
 

Day One - Friday April 5


9:00 Welcome! With opening remarks by Sam Harling, Northern Savings Credit Union

9:30 am Food Glorious Food  
An overview of this year’s conference theme and sessions, with a report on the status 
recommendations from the 2018 conference. 

10:00 am New and Young Farmers Panel 
Small-scale organic farming is very popular with new farmers with limited capital and a 
desire to be part of a sustainable food system. Listen in as farmers at various stages of 
business maturity share their perspectives and respond to questions prepared in 
advance by Forum organizers.   
Cameron Bell, startup under a license agreement  
Kevin Murphy, Remo Harvest, three years 
Laurie Gallant, Hazelton Hops, four years

11:00 am The link between nutrition and chronic health conditions 
We all share the responsibility of serving and consuming safe and nutritious food but 
do we really understand how diet affects population health? We’ll explore how unique 
challenges in the north shape food policy and program delivery, and find out how we 
can support the work of front line workers. 
Sherri Leon Torres, RN, BSN, CDE, MBA 
Chronic Care and Wellness Advisor, First Nations Health Authority, Northern Region

11:30 am
 The value of a local food system. 
Listen in as two local economic development professionals discuss the true value of a 
local food system in our economy, cite examples of tangible and intangible benefits, 
and speculate on how increased value can be derived from the local food system in 
Northwest BC.  
Michael Dewar, Director of Econ. Development, District of Kitimat 
Deklan Corstanje, Econ. Dev’ t Officer, Regional District of Kitimat-Stikine
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12:15 pm Mindful Eating: A demonstration activity from the Food Skills for Families program. 

BUFFET LUNCH based on the new Canada’s Food Guide 

The History of Agriculture in the Skeena Valley. We can learn a lot from history, 
even in the midst of significant changes. Let’s explore the past for some inspiration and 
enjoy a slideshow of archived photos and sound recordings.   
Kelsey Wiebe, Curator, Heritage Park Museum

1:15 pm Welcome back and Opening Remarks

1:30 pm Supporting food security: a role for retail food environments 
This session will explore findings from the 2017/2018 FRESH IT (Food Retail 
Environments Supporting Health Intervention Toolkit) environmental scan and 
qualitative interviews from Topley to Terrace. We will also discuss opportunities to 
leverage learnings to create northern retail food environment interventions to support 
healthy eating. 
Laurel Burton, RD, Population Health Dietitian 
Regional Lead, Food Security - Northern Health 
with  
Flo Sheppard, RD, MHSc, Team Lead/Chief Population Health Dietitian 
Regional Lead, Weight Inclusive Approaches to Health - Northern Health

2:00 pm Panel: Win, Lose or Draw? The impacts of resource development on our food 
system. 
We’ve assembled a panel of food system influencers including producers, distributers, 
land use planners and economic development professionals to share perspectives on 
how resource development affects our food system. The panel will respond to prepared 
questions from the Forum organizers from their unique perspectives and take 
questions from the audience.  
Kieran Christison, Manager at Daybreak Farms, Terrace 
Mike Dewar, Director of Econ. Development with District of Kitimat 
Bruce Currie,Energy and Sustainability Manager, Save-On-Foods 
Wilheim Marsden, Wilp Sustainability Director at Gitanyow Hereditary Chiefs Office

3:00 pm Geothermal Farming 
What is geothermal power and how can we use it? Join us for an inside look at Mount 
Layton Hot Springs Farm and their experience with heated greenhouses.  
Jeremy Walker, Farm Manager with Mount Layton Hot Springs Farm.

3:30 pm World Cafe and Wish List 
Explore today’s topics in small groups and create a Wish List for changes and 
enhancements to our local food system.  
Special guest table hosts: Richard Sproule with Save On Foods, Wendy Hadley with 
Remax, and John Stevenson, BC Min. of Agriculture

4:15 pm Wrap-up for Day One and Event Feedback 

4:30 pm Networking Session  
Some scheduled free time to continue conversations in the room. Additional options for 
networking off-site will be announced and posted during lunch. 

