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Introduction 
 
 
 

“ Food is inherently tied to the most important economic, ecological, health 
and social justice issues of our generation. Out of the myriad of problems 
we are faced with, food sustainability stands out as having the widest and 
most tangible appeal to, and impact upon, individuals. Not only does it 
clearly demonstrate the global impact of local choices, it is universally 
relevant because regardless of ecological awareness, social group, and 
political orientation, everybody needs to eat.” 

-The McGill Food System Project 
 
 
 
After almost three years of existence, the McGill Food System Project, a student group that aims to revitalize 
students' relationship with the foods they consume, has accumulated a rich portfolio of reports that address different 
issues surrounding sustainable food sourcing in our university. These reports articulate the reasoning behind the 
need for increasing sustainable sourcing commitments within our Food and Dining operations, the reports have 
taken on the difficult task of defining sustainable sourcing for a large institution such as McGill's Food and Dining 
Services, and they investigate the many challenges that our Food and Dining Services must overcome to improve 
their food supply chain. 
 
 
This paper adds to this documentation in two distinct ways and therefore is divided in two parts. Part 1, relates the 
events that led to the creation and growth of the McGill Food System Project in the hope that other institutions can 
be inspired by our model and encouraged to facilitate food sourcing improvements in their own institution. 
 
Part 2 of this paper is a case study of Quebec's poultry industry, which concludes by offering practical purchasing 
guidelines that will assist the McGill Food and Dining Services in their journey towards sustainable sourcing.  
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Improving McGill's Food Supply Chain 

A  T W O  P A R T  C A S E  S T U D Y  O F  M C G I L L ’ S  F O O D  S E R V I C E  
S U S T A I N A B I L I T Y  A N D  T H E  P O U L T R Y  I N D U S T R Y  F R O M  

W H I C H  I T  O R D E R S  
 
 
In the summer of 2009, McGill's Sustainability director and the Food and Hospitality director both identified the 
development of sustainable food sourcing criteria as a priority for our dining facilities. The McGill Food System 
Project thus mandated eight students, including myself, from the McGill School of Environment's Environmental 
Research class (or Envr 401) to define food sourcing sustainability at McGill considering the institutional and 
regional context of our University. To ensure our criteria would be focused and useful to everyday food purchasing 
decisions, we chose to narrow the scope of our mandate. After consulting the McGill Food and Dining Services we 
both agreed that defining sustainability for the two most consumed ingredients at McGill -chicken and greenhouse 
tomato- would have the most impact on our current food supply chain.  
 
We created a detailed point based criteria document that would rank chicken and greenhouse tomato producers, 
transformers and distributors according to best practices in the industry supporting our work with literature research 
and interviews with industry representatives. Our aim was to evaluate potential suppliers in the surrounding 
Montreal regions to create a database from which the McGill Food and Dining Services could select suppliers that 
best echoed their values and needs. Unfortunately, we discovered that the poultry supply chain was far more 
complex than expected and that the ranking system would prove irrelevant when sourcing from the conventional 
industrial poultry supply chain. Our investigations in the tomato industry on the other hand provided evidence that 
greenhouse tomato production in Quebec is a difficult market to penetrate for small producers. This industry's 
supply chain was oversimplified by the dominant, not to say monopolistic, presence of one large-scale greenhouse 
tomato producer.  
 
Even if the point-based criteria system did not work out as expected, the project allowed us to familiarize ourselves 
with the industry's structure and the limitations of all party's involved.  
 
The case study presented in part II of this paper is a necessary follow up of our findings in the poultry industry. It is 
a place to document the complexities of this supply chain but mostly, it is a chance to refine the previously 
mentioned point-based criteria into simpler guidelines that best reflect the reality of chicken sourcing mechanisms in 
Quebec institutions.  
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A Journey Towards Sustainable Food Systems; 
A D A P T I N G  T O  M C G I L L ’ S  C O N T E X T  

 
WHAT IS THE MCGILL FOOD SYSTEMS PROJECT  
The McGill Food Systems Project (MFSP) is a collaborative initiative between Students, Professors, McGill Food 
and Dining Services, and the McGill Office of Sustainability. Using student research, community engagement, and 
stakeholder collaboration, they work to maximize the environmental, social, and economic sustainability of McGill's 
food system. Their goal is to get members of the campus, regional community, and food supply chain working 
together to create a food system that we can all be proud to eat from. 
 

DEFINITIONS 
Before we get into the core of the subject, I would like to define some important terms that are frequently used 
throughout this paper.  
 
Suppliers 

Used here as a generic term referring to producers, transformers and distributors who participate in the food 
supply chain. 

 
Food Supply Chain 

This term describes the linear path by which food makes its way; from the farm/barn to the consumer’s 
plate. It usually includes a variety of actors that help grow, market, transform and distribute our food. This 
chain can be shortened if direct sourcing from producers to consumers is possible and it can be simplified if 
the products within it undergo little or no transformation. Although long supply chains and transformed 
foods are not necessarily unsustainable products, they contribute to increasing the conceptual gap between 
the consumer and the food that fuels him, losing track of the origin and natural state of the foods we eat. 

 
Food System 

The term food system is used in reference to the general interactions between producers, brokers, 
transformers, distributors, food service providers and consumers. A food system can be understood as a 
complex web where all actors impact one another in a non-linear fashion. Consumers can put pressures on 
food service providers as much as they can affect the product decisions of the producers and the priorities 
of the distributors.  

This thesis is based on the assumption that we have grown distant to the impact of our purchasing power. 
As a consequence of our food system reaching such large proportions, consumers can feel very removed 
from the local and global environmental, social and economic impacts of food systems. 
 
McGill University has an important role to play as a large participant within this system. Through 
conscientious purchasing policies and food education towards students it has the power to positively 
influence the trends of the industry. As highlighted by Peter Marcus Ford in Beyond the Modern University, 
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"(…) It is in our universities that our business and political leaders, our planners and analysts, our teachers 
and citizens are educated, and it is the university that promotes and legitimizes a way of understanding the 
world that undergirds our destructive practices"1 

 
 

Sustainable Food System 
A sustainable food system as the MFSP dreams of it in the context of McGill is one where students could -
according to their background or field of study- apply their knowledge and energy into planning, growing, 
harvesting, preparing, serving and composting most of the food consumed on campus. With its 34 000 
students, McGill still has a long way to go before this vision can become a reality.  

Defining sustainable food sourcing for such a large institution is not an easy task. As you read along, you 
will get a taste of all the constraints that have been carved into our current food system. It then becomes 
easy to understand the potential difficulties in shifting these rigid, bureaucratic practices. Inspired by The 
Natural Step Framework (What is that?), I believe that a sustainable food system, however idealist, remains 
a very legitimate goal to aim for. The important nuance lies in the time span by which we hope to reach this 
goal. Once we have accepted that changes in mentality and institutional structure do not occur over night, 
we are able to set smaller, albeit realistic goals that represent important stepping stones towards food 
system sustainability. The Dining Services have agreed that a realistic first step in this journey towards 
sustainable sourcing would be to commit to purchasing foods from suppliers that abide to the best practices 
in their industries. In order for the Dining Services to verify that their suppliers are truly following best 
practices, a lump sum of transparency is required within the food supply chain. A research by Fuentes et 
al. (2006) confirms that the most predominant barrier to the flow of environmental information through the 
supply chain is the lack of inter-organization communication. The need for a transparent information 
system based on producer-specific data and producer responsibility in our current complex and globally 
orientated food system is an essential step towards increased sustainable sourcing2. We have identified 
three conditions that encourage the development of a transparent system 

 

. THREE PRIORITIES towards a sustainable food system 

Local 
We have come to believe that choosing local products has the most long-term potential to benefit the social, 
environmental and economic resilience3 of our community. Encouraging imperfect but local productions is 
a way for consumers to considerably increase their purchasing power while allowing our local supply 
chains the opportunity to improve. Local consumption not only reduces green house gas emissions from 
food transportation, it relieves the need for artificial food preservatives and offers the consumer a chance to 
taste unique varieties of fruits and vegetables that do not travel as well or have shorter shelf lives than the 
common marketed varieties.   

