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Introduction 
 

Food plays a key role in local economies, social circles, and natural landscapes across Eastern 

Ontario.  That said, many stakeholders struggle to identify opportunities for developing, 

strengthening, and sustaining a vibrant local food and agricultural system. 

The Cornwall, Stormont Dundas and Glengarry, and Akwesasne Food and Agriculture 

Advisory Council (FAAC) was formally established in June 2017 under the All Things Food 

(ATF) and Social Development Council of Cornwall and Area (SDC) umbrella, as a 

collaborative and strategic planning effort to advance community economic development 

across the region.  With the help of a part-time Food and Agriculture Development Officer 

(FADO), members of the FAAC spent 18 months investigating various elements, challenges, 

and opportunities for growth across the region’s agri-food system.   

Major elements considered by the FAAC included but were not limited to: 

▪ increased support for small-scale producers and farmers, 

▪ the need for increased infrastructure for processing and distribution, 

▪ regional branding and marketing strategy,  

▪ integration of agri-tourism into regional tourism efforts, 

▪ local food purchasing by the broader public sector, 

▪ development of local post-secondary curriculum for agri-food businesses, and 

▪ data aggregation on employment, business, and training for the sector. 

 

The following document captures the work of the FAAC under four priority areas:  

1. Establish and Coordinate a Regional Food and Agriculture Advisory Council 

2. Local Agri-Food Businesses Development and Support 

3. Optimize Regional Agri-Food Value Chain 

4. Local Food Literacy, Branding, and Promotion 

Each section includes a brief summary of activities or discussions, followed by a series of 

action items, recommendations, estimated costs, anticipated impact, and additional 

resources for consideration.   

Report details should be used by key decision makers to better understand and promote 

the work completed by the FAAC to date, establish new FAAC members and partnerships 

across the region, inform future food and agricultural initiatives, and secure sustainable 

operational and project funding for the FAAC.   
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At this time, it should be highlights that the minimum estimated cost of pursuing all 

outlined recommendations amounts to just over $125,000 per year, or the equivalent of 

two full time staff and with minimal expenses.  This estimation excludes action items and 

recommendations needing further research to assign appropriate investment dollars.  That 

said, financial estimates have been offered for each recommendation to allow for 

prioritization and leveraged resources from across the community or external funding 

opportunities as needed.   

Finally, this report was written to complement and expand on existing provincial and 

municipal strategic plans, feasibility studies, and sector specific reports.  As a result, 

provincial and regional demographics, specific sector statistics and analysis, and overall 

economic and social impact values were not repeated in this document.  For more detail on 

those items, consider: 

▪ Economic Base & Agriculture Sector Analysis Technical Report, United Counties of 

Stormont, Dundas and Glengarry (SDG), November 16th, 2016 – by request 

▪ United Counties of Stormont, Dundas and Glengarry Economic Development 

Strategy and Action Plan, December 2016 – by request 

▪ Building on Agri-Food in Stormont, Dundas and Glengarry, prepared by Doyletech 

Corporation, 2015 

▪ City of Cornwall, Economic Strategic Plan, 2016 

▪ Township of North Stormont Economic Development Strategy and Action Plan, 2016 

▪ Township of North Dundas Economic Development Strategy and Action Plan, 2016 

▪ Township of South Stormont Economic Development Strategy Update, 2016 

▪ Township of South Glengarry Economic Development Strategy and Action Plan, 

2013 

▪ Township of North Glengarry Economic Development Strategy and Action Plan, 

2016 

▪ Township of South Dundas Community Improvement Plan, 2018 

▪ Mohawk Council of Akwesasne, Economic Leakage Study and Comprehensive 

Community Plan, 2013 

▪ Eastern Ontario Economic Development Strategic Plan (2014) 

▪ Ontario Food and Nutrition Strategy, Sustain Ontario, 2017 

 

 

  

https://business.sdgcounties.ca/sites/default/files/documents/BioAgFinalReport-SDG-Distributed.pdf
https://business.sdgcounties.ca/sites/default/files/documents/BioAgFinalReport-SDG-Distributed.pdf
https://choosecornwall.ca/wp-content/uploads/2018/06/Cornwall-Economic-Development-Strategic-Plan-2016.pdf
https://northstormont.ca/wp-content/uploads/2018/12/Economic-Development-Strategy-North-Stormont-2016-12-13.pdf
https://northdundas.com/wp-content/uploads/2012/11/Economic-Development-Strategy-North-Dundas-2016-12-13.pdf
https://southstormont.com/_uploads/59ucwp0l9.pdf
https://www.southglengarry.com/en/townhall/resources/2013-03TownshipofSouthGlengarryFINAL.pdf
https://www.northglengarry.ca/en/doing-business/resources/DOING-BUSINESS---Economic-Development-Strategy---North-Glengarry---2016-12-08-FINAL.pdf
https://southdundas.com/wp-content/uploads/2018/08/South-Dundas-Community-Improvement-Plan.pdf
http://webdev.akwesasne.ca/wp-content/uploads/2017/02/mca_economic_leakage_study_report.pdf
http://webdev.akwesasne.ca/wp-content/uploads/2017/02/mca_economic_leakage_study_report.pdf
https://choosecornwall.ca/wp-content/uploads/2018/06/EasternOntEconomicDevelopmentStrategy2014.pdf
https://sustainontario.com/custom/uploads/2017/01/PCC_1939_OFNS_Draft_WEB_AODA.pdf
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Terminology and Key Concepts   
 

Agri-Food Business 
Any business concerned with the commercial production of food through 

primary and secondary production (ex: grains, fruit, vegetables, pulses, livestock, 

and fish) or more complex food and beverage processing (ex: breads, cured meats, 

cheese, tofu, pre-made foods, juice, alcohol). 

 

Agri-Food (Value) Chain 
All businesses, including primary and secondary production, manufacturing, 

storage, wholesale, distribution, consumer retail and hospitality, and waste 

management, who engage in strategic partnerships for the purposes of a 

commercial competitive advantage.   

 

Figure 1: Agri-food Value Chain. Designed by the Cener for Environmental Farming Systems. 
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Agri-Food System 
All stakeholders, processes, relationships, and infrastructure involved in 

feeding a population.  Dominant processes consist of growing, harvesting, 

processing, packaging, transporting, marketing, consumption, and disposal and how 

this all relates back to land and natural resources.  Supporting processes include 

research and development; equipment and supply manufacturers; labour market 

development; training and education; nutrition guides, health services, and food 

safety; consumer preferences, cultural norms, and traditions; all levels of 

governments, sector regulators, and policy makers. 

 

 

Figure 2: Global Food System Map, The Future of Food and Farming Project, United Kingdom 
Government Services, 2011. 
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Anchor Institutions  
Anchor institutions are businesses or institutions which are deeply rooted in their 

local communities by mission, invested capital, or relationships to customers, 

employees, and vendors.  They are often major employers, influencers, and 

community decision makers. 

Community Economic Development (CED) 
A collaborative action by public sector, business owners, and concerned citizens 

aimed at creating local economic opportunities that improve social, economic, and 

environmental conditions. CED recognizes that economic, environmental and social 

challenges are connected, complex, and ever-changing. 

Community and Shared Commercial Kitchens 
Community kitchens are industrial, health unit inspected spaces used by groups or 

members of the community to prepare food for non-profit purposes.  This includes 

school programs, workshops, church lunches, and service club events. 

Shared commercial kitchens are industrial, health unit inspected spaces used to 

prepare food for business development or other for-profit purposes (including 

event catering).  These spaces are rented by business owners who do not own their 

own commercial kitchen space, but who are looking to meet regulation 

requirements and/or scale-up their business. 

Culinary Tourism, Food Tourism, and Agri-Tourism  
The pursuit of unique and memorable eating and drinking experiences. By 

combining travel with these edible experiences, culinary tourism offers both locals 

and tourists alike an authentic taste of place.  It is now considered a vital component 

of the tourism experience.  Interchangeable with food and agricultural tourism. 

Farm-to-Table, Farm-to-School, and Broader Public Sector Procurement 
Farm-to-table is a broad umbrella concept indicating the purchase and preparation 

of local food at on the farm, in restaurants, and/or in public institutions like school 

cafeterias.   Farm-to-table has also been used locally to describe special on-farm 

events featuring food harvested directly from the host farm or surrounding area.   

Farm-to-School is a formal program in Canada and the United States through 

which schools buy and feature locally produced, farm-fresh foods.  In some cases, 

farmers are also able to participate in programs designed to educate kids about local 

food and agriculture.  

In Ontario, “Broader Public Sector Procurement” is more often used to describe 

purchasing of local foods for public sector institutions in keeping with language 

found in the Ontario Local Food Action 2013. 
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Food Literacy, Food Skills 
Food literacy refers to the relative understanding of where food comes from, the 

impacts of food on health, the environment and the economy; and how to grow, 

prepare, and prefer healthy, safe and nutritious food. 

 

Food Security – Geographic and Financial Accessibility 
The state of having reliable access to enough quantity of affordable and nutritious 

food.  Food system (above) thinkers often refer to this concept “food accessibility” 

instead of food security because it emphasizes specific challenges to geographic 

access (proximity, transport, seasonality) and financial access (affordability) to food.  
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Priority 1: Establish and Coordinate a Regional Food 
and Agriculture Advisory Council 
 

Summary of Activities 
The Cornwall, Stormont Dundas and Glengarry, and Akwesasne Food and Agriculture 

Advisory Council (FAAC) was established in June 2017 under the All Things Food (ATF) 

and Social Development Council of Cornwall and Area (SDC) umbrella, as a formal strategic 

planning effort to advance community economic development for the City of Cornwall 

(Cornwall), the United Counties of Stormont, Dundas, and Glengarry (SDG), and Akwesasne.  

The establishment of the FAAC stemmed from several years of research and partner 

recommendations within ATF Network, as well as the recent SDG Agriculture Sector 

Analysis report and SDG Economic Development and Communications Strategic Plan, 2017 

(available upon request).  Recognizing the need for focused coordination, facilitation, and 

implementation of the FAAC project goals, the SDC secured Eastern Ontario Development 

Program (EODP) grant funding thanks to leveraged dollars from SDG Economic 

Development, the Eastern Ontario Training Board, ATF.  The EODP grant helped cover 

several project costs, including the salary of a new part-time regional Food and Agriculture 

Development Officer (FADO). As per the terms of the grant, the FADO worked as a staff of 

ATF under the supervision of the SDC Executive Director. 

The FAAC structure, membership, and major areas of work were initiated at an agricultural 

brainstorming session entitled “Shaping the Future of the AG Sector in SD&G” which took 

place in April 2017.  Invitations were sent to over 100 food and agriculture business 

leaders, public sector stakeholders, and community non-profit organizers invested in the 

local food system.  Attendees took part in small group discussions as a means of gathering 

input from various sectors and guide the work of the FAAC over the coming months.   

