about ecourbia

Something remarkable is happening in the fields & orchards of the
Pacific Northwest. Small family
farmers are making a comeback.
They're growing much healthier
food, and more food per acre,
while using less energy and water
than factory farms. For decades
Northwest agriculture was focused on a few big crops for export – but to respond to climate
change and the end of cheap
energy, each region needs to
produce more of its own food and

ECOURBIA NETWORK is a local, not-for-profit organization working to build and operate urban farms, advocate for local food and
organics, ethical e-waste recycling, and waste reduction strategies that includes a cradle-to-cradle approach to how we make
things in the first place. Last year, we launched the first regional
community-based sustainability portal to facilitate engagement
in local & regional initiatives and for community champions to
emerge in. Telling our stories and sharing our ideas is a powerful
way to connect with each other!

to grow food more sustainably.

Please join EcoUrbia to watch this award-winning film,
and to hear first-hand from a local organic farmer, pasture
-to-plate ranchers, local food forager, restaurant owner &
learn about their businesses, successes & challenges as
they work to bring us good food!

guest speakers
Councillor Craig Keating
Craig will facilitate this evening’s discussion and tell us about his
family’s 100 head grass-finished cattle ranch, and their pasture-toplate barriers to market.

Barb Schellenberg
Ethical Kitchen
Barb is passionate about the nutrition of our food with a heightened
awareness of husbandry issues & in providing food with care in
where it originates. So came the desire to have a place for people to
learn about nourishment in her restaurant.

EcoUrbia’s rethink food & waste film series is a public outreach
program whose goal is to focus on the importance of our food
systems and urban agriculture, innovative ways to manage our
waste in support of our ecosystems, the benefits of organics,
how food cultivation impacts our health and can act as a catalyst
for social change and transformation.

about the filmmakers
Since 1987, MOVING IMAGES VIDEO PROJECT has produced and
distributed TV documentaries that encourage peace, human
rights, global justice, and protection for the environment.
www.movingimages.org
BULLFROG FILMS is the oldest and largest publisher of films
about the environment. Their mission is to bring together programs that point the way to a new paradigm for living happily,
healthily & sustainably. Their producers include the National Film
Board of Canada, CBC, Television Trust for the Environment, BBCTV, Australian Broadcasting Corporation, and leading independ-

Jeremy Pitchford
Glen Valley Organic Farm Co-operative
Jeremy is a professional organic farmer, and a member of the cooperative, a 50 acre parcel of land in the Fraser Valley situated
between Vancouver & Hope. The farm's soil is amongst the richest
& most productive land available.

Denise Breyley

www.ecourbia.org
info@ecourbia.org
twitter @ecourbia

Whole Foods West Coast Food Forager
Denise travels the beautiful Pacific Northwest and meets the amazing farmers, ranchers and producers who supply our tables with
fresh, locally grown food.

engage, empower, inform

GOOD FOOD GOOD FOOD GOOD FOOD

about the film

rethink food
& waste
film night
November 23, 2011
6:30 — 8:30 p.m.
doors open 6 pm

Kay Meek Center, Studio Theatre
1700 Mathers Avenue
West Vancouver , BC

FREE ADMISSION
a public outreach program of

ecolibrium = healthy food, healthy people, healthy planet

sustainable farming practices
Environmental protection is the primary reason most
organic farmers become involved in organic agriculture.
Concern for the environment is portrayed in many aspects of organic farming:
 care in the handling of all animal wastes
 protection & fostering of wildlife, including wild bird
populations
 avoiding the use of agricultural toxins - pesticides,
herbicides, fungicides, chemical fertilizers
 protection of stream banks & watersheds
 researching new ways to recycle agricultural nutrients
(closed-loop systems)
 promoting local production for local consumption to
reduce the environmental effect of global transportation (reduce food miles)

grass-fed vs. grass-finished
The definition of grass-fed is not regulated in Canada.
Confusing the matter even more is the difference between the terms “grass-fed” & “grass-finished”:
 essentially, any animal that has spent a portion of its
life on grass could logically be labeled as a grass-fed animal — at least at some point in its life;
 whereas, grass-finished animals have been fattened on
grass prior to slaughter.

what is food security?
food security happens when...farmers & fishers earn a fair income
for their efforts...food is produced in a way that is safe for people &
the environment...local, regional & community food production is
supported...social justice & inclusion are priorities...all people are
empowered to work together to create positive change.
food insecurity happens when…there are no farms or grocery
stores nearby...our food travels great distances to get to us...there
isn't enough money...healthy & safe food is not available...healthy
foods cost more than unhealthy foods...our rivers are polluted so
fish don't survive...our traditional foods are not available or accessible.

what is urban agriculture?
Urban agriculture (UA) refers to growing food & related activities
within cities. It includes urban farms, community & backyard food
gardens, edible landscaping, food producing rooftops & balconies,
and the policies that allow these activities in our neighbourhoods. UA can reduce a community’s reliance on imports & increase access to a local supply of fresh foods.

why organic?
Organic farming integrates wild biodiversity, agrobiodiversity & soil
conservation, and takes low-intensity farming one step further by
eliminating the use of chemical fertilizers, pesticides and genetically
modified organisms (GMOs), which is an improvement for human
and ecosystem health.

healthy soil
Soil acts as a filter, cleaning air and water. It exchanges
gases with the atmosphere & influences the global climate. Soil receives organic wastes & recycles their nutrients back to plants; it also holds & breaks down some
toxic wastes. Because soil plays such a key role in world
health, economics & environmental stability, we must
conserve it and use it in a sustainable manner.

did you know?


In BC, we currently produce under half of the food we consume — 45%
of vegetables & 25% of the fruit we eat; we also produce 70% of our
meat; the remainder is imported.



About 60% of BC’s food imports come from the United States; we are
especially dependent on the U.S. for our winter supply of fresh produce, with 70% of our vegetables & 60% of fruit imported from the U.S.



"A soil is not a pile of dirt. It is a transformer, a body
that organises raw materials into tissues. These are the
tissues that become the mother to all organic life."

20% of our imported vegetables come from Mexico, while China, Mexico & Chile together account for 20% of our imported fruit.



BC has 442 organic farms, accounting for 2.2% of all BC farms
(compared to 4% in Europe & 1% globally).

William Bryant Logan, 1995



We need to increase local food production by 30% by 2025.

characteristics of healthy soil









drains & warms up quickly in the spring
does not crust after planting
soaks up heavy rains with little run off
acts like a sponge, absorbing rain & moisture
stores moisture for dry spells
resists erosion & nutrient loss
is an ideal environment for microbes
does not require increasing amounts of fertilizer to maintain
good yields
 produces healthy, high quality crops

rethink food & waste

Visit www.ecourbia.org for additional resources &
tools related to food & waste, simple ways to live a
more sustainable life + links to local initiatives, our
knowledge base & calendar of events.
Special Thanks to Our Contributing Sponsors

a public outreach program of

about pesticides
Small doses of pesticides and other chemicals can cause
lasting damage to human health, especially during fetal
development and early childhood.

why it matters
EWG research has found that people who eat 5 fruits &
vegetables a day from the Dirty Dozen™ list consume an
average of 10 pesticides a day. Those who eat from the
15 least contaminated conventionally-grown fruits &
vegetables ingest fewer than 2 pesticides daily. The EWG
Guide helps consumers make informed choices to lower
dietary pesticide intake.

