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Objective 
This document is the compilation of work from a four month applied research project at 
the McGill School of Environment in Montreal, Quebec. The aim of this project is to 
increase awareness of systems thinking towards issues of sustainability, identify and 
analyze the student decision-making process, determine the most effective methods for 
fostering student engagement regarding issues of sustainability, and provide 
recommendations for the best ways to approach students living in residence for the 
greatest chance of a lasting impact.  
 
Executive Summary 

• Discovered student desire to take action to reduce their impact on the environment 
in their personal lives. 

• Increased general knowledge of various issues of sustainability for residence 
students. 

• Successfully increased awareness about Local Food Days and Meatless Mondays 
at the McGill Dining Halls, while educating first year students about 
environmental issues with a focus on food systems.  

• Discovered that personal engagement with students was the most effective way to 
reach them regarding issues related to sustainability and increasing awareness. 

• Strengthened the relationship between student groups on campus, McGill Food & 
Dining Services, and Aramark. 

• Helped institutionalize changes within McGill by creating and facilitating a new 
workshop titled “Building Sustainable Student Initiatives” that will provide 
students with the tools to get involved with existing environmental initiatives or to 
start their own, to be adopted as a permanent workshop in the Leadership Skills 
Discovery series offered through the First Year Office. 

• Proposed recommendations for changes to McGill University to foster a 
community of learning and inspire action. 

 
Relevant Literature  

Since the onset of globalization and the green revolution, food has been both less 
expensive and produced in greater quantities than ever before. At first glance, this may 
seem like an improvement for the global population, but the reality is that we don’t just 
want to be fed; we want to be fed healthily and in a sustainable manner.  Our people are 
overworked and our soils degraded, and “one in seven people today still do not have 
access to sufficient food, [while] an equal number are over-fed” (Charles et al, 2010). 
Global food systems are failing to meet the demands of a growing international 
population and the ways in which they conduct business today are threatening our ability 
to do so in the future.  

In 2005, Alisa Smith and J.B MacKinnon of British Columbia introduced the 
notion of the 100-mile diet by spending one year eating only locally. Their experiment 
brought the benefits of fostering a local food system into the public eye. Previously, 
consumers were so removed from their food that issues of food production faced by rural 
farmers were largely unknown to them (Wormsbecker, 2007). A new local food system 
would increase food security and be a much more equitable way to consuming a resource 
we are forced to rely on each and every day.  
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In 2007, Oxford University Press named “locavore” the word of the year. Talk of 
the importance of local food had been brewing over the past decade, but it wasn’t until 
2007 that it broke out into wider public consciousness (Ontario Health Promotion E-
Bulletin, 2008). Public commentary indicated that there may be a better way: shifting the 
focus from global to local, from monoculture to diversity, from exploited workers to 
people in our community. It means rebuilding a local food system where consumers eat 
with the seasons, support their local community, and receive increased transparency of 
the methods and origin of the foods on their plates. It also means eating closer to home, 
where your food experiences decreased travel time, allowing for fewer emissions from 
transportation and more nutrients from reduced time from earth to plate. Eating locally 
grown and produced food is all about integrating social, economic, and environmental 
benefits that are transparent to members of the community. This includes supporting local 
farmers as well as the local economy, cultivating community with your neighbours, 
consuming a healthier diet, and reducing your carbon footprint.  The movement is seen to 
be pushed by two forces: the wish to adopt sustainable agriculture methods and the desire 
for community food security (Wormsbecker, 2007).   
 The benefits are substantial for both communities and nations as a whole. With 
increased tension from climate change felt globally by countries who acted locally, why 
not decrease our carbon footprint while reducing our reliance on others for our national 
food supply. Economists would disagree, arguing that comparative advantage should 
weigh out in the global food system. My argument is that sometimes Smith’s invisible 
hand needs to be given a little push. 
 
Sustainability Initiatives: Canadian Academic Institutions 

Initiatives to move nations towards a local food system need to start small, and 
are not always directly related to food. Sometimes you need to plant a culture of 
sustainability first, before you can move on to bigger things. Below are some examples of 
initiatives at Canadian academic institutions that are starting on their way to make bigger 
changes. 
 
Concordia University 

R4: Rethink, Reduce/Reuse, Recycle 
The aim of R4 is to divert as much waste as possible from ending up in landfills by 
increasing awareness about environmental issues, and encouraging members of the 
Concordia community to pay attention to the four approaches to waste management. 
Similar to McGill: McGill’s student run Gorilla Composting group has a 
vermicomposting site that processes the organic waste of McGill’s cafeterias.  

