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Dear Alumni and Friends of Macdonald, chers amis,

This year has been a very busy and exciting one for 
the Faculty. Construction of the Macdonald Farm 
Community Engagement Centre kicked off on  
August 5th and is projected to be complete in summer 
2020. At Homecoming, we were pleased to offer alumni 
and friends a backstage peek at the progress on-site. We 
look forward to the completion of this important project; 
with your support, we will be able help thousands 
of students and community members discover the 
importance of education and research in agricultural and 
environmental sciences.

For more than 110 years, the Faculty of Agricultural and 
Environmental Sciences (AES) has been at the forefront 
of science innovation. A true pioneer in the fields of 
agriculture, food, human nutrition and the environment, 
the Faculty engages the latest cutting-edge science 
to make food safer and more abundant, and the 
management of resources like water more sustainable.

On September 26, McGill launched “Made by McGill: the 
Campaign for Our Third Century.” AES is also looking to 
the future. Now more than ever, the availability, safety 
and sustainability of our resources are under threat from 
a complex array of factors. By 2050, the demand for food 
worldwide will be 60% greater than it is today. 

We have the power to improve the health of our planet, 
our families, our societies, and of our children and 

grandchildren. We have the science, the expertise, the 
talent, and the collaborations to build teams that are 
ready to tackle the challenges of today and tomorrow. 
With your continued support, AES will be able to move 
forward into the future. 

You can learn more about how we are rising to the 
Campaign Grand Challenges through stories in this 
newsletter. 

 Sincerely,

Anja Geitmann, PhD
Dean, Faculty of Agricultural and Environmental 
Sciences

COVER:  Visiting the construction site of the new Macdonald Farm 
Community Engagement Centre during Homecoming. 
Back row: Keith Dunn; Bruno Letendre, President, Les Producteurs 
de lait du Québec; Murray McEwen, BScAgr’53, DSc’93; Bill Ritchie 
BScAgr’51. Middle row: Geoffrey Webster; Erin Hogg, DipAgr’94; 
Robin MacLennan, BSc(HEc)’62; Alton McEwen, BScAgr’66, and 
family members. Front row: Anita Dunn, MSc’83; Dean Anja Geitmann; 
Principal Suzanne Fortier. (Photo: Tom DiSandolo)
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On September 26, McGill proudly announced 
the launch of “Made by McGill: the Campaign 
for Our Third Century,” the University’s bold 

$2-billion fundraising campaign. As McGill approaches 
its 200th anniversary, the University’s campaign, the 
most ambitious fundraising drive in McGill’s history, aims 
to galvanize the global McGill community and propel 
the University into its third century with a bold vision 
in support of opportunities that open doors, research 
that changes lives, innovation that drives progress and 
education that shapes future-ready students.

“This Campaign is about McGill being connected to the 
world,” said Principal Fortier. “It’s about McGill working 
together, all of us in our community, to make the world a 
good place – a home for everyone.”

The Faculty of Agricultural and 
Environmental Sciences (AES) brings 
its singular strengths, proven capacity, 
and a creative new vision to help break 
down barriers and find previously 
unexplored pathways to a better, 
healthier and more sustainable world. 
Our world is hungry for solutions. 
And your support will help AES face 
the world’s food, water and health 
challenges – and opportunities.

The Faculty has developed a focused 
vision for how it can lead in finding 
solutions to the most pressing global 
challenges of the coming decades, 
while training the kind of nimble, 
versatile thinkers who will shape our 
collective future. The Campaign aims 
to boost resources for financial aid 
and scholarships, equipping students 
with the skills they need to become 

“future-ready” global leaders, and supporting research 
and innovation in some of the most pressing societal 
challenges. The Faculty’s $40-million goal is earmarked 
to support three key areas:  Creating a new hub to solve 
grand food and water challenges; conducting leading 
interdisciplinary research into food systems and the 
environment; and enriching programs to train future-
ready students.  

“While meeting the financial goal is important, what is 
significant to its success will be to increase engagement 
among McGill alumni worldwide,” said Marcia Moffat, 
BSc’91, Campaign Co-Chair. “We need more members of 
the University’s community to pay it forward, at whatever 
level is comfortable for them. Every gift matters, and if 
more people give what they can and experience that 
sense of connection to McGill, then I feel I will have made 
an impact.” 