Delegates are encouraged to explore the Wellness Expo from 5 pm to 8 pm 
downstairs, including an International Cooking Demonstration by the Skeena Diversity 
Society. 
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Day Two - Saturday April 6


8:30 am Registration

9:00 am Opening Remarks and Recap of Day 1

9:15 am Root Vegetables from Sowing to Harvest. Potatoes, carrots, onions and 
beets are vegetable standards that grow and store easily when done properly. 
Learn tips from master gardeners for a successful crop and then fill your root 
cellar!  Get your hands dirty with a “Make and Take” workshop on Seed Sowing 
in the afternoon. 
Organic Gardening by Anna Silva and Judy Walker

10:15 am
 Food Waste Recovery 
More than a third of food produced and distributed in Canada never gets 
eaten. In 2014, the value of this wasted food was estimated at $100 billion 
annually. This waste happens throughout the production cycle as well as at the 
consumer level. About half occurs during production, transportation and

distribution, during processing, and by retailers such as grocery stores and 
restaurants. The other half occurs once the food reaches consumers. In this 
session we take a look at the local context of our food systems from a regional 
waste management perspective and highlight programs already operating

within our region.

Jennifer Coosemans, Env. Services, Regional District of Kitimat-Stikine 
Jaime White with The Loop: Rescue Food, Rescue the Planet  
Bruce Currie with Save-On Foods

11:15 am Kitsumkalum: Food Security and Climate Change 
From the mountain tops, following the rivers to the ocean floor, the Kitsumkalum 
Fish & Wildlife are working on Climate Change & Food Security research 
projects thanks to funding from Environment Canada and numerous 
partnerships. Be inspired! 
Mark Biagi, Fish & Wildlife Operations Manager for Kitsumkalum Galts’ap

11:45 am Learning Circle: Capacity Building  
In this session everyone will have a chance to share a resource that others 
may find helpful. To get us started, we’ve compiled a list of resources related 
to food security and some take home materials too. We’ll get a second 
opportunity to add to the Wish List for changes and enhancements to the 
NWBC food system.

12:30 pm Closing remarks and Evaluation

1:00 pm Go explore the Wellness Expo downstairs, sample the many food offerings, 
and if you like, join us in the afternoon for some food security theatre and our 
hands-on workshops beginning at 2:00 pm. 
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1:30 pm


2:00 pm


3:30 pm


WORKSHOPS 

There are many workshops being offered throughout the Wellness Expo and 
we encourage you to take a few in. Please register online through the Wellness 
Expo or onsite if room is still available.


Introduction to Permaculture 
Permaculture is MORE than its techniques and strategies. It is conscious, 
mindful and responsible gardening and farming. This workshop will present 
basic concepts of permaculture ethics, offer a networking opportunity for 
permies in NWBC, and will extend an invitation for a one day workshop in June 
at a solar powered farm with a five year old forest garden.

Judy McCloskey, gardener, wild-crafter/medicinal plant forager, nature 
enthusiast and a recent graduate of the Permaculture Design Certificate 
program through Coast Mountain Community College. 

Seed Sowing: Companions for Root Veggies (1 hour, max. 25 people) 
Participants will plant seeds that make great companions for root veggies 
(parsley, basil, french marigold, etc.) and take home the little pots. 
Organic Gardening by Anna Silva and Judy Walker


Preserving the Berry Harvest (1 hour, max. 25 people) 
We’ll talk about the many ways to preserve berries and go through some 
frequently asked questions about jam making. There will be a demonstration 
for making a low sugar Berry Blitz Jam.  Participants will sample the jam and 
take home a gift. 

Laurie Gallant, Community Facilitator for PreserveSafe and Food Skills for 
Families. 

Northwest BC Food Action Network 

nwbcfan@gmail.com 

www.nwfoodsecure.org 

Facebook: #nwbcfan
�
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2019 SPEAKER BIOGRAPHIES 

Bell, Cameron 
 When asked why he chose to live in Northern BC, Cameron simply replies, “Mountains, 
snow, and skiing”. After completing an Environmental Studies degree at UNBC, he spent 
two years in local government and economic development before committing to a career in 
agriculture. He has worked with farms, social enterprises, and urban agriculture consulting 
firms in BC and his home province of Ontario, and returned to the northwest last fall. 
Terrace provided the ideal confluence of agricultural, recreational, and musical 
opportunities for Cam, who is starting Farmer Cam’s Foods this year. Using a few acres at 
Hidden Acres Farm and Treehouse Resort, Farmer Cam’s Foods produces fresh 
vegetables for farmers market and wholesale customers in the region. With an 
entrepreneurial attitude and unbridled stoke, Cam looks forward to growing a business in 
the northwest.  

