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Introduction

Imagine a region in Ontario where local
food is celebrated everywhere. Imagine
implemented their own local food policies
and helped hospitals, schools, child care
same.

unsure how to get started. This guide is designed

menus in simple steps.

This is a place where students purchase
meals prepared with local food, while
learning to preserve, prepare, and grow
local food in their own schools and
Picture a hospital visit with local food
proudly presented on the menu or a
long-term care facility where local food
is central to the seasonal menu. Imagine
menus across the region branded with the
taste
of local farm families so that customers can
learn more about where their food comes
from.
It’s happening here in Guelph and
Wellington County. Since 2005 the Guelph
brought more locally grown and raised
food to your dinner table. Today we’re
taking a step further. Building on our
success, our most recent project is focused
on bringing the enjoyment of local food to
the places we need it most: our schools,
hospitals, day cares and long-term care
helping to plant by your commitment to

Thank you for that commitment.

1.

Who We Are

PROJECT PARTNERS
Lead Agency

Funder
Greenbelt Fund

Community Partners
Centre Wellington
Town of Minto

Wellington County

2.

Local Food

1. The County of Wellington
of Hamilton and the Regions of Waterloo,

Centre Wellington, Erin, Guelph/Eramosa,

2. Grown or Produced in Ontario

DID YOU KNOW

brand are diverse, strong and growing every year.
3.

Local Food
- A Popular Choice
WHY CUSTOMERS WANT
LOCAL FOOD
selling food.
A recent survey by the Canadian

local food ranks second in importance
to consumers when compared to other

Freshness
Quality

More variety

free range, sustainably farmed, organic or
fair trade.

Ontario consumers are increasingly
interested in reading origin labels on the
food they purchase with a preference for
buying locally grown. A vast majority also
state they would buy more locally sourced
store.

4.

Cool Food Facts

Citrus
Hazelnuts
Figs

Local Food
- The Food System in Your Neighbourhood

Farming

and Guelph.

DID YOU KNOW?
spent on food.

5.

Local Food
- A Responsible Choice

Local Food is Good for Business

similar values.

Local Food is Good for People

Local Food is Good for the Planet

6.

Local Food
- Expensive? Myth or Fact
A WORD FROM
THE LOCAL FOOD COMMUNITY
At St. Joseph’s Health Centre Leslie Carson,

deciding to use a local food product. St.
Joseph’s was built 10 years ago with no
infrastructure for cooking in the kitchen.

Buy Whole Food Over Processed Food
Buying raw ingredients for meals and preparing them

Develop a Seasonal Menu

to feed each of the over 300 people she’s
responsible for Leslie quickly realized she

This meant adding work to the already

dough and that the cookies would be
fabulous. I can’t buy a pre-made salad that
can be anywhere near as good as a fresh

Concentrate on quality not quantity

high quality food.

Look at Your Food Wastage
suggested that the average food wastage hospitals is

wastage is only 10% and the amount of
local food served is up to 20% all while
staying within budget.
and feel good about the work we do.
Using local
food let’s us
do this as it
produces a
quality

in your food budget.
- Leslie Carson,
St. Joseph’s
Health Centre
7.

Local Food
- The Start Small Philosophy
A WORD FROM
THE LOCAL FOOD COMMUNITY

suggest you start small. Wherever you are right now

We asked some local food champions what
they thought were the easiest products to
source local. Their answers included:
Apples
Root Vegetables
Honey
Meat
Produce (especially in the
summer)
Cheese
Honey
They also suggested having the
following tools:
High quality food processor - this
allows you to peel, slice, and dice
vegetables quickly increasing
your use of local fresh fruit and
vegetables.
High quality mixer - this allows you
to make from scratch baked goods
and real mashed potatoes.

8.

forward.

Cool Food Facts

Local Food
- Words of Wisdom

Farmers just want to talk about their
produce and how great it is, and
people like to see the faces of the
farmers and know where their food
comes from.
- Mark Kenny

Local food makes you think about
the ingredients and puts chefs
back in their passionate state
of using great authentic, quality
ingredients, you have to think
about the process and that makes
a better product.
- Franco Naccarato

We do a real dis-service to our
future populations to not give them
some handle on the trades. . . a
good scientist should know how to
make a good soup. Students need
time with a cutting board and a
knife, making rissotto.
- Chris Jess

Buying local isn’t new and it’s not
a trend. It is the way it always was
before - the tradition of farming
and community values.
- Dana Thatcher

9.

Local Food
- Starting Your Journey
A WORD FROM THE
LOCAL FOOD COMMUNITY

University of Toronto wanted to bring local
organic milk and yogurt to the campus
residences. He knew that this would be
expensive and that his budget wouldn’t
allow it. Searching for ways to save this
money he discovered that an average of
200 pounds of food per student was being
wasted every year. Wasted food is wasted

What is your annual food budget?