Major Themes 
Major themes identified from the event included but were not limited to: 

▪ the development and analysis of an agri-food asset map,  

▪ the need for increased infrastructure for processing and distribution, 

▪ opportunities for regional branding and marketing strategy,  

▪ increased integration of agri-tourism into regional tourism efforts, 

▪ increased support for small-scale producers and farmers, 

▪ reduction of food waste along the value-chain,  

▪ local food purchasing by the broader public sector, 
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▪ development of local post-secondary curriculum for food and farming 

businesses, and 

▪ sector specific data aggregation on employment, business development, and 

training. 

During the brainstorming event, participants were also invited to indicate their interest of 

joining the FAAC or to recommend others from their community.  Membership interviews 

were conducted by lead organizers in May, and the FAAC members were selected in June.   

Council Membership and Ongoing Commitments 
The 20 FAAC members were selected to represent the diverse food system stakeholders, 

interests, and communities across the region.  A map and detailed list of FAAC members 

can be found in Appendix A however the following key stakeholders were represented: 

✓ Farmers/Producers 

✓ Food Processors 

✓ Grocers    

✓ Food restaurants  

✓ Employment boards 

✓ Education 

✓ Healthcare 

✓ Recreation 

✓ Municipal Government  

✓ Tourism

Moreover, from a farming and production standpoint, members represented many sectors 

including organics, cash crops, dairy, fresh produce, honey, and maple syrup. 

FAAC membership was strategically curated to ensure that meetings, discussions, research, 

and pilot projects were varied, inclusive, and realistic to the needs and resources of the 

region.  That said, during an initial FAAC meeting, a decision was made by members to 

focus more attention towards small or medium size businesses and community food efforts 

during this phase of work.   

Meetings, Interviews, and Pilot Projects 
The FAAC committed to meeting once a month to discuss issues and opportunities relating 

to one of the major themes identified in April 2017.  The FADO was responsible for 

developing a draft agenda around a specific theme.   Guest speakers and presentations 

were generally coordinated by the FADO.  Monthly meetings were moved geographically 

across the region and were often hosted by one of the FAAC members.  Additional 

meetings, one to one interviews, pilot projects, workshops, and special events were also 

coordinated to better address the needs of FAAC members and regional food system 

stakeholders. 

 



9 

 

Indicators of Success and Impact 
The FAAC has established itself as an information and decision-making hub for local food 

and agriculture in the region.  Success on several projects over the past 18 months 

(outlined below) emphasizes the benefit of having a local coordinated effort addressing 

issues and opportunities relating to food and agriculture.  Moreover, the FAAC has helped 

mitigate the chances of duplicated work while also ensuring that our key community 

leaders (government staff, businesses owners, producers, community members, and 

consumers) have access to the information they need to make more positive and informed 

decisions for our community. 

Of note, FAAC members continually comment on the invaluable networking and 

collaborative opportunities they have had while attending monthly meetings.  Sharing 

information about their own work has led to other projects and partnerships outside of the 

FAAC (most notably the Irish Delegation tour and the establishment of Agri-East 

Lowlands).  The FAAC also acted as a collaborative tool for addressing unexpected or 

emerging community issues relating to food and agriculture businesses (notable examples 

include changes to Ontario Bill 493 pertaining to food premises, and Ontario Bill 148 

pertaining to minimum wage labour).   

 

Testimonial from Eleanor McGrath, FAAC Member 

“In June 2018 I attended my first FAAC meeting where I met several members of the 

committee and enjoyed learning about the work of the group.  I was immediately interested 

by the SLC Ireland exchange program and decided to form a small working group of FAAC 

to focus opportunities for economic partnerships with Ireland, cultural exchanges, and 

tourism growth.  We quickly arranged a visit by the Irish Ambassador Jim Kelly on 

September 21st, 2018 which included an oversubscribed breakfast meeting, tour of the 

region highlighting agriculture, and discussion focused on mutually beneficial culture and 

business opportunities.   

The most exciting outcomes are that the Mohawk Nation are now getting ready to welcome 

the Irish Ambassador back in 2019 and the Cornwall Chamber of Commerce is working 

with the Irish Embassy to visit Ireland for their annual trip.  As a committee, we 

demonstrated how the shared talents of the FAAC can come together to advance local and 

global partnerships.” 
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Testimonial from Tamara Lang, events participant and new FAAC member 
 
“I attended several of the events hosted by FAAC and was impressed with the excellent 

organization and professional atmosphere. The guest speakers at the Sprouting New 

Connections workshop were well informed about local food and the agri-food market. I feel 

this project has made great headway in helping to connect people in our region and focus 

efforts towards emerging markets. I would like to see the FAAC program continue and 

fulfill its future goals. I am especially interested in the education and tourism aspects of 

the program.” 

 

Next Steps - Recommendations 

Recommendation 1: Reassign FAAC Meetings Coordination and Administration 
Estimated Investment: $30/hour x 6 hours x 6 months = $1080.00 

→ Meetings by the current FAAC should be scheduled and chaired by the SDC for a 

minimum of 6 months, at which point the role can be re-evaluated.  

Recommendation 2: Review Membership Requirements and Terms of Reference  
Estimated Investment: $30/hour x 5 hours = $150.00 

→ In July 2017, the FAAC established a Terms of Reference under the SDC By-Laws 

(Appendix B).  Both documents should be reviewed and updated to include changes 

in membership requirements, overall mandate, and intended areas of work.   

Recommendation 3: Recruit New FAAC Members 
Estimated Investment: $30/hour x 25 hours = $750.00 

→ The next FAAC term should consist of current members interested in continuing 

into Phase 2 (year 2019-2020) and opened for new members. Outreach efforts 

could include emails, presentations, one-on-one calls, meetings, and/or tours.  

▪ A Member Recruitment Package should be developed for consistency. 

▪ Recruitment efforts should consider the insight and resources from larger 

business stakeholders in the community including Foodland, Farm Boy, 

Walmart Logistics, Olymel, Leclerc, Bulk Barn, Parmalat, Kraft, etc,  

Recommendation 4:  Champion smaller project or sector-specific working groups   
Estimated Investment: Time and financial investment will depend on action item. 

→ FAAC efforts supported by smaller working groups had more success resolving 

issues and advancing specific opportunities.  The development of focused working 

groups is recommended as a mechanism for advancing the many action items 

outlined throughout the rest of this document.  Of particular note, several FAAC 
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members have suggested the need for a working group to address the interests of 

medium to large scale businesses in the region.  This was not the focus in Phase 1 

but could be incorporated into Phase 2.  

Recommendation 5: Initiate and secure partnerships with local community groups 
Estimated Investment:  $30/hour x 30 hours = $900.00 

→ The FAAC recommends reaching out to various community groups to make them 

aware of the FAAC’s work to date; provide updates on ag-related projects, 

challenges, and opportunities; and develop new partnerships groups working 

towards similar goals.  A list of recommended groups can be found in Appendix C.   

▪ FAAC Partner Outreach Package should be developed for consistency. 

Recommendation 6: Develop and Implement FAAC Communication Strategy  
Estimated Investment: $30/hour x 80 hours = $2,400.00 

→ The FAAC would benefit greatly from a clear communication strategy for sharing 

good news and resources, promoting business across the region, and connecting 

like-minded stakeholders.  The strategy could include consistent social media plans, 

updates to the website, guest speaker presentations, summary papers, and/or tours. 

Recommendation 7: Present recommendation report to municipal councils   
Estimated Investment: $30/hour x 30 hours = $900 

→ Presentations to SDG County Council, 6 local municipal councils, Cornwall, 

Akwesasne. Presentations to take place in February and March.    

Resources For Consideration 
▪ Appendix A: Membership List and Regional Map  

▪ Appendix B: Terms of Reference June 2017 – December 2018 

▪ Ontario Food and Nutrition Strategy, Sustain Ontario, 2017 

▪ Economic Base & Agriculture Sector Analysis Technical Report, United Counties of 

Stormont, Dundas and Glengarry (SDG), November 16th, 2016 – by request 

▪ United Counties of Stormont, Dundas and Glengarry Economic Development 

Strategy and Action Plan, December 2016 – by request 

▪ City of Cornwall, Economic Strategic Plan, 2016 

▪ Building on Agri-Food in Stormont, Dundas and Glengarry, prepared by Doyletech 

Corporation, 2015 

▪ Eastern Ontario Economic Development Strategic Plan (2014) 

▪ All Things Food Stormont Dundas Glengarry Regional Food Assessment,, 2013  

▪ All Things Food Website - www.allthingsfoodbouffe360.ca 

▪ SDG Brainstorming Event Report - upon request 

▪ FAAC Meeting Agenda and Minutes - upon request 

https://sustainontario.com/custom/uploads/2017/01/PCC_1939_OFNS_Draft_WEB_AODA.pdf
https://choosecornwall.ca/wp-content/uploads/2018/06/Cornwall-Economic-Development-Strategic-Plan-2016.pdf
https://business.sdgcounties.ca/sites/default/files/documents/BioAgFinalReport-SDG-Distributed.pdf
https://business.sdgcounties.ca/sites/default/files/documents/BioAgFinalReport-SDG-Distributed.pdf
https://choosecornwall.ca/wp-content/uploads/2018/06/EasternOntEconomicDevelopmentStrategy2014.pdf
http://allthingsfoodbouffe360.ca/en/wp-content/uploads/2012/08/SDG-Regional-Food-Assessment-January-20131.pdf
http://www.allthingsfoodbouffe360.ca/
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Priority 2: Local Agri-Food Businesses Development 
and Support 
 

Early conversations by the FAAC members highlighted a need to provide better support for 

small and medium size agri-food businesses.  Through discussion, the FAAC developed a 

series of activities to pilot which would help discover and evaluate the challenges and 

opportunities faced by local business owners.  Major pilot and discussion points included 

the development of post-secondary education opportunities, workshops for small business, 

shared spaces for commercial processing, creation of a resource hub, and opportunities for 

new regional partnerships. 

 

Action Item 1: Small Business Workshops - Sprouting New 

Connections 

Summary of Activities 
Early conversations by the FAAC members highlighted a need to develop an affordable and 

convenient training program designed for small-scale agri-food businesses. As such, the 

FAAC successfully planned and executed two “Sprouting New Connections” workshops 

entitled Scaling up (October 2017) and Money Matters (February 2018).   

Both workshops were structured as a half-day event which included 3-4 main speakers 

followed by a Q&A with 8 industry experts. The workshops served as a way for small agri-

food businesses to learn new information on how to scale-up production, meet health and 

safety standards, properly label their products, expand distribution, apply for grants, and 

plan for business succession. Both workshops included an opportunity for small and 

medium business owners to showcase their products and network with other attendees.   