 
Direct Sourcing 

Buying foods directly from the producer offers social and economic advantages for our local communities. 
It gives consumers the opportunity to meet farmers, ask questions and learn about the different processes 
involved in food production, harvest, conservation and transportation. Direct sourcing is said to prevent 

                                       

1 M.P. Ford, 2002, "Beyond the Modern University, toward a constructive postmodern university" 
22 Fuentes et al. 2006, “Environmental Information in the Food Supply System.” 
3 The capacity of a system to absorb disturbance and still retain its basic function and structure, from "Resilience Thinking, 
sustaining Ecosystems and the People in a Changing World" B. Walker, D. Salt, Island Press. 2006 
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erosion of social networks and thwarts social isolation4. In supporting these farmers, it also encourages the 
rise of the agricultural sector as a potential employer for future generations.     

 
Small-Scale Enterprises 

In the 1960's, Québec was home to three times the amount of farms there are today. Meanwhile, the amount 
of total cultivated land has kept increasing5. This means that while farm numbers have diminished, the size 
of farm operations has more than tripled. Farmers are sometimes called agricultural entrepreneurs while 
their cows, porks or chickens are referred to as animal units6. This adjustment in nomenclature 
demonstrates well our society's changing relationship to the food we produce. Small scale agricultural 
sourcing not only contributes to strengthening the underlying economic and social tissue of our societies, it 
positively impacts ecosystem biodiversity. Smaller community supported producers have less incentive to 
grow specialized and intensive crops. When customers help to encourage variety, the farmers are able to 
cultivate a diverse amount of crops, which promotes biodiversity and helps give farmers a certain financial 
security and resilience in case a particular crop has a bad harvest. 
According to the MFSP, these three priorities are the pillars of a more sustainable food supply chain. 
However, sourcing locally, directly and from small-scale enterprises can be very challenging for large food 
service providers such as the McGill Food and Dining Services. These challenges will be detailed in part II 
of this report. 

 

INTRODUCING OUR PARTNERS 

McGill’s Office of Sustainability 
In the last few years, McGill has shown notable interest in reducing the impact of their operations. The 
University started drafting a sustainability policy (see final product here) and created the Office of 
Sustainability to help foster a culture of sustainability at McGill. The director of the Office focused on 
improving the environmental impact of building operations because according to Jim Nicell, Associate 
Vice-Principal of University Services: “given the amount of deferred maintenance in McGill’s physical 
infrastructure, working on renovation and maintenance presents one of the largest opportunities for 
implementing sustainability on McGill’s campus”7. In a noteworthy way, this growing culture of 
sustainability within McGill’s administration was an asset to the MFSP. 
 
The MFSP shared the University’s desire to improve campus sustainability but proposed to approach the 
topic from a different angle. They saw the university as the perfect platform for students to apply their 
knowledge to develop and test solutions that could benefit McGill's administrative operations and the 
surrounding community. Since both the MFSP and the Office of Sustainability were aiming at similar goals 
using different means, the MFSP thought it would be important to involve the Office in the drafting of the 
MFSP’s vision and mission statement. This collaboration allowed the MFSP to gain credibility amongst 
other administrative bodies and helped create a community of sustainability on campus.  

 
McGill Food and Dining Services  

During that same year, McGill’s Food and Dining Services were undergoing some structural changes. Now 
under the umbrella of the Office of Deputy Provost (or Student Life and Learning) the Food and Dining 
Services reexamined their flaws and strengths and built a new strategic plan to better meet their mission's 
objective of "offering pleasant and memorable dining experiences to the McGill community through 

                                       

4 L. Aikins et al. 2004-05, "Home Grown: Buy BC Campaign" 
5 Statistic Canada, Resencement de l'Agriculture http://www.statcan.gc.ca/pub/95-629-x/2007000/4123855-fra.htm,  
6 L. Waridel, 2003, "L'envers de l'assiette, et quelques idées pour la remettre à l'endroit". 
7 D. Lahey 2009, "University United" 
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distinct food destinations that capture the culinary creativity and essence of Montreal". The desire to step 
up the quality of their services was evident in the changes they made within the cafeterias operations and 
the openness with which they received ideas from the students. 
 
McGill dining locations are organized under a mixed model; three residence dining halls and two campus 
cafeterias are administered by the Dining Services themselves (these are known as "self-operated" dining 
locations) while all other food service points (twenty-nine according to the latest count) are subcontracted 
to food service providers. Since August 2010, Aramark operates a large majority of all other food locations, 
eleven of them to be exact (see map of dining locations here). All in all, McGill's Food and Dining 
Services, including all sub-contracted food locations, serve 34 000 students, 6000 teachers and 
administrative employees and thousands of tourists and visitors yearly (MFDS website).  

 
Corporate Food Service Provider 
Aramark is a leading provider of food, beverage, cleaning, and support services that caters to health care 
institutions, universities and school districts, stadiums and arenas, and businesses around the world.8 They 
are such a large international corporation that their purchasing policies, marketing materials and quality of 
service are fairly standardized within Canada's food service industry. If the Dining Services wish to see a 
new sustainability policy implemented throughout McGill's dining locations, they must clearly state the 
terms of this policy in the next call for tenders when the current contract expires.  
 
McGill Food Dining Services do not receive funds from the university nor the government. They worry 
about making just enough money from their food sales to pay salaries and to upkeep their utilities. In order 
to avoid financial deficits, it is in their interest to serve foods that students will want to purchase, and so 
there are economic incentives to offering foods that students demand. On the other hand, that does not stop 
them from operating towards a vision of sustainability. They have taken on various commitments in the 
past two years, ranging from purchasing reusable take-home Tupperware to organic and local grains of all 
kinds and pork free of antibiotics and preservatives, see Annexe A for a full list of their purchasing 
commitments. 

 
The majority of the initiatives towards sustainable sourcing have taken place in the residence dining halls, 
located within five of the residence buildings that host first year students at McGill. Three of these (Bishop 
Mountain Hall, Royal Victoria College and Douglas Hall) are self-operated while the other two (New 

                                       
8 http://www.aramark.ca/en/ARAintro.htm 

Some of McGill Food and Dining Services implications 

• Endorse and support the Gorilla Composting Group in partnership with the Office 
of Sustainability to have kitchen waste be composted for their five Residence 
Dining Halls. 

• Endorse and support the ongoing seasonal Farmers’ Market on Campus. 

• Every Thursday, they welcome volunteers in the Royal Victoria College kitchen to 
produce hot vegan meals for the Rabbit Hole's Friday lunches. For more 
information on The Yellow Door, please visit the Yellow Door Web site. 