He set up large displays in the residences
featuring 200 pounds of rice and a sign

amount could be decreased he would be
able to provide the campus with local
organic dairy products. It worked!

Who are your customers and what is
important to them?

This story proves that decreasing
food waste will allow more money for
purchasing some of the higher priced local
local foods can have a huge impact in

change if it is for something that
they want too!
- Franco
Naccarato,
Greenbelt Fund

10.

What kind of food are you currently serving?

How many customers do you serve?
A WORD FROM
THE LOCAL FOOD COMMUNITY

What we eat is based on so much

there is adequate supply and that the order arrives at a
paper.

have grown up in a cultural or ethnic
background where certain foods are
staples, provide comfort, are considered
inedible, or even forbidden. Knowing
some of these answers can help you in
determining where to start your local food
know how to market the switch.
For example at St. Joseph’s Health Centre

County.

menus?

long history of working in the agricultural
sector and many are also of an Italian
purchasing local food from local farmers

are regulated and have to submit menus for approval

Chef’s Feature

point for their new menus.

Fresh Fruit Basket

Do you have the equipment and skilled
labour needed?

Employees trained to work with fresh food

enough, see if the farmer or distributor will deliver
more frequently.
11.

Local Food
- It’s About Relationships
A WORD FROM THE
LOCAL FOOD COMMUNITY

The University of Guelph has shown
a huge commitment to local food.
However, Mark wanted to improve the
way this commitment to local food was
marketed. To promote local food on
campus, Hospitality Services ran a one
day event to highlight some smaller local
businesses that they support, but cannot
purchase from on a regular basis . They
sold sausage on a bun for one day across
campus to highlight local sausage from
Thatcher Farms a and buns from With the
Grain, a local bakery. The event was a huge
success.
this is that it can allow you to highlight a
local company that you may not have the
budget to carry on a regular basis, it shows
your clients your commitment to local
food, and it highlights the great work being
done by local farmers and producers in
your area.
- Mark Kenny, Purchasing Coordinator in
Hospitality Services, University of Guelph

Open The Lines Of Communication
Let your suppliers and distributors know about your plan to

Working With The Farmer
Know what’s in season

Know the industry standards for weight and packaging

Consider the growing season when planning your food
contracts – many farmers would be happy to let you
they plant to ensure an adequate supply. This means
that they need to know in the winter to plan for the
season will be helpful here.
the kitchen

preparing raw fruit and vegetables.
12.

Working With Existing Distributors

MARKETING LOCAL FOOD ON SITE
Y

Link to the farmer’s website from yours.

13.

Local Food
- Be A Champion
A WORD FROM THE
LOCAL FOOD COMMUNITY
it easier to get out and meet people already in
the movement, from farmers to distributors,
The Guelph Community Health Centre
(CHC) runs an ID clinic weekly where
clients who face barriers, such as having
no permanent address, can apply for
cards. At the clinic a snack is provided
crackers. When the commitment to
use more local was made the local food
team thought an easy quick win would
be to source local cheese and replace
the bananas with local apples. The team
approached the outreach workers to
make this change. This example shows
how having people on the local food team

your passion. Before you know it you’ll be one of

Building Support

distributors and suppliers. They may have

your client’s needs.
crackers, local whole apples, local apple
slices, and bananas. It may be a small step,

and hang it somewhere where people will see
it.

client.

– ensure that they are given responsibility

14.

Local Food
- Policy
DID YOU KNOW?
Procurement
RFQ – Request for Quotes – a
for a guide.

RFQs are issued.

Cool Food Facts

15.

Local Food
- Safety & Traceability
A WORD FROM THE
LOCAL FOOD COMMUNITY

Food Safety

Since 1919 Morton Wholesale has been
a distributor for independent restaurants
and food service providers in Southwestern
Ontario. Their main goal is to provide
this goal they have developed the Ontario
Grass Roots Program that works with
farmers to ensure healthy and sustainable

distributor or retailer.

produce. In the future it will expand to also
include duck, pork, cheese and honey.

from Ontario and gives the customer the
food safety and quality aspect so when they
serve that plate of food to their customers
they can rest assured that the quality is
- Jean Beauchemin,
Morton Wholesale

16.

Guelph Wellington -

Ontario -

A WORD FROM THE
LOCAL FOOD COMMUNITY

Canada -

Traceability

season of a unique program that allows
them to work directly with farmers in a
whole new way. They have been working
with a farmer to grow products directly for
some of their clients.
They approached a local farmer 5 years ago
with the request to use part of his land to
grow some harder to source produce. They
purchased premium seed and respected
that the farmer was the expert in growing
while they were the experts in selling.
The experiment was a huge success. They
now have 25 acres where they grow such

carrots.

