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PROJECT CONTEXT

Originally spearheaded by 
Mohawk College in 2016.

Research project:
Increasing Local Food 
Procurement at Ontario’s 
24 Colleges: The Evolution 
of Campus Foodservices.

This project expands on 
Mohawk’s report.
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PRIMARY PROJECT STAKEHOLDERS
• Mohawk College

• Greenbelt Fund

• Ontario Ministry of Agriculture, Food, 
and Rural Affairs

• Humber College: 
• School of Hospitality, Recreation 

& Tourism (HRT)
• Office of Sustainability
• Campus Services

• Chartwells/Compass Canada
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PROJECT INTRODUCTION
• Project aims to increase local food procurement at Humber College 

by simplifying the process of procuring local food.

• Based on the Foodland Ontario definition of Local Food.
• Most products grown or produced in Ontario qualify.

• Two primary deliverables: A seasonal calendar of available local food 
items, and a local food fact sheet.

• We also produced a curriculum sheet for the school of Hospitality, 
Recreation, and Tourism (HRT), to contextualize the project for their 
specific needs.
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PROJECT INTRODUCTION
Based on a diverse set existing resources
• Research reports

• Government agencies
• Independent Research Organizations
• Nonprofits and NGOs

• Academic papers

• Informational material from food suppliers & producers

• Primary data
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EXAMPLE RESOURCES
• Ontario Ministry of Agriculture, Food, and Rural Affairs
• Agriculture & Agrifood Canada
• U.S. Department of Agriculture
• Conference Board of Canada
• Neptis Foundation
• Greenbelt Fund
• Statistics Canada
• Ontario Open Data
• Humber College
• Chartwells & HRT
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PROJECT DELIVERABLES

1. Local Food Calendar

2. Local Food Fact Sheet

3. HRT Curriculum Document
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LOCAL FOOD CALENDAR
• Lists approximately 100 items, with a focus on

produce, meat, and dairy.

• Two formats: 
• Poster sized version with all items.
• Postcard version with only the most

commonly procured items.

• All the items in the calendar are available from 
producers in Ontario, though some are easier to 
procure than others.

• Special Category - Alternative Livestock:
Exotic meats like Venison and Rabbit.
Included mostly for HRT’s purposes.
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COMMONLY PROCURED DAIRY, 
EGGS, & MEAT PRODUCTS
• Chicken
• Pork
• Beef
• Eggs

• Milk
• Cream
• Cheese

• All dairy and meat products are available year round. 
• All these products are available from Ontario producers.
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COMMONLY PROCURED 
FRUITS & VEGETABLES

• Apples
• Blueberries
• Carrots
• Cucumbers
• Lettuce
• Mushrooms
• Red Onions

• Peppers
• Potatoes
• Strawberries
• Tomatoes
• Zucchini

• These products are all available from Ontario producers.
• Items in bold are available for all or most of the year.



11

FACT SHEET
Discusses two concepts: 
1. Benefits of Local Food:

• Provides a brief overview of 
some of the benefits of local 
food procurement.

2. Myths & Facts about Local Food:
• Lists common myths about local 

food, and addresses them.

The content of the factsheet is 
informed by extensive background 
research on local food issues.
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FACT SHEET
Discusses two concepts:

Provides a brief overview 
of some of the benefits of 
local food procurement.

Lists common myths 
about local food, and 

addresses them.

The content of the factsheet is informed by extensive background 
research on local food issues.

1 2
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BENEFITS OF LOCAL FOOD
• The procurement of local food by Humber College supports Ontario’s 

economy, by prioritizing local farmers, producers, and processors.

• Ontario is losing farmland to urban sprawl at an unsustainable rate. 
Continued investment in local food is vital to preserving it.

• Local food benefits the regional economy and supports local farmers. 
Humber College has a responsibility to use its substantial buying power to 
raise awareness and hold a leading position in responsible procurement. 
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COMMON MYTHS
• Addresses and debunks commonly held misconceptions 

about local food procurement.

• Demonstrates that local food can be simple to procure.

1. Cost:
Local food products are always more expensive.

2. Food Safety:
Local food suppliers have lower food safety standards.

3. Positive Identification of local products:
Local food products are nearly impossible to identify.

4. Seasonal Availability:
Local food is only available in the summer.
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COMMON MYTHS DEBUNKED
1. The price of local food products fluctuates, and local food can be the 

same price or cheaper, depending on factors such as the type of 
product and the time of year.

2. Connect with local suppliers to seek out local food products with gain 
the proper certifications. Some institutions have addressed this issue 
by working with local chefs who lend out their kitchens for food 
preparation. 

3. Work with your suppliers to embed minimum local food requirements 
into 3rd party contracts.

4. Dairy, eggs, and most meat are available year round. Many commonly 
used produce items are available for most or all of the year.
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HRT CURRICULUM DOCUMENT
Contextualizes the project deliverables for HRT’s purposes,
to show how HRT students can apply this project to use
local food products their educations and careers

Restaurant and Hospitality Industry
• Many HRT students will work in this industry,

and this project will equip them to use more
local food in their future careers.

Culinary Tourism
• “Any tourism experience in which a person learns about,

appreciates, consumes or . . . indulges in food and drink
that reflects the local cuisine, heritage, or culture of a place”.

• Local food is essential.

• Fast growing industry in Ontario, and includes local
wine in Niagara Region and Prince Edward County.
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CONCLUSION
1. There are many existing opportunities for Chartwells & HRT 

to use more local food.

2. Humber has a responsibility to use its purchasing power to 
support local food.

3. Local Food procurement can also serve as an educational 
opportunity for the broader Humber Community.
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