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"One of the biggest challenges is access to fresh affordable food. I can provide tools such as 

meal planning, nutritional information, and cooking skills, but the bottom line is after paying rent 

and bills there is no money left for our participants to buy groceries and food literacy means very 

little when there is no food to work with." - Miranda Lane, Cool Aid Society 
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Introduction 

In 2012, Victoria’s inter-professional Food Literacy Working Group was established 

comprising of six professionals including two community dietitians, a nutritionist working in 

Aboriginal Health, a community kitchen coordinator, the coordinator of the Capital Region - 

Food and Agriculture Initiatives Roundtable (CR-FAIR), and a university researcher. This group 

came together over a shared interest in food skills and coordination around food programs. To 

inform their work, a grant was secured to hire the author, as part of his co-operative work term 

experience in the Recreation and Health Education degree program at the University of Victoria, 

to compile an inventory of the breadth and scope of food literacy initiatives within the Capital 

Regional District (CRD) of Southern Vancouver Island. The purpose of this project was to 

provide a qualitative overview of the breadth of programs in the region, and gain a better 

understanding of how each organization works together, the nature of their relationships, how 

food provision agencies deliver programs, and their successes and challenges in doing so. This 

project begins to help us understand which organizations, programs, and food cultures exist 

within a food literate community and what can be done to help food literacy flourish.  

An environmental scan was first performed to identify publicly available food literacy 

initiatives and the populations currently being served in the region. The scan identified over 55 

agencies and over 150 programs within the region that offer some type of food education 

program. Following the scan, 25 individuals who facilitate food literacy programs within the 

CRD were contacted to participate in an interview, and 15 consented. Representatives from a 

variety of different agencies were interviewed, from individuals who facilitate community 

kitchens to Executive Directors of organizations who offer food literacy programs.  The purpose 

of the interviews was to document opportunities and barriers to delivering food literacy 

programs, and to add any food literacy initiatives missing from the scan.   

This report begins with defining and discussing the importance of food literacy. The 

methodology of compiling the scan and conducting the interviews is then presented. The results 

follow and the report concludes with recommendations for advancing food literacy within the 

Capital Regional District. 
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What is Food Literacy?  

Food Literacy is defined by Vidgen and Gallegos (2011) as the “ability to basically 

understand the nature of food and how it is important to you and how you are to gain information 

about food, process it, analyze it and act upon it”(p.ii). Due to the recent emergence of the phrase 

‘food literacy,’ there is little research in the scholarly literature exploring this topic. There is 

reference to “kitchen literacy” (Vileisis, 2008), the influence of media literacy on food choices 

(Hindin, Contento, & Gussow, 2004), and more frequently health literacy as it relates to 

application in food settings (e.g., Nutbeam, 2000). Studies addressing nutrition literacy – that is, 

enhancing knowledge of and skills in nutrition and healthy eating among populations known to 

be at risk of low health literacy and chronic diseases, are more available. For example, we know 

that a poor grasp and application of nutritional information is  strongly associated with poor 

nutritional outcomes including malnourishment (Gonzales, Dearden, & Jiminez, 1999), less heart 

healthy eating (TenHave, Van Horn, Kumanyika, Askov, Matthews, & Adams-Campell, 1997), 

lower consumption of the recommended intake of fruits and vegetables (Von Wagner, Knight, 

Steptoe, & Wardle, 2007), and increased dietary fat intake (Levy, Patterson, Kristal, & Li, 2000).  

Informed by others’ work, the results of this project and for the purposes of this report, 

we are using the term ‘Food Literacy’ to capture three portions of ideas (Figure 1). The first is 

Food Confidence which includes an individual’s knowledge, skills, ability and belief to be food 

self-reliant. The second portion is Food Savvy which relates to the applicability and importance 

of food from personal, community and environmental perspectives. The final portion is Food 

Connections which reflects the appreciation of and awareness that food serves social, community 

and cultural needs. Figure 1 highlights how each portion of food literacy relates to each other and 

how the combined knowledge of these aspects creates a food literate individual. 
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Figure 1. Food Literacy Diagram 
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Why is Food Literacy Important? 

Food Literacy is an integral part of food security (Figure 2). Food security is defined as 

“when all people at all times have access to sufficient, safe, nutritious food to maintain a healthy 

and active life,” reflecting three pillars of food availability, food access, and food use (World 

Health Organization, http://www.who.int/trade/glossary/story028/en/), and is considered a social 

determinant of health (Kirkpatrick & Tarasuk, 2009). Even if policy and distribution systems are 

in place, food is affordable and readily available, a person can be food insecure if they lack food 

literacy. Health promotion has been defined as the ‘process of increasing people’s control over 

and improving their health’ (World Health Organization, 1986); clearly food literacy is an 

important element of health promotion. A lack of food literacy creates difficulties for an 

individual to engage in a healthy lifestyle as they are unable to take control of their own food 

consumption. For example, when people cannot prepare their own food they rely on packaged 

food. In doing so, they may be unaware of the exact contents and how the food was processed. 

Without this knowledge, it is not possible for an individual to take control of their health. A food 

literate population is necessary to sustain the local food system because a food literate 

community is more aware of the value of buying local food, thus bringing more revenue to the 

local farmers and local markets. This in turn strengthens local food systems and increases 

consumer knowledge and demand for local products. 
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Figure 2. Food Security (Zurek, 2006) and Food Literacy
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Methodology 

Data for this report were collected through assembling an environmental scan and 

conducting in-person and telephone interviews. An environmental scan of multi-sector national, 

provincial and regional food literacy resources, services, programs, policies, and events was 

conducted during January and February 2013. An online search was performed by scanning 

publicly available websites for food literacy related initiatives. Initiatives were included in the 

scan if they focused directly on one or more of the 17 components of food literacy as identified 

in Figure 1. The food literacy programs were then organized into 14 broad categories. Please 

note that community gardens, composting programs, and other initiatives specific to agriculture, 

the environment and gardening were beyond the scope of this paper and were not included in the 

scan. 

Of the 25 individuals identified through the environmental scan and from referrals from 

the Food Literacy Working Group invited to participate in an interview, 15 consented. 

Participants were purposively sampled to represent the diversity of food literacy initiatives 

identified in the scan. These individuals represented agencies that offer food literacy programs 

ranging from workshops, community kitchens and food boxes. Five First Nations communities 

were selected to be interviewed for this research because of their current food programming 

initiatives and engagement in food skills programs, such as the Good Food Box, Setting the 

Table – Enjoying, Exploring and sharing Food program, Food Skills for Family, Canning 

workshops, community kitchens and food demonstrations. Due to time constraints, an interview 

with the Aboriginal Community Health Nutritionist was conducted serving as the key informant 

for the Aboriginal community’s experience.  

The interview was semi-structured including eight main questions and additional prompts 

when appropriate (questions can be found in Appendix B). Interviews were audio recorded and 

transcribed verbatim. Interviewees were asked to sign a consent form that indicated how their 

identity would be kept confidential. Some interviewees waived their right to confidentiality and 

are identified by name in this report. Data analysis began by compiling answers to each question 

in a spread sheet. Open coding summarized the interview data from which categories of 

responses were generated.  Finally, the categories were interpreted in light of the three portions 

of food literacy and food security, and are discussed below. 
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Results 

Environmental Scan 

The complete scan can be found in Appendix A. Initiatives were included in the scan if 

they focused directly on one or more of the 17 components of food literacy as identified in 

Figure 1, and subsequently  organized into 14 broad categories (community kitchen, canning, 

recipe skills building, life skills, cooking class or courses, workshop, certificate, home 

economics, grocery store tour, cultural meals, events, First Nations specific initiatives, food 

boxes and shares, and networks). Overall, the public sector and municipal level of delivery offer 

the greatest amount and range of food literacy programs totaling 67 or 47.2%, followed by non-

profit organizations delivering programs 31 or 21.8% at the regional level. Recreation centres 

serve as the most popular venue for accessing cooking classes and workshops. Greater Victoria 

offers the greatest range of of food literacy programs  from Community Kitchens, Workshops, 

and Cooking Classes to name a few. The Coalition of Neighbourhood House Society has eight 

neighbourhood houses located throughout the Capital Regional District. Each neighbourhood 

house has a kitchen space and can offer several different types of food literacy programs. These 

neighbourhood houses make up almost half of the non-profit regional sector offering food 

literacy programs. When looking at national organizations, only the Canadian Diabetes 

Association offers food literacy programs, however, these are operated through partners at the 

municipal and regional sectors, and First Nations Communities. 

