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Reflections on Food Literacy from
Flourish! School Food Society

Matthew Kemshaw

Executive Director, Flourish! School Food Society, BC
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We imagine a region in which all students can

access and learn from nourishing food.
WHAT WE DO

1 - Kitchen Program - Fun, Nourishing Meals
* 1200+ home cooked meals per day
* 29 schools served
* 6 professional chefs
* 4 drivers

2 - Grocery Program - Food Aggregation & Distribution
* 2600 servings per day
* Breakfast and snack program support
* 30 schools served
* Free Family Food Markets and Hamper Program

3 - Food Literacy - Garden & Food Learning Support
* 21school gardens supported
* 4000+ students reached
* 150+ teachers reached






SEATING

LOCAL

FLOURISH STRIVES TO PROVIDE LOCAL, IN SEASON
FOOD. OVER 50% OF WHAT S ON YOUR PLATE COMES
FROM BC, INCLUDING THE FOLLOWING ITEMS:

ST

RITIOY

CUCUMBERS, PEPPERS AND TOMATOES

We source BC produce year round from
greenhouse growers on Vancouver Island and
the Lower Mainland.

@
All of our meats throughout the year are from

Berryman Brothers, a local Vancouver Island
butcher.

@ CARROTS
We source Vancouer Island carrots throughout

the season, whenever they're available, from
local farm partners on the Saanich Peninsula.

Food has and continues to be used as a tool
in the forced assimilation (aka attempted

Orange Shirt Day genocide) of Indigenous peoples in Canada.

Menu We encourage you to learn more about the
@ LETTUCE AND KALE many ways in which settlers have separated
We get leafy greens from island producers Indigenous peoples from their traditional

BISON foods. From the destruction of camas
SQUASH & BEAN BAKE meadows, to the systematic over-hunting of
BANGIN' BANNOCK bison, there are many examples of '
relevance to our place on Coast Salish
territories.

throughout the year. We even have a
hydroponic producer growing lettuce for us in
the winter!

WHY DOES EATING LOCAL MATTER?

5
BN

SMOKED SALMON
SEA GREENS & WILD Close to home for usis tl'.ne history of school
food programs. Residential schools ran
government funded experiments, which
included deliberate, sustained malnourishment
Boththe salmon and walkame of children. These experiments were so

flakes (sea greens) come from the severe that they caused the death of many
waters around Haida Gwaii. Indigenous children. We are dedicated to
Bannock is from an Indigenous sharing these truths and to providing seasonal
company: Bangin Bannock food from this place.

RICE SALAD
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Spiced Chickpea and Couscous Bowls

Recipe Adapted From: Pinch of um

‘ Servings :6 ‘ Prep Time: 15 minutes. ‘ Cook Time: 25 minutes | Total Time: 40 minutes

Spiced Chickpeas

Instructions




PREP TIME
10 Minutes

SERVES
28

SUITABLE FOR
Vegan Friendly

INGREDIENTS

o 2L Milk

o 1L Plant based Vanilla Milk

e 1 Bag Gluten Free Quick Oats

» 1 package hemp hearts and chia seeds
¢ 1 Bag Frozen mixed berries

e 1-2 Bunches Bananas

o 2 Applesauce

¢ Ground Cinnamon

e Chocolate Chips

¢ Raspberry Jam

Circle words that describe your creation, or write your own words!

Texture

Smooth
Rough
Fuzzy

Crunchy
Sticky
Slippery

Taste

Sour
Sweet
Bitter
Spicy

Umami

Salty

Smell

Smoky
Woody
Floral
Fresh
Earthy
Lemony

Recipe Reflection

Name: Date:

Today | made:

[ Before We Taste

5
[ What looks different from what you‘re used to? J

[ How do you think it will taste? }

'S

What will the texture be like? J

[ After We Taste

|
[ What is surprising about this food? J

—

What do you like about if?]

—

J

If you made this again, what would you do differently? M
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Appendix: Resources

Food Literacy Education Guide
Food Literacy Information Sheet - Child
Nutrition Council of Manitoba

Positive Food Environments Tool Kit and the
\éVhatt’s for Lunch’? Cookbook - Nourish Nova
cotia

Farm2School Resource Centre - Farm to
Cateteria Canada

Greenhouse - Sustain Ontario

School Food Programs Around the World

,4' Food L[teracy el

........ 4 \%# Education
| Guide.

SSHRCZCRSH semitacs

What is Pood meracy7

oo eeracy 1 mnmpn of schocl food prograrms.

Positive Food Ntk e sferbyambmcbar g

Food literacy can include activities in the following four areas:

Environments Toolkit

A Guide for Creating Welcoming and Inclusive Spaces

e food bteracy
ized by program model, akhough most actwities can be adapted to fit any program model.