Learn more.  
Queen’s University 
 Queen’s Community and University Garden 
The university has set aside space for 12 garden plots on their West Campus to be made 
available for use by students, faculty, and staff. Individuals can rent the garden plots for 
$25 to use from the beginning of May until the end of October, starting May 2011. This 
is part of a wider initiative to cultivate a culture of sustainability within the Queen’s 
community by allowing individuals to grow their own local produce.  
Similar to McGill: Campus Crops at McGill is a student-friendly urban garden initiative. 

http://sustainable.concordia.ca/ourinitiatives/r4/
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Learn more. 
Water Coolers 

Queen’s Sustainability supplies 10-gallon water coolers, free of charge, to members of 
the Queen’s community. The aim of this initiative is to reduce the use of bottled water at 
events around campus.   
Similar to McGill: The Plate Club at McGill will loan reusable dishware to student 
groups for events involving food. 

Learn more. 
University of Toronto 
 The Rewire Project 
The aim of the Rewire project is to increase awareness about how small behavioural 
changes can help make big changes to energy consumption. Every month, Rewire will 
give students, staff, and faculty a new challenge to help conserve energy.  
Similar to McGill: McGill has ongoing energy saving projects around campus where the 
energy consumption of each building is assessed and attempts are made  to reduce it. 

Learn more. 
University of Western Ontario 
 Purple Bikes Program 
For a $5 annual membership fee, members of the university can borrow a bike, helmet, 
and light to commute across campus and throughout the city for a 48 hour loan period. 
Purple Bikes also offers a bike repair space where students can go to receive help related 
to bike maintenance from volunteers. 
Similar to McGill: The city of Montreal offers the Bixi bike program where individuals 
can rent bikes for personal use from various stations across the city. 

Learn more. 
University of British Columbia 
 Sustainability Pledge 
The aim of the UBC Sustainability Pledge is to increase awareness and inspire action 
within individuals to make an effort to live a more sustainable lifestyle.  

"I pledge to explore and take into account the social, economic and ecological 
consequences of my decisions. I pledge to use the knowledge I gain at UBC to 
improve the sustainability of the communities in which I live, learn and work." 

Similar to McGill: a student at McGill created a Meatless Monday pledge where students 
in Residence Dining Halls could commit to consciously trying to reduce their meat intake. 

Learn more. 
University of Victoria 
 University of Victoria Campus Ride-Share 
The Ride-Share program matches students, staff, and faculty at the University of Victoria 
with others that will be travelling along a similar route. Members can then easily find 
other commuters and send them an invitation to ride-share.  
Similar to McGill: McGill shut down campus to vehicles, eliminating the ability to both 
drive and park on campus in hopes that people would find more sustainable ways of 
travelling to work that incorporate car-pooling, biking, walking, and utilizing public 
transportation. 

Learn more. 
 

http://www.queensu.ca/sustainability/initiatives/projects/garden.html
http://www.queensu.ca/sustainability/initiatives/projects/watercoolers.html
http://sustainability.utoronto.ca/projects/rewire.htm
http://www.usc.uwo.ca/envirowestern/Projects/PB.html
http://www.sustain.ubc.ca/pledge
https://uvic.ride-share.com/en/my/index.php
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Initial Survey Results 
 At Local Food Day in September 2010, a survey of 300 students who frequently 
eat in the residence dining halls was conducted in order to gauge how much students 
know about the environmental impacts of their lifestyles, what they are currently doing 
about it, and what they are willing to do about it. Some of the results are shared with you 
below.  Please refer to Appendix 1 to view the survey. 
 

 
 

As the above graph displays, students’ knowledge of their environmental impact 
in relation to food consumption is normally distributed. The pink line is downward 
sloping indicating that the majority of students are not currently doing much to reduce 
their impact on the environment. The yellow line is upward sloping indicating that most 
are willing to actively decrease their impact. This displays student desire to take action to 
minimize their carbon footprint in relation to food consumption.  
 

The initial survey displayed that students know an average amount of the 
environmental impacts of their lifestyles (a small amount knowing nothing, most 
knowing something, and a small amount knowing a great deal). The results were positive 
because students also demonstrated much desire to make behavioural changes to reduce 
their personal impact on the environment.  
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Executed Term Events 
 Students’ general knowledge of environmental issues was increased due to 
various initiatives at local food days that required active participation from the students. 
Below is a list of the events that were run at each local food day during the fall 2010 term. 
 
September 
Theme: Apples from MacDonald Campus Farm 
Event: The Taste Testing Challenge where students taste tested local, organic food verses 
store bought food and tried to guess which one was which. 
  
October 
Theme: Squash 
Event: Local Food Day Trivia where students could choose to answer questions from 
three categories: Beyond “Just Food”, Food Lingo, and Sustainable Eating Practices 
(Refer to Appendix 2 and 3).  
 
November 
Theme: Quebec Cheeses  
Event: Local food day matching game where students matched food that is locally grown 
in Quebec to the seasons that it is locally available. (Refer to Appendix 4 for pictures) 
 
December 
Theme: Cranberries 
Event: Students from ENVR 401 showcased their research projects in the dining halls for 
interested residence students.  
 