- Evva Vandervoort,
Green Liner Produce

17.

Local Food
- Turning Challenge Into Success
Challenge

Success Strategies

plan for what will be in season.

in our area.

18.

Challenge

Success Strategies

my distributor is

willing to look at what you want to keep your business.

know that they will be able to work more hands on with food.
skills.

Words of Wisdom
“Get on the train! It’s a hopeful experience to be dealing with
local food. . .do it with integrity and do it with authority.”
“Create relationships with farmers and producers.”
“Be passionate because it will drive you to talk to people already
involved with local food.”
“Start small and celebrate the small successes.
All good changes take time.”
in your backyard!”
19.

“It’s time to think local. . . ‘cause the
apples are crisp and sweet and the
cheddar can’t be beat. . . There’s
good eating from just down the road.”
- Andrew Queen

Resource
Section

Starting the Journey
The Guelph Wellington Food Charter
Letter to Distributors
Grown in Ontario
Availability Guide
Local Food Procurement Policy
Wholesale Supplier List
Resource List

21.

Starting the
Journey Worksheets
Getting Started
1. Who are you’re customers and what is important to them.

2. What do you see as your organization’s strengths in moving forward with the commitment
to local food?

3. What do you see as your organization’s weaknesses in moving forward with the
commitment to local food?

4. What do you see that might hold this project back?

5. What are the opportunities of making the local food commitment in your organization?
__________________________________________________________________________________________
__________________________________________________________________________________________
__________________________________________________________________________________________
22.

Food Service Type and Volume
1. What kind of food are you currently serving? Check all that apply.
Primarily fresh
Primarily frozen
Primarily scratch cooking
Primarily packaged

Heat and serve
Semi-prepared
Combination of ________ and ________
Other

2. Numbers served:
Breakfasts served per day: _______________
Lunches served per day? ________________
Dinners served per day? ________________
Snacks served per day? _________________
Number of sites where cooking occurs: ____
Number of sites where food is served: _____

Current Budget
1. What is your current annual food budget?
$ ____________________/year
2. On average how many customers do you feed:
per day: _______

per month: _______

3. What is your food budget per customer per day?
$ _______ /customer/day
4. This per day budget includes: (totals from above)
_____ (#) snacks

_____ (#) meals

5. What is a typical order for fresh produce in dollars or volume by month or week?
$ _______________/week

$ _______________/month

_______________(volume)/week

_______________(volume)/month

23.

Logistics - ordering, payment, delivery
1. What are your current procurement procedures? Will they need to be altered to
incorporate purchasing more local food?
__________________________________________________________________________________________
__________________________________________________________________________________________
__________________________________________________________________________________________
2. Do you have current contracts with distributors? When are they up for review?
__________________________________________________________________________________________
__________________________________________________________________________________________
__________________________________________________________________________________________
3. How many deliveries are made per week? What days of the week and at what times?
______ times/week

Mon

Tue

Wed

Thu

Fri

4. How do you prefer to place orders?
Telephone

Email

Fax

5. How often to you place orders?
Monthly

Weekly

6. What are your payment procedures? How long will it take for your organization to receive
the invoice and make payment?
__________________________________________________________________________________________
__________________________________________________________________________________________
__________________________________________________________________________________________

Why do you want to purchase local food

What do you see as the advantages of offering local foods in your organization?
Access to fresher foods

Building partnerships between your organization
and the community

Higher quality of food

Lower transportation costs

Lower costs of food

Less use of pesticides, hormones, etc.

Ability to purchase special varieties and types of
food

Positive public relations

Promoting greater consumption of fruits and
vegetables
Knowing the product source

24.

Supporting local economy and local farms

Other: _________________________________
_________________________________

Ontario Products Chart - Vegetables
The following chart shows products available in Ontario. Use the chart to see what products
you are currently buying. If you are currently buying them non-local is this a product you
would consider purchasing locally.
Item

Processed
(Frozen, canned, etc.)

Unprocessed
(Fresh)

Currently
Local

Currently
Non-Local

Priority to switch
to Local

Artichoke
Asian Vegetables
Asparagus
Beans (Green/Wax)
Beets
Bok Choy
Broccoli
Brussels Sprouts
Cabbage
Carrots
Celery
Corn
Cucumber (Field)
Cucumber (Greenhouse)
Eggplant
Garlic
Leeks
Lettuce (Assorted)
Lettuce (Greenhouse)
Mushrooms
Onions (Cooking)
Onions (Green)
Onions (Red)
Parsnips
Peas (Green)
Peas (Snow)
Peppers (Field)
Peppers (Greenhouse)
Potatoes
Radishes
Rapini
Rutabaga
Spinach
Sprouts
Squash
Sweet Potatoes

25.