Ina Classroom Setting
+ Invoive sugents in food delvery by having students pick Up or rop off snack Bins > O

« Work with teachers to incorporase $00d INtD SoUCSe CETC AT s 0400

558050t or S hasic tstes

n 2 Grab and Go Setting



https://harvest.usask.ca/items/ee7b8354-c2f6-434e-bc02-7a7704e73d87
https://www.childnutritioncouncil.com/resources/p/what-is-food-literacy
https://nourishns.ca/resource/positive-food-environment-toolkit/
https://nourishns.ca/ns-school-lunch-cookbook/
https://www.farmtocafeteriacanada.ca/get-started/f2s-resource-centre/
http://greenhouse
https://www.healthyschoolfood.ca/school-food-programs-around-the-world
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FOOD AND NUTRITION LITERACY

FOOD LITERACY PROGRESSION:

A Framework of Food Literacy Development
for Children and Youth from 2-18 Years

COMPETENCIES

SYSTEMS
COMPETENCIES

AGES 2-4 AGES 5-7

POSITIVE RELATIONSHIPS

Haw & postiow attitude at muadtime + Enjoytryrgand estrg new focds

~ood Literacy Competencies
-rameworks

( Oy Food Systems Activities

e o tand systems

processing, refail, consumpticn. waste, etc) and their . af ancic-culiueal

health sozkaty and and eating practices {including values, norms}

. that o bassi . that v

necessties: food, fiber [fabxic or clothing), ancrgy, and - everyane ially able to

shulter i Tood Ja.g.
« Abllity ance tar atc)

of vies i 1ol d systa g, e ol + Ability 10 think eritically 801 the Bfuence of foad

oy
wedlara praclices, slcl social meddia) an food chaices
« Criticully reflect on the pros and cons of relying on focal
Tachnology and glanal

- ally and to

the food. Waste

zystems le.5.. botochnolegy) « Awarensss of the proportion of foed that is lost or

wastad by sactor (6.8, tood businesses, taod
Production housaholcs, atc}
. of tha valug of . 1he | tood il E
. i weather plant s 0 reduce it in fosd
4 aquatic Zymtams
wrosystems} for food + Ability 1o avoi o
bt ‘makiny

e10)

Processing

+ Ability to distinguish batwean procassad and

unprocessed food are |
Governance

o Awmaesniis of pawer Sflacentisls in food systams

+ Understanding that palicy supports andice mhibits tood systems
i il ¥ 10 lared for

Transportation
Anllity to critically analyze the pros and cons ot transperting.
Toxd for e aating

Indigenaus people)

[ Indigenous Food Systems

Critically raflact on 1ood a5 8 commeodity versus a public good le..,
food cammees, ight to foed)

WITH FOOD . Bowilingta try how bocck egdahy « chentify e
Enjoy food ard and expend tiste DO optan why
+ Estdnink acconding to sody cues + Secognaoe that sody
nd sttentive to (thirst aet hursger) it

Duszibe Soeds based on semes tas, touch, « Fmcogrs thet ood mests macy newds (e 7
sight, smel, 3nd sound socel. pleasure, mutrionyhealth|
Identfy foods that they [he and ddike * Fecognie that syting shou'd mainly Fappes
» Choose preferred foods from thaze cfftred without wiching semens.

»  Enjoy cultsrdl foock 3rd begh to secograe the.
solic of cukira In famitymealk/trad itions

»  Focogreze that peaphe choase difierent ypes of
Jooc basod on who they are with, peefenences,
seac0n, moed, ey intokrance, seigon, and
cecazon

Enjoy own cultual foods
Idenefy somesmpartant
farmviy foods

= [ ]
EATING & COOKING + Eatsodiabiywith othées

. with the land are
reciprocsl lia. taking snd giviw bock Lo the landp
.

far
Indigences culture, for spirituslity sad it coonscts
with language and its practice 7
Awsraness (st some policies limit scoees Lo
Indigencus faocs and focd systems.
Undarstarding that actess to land is vital for
peacticing culture
tlnderﬂmlﬂglhn INFRances faod syatama and
i z

rather than

the lingarly

Understanding that we have o duty of caring for the

lard 10 6rGure that harvesting will be sustainable for

future generatons
of th

.

v

for indi foe

EHYEONS

Undarstarding that fand plays an Impertant rala in
healing and hestth mansgsment for ndigenaus
communities

Abil hag

Impacted and eo‘r‘n’llnuos talmpact Indigenous
\__Peoples’ relativozhip 10 fusd

Enjoy aating with family snc others
Enjoy belping wieh fam ly focd preacation

WITH OTHERS o el seloct ngedient

+ Hdp plan ané prepare mess for famiy
+ Practeefood stiquctic
ccaptatia bahavio.x whik catrg)