For more information on how you can make a difference, please visit giving.mcgill.ca/aes
or contact the University Advancement team 514-398-7984.

McGill launched its $2-billion fundraising campaign on September 26.
On hand were (from left): Honorary Campaign Chair John McCall MacBain; nutritional sciences student 
Christine Ha; medical resident Dr. Sheila Wang; Principal Suzanne Fortier; psychiatry student Jay Olson; 
law student Lina Bensaidane; and Campaign Co-Chair Marcia Moffat. Photo: Paul Fournier
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|  MARK WITTEN

The challenge put to Associate Dean (Research) 
SALWA KARBOUNE was seemingly 
straightforward.  How should the Faculty position 

itself to tackle the pressing food, water and health 
challenges of the coming decades and train the kind of 
versatile thinkers that will shape our future? 

Opting for an intensive, consultative approach 
Associate Dean Karboune approached the 101 faculty 
researchers, inviting them to contribute ideas and 
input based on their own specific strengths and their 
research goals for the next five years. “Our faculty 
members have expertise in many disciplines. We know 
the importance of tackling any global challenge from 
a multidisciplinary perspective and want to use these 
strengths in the most impactful way,” said Karboune.

Next, an environmental scan of research expertise was 
performed, which clustered researchers around six 
broad research themes, based on current and future 
projects:

     Environment, Ecology and Sustainability
     Water Soil and their Sustainable Management
     Sustainable Crop and Livestock Production Systems
     Safe, Nutritious, and Secure Food Supply
     Human Nutrition and One Health
     Bioproducts, Biomaterials and Bioenergy.

Forward-thinking research

A Faculty retreat held in the summer of 2018 served to 
further identify new strategic opportunities and define 
the key roles of the researchers.  “A large majority of 
Faculty members attended, and everyone actively 
contributed. It was very fruitful and exceeded our 
expectations,” says Karboune.

All of this work has resulted in a Strategic Research 
Plan (SRP) that clearly illuminates the Faculty’s path 
forward. 

“The SRP’s research outcomes are tightly linked to 
the Faculty’s Campaign goals, areas where we want to 
have significant impact,” explains Karboune. 
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“The first three themes are all about sustainability 
from an environmental and ecological perspective, 
water and soil management, and crop and livestock 
production. Any new knowledge, technology or 
practices we develop in these areas will contribute to a 
new hub to solve grand food and water challenges.”

“The SRP highlights linkages between research 
themes. For example, environment, ecology and 
sustainability are linked to food production, and 
sustainable crop and livestock production systems, 
which are also linked to production of a safe, nutritious 
and secure food supply,” she says. 

Case in point

The SRP’s Safe, Nutritious and Secure Food Research 
theme spans from farm to fork.  It pursues food 
security through the development of new approaches, 
processes, and systems that can effectively address 
both emerging and traditional food processing 
challenges, microbiological and chemical food safety 
concerns, and needs for new or improved food 
functionalities.

This theme addresses four key questions, says 
Karboune: “How can we better deliver safe, high 
quality and health-promoting foods? How can we 
secure the food supply in the face of pressing global 
challenges? How can we contribute to the creation of 
a transformative food future? How can food policy and 
food authenticity shape our food?”

An example of how the Faculty is using its research 
strength in this theme is by applying expertise in food 
processing, food microbiology, food chemistry and 
food authenticity to ensure the consumption of safe 
foods. AES researchers are developing novel analytical 
methodologies and tools that use responses from 

two or more instruments for rapid toxicity testing and 
profiling of various foods.

“The advantage of this multidimensional fingerprinting 
method is that it will provide more information in an 
efficient way to do a clear risk-benefit analysis of foods. 
There are both chemical and microbial aspects to the 
analysis. Generating a multidimensional fingerprint of 
the food product not only helps detect contaminants 
but also determines the quality of the food,” says 
Karboune.

Looking outwards, the SRP enables the Faculty to 
communicate its research priorities to key external 
stakeholders and audiences by clearly defining the 
focus of future research and its intended impacts.

Salwa Karboune is a professor in the Food Science and Agricultural 
Chemistry Department, and Scientific Director of the Consortium for 
Research, Innovation and Transformation of Agrifood (RITA).

“Our faculty members have expertise in many disciplines. We 
know the importance of tackling any global challenge from a 
multidisciplinary perspective and want to use these strengths 
in an appropriate way.” 