Lessons Learned 
Each workshop required one main coordinator (in this case, the FADO) but also benefited 

from having the FAAC for ongoing advice during the planning stages.   

According to the FADO, workshop planning included the following tasks: 

✓ develop workshop content based on FAAC feedback and stakeholder input,  

✓ secure the venue, guest speakers, and panel participants, 

✓ manage Eventbrite tickets sales and registration,  

✓ promote the event via social media, email mailouts, and posters, 

✓ coordinate local food refreshments, 

http://allthingsfoodbouffe360.ca/en/2017/recap-sprouting-new-connections-scaling-up/
http://allthingsfoodbouffe360.ca/en/2018/recap-sprouting-new-connections-money-matters/
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✓ on-site set-up, and take down, 

✓ administer follow-up survey, and  

✓ develop post-event blog posts/recap to celebrate success.   

Workshops greatly benefited from on-site volunteers to help with set-up and take-down, 

registration, questions from attendees, note-taking, and post-event recap.   

Perceived Value/Future Need 
The workshops were very well attended, and participant survey results indicate a demand 

for more. Survey results (Appendix E) indicated that attendees benefited from the 

information presented by the speakers, the interactive panel discussion, and the time 

allowed for networking. Many attendees indicated that they lack the opportunity to meet 

face-to-face with other businesses owners and producers.  

Next Steps - Recommendations 

Recommendation 1: Offer workshop series through St. Lawrence College  
Estimated Investment: 40 hours/workshop, in-kind from students in the business program 

→ St. Lawrence College has offered to take on the coordination and event planning of 

future Sprouting New Connections workshops.   

Participant survey results indicate that future workshops should include presentations on:   

▪ bar coding and food labeling, 

▪ business plan writing, 

▪ product training: maple syrup, beekeeping, butchering, sheep shearing,  

▪ new technologies, agricultural extension opportunities  

▪ agriculture and culinary tourism models, 

▪ marketing and branding, including online and social media, and 

▪ finance options including succession planning, lending and advisory services, 

and available grants.  

Final note, workshops should move geographically across the region to ensure increased 

accessibility for participants.  

Recommendation 2: Develop or attract a series of workshops designed for medium 
and large businesses  
Estimated Investment: Variable, requires more research 

→ While it was beyond the scope of 2018, some FAAC members highlighted the need 

to also develop or attract a series of business development workshops or courses 

for medium and large business owners who are market-ready or poised to expand 

processing or delivery in other markets.   
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→ It was suggested that mid to large business interests may intersect more closely 

with the efforts of Agri East Lowlands (AEL) as outlined in Priority 2: Action 4.  A 

collaborative partnership could be considered for 2019. 

Anticipated Impact 
Regularly scheduled agri-food business workshops would offer ongoing education and 

networking opportunities for entrepreneurs in the region.  The appointment of SLC 

students as event coordinators will create opportunities for the next generation of business 

owners to build their portfolio and gain valuable job experience (event planning, business 

development, customer service, etc).   

Resources For Consideration 
▪ Appendix D: Sprouting New Connections event planning checklist 

▪ Appendix E: Survey Results from Sprouting New Connections: Scaling Up   

 

Action Item 2: Commercial/Community Kitchen Pilot Part 1 

Summary of Activities 
The Commercial Pilot program is a two-tiered project aimed at using existing municipal 

assets (kitchen spaces) in new ways, 1) to provide a space for agri-food businesses to scale 

up and process their product, and 2) to host community cooking and food literacy 

workshops. This section will outline part 1 with part 2 outlined under Priority 4: Action 2.  

Prior to the establishment of the FAAC, members of the ATF Network identified a need for 

publicly available commercial kitchen space to allow small food businesses to grow while 

also meeting the food premises regulations established under the Ontario Health Protection 

and Promotion Action 1990 (HPPA - R.R.O. 1990, Reg. 562: FOOD PREMISES).  Instead of 

building a new facility or “food hub”, as has been done in other communities, it was 

proposed to rent out existing municipal assets (community centre kitchens) to small 

business owners.  This concept was supported by members of FAAC and a pilot initiative 

using the facilities in North Glengarry Township was proposed for the spring of 2018.   

Unbeknownst to the FAAC, the Ontario Ministry of Health and Long Term Care put forth 

new food premises regulations under the Ontario HPPA (O. Reg. 493/17, s. 48), which came 

into effect on July 1, 2018.  These new regulations, enforced by the local Eastern Ontario 

Health Unit (EOHU), created new barriers to small food business owners which in turn, 

forced an estimated 30% of small food businesses in the region to close (according to 

anonymous online survey by ATF).  For more details on the regulation changes, consider 

the ATF summary page.   

https://www.ontario.ca/laws/regulation/900562
https://www.ontario.ca/laws/regulation/170493
http://allthingsfoodbouffe360.ca/en/2018/community-kitchen-pilot-project/
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Recognizing the immediate need for developing a publicly available commercial kitchen 

space, the FADO facilitated a small working group to establish a stronger working 

relationship between the North Glengarry facilities and the EOHU.  After months of work, 

the EOHU had committed to reviewing their internal food premises inspection policies and 

working with the pilot program starting in February 2019. See Appendix F for most recent 

correspondence with EOHU. 

Lessons Learned 
Framing the entire project using a health equity and rural economic development lens 

proved to be a successful way of getting the health sector on board. 

One should also expect confusion and misunderstanding when large provincial regulations 

change.  The FAAC was positioned to play a key role in researching the regulation changes 

and correcting the spread of misinformation. 

Perceived Value/Future Need 
The Commercial Kitchen project will help small-food businesses without private 

commercial kitchen space to meet provincial regulations and stay in business.  At this point, 

business owners are being sent out of the region to other commercial kitchens (Smiths 

Falls Two Rivers Food Hub) which is creating additional hardships for business owner 

(travel, added financial constraints) and for the neighbouring health units.  By offering 

rentable commercial kitchen spaces in Cornwall, SDG and/or Akwesasne, new or existing 

small business owners will be able to focus on the business, expand into new markets, and 

invest back into the local economy.  

Next Steps - Recommendations 

Recommendation 1: Aim to launch Community Kitchen pilot project in February 
2019 in partnership with North Glengarry and the Eastern Ontario Health Unit 
(EOHU) 
Estimated Investment: $30 x 10 hours/week x 24 weeks = $7,200 for 6-month pilot 

coordination, promotion, and evaluation 

✓ As of November 2018, the EOHU is establishing the internal processes required to 

launch the Commercial Kitchen pilot program for February 2019.   

✓ The FAAC established a small working group to continue to work on this pilot 

however the FAAC may choose to bring on a part-time coordinator to support the 

project, manage relations with the EOHU, and evaluate the pilot after 6-months. 
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Recommendation 2: Promotion online Food Handlers Certification and offer satellite 
test centres as needed 
Estimated Investment: No clear investment required 

→ Food Handler’s Certification can be taken online and should be regularly promoted 

to partners by the FAAC.  Recognizing lower than average tech-literacy rate in the 

community, it is also recommended that satellite test centres be occasionally setup 

across the region.  The FADO has also asked the EOHU to partner with satellite 

training events to help answer questions pertaining to the activities in our region.  

The training is currently offered by a third-party company- TrainCan Inc. out of 

Quebec. 

Recommendation 3: Strengthen relationship with Harvest Haliburton 
Estimated Investment:  $30 x 10 hours = $3000 or as needed 

→ Harvest Haliburton (an advisory council similar to the FAAC) will be developing a 

toolkit for commercial kitchens and would like input from other regions in Ontario. 

This is an opportunity for our region to leverage similar work being done in Ontario. 

Anticipated Impact 
This pilot aims to see a decrease in businesses choosing to close due to the new EOHU 

regulations. The pilot will be used to assess challenges and opportunities in order to be 

able to expand the availability of existing municipal assets (commercial kitchen spaces) in 

the other counties (North and South Dundas, North and South Stormont, South Glengarry, 

Cornwall, and Akwesasne). The pilot will end with the creation of a toolkit for all other 

regions to use including roll out, marketing materials, partner resources, and event 

planning templates. The pilot will also allow for collaboration with other regional food and 

agriculture groups working on similar initiatives around Ontario (Harvest Haliburton).  

Resources for Consideration 
▪ EOHU letter to businesses regarding regulation changes, June 2018 - upon request 

▪ EOHU letter to North Glengarry, July 2018 - upon request 

▪ FAAC Presentation slides as presented to EOHU October 2018 - upon request 

▪ Appendix F: Letter from EOHU supporting the pilot project 

 

Action Item 3: Review, Aggregate, and Update Online Resources 

Summary of Activities 
The council has compiled a list of local resources to be posted on the ATF/FAAC website 

and share publicly.  Many of the following resources are under development or need to be 

refined prior to sharing.   
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List of ideal online resources: 

▪ Searchable local food asset map (as outlined below in Priority 4, Action Item 3) that 

includes major food producers, a “where to shop” list for retailers with local 

product, Feast On certified locations and preferred purveyors, and all regional 

farmers’ markets  

▪ Resource package to help local agri-food and agri-tourism businesses learn about 

and maximize potential value of social media, online marketing and other online 

platforms (ie. Airbnb, work stay, WOOF, etc.) that is tailored to the specific needs of 

the industry 

▪ List of available grants/funding for businesses 

▪ Curriculum and training opportunities in the region 

▪ Update FAQ on the ATF website pertaining to new food premises’ regulations 

▪ Resources for local nutritional labelling/barcoding 

▪ Registration information for the road signage program 

▪ Registration information for the Feast On program  

▪ Resources and tools to encourage less food waste 

Lessons Learned 
Without consistent staff to manage online resources, the content becomes stale and 

outdated.  Maintaining online resources and outreach requires continuous investment. 

Perceived Value/Future Need 
Community members and business leaders often struggling to find accurate information 

and quickly turn to ATF/FAAC resources for guidance.  Web-traffic on the ATF website has 

increased due to the work of the FADO and could be maintained if online resources are 

updated. 