The most common type of food literacy program delivered within the CRD is cooking 

workshops followed by life skills programs, and cooking classes and courses. The vast majority 

of these (32.2% workshops, 21.4% life skills, 12.1% cooking classes, and 11.4% community 

kitchens) operate within the Greater Victoria; far fewer are delivered in the areas of the District 

of Saanich and Peninsula, the Gulf Islands, and the Westshore. Food Literacy programs running 

within the CRD can range from specific to general when targeting populations. There are a large 

number of organizations (48) delivering programs that are not specific to any one population. 

The number of programs that serve adults, children and youth primarily depend on whether a 

recreation centre in the community offers cooking classes. When a recreation centre offers 

cooking classes, they deliver equal numbers across these three age ranges. Within the City of 

Victoria there are six programs that target people with disabilities. These programs are 

specifically for people with developmental disabilities such as autism, down-syndrome, or 
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mental disabilities such as brain injuries or people with schizophrenia or addiction issues. There 

are currently no programs specifically offered to people with physical disabilities; this may be 

due to the lack of availability of adapted kitchen spaces and equipment. 

 

Interviews 

From the interviews, nine broad categories emerged to characterize both the food literacy 

and food security landscapes in the Capital Regional District. These are summarized in Table 1 

and discussed in the following pages, interview data revealed that programs relied on a variety of 

public, not-for-profit and private funders; 19 were specifically identified but none of these were 

ongoing or sustained sources.  
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Table 1.  Categories from Interview Data – Food Literacy and Food Security 
1. Sense of 
Community 

Interviewees commented on how their food literacy initiatives bring people together and create a sense of belonging or community as 
they engage collectively in community kitchens, cooking classes/courses and workshops.  

2. Advocacy Currently there is no organization or individual that advocates for further food literacy programming and funding, and low-cost foods 
that would enable low income individuals to afford the fresh food which they are taught to purchase and prepare by food literacy 
programs. Due to the limited staff time available to organize the Community Kitchen Network (CKN) few people are aware of its 
existence. Interviewees suggested that the CKN should have a stronger presence at farmers markets, health fairs and other community 
events.    

3. Food 
Education and 
Skills 

Food literacy programs develop hands-on skills related to food planning, budgeting, selection and preparation that participants can 
take home and practice in their own kitchen. 

4. Nutrition 
and Health 

Participants learn basic nutrition information and skills (e.g., reading labels) that help them to understand the importance of food to 
nutrition and good health.  

5. Food and 
the 
Environment 

A component of food literacy related to participants’ understanding the environmental impacts of their food choices, including the 
power of local purchasing and ethically raised food. 
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6. 
Infrastructure 

Refers to the physical space in which an organization has to facilitate programs; an ideal space would include adequate kitchen space 
that can allow for 6 to 12 participants to comfortably fit into a commercially certified kitchen; two or more ovens and stoves; a 
minimum of one commercial grade walk-in fridge and/or freezer; ample counter top space for cutting; several sets of kitchen 
equipment for multi-participant usage. Deep-freezes are essential for store bulk purchases such as meats and seasonal yields such as 
frozen fruits and vegetables. Dry storage in necessary for storing dried goods and foods that can be canned during the summer season. 
Another requirement is an area for an instructor to present and enough space for all participants to view the instruction. A large eating 
area is also important to allow for larger family or group dinners. A child care room and staffing can determine the parents’ ability to 
attend a program. By having an infrastructure that supports food literacy programs, organizations can save money on food which is 
one of the costliest items. 

7. Funding Interviewees suggested that limited funding was a large issue when it came to delivering food literacy programs. Food literacy 
programs are expensive because of the price of the food and the need for organizations to rent or maintain kitchen facilities. Staff can 
spend a great deal time applying for grants which are not guaranteed. There is currently no specific source of funding dedicated to 
help organizations deliver food literacy programs.  

8. Low-Barrier 
Program 
Direct at the 
General Public 

Food literacy programs are generally targeted to at-risk or high need populations who experience food insecurity, malnutrition or are 
marginalized within society. These individuals are considered the ‘target groups’, to which the majority of programs available in the 
CRD catered towards. Low- barrier programs refers to programs that do not require an individual to declare they fit into a target 
group category. Such programs are normally offered with no or minimal cost and are held in an inclusive environment that 
encourages all socioeconomic backgrounds, skill levels and personality types. 

9. 
Coordination 

Figure 3 depicts a relationship web that highlights the connections and associations between food literacy organizations and food 
literacy programs. As a way to depict these community connections, the web only includes a small number of organizations offering 
programs (from the interview data) and a few insights into some of their relationships. Currently there is no governing or coordinating 
body aware of the breadth of relationships between food literacy organizations with the CRD. Coordination can take many forms that 
are discussed later in the report.  

Table 1.  Continued  

 

   
   

   
   

   
   

Fo
od

 S
ec

ur
ity

 



13 | P a g e  
 



14 | P a g e  
 

Food Literacy 

Food Connections 

Many of the interviewees recounted that their programs meet several needs; the first is 

creating a sense of community with participants within their program. This helps address the 

experience of social isolation felt by many individuals who participate in specialized programs.  

These specialized groups include seniors, people with mental health issues and low-income or 

shelter insecure individuals. Miranda Lane from Cool Aid Society stated that participants are 

able to build new relationships in these programs because they are interacting with like-minded 

people who tend to share the same goals within a community kitchen, workshop or cooking 

class. Food connections also creates a sense of community among other participants. Programs 

that are directed at intergenerational populations create a local food culture and strength peoples’ 

connections with food. This makes food a daily family activity. Similarly, in many Aboriginal 

Communities a community meal is offered to build relationships, make connections and expose 

people to new foods, recipes or ideas. Food serves as a vehicle to break down barriers and places 

people on an equal playing field: to eat a meal that tastes good. “There is a need for 

opportunities for families to eat together and enjoy community living and community eating” 

(interviewee # 12).  

Many Aboriginal Communities are lost between two food environments, one with the 

Indigenous Foods of the ancestors and one with the Westernized foods of today.   The 

disintegration in Aboriginal communities resulting from residential schools, Indian hospitals, and 

other colonization tactics to remove Aboriginal culture and identity created a massive loss in 

knowledge transmission around food, nature and family connections (interviewee #15).  Many 

Aboriginal People are keen to engage in programs that connect them with the food, land and 

culture of their territories.  A common teaching of the Elders in many Aboriginal communities 

offers that food can also be seen as medicine. When the table is set with food, a safe place is 

created for people to rest, stop and connect to themselves, others and nourishing foods. 

 

Food Confidence 

The second need that interviewees recognized their programs met was creating a more 

food literate population by educating participants on meal planning, budgeting and preparation; 

in other words, their food confidence. Through these programs, participants are becoming more 
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educated and aware of how to prepare healthy food and why it is important to eat a healthy diet. 

Further, interviewees at recreation centres commented that offering intergenerational programing 

allows parents to learn how to cook with their children. This allows children to practice their 

cooking skills and gain new experiences with whole foods at a young age. Interviewee # 8 noted 

that cooking classes also offer inspiration to participants in teaching them how to cook new and 

exciting foods. This helps them feel like cooking is not a chore and encourages them to create 

meals at home, which in turn increases their food security as they are taking control of their own 

food consumption.  

Cooking classes were suggested as an additional tool offered on a food box day to expand 

participants’ knowledge of its contents and how to prepare local produce. The curriculum and 

resource guide ‘Setting the Table’ was created with the goal to generate a resource to support the 

confidence and familiarity of using the foods in the GFB. The guide was designed to inspire 

individuals to taste, explore and enjoy local/seasonal foods, with the larger goal to move 

individuals along the food skills continuum (Figure 4).   