Biagi, Mark MSc, RP Bio 
Mark Biagi is the Manager of the Fish and Wildlife Operations Department of the 
Kitsumkalum Nation. He holds an MSc in Marine Biology from the University of New 
Brunswick and is a Registered Professional Biologist in the Province of BC. He has worked 
on fisheries and environmental projects around the world, specializing in aquaculture, 
environmental assessments, and eco-system restoration. For the past five years,Mark has 
been collaborating with First Nations throughout the Skeena Watershed and the North 
Coast in an effort to safeguard the salmon runs and ensure food security in the face of 
climate change. He is here today to talk about the various projects undertaken by his 
department to study and mitigate the effects of climate change on local ecosystems and the 
resources that depend on them. 

Burton, Laurel RD  
Laurel works with Northern Health as a population health dietitian, with a focus on food 
security. She takes a multi-dimensional approach to her practice, and is particularly 
interested in the social determinants of health, and how they impact overall well-being, both 
at the individual and population level. Laurel has worked with groups across the lifecycle, 
within BC and internationally, to support evidence-informed nutrition practice, with the aim 
of optimizing health.  

Christison, Kieran 
Kieran is the Operations Manager for Daybreak Farms - eggs as fresh as the North! 
Daybreak is a family company who've been egg producers in British Columbia for four 
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decades. Ian is a second-generation egg farmer who bought his first farm in 1970. Jeannie 
became a partner in the business in 1974 when the two were married. In 1991 they bought 
the facilities on Eby Street in Terrace and started up Daybreak Farms. Ian and Jeannie 
have raised three children — Brianna, Geordie and Kieran — who have all helped in the 
operations at various times. 

Coosemans, Jennifer BSc. EPt. 
As Environmental and Solid Waste Services Assistant for the Regional District of Kitimat-
Stikine (RDKS), Jennifer undertakes the reporting of landfill-associated environmental 
monitoring and compliance, handling of waste and recycling tonnage metrics for 
communities within the Regional District, and assists with the outreach and education 
associated with solid waste management within the Region. Her role has enabled her to 
engage with many communities on the intricate world of solid waste management. Jennifer 
graduated from the University of Northern British Columbia (UNBC) in May of 2018 with a 
BSc. Integrated Environmental Earth Sciences & Biology, Biochemistry, and Molecular 
Biology. She is working towards obtaining her Environmental Professional Designation (EP) 
on the side. In her spare time she volunteers with the Thornhill Volunteer Fire Department. 
Jennifer has been with RDKS for 10-months now. She has taken an interest on the topic of 
food waste as our lives revolve around its continual consumption. 

Corstanje, Deklan 
Deklan Corstanje is the Economic Development Officer for the Regional District of Kitimat-
Stikine. In this capacity he manages economic development initiatives for the region and 
the Economic Development Commission service area. His portfolio for the Commission 
includes a broad spectrum of initiatives including managing tourism marketing, resident and 
workforce attraction, business retention and expansion, community infrastructure initiatives, 
and collaborative investment attraction. In his spare time, Deklan enjoys outdoor pursuits 
with his wife and dog, photography, and serving on the Board of Directors for TORCA 
(Terrace Off Road Cycling Association). 

Currie, Bruce 
I have been with Save On Foods for 4 ½ years and in my current role as Energy & 
Sustainability Manager for almost 2 years. Through the Energy & Sustainability Department 
we oversee the  electricity, natural gas/propane, water/sewer, waste management/recycling 
and food waste diversion accounts for 171 Save On Foods and Urban Fare stores from as 
far west as Port Alberni  British Columbia, as far east as Winnipeg Manitoba and as far 
north as Whitehorse Yukon Territory. Our ultimate goal is to have zero food waste going to 
the landfill and we will attain this goal by in working partnership with Loop Resources, 
FoodMesh, community Food Banks and other local charities. 

Dewar, Michael 
Michael Dewar is the Director of Economic Development for the District of Kitimat. In this 
role he works on a wide scope of activities to help support a vibrant local and regional 
economy. Prior to entering a career in local government administration, Michael was 
involved in food security and food systems work for almost a 
decade. In this work, he operated in a variety of capacities including as a coordinator, 
organizer, researcher, and producer. Michael’s educational background includes a food 
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systems-related Master’s Degree in Natural Resource and Environmental Studies from 
UNBC as well as a Certificate in Food Security from Ryerson University. He is always 
excited to learn about and discuss how to advance food systems and economic systems to 
better serve people, communities, and the environment. 