Mapping the linkages among research themes. Each dot represents one 
researcher (PI); lines depict the links between research themes.
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Research 
for the community, 
by the community
|  VANESSA BONNEAU
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It was while pursuing her bachelor’s degree in Global 
Nutrition that CHRISTINE HA, BSc(NutrSc)’18, got a 
taste for research.

Studying in the School of Human Nutrition, she was 
given the chance to work in the lab with researcher and 
Associate Professor HOPE WEILER.

“Dr. Weiler got me really excited about research and 
helped me see how I could be involved in the field of 
human nutrition as a researcher,” says Ha, who 
came to McGill with a passion for nutrition 
and originally thought she would apply to 
medical school after her undergraduate 
studies.

Experimentation was an important 
part of her early research experience. 
“She let me dabble in all the areas 
where she works,” says Ha. After her 
undergraduate research experiences, 
she knew she wanted to work on climate 
change and food security.

After earning her undergraduate degree, Ha was 
offered an internship to work with the Cree Nation 
Government in northern Quebec, originally to 
identify the community’s priorities in adapting to 
climate change. Based on that work, she and her 
supervisor, Associate Professor and Associate Director 
of the Centre for Indigenous Peoples’ Nutrition 
& Environment (CINE), TREENA WASONTI:IO 
DELORMIER, BSc(NutrSc)’93, MSc’96, developed the 
project for her postgraduate studies.

Community-based participatory research

Now, as a PhD candidate, Ha works to understand 
community priorities in adapting to climate change 
and how climate change affects food security, food 
sovereignty and food systems in Whapmagoostui, 
James Bay. 

Ha says there is a necessary adjustment to being out 
of the lab and working with people, but Delormier 
has mentored her in community-led research. “Dr. 
Delormier taught me to understand that it’s always 
about the people. People aren’t just data. You have 
to remember all the things these people are and 
incorporate that humanity into the research,” says Ha.

“Our research is based on the community’s priorities. 
The goal is to provide empowerment tools and build on 
their needs.”

For the youth, by the youth

The community she is working with wants Ha to look 
at intergenerational exchange, specifically to facilitate 
a sharing of knowledge between the youth and the 
elders about food systems that could benefit the youth 
in the future. Accordingly, the research itself is being 
led by the young people. “We train them in research 
skills, but they’re going into the community, recruiting 
participants,” explains Ha.

Ha and the youth create the framework of 
the research questions together, but it’s 

the youth who conduct the interviews. 
“It is up to their interpretation. They 
don’t necessarily stay on script. It’s 
fascinating to see how they pick up 
certain elements that we wouldn’t have 
thought of. It makes the interviews so 

much richer; doing it that way gives us a 
much bigger picture and understanding 

of their stories.”

While the young people may be gaining research 
experience, “it really wouldn’t work without them,” says 
Ha. “We’re a team. They allow the research to work. 
And the research is for them.”

The project is still in its early phase and there are still 
a lot of paths it could take – depending on the wishes 
of the community. “Something we talked about with 
the Chief was if the youth are interested in cooking 
and preparing traditional foods, we might capture that 
knowledge through video,” says Ha. Again, it would be 
the young people behind the camera, using their own 
lens to decide what is important.

A changing path

“I got all these opportunities I couldn’t turn down. And 
it led me to my PhD studies,” says Ha. It is notable 
that she is also a model community member on the 
Macdonald Campus, involved with organizations 
including the Macdonald Campus Students’ Society, 
the Dietetics and Human Nutrition Undergraduate 
Society and the Global Food Security Club. She earned 
a Macdonald Campus Gold Key Award in 2017,  a 
Scarlet Key in 2018, and a Gretta Chambers Student 
Leadership Award in 2019.

Ha now sees how crucial research is for health and 
medicine, and that her research is a way for her to 
directly help kids. She is still interested in medical 
school, but thinks she would attend to become 
a researcher in pediatric nutrition. “Nutrition is 
fundamental to health, especially when children are 
growing up, and I want to apply that to my pediatric 
career,” says Ha.
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The future is looking bright for McGill’s 
Margaret A. Gilliam Institute for 
Global Food Security (IGFS) as it 

embarks on a new, more ambitious phase 
to attain a world-leading role in the fight 
against hunger over the next five years.