• Partners with the McGill Food Systems Project to collaborate with applied 
student research projects  

Visit their website here to learn more about their community engagements, social 
responsibility, purchasing commitments and future projects. 
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residence Hall and Carrefour Sherbrooke) are under Aramark’s management. residence dining halls happen 
to be a good testing ground for these initiatives because of the complete kitchen facilities these dining halls 
possesses. Additionally, first year students who often eat three meals per day in these cafeterias are a great 
public to introduce these new sustainability concepts to. These future independent food consumers are 
usually living on their own for the first time and are on average poorly acquainted with the environmental, 
social and economic impacts tied to food consumption nor are they necessarily aware of the local crops 
Quebec has to offer all year round.  

 
The Dining Services operate on a 38-39% food cost, while the regular food service industry, including McGill's 
subcontracted Aramark retailers, work with a 32% food cost. A higher food cost means that students who eat in 
the self operated dining halls get more or better quality food for their dollars9 McGill's Food and Dining Services 
decided to increase the quality of the food in their dining locations because their internal structure allowed for it: 
they pay very little rent because they sublet to other food service providers and they are not a profit seeking 
enterprise. They manage to break even at the end of their fiscal year even with a high labor cost of 45%+ 
(standard labor costs in food service institutions are around 30%) seeing as McGill employees are offered 
generous unionized conditions.  

 

Having dining services within an institution of learning that are 
not driven solely by profit is ideal as it allows the focus to be put 
on the quality of the service offered. The McGill Food Systems 
Project has shown through their research and involvement that 
there are ways to rethink the role of food service providers at the 
institutional level. Administrative departments often lack the time 
and energy to take on new mandates to improve their strategic 
vision, which is why applied student research has been so 
successful in the rise of food sustainability at McGill. This type 
of research allows students to gain academic credits and develop 
hands-on experience in their field while contributing their passion 
and skills to addressing real needs in their community (Lahey 
2008). 

 

TIMELINE 

This timeline showcases the events, reports and projects that make 
up the backbone of food sustainability progress at McGill. It is 
interesting to observe the multiple steps involved in the process, the 
variety of actors that have participated in the movement as well as 
the range and scope of the elements that have made this project a 
campus community movement.   (See Annexe B) 
 
 

STARTING BIG, WANTING MORE 
From farmers market to institutional changes 

This next section is meant to detail the initial steps that helped advance the cause of sustainable food systems at 
McGill. The repercussions of these events have been potent due to the synergetic effect of the different changes 

                                       
9 Interview with the excecutive chef of McGill's Food and Dining Services, Oliver DeVolpi, December 2010 

Corporate food providers 

For tips on how to collaborate 
with corporate food providers 
to increase the sustainability of 
their operations, visit Local 
Food Plus (here). They are a 
non-profit organization working 
to build a market for local 
sustainable food that benefits 
all stakeholders. Part of their 
work consists of meeting with 
food service providers to help 
negotiate legally binding 
agreements that favor 
purchases from an increasing 
amount of local, direct, and 
small scale sources. They have 
been successfully involved in 
improving the food supply 
chain at the University of 
Toronto and are currently 
setting up an office in the 
province of Québec. 
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occurring in and around McGill at that time and the ability by which the MFSP has fostered cooperation instead of 
hostility with the institution it wished to transform in order to better affect change. 
 
Rethink Conference, March 2008 

A student participates in McGill’s Rethink conference where during one of the workshops, his group is 
asked to discuss how McGill could promote social and environmental involvement with the larger Montreal 
community on the topic of sustainability.  
 

The group members exchange thoughts and come to acknowledge that the creation of a Farmers Market on 

campus would be an appropriate way to meet this goal. It would promote community interactions with local 

farmers giving students the opportunity to learn more about where their food comes from. At that time, 

students often complained that dining locations around campus lacked healthy and diverse meal options. 

Information surrounding the provenance of food was also lacking through out campus. A farmers market 

seemed like a wonderful alternative for students and staff wishing to buy healthier and fresher produce 

while also enabling consumers to encourage small local producers. A member of this discussion group was 

McGill Food & Dining Services' administrator. He showed much support and enthusiasm for the Farmer's 

Market idea. He confessed that he had thought of starting such a project but never found the time or energy 

to make it happen. His open support for the project encouraged some students in the discussion group to act 

truly upon the idea.  

 

Farmers Market- Summer 2008  
The students who were most adamant about realizing this project met with the dean of student life and 
learning (what is that?) as well as with the Dining Services and explained their vision and the benefits it 
would bring to the University. Partly due to the financial support of the Dining Services, they were able to 
hire two full time coordinators who contacted farmers and facilitated a series of meetings with interested 
stakeholders in order to successfully turn this idea into reality.  
 
Since then, once a week throughout fall season, a dozen producers and artisans gather in the middle of 
McGill campus to sell their products to members of the McGill and Montreal community. Different 
workshops are held and foods gleaming with freshness are bought by a number of students, faculty staff 
and employees who gladly come encourage this initiative.  

 
Creation of the MFSP- Fall 2008 

A year had past and the students who bottom-lined the creation of this market were happy to see the 
enthusiasm of the McGill community surrounding fresh alternative food sources. However, they realized 
that the farmers market did not reach out to the majority of the people eating on campus every day. It 

Rethink Conference 
 

This annual conference is an opportunity for students and administration to provide 
suggestions on priority environmental projects that need to be addressed in and 
around campus. It serves to increase the University community's awareness of 
environmental issues, by fostering the appropriate values, knowledge, and skills to 
enable the community to work towards the restoration and preservation of the 
Environment. 
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offered an alternative to the food system instead of improving the system itself. Having seen how well the 
administration collaborated on the Farmer Market project, these students thought to push further and try to 
improve McGill’s food system services at the roots by helping the Food and Dinning Services improve 
their food purchasing decisions.  
 
A report entitled University United being written at that time by one of the student founders of the Farmers 
Market helped guide the group of students in their next steps and gave them the necessary confidence to 
continue insisting for better food supply at McGill. Univeristy United is a case analysis of how other 
Canadian universities have managed to integrate and benefit from applied research to alleviate the burden 
on overwhelmed administrative services (this report will be available soon on the MFSP website).  
Over the course of the 2008-2009 school year, the MFSP approached the Dining Services and the recently 
opened Office of Sustainability with the findings of this University United report, highlighting how 
beneficial these intra-campus collaborations have been for students, student life on campus and 
administrators alike. The Dining Services saw the great value of this proposal and felt they could certainly 
benefit from the implication and energy of students.  
 
The MFSP asked the Dining Services and the Office of Sustainability to create a common vision of how the 
MFSP could contribute to the overall sustainability of food services. Collaborating with both of these 
administrative service departments was the key to fostering an ongoing climate of cooperation between 
administrators and students. It opened many doors for the MFSP as time went on.  
 
It took four months of discussion to write a vision that would serve the needs of the three parties. In the 
end, this vision was never actually finalized. Nevertheless, it allowed for members of the MFSP, the Dining 
Services and the Office of Sustainability to get acquainted with each other’s realities and desires. The 
important lesson retained here was that collaborative efforts may require more time and energy, but they 
enable all parties involved to develop a strong bond and a better understanding of the issues at stake.  