Most agencies who conducted evaluations of their programs did so through either 

eliciting verbal or written feedback from participants. The evaluations revealed positive feedback 

from participants that they gained knowledge from attending food literacy programs.  

An unmet need that interviewee #15 described relates to community food programs that 

support and restore the knowledge transfer of how to harvest, prepare, eat and store Indigenous 

foods and plants of the area.  However, many First Nations communities also desire a working 

knowledge regarding modern food. Integrating modern and traditional food practices can bridge 

gaps within our own knowledge in purchasing and preparing local food. 

 

Food Savvy  

 Closely related to food confidence, food savvy reflects knowledge and appreciation of 

nutrition and health, food and the environment, and where food is grown and how it reaches 

consumers. Many organizations offer grocery store tours as part of the Canadian Diabetes 

Association, Food Skills for Families model or connections with the local dietitians working in 

Aboriginal Health or Thrifty Foods. Grocery store tours are considered a component of being 

food savvy because they educate participants about where their food comes from and how to 

make healthy choices when purchasing food. A few interviewees talked in detail about the 
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success or challenges in offering grocery store tours.  Clearly, participants experience hands on 

learning where they can improve their skills in reading labels and inquire about specific aspects 

of the food they buy.   However, grocery store tours may not reach those most in need who may 

face transportation or child care barriers to attending, or who may simply not shop in the stores 

that offer tours.  Participation in grocery store tours may also be limited should individuals be 

reluctant to find out that many of their favourite and affordable foods are bad for their health.  

Finally, Good Food Boxes (GFB) are another aspect of food savvy; interviewee #14 suggested 

that with the food box there is a need for food literacy education to accompany it. Many 

participants are unaware of what is and how to prepare the local produce they receive.  

 

 

Figure 4. Food Skills Continuum (Horner Cullen, 2013) 
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Food Security 

“One need being met by our program is ensuring a healthy meal for the day which the 

participants created themselves" – Miranda Lane, Cool Aid Society 

 

“[There are no programs for] the general population who does not eat well” – Interviewee #12 

 

Interviewees spoke of other needs that are not being met by many programs and that are 

the result of the lack of food education infrastructure and funding. These needs largely reflect a 

lack of food security for both the organizations and their clients/participants. One of the largest 

barriers that organizations face is the challenge of delivering food programs while having limited 

kitchen space and food storage. As programs are trying to increase the amount of healthy food 

available, they need more fridge, freezer and dry good storage space.  Many organizations get 

food donations that have a limited shelf-life and can have limited nutritional value. This is 

because many of the fresh foods they receive are already past the date in which a grocery store 

can sell them. Without proper storage, they are unable to keep the food long enough to distribute 

it to programs (e.g., if a program receives vegetables on Monday and has a community kitchen or 

food program on Wednesday, they may not have enough space to store the food until that time). 

Funding shortages also limit staff time. To make best use of food donations that are time 

sensitive, staff need to process food immediately (cut up and put in the freezer). Through the lack 

adequate infrastructure organizations are unable to take food donations that they need to 

facilitate programs. This directly impacts an organization's reach and limits the amount of clients 

they are able to serve.  

Many of the staff who facilitate food programs are doing the programs as a small part of 

their job. They often lack the time to spend dealing with food donations. This limitation on staff 

time can create a huge barrier for agencies. This impacts their clients’ food security when there is 

no one dedicated to help them access food. 

 Another community need that is not being met involves the lack of food education programs to 

the general public that are low-barrier. Many of the low-barrier programs that are offered are 

directed at a specific population.  Targeted low-barrier programs are needed within an urban 

setting to increase the food security of populations that are already at-risk of being food insecure. 

According to Jeanette Sheehy of Lifecyles, “There is a large demand for food literacy 
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programing and not enough funding to deliver the programs. At the moment we are at capacity 

working with people who are already interested in food security or those who are food insecure. 

We are unable to meet the demand that exists within those communities and as such are not able 

to do a promotion or engagement with the general public." As such, there remains a gap in 

reaching the general population to enhance their food literacy and ability to make educated 

choices about the food they eat.  

There is also a need for more specialized food literacy programs either for special diets 

such as gluten or dairy free or food literacy programs that help new immigrant families become 

familiar with how to cook and buy local food. Programs such as these increase specific 

population’s food literacy and overall wellness. New immigrant families tend to buy imported 

food that is familiar to them. This food is often picked before it has a chance to ripen thus losing 

nutritional value.  

Overall, in order to create a food secure delivery system and enhance food literacy of 

residents in the CRD – their food connections, food confidence, and food savvy - a common  

recommendation emerging from the interviews was having central coordination to connect and 

strengthen community partnerships. This ongoing coordinating role was seen as important to 

applying for funding for different agencies to run food programs. This coordination would also 

serve an advocacy role for food education and security at community and municipal levels. 

Expanding the community kitchen network to be more organized and directed in its approach 

was also seen as a means to enhance food literacy. It was also suggested that a continuum should 

be created to understand what food literacy skill level an organization is offering and how to 

move individuals and community along the continuum. Such a coordinating function could help 

agencies offer more accessible, low-barrier programs. One area that was mentioned several times 

was connecting growing food with food skills. Many agencies either have a kitchen space or a 

garden space, but do not have both. Connecting both these aspects would increase individuals’ 

food literacy.  Within agencies more programs need to be directed at the general population and 

offer child care and education on healthy ‘grab and run’ food.  

To address these needs, interviewees expressed a demand for further infrastructure 

development that allows for large scale food education programs, processing for food provision 

agencies, and garden space to grow food. It was indicated that there is a need for more low-

barrier programs that are not targeted to a specific population. Organizations would like to see 
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more instructors who are trained at encouraging and engaging people in healthy eating and home 

cooking. The accessibility of fresh, inexpensive produce is another area that must be improved. 

This can be done through advocacy. Interviewees envisioned a political and community shift to 

enable these changes and advocate for lower food costs. Both stakeholders in the community and 

the Capital Regional District needs to collaborate and act on issues of security and affordable 

food, encouraging organizations to help the city build capacity for a local food structure and 

systems. Organizations feel they can support locally grown and accessed food through their 

programs. By educating participants, they will make more ethical choices when choosing the 

food they eat. Interviewees also called for cooking demos and programs around the Good Food 

Box to model for those who buy the Good Food Box to learn further about what can be done 

with their fresh produce.   

Staff time to apply for funding and a lack of knowledge regarding how much funding an 

organization will receive each year are also challenges that organizations face. Programs that 

have steady municipal or other funding to support their kitchen facilities have an easier time 

delivering programs. This limits their overall cost and stress of constantly trying to apply for 

funding. A few organizations who have social enterprises also expressed that delivering food 

programs is easier because of funding stability. Programs that have access to a large client base 

have a higher level of participant commitment, along with community kitchens that are next to 

assisted living spaces. The Community Kitchen Network helps staff members who facilitate 

community kitchens feel they have a place to share their struggles and successes. Finally, many 

food programs are run off the sides of facilitators’ desks; this is also the case for the coordinator 

of the Community Kitchen Network. This makes it challenging for individuals to be fully 

engaged in the Network because of their other priorities and workload.  

 

Discussion 

A Look Beyond the CRD: What Are Other Cities Doing? 

Exploring how other urban centres address issues of food literacy and community 

coordination provides us with ideas for inspiring change. The primary element of collaboration 

and coordination is evident in each of these six examples.   

(1) Toronto is on the leading edge of community based food programs and organizations. 

Currently there is a new term for a food education facility called Community Food Centre. The 
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STOP in Toronto Ontario is an example of a Community Food Centre. Community Food Centre 

(CFC) can be defined as a  space where people come together to grow, cook, share and advocate 

for good food. CFCs provide people with emergency access to high-quality food in a 

dignified setting that does not compromise their self-worth. People learn cooking and gardening 

skills there, and children get their hands dirty in the garden and kitchen in ways that educates 

their taste buds and help them make healthier food choices. Community members find their 

voices on the issues that matter to them, and people find friends and support. CFCs offer 

multifaceted, integrated and responsive programming in a shared space where food builds health, 

hope, skills and community (http://www.cfccanada.ca/). 

