
I mpact Assessment for  the Out of the G ar den Pr oject 
 
 In the winter semester 2011, a student-initiated research group, the Out of the Garden 
Project (OGP), worked to determine how the community’s demand for better food services at 
Macdonald Campus could be actualized. Concentrating on the goals and potential of the food-
focused campus, the group analyzed the current status of our food service supply, demand and 
potential. Over the course of the semester, the student-research group hosted a series of forums 
to engage and inform the campus community about possible sustainable food systems. The OGP 
also conducted a survey to serve as an outlet for the community to express their opinions about 
food services at Mac campus; 115 community members including staff, faculty and students 
from a wide variety of programs, responded to the survey. The survey revealed that there is an 
overwhelming dissatisfaction with the current food service at Macdonald Campus. In addition, 
the OGP coordinated with the Macdonald Student Ecological Garden and Restaurants/Suppliers 
in the West Island to determine the potential supply and feasibility of responsibly sourced 
products. Through community consultation both on the supply and demand side, the OGP has 
realized the need for an alternative food service at Macdonald Campus.  
 
 By the end of this course, a funding request was made to the SPF for salary for a part 
time sustainable-food-coordinator lasting a 12 month period, as well as 2 part time project 
assistants, positions lasting a couple months. As of now, only the coordinator position has been 
filled during an 8 month period. The hiring of the other two positions has not yet been necessary 
as the project is still in the developmental stage. The coordinator produced a business plan for an 
alternative student-run food service. Links with the Macdonald College Student Society (MCSS), 
the Dietetics Department and other stockholders were made, and discussions concerning logistics 
of running a student-run café started. The sustainable food coordinator to date has worked 
approximately 350 hours (check).   
 
 So far, most efforts have been spent on establishing the measure on how to make MCSS’s 
Ceilidh kitchen certified food safe through meetings with a MAPAQ representative and with 
Judy Campbell, the technical coordinator of the food lab facilities. As well as speaking with 
facilities, MCSS and the McGill building director about the logistics of the renovations needed 
for the proper certification.  
 
 The project was not completed in the projected time frame. Reasons for this are in part 
due to the time of the approval of the project funding from SPF, and questions concerning 
funding for kitchen renovations.    
 
 Due to the work of the coordinator, funded by SPF, the momentum of energy and efforts 
to develop a student-run café were maintained. The coordinator’s work and the creation of the 
business plan gave the interested students ground on which they could keep working towards the 
same goal. It is likely that without the coordinator’s work up to date, the hopes of a student-run 
café would have been crushed.   
 
 Activities bringing awareness to the project where held. In November 2011, a harvest 
dinner in the Ceilidh was prepared using vegetables from the Macdonald Student-run Ecological 
Gardens (MSEG) and was attended by over 80 people. During two days of the 2011 fall exam 



period, muffin and coffee/tea sales were held in the Ceilidh. Each of the muffin-day sales were 
attended by approximately 30 to 40 students.  
 
 The four students who conceptualized the OGP remained active as volunteers and a kind 
of board of directors for the project until the end of their academic programs. A dozen volunteers 
helped out with the preparation and serving of the harvest feast. Other student had expressed 
interest in the project and wanted to help out, but because of the stage of the project, additional 
help was not yet required.  
 
 At the moment, there is continued involvement by the lone of the original four who will 
shortly finish her program. Discussions with MCSS are ongoing, and renovations in the Ceilidh 
kitchen have started. A MCSS student club is being formed, which has over 15 people 
expressing interest continuing the club and the project. This club will insure the continuity of the 
efforts and the transfer of information relating to the student café. It will have as a goal to 
develop and manage the start-up non-profit student café. This initiative would potentially 
provide a jobs and/or stages for dietetics students or for other interested students.  
 
 There are several student clubs on the Mac campus that aim to inform the campus 
community about a variety of food issues (Global Food Issues Club, Happy Belly, MSEG, 
CERES, etc.). The OGP club has as a goal to lend the café as an educational space for all 
interested groups. The café would deal directly with MSEG as a primary source of produce. 
Since Macdonald is a food focused campus, the café can potentially lend space for applied 
learning for students in many ways; dietetic stages, food science product development, crop 
production planning, etc.   
 
 