Summer 2009 – Understanding food sourcing at McGill 
Even if no vision was agreed upon, the MFSP remained in good standing with the other stakeholders and 
kept moving forward. They secured enough funds through bursary (from the Sierra Youth Coalition's 
Generations Pact, the Millennium Goals, and the Student Society of McGill University) to pay five summer 
student researchers to investigate the structure of the food supply chain that serve McGill. Their objective 
was to answer three questions:  
 
1. Where does McGill’s food come from? 

2. Who is in charge of our food sourcing decisions? 

3. How can we, as a community, improve the sustainability of our food chain? 

 
The results of this research are documented in the Farm To Plate report available on the MFSP website. 

 
July 2009 was also the time when structural reorganizations occurred within the McGill Food and Dining 
Services. Under this new management, students living in residences were put on a mandatory meal plan 
that functioned by declining balance. These adjustments impacted the purchasing habits of students and 
enabled the cafeterias to offer a greater array of products ranging in quality and price. These changes also 
positively impacted the MFSP because the Dining Services were looking for sparkling new ideas that 
would distinguish them from past management. They warmly welcomed the MFSP's proposal to host Local 
Food Days in the dining halls and inaugurated the theme day events the following September of 2009.    

 

2009-2010 –Contract allocation for Food service Providers  
Law 65-1, at that time referred to as Bill 17 obliged McGill Food and Dining Services to formulate a public 
call for tenders when their food service provider contracts were up for renewal in 2009. To do so, a 
committee in charge of drafting the new contract was formed to determine the selection criteria and  
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id that would serve to compare any interested bidders. The Dining Services requested that two students be 
on this committee in order to adequately represent the interest of the student body. A student member of the 
MFSP was chosen, representing the undergraduate society of McGill while another graduate student 
represented the graduate student society. Also sitting on this committee were McGill’s financial services' 
senior buyer and the Dining Services executive chef. The student member of the MFSP actively pushed to 
integrate important sustainability guidelines within these contracts. Consequently, bidders who failed to 
meet or exceed these guidelines could be disqualified as potential tenders. It was the first time in McGill’s 
history that a student participated in the drafting of such important contracts.  
 

Consult Annex C (MFSP Achievements) to learn more about the applied student researches the MFSP guided, the 
community relationships they developed and the new partners joining the movement. 

Law 65-1 
Purpose 
To ensure a fair treatment of bidders and a transparent, honest allocation of 
procurement contracts. It is also an opportunity to determine the conditions that will 
govern contracts between public bodies and private contractors when such contracts 
involve public expenditure. 
 
Which types of contracts are subjected to this procedure? 
All public procurement contracts of more than 100 thousand dollars over three years 
made by departments and bodies within the public administration, public departments 
in the education sector, health and social services sectors.  
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BARN to PLATE 

A CASE STUDY OF THE POULTRY INDUSTRY IN QUEBEC 
and its supply chain 

 

The second part of this paper is a sequel to the 2009 Envr 401 project where eight students, including myself, 
created a point based criteria that would enable producers, slaughterhouses and distributors to be ranked according 
to the industry's best practices. We built these criteria in such a way that a maximum score of 100 points would 
denote the most sustainable option to source from. We calibrated our tool to ideal industry practices so that suppliers 
have an incentive to improve their operations year after year.  
  

A WORD ON METHODOLOGY 
This research was conducted from October 2009 to October 2010. In total, five chicken producers were interviewed. 
One of these operated within the conventional supply, producing grain fed chickens for St-Hubert restaurants. The 
four other producers also raised birds solely fed with 100% grain but branded their own chickens on the retail 
market (specialty producers). We approached none of Québec's 75% of producers that provide their chickens with 
regular feed containing animal by-products. Producers and professors in the agri-food business told us that these 
producers did not allow site visits due to bio-security preoccupations. I highlight this absence of representative 
sampling while remaining confident that it does not affect this paper's final outcome. The aim of this research paper 
is not to criticize the conventional industry but too explore alternatives to conventional sourcing that can allow us to 
revitalize our relationship with the foods we consume. Multiple interviews with large-scale distributors and 
slaughterhouses confirmed the inaccessibility of direct barn to plate relationships with conventional poultry 
producers. Since we were looking to move away from such lack of transparency, we concentrated our energies on 
small scale producers.  

Large slaughterhouse representatives were definitely the hardest to come into contact with, but the two people 
interviewed finally offered very insightful information. We focused our attention on Olymel because they are the 
main supplier from which McGill's distributor, Gordon Food Services (GFS), gets its meat from. The collaboration 
offered by GFS was no doubt the most generous. We sat together on many occasions to discuss food purchasing, 
traceability and general industry interactions. We also visited their warehouse and had their purchasing director meet 
us at McGill to discuss alternative sourcing possibilities and their company's sustainability initiatives. As explained 
in an upcoming section of this report, large-scale distributors pride themselves on the quality of the service they 
offer. Even if McGill Food and Dining Sevices represent less than 1% of GFS' total sales, we represent a crucial 
chunk of money for the local sales representative that serves the Montreal area. When compared to other restaurants 
and hotels he deals with, our university is endowed with an impressive purchasing power.  

In order to transmit information about the poultry industry in a structured way, I will divide the supply chain in six 
sections corresponding to the number of intermediaries our chicken encounters in its journey from the barn to our 
plates. Taking a moment to consider the needs and context of the actors within this chain will help us understand 
why the industry has evolved to become what it is today. Let’s start this journey from our plates. 
 

THE CONSUMER- A residence student 
To better understand the clientele the Dining Services cater to in the residence dining halls, I depict here the typical 
profile of a first year resident student and describe his environment.   

Profile 
You are one of the 2360 students that have opted to stay in McGill's residence accommodations. There are 
no kitchen facilities available in these residences and all students are required to purchase McGill's 
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mandatory Meal Plan. This means your student card is loaded with a fixed amount of money that can only 
be spent on food. The types of meals and products available to you are quite diversified. In the residences 
dining halls, you can get all sorts of “home cooked meals” such as quiche, Sheppard’s pie, beef 
bourguignon, etc. In your dining hall, there is also a permanent pizza stand, a stir fry counter, a pasta 
corner, a sandwich counter, a soup bar and a salad bar gorged with all kinds of veggies, seeds, sprouts, nuts 
and creative salad options.  

Needs 
You want to maximize your meal plan dollars in order to get more for your buck. As a general rule, you 
tend to stay away from the most expensive foods in the cafeteria. Food fuels your body so that it can 
promptly transport your brain from one class to the other. Once in a while, you do not mind spending more 
money on food that is of better quality and improves the state of our societies and environment. 
Unfortunately, the cafeterias are not able to offer many choices of this standing. They cater to a large crowd 
and must offer foods of a certain quality and price range to meet the needs of the majority.  

Context 
Today you are eating in McGill residence cafeteria and it is Local Food Day. 
 A beautiful quarter pound of chicken breast lies in front of you and hec! you are happy. Let’s reflect on the 
possible reasons this meal makes you feel good.  

 

 

 

Health Reasons 

Every day you remember to consume proteins because you have been taught that they are part of a healthy 
diet. You know that chicken breast contains proteins and has less cholesterol than red meats and so you 
tend to favor the bird over the other four legged meat options. The chef has told you that these chickens eat 
feed that contains no animal by-product, which is a relief because food safety issues related to mad cow 
disease have made you weary of the meat industry trying to pass their slaughter by-products into animal 
feed.  