(2) In 2008-2009, VIHA implemented a strategy in partnership with five community 

agencies that were leading in food security planning within their jurisdictions. These agencies are 

referred to as VIHA Food Security Hubs. VIHA provides supportive funding to these agencies to 

bolster their capacity to provide leadership and support, develop communication networks, 

facilitate dialogue with neighbouring communities and municipal and regional governments, and 

collaborate with VIHA and other Hubs across the Health Region. Established Hubs exist in the 

Capital Region, the Cowichan Valley, the Nanaimo region and the Comox Valley. Currently, 

VIHA is collaborating with several communities to support the development of additional Hubs 

throughout the Vancouver Island Health Region. Please visit the following links to find out about 

the agencies VIHA is working with: 

(http://www.viha.ca/mho/food/food_security/VIHA+Food+Security+Hubs.htm) 

(3) Nanaimo FoodShare Society is a not-for-profit agency who shares “space with 

Nanaimo Community Kitchens, Nanaimo Community Gardens and Supported Apartment 

Living.” Their commercial kitchen is regularly used to prepare food for School Snack and 

Summer Lunch Munch programs. The classroom is used for workshops and training 

opportunities, as well as meeting space for other community groups. They offer referrals to 

emergency food programs and community gardening programs 

(http://www.nanaimofoodshare.ca/). 

(4) Currently CR-FAIR is the Capital Region’s Food Security Hub, a coalition of 

organizations and individuals working to strengthen regional food security and our local food 

system, from farm gate to dinner plate. The Community Social Planning Council is the legal 

http://www.cfccanada.ca/�
http://www.viha.ca/mho/food/food_security/VIHA+Food+Security+Hubs.htm�
http://www.nanaimofoodshare.ca/�
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sponsor of CR-FAIR. CR-FAIR's mission is to increase knowledge of and bring about positive 

change in the food and agriculture system within the Capital Region (http://www.crfair.ca/). 

(5) Feasting for Change, VICCIFN, Uu-a-thluk, Traditional Foods Conference – over the 

past seven years there has been a reconnecting and revitalization of the food, land and culture of 

the Indigenous people of Vancouver Island through hands on food demonstrations, teachings and 

skill building activities. Other key initiatives have been Digital Harvest and Super Chefs 

Indigenous Kids camp (www.indigenousfoodsvi.org). 

(6) The Community Food Atlas is an interactive, visual platform for community food 

security programs. It is a “live” directory that can be updated by participating organizations at 

any time, providing communities with the most current program and service information 

possible. The atlas provides information about services available to the public 

(http://www.communityfoodatlas.ca/modules.php?name=GIS&pa=intro&sectionid=11). 

Recommendations 

Based on the findings from this project, five recommendations for advancing the food literacy 

agenda within the Capital Regional District are offered: 

1. An overarching theme evident throughout the interviews was the need for further 

coordination, funding and infrastructure to enable food provision agencies to increase 

their capacity to deliver food literacy programs. Staff is limited in their time to fully 

invest themselves in food literacy programs and the food security of their clients. 

Creating a central coordination role could advocate for food literacy programs, aid 

making the connections between the organizations and assist with funding connections. 

This need for a more coordinated network is confirmed in Figure 3 that depicts the web 

of opportunistic yet nonsystematic connections among the food literacy organizations 

interviewed for this project. There does not seem to be a central coordinating body for the 

breadth of food literacy programs available.   

2.  Currently, there is a gap between the connection food gardening programs with food 

skills programs. If the proposed coordination role partnered with food growing 

organizations this would enable food literacy to expand to gardening literacy. Already 

existing food literacy and garden programs could create connections that truly enable 

http://www.crfair.ca/�
http://www.indigenousfoodsvi.org/�
http://www.communityfoodatlas.ca/modules.php?name=GIS&pa=intro&sectionid=11�
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individuals to be food secure by providing knowledge and skills about the cycle of food, 

from seed to plate. This partnership between two or more agencies would need the 

infrastructure to facilitate these types of programs making everything available in one 

location rather having participants travel between two agencies.   

3. Funding is needed to support an infrastructure to create a more food literate and thus food 

secure population. Reducing staff burden of securing one-off and piecemeal revenue,  

would mean they could invest their time in facilitating programs rather than applying for 

funding and sourcing for inexpensive food. With a funded infrastructure, these programs 

can be sustained by charging a small fee to participate. An example of a program that can 

be sustained is five-times-a-week dinner program; individuals or families pay a specific 

amount every two weeks and have to volunteer one evening every two weeks of their 

time to help prepare or clean up the dinner. This type of program would benefit that 

community as it offers an easy and affordable meal option for families or individuals who 

have limited time or money. It would also increase all participants’ food confidence and 

food connections. If the proper facilities were available for this and many other programs, 

food literacy and food security would be enhanced, nourishing a new local food culture 

by allowing people to eat together in a low barrier environment.   

4. There is a need for strengthening Aboriginal community food programs by creating a 

connection between Aboriginal and non Aboriginal communities. There is currently no 

Aboriginal food literacy program available to non aboriginal people.  

5. Short term areas in which food literacy can be improved include training individuals to 

operate community kitchens, and augmenting the Good Food Box day with a program 

teaching recipes and preparation strategies so that the contents can be used for meals 

throughout the week.  

 

Next Steps 

Funding has been secured through the Vancouver Foundation and UVic Service Learning 

Internship Program to move the project towards. The next stage involves engaging the broader 

community in a discussion of food literacy and its coordination. The academic committee of  

Linda Geggie, Trevor Hancock, Joan Wharf Higgins Maeve Lydon, Wanda Martin and Aaren 

Topley will hold community forums  which can facilitate a directed discussion with all 



23 | P a g e  
 

community food organizations who participated in the interviews and other food organizations 

that did not have a chance to participate, as well as organizations identified in the environmental 

scan. Included in the forum would be a presentation of the findings within the paper, along with 

the potential recommendations and direction of the project. A discussion following the 

presentation will enable community members to speak to the recommendations and discuss their 

relevance, feasibility and technicalities.  

 

Limitations 

Data to populate this environmental scan were limited to accessing only publicly 

available documents during the first two months of the year. Undoubtedly there are programs 

operating within the CRD which are not captured through such sources as websites, 

organizational catalogues etc., and there may be more offered in other seasons. Neither does the 

scan reflect environmental or gardening opportunities or those occurring in schools or 

workplaces.. This represents a limitation of the inventory in its current version. A second 

limitation relates to the ‘shelf life’ of the initiatives included in the scan. The information within 

the inventory may quickly go out of date. The Vancouver Island Health Authority is in the 

development stages of creating a Community Food Atlas1

Five First Nation Communities where contacted through phone and email but due to 

limited resources in each community, arranging a time to conduct the interviews did not occur 

during the short span of this project. Historically Aboriginal Communities have been asked to 

provide information or be a part of research without reciprocity. This reciprocity is a key value in 

First Nation Communities. It has been suggested that for the second stage of the project allotting 

funds to provide a meal with the community may be the key piece creating a research connection 

with the community and being able to gain further data on opportunities and barriers within the 

Aboriginal communities. 

 which will be user driven thus, 

keeping information up to date.  Currently the web link for the atlas is accessible but the platform 

is still being developed to best showcase community food programs and initiatives while 

allowing for easy access for organizations and potential participants.  

                                                 
1 http://www.communityfoodatlas.ca/modules.php?name=GIS&pa=intro&sectionid=11 

 

http://www.communityfoodatlas.ca/modules.php?name=GIS&pa=intro&sectionid=11�
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While the interview data provided in-depth understanding of the breadth, successes and 

challenges of the programs run and provide a greater understanding of the future of food literacy 

initiatives, it reflects only those who consented and were available to be interviewed and thus 

does not capture the full spectrum of food literacy experiences. Finally, given the recency of 

food literacy to the scholarly literature and its conceptual novelty, there were no measures 

available to objectively assess the food literacy of individuals or communities.   