Next Steps - Recommendations 

Recommendation 1: Review, reorganize, develop, and centralize online resources on 
the ATF website.  Linked to partnering FAAC member websites.  
Estimated Investment: $30 x 75 hours = 2,250.00 

Recommendation 2: Build a strategy or online mechanism for community 
stakeholders to submit content and or resources to the website.   
Estimated Investment: $30 x 15 hours = $450.00 

Anticipated Impact 
Centralized place with easily accessible updated data. ATF/FAAC remains a valuable 

resource and knowledge hub for the community.  Regional stakeholders actively contribute 

to online resources, engage in knowledge transfer, and help to keep the information 

current. 
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Action Item 4: Agri East Lowlands - Regional Collaborative 

Network 

Summary of Activities 
The FAAC is an active member with Agri East Lowlands (AEL), a new collaborative network 

stemming from work on the Canadian Agriculture Partnership Supercluster initiative 

coordinated by the City of Ottawa. The FAAC was invited to participate in the Supercluster 

Initiative as a means of including rural perspectives and voices at the table.  Although the 

project did not receive funding, a smaller collaborative team, now known as AEL, was 

established to begin addressing broader regional food and agri-technology issues and 

opportunities. AEL board members recently completed their Strategic Action Plan and are 

looking to begin work in early 2019.  The strategic plan is not publicly available; however, a 

public-facing partner engagement toolkit is anticipated in 2019.  

Lessons Learned 
After being invited to participate in the unique Supercluster funding opportunity very late 

in the application process, it became clear that this region is under represented in national 

and provincial stakeholder discussions regarding agriculture and technology.  Ongoing 

participation and networking with Ottawa partners will be key for maintaining relevance, 

leveraging resources, and creating lasting impact for the region. 

Perceived Value/Future Need 
The region will benefit from increased access to larger funding and research opportunities 

in partnership with AEL.  That said, smaller regional and sector groups like the FAAC are 

equally important for generating the necessary data and lived experiences needed by the 

decision maker of AEL.  The relationship is expected to be mutually beneficial. 

Next Steps - Recommendations 

Recommendation 1: Maintain connection with AEL  
Estimated Investment:  $30 x 5 hours/month = $150 per month 

→ AEL meets monthly and it is recommended that one FAAC member participate 

during each meeting to help with information transfer between groups.  

Recommendation 2: Support AEL partner outreach across the Cornwall, SDG and 
Akwesasne 
Estimated Investment:  $30 x 5 hours/month = $150 per month 

→ AEL intends to begin partner outreach across the region.  The FAAC should support 

these efforts where possible.  

https://agrieastlowlands.ca/
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Anticipated Impact 
The collaborative approach of AEL should lead to unique and mutually beneficial 

initiatives, lessen the duplication of work and streamline efforts across the region, allow for 

better communication between surrounding regions, and attract large investments into 

local agriculture and food businesses. 

Resources for consideration 
▪ www.agrieastlowlands.ca  

▪ Agri East Lowlands Guiding Document and 18-month Action Plan - upon request 

 

Action Item 5: Post-Secondary Agri-Business Course 

Curriculum  

Summary of Activities: 
The FAAC discussed the need for a locally offered post-secondary degree program 

specializing in agriculture and food business. St. Lawrence College (SLC) is currently 

running a number of single courses related to agriculture, agri-business, marketing, and 

hospitality; but there is no formal degree or program. 

Some efforts were made in November 2017 to apply for provincial funding in partnership 

with Glengarry Memorial Hospital (GMH).  The intended program aimed to incorporate the 

nursing, business, and environmental tech program by connecting the themes of healthy 

eating and nutrition with small-scale regenerative agriculture.  Due to unforeseen 

circumstances the application was not completed.   

Most recently, the FAAC was invited to provide input during the development stages of the 

Ontario Emerging Job Institute (OEJI) Agri-Business Tech program starting January 2019 at 

the NAV Centre.  The course curriculum follows a 10 week “boot camp” style business 

program with guest speakers, opportunities for networking, and placements in the 

business community.   

Lessons Learned 
One of the biggest lessons learned by the FAAC was that post-secondary course program 

development and approval can take up to two years before reaching the point of 

enrollment.  In the case of SLC, new program opportunities need to be first researched and 

designed, then reviewed internally by the College Board of Directors before being 

submitted to the Ministry of Training, Colleges, and Universities for final approval. When 

approved, first-year intake can begin.  That said, SLC very recently streamlined the internal 

administrative process for program development which will allow for new agri-food 

program development in the very near future.  

http://www.agrieastlowlands.ca/
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Perceived Value/Future Need 
Youth retention remains a general priority issue for Cornwall, SDG, and Akwesasne, and the 

FAAC believe a post-secondary agri-business program could become a mechanism for 

keeping and or attracting youth to the region.  A formal program would encourage new or 

niche market research into methods of production, processing, and running a food business 

(or related agricultural and culinary tourism business), which would create a competitive 

advantage for young and new farmers working in the region.   

Next Steps - Recommendations 

Recommendation 1: Conduct feasibility study and review of curriculum offered by 
other post-secondary institutions in Ontario and Canada  
Estimated Investment: On-going by SLC.  

→ No additional investment required. 

Recommendation 2: Conduct labour market study in partnership with Eastern 
Ontario Training Board (EOTB) 
Estimated Investment: On-going by EOTB. No additional investment required. 

→ Investigate market readiness of employees, employer needs, barriers to hiring the 

right staff, skills required based on the type of work, and preferred method of 

training for employers and staff (on the job, classroom, evening course, etc.).  

Recommendation 3: Prioritize curriculum development based on niche agri-food 
markets and local employer needs 
Estimated Investment: Contingent on the results of recommendations 1 and 2 above. 

→ FAAC members suggested focusing on business/entrepreneurship, new and 

emerging technologies, and sustainable practices of production.  Ideally structured 

as a 2-year program with 1-year certificate specialization and a co-op placement in 

the industry.  

Recommendation 4: Increased marketing of agriculture and agri-food business 
career paths to high school students  
Estimated Investment: $30 x 40 hours = $1,200 annually 

→ The Upper Canada District School Board (UCDSB) offers the Agriculture Specialist 

High Skills Major (SHSM) program, however the program coordinator has struggled 

to find hands-on/practical programming and post-secondary opportunities for 

students looking to advance in agri-business in Ontario.  General marketing and 

relationship building with existing local agri-food businesses would be beneficial. 
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Anticipated Impact 
Youth retention rates increase as new programs are developed, and new business owners 

are attracted to the region.  Existing employers have the caliber of employees they need to 

succeed in a competitive market.   

Additional Resources for Consideration 
▪ Sustainable Local Food Program - St. Lawrence College online courses 

▪ Ontario Emerging Jobs Institute - AgriTech Program, January 2019 

▪ Upper Canada District School Board Agriculture Specialist High Skills Major 

▪ Bioenterprise Corporation in Guelph - Example of an agri tech business centre in 

Ontario 

▪ Education Partnership Program - Funding opportunity for Akwesasne  

https://www.stlawrencecollege.ca/programs-and-courses/full-time/programs/n_z/sustainable-local-food/online-part-time/
http://www.oeji.ca/
http://www.ucdsb.on.ca/programs___initiatives/school_programs_k-12/specialist_high_skills_major/SHSM_agriculture
http://www.bioenterprise.ca/
https://www.sac-isc.gc.ca/eng/1100100033760/1543408975080
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Priority 3: Optimize Regional Agri-Food Value Chain 
 

FAAC members focused significant conversation and effort towards strategies that would 

optimize regional agri-food value chain partnerships.  The agri-food value chain is 

optimized when agri-food stakeholders (including primary and secondary production, 

manufacturing, wholesale, distribution, consumer retail and hospitality, and waste 

management) are engaged in strategic partnerships for the purposes of a commercial 

competitive advantage.  Discussions aimed to resolve gaps previously identified along the 

agri-food value chain including local product delivery, trade and land use in Akwesasne, 

local procurement by public institutions (hospitals and schools), and food waste. 

 

Action Item 1: Local Food Delivery Service 

Summary of Activities 
In mid-2017, the FAAC developed a relationship with FreshSpoke, a shared delivery service 

option for rural areas. FreshSpoke was the keynote speaker at the first Sprouting New 

Connections Workshop (Priority 2, Action 1) geared towards small agri-food businesses. 

FreshSpoke works with local producers to optimize online marketing, set up an online 

shop, provides professional photography and videography, and can help businesses 

generate additional income by delivering for other producers using the co-opted or shared 

delivery system.  

Lessons Learned 
After several attempts, there were not enough FreshSpoke qualified businesses (price, 

labels, volume, etc.) in SDG, Cornwall, and Akwesasne to fill the delivery trucks and fully 

launch the program in the region.  

Perceived Value/Future Need 
Since many businesses cannot expand due to delivery constraints, this shared delivery 

service offers a more affordable and administratively simple way of expanding their 

markets.    

Next Steps - Recommendations 

Recommendation 1: Continue FreshSpoke collaboration and investigate 
funding/subsidy  
Estimated Investment: $30 x 30 hours = $900.00 

→ FreshSpoke is running a subsidy pilot with Prince Edward and Lennox & Addington 

counties, whereby the annual membership for new businesses is decreased from 
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$1200 to $400.  Resources needed to conduct a survey of businesses to identify 

needs for distribution and to seek ways to subsidize membership. An EODP 

application may allow for a subsidy pilot if local demand increases. 

Recommendation 2: Consider other distribution models 
Estimated Investment: $30 x 15 hours = $450.00 

→ Investigate delivery methods using existing assets to distribute goods when not 

otherwise in use.  

Anticipated Impact 
Development of a local distribution model with FreshSpoke for businesses ready to expand 

and need a delivery method. A shared delivery service will bring extra income to already 

established businesses and will encourage new businesses to launch knowing there is an 

existing affordable delivery method in place. Local consumers will benefit from having 

increased access to local product.  

Resources for consideration 
▪ Freshspoke online resources 

▪ Freshspoke promotional video 

▪ Les Paniers Roulants - existing distribution business in SDG 

 

Action Item 2: Cross-Border Trade and Access To Land In 

Akwesasne 

Summary of Activities 
Presentations from the Cross-Border Partnership Program, Community Futures 

Development Corporation and the Economic Development Manager for Mohawk Council of 

Akwesasne, helped to emphasize the struggles faced by food and agriculture business 

owners of Akwesasne.  Agriculture has not been a focus for economic development on the 

island due to limitation on land use, contamination, and competing development sectors.  

Akwesasne does have several small-scale farmers and access to many funding sources, but 

labour, transportation, and cross-border issues remain an issue for these people to conduct 

profitable businesses.   

The Tri Chamber Alliance was presented as a new initiative developed between the 

Akwesasne Chamber of Commerce, The Cornwall & Area Chamber Of Commerce, and The 

Greater Massena Chamber Of Commerce to help bridge business development efforts 

across the region. It is too soon to tell how this new initiative will support food and 

agriculture businesses. 

http://www.freshspoke.com/
https://www.youtube.com/watch?v=5KiMZjc4LIE
http://paniersbaskets.ca/
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In 2017, Akwesasne submitted an application for Smart Cities Challenge from 

Infrastructure Canada would help address their community’s high rates of Type 2 diabetes. 