For almost a decade, the Institute has 
built a strong foundation based on its 
work in education and research, and its 
contributions to the current efforts to alleviate 
global food insecurity. A landmark $5-million gift from 
New York businesswoman and graduate MARGARET 
A. GILLIAM, BSc’59, announced in October 2018, has 
been a catalyst for an exciting transformation of the 
renamed Institute and a rethinking of the fight against 
food insecurity.

Managing and applying food security research

The Institute is expanding and broadening the scope 
of its programming and activities.  “The Institute will 
not only be conducting research but also managing 
research projects for governmental, non-governmental 
agencies, academic and private sector partners within 
Canada and around the world.  We’re promoting and 
focusing on operational research. All our external 
partners are requesting we do applied research, so the 
end user benefits quickly and directly,” says PATRICK 
CORTBAOUI, BSc(FSc)’03, MSc’05, PhD’15, the 
Institute’s Managing Director.

Over the past year, the Institute has launched a new 
research project in Senegal to work with local partners 
and young farmers on effective solutions to produce 
milk and meat, and to enhance the sustainability of 
food systems within climate change. IGFS is managing 
partner on this project, supported by a grant from the 
Ministry of International Relations and Francophonie 
of Quebec and the Food and Agricultural Organization 
of the United Nations (FAO). IGFS is also a partner in 
the consortium for a recently awarded CIHR grant for 
a 5-year project on mental health and food insecurity, 
led by McGill’s Institute for Health and Social Policy.

Training future-ready students

The Institute plans to develop a new 
Master of Science program in global food 
security and offer intensive summer 
courses on specialized topics in food 
security, such as field data collection, to 

students and professionals to strengthen 
their knowledge and capacities.

Associate Professor HUGO MELGAR-
QUIÑONEZ, the Margaret A. Gilliam Scholar in 
Food Security, encourages and expects students to 
make the vital connections between education and 
applied research. “We want our students to take the 
knowledge and theories they learn in an academic 
setting and benefit from confronting the realities of 
extreme poverty and hunger on the ground through 
research projects in developing countries. We are able 
to show students doors they can open to participate in 
and contribute to practical food security innovations 
being developed by and with our local research 
partners in countries like Colombia, Guatemala, 
Uganda, Ghana and Zambia,” he says. 

Students aspiring and training to be the next 
generation of food security change-makers will 
also learn the importance of and how to make the 
innovations developed through research sustainable. 
“In projects like growing more nutritious potatoes 
in Colombia and NutriFish in Uganda, we know the 
innovations work, and we are scaling them up so the 
local community and the society at large can benefit 
after the project is completed,” adds Melgar-Quiñonez.

Global and local outreach

Through a planned Consultancy Hub in Global Food 
Security, the Institute intends to become a significant 
participant in policy making and dialogue on a global 
platform. It is also working at home by expanding its 
outreach activities to include the local community. On 
November 18, a very successful, Margaret A. Gilliam 
Lecture in Food Security featured the Green Project, 
an urban agriculture initiative developed by the nearby 
Town of Pincourt in conjunction with École secondaire 
du Chêne-Bleu.

Research that CHANGES LIVES: 
The Margaret A. Gilliam Institute for 

Global Food Security | MARK WITTEN
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My family has been in the cranberry business 
since before I was born. I could even say that 
cranberries are in my blood as my dad, MARC 

BIELER, DipAgr’58, BA’64, is one of the pioneers of the 
Quebec cranberry industry and has devoted his career 
to building and improving the industry. 

He started his cranberry-farming career in Centre-du-
Québec, at Saint-Louis-de-Blandford, where he built 
one of the biggest cranberry farms in North America. 
However, it wasn’t enough for him – he needed to 
expand! He bought two other farms, one in NY State 
and one in Lac Saint-Jean. Both production sites have 
very different growing conditions; therefore he had to 
learn innovative techniques to solve new problems. 

I’ve been exposed to the business dilemmas my whole 
life – whether it was a long and problematic frost night 
or a dreadful drop in cranberry prices. I’ve come to 
know the farm by heart from just driving around with 
my dad. He shared his passion for plants and nature, 
and I developed a similar passion. I’ve always been 
involved here and there but never thought I would 
want to be part of the business.

In 2013, I started my university studies at Macdonald 
Campus of McGill University in Nutrition, thinking I 
wanted to learn more about health and food benefits. 
After two years at Mac, I realized I was much more 
interested in food production, its challenges and the 
rewarding feeling of it all. I switched to agronomy 
and dedicated my energy to running the Macdonald 
Student-run Ecological Garden (MSEG). This was a 
turning point in my life! 