 

Conclusion 

The information gathered through the environmental scan has shown that the number and 

breadth of food literacy programs within the CRD is both impressive and limited. Initiatives are 

delivered through public, not-for-profit and private sectors and across municipal, regional and 

provincial levels. Nonetheless, gaps remain. While there is little research on best practices 

available as to what supports a food literate community, the results of the food literacy inventory 

presented in this paper suggest that three components of food literacy – food connection, food 

confidence, and food savvy - and the 14 categories of food literacy initiatives are important 

ingredients for nurturing a food literate community.  Further, due to the lack of a comprehensive 

resource detailing the food literacy programs and initiatives, the results of the scan reveal that the 

onus remains with the individual to locate and attend food literacy programs within their 

community. Resources such as the Community Food Atlas should address this gap, and facilitate 

a more coordinated approach to food literacy and the breadth of work being done. Organizations 

need to collaborate to further create food literate communities and continue to share best 

practices through networks.   

The limited knowledge of food literacy within Aboriginal communities is highlighted 

through the inventory as the majority of programs offered are directed at Western or Europeans 

foods, and at non-Aboriginal residents. The scan did not identify any food literacy programs that 

allow CRD residents to experience cooking traditional First Nations food, although the Feasting 

for Change event connects Aboriginal communities to Aboriginal food traditions.  There seems 

to be a divide between Aboriginal communities and non-Aboriginal residents. To close this gap 

the CRD may want to consider opportunities that bridge First Nations food with local ingredients 

and western food. This has the potential to create a community that unites over food and food 

practices.   
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The results of this scan found that 87.3% of food literacy programs and initiatives are 

delivered by municipal or regional organizations that are usually public or non-profit. Clearly, 

there is room for improvement by the Federal and Provincial governments for increasing 

commitments toward food literacy. If we agree that food literacy is an element of food security 

(as depicted in Figure 1) then, as a social determinant of health (Kirkpatrick & Tarasuk, 2009), it 

demands the attention and resources of upper levels of government to implement policies and 

infrastructure to address the factors that constrain food purchase (Kirkpatrick & Tarasuk, 2010). 

Finally, the results suggest that the scope of food literacy initiatives within the CRD primarily 

supports the food confidence component of food literacy through the delivery of approximately 

131 programs to a variety of populations. To a much lesser extent, a total of 18 programs work 

toward building the food savvy and food connections components; despite a lower volume of 

programs these large events welcome multiple publics and create a local food culture which 

increases local food security and community.  

It is recommended that further exploration is needed for a creating a Community Food 

Centre and Food Literacy Coordination role within the CRD to better connect and coordinate 

food literacy programs, strength community partnerships, advocate for local food security and 

enable the community to have a centralized facility where they can they can practice food 

literacy and become more food secure. The leadership of the centre can reflect current active 

members of the food literacy community such as Vancouver Island Health Authority (VIHA), 

CR-FAIR, Lifecycles, the Community Kitchen Network, Compost Education, the Coalition of 

Neighbourhood Houses, and University of Victoria. Possible allies to support the infrastructure 

include VIHA, Local Food Banks, Local Grocery stores, the Victoria Foundation, the Canadian 

Diabetes Association, municipal partnerships, the University of Victoria. 

 

Further Research 

To gain a comprehensive understanding of food literacy within the CRD, future research 

should be focused on both breadth of food literacy programs and food literacy of its residents, 

including gathering data about programming in other settings such as schools and workplaces. 

By conducting both types of research a greater perspective on what creates a food literate 

community can be generated. Questions that remain unanswered include: Does food literacy lead 

to improved health and well being? What elements are present within a community that has 
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strong food literacy? What is the food culture in the CRD? How does this change for the rest of 

the island? And how does this relate to food connections, food confidence and food savvy, and 

does this reflect the food literacy of the CRD’s population?  
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Lead  Organization Sector
Delivery 

Level Initiative/Program Category Population Funding Cost Duration Start Date End Date Contact Notes:

District
City of Victoria

Antichi Sapori Italian 
Food Company Private Municipal

Gnocchi Like Nonna Used to Make, 
Homemade Ravioli, The Pleasures of 
Polenta CC, FKB Unspecified $55-$65 Website: http://antichisapori.shawwebspace.ca/ Italian Cooking Classes

Bayanihan 
Community Centre Non-Profit Regional CM (Filipino) All $7 Website: http://www.bayanihan.ca/ The Victoria Filipino Canadian Association (VFCA)
BC Housing 
Corporation Non-Profit Provinical CK ,FKB Unspecified Trish @ 250-978-2918 
Blanshard Community 
Centre Non-Profit Regional CK

Best Babies FKB Adults Free
GoodFood Box RSB Unspecified $6 -$18

Burnside Gorge 
Community Centre Non-Profit Regional CK All Free Theresa James-Bakes @ 250-388-5251
Camosun College Public Regional 

Certificate in Culinary Arts: Professional 
Cook (PC), Level 1 & 2, Red Seal CER Adults $100+
Foodsafe Level 1 CER Adults $75
Camosun FarmBox Unspecified $10

Capital Mental Health 
Association Non-Profit Regional G.R.O.W. LS, CK, FKB

Disabilties (mental 
illness/addiction)

Free(member
s)

Contact: Sabine Vanderispaillie 250-389-1211 ext 126 Website: 
http://www.miravictoria.ca/grow.htm

A psychosocial rehabilitation program that promotes wellness 
and community integration

Chinatown with Chef  
Heidi Fink Private Municipal 

Culinary Tours of Chinatown & Cooking 
Classes CC, FKB Unspecified $50/person

heidi@chefheidifink.com Website: 
http://www.chefheidifink.com/chinatown.php

A food-focused overview of the ways and means through 
Chinatown’s shops, each walking tour will be a mine of 
information for beginners and foodies alike.

Community Living 
Victoria Non-Profit Regional Teen Community Connections LS Disabilites (Youth) 13yr - 18yr

Phone: 250-477-7231 local 237 Wesbite: 
http://communitylivingvictoria.ca/youthservices.php

Teen Community Connections (TCC) is an inclusive program for 
youth living with developmental disabilities between the ages of 
13 and 18.

Cook Culture Private Municipal Cooking School and Classes CC, FKB All $50 - $85
Mon to Sat - 10 
am to 5:30 pm

1317 Blanshard St, The Atrium Building, 250 590 8161 Website: 
http://cookculture.com/

Cook Culture is Victoria’s newest cooking school and cook shop. 
Immerse yourself in the season of beginnings at Cook Culture by 
trying one of our quality kitchen wares for the first time, or 
learning to cook a seasonal dish with one of our talented chefs.

Creating Occasions Private Municipal Baking School CC, FKB Unspecified $50 and up

Mon to Sat - 
9:00am to 
5:30pm

776 Spruce Avenue, Tel: (250) 475-2611 Wesbite: 
http://www.creatingoccasions.com/

 Hands-on classes lead instructor Lora Lonesberry, who has 
worked as a pastry chef at the Fairmont Empress before taking 
over Creating Occasions. Classical Baking, Chocolate, Cake 
Decorating and more.

The Cridge Centre for 
the Family Non-Profit Regional Men in Aprons CK, LS, FKB

Disabilties (Brain 
Injuries) Free

Mark Fournier @ 250-479-5299  Website: http://cridge.org/bis/programmes-
in-development/

For Individuals living with brain Injuries, the purpose of the 
program in many areas such as learning to cook, confidence in 
the kitchen and in life, improved diet, and better understanding 
of nutrition.