 

Social And Environmental Reasons 

Because it is Local Food Day, the menu indicates on which farm this chicken was raised. You appreciate 
the idea of directly encouraging your local chicken grower even if you are not necessarily aware of how 
your money is usually distributed within the typical poultry supply chain. You have also heard that 'Buying 
Local' is a way of reducing greenhouse gas emissions due to transportation and you congratulate yourself 
and the Dining Services for doing their part.  

 

Economic Reasons 

For the price you have paid, you are very satisfied with the size of the chicken breast that is on your plate. 
The portions are larger than usual and the quality of the meal definitely surpasses some of the regular meals 
you have had. The chef actually keeps the price of Local Foods Day meals low so that more students can 
benefit from them. See the following Chef section to know how he subsidizes these foods. 

Local Food Days are theme days where produce, meat, dairy, eggs, and grain 
products which are in season are purchased locally by McGill Food and Dining 
Services. Local is defined as preference to under 200km to a maximum of 500 km. 
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Whether this thought process was a conscious one or not when you chose chicken over the other meal 
options that day, the health, social and economic advantages of this product make it the most consumed 
meat at McGill (and in Canada). The following sections will provide more insight on the efforts that go into 
getting the chicken from its barn to your plate.  

 

THE CHEF – the Food Service Provider in charge of food purchases 

Profile 
The chefs that work within an academic institution like McGill are not faced with the same reality as 
restaurant chefs. On an average day residence cafeterias at McGill sell for more than 10 000$ worth of 
food. The residence students are constraint to some extent to eat in the dining halls during the entire school 
year, which creates a very different dynamic than restaurants who cater to customers that choose to eat in 
their establishments. Because of this, the chefs are sensitive to students' demand. They often seek feedback 
and adapt to student desires.  

 
Needs 

As detailed in the document produced by MFSP entitled Farm to Plate (see link here), McGill chefs must 
consider many factors when purchasing food for hundreds of students. Before even thinking about the food 
itself, the chefs seek to find a reliable distributor that meets Canada's food safety standards. Large-scale 
distributors like Gordon Food Services are a chef's best friend because they facilitate food sourcing and 
delivery.  
 
most chefs don’t usually pay attention to that unless they have a particular mandate to cook local foods. The 
executive chef of the Dining Services says that he generally favors local produce when in season because 
their prices are competitive to imported produce. The problem is that the region of origin of fresh produce 
can change within a few phone calls if the local harvest was bad during a given week. Chefs rarely have 
time to keep track of food origin; his attention is focused on cost, quality and punctual delivery.  
 
As a food retailer in this northern part of the globe, encouraging local produce all year round definitely 
comes at a financial cost. Many also wonder if encouraging greenhouse production in a cold province is 
more damaging than importing it from afar.  The answer to this dilemma is not a simple one. It is likely that 
producing greenhouse tomatoes in Quebec all winter is more energy consuming than importing them from 
Mexico. The extravagant amount of energy required to run a greenhouse in Quebec explains why no small 
tomato producers stay open all year round. Savoura, the largest and practically the only year round 
greenhouse tomato producer in Quebec, manages to be profitable because it operates six greenhouses which 
cover a total surface area the size of 35 football fields with top of the line equipment10. No small producer 
can compete against them. 
 
Once the Dining Services have found a distributor that offers reliable service, they verify the types of 
products this distributor carries, the consistency and availability of their products as well as the price 
margins at which they are sold. These large corporations work within markets of scale and are thus able to 
provide convenient prices, standardized methods of 
payments, on time and frequent deliveries. When 
placing an order, McGill chefs then seek to 
maximize the quality of the food they order within 
the price range that will best suit student budgets. 
As for origins of each product,  

 
Context 
                                       
10 http://www.savoura.com/fr/section02a.html 

Draw Chef Oliver 
& Mathiew 

Seasonal local sourcing at McGill 
In 2010, the Dining Services committed to 
giving preference to local foods throughout 
the year with guidelines of 75% local foods 
purchased in the summer months, 50% in 
the fall and 25% in the winter/spring 
seasons (with exception to citrus). 
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Remember that chicken breast in your plate a short while ago? It did not come from a large distribution 
company like Gordon Food Services. Since it is Local Food Day today in your cafeteria, the chef made an 
exception to his regular purchasing practices. He ordered your chicken from a small distributor named 
Pascal, from Ferme de la Petite Campagne, located in Rimouski, Quebcec, where his family and him raise 
chickens of their own. Pascal started his distribution service to help other small producers like himself sell 
their products to a larger market. 
 
The chef chose to order through Ferme la Petite Campagne as it was the only way he could trace the 
provenance of the chicken back to the farm it was from. Of course, the chef would have loved to get this 
‘barn to plate’ information through his regular large scale distributor, but such information doesn’t travel 
through the regular, large scale food supply chain. To understand why, see the slaughterhouse section down 
below. 
 
So because the Dining Services was committed to the concept of Local Food Days, the chef put extra 
efforts in finding chickens that could be traced back to the farm. This process took more time than what the 
regular purchasing process calls for. Once the chef had found a distributor that sourced directly from 
producers, he needed to open an new account for this new distributor, had to specify the cut, quality, size 
and quantity of chickens he needed and take time to explain what the delivery hours were, where and how 
to proceed on the delivery docks, and especially talk about food safety regulations to make sure this new 
distributor met these standards.  
Taking this route to celebrate the joys of local food costs time and money and can add a good amount of 
stress in a day's routine (hoping that they arrive on time, with the right order, etc).  
 
As explained previously, the Dining Services are self-financed by the food they sell, which means the 
financial burden of higher quality and higher priced chicken is absorbed by students. But our chef has some 
tricks up his sleeves: Many Local Food Days products and healthy snacks are ‘sponsored’ by other less 
nutritious foods in the cafeteria. For example, a large overfilled bowl from the salad bar (which includes 
recipes such as freshly prepared potato salad, organic quinoa & barley salad, pasta & feta cheese salad, 
etc…) has been priced to 4.50$/bowl while the Nestley ice cream bars have taken a price hike, selling at 
6.75$, 20 to 30 percent more than the regular store price.  

 

THE DISTRIBUTOR-  
Distributors that supply large institutions like McGill pride themselves on the service they offer and the variety of 
products they hold in stock. They deal with several thousand suppliers, transformers, brokers and producers in order 
to ensure constant availability of products for their clients in the food service industry. 
  
They offer an efficient and reliable service and are able to take full responsibility for products they sell; a liability 
that is priceless in case of emergency recalls on food. Because of the size of their operations, large distributors offer 
an implicit guarantee that desired quantities of products will be available, that the quality will be consistent and that 
the order will arrive on time. In the restoration business, last minute orders are common and distributors that have 
proven their ability to supply chefs on a short notice are much appreciated.  
 