If successful, the $5 million project funding would allow every family of Akwesasne to build 

a private greenhouse to grow their own fresh foods. They remain a top 5 contender for the 

funding. The winner will be announced in early 2019. 

Lessons Learned 
Large challenges for Akwesasne owned businesses working across the US, Ontario, and 

Quebec borders. Discourages entrepreneurship and business ownership.   

Perceived Value/Future Need 
Businesses need further support to continue and/or launch new ones. Specific attention 

should be paid to those looking to promote healthy eating and nutrition considering the 

chronic health concerns of Akwesasne residents. 

Next Steps - Recommendations 

Recommendation 1: Working group to be established between key stakeholders and 
the Mohawk Council of Akwesasne 
Estimated Investment: $30 x 30 hours 

→ Resource needed to meet with key stakeholders to better understand and overcome 

the challenges of businesses operating in and across Akwesasne borders. 

Anticipated Impact 
Increased collaboration between the regions to work towards solutions for cross-border 

challenges. Increased networking and information sharing on a regular basis.  

Additional Resources for Consideration 
▪ Smart Cities Challenge Application Information Page for Akwesasne - Finalist to be 

announced Spring 2019 

▪ Cross Border Partnership Program website and promotional flyer 

▪ Tri-Chamber Alliance social media page (no website yet)  

 

Action Item 3: Food Waste and Packaging  

Summary of Activities 
Research from the National (Canadian) Zero Waste Council in 2017 suggested that 63% of 

the food Canadians throw away was consumable.  This amounts to almost 2.2 million tons 

of edible food wasted each year, costing Canadians in excess of $17 billion dollars.  Beyond 

edible waste, the amount of solid waste and recyclables produced for or by food system 

stakeholders is staggering and requires more focused attention locally and nationally.   

https://www.infrastructure.gc.ca/cities-villes/index-eng.html
https://www.infrastructure.gc.ca/cities-villes/videos/akwesasne-eng.html
https://www.infrastructure.gc.ca/cities-villes/videos/akwesasne-eng.html
http://mycommunityfutures.ca/cross-border-partnership-program/
http://mycommunityfutures.ca/wp-content/uploads/2017/03/ONE-PAGER-PDF.pdf
https://www.facebook.com/pg/TriChamberAlliance/about/?ref=page_internal
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The Community Kitchen Food Skills workshop pilot (detailed under Priority 4, Action 2) 

aimed to incorporate tips of how to tackle food waste (composting, preserving, etc).   

Efforts were made to donate excess food from FAAC events to the local food banks and use 

reusable plates, mugs, and cutlery whenever possible.  

Lessons Learned 
Feedback and survey results from FAAC event participants supported efforts to decrease 

food waste and plastic at events. Recycling bins were not always present at all events and 

special arrangements needed be made in several cases. The region does not have a food 

waste strategy in place, but food waste does factor into the Solid Waste Master Plan for 

Cornwall, which is anticipated for 2019.  

Perceived Value/Future Need 
This region would benefit from acting as an innovator by developing or incorporating new 

ways to tackle food and packaging waste.  Diverting food waste to composting is better 

than sending it to a landfill but preventing food from being wasted in the first place would 

be an even better way to lessen our impact on the environment. Research suggests that 

every ton of household food waste out of the landfill equates to taking one car off the road 

(National Zero Waste Council, 2017).   

Managing food waste and packaging will translate into cost savings for businesses, 

consumers, and taxpayers. Managing our local resources more effectively will benefit 

community members and businesses, the environment, and the local economy.  

Next Steps - Recommendations 

Recommendation 1: Investigate innovative ways to tackle food and packaging waste 
to create jobs 
Estimated Investment: Unknown.  Expected to require considerable investment from 

various stakeholders. 

→ Create and support programs that look at reducing food waste in our local 

communities, resolve food overage issues, and demonstrate the potential of creating 

new jobs.  

Initiatives/business ideas for consideration: 

▪  small businesses/social enterprises to reduce food waste and packaging 

▪ niche markets for compost from coffee waste from cafes (ex: Groundit) 

▪ engagement of senior/elderly/retired community for making of reusable tote and 

produce bags (as a means of social inclusion)  

▪ storefront for local food products and bulk dry goods with mandate to provide zero-

to-minimal waste options 

▪ Farmers' Market organizers - create waste/packaging policies 

http://www.groundit.ca/
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Recommendation 2: Establish relationships with community partners and develop a 
local food and packaging waste regional strategy  
Estimated Investment: Unknown.  Expected to require considerable investment from 

various stakeholders. 

→ Resource needed to create a list possible partners to work with, investigate current 

and past projects in the region and to collaboratively write a strategic plan. Ideally 

developed into a smaller working group or regional committee.  Possible partners 

include: 

▪ City of Cornwall Environmental Services 

▪ Transition Cornwall + Waste Reduction Group 

Additional resources for consideration 
▪ List of community partner groups (local food banks, etc)  

▪ National Zero Waste Council Resources  

▪ The Business Case for Food Waste and Loss, WRAP on behalf of Champions 12.3 

▪ Developing an Industry Led Approach to Addressing Food Waste in Canada 

 

Action Item 4: Fresh Local Food For Hospitals And Health 

Centres 

Summary of Activities 
The FAAC member affiliated with a local hospital, shared her experience working with 

Nourish, a national healthy eating program helping healthcare organizations by working to 

improve menus, create more sustainable purchasing, and to create other initiatives for 

patient and resident well-being.   

Glengarry Memorial Hospital aims to partner with North Glengarry and SLC to expand the 

existing hospital farm which would allow them to grow enough produce to add healthier 

menu options for patients.  The FAAC considered applying for a grant (NSERC) in 

November 2017 but were not able meet the deadline due to unforeseen circumstances. The 

project remains shovel ready. 

Lessons Learned 
Most hospitals have confirmed purchasing contracts with specific vendors who do not 

always source locally.  Anchor institutions such as hospitals and schools have huge buying 

power that can influence the level of regional local food procurement however, most 

struggle to write grant applications which would help fund pilot projects as outlined above.  

https://lovefoodhatewaste.ca/get-inspired/resources/
http://www.wrap.org.uk/sites/files/wrap/Report_The%20Business%20Case%20for%20Reducing%20Food%20Loss%20and%20Waste.pdf
https://provisioncoalition.com/Assets/website/PDFs/Provision-Addressing-Food-Waste-In-Canada-EN.pdf
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Perceived Value/Future Need 
Working with influential (anchor) institutions can encourage partnerships between 

institutions (college/hospital/municipality), teaching youth about local food, develop food 

literacy, and business skills. Moreover, Nourish research suggests that healthy hospital 

menu options, supported by local procurement, has the potential to increase recovery 

times and overall well-being of the patients.  

Next Steps - Recommendations 

Recommendation 1: Capitalize on the buying power of anchor institutions  
Estimated Investment: Unknown.  Expected to require considerable investment from 

various stakeholders. 

→ Increase the availability of healthy local foods in and leverage the buying power of 

anchor institutions (schools, hospitals and long-term care facilities, public sector 

organizations). Support partnerships between the different institutions. Increase 

ways to promote farm to institution initiatives to increase purchasing from local 

producers.  

Recommendation 2: Increase the number of gardens in other regional hospitals 
using GMH model 
Estimated Investment: $30 x 200 hours = $6000.00 

→ Partner with agricultural institutions to develop and launch hospital garden plans. 

Recommendation 3: Increased communication to municipal stakeholders regarding 
local procurement and healthcare institutions.  
Estimated Investment: $30 x 50 hours = $1,500.00 

→ Increased support for subsidizing healthy food in hospital. Advocate for the creation 

of resources for food literacy marketed to patients in local hospitals.  

Recommendation 4: Seek sources of funding to support GMH pilot project as outlined 
above and apply to eligible grants.  
Estimated Investment: $30 x 40 hours = $1,200.00 

→ GMH is seeking $10,000 for the purchase of a greenhouse which would extend the 

growing season, allowing for more community engagement and fresh produce for 

hospital kitchen.    

Anticipated Impact 
Increased healthy eating options for patients.  Increases financial security for local farm 

and food businesses due to sizable purchasing agreements with the hospitals. Further 

collaboration between hospitals and producers in the region. 
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Resources for Consideration 
▪ Nourish Program 

▪ SOIL Project and Final Report: Ontario Public Institutions and On-site Food 

Production: Visualizing the Future for Health Care (GMH and Cornwall Community 

Hospital are included as examples) 

 

Action Item 5: Local Food And Food Literacy In Schools 

Summary of Activities 
The FAAC discussed the many benefits of developing food skills, food literacy, and an 

interest in agri-food business entrepreneurship among youth (even before they reach high 

school).  There are several programs in local elementary schools and secondary schools 

across the region including farm-to-school breakfast and snack programs, cooking and food 

literacy clubs for students, vertical gardening walls, outdoor gardens, community kitchen 

programs.  These programs are not consistent across school boards and heavily dependent 

on parent and or external funding sources. 

FAAC member from Green Garden Organics and school lunch coordinator, highlighted the 

success of his green juice in the schools and the local food purchasing changes he was able 

to make at the Akwesasne Mohawk School under a new provincial granting stream. 

Lessons Learned 
School food programs do exist, but they are not well promoted across the region. There are 

provincial grants available to help schools cover additional costs (Farm Credit, Egg Farmers 

of Ontario) but there is no publicly available list for schools or parent councils to quickly 

know what they should apply for.  

Perceived Value/Future Need 
Capitalize on the buying power of anchor institutions and help to increase local 

procurement while teaching younger generations about access to local food and food skills.   

Next Steps - Recommendations 

Recommendation 1: Advocate for local food procurement by schools 
Estimated Investment: $30 x 50 hours = $1,500.00 

→ Engage school boards to develop food policy strategies that promote food literacy 

and encourage locally sourced ingredients.  Increased financial support to subsidize 

healthy, local, and seasonal food in schools.  

Recommendation 2: Partner with local producers to increase procurement in 
schools 
Estimated Investment: $30 x 40 hours =$1,200.00 

https://www.nourishhealthcare.ca/about-nourish/
http://projectsoil.ca/ontario-public-institutions-and-on-site-food-production-visualizing-the-future-for-health-care/
http://projectsoil.ca/ontario-public-institutions-and-on-site-food-production-visualizing-the-future-for-health-care/
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→ Tie local producers to school breakfast and lunch programs to create food skills and 

literacy programs that make use of local product.  Resources needed to develop list 

of all existing programs, available grants, and possible partners.  