Gallant, Laurie BES, PDC 
Laurie moved to Northwest BC in 1998 after an Okanagan wildfire in 1997 sent her seeking 
sanctuary on Haida Gwaii. She now lives on Gitxsan Territory, on a 50 acre off-grid farm 
powered by solar panels and a battery bank. With her partner they started Hazelton Hops 
four years ago on a homestead known as Bulkley Canyon Ranch. After trying many 
different animals, they have settled on sheep and llamas to complement a one acre 
hopyard. Laurie is passionate about sustainable communities and food security and this is 
the third annual forum she has put together with the help of a planning team. Before 
farming and food security, Laurie worked with communities across BC as a Zero Waste 
Specialist, making the links between community economic development and sustainability. 
When not on the phone or computer, you can find her in a kitchen, on the ski hill, in the 
forest, or by the river. 

Marsden, Wilheim (Wil) 
Simogit Gamlakyeltxw, Wil Marsden. Born into Ganeda clan of Gitanyow. I started working 
full time for the Gitanyow Chiefs Office (GHC) in 1999 as technical support, PC repair, web 
design, eventually coordinator of GIS dept.  As Chief of the Gitanyow Ganeda my 
responsibilities now include assisting GHC staff on behalf of our Wilp on resource 
development on the Lax Yip. Promoting Wilp sustainability, advancing the incremental 
treaty approach, reconciliation process and Gitanyow Ayookxw. My responsibilities as 
Director of Green Energy for GHC focus mainly on ensuring Gitanyow Ayookxw is 
embedded into all green energy planning and that each Wilp is directly involved in projects 
within their territories + drafting Gitanyow Green Energy Plan.  

McCloskey, Judy 
Judy is a gardener, wild-crafter/medicinal plant forager, nature enthusiast and a recent 
graduate of the Permaculture Design Certificate program through Coast Mountain 
Community College. She’ll be leading a short workshop on Permaculture Saturday 
afternoon at the Forum. 

Murphy, Kevin 
I am a 39 year old 1st generation farmer born in Terrace. My wife is a 4th generation 
farmer from southern Ontario, and we have  two kids under the age of 4.  Our farm name 
is Remo Harvest and we became BC certified organic growers in 2016. Our cash crop is 
vegetables, but we dedicate much of our time to homesteading so our family can enjoy 
foods produced with integrity such as honey, yogurt, cheese, berries, hay and foraged 
mushrooms(as well as vegetables from the garden). A very large part of what we have 
done here is to turn a property into a farm. This has required me to advance my skill set 
and become unspecialized so that we would have the necessary outbuildings and home 
without overstepping our budget. Wendell Berry says “specialization is the disease of the 
modern character”. I firmly believe specialized farms can only exist as long as the fossil 
fuels that they indirectly or directly rely upon are priced right to support their operation.  
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Sheppard, Flo RD, MHSc,  
Flo has worked for Northern Health for over 20 years in a variety of roles.  Currently she is 
the Chief Population Health Dietitian and the Regional Lead for Weight Inclusive 
Approaches to Health. She recognizes that in order to achieve healthy eating, all citizens 
must have equitable access to safe and just food systems.  Working with internal and 
external partners in a variety of settings, her goal is to make healthy eating possible for all 
people living in the north.  As a long-term resident of Terrace, she is also personally 
interested in supporting food security in Northern BC.   

Silva, Anna 
Anna has a biology and master degree in environmental chemistry. During her professional 
path, she has travelled in many areas of the science/social world. Volunteering has always 
been part of her life and that did not change when she moved to Canada from Brazil in 
2013. As a volunteer, she was introduced to the northwest organic gardening methods, 
having Judy Walker as her main teacher. Quickly she was hooked and since 2015 she has 
been gardening with the community with special interest in herbalism. Her family has a 
farm and as a child she grew up in this environment, working there as an adult. She is a 
small-town lover. She believes that through education and community involvement, Terrace 
can grow stronger and she is here to contribute and grow from this relationship. 

Sproule, Richard 
Richard is the General Manager for the Terrace Save-On Foods store. He has 15 years 
experience with Save on foods in 8 locations working with local vendors and suppliers from 
Vancouver Island to the Kootenays to the Okanagan to the Skeena. Richard will be hosting 
a table at the World Cafe on Friday on how to become a supplier for Save-On Foods. 