As explained above, ordering from a local, smaller distributor like Ferme la Petite Campagne is not as easy. They 
work with much fewer suppliers, which in turn constrains the chefs to choose from a smaller diversity of crop 
varieties animal species. The vegetables or meat cuts they can purchase as well as the package sizes are limited. 
Most importantly, small distributors cannot cope well with last minute orders. Ferme la Petite Campagne must 
know in advance how many chickens the Dining Services will order to see who of their chicken producers are able 
to meet this demand on that date. Large-scale distributors never have this problem because they have partnerships 
with large-scale slaughter houses that slaughter thousands of chickens per day to supply the entire province of 
Quebec.  
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THE SLAUGHTERHOUSE   
The slaughterhouses are the ones that slaughter, prepare and package the meat cuts that the distributor then delivers 
to the food service industry. For the sake of simplicity, we concentrated our efforts on decrypting the supply chain of 
a non processed chicken. Poultry meat that is transformed into chicken nuggets or general Tao dinners is often sent 
to a different factory after the slaughtering process. It is harder to trace the entire food supply chain of such prepared 
foods as there are many additives and extra ingredients that go into making the batter or sauce that accompanies the 
meat.  
 
There are 17 government-regulated poultry slaughtering companies in Quebec11 with the top names being Olymel 
(45% of the market share), Exceldor (30%) and Volaille Gianone (7%). Out of the 786 chicken producers in our 
province, 371 of them send their chickens to one of Olymel’s plants12. They slaughter 15 to 20 farms a day, which 
equates to approximately 50 000 chickens. A loaded truck that arrives at an Olymel slaughterhouse with 9000 
chickens takes 45 minutes to be unloaded and slaughtered13. Needless to say their line of production is very 
efficient. In order to operate this quickly, all chickens need to be standard sizes, give or take 0.1 pound. The size of a 
six weeks old chicken is indeed almost identical across the province because they are roughly all on the same diet 
and raised according to regulated barn conditions.  
 
In the past decades, the chicken industry as a whole grew so large that increased standardization became essential. 
Now, Paré says he can see no difference in the quality and care of chickens between a poultry operation containing 
15 000 chickens and one containing 45 000 chickens. His only concerns are directed to poultry operations that are 
too small to afford computerized systems: “These tend to deal with higher bird mortality rates because barn 
conditions are not kept stable”.  
 
Working in one of these slaughtering plants can be strenuous. On the production chain, 70 to 90 birds per minute 
move past each worker, with the worker handling every other bird, performing a repetitive motion every two 
seconds. A National Institute for Occupational Safety and Health (NIOSH) study found one-third of poultry workers 
have a work-related muscular-skeletal disorder. In the United state's the poultry industry's average illness and injury 
rate is twice the national average14. 

Organic Slaughtering 
Organic chickens need to be slaughtered in a certified organic slaughterhouse. Not even 1% of chicken in 
Québec is organic thus conventional slaughterhouses such as Olymel say conforming to these regulations 
would not be worth their while. This makes it complicated for producers wishing to raise organic chickens 
because there are so few places they can send their chickens to. The cost of shipping their flocks across the 
regions to a certified slaughterhouse makes it all the less appealing for them to go into the organic industry. 
If demand for organic chicken increased, there would be more incentives for producers to seek their share 
of this niche market while the slaughtering industry would feel enough pressure to adapt to the growing 
demand. 

 

THE PRODUCER 
More than 90% of the 786 chicken producers in Québec are family owned barns15. This means that these businesses 
have been passed down from one generation to another or that individuals, as opposed to corporations, have gone 
into the chicken producing industry. The average Québec chicken farm contains 484 000 kg of live weight, which 
equals to about 25 000 chickens per barn. The largest operations of the province plateau at 45 000 chickens. All in 

                                       
11 http://www.volaillesduquebec.qc.ca/6_3.htm 
12 Interview with Claude Alain, Olymel's sales representative, Fall 2009 
13 Intrview with Guy Paris, director of quality insurance at Olymel, Summer 2010. 
14 http://multinationalmonitor.org/mm2000/00july-aug/floegel.html 
15 http://www.volaillesduquebec.qc.ca/index.htm 
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all, 185 million chickens are produced every year. 
 
It takes 6 weeks (39 to 42 days, depending on the type of feed) for a chicken to achieve its slaughter weight. In the 
1980’s, Guy Paré recalls, it took 56 days for a chicken to reach this size16. In order to achieve such efficient growth 
rates, much research has been conducted on improving chicken feed, genetics and barn management techniques. 
Important clients such as St-Hubert restaurants or McDonald decide on the birds' final weight. St-Hubert for 
example demands that their whole chickens be no more than 2.35 pounds, while other restaurant chains prefer to 
receive chickens that weight 2.25 or 2.45 pounds. This information is communicated to the distributor that supplies 
the restaurant. The distribution company then calls up their meat suppliers (the slaughterhouses) and pass an order 
requesting that the next batch of chicken weigh 2.25 lbs. To meet this request, slaughterhouses talk to their suppliers 
(the producers) and ensure that enough chickens weighting 2.25 pounds will be slaughtered and ready for the next 
weekly order.   
 

Industry Profile  
In Quebec, antibiotic intake through chicken feed or water is kept to a minimum to prevent disease 
outbreak and is ceased one week prior to slaughter so that all traces disappear before the meat is consumed. 
All broiler chickens of the province are cage free and have constant access to feed and fresh water. Laying 
hens however suffer from space restrictions, as they are usually 4 hens per cage, a common practice in 
Québec and other provinces and states in America. Manure management is regulated through Québec’s 
environmental farm plans in order to ensure that no producer can own more chickens than he has land to 
spread the manure onto. If producers do not possess land, as is usually the case for most conventional 
producers in Quebec, they have contracts with landowners allowing them to ship their manures to these 
nearby lands. This exchange is meant to regulate the environmental and health threat caused by phosphate 
from chicken manure leaking into our underwater aquifers and lakes. Most stakeholders involved in the 
poultry industry are located in Québec. Some grains and feed ingredients come from elsewhere in Canada 
and a minimal amount of chickens slaughtered in large slaughterhouses are from farms in Northern Ontario. 
Hatcheries, producers, slaughterhouses and distributors all operate from within the borders, which creates 
employment for many thousands of people within our province. Labor requirements of poultry barns are 
minimal. Due to computerized systems, only one or two people are needed to ensure good functioning of 
operations. The owner usually handles these tasks himself and hires an assistant every six weeks to clean 
the barns. The loading companies (usually subcontracted by producers or slaughterhouses) that transport 
the chickens from the barns to the slaughterhouses have struggled with labor issues. Because loading more 
than then hundreds of thousands of chickens during night shifts in any given temperature is not the most 
desirable job, most of these employees are immigrants who do not have the status or the proper resources 
available to defend their right if need be. 

 
Chicken production in Canada is regulated through supply management. This means that Poultry Producers 
of Canada (PPC) determine how much chicken the province needs every two months by consulting with the 
slaughterhouses to see how many chickens they have sold. Considering the quantity demanded by the 
market (i.e. consumers), a production quota is fixed and a maximum growth rate of 8% compared to 
preceding year is allowed17. To learn more about supply management and its benefits for producers, 
consumers and government, visit GO5 - Coalition for a Fair Farming Model, Supply Management. 

 

CONSUMER CHOICES 
The chicken consumer can choose from four types of chicken qualities which are distinguished by the feed they 
consume: Conventional, Conventional 100% grain, Specialty 100% grain and Organic. 
  