Recommendation 3: Increased education to students regarding food production, 
preparation, and how to avoid waste 
Estimated Investment: $30 x 50 hours = $1,500.00 

→ Advocate that food literacy education be part of the mandatory curriculum for all 

grades.  Implementation of cooking clubs and workshops that teach basic food 

production, preparation, and preserving of food. Encourage composting by students. 

Select a local school to partner with ATF to become a local food champion (possibly 

Akwesasne Mohawk School as noted above).  

Anticipated Impact 
Increase in local procurement, increased education regarding food access, skills, and 

literacy, increase in economic development opportunities for producers. Increased number 

of local schools participating in farm to school programs. 

Resources for Consideration 
▪ Toolkit for a cooking club and/or breakfast/snack program that promotes local 

procurement  

▪ Ontario Social Sciences and Humanities Curriculum Grade 11 & 12 - Food and 

Nutrition Systems, page 62-63 

▪ Sustain Ontario Edible Education Network and Local Food Procurement 

▪ Breakfast Club of Canada - Farm to School 

▪ Canadian Organic Growers - Growing up Organic program 

  

http://www.uwindsor.ca/education/sites/uwindsor.ca.education/files/curriculum_social_sciences_and_humanities_11-12.pdf
http://sustainontario.com/work/edible-education/granting-programs/
https://sustainontario.com/category/local-procurement
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Priority 4: Local Food Literacy, Branding, and 
Promotion 
 

The FAAC considered a variety of community-based activities and pilots as mechanisms for 

increasing consumer food literacy across the region.  The results of these efforts are 

summarized below.  FAAC members also discussed the need to establish a more cohesive 

regional branding strategy to support consumer interest, business development, and 

tourism. Initial conversations emphasized the importance of regional character, a need to 

recognize the range of products and experiences available, and the success of past events 

or campaigns. 

 

Action Item 1: Online And Print Marketing Strategy For 

Businesses And Events 

Summary of Activities 
The FAAC explored several branding and promotional activities in 2018 to better 

understand the online marketing options available. As one pilot, local producers were 

interviewed as part of a “What’s your story?” campaign.  Stories were posted on social 

media (Facebook page) to gauge interest from the community.  FAAC members also 

explored the idea of developing a cookbook or a series of recipe cards featuring producers 

and chefs from the region, but this was not actively pursued due to time and funding 

constraints.  

Lessons Learned 
Large organic reach and engagement numbers on the ATF page following the “What’s your 

story?” posts; however, each story required a large time investment for the one-on-one 

interview and photography.  Online marketing tools seem easier to share and track for 

engagement as compared to print resources. 

Perceived Value/Future Need 
This type of content is highly valued by consumers and leads to noticeable engagement 

with social posts. Residents appear to be looking for the “story behind the farm” and like to 

see beautiful imagery showcasing what the area has to offer.  
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Next Steps - Recommendations 

Recommendation 1: Increased consumer awareness and promotion of local 
producers and businesses 
Estimated Investment: $30 x 6 hours per story x24 stories per year= $4,320.00 

→ Continue to build content for “What’s your story?” posts and to design more 

elaborate print resources like cookbooks or recipe cards. 

Recommendation 2: Cross-promotion of local initiatives to promote the industry 
Estimated Investment: $30 x 60 hours = $1800 

→ Develop a buy-local guide and promotional campaign to be shared and cross-

promoted on social media and partner websites (SDG, Cornwall, and Akwesasne).  

Central storage of resources on the ATF website for partners to share and promote.  

Recommendation 3: Increased community and provincial partner collaboration for 
local marketing strategies  
Estimated Investment: $30 x 100 hours = $3000.00 

Other marketing/branding ideas:  
▪ Investigate Farm Fresh logo created previously in collaboration with EOAN  

▪ Produce branding material such as shelf danglers for retail stores and other store 

signage 

▪ “Did you know?” campaigns (build awareness of diversity of production in this area) 

▪ “Ask The Producer Day” whereby producers are at local grocery store offering 

samples and answering questions.  This could also be structured as a lunch and 

learn in partnership with local organization, municipal service, and or school. 

Anticipated Impact 
Stronger regional branding messaging, increased awareness of local producers and 

businesses and how to access product, increased social media marketing, increased 

collaboration and less duplication of work.  

Additional Resources for consideration 
▪ What’s your Story? - ATF website 

▪ Example post - Rubicon Facebook Post 

 

http://allthingsfoodbouffe360.ca/en/2018/whats-your-story/
http://allthingsfoodbouffe360.ca/en/2018/whats-your-story-featuring-rubicon-farms/
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Action Item 2: Community/Commercial Kitchen Program Part 2 

Summary of Activities 

The Community Kitchen Pilot is part of a two-tiered project aimed at using existing 

municipal assets (kitchen spaces) in a new way- 1 to provide a space for agri-food 

businesses to scale up and process their product, and 2 to host community cooking and 

food literacy workshops. This section will outline part 2.  For Part 1, consider above 

Priority 2, Action Item 2.  For background on the Ontario food premises regulation changes, 

consider above or visit the ATF summary page.   

As part of the community kitchen program pilot, the FAAC planned and executed 3 events 

as pilots using the kitchen spaces in North Glengarry. The events included Food Handler’s 

Course (June 2018), and two food skills workshops (Family-Friendly Meals in September 

and Intergenerational Cooking in October 2018). Survey results are available upon request.   

The FADO also supported the Glengarry Inter Agency Group (GIAG) youth cooking program 

in Alexandria as they began using the new community kitchen space to offer programing. 

Lessons Learned 
Events were well attended, and the post-workshop survey results emphasized an 

appreciation for community run, affordable cooking and food skill classes.  Survey results 

from all three workshops offer suggestions for future workshop ideas.  Two local 

community groups (GIAG and Glengarry Encore Education) have followed the pilot and are 

now interested in partnering with the FAAC for future workshops. 

Perceived Value/Future Need 
Food skills workshops help promote using local and seasonal ingredients, encourage 

healthy eating, promote social interaction within communities, and get youth involved in 

their community. Survey results indicated that community members are looking for ways 

to participate in local events and to learn new food skills.  

Next Steps - Recommendations 

Recommendation 1: Roll out a series of food skills workshops across the region  
Estimated Investment: $30 x 40 hours per event = $1200 per event  

→ Provide affordable food literacy and skills workshops for all community members 

using existing municipal health unit inspected spaces. Research programs in other 

regions using similar workshop model.  

→ Establish partnerships or increase collaboration between local community groups 

(Community Living, GIAG, Glengarry Encore Education, Hospitals/gardens, Cornwall 

http://allthingsfoodbouffe360.ca/en/2018/community-kitchen-pilot-project/
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and Akwesasne community groups) to launch and cross-promote community food 

literacy events learning through community kitchen pilot. 

Anticipated Impact 
Increased community events made available to the public promoting local food, community 

and engagement, build networking opportunities, and promote food education.  

Additional Resources for consideration 
▪ North Glengarry Community Kitchen Pilot Program  

 

Action Item 3:  Local Food Asset Map 

Summary of Activities 
The FAAC has worked to create a list of local producers, businesses, and farmers’ markets 

in the region. The information will be cross-referenced with the existing Akwesasne, 

Cornwall, and SDG data from Ontario East and posted online in the form of a local food 

asset map. 

In summer 2018, the Eastern Ontario Agri-Food Network (EOAFN) engaged a contractor to 

launch a new website which includes a local food map. Membership drive continues across 

United Counties of Prescott Russell (PR), SDG, and Cornwall (new members 40$ per year or 

100$ for 3 years) until March 2019, at which point a promotional postcard will be created 

to hand out to consumers travelling throughout the region.  

Lessons Learned 
There is no single online tool showcasing all local food and farm assets across SDG, 

Cornwall, and Akwesasne. It is difficult to generate and maintain an updated business 

directory without resources, and many organizations have tried different models with 

varying degrees of success. Resources are needed for outreach and to confirm profile 

information (products provided, location, and contact names, open for tours/drop-ins).  

Perceived Value/Future Need 
Maps and food maps specifically are often requested by residents and tourists.  They 

provide an opportunity to showcase other community assets (museums, local artisans, 

events), promote agri-tourism, and celebrate the region.  Food asset maps can also be used 

by business developers, municipal decision makers, tourism agencies, and funder to better 

understand the regional landscape. 

 

https://www.northglengarry.ca/en/things-to-do/community-kitchens-program.aspx
http://ontarioeast.ca/
https://www.agro-on.ca/en/
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Next Steps - Recommendations 

Recommendation 1: Complete current SDG, Cornwall, and Akwesasne list of local 
agriculture and agri-food assets January 2019-March 2019.  
Estimated Investment: $30 x 100 = $3,000.00 

→ Resource needed to work on completing map. FAAC member has offered to do this 

in partnership with North Stormont. 

Recommendation 2: Promotion of the local food asset map online 
Estimated Investment: $30 x 25 hours = $750.00 

→ Asset map to be available online on all municipal and partnering promotional 

websites. FAAC recommendation is to link asset map with “What’s Your Story” 

features, Feast On locations, food-related events and activities, and various calendar 

of events.  

Recommendation 3: Promotion of the local food asset map in print  
Estimated Investment: $5000.00 for printed materials  

→ Move forward with a simplified printed tool to showcase local assets. 

Anticipated Impact 
Increased tourism, support for producers, and overall awareness for local and visiting 

consumers. 

Additional Resources for consideration 
▪ Previous local food asset map info (with PR) with new Ontario East updated GIS 

information.  

▪ SDG Online GIS Map - in alpha phase of development 

▪ FAAC created a spreadsheet with ongoing list of assets - available upon request  

 

Action Item 4: Culinary Tourism Alliance and Feast On 

Summary of Activities 
FAAC member from Quirky Carrot introduced “Feast On”, the Culinary Tourism Alliance 

(CTA) membership program that helps to connect producers with restaurants across 

Ontario.  Affiliated restaurants are required to purchase 25% Ontario foods in exchange for 

province-wide marketing campaigns, advertising, special events, and exclusive promotions.   

In early 2018, SDG Economic Development purchased a CTA membership as a pilot to 

investigate the potential benefits for businesses.  Membership has included several perks, 

most notably a featured SDG page at FeastOn.ca and access to special event resources.   

https://ontarioculinary.com/feast-on/about/
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In partnership with the CTA, member of the FAAC co-hosted “Telling Your Food Story” in 

September 2018. There were 45 attendees with a mix of producers, restaurant owners, and 

tourism agencies.  Positive feedback from the event suggests that many new relationships 

were made between local producers and businesses owners. The event allowed another 

FAAC member to host two Feast On Chef Ambassadors from Toronto, has further inspired 

the development of several 2019 chef/producer events to promote Feast On in this region.  

Finally, two local restaurants are working to join the Feast On program for 2019.  

Application for certification were still underway as of December 2018. 

