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Focus on Prince George

What is Our Community
Doing to Stop Hunger?

he Prince George Native Friendship

I Centre initiated the Emergency
Resources Program in October 2002.
Spear-headed by Emma Faulkner, the

Emergency Resources/Volunteer Coordinator,
the project has aspired to new heights.

This program was developed to give Prince
George’s urban aboriginal community
improved access to nutritious foods. The
program includes three components:

emergency food hampers
community kitchens
community gardens
The goal of the program is to give
participants improved long-term food security
through emergency relief and the
development of food preparation and
gardening skills and resources.

Emergency Food Hampers
Hampers include canned and dried goods
and perishable items. Hampers are provided

This issue of the HEAL newsletter focuses
on Prince George, urban centre of northern
BC. Our thanks to Alexis Strachan, who
wrote all of the articles. If you'd like to see

your community featured here, contact
Mary Swendson, HEAL Coordinator,
mary.swendson@telus.net

on an as-needed, emergency only basis, with
a limit of one per month and up to six a year.

Community Kitchens

Community kitchens are an excellent tool
for bringing participants together in a social
setting to work as a team and prepare meals
or canned goods.

Cooking in a group can save money,
provide a greater variety of foods, and allow
each person to learn new recipes and cooking
techniques from each other. Meals can include
traditional foods, such as bannock, moose
meat, salmon or local berries.

Community Gardens

Queensway Community Garden [See p.
2] is in its second year of production, thanks
to the generosity of Ed and Lynn Gilliard who
have donated 1/3 acre of their land.

Milburn Community Garden is still growing
strong! Volunteers and donations are always
welcome. To get involved in your community
contact the Emergency Resources Program
at (250) 564-3568.




All photographs thanks to
Kathy Hill and Danielle Sykes
- from the 2003 and 2004
Queensway Garden.

Thanks to Ed and Lynn
Gilliard who, have
generously donated
their land, much of their time
and their home, the
Queensway Community
Garden is well into its second
year of production.

Emma Faulkner, the
Coordinator of the
Emergency Food Resources
Program at the Native
Friendship Centre, first
approached Ed and Lynn in

June of 2003. She had
heard through the grapevine
that emergency food
providers had used the
Gilliard’s land in the past to
grow food for hampers.
That started the ball
rolling, and soon a
“community garden planning

Queensway Community Garden is
Growing by Leaps and Bounds!

committee was born. Initial

funding came from the Make
Children First Program with
Danielle Sykes. Danielle then
went into the local business
community and received
donations of gardening tools,
sheds, and supplies.

The committee
determined that this garden
would be used by service
organizations to benefit their
clients and a few of their
visions included:

e empowering people
and communities

. providing
skill-building
opportunities via
work parties and
educational
workshops

. bridging
social, economic,

and cultural
boundaries
- ensure

access to healthy
and affordable food
The first Harvest
Celebration in the fall of
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2003 showcased the garden to the
public. The Smoke House Kitchen at
the Native Friendship Centre used
vegetables from the garden to cater
the event. Vegetarian chili, fresh bean
salad and fresh potato salad were just
a few of the delights.

As we are geared up for this year’s
garden season we were looking
forward to the fall and the second
annual Harvest Celebration!

Great things are growing down
on Queensway Avenue!

Big "Fit" Greek Lunch

ouvlakia, Greek salad, pita and other
SGreek treats were on the menu for Café
Voltaire's Big Fit Greek Lunch on June 21%,

Silvia Morrison, manager of Café Voltaire,
offered a special Greek lunch in conjunction with
the HEAL Caravan, which rolled into town the day
before.

In keeping with Café Voltaire’s namesake, local
artwork and posters were on display during the
HEAL Caravan journey from June 11 to June 21st.
Prince George’s very own School District 57
provided this artwork as they expressed through
different mediums what ‘Healthy Eating and Active
Living” means to them.

Café Voltaire started in 1997 and the name
originated from the Cabaret Voltaire, founded by
the dadaist art movement in Switzerland in the 30’s.

Performance art and poetry are at the root of the
ambiance created in this cozy café.

The café offers a wide variety of coffee,
cappuccino, and teas —supplied by gourmet
Cantebury Coffee distributor (BC owned and
operated). About half of the coffee supply and most
of the tea selection is certified organic, fair trade
and bird friendly.

Also on the menu are savory and sweet choices
to satisfy the most discerning of taste buds.
Diabetic, lactose-intolerant and wheat-free are just
a few of the options provided by the mouth-watering
menu.

Silvia Morrison, the manager of Café Voltaire,
gives back to our community by buying local
produce when available, composting organic waste,
recycling, and making sandwiches with home-made
bread from local baker extraordinaire, Ann
Klause.
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Sassafmss Savories Catering

wner, operator,
visionary —
April Ottesen

started her own
catering business three
years ago. Sassafrass
Savories Catering is
based out of an aromatic
kitchen located on 4%
and George.

April has two
passions in life: healthy
food and working with youth at risk.

Her passion for healthy food came from
her mother and grandmother, who used
whole foods and made everything fresh. She
buys local produce when available, simmers
her own soup stock to perfection, and makes
the most delicious sandwiches on bread from
Baker Extraordinaire.

At the young age of 14, April began her
cooking career. From restaurants to tree-
planting camps, she worked to put herself
through chef’s training. After studying the
art of French cuisine, April traveled to Europe
to see the real thing. Biking around the French
countryside, she was inspired by the respect
and appreciation shown for local foods. Value
was placed on quality not quantity and

Fonrm Ao Foanos Chisoigs [ TAF
CraTiTaray &k

C.VonSchilling photo

everyone supported his or her local
businesses.

After settling in PG, she began her dream
of opening a catering business. Through this
endeavor she managed to incorporate her
second passion — working with youth. With
HRDC funding, April mentored two young
protégés at Sassafrass Savories. One of them,
Ashley Petkau is still employed there today.

Currently, April is working on a ‘Buy Local
Resource Guide’ to promote local farmers.
Her philosophy of eating fresh foods and
supporting local producers stems from her
desire to protect our environment from
transport emissions, build our local
infrastructure by supporting community
growers, and prevent the rise in chronic
disease.

Welcome to the new HEAL Team.

They're dynamic, hard working and

excn‘red to be taking on the challenge.
HEAL Coordinater - Mary
Swendson, Mauricetown
Evaluation Consultant - Tanis
Hampe, Prince George
Sustainability Consultant -
MaryAnne Arcand, Riske Creek

If you've spotted a A

HEAL Hero... | ": ;

U 5?
Host a Heroes celebration in L

your community. HEAL will provide certificates,
decals and a guide to celebrating HEAL Heroes.
See box to the right for contact info.

FIEA

Write, call, e-mail, fax or send
snail mail & let us know how you
are Planting the Seeds of HEAL™

Fales To join the growing
HEN_ network, contact
. HEAL:

Check out the Web site:
http://healbc.ca/
E-mail info@healbc.ca
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