                                       
16 Interview with Guy Paris, director of quality insurance at Olymel, who has been in the business for more than 30 years.  
17 Portrait sommaire de l'industrie de la volaille au Québec" direction des politiques commerciales et intergouvernementales, 
Agriculture, Pêcheries et Alimentation Québec, juin 2006, Bibliotheques et archives nationales du Québec ISBN 2-550-47299-3 
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Conventional 
This chicken is raised in large barns, sent to large slaughterhouses when his time has come and fed grains 
all his life (his 6 week life). In his feed however, there is animal flour, which is made from slaughterhouse 
by-products such as chicken bones, feathers and other unused chicken body parts. This ingredient 
represents no more than 10% of feed composition and is a great source of protein. Protein intake is 
necessary to proper muscle development of the birds.  Remember that chickens are naturally omnivores and 
it is safe for them to eat animal protein. When grazing on pastures in natural environments chickens eat 
worms and bugs, and yes, they’ll even eat their own brothers if they suffer from protein deficiency. This is 
why it is crucial that proteins be added to chicken feed. This discourse does not apply to the cattle industry 
because cows are herbivores and do not have the digestive system allowing them to properly ingest their 
siblings.  

 

Conventional 100% Grain 
This chicken is raised in equally large barns and is sent to the same large slaughterhouses as the first 
chicken. His feed however is free of any animal by-products. As a consequence, it takes the bird 2 to 6 days 
more to reach its desired weight. The demand for this type of chicken has been growing in the past twenty 
years. Out of the 1800 000 chickens that Olymel slaughters and markets every week, 400 000 of these, or 
25 percent, are 100% grain fed.  
 
In 1993, the same year Canada put a ban on Britain's live cattle imports due to a serious scare of mad cow 
disease18, the Quebec government proposed to regulate the '100% grain fed' label. It was suggested that 
such feed should not contain animal by-products, nor should it contain antibiotics. This standard however 
was not enforced in any way and producers had no incentives to abide by it. '100% Grain Fed' and 'Grain 
Fed'(which can very well contain 10% of animal by-product) labels to this day are still not controlled 
labels. After Canada went through its own scare of mad cow disease in 200319, the demand for 100% grain 
fed chicken increased greatly. Quebec's leading rotisserie, St-Hubert feared they would loose many clients 
after such bad press for the meat industry if they did not demand changes within the industry. They 
pressured their suppliers to offer true 100% grain fed chickens and committed to buying only this quality of 
chickens. With its 10 million kilograms of chicken purchases every year, this gesture had an important 
impact on the feed mill industry and the rest of the chicken supply chain. Feedmills refined their feed 
recipes to replace their conventional animal based protein with a new and improved soy based protein 
substitute. They are still searching for a way to raise so many birds without antibiotics, a rough challenge 
considering the tightly contained space in which they are produced on the conventional & specialty scale. 
In the mean time, the large slaughterhouses that deal with St-Hubert, not wanting to loose this client, asked 
a portion of their own chicken suppliers (the producers) to switch over from conventional feed to 100% 
grain feed. Since chicken growth rates are lower on soy based protein and since this ingredient is more 
expensive than the usual animal protein, the slaughterhouses offered to pay producers a premium for their 
cooperation. St-Hubert was committed to paying more for higher quality chicken and was confident their 
clients would appreciate this value statement as long as they too noticed the higher quality breasts. The 
financial bonus offered to St-Hubert Quality chicken producers gave these producers the opportunity to 
lower the bird density in their barns. This ensured fewer bruises from pecking and reduced the birds' stress 
levels. Consumer demand and not government regulations are ultimately what enabled 100% grain fed 
standards to be properly implemented.  
 

Specialty 100% Grain  
Machinery costs, building maintenance and quota systems are all economic incentives that push producers 
to maintain their production size between 25 000 to 45 000 chicken heads. Specialty chickens are thus 

                                       
18 http://hubpages.com/hub/The-Problems-with-Mad-Cow-Disease 
19 http://www.cbc.ca/news/background/madcow/ 
http://www.poultryhub.org/index.php/Animal_protein_meals 
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raised in barns as large as the conventional chicken barns. However, specialty producers differentiate 
themselves from the conventional producers in two ways. Firstly, they choose to market their own chicken. 
This means that they send their birds to smaller slaughterhouses that take the time to associate all flocks to 
the farms that bring them in. Producers then retrieve their chickens and can proudly label the product of 
their efforts with the name of their farm.  Secondly, they distinguish themselves by the type of feed and the 
way in which the feed is produced. When land area allows it, some producers grow all or part of the grains 
used in feed, other import the ingredients but control the proportions that make up the feed and thus are 
entirely aware of what their chickens eat. In creating their own feed recipes, they influence the taste of their 
chicken meat, because as the saying goes: "You are what you eat". Producers partner with nutritionists from 
the feedmill association of Quebec (AQINAC) to ensure their chickens are administered a balanced and 
healthy diet20.  

Marketing your own chicken is certainly more effort than letting Olymel be your sole buyer. Similarly, 
creating your own personal feed recipe requires specialized equipments and knowledge. But in the end, if 
chicken production is your trade and passion, you appreciate that your farm name is printed on that 
package. Once you have proved the quality of your product to your clients, and by the same token justified 
your higher prices, the benefits of brand fidelity kick in and make your initial investments worthwhile in 
the long run.  

Organic Feed 
Organic chickens in Quebec are not raised in groups of 25 000 or more. Numbers are usually kept bellow 
100 because producers raising flocks larger than this quantity need to purchase a quota. Organic chicken 
production allows for chickens to have outdoor access where they are free to graze the land for feed and are 
offered additional organic grains to supplement any lack of minerals or proteins. Organic producers usually 
prefer to use a different breed of chicken than the one that is commonly found in larger production because 
of usual complication that arise once the bird has reach six week of age. Because of the slower speed at 
which thy are raised, the birds' muscles have time to fully develop before being slaughtered and contributes 
to improving the taste of the meat21. See Annexe D for more details on the differences between organic and 
conventional chicken. 

 
Barn management techniques  
Barn management techniques have evolved 
to ensure greater animal productivity and 
welfare. Lighting influences the amount of 
feed that chickens consume, but good air 
ventilation, clean bedding, fresh water and 
adequate humidity levels are also truly 
important in maintaining good chicken 
health. Farmers take chicken health 
seriously because it would be economically 
damaging not to. Neglecting chicken health 
increases the percentage of chicken losses as 
well as the percentage of chickens refused at 
the slaughterhouses due to illness or non 
conformity. Farmers purchase their chicks 
and invest considerable sums of money into 
feed, heating and electricity so these chicks 
can grow and be sold as broiler chickens. A 
high mortality or refused chicken rate 
equate to wasted feed, energy and 
electricity.  
                                       
20 Interview with Sylvie Richard, from AQINAC, summer 2010 
21  Interview with Therèse D'Amour from Ferme d'Amour 

What to look for during a visit to a poultry barn 

 Chicken density equal or below 32kg of live bird per 
square meter 

 Properly functioning automated system to keep barn 
conditions stable (ventilation, humidity levels, feed and 
water distribution, adjustable height of water dispenser) 

 Air quality acceptable for human comfort (no ammonia 
smell) 

 Stable and comfortable barn temperature (Chickens 
should be equally dispersed throughout the whole brooder 
area) 

 

 Bird behavior according to Tº 
Too Cold Too Hot 

• Crowding around the 
heat source 

• Feather ruffling 
• Rigid posture 
• Trembling 
• Huddling 
• Distress vocalization 

• Crowding away from 
source of heat 

• Panting 
• Frequent spreading or 

flapping of wings 
• Pasty excreta 
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Hatcheries  
Conventional and specialty poultry growers do not hatch their own chicks every six weeks because the 
equipment and barn management practices that are required for this stage of a chicken’s life are very 
different than ones that are used during the growth period of broiler chickens. Hatcheries are responsible for 
hatching, sexing and delivering the day old chicks to producers. Birds are sexed because females do not 
have the same growth cycle as males and rearing both sexes in the same barn would cause weight 
inconsistency that are too difficult to handle for slaughterhouses to handle. There are 13 hatcheries in 
Quebec that supply all 185 million chickens consumed every year. 