The above mentioned events and the demand for participating volunteers led to 
the creation of a volunteer coordinator position in conjunction with McGill Food and 
Dining Services in which I, Brenna Comacchio, filled during the fall 2010 term. Please 
refer to Appendix 5 for a complete description. 

The increased collaboration between students with McGill Food and Dining 
Services and Aramark led to the formation of partnerships in which individuals from each 
group worked together to share information, lend a hand, and develop action plans. This 
was achieved through active biweekly meetings throughout the course of the term. A 
meeting between myself, members of the McGill Food Systems Project, and McGill Food 
and Dining Services led to the idea of creating a workshop to foster student engagement 
in issues of sustainability. This ultimately led to the creation of the “Building Sustainable 
Student Initiatives” as a member of the Leadership Skills Development Workshop Series 
to be run by the First Year Office at McGill University. The first workshop ran on 
Tuesday November 23, 2010 from 17:30-19:30 EST and was a great success.  Please 
refer to Appendix 6 for a detailed summary and outline of the workshop.  
 
Spreading the Word 

Over the course of the term, I utilized many forms of social media in order to help 
increase awareness about Local Food Days at McGill, Meatless Monday’s, and general 
knowledge of environmental issues. The aim of social media was to help cultivate a 
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community within the McGill population and serve as a go-to resource for green 
happenings around campus.  
 
Below are some excerpts from the twitter page “Greeningmylife” that was created for this 
project. 
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Below are excerpts from the facebook page “Green McGill” that promoted events on 
campus and Local Food Days in Residence Dining Halls.  
Note: below each post is the amount of “Impressions” meaning the raw number of times the story has been 
seen on my personal Wall and in the News Feed of any fans of the page.  The percent of “Feedback” is the 
number of comments and ‘Likes’ per impression.   
 

 
 
Final Survey Results 

A final survey was conducted in early December to gather information about how 
students’ knowledge of environmental issues has changed, and the sources they would 
like to use to continue to obtain information about these issues.   
 
Below are the percentages of respondents from each residence.  
RVC = 16.9% 
Upper Rez = 39% 
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Carrefour = 6.8% 
New Rez = 28.8% 
Other = 8.5% 
 

Below you will find a snapshot of the facebook event page that was used to get 
students to participate in the survey. Please refer to Appendix 7 to view the survey. 
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In the graph below, it can be seen that students mainly obtained information about 
environmental issues from websites and school classes. Dining halls hold fourth place in 
this scenario.  

Where Students Previously Retained Information about Environmental Issues
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The chart below indicates how much student knowledge of environmental issues has 
changed over the course of the fall 2010 term. It can be seen that approximately 50% say 
they have experienced a conscious change, with their knowledge increasing both slightly 
and significantly; alternatively, approximately 50% say their knowledge has remained the 
same.  

How Students Knowledge about Environmental Issues Has Changed Since the Beginning of 
the Term

Remained the same

Increased slightly

Increased significantly
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In the following question, most students indicated that the source of their knowledge has 
changed from initiatives and conversations in dining halls (this includes Local Food Days, 
Meatless Monday’s, and events that were run during the term, as indicated in the question 
posed to the students).  

The Sources of Students' Change in Awareness
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This final question can be quite useful to stakeholders. Students were asked where they 
would like to obtain information about environmental issues in the future and they were 
allowed to check all that apply. Dining halls were rated the highest, as 66% of students 
indicated that this is where they would like to obtain information about environmental 
issues. School classes come in second with 52.5%.  
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The results are rather surprising in today’s day and age, where the go to source for 
information is often online.  This might be a case of information overload because 
individuals are bombarded with information online; they are asking for another way. The 
top two sources where students want to obtain their information about environmental 
issues indicate that they want to experience personal engagement, not virtual.  
 
Those that chose “other” indicated that they would like to obtain information through 
word-of-mouth, from floor fellows, and employees in residence (basically throughout the 
entire residence, not just the dining halls).  
 
 
A Note Regarding the Survey 

I attempted to go through many established outlets in order to reach the first year 
students online for survey responses. My attempts through both McGill Food and Dining Services 
listserv and for approval of an Activity Permit for an online survey via the listserv of the McGill 
Residence Council were unsuccessful. I was forced to improvise and decided to create a facebook 
event in my efforts to reach the McGill students dining in residence. As a result, responses were 
not as high as originally hoped and I am therefore forced to draw conclusions from data that is 
not necessarily statistically significant in terms of mathematical theory. 
 
 
Recommendations 

The survey indicates that students did in fact obtain knowledge about 
environmental issues from initiatives and conversations in dining halls. This approach to 
student engagement was successful.  Students also indicated a strong desire to continue 
obtaining information from dining halls via educational games, print material, local food 
days, and more.  The survey also indicated that students previously obtained information 
about environmental issues online; they desire a different source from the one they used 
in the past.  Therefore, it is recommended that the McGill Food Systems Project in 
conjunction with McGill Food and Dining Services (MFDS) and Aramark should 
continue to invest in educating students in the residence dining halls through the use of 
games, events, print material, and personal engagement.  