Lessons Learned 
Businesses really struggle with the paperwork required to become Feast On certified, but 

the benefits seem worth it.  Feast On Chef Ambassadors are looking to partner on special 

events and are willing to invest time to promote this region.  

Perceived Value/Future Need 
Benefits of joining Feast On include helping local purveyors increase local procurement and 

membership includes marketing help for businesses, speaking engagements, and 

workshops like the “Telling Your Food Story” outlined above.  Partnerships with other 

provincial partners and chef ambassadors will strengthen the agri-tourism initiatives in 

this region. Overall increase in local products on menus in restaurants.   

Next Steps - Recommendations 

Recommendation 1: Work with CTA to support outreach for Feast On program 
Estimated Investment: $30 x 10 hours = $300.00/month  

→ Time needed to conduct outreach to restaurants via calls, emails and face-to-face 

meetings. Certification paperwork is more than most restaurants have time for so 

additional support may be required from FAAC if resources are available.  

Recommendation 2: Work with the Feast On Chef Ambassadors to create an event 
series  
Estimated Investment: $30 x 200 hours = $6,000.00 

→ Rotating event series to featuring local ingredients prepared by Chef Ambassadors 

from across the province. Events scheduled for spring 2019.  

Recommendation 3: Explore other marketing initiatives with CTA  
Estimated Investment: $30 x 10 hours = $300.00/month  

→ Use the FAAC (SDG) membership with the CTA for help with branding and 

marketing of region. Plan other events such as farm tours and online promotional 

campaigns. Work to increase and develop other networking events for chefs, 

restaurant and retail owners, and local producers.  
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Anticipated Impact 
Increased local procurement through Feast On program, helps economic development for 

both restaurant owners and local producers while building local networks. 

Resources for consideration 
▪ SDG page on Feast On.ca 

▪ CTA marketing tools - accessible through SDG Economic Development Officer 

▪ Ontario Cultural Attractions Fund 

▪ Feast On 2018 Impact Report 

▪ Culinary Tourism Alliance, 2018 Annual Report 

 

Action Item 5: Advertising in Local Print Publications  

Summary of Activities 
FAAC work included further relationship building with Edible Ottawa (EO), a popular 

Eastern Ontario food and drink magazine.  Several featured stories and products were 

suggested by members of FAAC and the FADO worked closely with publishers throughout 

2018.  Further to this, SDG and the local municipal Economic Development offices have run 

a series of “Day Trippin’ ” promotional ads designed as a tour route around the region. 

In September 2018, the FAAC (under the ATF brand) partnered with SDG Regional Tourism 

to design an ad for the Cornwall TASTE magazine.  The ad featured SDG producers and 

products with beautiful imagery and simple recipes (Appendix G).   

Lessons Learned 
Edible Ottawa continues to feature businesses from the region and have suggested that 

they are always looking for stories. The SDG “Day Trippin’ ” ad was very successful, with 

customers often noting the magazine when visiting featured businesses.   

Perceived Value/Future Need 
Need to promote the region to the surrounding areas as a tourist destination. Established 

publications such as Edible Ottawa and TASTE help business marketing efforts, and should 

be considered as an option in the future.  

Next Steps - Recommendations 

Recommendation 1: Continue to engage with local and regional publications for 
feature stories and marketing partnerships.  
Estimated Investment: $30 x 10 hours = $300.00/month as needed 

→ Explore advertising opportunities across Eastern Ontario, Southeastern Ontario 

(The Great Waterway), SDG Regional Tourism, Cornwall Tourism, and Akwesasne.   

https://ontarioculinary.com/ontario-regions/stormont-dundas-glengarry/
http://www.ocaf.on.ca/
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Anticipated Impact 
Increased regional branding, streamlined marketing efforts, cross-promotion opportunities 

between partners, increased local procurement, and tourists travelling to the region.  

Additional Resources for consideration 
▪ Appendix G: TASTE ad featuring local products and recipes  

 

Action Item 6: Farm and Food Facility Tours 

Summary of Activities 
All Things Food and the FAAC helped create a series of local tours for the Bring Food Home 

event in October 2018 featuring six local businesses in select townships across SDG.  The 

tours were well received and the images on social media generated considerable post-

event engagement.   

Local producers across the region have hosted regular on-farm tours and special events 

with great success.  Featured farms include the Avonmore Berry Farm “Farm to Table”, 

Kirkview Farm, Marlin’s Orchard, Applestock Orchard, Stone Crop Winery, Upper Canada 

Creamery, and Against the Grain Farm.  These events showcased local products from 

around the regions and often partnered with chefs from a neighbouring business. Cross-

promotion has been beneficial to both parties. 

Lessons Learned 
The initial Farm to Table and on-farm tour events have been very successful.  Attendance 

remains high throughout the season.  Farm and business owners who ran these types of 

events during 2018 have indicated a plan to do more. 

Perceived Value/Future Need 
Consumer demand for on-farm experiences continues to increase and consumers are 

becoming more interested in local products following farm tours.  Other regions in Ontario 

have designed farm tours to help spur economic development through increased consumer 

awareness and loyalty.  

Next Steps - Recommendations 

Recommendation 1: Support on-farm and production facility tours  
Estimated Investment: $30 x 120 hours per event = $3600.00 per event  

→ Work with municipal, community, and partner stakeholders to plan a series of farm 

tours for the region. Tours should showcase agri-business diversity in this region 

including conventional farming, agri-tech, non-GMO, organics, etc.  

https://bringfoodhome.com/
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→ Tours could be themed based on region, seasonality, and or product (cheese, 

McIntosh, wine, or craft beer trail).   

→ Consider linking tours to local food asset map (Priority 4, Action 3) for further 

tracking and evaluation purposes.  

Recommendation 2: Plan and execute regionally hosted Feast of Flavours events 
Estimated Investment: $30 x 120 hours per event = $3600 per event  

→ Work with municipalities to research and plan a rotating annual of Feast of Flavours 

series (once every 6 years for each municipality).  

Anticipated Impact 
Increased tourism, support for producers, and overall awareness for local and visiting 

consumers.  If linked to Food Asset Map, this could lead to increased investment for agri-

food businesses and municipal infrastructure. 

Additional Resources for Consideration 
▪ Bring Food Home Tour: Maple Syrup, Fine Cheese, and Beer-Swilling Pigs: The 

Artisanal Value Chain  

▪ Farm to Table Series at Avonmore Berry Farm in partnership with Quirky Carrot, 

Rurban, and Stone Crop Acres 

▪ Ottawa Brewery Tour by Brew Donkey  

▪ Culinary Tourism Alliance Brewery Discovery Routes 

▪ Apple Pie Trail - Simcoe County 

https://bringfoodhome.com/tours/
https://bringfoodhome.com/tours/
https://avonmoreberryfarm.wordpress.com/farm-to-table-dinners/
https://www.brewdonkey.ca/pages/ottawa-brewery-tours
https://ontarioculinary.com/brewery-routes/
https://www.applepietrail.com/
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Appendix A - J 

Appendix A: FAAC Members and Map – 1-page handout 
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Appendix B: Terms of Reference 2017-2018 
 

SDG, Cornwall and Akwesasne Food & Agriculture Advisory Council 
FINAL TERMS OF REFERENCE 

 
“the Area” = SDG, Cornwall, Akwesasne and Area 
“Advisory Council” = SDG, Cornwall and Akwesasne Food & Agriculture Council 
“FADO” – Food and Agriculture Development Officer 
SDC - Social Development Council of Cornwall & Area 
 

PREFACE: This Advisory Council is one of the SDC’s Standing Committees. Please refer to the SDC Bylaws 
for more information. The Terms below will act as guidelines to help steer and clarify the role of this 
Advisory Council. 
 

1. Nature of Advisory Council /Reporting and Functional Relationships: 
 
a. The SDG, Cornwall and Akwesasne Food and Agriculture Advisory Council (“Advisory 

Council”) is an independent group of volunteers; 
b. The staff member dedicated to the Advisory Council (FADO) is employed by the Social 

Development Council of Cornwall & Area (SDC), under the branch of All Things Food (ATF); 
c. The Advisory Council Budget is housed within the SDC and maintained by the FADO. 
d. Accounting is managed by SDC Executive Director, SDC Treasurer and contracted 

accountant. 
e. Grant reporting, as required, is the responsibility of the SDC Executive Director with review 

from the SDC Treasurer. 

 

2. Mandate: 
The mandate of the Advisory Council shall be to: 

a. Discuss challenges, issues and opportunities to SDG and Cornwall economic growth as it 
relates to food and agriculture; 

b. To reflect the diverse views and needs of the food and agricultural sector in SDG and 
Cornwall; 

c. Develop a set of areas of focus and a subsequent strategic plan to help foster food and 
agricultural growth in the region; 

d. Provide a forum for discussion and coordination of food and agricultural initiatives and 
projects with other community groups and agencies; 

e. Develop alliances and partnerships between individuals, businesses, organizations, and 
government through financial and other means, to advance the Council’s strategic vision for 
food and agriculture; 

f. Provide advisory statements or recommendations when asked by other organizations, 
government or the like. 

 



43 

 

3. Outcome:  
a. This Council will create an opportunity for food system stakeholders to better understand the 
issues, exchange ideas and resources, envision the future of food and agriculture in our area, and 
begin addressing our most pressing value-chain issues.  
b. Priority economic areas which we foresee the Advisory Council and staff working towards over 
the next 2 years include (but are not limited to):  

i. Completing a stakeholder analysis of the recent Agri-food Asset map that was 
completed by Ontario East for SDG Economic Development; 

ii. Review and focused investment into agri-food infrastructure for processing and 
distribution (private and municipal) to capitalize on existing assets; 

iii. A robust regional branding and marketing strategy through partnership with the 
Eastern Ontario Agri-Food Network, to help increase awareness and sales of local 
food products and services; 

iv. An increased integration of agri-food and farming tourism into municipal tourism 
strategies. Notable partnerships will include SDG Tourism, Culinary Tourism 
Association, Edible Ottawa, and Eastern Ontario Agri-Food Network.;  

v. Lend greater support to small-scale producers and farmers' market vendors through 
training, food safety, and general promotion; 

vi. Developing strategies to reduce food waste along the value-chain to alleviate profit 
losses and long-term environmental effects; 

vii. Measuring and increasing local food procurement by restaurants, hospitality 
industry, and public institutions to leverage a huge buying power capable of 
sustaining agri-food interests; 

viii. The development of agri-business training and course curriculum in partnership 
with St. Lawrence College to promote new and young business owners across the 
food system, and; 

ix. Focused data aggregation on training and employment, local food sales, events and 
culinary tourism, and agricultural assets to support long-term planning for all food 
and agriculture related sectors. 
  

