navigate the complex funding landscape. 

The group discussed the importance of building bridges between the province and small 
communities to build mutual understanding of what is going on.

AgriService BC is a great way to reach out to the Ministry and get direction within it 
(1-888-221-7141 agriservicebc@gov.bc.ca). 

Ratification of Terms of Reference

Heather explained the process whereby the Roundtable could be endorsed as an official ACRD 
Committee: If the Roundtable approves the draft Terms of Reference and the committee 
makeup, it is expected that ACRD staff will bring a report to the March 25th ACRD Board 
meeting, recommending that the committee appointments and the draft Terms of Reference be 
adopted.

Heather led a review of the draft Terms of Reference for the Coastal Agriculture Roundtable. 
Rebecca noted that the they were developed using feedback from the World Cafe table at 
November meeting, when the group brainstormed and discussed how they wanted to work 
together. 

The group voted unanimously to approve the Terms of Reference and Committee makeup and 
commended the work that was done compiling the terms.
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Overview of Draft Strategic Priorities

Heather reviewed the Addendum’s Vision and Overarching Goals.

Vision: 
“Our food is celebrated and recognized for its role in nourishing individuals, livelihoods, and 
relationships. A strong and localized food system provides dignified access to food for our 
people, a sense of place for our communities, and the seeds of resilience for future generations. 
We respectfully use the resources we have on hand, preserving our ecosystem through 
responsible stewardship.”

Goals:
1. Increase Food, Cultivation, and Business Literacy
2. Increase Youth, Nuu-chah-nulth, and Employment Projects
3. Increase Access to Infrastructure
4. Increase Financial Resources
5. Reduce Policy and Program Barriers
6. Increase Soil and Water Resources
7. Ensure Culturally-Appropriate Food Production/Branding
8. Expand and Diversify Seafood Operations

She then described how the 4 strategic priorities identified in the draft strategic plan were 
determined through review of the Addendum project findings, as well as through the World Cafe 
discussions at the November 2019 Roundtable meeting. 

The four strategic priorities suggested were: 
A) Food System Policy and Planning for Emergency Preparedness
B) Supporting Development of Community Food Production Projects
C) Strengthening Relationships and Networks
D) Supporting Events and Education

A section for ‘Other’ priority areas was included in the draft strategic plan as well. This included 
important items that didn’t fall under the categories above, but that should be considered or 
included where possible within action steps and planning, for example supporting marine 
production and agri-tourism initiatives.

Heather noted the ACRD’s recent application to the Clayoquot Biosphere Trust’s ‘Vital Grants’ 
program and provided an overview of the activities within the application, primarily concerning 
workshops and provision of expertise and guidance around priorities A and B.

World Cafe Table Discussions

Heather requested that Roundtable members help to flesh out the strategic plan by discussing 
and identifying the Who, What, Where, When and How for key strategic priorities. 

The groups identified their preferred priorities for discussion, then divided into smaller clusters to 
brainstorm about priorities A and B. 
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After discussions, the groups shared their results and ideas. Key points and suggestions are 
noted below.

Policy/Emergency Preparedness 

• Consider single-use packaging and waste management (referring also to potential market for 
kelp-based packaging)

• Importance of school policies and indigenous perspectives
• Area C emergency planning has not been completed (previously not prioritized)
• Communications needs to be preplanned, learn from experience. 
• Mapping generators and food storage. Can we include emergency planners in these meetings 

(ESS, fire)
• ESS, food security - where does it fit in current municipal roles. Interface with community 

groups particularly within DoU. Tie to resilience and wellness
• Need to identify policies that are already in place and barriers at all levels (local, provincial, 

institutional)
• Connect climate change adaptation to policy 
• Mitigate human-wildlife interactions related to food production
• Events/education - such as electric fencing (can we build these into municipal recreational 

programming?) 
• Zoning for animal husbandry, WildsafeBC as important stakeholder
• Develop signage about food resources and challenges on coast, similar to what is there for 

water (for tourists and residents)
• Community forest - NTFP/Toquaht opportunities 
• Policy ‘clusters’ and partnerships - identify, connect, and cultivate partnerships!
• Use USS kitchen, generator for emergency preparedness. Food production school garden is 

another asset in this cluster, integrate after school programs with school food programs
• Schools get funding to support community needs such as daycares, why not needs such as 

food?
• Dovetail composting with education
• Link gleaning program linked to food bank
• App for food pairing/sharing, education