The students indicated their second choice for sources of information related to 
environmental issues as McGill classes. It is clear to me that an opportunity exists for 
increased collaboration between the various actors involved with students over the course 
of their time at McGill. The students indicated a desire to receive information from both 
their residence dining halls as well as from courses offered at McGill. It would be 
beneficial for several academic departments at McGill to communicate with both McGill 
Food and Dining Services (MFDS) and Aramark. This could result in the increased 
transfer of information from food services to students via professors. Students are 
interested in getting involved, and in fact, during October Local Food Day a first year 
student in the RVC Dining Hall asked me why local food day isn’t every day and what 
they could do to make that change. The students provide another perspective to the 
process, and have their own ideas and desired outcomes. This cross-functional interaction 
would help maintain engagement beyond just first year students and keep them active 
members of the community into their last year at McGill. Thus, both parties could benefit 
from projects in which they work together to tackle issues of sustainability within food 
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services. For example, a project for a class could involve working with MFDS to access 
the feasibility of moving towards a system where their ingredients are over 50% locally 
sourced. Another project could be designing and increasing capacity for a local McGill 
food system with MacDonald campus where ingredients are circulated within food 
services across campus. Yet another project could deal with the environmental impact of 
the physical dining halls themselves, including everything from materials, lighting, to 
water saving options. The possibilities are endless and can be entirely driven by the 
students! 
 The third recommendation also involves increased collaboration. Since students 
indicated a desire to learn about environmental issues in a more hands-on, personal 
approach, MFDS and Aramark should move towards increased student involvement in 
their business operations.  It could start small, with residence students sitting in on 
monthly meetings offering input and eventually move towards increased involvement, 
allowing students to manage their own projects, even recruiting other students for its 
execution.  This would be beneficial for food services and would provide students with 
an unparalleled learning opportunity in which they can take ownership of their own food 
services and have an impact on the overarching system. In addition, this would also help 
strengthen the relationship between food services on campus and the students, who are 
ultimately their primary customers.  
 
What’s Next 

The results of the final survey indicate that students have a strong desire to learn 
about environmental issues from courses offered at McGill University.  It was seen that 
in the past, many obtained this information from classes taken at previous schools.  This 
may indicate a mismatch in expectations, with the possibility that McGill courses are not 
meeting the standards of incoming students.  This forces us to think about how we can 
integrate food systems studies into the curriculum of existing courses and eventually 
design new courses that focus on food security and sustainable food systems.   
First, let’s take a look at what’s happening at other academic institutions in Canada. 
 
Examples of Courses Offered at Other Canadian Academic Institutions 
Faculty of Land and Food Systems, University of British Columbia 
 The faculty aims to address “critical global issues around human health, a 
sustainable food supply, and land and water resources through research and education” 
offering programs at both the undergraduate and graduate level (University of British 
Columbia website, 2010).  Programs include a Bachelor of Science in Applied Biology; 
Food, Nutrition, and Health; Global Resource Systems; and Agroecology.  Graduate level 
programs are in the area of Agricultural Economics, Food and Resource Economics, 
Food Science, Human Nutrition, Soil Science, and more. 
 
Food Security and Sustainable Food Systems course, University of Victoria 
 The course involves a project where students propose and implement 
sustainability initiatives on campus.  One group, of the fall 2010 term class, hopes to 
implement a new labelling scheme for products in cafeterias and cafes on campus in 
order to increase consumer awareness.   
 

http://www.landfood.ubc.ca/
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Global Food Security, Agriculture, and Environment course at Queen’s University 
 The course looks at both a national and global review of food supplies, and the 
ways in which they are affected by soil and water resources, climate and climate change, 
and human population growth while projecting future demand. 
 
The Guelph Organic Agriculture Program at University of Guelph 
 A program that contains an overarching theme of eating sustainably that 
“encourages engagement in the local, season, and post-farmgate issues which together 
with farm philosophy create the ecological footprint of the agri-food system” (University 
of Guelph “Organic Agriculture” website, 2010).  
 
Geographical Perspectives on Agriculture, Food & Nutrition at the University of Western 
Ontario 
 This course examines the ways in which our food is produced, how we are 
connected to it, and the nutritional implications as a result.  It encourages students to ask 
important questions about the nature of the global food systems and the ways in which it 
is regulated.   
 
What’s Happening at McGill 

Education related to sustainable eating practices have already been integrated into 
Fit @ McGill, a campus group that works to educate members of the McGill community 
about how to eat better, stay active, and perform at your best.  Other movements exist on 
campus including the McGill Food Systems Project, the McGill Farmers’ Market, 
Campus Crops, Organic Campus, and Midnight Kitchen.  What is needed next is more 
integration into academic courses.   
 Below I will give three examples of current courses offered at McGill that provide 
the potential to integrate a component on both global and local food systems as well as 
aspects of food security.   
 