Fairfield  Community 
Place Non-Profit Regional

Unusual Winter Salads WS, FKB Unspecified 1/$55 Mar.6th

During the first part of the class you will learn everything you 
need to know to ensure your next winter’s diet will not consist 
solely of leek, carrots and imported Mexican salads. Next winter 
your salads - with seeds from Chef Daniel’s private stash - will 
come fresh from your garden!  During the second part of the 
class Chef Daniel will demonstrate amazing dishes that will 
freshen up your usual winter diet. There will be ample 
opportunity to sample the delicacies and as always recipes will be 
handed out.

Pasta Making Workshop WS, FKB Unspecified 1/$60 Mar.20th

Ravioli, Lasagna, Gnocchi: . In this hands-on workshop you will 
learn how to make your own pasta; you will prepare gnocchi 
from scratch and you will also be introduced to some non-Italian 
pasta varieties like 'spaetzli' from Germany, Swiss 'pizokel', and 
the good old Yorkshire pudding. You will have the opportunity to 
sample your handmade pasta the same night. 

Vegetarian Recipes From Africa WS, FKB Unspecified 1/$46 Mar. 27th

Chef Sonja invites you to discover some wonderful  appetizing 
African dishes. You will learn how to make a tajine (a Moroccan 
stew with eggplant, apricots and  chickpeas), a West African 
sweet potato soup and a  Moroccan cous-cous salad. Recipes are 
included. Enjoy a lovely dinner after the lesson.

Gourmet Vegetarian Soups WS, FKB Unspecified 1/$46 Feb. 27th

In this class, Chef Sonja will outline the basic steps re-quired to 
make a delicious soup. She will demonstrate the essential details 
and steps for the creation of a soup stock. You will learn some 
recipes like Yam, Leek and Almond Soup, Creamy Super Green 
Soup, and a French Lentil and Squash Soup. This class is a 
wonderful opportunity to ac-quire a repertoire of flavours that 
will create warmth and nourishment through winter. 

Fairfield Gonzales 
Community 
Association Non-Profit Municipal Commercially certified kitchen

CK,WS,CAN,CC,LS, 
FKB Unspecified Wesbite: http://www.fairfieldcommunity.ca/services/index.html

Rental kitchen space that does a variety of food literacy 
programs 

Fernwood 
Community Centre Non-Profit  Regional 2X / month

Good Food Box RSB Unspecified $6-$18 See Food Box and Shares Sections Below

Best Babies FKB Adults
Public Health Agency 
of Canada Free 3hrs

James Bay 
Community School Public Municipal

Nutrition and Health FKB Unspecified 4/$40 Jan 14th /2013 Feb 4th/2013

On day one, participants will be encouraged to set a personal 
nutrition/health goal for the program. Each week participants will 
be given a nutrition challenge to focus on at home that will help 
build a foundation for lasting changes. Dr Carrier Watkins is a 
licensed Naturopathic Doctor who is an experienced leader of 
nutrition and weight loss workshops in hospital, corporate and 
community settings. she believes that proper nutrition is the 
foundation to disease prevention and optimal health..



Nepalese Vegetarian Cuisine WS, FKB Unspecified $47 13-Mar-13

In this class, we will discover how to make Nepalese Vegetarian 
Curry, Vegetarian Momos and a Tomato Cilantro Achar (dipping 
sauce). These recipes were passed onto Chef Sonja directly from 
a Nepalese cook.

Chinese Vegetarian WS, FKB Unspecified $48 20-Feb-13

Come and discover the flavours and colours of Chinese cuisine! 
There will be step by step instruction to recipes like Sweet and 
Sour Tofu, Egg Fried Rice, and Pot Stickers with a sauce. Enjoy a 
meal at the end of class.

Cooking with Beans WS, FKB Unspecified $47 06-Feb-13

Let Chef Sonja teach you the tricks of the trade to preparing 
these delectable morsels of goodness. Some of the recipes are 
Chick Pea and Roasted Veggie Stew, a White Bean Dip, and more. 
Bring some to go containers!

Holiday Treats WS, FKB Unspecified $49 28-Nov-12

With the holiday season around the corner, what new and 
exciting appetizers and baked goods can we serve guests? How 
about some Savoury Sesame Tofu Balls and a Fig and Walnut 
Spread? Bring containers and take home your treats!

James Bay 
Community Project Non-Profit Regional Website: www.jbcp.bc.ca Neighbourhood House

Food Skills for Families CK, FKB Adults
Canadian Diabetes 
Association Free See Provincial and Federal Initiatives Section Below

Soup Program LS, FKB Disabilites ColdStar Free
Mon, Wed, 
Thur: 3 hrs

Individuals with Disabilites (Ozanam Centre, Community Living 
Victoria, Garth Homer, Future’s Club and the Roads program) 
make soup for staff lunch. Building Cooking Skills

Jewish Community 
Centre of Victoria Non-Profit Regional Food Service CM (Jewish) All

Phone (250) 477-7185    Email: jccv@telus.net   
Website:http://jccvictoria.ca/deli/menu.html The only Restaurant in Victoria to serve authentic Jewish food.

Leonardo De Vinci 
Centre Non-Profit Regional CM (Italian), WS All $177 Wesbite: http://www.davincicentre.ca/

Lifecycles Non-Profit  Regional
Canning Workshops and Food 
Education Initiatives FKB, WS, CAN Unspecified $35-$50 Website: http://lifecyclesproject.ca/

Dedicated to cultivating awareness and initiating 
action around food, health, and urban sustainability 
in the Greater Victoria community. They work 
proactively to promote and create personal, shared 
and community gardens, research, and educational 
activities and youth skills development programs. 
Through intergenerational partnerships they 
strengthen individual, community and global health.

The London Chef Private Municipal Cooking Classes CC, FKB Unspecified $27.5 - $90
Phone: 250.590.1865    Location: 953 Fort Street  Website: 
http://thelondonchef.com/

A fully interactive cooking school where students cook along with 
the Chef in real time. Designed to look and feel like you are 
cooking in your own home, students each have their own 
cooking stations – complete with Viking Pro ranges, sinks, aprons, 
and cookware sets.

Oakland's Community 
Centre Public Municipal

Tweens and Teens Do Baking WS, FKB, LS Children (9 - 13yr) 1 /$35

What makes bread rise and cake tender? How do you accurately 
measure flour? What's a wet-dry mixing method? In this class, 
kids will learn the science of baking and gain the skills and 
confidence to produce delicious baked goods. They'll learn about 
the importance of reading a recipe, the accuracy and precision 
baking demands, and what it takes to make baked goods look 
and taste great. Together we'll make rosemary sea salt focaccia, 
lemon pound cake, buttermilk biscuits and a seasonal fruit 
cobbler. (Fresh fruits and veggies will be provided to snack on 
along the way.)

Let's Brunch WS , FKB, LS Children (8 - 13yr) 1 /$35

Kids Love to make breakfast, and this class will explore brunch 
dishes that are easy to make and tasty to eat. We will prepare a 
delicious and easy homemade granola, breakfast burritos, sour 
cream coffee cake and a healthy breakfast smoothie. Tips on 
how to give your parents breakfast in bed are included!

Oaklands 
Neighbourhood 
House Non-Profit  Municipal Foodsafe Level 1 CER Youth (16 + yrs) $70

Pacific Rim College Private: provincial

School of Holistic Nutrition: (1) Diploma 
of Holistic Nutrition & (2) Holistic 
Nutrition Certificate Program FKB, CER Adults $210/Credit Website: http://www.pacificrimcollege.ca/school_of_holistic_nutrition.html

(1) A 3-year (6-semester) program that explores the use of food 
to maintain health and to treat illness. This, the most 
comprehensive on-site program of holistic nutrition in Canada, is 
comprised of both theoretical and practical courses and includes 
cooking and clinical coursework. This program is recognized by 
the National Association of Nutrition Professionals (NANP) and is 
a NANP-recommended education program.
(2) A 4-month program that introduces students to whole foods 
nutrition and the medicinal uses of food according to various 
cultures. 