I had my first experience in a leadership role, and I was 
good at it! This opportunity gave me the chance to 
try, experiment, make mistakes and grow. Macdonald 
Campus was an environment in which I felt supported 
and encouraged to develop my skills and personality. It 
was also an incredible campus for the people I met and 
created bonds with. 

I am grateful for the passionate teachers and mentors 
I had who believed in my potential. They inspired me 

and many other students through their compassion, 
determination and dedication. 

A couple of years later, after some life-changing work 
and personal experiences, and with a great deal of 
courage, I decided to join the management team in the 
family business. So far, I have been impressed by the 
industry, and I only want to get more involved. I can 
already see all the wonderful opportunities but also the 
challenges that are yet to come, starting with climate 
change, which could affect pest and disease cycles 
as well as the plant’s development. I am also starting 
an MBA in business management to expand my 
qualifications and eventually be able to take on more 
responsibilities. I’m determined to be part of the farm’s 
leading team and I know I can bring motivation, new 
ideas and young energy into the business. 

FLORENCE BIELER, BSc(AgEnvSc)’17: 

How Macdonald shaped me to be a 
LEADER
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ERIC BOLSCH, BSc(AgEnvSc)’19 MSE

Bench Brewing Company has allowed me to jump right 
into a craft I am very interested in. From shadowing the 
production team and learning about the brewing process to 
working with the farmer in the hop yard, I have learned a lot 
about making a great beer. My main task at Bench, however, 
was not beer-making or hop-growing, but rather a behind-
the-scenes job in the water barn next to the brewhouse. 
The barn is an on-site waste water treatment facility where 
I worked to recycle water that the brewers use for cleaning 
tanks and equipment. The system works to essentially 
make the water usable for irrigating our three acres of hops 
along with providing excess to neighbouring orchards and 
vineyards. With up to 20,000 L of water recycled every day, 
the system is not only important for resource conservation, 
but it’s also a huge part of Bench’s mission.
 
During my time here, I have had the opportunity to work 
closely with the team that designed the system. I have 
learned that projects like this are not the easiest thing 
to manage and perfect, but it’s a continuous learning 
experience of which I got to be a part of. Seeing the 
system work optimally is both rewarding and exciting, 
because all the time and energy put into it is all for a good 
reason. Whether it’s for the cost-saving benefit or the 
environmental benefit, these guys really care about the 
water barn, and I am lucky to be a part of its development. 
I think that, besides a lot of the technical and mechanical 
aspects, I have learned to properly run the system. I also 
learned the importance of sticking to a project that you are 
passionate about, even when people around you are telling 
you that it might not work. That’s a big take-away I will carry 
with me from this opportunity.
 
For me, I have always been interested in sustainable 
food production, soil health, and the beyond-human 
communities within these ecosystems. These are areas 
I explored in my last internship in Golden, B.C., but I was 
eager to explore this opportunity at Bench because of 
how valuable water is as a resource. I know that water 
management is important for food production and soil 
health, and this hands-on opportunity has only further 
prepared me for future projects that focus on resource 
management. I know that I will continue to explore 
different jobs and learning opportunities in other fields 
and backgrounds, but I am happy to have found my way to 
Bench to learn from them, give them my energy, and be a 
part of their story.

TRAINING
FUTURE-READY STUDENTS

As a McGill graduate, I know that the best and 
brightest students come from McGill and Macdonald 
Campus so we have been able to build on this 
connection by offering internships to students with a 
passion for sustainability and conservation.

The interns from Macdonald dive in, roll up their 
sleeves and get involved with the project, as they 
possess an innate understanding of the importance 
of good environmental practices. At Bench 
Brewing Company we are pleased to continue this 
collaboration between students and industry.

MATT GIFFEN, BCom’91
President, Bench Brewing Company; 
President, Giffen Vineyards Inc.
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CHANTAL LINE CARPENTIER, BScAgr’90, MSc’94

I could have never imagined how well my McGill degrees in both Agricultural and 
Natural Resource Economics would have prepared me for my career. Most of my 
peers have either agricultural/science or economics backgrounds; very few have 
the combination McGill gave me. It prepared me for my PhD in Agricultural and 
Applied Economics – Environmental Natural at Virginia Polytechnic Institute and 
State University, which then led me to a postdoctoral fellowship in the Brazilian 
Amazon with the International Food Policy Research Institute (IFPRI). There, the 
ecological-economic modeling I had done for my Master’s thesis came in very 
handy. 