ENVR 200: The Global Environment 
 This course takes a systems approach to thinking about environmental problems.  
It would be appropriate to include a section on global food systems, the way in which 
they function today and what to aim for in the future to be able to meet the demands of a 
growing population.  This idea will be introduced to the current Professors, both at 
MacDonald and the downtown campus, in the hopes of its integration.   
 
GEOG 200: Geographical Perspectives: World Environmental Problems 

This course examines diverse global environment issues that often focus on 
complexity inherent in the system as a whole.  Examining global food systems and issues 
of food security would be feasible, especially with the approach of the course in which a 
problem is investigated in terms of its current status, causes, consequences, context, and 
resolution.  It will be suggested to the current Professor, Dr. James Ford, that a food 
systems component is integrated into the course.   
 
 
 

http://www.queensu.ca/calendars/archive/2008-09/ASC/pg228.html
http://www.organicag.uoguelph.ca/index.html
http://geography.uwo.ca/undergrad/courses/3445G.pdf
https://home.mcgill.ca/fitatmcgill/nutrition/sustainable/
http://mfsp.wordpress.com/
http://ssmu.mcgill.ca/farmersmarket/
http://ssmu.mcgill.ca/environment/?page_id=198
http://organiccampus.blogspot.com/
http://themidnightkitchen.blogspot.com/
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MGPO 440: Strategies for Sustainability 
 Current work with Professor Margaret Graham of this course is underway to 
modify the curriculum to include more of a focus on issues of global food security and 
feasibility for communities to move towards local food systems.  Previous students of this 
course have demonstrated a desire to eat both locally and organically but have indicated 
that they are not wiling to make the high financial investment.  There is a negative 
connotation associated with green and organic foods in relation to high prices; people 
have the idea that they will have to pay a premium for it.  Work can be done within this 
course to break down the assumptions related to premium prices of organic, local 
products by educating students about their accessibility and affordability.   
 
  The question is one of how to increase the general intellect of those studying at 
McGill University while providing them with the means to make changes on campus, in 
their communities, and around the world.  It is only my hope that the integration of food 
system studies and issues of global food security into the curriculum will help ignite 
passion in students to dream up new ways of solving the many environmental problems 
we face today. 
 
 
Conclusion 

All of the above recommendations involve the collaboration of many different 
groups across campus.  The coming together of people is a very powerful thing, and often 
makes the requirements of a task less daunting.  It is through increased collaboration that 
we are able to see the many different perspectives a situation often has and ultimately 
come to conclusions that will be most beneficial to everyone involved.  It has been said 
that the whole is greater than the sum of its parts, and in this case I believe that to be most 
definitely true. 

The above recommendations can positively impact the food system at McGill 
University but are still small in scale when viewed on a national level.  Regardless, they 
are an extremely important factor in helping spread grassroots movements that are 
happening all over the country.  Ultimately, what we really need to move towards a local 
food system is a massive reform in agricultural policy at both the provincial and federal 
level.  Currently, large scale producers and processors are favoured over small scale 
farmers, leading to the sustenance of an export-oriented system (Wormsbecker, 2007).  It 
is education of these policies, both local and global in scale that is a place to start.  It is 
initiatives like these that will lead the way towards the integration of a more sustainable 
model for production, business practices, and for the lifestyles of individuals.   
 

  
 
 
This report is the compilation of four months worth of hard work that was in collaboration with 
the McGill Food Systems Project, McGill Food and Dining Services, Aramark, my supervisor 
Margaret Graham, and those that volunteered their time to me for this project. It was through 
these partnerships that this project was able to develop into more than I ever thought possible. My 
only hope is that it will not go unheard and will be useful to make lasting changes for the benefit 
of all involved.   
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Appendices 
 
Appendix 1: Initial Survey conducted September 2010 
 

 
 
Appendix 2: October Local Food Day Pictures 
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Appendix 3: October Local Food Day Trivia Questions 
 
Beyond “Just Food” 

1) Is the local food movement only about the distance ingredients travel to your 
plate? 
No! It's about knowing where you food comes from, being able to make informed 
decisions about how it's produced, and being able to communicate with the people 
involved to actually influence the process. Local food means connection (to the 
farm and the land), accountability, and transparency (ability to visit the farm, 
produced locally in systems you are apart of). 
 

2) In what ways do your food choices impact the environment? 
In many ways: can discuss the idea of food miles, fair trade, pesticide use vs. 
organic, local, economies, etc.  
 

3) How does our current food system put food security at risk? 
Food security refers to the availability of food and one's access to it. Our current 
food system is so focused on the best economic option that we have ignored 
issues of declining food security; we are no longer set up to be self-sufficient if 
we needed to be when it comes to food because we rely too heavily on imports. 
We have moved greatly away from “the local” and towards “the imported”. Our 
current food system also depleted the soils which threatens our ability to produce 
food in the future.  
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“Food Lingo” 
1) What does “free-range” mean? 