Item

Processed
(Frozen, canned, etc.)

Unprocessed
(Fresh)

Currently
Local

Currently
Non-Local

Priority to switch
to Local

Unprocessed
(Fresh)

Currently
Local

Currently
Non-Local

Priority to switch
to Local

Tomatoes (Field)
Tomatoes (Greenhouse)
Zucchini
Other:
Other:
Other:
Other:

Ontario Products Chart - Fruit
Item

Processed
(Frozen, canned, etc.)

Apples
Blueberries
Cherries
Currants (Red/Black)
Grapes
Melon
Pears
Plums
Raspberries
Rhubarb
Strawberries
Strawberries (Day Neutral)
Watermelon
Other:
Other:
Other:

Ontario Products Chart - Other
Item

Eggs
Meats
Honey
Maple Syrup
Milk
Cheese
Yogurt

26.

Currently
Local

Currently
Non-Local

Priority to switch
to Local

GuelphWellington Food Charter

and farming.

The following are a series of steps that you can take to promote the Food
Charter:
3.

Once you have registered your endorsement of the Food Charter you will
receive:

27.

GuelphWellington Food Charter
Motion for the Endorsement of the Guelph-Wellington Food Charter

28.

Letter to
Distributor - Sample
order forms.

Ecology Action Centre. (2007).
Local Food Procurement Policies: A Literature Review.
Nova Scotia: Marla MacLeod and Jennifer Scott.

30.

What Does
‘Grown In Ontario’ Mean?
Ontario Beef

Ontario Eggs
Ontario fruit

within Canada. This beef will be raised, slaughtered and

Ontario vegetables

Ontario Chicken

Ontario Lamb
Ontario Pork

Ontario honey

Ontario Dairy Products

Ontario maple syrup
Ontario processed food products

Ontario Milk

Ontario Cheese

31.

In Season

Availability
Guide
Vegetables
Artichoke
Asian Vegetables
Asparagus
Beans (Green/Wax)
Beets
Bok Choy
Broccoli
Brussels Sprouts
Cabbage
Carrots
Celery
Corn
Cucumber (Field)
Cucumber (Greenhouse)
Eggplant
Garlic
Leeks
Lettuce (Assorted)
Lettuce (Greenhouse)
Mushrooms
Onions (Cooking)
Onions (Green)
Onions (Red)
Parsnips
Peas (Green)
Peas (Snow)
Peppers (Field)
Peppers (Greenhouse)
Potatoes
Radishes
Rapini
Rutabaga
Spinach
Sprouts
Squash
Sweet Potatoes
Tomatoes (Field)
Tomatoes (Greenhouse)

32. Zucchini

JAN

FEB

MAR APR

MAY JUN

JUL

AUG SEP

Harvest Time

OCT

NOV DEC

In Season

Fruits

Availability
Guide

Harvest Time

JAN

FEB

MAR APR

MAY JUN

JUL

AUG SEP

OCT

NOV DEC

JAN

FEB

MAR APR

MAY JUN

JUL

AUG SEP

OCT

NOV DEC

Apples
Blueberries
Cherries
Currants (Red/Black)
Grapes
Melon
Pears
Plums
Raspberries
Rhubarb
Strawberries
Strawberries (Day Neutral)
Watermelon

Other
Eggs
Meats
Processed Foods
Honey
Maple Syrup
Milk Products

33.

Local Food
Procurement Policy
THE STEPS

Lay the Groundwork

Develop the Policy
Establish a vision

Implement the Policy

suppliers
Review menus

Ecology Action Centre. (2007).
Local Food Procurement Policies: A Literature Review.
Nova Scotia: Marla MacLeod and Jennifer Scott.

34.

Local Food
Resource List
Food Websites in Guelph
Guelph Wellington Food Round Table www.gwrft.com
www.slowfoodguelph.ca

Finding Food in Ontario
www.farmersmarketsontario.com
Foodlink Waterloo Region www.foodlink.ca
www.harvestontario.com
www.csafarms.ca
www.ontariofarmfresh.com
www.ontariocraftbrewers.com
www.winesofontario.ca

Government Websites
County of Wellington www.wellington.ca
City of Guelph www.guelph.ca
www.foodland.gov.on.ca
www.omafra.gov.on.ca
www.savourontario.ca
Visit Guelph Wellington www.visitguelphwellington.ca

Other Sites of Interest
www.sustainontario.com
www.slowfood.ca
www.emilyrichardscooks.ca
www.greenhealthcare.ca
www.nchfp.uga.edu

38.

Local Food
Resource List
Local Food Cookbooks

Random
House Canada.

Epulum Books.

39.

Passionate about the way local
food is grown, prepared and
presented, and how real it tastes!