My Mac professors had nurtured my interest in policies, which led me to join the 
Henry A. Wallace Institute for Alternative Agriculture where, among other things, 
we supported the adoption of the organic label and documented the environmental 
impacts of Confined Animal Feeding Operations in the US. I returned to 
international policies by joining the NAFTA Commission for Environmental 
Cooperation to establish linkages between trade and the environment. I then 
moved on to the UN Commission for Sustainable Development in time to 
support the Rio+20 Conference on Sustainable Development and to support the 
negotiation of the 17 Sustainable Development Goals (SDGs).  Once done with the 
SDGs, I went on to run the UN Conference on Trade and Development (UNCTAD) 

office in New York to further explore integrated trade, investment, financial, technology, and entrepreneurship policies 
that support prosperity and sustainable development for all, starting with the least developing countries. I must say I am 
one of those privileged people that love what I do – advance sustainable development – and it rarely feel like it’s work!

ALUMNI PROFILES

ERIC MERCIER, BScAgr’91 

My father pushed me to apply at McGill. He knew the value of a strong education, 
and also the power of being bilingual. My English was very poor when I joined 
Macdonald College in the fall of 1988, and the first semester was very challenging, 
especially during my first finals week!  When I graduated in the spring of 1991, 
we were in a full recession, and good jobs were hard to find. I was encouraged to 
continue my studies, so I applied to the Agribusiness MBA program at Santa Clara 
University, California. Not only was I accepted, I even received a partial scholarship! 
It was hard to resist the offer, and the “310 days of sunshine” presented in their 
brochure! I was planning to spend two years, but 28 years later, I am still here. My 
wife Annie (from Terrebonne, QC) and I have three daughters, two of whom are now 
in college.

My first job out of school was to work for Pechiney Cork & Seal of California (a 
French manufacturer of capsules for wine bottles), based in the Napa Valley. I 
then worked in the cork industry for another ten years, and was able to get into the 
field of oak barrels when purchasing part of Premier Wine Cask, which I now fully 
own. Through my work, I get to visit many states and provinces where wines are 
produced, including B.C., Ontario, Quebec and Nova Scotia (which I visited this fall 
for the first time – what a great place!). Many people ask about cutting down trees 
to make barrels. French oak barrels are made from sustainable forests, which have been managed by the French 
government for the past 400 years. The quantity of high-quality oak trees is actually on the rise because of their 
long-term management. Knowing that only about 2% of wines are aged in oak vessels, we are lucky to help make 
high-end wines all over North America. And we get to taste all those great vintages before anybody else! 
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I would like to offer my heartfelt gratitude for the 
tremendous support we have seen directed towards our 
Faculty’s Dean’s Legacy Fund. It is helping to provide 
our students with the tools required to tackle some 
of the most critical issues facing society today: world 
hunger, malnutrition, environmental degradation, and 
water scarcity. It has empowered the Faculty to fund 
our students’ greatest needs and respond to emerging 
challenges and opportunities that could one day change 
the world we live in.

Anja Geitmann, PhD
Dean, Faculty of Agricultural and 
Environmental Sciences, McGill University

The Dean’s Legacy Fund is an opportunity for donors to 
support a Faculty’s most pressing needs and exciting 
opportunities each and every year, in perpetuity.  By 
designating your bequest to the Dean’s Legacy Fund, 
you will provide annual support to the same areas you 
championed during your lifetime. Your planned gift will 
foster new discoveries and create exceptional student 
experiences for generations to come. 

How you can help...

  IF YOUR ANNUAL GIFT       YOU CAN PERPETUATE IT 
                 TOTALS:                      WITH A GIFT OF:

 $      200           $     5,000
 $      500           $    12,500
 $   1,000           $   25,000
 $  5,000           $ 125,000
 $10,000           $250,000

For more information, please contact Ron Henry, University Advancement - Macdonald Campus
 514-398-7695  |  ron.henry@mcgill.ca

The Dean’s Legacy Fund: 
Perpetuate your Annual Gift



Construction of the Macdonald Farm Community Engagement Centre 
is officially underway! It is thanks to the generosity of donors like you 
that we have reached this momentous phase of the project, bringing 
us one step closer to opening its doors to Macdonald, McGill and the 
broader community. We are grateful for your support.