“This USDA- defined, but unregulated, term means that a bird has outdoor access 
for more than half its life. Still, many free-range chickens live in crowded barns, 
with access only to a cramped yard.”  
Source:-http://www.marieclaire.com/health-fitness/weight-loss/green-food-lingo 
We have to be careful about this label because it is not regulated and sometimes 
freely used inaccurately.  
 

2) What is sustainable agriculture? 
Sustainable agriculture is a way of raising food that is healthy for consumers and 
animals, does not harm the environment, is humane for workers, respects animals, 
provides a fair wage to the farmer, and supports and enhances rural communities. 
Characteristics include conservation and preservation, biodiversity, animal 
welfare, economically viable, and socially just. 
-http://www.sustainabletable.org/intro/whatis/ 
 

3) What does GMO stand for?  
Genetically modified organism.  
“A plant, animal or micro-organism whose genes have been altered using genetic 
modification by the inclusion of foreign genetic material or by the alteration of 
some DNA. The foreign material may come from other individuals of the same or 
a different species, or it may be synthetic.”. Source: 
http://www.mfe.govt.nz/issues/organisms/glossary.html 
The long term effects of GMOs are unknown. GMOs are common in potatoes, 
apples, and other fruits and vegetables. 
Open a discussion about negative and positive impacts. 

 
Sustainable Eating Practices 

1) What is the 100 mile diet and where did it start? 
Eating local, seasonal food that is produced within a 100 mile radius of where you 
live. “In 2005, Alisa Smith and J.B. MacKinnon [of Vancouver, B.C.] began a 
one-year experiment in local eating. Their 100-Mile Diet struck a deeper chord 
than anyone could have predicted, inspiring thousands of individuals, and even 
whole communities, to change the way they eat. Locally raised and produced food 
has been called “the new organic" — better tasting, better for the environment, 
better for local economies, and better for your health. From reviving the family 
farm to reconnecting with the seasons, the local foods movement is turning good 
eating into a revolution.” Source: http://100milediet.org/  
 

2) Why eat organic? 
Organic foods aren’t laden with unknown chemicals: the body of the average 
Canadian is likely to contain at least 500 synthetic chemicals! Chemical and 
pesticide use seriously alters the natural environment, creating changes that are 
often unknown to us. By eating organic, “you will be supporting farmers who try 
to do things right, for your benefit and that of the environment, which ultimately 

http://www.mfe.govt.nz/issues/organisms/glossary.html
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supports all life.” Source: http://www.harvesthaven.com/food/whyeatorganic.htm 
 

3) Why is decreasing your meat intake important? 
The production of meat, particularly beef, is an energy intensive process that has 
high greenhouse gas emissions as a result. “The livestock industry is one of the 
largest contributors to environmental degradation worldwide” Source: 2006 
United Nations Initiative.  
Decreasing your meat intake helps you reduce your personal carbon footprint and 
is beneficial for your health. 

 
 
Appendix 4: November Local Food Day Picture 
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Appendix 5: Volunteer Coordinator Job Description 
 
 JOB DESCRIPTION 

 Volunteer Coordinator (Environmental Education) 
 
Are you passionate about environmental and social issues? Are you looking to make a 
difference in the McGill community through environmental education and promotion? Then, 
this position could be for you!                                                                            
 
We are looking for a Volunteer Coordinator to plan and coordinate student animation at 
Local Food Days, hosted by McGill Food and Dining Services and McGill Food Systems 
Project.  
 
 TRAINING Responsibilities Time 

Commitments 
1. Building Sustainable 

Initiatives Workshop 
ü Must attend one workshop from the 

Leadership Office 
1.5 hrs 

2. Event Planning 
Workshop 

ü Must attend one workshop from the 
Leadership Office 

1.5hrs 

 EVENT/ 
EDUCATION 
PLANNING 

  

3. LFD Student Activity 
Plan (January-April 2011) 

ü Create a detailed plan of the 
education activity per month 

- According to LFD theme, 

5hrs 
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educational objective, and, 
resources required (print 
material, prizes etc.)  

 
4. Liaise with MFDS ü Coordinate logistics, and support 

required from MFDS 
- Example, to ask for 

prizes/give-aways for 
student participation 

 

Variable 

5. Educational Animation ü Must attend & oversee volunteers at 
a minimum of 3 LFD events per 
month 

- Each shift is from 5:00-
7:00pm.  