Planet Organic 
Victoria Private  National Demonstrations and Tours and Classes WS, FKB, GT Unspecified Free

Mon-Sun: 8 am 
to 9 pm

Phone: 250-727-9888
 •Telephone: (250) 727-9888

Organic Grocery Store

Roasted Pine Nut 
Personal Chef Service 
and Cooking School Private Municipal Cooking Classes CC, FKB Unspecified $60

Phone: + 1 250 884 3657           Email: chefmyra@roastedpinenut.ca   
Website: http://www.roastedpinenut.ca/#! Personal chef services and cooking classes.

Ukrainian Canadian 
Cultural Society of 
Vancouver Island Non-Profit Regional Monthly Dinners CM All Unspecified

5 pm. First 
come first 
Served

last Friday of 
every month 
excluding 
December, May, 
June and July

Phone: 250–475–2585 
Email: ucc1@telus.net 
Address: 3277 Douglas Street, Victoria, Website: http://uccvi.com/index.html

A traditional Ukrainian home cooked meal accompanied with live 
music by The Gypsy Rovers. Try a combination plate of perogies, 
cabbage rolls, garlic sausage and coleslaw, or dive into a 
steaming bowl of borscht (beet soup). No matter what your taste 
the great taste of home cooking and traditional menu comes 
through.

University of Victoria Public Regional 
Good Food Box RSB Unspecified $6-$18 2X / month See Food Box and Shares Sections Below

Various Courses FKB Adults $400 +

SOCI 388:  Food and Society , NURS 350:  Health and Healing VII: 
Promoting Community and Societal Health, WS 205:  Women, 
Food, and Culture,EPHE 142: Personal Health, Wellness and 
Potential, EPHE 455: Nutrition for Exercise and Health, EPHE 155 
Introduction to Nutrition: Concepts and Controversies

Vancouver Island 
Health Authority Public Island Wide



Psychiatric Day Hospital Program LS, CK, FKB

Disabilties 
(schizophrenia, 
bipolar disorder 
and major 
depression.)

Free 
(members) Phone: 250.370.8126

A comprehensive individually tailored group treatment program 
with three broad categories 1) Support for stabilization helps 
acutely ill individuals get better faster 2) Education and skill 
development helps stable individuals gain knowledge and 
independence. 3) Recovery and health promotion helps 
individuals expand beyond the illness.

Soup-er Meals LS, FKB, CK
Disabilties (Mental 
Health)

Free 
(members) Phone: 250.213.8174

A multi-level course offering vocational training in the food 
service industry. Participants work closely with a chef- instructor 
to prepare meals and participate in the operation of the Soup-er 
Meals Frozen Meal Program.Upon completing the program 
successful students will be eligible for works as dishwashers, prep 
cooks or kitchen assistants.

Victoria Cool Aid 
Society Non-Profit Municipal Community Kitchen CK,WS, FKB, RSB Adult Free

Saturday  1pm-
4pm Miranda Lane

Community kitcfhen program that build on skill levels and one 
dish workshops.

Victoria Native 
Friendship Centre Non-Profit Municipal Meal Bag Program RSB First Nations Free Leah Blachburn @ 250-384-3211 

Victoria Stone Soup Non-Profit Municipal Stone Soup FKB. CM, CK Unspecified $10 Facebook: https://www.facebook.com/#!/groups/512742958737808/

Be part of developing a sustainable local food system in Victoria, 
and a tool, the "Stone Soup" event, that can help communities 
around the world do the same.
 Be part of developing a sustainable local food system in Victoria, 
and a tool, the "Stone Soup" event, that can help communities 
around the world do the same.

Victoria Youth Clinic Non-Profit Municipal EAT IT FKB Youth (At-Risk)

City of Victoria Special 
Project Grant - 
$10,000 Free 2hrs June 18th/2012

August 
27th/2012 Aaren Topley - Email: atopley@uvic.ca

Serves healthy, nutritious meals to at-risk street youth in Great 
Victoria while empowering and educating them by providing 
them with an opportunity to have input into their own food skills 
and community kitchen program.

YMCA Non-Profit National

Y Kiwanis House CK, LS, FKB
Youth (Accessing 
Housing)

Free 
(Members) Phone: 250-382-1004  Email:khp@victoriay.com

Kiwanis House residents may require supports around the 
following: isolation, homelessness, substance use, mental health, 
trauma, accessing nutrition and healthcare, or creating safety in 
their lives.

Y Pandora Youth Apartments CK, LS, FKB
Youth (Accessing 
Housin)g

Free 
(Members) Phone: 250-380-2663 Email: pya@victoriay.com

Pandora Youth Apartments residents may require supports 
around the following: isolation, homelessness, substance use, 
mental health, trauma, accessing nutrition and healthcare, or 
creating safety in their lives.

Your Thai-ness 
Cooking Academy Private Municipal CC, CM, FKB Unspecified Unspecified

Phone: (250) 744-6775 Email: yourthainess@yourthainess.com  Website: 
http://yourthainess.com/main/index.php?option=com_content&view=frontp
age&Itemid=1

Three chefs trained in thai cuisine who have partnered to develop 
the recipies & techniques used in their personal chef, and cooking 
class programs.

Women In Need 
(WIN) Non-Profit Regional Food Skills for Families CK, FKB

Adults (Women 
only)

Canadian Diabetes 
Association Free Laurel Collins See Provincial and Federal Initiatives Section Below

Oak Bay
La Tavola Kitchen 
Ware Boutique Private Municipal Cooking Classes and Demonstrations CC, FKB Unspecified

Class/Demo:$
55/$4.99

Email: latavola@shawbiz.ca Phone: +1-250-590-4868  Website: 
http://www.latavolakitchenware.com/classes

Every week they offer Italian cooking classes of all sorts ranging 
from quick pasta dishes to 8 course dinners

Recreation Oak Bay Public Municipal

Gluten Free Cusine WS, FKB Unspecified 1/$50.5

Nepalese Vegetarian WS, FKB Unspecified 1/$50.5

Eat Indian Vegetarian WS, FKB Unspecified 1/$50.5

Lebanses Vegetarian Cuisine WS, FKB Unspecified 1/$50.50

Therapeutic Foods: Lacto-fermented 
Condiments WS, FKB Unspecified 1/$45

With all the focus on local and whole foods, surprise your guests by 
preparing your very own quick, simple and nutritious Sauerkrauts, 
Pickles, Chutney’s, Ketchup and more. Using the wisdom of traditional 
cultural practices, lacto-fermentation allows you to produce your own 
therapeutic foods that are exceptionally high in Vitamin C, B, digestive 
enzymes and pro-biotics! No need for supplements when you can 
enhance the natural vitamins and enzymes found in living foods! 
Health food stores are full of advertisements for expensive pro-
biotics, but why pay so much for these when you can make you own. 
Real, tasty foods, without the sugar and preservatives of the store 
bought varieties

French Bistro Classics II WS, FKB Unspecified 1/$55

Rustric Italian WS, FKB Unspecified 1/$55

Spices of North Africa II WS, FKB Unspecified 1/$55

Inspired Entertaining WS, FKB Unspecified 1/$40

District of Saanich

Camosun College Public Regional

Certificate in Culinary Arts: Professional 
Cook (PC), Level 1 & 2, Red Seal CER Adults $100+

Based on 
Program http://camosun.ca/learn/programs/culina/culina-faculty.html

Food and Beverage Industry:FOODSAFE 
Level 1, Serving It Right, Bartender 
Training, Tea Sommelier: Level 1 CER Adults $100+

Based on 
Course http://camosun.ca/learn/programs/culina/culina-faculty.html

Camosun FarmBox FKB Unspecified $10 Kim Cummings
Ceder Hill Recreation 
Centre Public Municipal FoodSafe CER Adults $69
Reynolds Secondary 
School Public Municipal Salad Bar Program CC, FKB, LS Students free
Royal Oak Middle 
School Public Municipal

Cooking - Truly Thai for Teens WS, FKB, LS Youth (12-16yrs) $40 Chef Heidi Fink

mailto:250-382-1004khp@victoriay.com�


Italian Cooking WS, FKB, LS Youth (13-18yrs) $15
Hands on experience preparing, cooking and sampling a selection fo pasta 
and pizza dishes from italy

