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This is a final report for the McGill Food Systems Project and Local Food Plus 
internship. The internship was generously funded by the Sustainable Projects Fund from 

May-August 2011.  
Thank you very much! 

 
Project Goals 
 
This internship was created with large support from McGill Food and Dining Services 

and Local Food Plus (LFP) to realize a successful and meaningful local sustainable food 

system, with McGill catalyzing the creation of the movement in Quebec.  

 

The main task of this internship was to determine which McGill Food and Dining 

suppliers could be certified local sustainable, to help in certification and acknowledge the 

suppliers throughout the supply chain. The intern position communicated the certification 

status of suppliers to McGill Food and Dining Services and Aramark throughout the 

internship.   

 

The internship position was to establish Local Food Plus (LFP), a non-profit organization 

that helps to create local sustainable food systems, in Quebec. This organization’s model 

would help to achieve the goals of creating a meaningful food syste, One such event that 

moved this initiative forward was a presentation for M. Pierre Arcand, Ministre de 

Developpement Durable, Environnement et Parcs at McGill. The establishment of LFP in 

Quebec was also actualized through partnering with other organizations (discussed later).  

 

The third role of this internship was to promote the communication of the local 

sustainable system initiative throughout the McGill community and thereby nurturing an 

understanding and engagement of local sustainable agriculture and food procurement.    

 

Internship Role:  

The internship was filled by Sarah Archibald, a current U3 student in the Agriculture and 

Environment Faculty.  



“One supplier of carrots I spoke to has been very interested in 

better practices and more ecological farming, however he has not 

found the time or direction to pursue these goals. I was able work 

with him on Local Food Plus’s well researched protocols to find 

areas where he could better his treatment of soils and reduce 

pesticide sprays. He is very excited by the program, and will be 

implementing more sustainable practices in the year to come. 

This is one of many inspiring LFP stories.” –Sarah Archibald 

 (Sylvain Dugas: Improving Environmental Practices to become 

Certified Local Sustainable) 

 

This internship was focused on building meaningful relationships with a variety of 

stakeholders throughout the supply chain. Sarah’s main tasks were connecting with 

suppliers, understanding and engaging with the Quebec agricultural community  

 

Certification:  

Sarah had the opportunity to work with Laura Rhodes and Oliver de Volpi from McGill 

Food and Dining Services as well as Erin Shapero, Institutional Manager from Local 

Food Plus to determine suppliers to approach about local sustainable certification.  With 

an established listed of distributors, processors and producers, she spoke with over 40 

individuals/companies to explain the Local Sustainable Certification Program, McGill’s 

interest in sustainable procurement and opportunities for collaboration. Sarah spoke to a 

variety of suppliers from small organic farmers to some of the largest producers in 

Quebec and every scale in between.  Sarah documented suppliers’ interests, and in some 

cases found local sustainable producers to replace alternate options and communicated 

this to MFDS. The majority of suppliers she spoke to saw McGill’s interest in sustainable 

practices as an opportunity to outline their own goals and were open to implementing 

better practices.   
  

 

 

Integration of LFP in Quebec:  

Local Food Plus has been successful in the creation of local sustainable food systems in 

Ontario. This internship was also to help in the establishment of LFP in Quebec. Sarah 



was also responsible for exploring the Quebec agricultural landscape, policy and 

programs to ensure that LFP could be integrated in the most meaningful, effective way 

possible. Sarah spoke to the Association of Market Gardeners and a variety of eminent 

farmers, read many Quebec Agricultural (MAPAQ) documents and looked into Quebec’s 

own sustainable agricultural initiatives. This background reserach helped in writing and 

translating Local Food Plus documents that are needed for certification, which ensured 

the accuracy and deepened the importance of the Certified Local Sustainable seal.  

 

Moreover, Sarah was involved with the connection with environmental and agricultural 

organizations in Quebec (Equiterre and Quebec Vrai) to ensure coordination in the 

support of local sustainable agriculture. These connections will also help to initiate 

relationships with many local sustainable suppliers who are interested in connecting with 

McGill Food and Dining.  On a provincial level, Lori Stahlbrand (LFP president), Oliver 

de Volpi (MFDS executive chef) and Sarah presented to M. Pierre Arcand to explain the 

potential impact of institutions supporting local sustainable food systems, using with 

McGill as the model. This was a wonderful opportunity to reflect on this partnership and 

present the first Certified Local Sustainable Farm produce (asparagus and applies) which 

was supplied by McGill’s own Horticultural Center.  