6hrs/month 

6. Evaluation ü Complete an Event Report after 
every LFD. (See example) 
 

0.5hrs/month 

 VOLUNTEER 
COORDINATION 

  

7.  Two Meetings with 
volunteers (monthly) 

 

ü First Meeting 
- Exchange volunteer contact 

info 
- Delegate each project (print 

materials etc) to a team of 
volunteers 

- Schedule volunteer shifts 
ü Second Meeting 

- Complete print material  
- Confirm volunteer shifts 

3 hrs/month 

 Volunteer solicitation ü Use communications channels on an 
ongoing basis to ensure a sustainable 
pool of volunteers for Local Food 
Day events 

Variable 

8. Email Reminders ü Pre-event, to confirm volunteer shifts 
ü Post-event, to say Thank You! 

Variable 

 
 
Appendix 6 Part I: “Building Sustainable Student Initiatives” Workshop Outline 
 
Summary: Interested in making a difference on campus? Students have started campus-
wide initiatives that have made significant contributions to the way things are done today. 
How do we foster and encourage taking an initiative and passion from theory to practice? 
This workshop, co-hosted by Leadership McGill, McGill Food & Dining Services and the 
McGill Food Systems Project, will take you there by teaching you how to get involved in 
existing initiatives or start your own. 
 
 

https://excas.campus.mcgill.ca/owa/redir.aspx?C=85f88c4c5b994c59bda60b921d26721a&URL=http%3a%2f%2fwww.mcgill.ca%2ffoodservices%2f
https://excas.campus.mcgill.ca/owa/redir.aspx?C=85f88c4c5b994c59bda60b921d26721a&URL=http%3a%2f%2fmfsp.wordpress.com%2f
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Learning Design for 
Building Sustainable Student Initiatives Workshop 

 
WHO? The participants 
  
√ First year students 
√ 5+ participants 
WHO? The facilitators 
  
√ Brenna, Laura, Maria, Sarah 

WHY? The situation that calls for the learning event 
 

√ To build capacity in students around local food & other issues of sustainability, 
educate them about how to make purchasing decisions in their personal lives 
that are better for the environment. 

√ To educate and empower students about McGill’s food system and ways 
they can get involved & have an impact.  

√ To spread awareness about the resources that are available on campus to 
allow students to take ownership and start their own projects related to the 
environment.  

WHEN? The time for the program 
 
√ Tuesday November 23, and throughout the remainder of the 2011 school year 
√ 2 hr session, 5:30-7:30pm 
√ # of sessions dependent on demand 
WHERE? The location 
 
√ Brown Student Services Building  
√ Location needs: internet access, speakers, screen, projector, whiteboard 
 

Facilitator’s 
Intent 

WHAT? 
The content (knowledge, skills 
& attitudes) 

WHAT FOR? 
The Achievement-Based 
Objectives. 
By the end of this workshop, 
the participants will have….. 

Local Food – 
Benefits & 
Definition 

Knowledge: 
Definition of Local Food 
Benefits of Local Food 
 
Attitude: 
Confidence to represent local 
food to peers 

Confidence to accurately 
define local food for others & 
share its wider meaning (i.e. 
benefits like transparency, 
relationships, social proximity) 

Understanding of the benefits 
of local food purchasing in a 
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wider context – world 
community, health & 
nutrition, local economies. 

McGill Food 
System 

Knowledge: 
How McGill’s supply chain 
works 
 
Skills: 
Applying knowledge to 
personal food purchase 
decisions 
 
Attitude: 
Engagement 
Seeing where they can make 
a difference 
 

Understanding of how the 
McGill Food System works.  

Defined for themselves the 
areas in which they personally 
could have an impact at 
McGill and at home. 

Sustainability 
Basics 

Knowledge: 
Sustainability basics  
Sustainability basics applied to 
food 
 
Skills: 
Systems thinking  
 

Understanding of the 
interaction of food systems 
with wider global systems. 

 

Drive, 
Enthusiam, 
Initiative, 
Energy 

Skills: 
Ability to engage someone 
else.  
 
Attitude: 
Confidence in what they 
know. 
Leadership in promotion of 
local food 
 

Had a conversation with a 
student gaining a successful 
outcome in terms of 
engagement. 

Ways to Get 
Involved 
 

Knowledge: 
Resources at McGill 

Ability to share resources at 
McGill with others 
 
Openness to using resources 
themselves 

 
HOW? The structure for the program 
 
Monday, November 23, 2010 – 5:30-7:30pm 
 
1 min          Intro & Intention of the Session  
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“Welcome! This workshop is meant to educate you about some local and global 
environmental issues in order for you to better understand the environment as a 
global system, which is constantly interacting and changing. There will be a 
focus on sustainable food choices, more specifically on current issues in food 
systems, both globally and locally. We will then inform you about some 
environmental initiatives that are taking place on campus that you can get 
involved in, most specifically the McGill Food Systems Project that has made 
some great changes to the way things are done at McGill. As well, we will also 
tell you about some great resources available to students in order for you to take 
ownership and start your own projects based on your own ideas for positive 
change.” 
 
2 min          Ice breaker: 2 Truths & 1 Lie 
 
5 min          Ground rules 
Invite participants to create ground rules for the session that are to be adhered 
to and followed in order to maintain a safe space for learning and discovery. 
Make sure the participants are creating the ground rules themselves so that we 
are not following a top down approach, we want it to be bottom-up –ideas 
coming from the participants. 
 