Torres, Sherri Leon RN, BSN, CDE, MBA 
Sherri Leon Torres has been working as a nurse in a variety of positions throughout the 
north for 20 years. Since 2011 Sherri has worked as a certified diabetes educator, first with 
the Mobile Diabetes Telemedicine Unit providing direct care services to more than 50 First 
Nations communities in the north, with Northern Health as a chronic disease program 
manager, and now with the First Nations health Authority as a Chronic Conditions Nurse 
Advisor.  Sherri is a wife, mother, grandmother, and enjoys living and working in the north. 

Veikle, Nicki B.Sc., A.Sc.T. 
Nicki is the Environmental Services Coordinator for the Regional District of Kitimat-Stikine 
(RDKS). Nicki is currently leading the development of the region’s new Solid Waste 
Management Plan. Nicki has worked in environmental management over 15 years, with 
experience in consulting, local and federal government operations. As a mother of two little 
boys, beekeeper, gardener, and hobby farmer, Nicki is passionate about food security and 
environmental sustainability. Through her current work in waste management, Nicki 
believes that policy and behaviour change can lead to a more sustainable, circular 
economy.    

Walker, Jeremy 
I started my dream job in June 2018 as Manager for Mount Layton Hotsprings Farm where 
we have sheep, cattle, pigs, a large market garden, hayfields and a Geothermal 
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greenhouse heated by the large Hotsprings on site.  I also raise and sell meat rabbits from 
home where my personal farm motto is “Happy Food is Healthy Food.”  I have 2 beautiful 
daughters Zoe and Karlee and my 21-month-old son, Sky. I have also worked doing bird, 
spawning fish, wildlife, marine and archeological surveys for Kitselas First Nation where my 
partner, Maria Duncan, is from. As a strong believer in giving back to the community, I 
served 3 years as an Executive Board Member for the Terrace Community Garden, 2 of 
which I was elected President. This year I am volunteering my time as a 4H Rabbit leader 
and look forward to what 2019 has to offer. 

Walker, Judy 
Judy Walker moved to the Terrace area (Jack Pine Flats) in 1991.  Since raising their own 
food and animals was very important to the family, forested areas were cleared for ever-
expanding garden plots (fruit, vegetables, and herbs, culinary and medicinal) and animal 
pens.  Gardening has always been a big part of Judy’s  life, with beginnings as a child on 
her parents’ hobby farm. She worked as an RN for a short time before staying at home and 
raising children. She has felt very grateful to have been a school and community volunteer 
wherever she has lived. Gardening was her forte and she used it well in many gardens over 
the years which only added to her knowledge of the subject. After staying at home for close 
to 30 years, she returned to work mainly serving children in schools, teaching them to 
garden, to make simple herbal preparations, to bake and cook, and in turn, to bake and 
cook for them for a period of six years, supplementing the nutritious food with school-grown 
garden produce. With the help of others, Judy Walker’s Garden Guide was produced for 
your education. In retirement, she is willing to continue that education. She teaches 
gardening related workshops with her business partner Anna Silva since 2017. 

White, Jaime 
Jaime was raised in the Bulkley Valley, steeped in the values of sustainability and 
connection to the environment that resonates along the beautiful highway 16 corridor. Since 
2009 he has lived in Dawson Creek BC, where he and his wife Jennifer farm and raise their 
four children. As a biointensive mixed farm, their goals are to produce food locally, ethically, 
and sustainably. In 2016 they began work on a values driven social enterprise which has 
now grown to be called Loop. As an organization Loop works to divert wasted resources 
from landfill and down-cycle destination, and replace that with positive local re-use. Now 
operating in 62 locations across western Canada, Loop diverts almost 1 million tons of 
underutilized food to local charities, farms, homesteads, and energy producers every 
month. As a group they aim to directly challenge the costs of waste disposal and substitute 
ethical, values driven diversion in place of indiscriminate waste through landfill or compost.  

Wiebe, Kelsey 
Kelsey is the Curator of Heritage Park Museum in Terrace. In her eight years of 
employment at the museum, she has collected oral histories and photographs representing 
different histories, including agricultural history. The museum includes a heritage garden, 
with plants dating back to the 1800s in the area. We are always happy to share cuttings 
and information. 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