Fundraising for the Centre has been a huge success so far, and with less 
than a year to go to our grand opening, we are more motivated than ever 
to reach our fundraising goal! We invite friends and alumni to continue 
to support the project and give generously to build on the legacy of the 
Farm for generations to come. 

We have been so fortunate to have the support of many loyal members 
of the McGill Community. Some, in particular, have made major 
contributions, which will be recognized by key spaces within the Centre 
named in their honour. They include:

    • The Lorna and William Ritchie Educational Hall
    • The Alton and Murray McEwen Visitor Hub
    • The Stewart Brown and Anne Myles Brown Food Transformation Lab
    
We are proud to announce our new industry partners who have also 
made major contributions towards the Centre. La Fédération des 
producteurs d’oeufs du Québec (FPOQ) and Les producteurs de lait 
du Québec (PLQ) have generously given $200,000 and $250,000 
respectively.

Once construction is complete, the Centre will have the capacity to 
welcome an estimated 30,000 visitors per year. It will serve as the 
home base for educational tours of the farm and will combine tangible, 
hands-on learning activities with interactive digital tools to offer a 
comprehensive learning environment – helping students, professionals 
and community members discover the importance of education and 
research in agricultural and environmental sciences.

Macdonald Farm Community Engagement Centre: 
Construction officially underway!

“After graduating from the Faculty of 
Agricultural and Environmental Sciences at 
McGill, I pursued a career in Animal Health. 
A decade later, that career has 
given me the opportunity to see 
the world, meet many incredible 
people from our industry, and 
support the production of healthy 
animal protein. I am incredibly 
grateful to Mac for preparing me 
for this adventure – both through 
classroom sessions and hands-
on experience at the farm. This 
is why I decided to donate, as it 
is my hope that the Community 
Engagement Centre can educate and involve 
people in a time where making food choices is 
increasingly complex. It’s my pleasure to ‘pay 
it forward’!”

Stephanie Steeves, BSc(AgEnvSc)’08, MSc(A)’10
Director Global Marketing, Poultry, Merck

“My  expectation is that  the 
Community Engagement Centre 
will  showcase  the  Faculty’s 
excellence and will become the  
focal point for all those visiting 
Macdonald College, enhancing 
the Faculty’s role as a leader in 
agriculture, water, environment, 
nutrition and sustainability, 
as well as attracting the next 
generation of leaders to study at 
Macdonald.”

J. William Ritchie, BScAgr’51

Principal Suzanne Fortier announcing the launch of Campaign McGill and  
the updates on the Community Engagement Centre during Homecoming. The construction zone. Photos: Tom DiSandolo



MACDONALD HOMECOMING
On Saturday, September 28th over 150 alumni and 
friends braved the rain to join Principal SUZANNE 
FORTIER and Dean ANJA GEITMANN for a “backstage 
visit” of the Macdonald Farm Community Engagement 
Centre and exciting announcement of the bicentennial 
capital campaign. See reverse for details.

The Show Ring was transformed for our student-led 
Sneak Peek expo, highlighting various entrepreneurial 
projects, science communication initiatives, and 
student opportunities such as internships and 
undergraduate research.

Our ever popular Sir William Macdonald Luncheon 
was a sold out affair as Principal Suzanne Fortier 
addressed the crowd, spoke about the Campaign and 
joined Dean Geitmann to honour our Distinguished 
Alumni Award recipients. DONALD GRANT, 
BScAgr’60, MSc’62, PhD’66, and VALÉRIE TOUPIN-
DUBÉ, BSc(AgEnvSc)’16, were both honoured and 
humbled by this recognition.

The day-long activities ended with a Mac Engineers’ 
Reunion (some participants featured above), followed 
by a BBQ and Contra Dance that many enjoyed.
All photos: Tom DiSandolo.

Relive your Homecoming memories...

Visit our Flickr site for photos from 2019, as well as archive photos from previous Homecomings: 
www.flickr.com/photos/macdonaldcampus/collections/72157637676282265/

Recognizing our venerable alumni:  Graeme Bell, 
BScAgr’51, Art Abbey, BScAgr’51, Dean Anja Geitmann, 
Murray McEwen, BScAgr’53, DSc’93, and Bill Ritchie, 
BScAgr’51.