20 min         Slides about sustainability, food systems in general & MFSP video.  

Note: we will cover the background for Local Food Days as 
the “practicum” component of this workshop, within the 
context of making change on campus. Participants will be 
asked to volunteer at LFD throughout the school year. There 
will be a wrap session in March to cover: What did you learn 
through your volunteer experience? What’s next for you in 
terms of making a difference on campus? 

 
90 min         Games, exercises & scenarios 
 

SCENARIO #1 
What have you learned about sustainability & food systems 

(from above section)? 
• Setting: Grocery store 
• For: 3 people 

Purchaser: You’re doing your weekly grocery shopping trip with a friend and are 
adding food to your shopping cart that you normally eat and prefer, and have 
your own justification for you choices that are backed by your own reasoning. 
The challenger friend: You are observing your friend while they are grocery 
shopping. You like to debate and have decided to challenge your friend’s 
justification of their food choices. You have something to say about everything 
they’re choosing, both good and bad. 
Curious Cashier: You are running the items of the purchaser through the scanner 
at the cashier, but for every item you go through, you can’t help but wonder 
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why they have chosen the things that they have. You question the purchaser on 
everything because you just want to know. 

• Related Learning objectives: Understanding of the 
benefits of local food purchasing in a wider context – 
world community, health & nutrition, local economies. 
Understanding of the interaction of food systems with 
wider global systems. Defined for themselves the 
areas in which they personally could have an impact 
at McGill and at home. 

• Debrief – key issues, why did we do this, why is this 
important? 

 
SCENARIO #2 

How would you engage your peers in a discussion about what you have 
learned? 

• Setting: Cafeteria dining hall 
• For: 4 people 
• Assigned roles (i.e. Discussion Starter, apathetic 

listener, anti-environment, pro-consumption) 
Discussion Starter: You have just attended the Building Sustainable Student 
Initiatives workshop and you want to start a discussion with your peers in the 
dining hall about what you’ve learned. Start a discussion and do your best to 
keep it productive. 
Apathetic Listener: You are willing to participate in conversations at the dining 
hall but do not really care about much at all. You believe your existence is 
merely a blink in the life of the world and would rather not spend any energy 
doing anything. 
Anti-environment: You believe environmental problems will fix themselves and 
that we should just keep doing what we’re doing. Plus, if huge changes are to 
come, you won’t be around then, right? 
Pro-consumption: You care about the environment but ultimately think the 
economy is more important. You believe people should consume more to get 
themselves out of their current mess because it will create jobs that will ultimately 
make everyone happy because they can continue spending. 

• Related Learning Objectives: Confidence to 
accurately define local food for others & share its 
wider meaning (i.e. benefits like transparency, 
relationships, social proximity). Understanding of how 
the McGill Food System works.  

• Debrief – key issues, why did we do this, why is this 
important? 

 
                 BRAINSTORMING 
Exercise Part 1: Brainstorming session in groups about something on campus they 
would like to see changed, can be but does not need to be with regards to the 
food system. Report back to wider group. Facilitators help to point out links 
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between similar interests emerging in the room and encourage participants to 
take action. 

• Related Learning Objectives: Defined for themselves 
the areas in which they personally could have an 
impact at McGill and at home. 

Exercise Part 2: adopt a “speed-dating” set up where individuals go around and 
share their ideas with someone else and if they coincide, they join forces and 
move on together, allowing their group to grow and collect others with similar 
passions for change. 

 
                 TRIVIA 

Trivia game about resources on campus.  
• Related Learning Objectives: Ability to share 

resources at McGill with others 
Question: I have a great idea about how I can make McGill more 
green. Where can I go for funding? 
Answer: Submit a proposal to the Sustainability Projects Fund 
 
Question: I love eating healthy food but can only afford $0.99 
boxes of macaronic and cheese? How can I be healthy in an 
affordable way? 
Answer: Eat at the Midnight Kitchen, a non-profit, volunteer and 
worker run food collective dedicated to providing affordable and 
healthy food to as many people as possible. 
 
Question: I have some spare change lying around and want to 
donate it to something green on campus. What can I do? 
Answer: Donate to one of McGill’s ongoing energy saving projects. 
Find out more at mcgill.ca/sustainability  
 
Question: I enjoy gardening but am feeling deprived in downtown 
Montreal. Where can I garden? 
Answer: Team up with Campus Crops, a really cool student run 
urban gardening initiative on campus 
 
Question: There’s something that I would really like to research in 
light of the environment but I have no spare time when I’m taking a 
full course load! What can I do? 
Answer: Do an independent research project through the McGill 
School of Environment and conduct research that interests you for 
credit! 

 
1 min     Debrief, Conclusion, and pass out evaluations 
 
5 min    Fill out evaluation form & schedule volunteer shifts at Local 

Food Day 
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Appendix 6 Part II: Academic content included in the workshop 
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Appendix 7: Final Survey conducted December 2010 
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