Local Community Food Project Development
• Things to grow include nutrients, audience, efficiency, emergency ‘presencing’ 
• Use “open source’ principles on any project supported
• Set baselines for commitment and expectation if a project is to be supported as a group
• Include components of training and mentorship
• Ensure resource sharing - shipping, bulk purchasing (soil, equipment)
• Make cross-sectorial - sharing is important
• ‘Funding to asset’ matchmaking
• Make a resource list ‘toolkit’ available online (municipal/regional websites, CBT, & elsewhere)
• Must have resources dedicated in community
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• Info - FCC Agrispirirt fund for capital projects/sustainability
• Need expertise to develop plans and ensure success factors in place: help to walk-through 

process; education for farmers; NIC courses - how can we do something like that here
• Market is there but lack processing infrastructure
• Preservation courses and skills are present in community
• CAR has a role in asset inventory
• Consider options for project models - Business (is there enough $, bottom line, hyper local 

markets only); Non-profit/social enterprise (community based, grants for free $); Coop (hybrid, 
multiple markets, resiliency)

• Ensure risk mitigation and sustainability! How can we ensure continuity of a project?
• Leadership - The CAR is important in this respect
• Concerns that gardens with momentum are still hanging by a thread because of funding 

challenges
• Identified resources included NETP, USS contacts, SD70, Community Planners, current 

program coordinators, Economic Development groups
• Training programs - like Market Garden program, with more attendees from coast
• Close the gap between interested people and what’s going on - build awareness
• Indigenous ceremonies in garden/food production
• Many Indigenous youth are participating in school garden projects - branch out and partner 

with school garden coordinator to grow projects at home
• SD70 could support garden initiatives
• Regional program to access more $
• Volunteer pool to support projects through change
• Edible gardens in all public gardens - self-guided edible walking tours
• Engage schools, learning communities
• Equinox appropriate time for ceremony, tie in with communications
• Project inventory

• Maatsquiis Secondary - garden/greenhouse
• Wick elementary - active with TCFI and coordinator support. TCFI admin reduces burden 

on the school
• UES greenhouse - stalled (no support/coordinator) - supporters sad to see it go, possible 

stalled due to seismic upgrade, how can we replicate success at Wick?
• SD70 support wick and USS?
• Wya garden - active, started by YFN, now supported by ULFS
• Could ULFS support Way and USS?
• Private market gardens - active but not at level to sustain livelihood
• Ahousaht FN - cranberry production
• Business/retail spaces - add edible growing spaces/allotments
• Botanical gardens - active community members
• Fruit gleaning program - groundwork done by TCFI
• Ucluelet community garden plots - private plots

8



Summary - Coastal Agriculture Roundtable Meeting

• Tofino Community hall’ seniors garden (proposed)
• Forest Glen Seniors home in Ucluelet - raised beds are in place
• Tofino Urban Farm - composting operation, soil for the coast

Closing, Next Steps, Participant Check-out

Heather indicated she will prepare and share a meeting summary. The strategic plan will be 
further populated and actioned where appropriate and possible, via herself or by identified 
stakeholders. It will continue to guide focus areas for work and external grant applications.

Depending on success of a Vital Grant application, an event to bring together stakeholders to 
discuss policy, emergency preparedness, and implementation of policy may be held on May 22, 
and a workshop to support organizations to develop project plans and apply for funding may be 
held in Fall 2020.

Another CAR meeting was tentatively scheduled for mid-November, 2020.

The group shared closing thoughts around the table. They expressed excitement about the 
upcoming West Coast Farm and Garden Show (March 7/8) and an appreciation about a sense 
that the initiative is moving from planning to action - that things were actually happening. Also 
reflected was the excitement that the table may become an official ACRD committee, which will 
give it a stronger voice in advocating for what food production/agriculture looks like in the 
coastal context. Finally, attendees noted the richness of the day’s conversations and that they 
particularly enjoyed and learned from the mini-presentations. 
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