4. Advisory Council Composition: 
a. Voting Members – the Advisory Council shall be comprised of ~19 voting members who 

represent the Area’s diverse range of food and agricultural assets. 19 is not a firm number – 
subject to expand or contract as the Advisory Council sees fit.  

i. All voting members have a single vote – in cases where business partners or 
colleagues are both in attendance at meetings, only one vote will be counted; 

ii. Voting Members represent various areas of expertise, important to the region’s 
food and agricultural work; 

iii. Voting Members will be asked to chair specific meetings, as it may relate to their 
area of expertise. 

b. When and where the Advisory Council feels underrepresented, efforts will be made to invite 
additional Voting Members to sit on the Advisory Council; 

c. When and where the Advisory Council feels underrepresented on a specific issue or topic, 
guests will be invited to present at Advisory Council meetings so as to educate on a 
particular subject area or experience; 

d. Observing Members: 
i. Observing Members are those that do not have voting rights. 



44 

 

5.  Roles/Responsibilities: 
a. Advisory Council members (both Voting and Observing Members) shall: 

i. Provide input into the discussions;  
ii. Advise on subject matter within their area of expertise;  

iii. Consult with agricultural stakeholders and community organizations and actively 
encourage coordination and cooperation; 

iv. Attend and assist with meetings (assistance in the form of a rotating chair, meeting-
theme specific); 

v. Invite participation of others within their network; 
vi. Participate, as appropriate or requested, on various sub committees or working groups; 

vii. Attend meetings regularly; 
viii. Prepare for meetings by reviewing material provided and/or consulting with 

stakeholders regarding issues; 
ix. Participant in discussions and activities; 
x. Carry out tasks assigned to them; 

xi. Solicit suggestions and resources from the community and elsewhere; 
xii. Actively encourage financial and other forms of partnerships with individuals, 

organizations, businesses, and government; 

 

6.           Rules of Order: 
a. Quorum will follow standard practise - ½ + 1 members present 

i. When quorum is not achieved at Council Meetings, and a vote needs to be 

taken, the FADO will facilitate the vote electronically immediately following the 

meeting. A successful vote will require 50%+1. 

7. Schedule/ Location of Meetings: 
a. The Advisory Council shall establish a mutually beneficial schedule after the first few 

meetings (ie: 2nd Tuesday of every month); 
b. The meeting locations shall rotate occasionally so as to provide convenience for all 

travelling members. 
c. Emergency meetings can be called at the request of the Council Members, the SDC or of 

the FADO. 
 

8.  Access to Meetings: 
a. Meetings shall be Members and invited guests only. 

8. Intellectual Property: 
a. Documents, reports, evaluations or presentations produced by the Advisory Council will be 

the intellectual property of the SDC – with the exception of re-using items previously owned 
by a Council Member (those will remain the property of that Member and they will be given 
proper credit for the usage within Council property); 

b.  Council Members will be given proper credit on all documents, reports, evaluations or 
presentations they help to produce. 

9. Other: 
Please refer to the SDC Bylaws for other information on: Conflict of Interest Policy 
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Appendix C: Recommended NFP Partners  
 

▪ OMAFRA - Ontario Ministry of Agriculture, Farming and Rural Affairs 

▪ OFA – Ontario Federation of Agriculture and local sub-groups 

▪ Ontario Soil & Crop (delivers funding programs for the province and OMAFRA) 

▪ Christian Farmers of Ontario 

▪ SNC – South Nation Conservation 

▪ RRCA – Raisin Region Conservation Authority 

▪ FMO – Farmers Markets Ontario 

▪ Transition Cornwall + Food action Group and Waste Reduction Group 

▪ Community Garden Network 

▪ Horticultural Societies  

▪ Glengarry Encore Education 

▪ GIAG - Glengarry Inter Agency Group 

▪ Sustain Ontario 

▪ Just Food Ottawa 

▪ Food Secure Canada 
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Appendix D: Sprouting New Connections: Scaling Up Attendee 

Survey Results 
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 Appendix E: Event Planning Toolkit 
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Appendix F: EOHU Commercial Kitchen Pilot letter to FADO 
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Appendix G: North Glengarry Community Kitchen Brochure 
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Appendix H: TASTE Magazine Ads  
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Appendix I: 2-Page Summary of 2017-2018 FAAC Priority Areas 

and Highlights 
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Appendix J: Summary Table of Recommendations and Financial 

Estimates 
 

Priority 1: Establish and Coordinate a Regional Food and Agriculture Advisory 
Council 

Action Item Recommendation Estimated Investment 

1: Coordinate a Regional 
Food and Agriculture 
Advisory Council 

1: Reassign FAAC Meetings Coordination and Administration 
$30/hour x 6 hours x 6 months 
= $1080.00 

2: Review Membership Requirements and Terms of Reference $30/hour x 5 hours = $150.00 

3: Recruit New FAAC Members $30/hour x 25 hours = $750.00 

4:  Champion smaller project or sector-specific working groups 
Time and financial investment 
will depend on action item. 

5: Initiate and secure partnerships with local community groups $30/hour x 30 hours = $900.00 

Priority 2: Local Agri-Food Businesses Development and Support 

Action Item Recommendation Estimated Investment 

1: Small Business 
Workshops - Sprouting 
New Connections 

1: Offer workshop series through St. Lawrence College 
40 hours/workshop, in-kind 
from students in the business 
program 

2: Develop or attract a series of workshops designed for medium 
and large businesses 
 

Variable, requires more 
research 
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2: Commercial/ 
Community Kitchen Pilot 
Part 1 

1: Aim to launch Community Kitchen pilot project in February 
2019 in partnership with North Glengarry and the Eastern 
Ontario Health Unit (EOHU) 

$30 x 10 hours/week x 24 
weeks = $7,200.00 for 6-month 
pilot coordination, promotion, 
and evaluation 

2: Promotion online Food Handlers Certification and offer 
satellite test centres as needed 

No clear investment required 

3: Strengthen relationship with Harvest Haliburton 
$30 x 10 hours = $300.00 or as 
needed 

3: Review, Aggregate, and 
Update Online Resources 

1: Review, reorganize, develop, and centralize online resources 
on the ATF website.  Linked to partnering FAAC member 
websites. 

$30 x 75 hours = 2,250.00 

2: Build a strategy or online mechanism for community 
stakeholders to submit content and or resources to the website.   

$30 x 15 hours = $450.00 

4: Agri East Lowlands - 
Regional Collaborative 
Network 

1: Maintain connection with AEL 
$30 x 5 hours/month = 
$150.00 per month 

2: Support AEL partner outreach across the Cornwall, SDG and 
Akwesasne 

$30 x 5 hours/month = 
$150.00 per month 

5: Post-Secondary Agri-
Business Course 
Curriculum 

1: Conduct feasibility study and review of curriculum offered by 
other post-secondary institutions in Ontario and Canada  

On-going by St. Lawrence 
College. 
 

2: Conduct labour market study in partnership with Eastern 
Ontario Training Board (EOTB) 

On-going by EOTB. 

3: Prioritize curriculum development based on niche agri-food 
markets and local employer needs 

Contingent on the results of 
recommendations 1 and 2 
above 

4: Increased marketing of agriculture and agri-food business 
career paths to high school students 

$30 x 40 hours = $1,200.00 
annually 
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Priority 3: Optimize Regional Agri-Food Value Chain 

Action Item Recommendation Estimated Investment 

1: Local Food Delivery 
Service 

1: Continue FreshSpoke collaboration and investigate 
funding/subsidy 

$30 x 30 hours = $900.00 

2: Consider other distribution models $30 x 15 hours = $450.00 

2: Cross-Border Trade And 
Access To Land In 
Akwesasne 

1: Working group to be established between key stakeholders 
and the Mohawk Council of Akwesasne 

$30 x 30 hours = $900.00 

3: Food Waste and 
Packaging  

1: Investigate innovative ways to tackle food and packaging 
waste to create jobs 

Unknown.   

2: Establish relationships with community partners and develop 
a local food and packaging waste regional strategy 

Unknown.   

4: Fresh Local Food For 
Hospitals And Health 
Centres 

1: Capitalize on the buying power of anchor institutions Unknown.   

2: Increase the number of gardens in other regional hospitals 
using GMH model 

$30 x 200 hours = $6000.00 

3: Increased communication to municipal stakeholders regarding 
local procurement and healthcare institutions. 

$30 x 50 hours = $1,500.00 

4: Seek sources of funding to support GMH pilot project as 
outlined above and apply to eligible grants. 

$30 x 40 hours = $1,200.00 

5: Local Food And Food 
Literacy In Schools 

1: Advocate for local food procurement by schools $30 x 50 hours = $1,500.00 

2: Partner with local producers to increase procurement in 
schools 

$30 x 40 hours = 1,200.00 

3: Increased education to students regarding food production, 
preparation, and how to avoid waste 

$30 x 50 hours = $1,500.00 
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Priority 4: Local Food Literacy, Branding, and Promotion 

Action Item Recommendation Estimated Investment 

1: Online And Print 
Marketing Strategy For 
Businesses And Events 

1: Increased consumer awareness and promotion of local 
producers and businesses 

$30 x 6 hours per story x24 
stories per year= $4,320.00 

2: Cross-promotion of local initiatives to promote the industry $30 x 60 hours = $1800.00 

3: Increased community and provincial partner collaboration for 
local marketing strategies 

$30 x 100 hours = $3000.00 

2: Community/ 
Commercial Kitchen 
Program Part 2 

1: Roll out a series of food skills workshops across the region  
$30 x 40 hours per event = 
$1200.00 per event 

3:  Local Food Asset Map 

1: Complete current SDG, Cornwall, and Akwesasne list of local 
agriculture and agri-food assets January 2019-March 2019. 

$30 x 100 = $3,000.00 

2: Promotion of the local food asset map online $30 x 25 hours = $750.00 

3: Promotion of the local food asset map in print  $5000 in printed materials 

4: Culinary Tourism 
Alliance and Feast On 

1: Work with CTA to support outreach for Feast On program 
$30 x 10 hours = 
$300.00/month 

2: Work with the Feast On Chef Ambassadors  $30 x 200 hours = $6,000.00 

3: Explore other marketing initiatives with CTA 
$30 x 10 hours = 
$300.00/month 

5: Advertising in Local 
Print Publications 

1: Continue to engage with local and regional publications for 
feature stories and marketing partnerships 

$30 x 10 hours = 
$300.00/month as needed 

6: Farm and Food Facility 
Tours 

1: Support on-farm and production facility tours 
$30 x 120 hours 
=$3600.00/event 

2: Plan and execute regionally hosted Feast of Flavours events 
$30 x 120 hours per event = 
$3600.00 per event 

 