 

Community education, opportunities for engagement:  

An essential part of a successful local sustainable food system is community education 

and engagement. Therefore, during my internship, Sarah communicated with MFDS, 

MFSP and LFP to determine opportunities and methods to communicate McGill’s 

promotion of local sustainable food systems to engage the McGill Community. Sarah 

collaborated with Sophie Silkes of the MFSP to outline events for Harvest Week which 

will be held from October 17-20 at McGill, Macdonald Campus and potentially UQAM. 

The concept of Harvest Week is to celebrate Quebec’s Farmers (including McGill’s own 

student garden), learn skills such as canning and baking and launch Local Food Plus in 

the Quebec context. For institutional education, Sarah has and continues to work with 

Aramark and MFDS to determine which signage/activities will be most effective to 

transmit the ideas of Certified Local Sustainable Food throughout McGill’s Food Retail 



and Cafeterias. Sarah was able to coordinate with a variety of stakeholders to help outline 

ideas for McGill and LFP’s launch. She also had the opportunity to work with LFP’s 

outreach and communications director to establish a volunteer education program. The 

MFSP will work with the Living Learning Community floor-fellow to engage students 

living in residence with the importance of sustainable food procurement.  

 

Challenges and Learning Opportunities: 

Though this internship had a large amount of institutional and organizational support, 

there were a variety of challenges. One of the major challenges was the difficulty of 

connecting with suppliers, which resulted in falling short of the certification goal outlined 

in the project proposal. The opportunity of a local sustainable certification movement was 

of interest but impossible for many farmers to engage with during the height of summer 

production and harvest. There were almost 10 large MFDS suppliers who were unable to 

discuss the program during the summer have asked to continue conversation in 

November of 2011.  For larger food suppliers, the challenge came with individuals taking 

vacation which greatly slowed down the company’s internal communication and thus, 

communication with Local Food Plus. Though the actual certification of farms was much 

lower than expected, the amount of interest and suppliers that should be certified in the 

next year exceeded my expectations. The reaction by the agricultural and food service 

community was very positive. Sarah had some really meaningful conversations with 

suppliers who were already leaders in sustainability and those that wanted to move 

further in that direction. The positive communication and LFP’s new partnerships with 

institutions and organizations will only facilitate a ripple effect of local sustainable 

certification.  

 

Sarah has outlined the status of every supplier for both LFP and MFDS and 

communicated my thoughts to ensure that the Local Sustainable Certification will 

continue.   

 

The internship was, for the most part, based in Toronto. This  proved hugely useful to 

learn from Local Food Plus’s procedures, the committed staff and the organization’s 



successes and challenges. For example, by working at public events and speaking to retail 

partners in Ontario, she learned how to approach the public about LFP and what we could 

do Quebec to make the organization’s role a very influential one.   

 

Outcomes  

The goal of this internship was to help establish relationships and the foundations for 

Local Food Plus to create certified local sustainable food systems in Quebec. Overall this 

goal was achieved and Sarah looks forward to seeing the realizations of many of the 

tangible results of this internship in the months to come.  

This summer, the Macdonald Horticultural Research Centre was the first Certified Local 

Sustainable in Quebec by Local Food Plus. The inspection for a maple syrup producers 

have been set up and another inspection for a carrot and cabbage producer will be set up 

in the coming weeks. Moreover, Sarah was able to engage in discussion with some large 

suppliers who are looking to move to more sustainable practices and am encouraged that 

McGill’s institutional push may leverage great change throughout the supply chain.  

  Local Food Plus has engaged with many individuals and groups in Quebec that will 

enhance its role as helping create local sustainable food systems. The plans for Harvest 

Week and the Local Food Plus launch as well as the educational program for residence 

students will help engage students and nurture the understanding of local sustainable food 

systems, their importance and the individual and institutional impact we can make.   

Future Relevance 

This internship has established relationships that will continue in the future. By working 

through Local Food Plus’s well researched protocols, Sarah was able to implement 

specific changes in ecological practices (ex. Pesticides Sprayed) which will improve the 

environmental and social impact of agriculture in Quebec. Furthermore, by certifying 

farms as local sustainable, McGill will know that it is sourcing food from suppliers who 

are employing sustainable production systems that conserve soil and water and reduce 



pesticides and fertilizer use, avoid the use of hormones, antibiotics and genetic 

engineering. Certification also ensures that production sites ensure safe and fair working 

conditions and provide respect for animals, enhance biodiversity and reduce energy 

consumption.  

 

By strengthening connections with local suppliers through commitment to LFP, McGill is 

helping to reduce greenhouse gases, promote local jobs and preserve farmland. Moreover, 

through celebration of local agricultural through Local Sustainable Food Days, the LFP 

launch and Harvest Week, these ideas will carry throughout the university.   

Finally, the discussions that were started in the summer of 2011 are sure to continue and 

contribute to a large movement of local sustainable agriculture support, with McGill 

being the anchor of this movement.  

 
  