Cooking - Make Mothers Day 
Memorable WS, FKB, LS Chidlren (7-12yrs) $40
Cooking - Dad's Day the Easy Way WS, FKB, LS Chidlren (7-12yrs) $40

Community Kitchen for Seniors CK, FKB Seniors Free Contact: 250.475.5408
Baking - Home Made Bread WS, FKB Unspecified $48
Baking - Pie Making 101 WS, FKB Unspecified $75
Cooking - Provencal Dinner Date WS, FKB Unspecified $48

Saanich 
Commonwealth Place Public Municipal

Crafty Cooking CC, FKB, LS Chidlren (3-5yrs) 7/$65 Preparing Nutritous snacks making their own recipie book and place mats
Saanich 
Neighbourhood Place 
(SNP) Non-Profit Regional Neighbourhood House

Best Babies FKB Adults
Vancouver Island 
Health Authority Free

Tuesday: 10:45 
- 1:45 

Community kitchen CK, FKB Unspecified Free Sheila Avery @ 250-360-1148 ext:102 

Food Skills for Families: Smart Budget CK, FKB Adults
Canadian Diabetes 
Association Free Sheila Avery @ 250-360-1148 ext:102 

Silver Threads Service Non-Profit  Municipal Seniors Community Kitchen CK, FKB Seniors
New Horizons  - 
$20,000 Free Barb Belknap

Spectrum Community 
School Public Municipal

Home Economics, Spectrum Culinary 
Arts,  Life Skills for Students with 
Disabilities HE,CC, LS, FKB Students Free

Culinary School: http://spectrumculinary.com/ Website: 
http://spectrum.sd61.bc.ca/default.aspx?PageID=1001

Thriftyfoods Private National

Healthy Shopping for Diabetes, Gluten 
Free Store Tour, The Gluten Free Diet: 
Everything you need to know GT Unspecifed Free Costumer Service Centre: Phone: (250) 544-1234 

Victoria and 
Vancouver Island 
Greek Community 
Society Non-Profit: Island Wide GreekFest CM (Greek), WS All $5.75 -$16 Website: http://www.victoriahellenicsociety.org/index.html

The Victoria and Vancouver Island Greek Community sponsors 
numerous community events with the most prominent being 
GREEKFEST which takes place every year for 6 days before and 
during the Labour Day long weekend. The community also 
sponsors semi annual bake/food sales, a heritage festival, sports 
programs, its own soccer team, Hellas FC (www.hellas-fc.com), a 
Greek language school, Greek dancing classes as well as a Greek 
cooking program.

District of Central Saanich

Thriftyfoods Private National

Healthy Shopping for Diabetes, Gluten 
Free Store Tour, The Gluten Free Diet: 
Everything you need to know GT Unspecifed Free Costumer Service Centre: Phone: (250) 544-1234 

District of North Saanich

Town of Sidney

Thriftyfoods Private National

Healthy Shopping for Diabetes, Gluten 
Free Store Tour, The Gluten Free Diet: 
Everything you need to know GT Unspecifed Free Costumer Service Centre: Phone: (250) 544-1234 

Peninsula 
Celebrations Society Non-Profit Municipal Thrifty Foods Community Barbeque CM All By donation 4:00 p.m. - 6:00 June 30, 2013 June 30, 2013
Mary Winspear 
Centre Public Municipal Community Christmas Dinner CM All

December 
25,2013

December 
25,2013

Township of Esquimalt

Esquimalt High School Public Municipal
Culinary Arts Program, Home 
Economics CC, HE, LS. FKB Students Free Website: http://www.esquimalt.sd61.bc.ca/default.aspx?PageID=1000

Esquimalt 
Neighbourhood 
House Society Non-Profit Regional Best Babies FKB Adults

Vancouver Island 
Health Authority Free

Phone: 250-385-2635 ext 203    Address: 511 Constance Ave   Website: 
http://www.enh.bc.ca/family_services_babies.html

Hulitan Family and 
Community Service 
Society Non-Profit  Municipal Community Kitchens CK First Nations Free

Michael Mclsaac: mmcisaac@hulitan.ca, Colleen Macdougall: 
cmacdougall@hulitan.ca 

Thriftyfoods Private National

Healthy Shopping for Diabetes, Gluten 
Free Store Tour, The Gluten Free Diet: 
Everything you need to know GT Unspecifed Free Costumer Service Centre: Phone: (250) 544-1234 

Town of View Royal

City of Langford

City of Colwood

Thriftyfoods Private National

Healthy Shopping for Diabetes, Gluten 
Free Store Tour, The Gluten Free Diet: 
Everything you need to know GT Unspecifed Free Costumer Service Centre: Phone: (250) 544-1234 

West Shore Parks and 
Recreation Public Municipal Phone:250-478-8384 Website: www.westshorerecreation.ca

Happy Hungry Hippo CC, FKB, LS
Children (3 – 5 
Years) 7-8/$63-$70 2013

Cooking Wizard Camp CC, FKB, LS
Children (7 – 10 
Years) 5/$130 2013



Adventures in Cooking CC, FKB, LS
Children (8 – 12 
Years) 4/$48 2013

Cupid, Cupcakes and Chocolate WS, FKB, LS
Childer (6 – 10 
Years) 1/$20 2013

Intro to Sushi Making for Kids WS, FKB, LS
Children (9 – 12 
Years) 1/$29 2013

Around the World CC, FKB, LS, CM Youth 3/$50 2013
Chocolate Making for Teens WS, FKB, LS Youth 1/$21 2013
Cooking 101 CC, FKB, LS Youth 4/$69 2013
Cooking For Food Sensitivities WS, FKB Adult 1/$55 2013
Lebanese Vegetarian Cuisine WS, FKB Adult 1/$55 2013
Pot Luck Hits WS, FKB Adult 1/$55 2013
Vegetarian East Indian II WS, FKB Adult 1/$55 2013
Greek Vegetarian WS, FKB Adult 1/$55 2013

City of Langford

District of Highlands

District of Metchosin

District of Sooke

Edward Milne 
Community School Public  Municipal EMCS Culinary Arts Program CC, HE, LS, FKB Students Free

Salt Spring Island Electoral Area

Thriftyfoods Private National

Healthy Shopping for Diabetes, Gluten 
Free Store Tour, The Gluten Free Diet: 
Everything you need to know GT Unspecifed Free Costumer Service Centre: Phone: (250) 544-1234 

Southern Gulf Island Electoral 
Area

Juan de Fuca Electoral Area

Juan de Fuca Electoral Area East 
Sooke

legend

CK Community Kitchen

FKP
Food Knowledge 
Building

WS Workshop
CM Cultural Meal
RSB Recipe Skill Building
LS Life Skills

CC
Cooking Classes or 
Courses

CER Certificate
GT Grocery Store Tours
CAN Canning
HE Home Economics



Appendix B- Interview Questions 

 

I am interested in knowing about the work you do related to food – that is providing residents 

within the CRD programs related to food skills, education, community kitchen, workshops, good 

food box etc. 

1. Can you tell me about what you do? 

2. Can you tell me who you reach with your programs (age, gender, food needs etc.)? 

3. What is the average number of participants per each program? 

4. Are initiatives ongoing or limited to certain times of the year?  

5. How long have the initiatives been happening? 

6. Who are your key funders? 

7. What needs do you see as being met by your programs? 

8. What outcomes do you see as a result of your programs? 

9. How do you know if the programs are successful or not? 

10. What needs are not being met by your programs or other programs in the community?  

11. What must be done in order to address these needs?  

12. What recommendations do you have for improving or expanding the breadth of food 

literacy programs? 

13. What do you think makes it easy for your organization to deliver food initiatives within 

the CRD? 

14. What do you think makes it hard for your organization to deliver food initiatives within 

the CRD? 

15. What funding and other supports are available for your programs? 

16. Does your organization work with anyone else in the community to deliver food 

programs? If not, is there a reason? If, so what is the nature of this relationship? 

17. Is there anyone you know of that we should talk to about food initiatives programming in 

the CRD? 
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