 

Cross-Breading 
The hatcheries work in close partnership with the genetic companies that develop and improve the chicken 
breeds currently used in most chicken productions of North America.  The two most common lineage used 
in the industry are Cobb 500, created by Cobb Vantress (website) and Ross 308 created by Aviagene 
(website).  
 
Cross breading has greatly altered chickens' physiognomy and growth capacity. They have been bred for 
such specific qualities that even if we did want to raise them with outdoor access, natural feed and much 
love, mortality rates would rise drastically after the six weeks.22 A veterinary study conducted on 
commercial broiler birds by T.C. Danbury et al. relates that "Broiler chickens and turkeys are plagued with 
metabolic disorders and with painful lameness including degenerative hip joint disease and arthritis. This is 
because their internal organs and skeletal systems cannot cope with the abnormal growth rate and excessive 
amount of bodyweight. Lameness, or leg weakness as it is called in the poultry industry, is highly prevalent 
in broiler chickens." This study also reported that these birds suffer a great deal from this condition. "The 
chickens in this study repeatedly chose food that had painkillers added to it (the analgesic carprofen), 
leading the researchers to conclude that lame broiler chickens are in pain and that this pain causes them 
distress from which they seek relief"23 
 
Genetic companies are constantly developing new lines of chicken in search of a more productive fat to 
protein conversion rate and to keep up with the technological improvements in the feed industry. In doing 
so, they seek to meet the needs of many players within the industry like moving towards chickens that are 
less prone to kidney failures for producer satisfaction, and choosing gene lineage that have higher rates of 
successful egg hatching24 for hatchery owners.  
 
Consumers have played a large role in influencing gene selection. Based on purchasing habits of the last 50 
years, trends have shown that the consumers prefer breast meat over other body parts and are interested in 
the leanest chickens they can find. The genetic companies listened to this implicit demand. Producers and 
slaughterhouses that make their money through consumer purchases have also pushed toward the 
development of such tailor chickens. As a result, today’s industrial chickens must carry around much larger 
breasts than they used to and convert fat into muscle at an impressive speed. 
 
Species diversity is a crucial pillar of ecosystem health, unfortunately, specie specialization is a much more 
profitable concept. Specialized breeding coupled with food standardization has eliminated an array of 
flavors directly associated to different chicken breeds and feeding diets.  
 
Some chicken breeds have darker, juicier, nuttier or more tender meat but because of gene selection, such 

                                       
22 http://www.certifiedorganic.bc.ca/rcbtoa/training/poultrybreeds.htm 
23 T. C. Danbury, C. A. Weeks, A. E. Waterman-Pearson, S. C. Kestin and J. P. Chambers, Self-selection of the analgesic drug 
carprofen by lame broiler chickens" Veterinary Record 146:307-311, 2000. 
24 Interview with Brigitte Dubois, from Federation d'Oeuf d'Incubation du Quebec. 
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flavors and textures remain descriptions I have only read about, but never tasted. With the help of the Slow 
Food Foundation for Biodiversity (who are they) smaller chicken producers of Québec have managed to 
save one of Québec native heritage breed from possible extinction25. With government support and 
consumer awareness, the breed le Chanteclaire will hopefully grow and become increasingly accessible to 
consumers, conditional their willingness to pay for such better quality breeds.  

 

CONCLUDING REMARKS 
Now that we have enhanced our understanding of the poultry supply chain, how much of what we have learned 
reflects the type of industry we would be proud to source from? The answer of course varies from one individual to 
another and from one institution to the next depending on where they place their priorities.  
 
Considering the incredible amount of poultry that is consumed in Québec, one can rationalize that 786 barns of 
roughly 25 000 chickens each ready to be slaughtered within six weeks is our best bet to adequately meet the 
growing demand for chicken products.  
 
But I wonder if we consumers were aware of the impacts our consumption had on the world around us, would we 
knowingly eat the same types of foods in the same quantities we do today? 
 
I think not. 
This is why the McGill Food Systems Project is so adamant about revitalizing students' relationship with the foods 
they consume. It is also why we priorities Local, Direct and Small Scale sourcing. These three conditions offer 
consumers the chance to get involved and engaged in the foods they consume. Allowing for such community 
interactions and feedbacks can weave in much more resilience into our currently fragile food systems. 
 
The Food and Dining Services can certainly play their part in this journey towards more a sustainable food systems. 
Every year, they purchases $400 000 worth of chicken from the regular conventional poultry industry (the one 
where the large distributor can not know where the chicken came from unless someone is infected with a hazardous 
pathogen). Food safety tracking mechanisms allow for barn to plate traceability, but only in times of crisis. The 
process is too time consuming and costly to be done up front for non disease related reasons.  
 
If the Dining Services transferred even just a small percentage of this money to encourage producers that market 
their own chickens (specialty and organic producers) and increased this percentage year after year, they would 
readily be supporting a more transparent and thus sustainable industry.  
 
In 1961, Canadians allocated 19.1% of their household expenditures to food and non-alcoholic beverages. This 
percentage has decreased steadily to 9.3% in 200526. Food in general is cheaper than it ever was due to large-scale 
productions, technological improvements and high yield crops. These lower food prices have allowed consumers to 
spend a larger percentage of their income on other consumption goods, which are readily produced by our affluent 
industrialized economy. As new needs are created every year, our societies purchasing priorities have shifted. 

Food today is perceived as any other marketable good, the cheaper it is the better, but the consequences of these 
short term savings are reflected on our health and the health of our Earth. In the end, we will pay more than what we 
have saved, be it in unexpected weather events or hospital fees.  

                                       
25 http://www.fondazioneslowfood.it/eng/arca/dettaglio.lasso?cod=872&prs=0 
26 http://www4.agr.gc.ca/AAFC-AAC/display-afficher.do?id=1170942402619&lang=eng 
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GUIDELINES 
 
In December 2010, the chef, the newly hired food systems administrator and I discussed the possibility of 
transferring a percentage of the Dining Services chicken purchases towards more sustainable options.  
Learning from the MFSP's experience -when they created the farmers market to later realize that this great 
alternative did not target the root cause of institutional food supply chain problem- I proposed that the Dining 
Services use their large purchasing power wisely by playing on several fronts. As explained in Glencross' report 
entitled Food, Sustainability and Institutional Procurement Policy at McGill (2010), institutions should focus their 
policy objectives into two distinct categories. On one hand they should seek to support exemplary food systems 
while on the other hand continue to support conventional or problematic food systems in their transition towards 
better practices. 

Considering the aforementioned objectives, the guidelines towards sustainable poultry sourcing go as follows: 

1. Purchase a percentage of conventional 100% grain fed chickens (St-Hubert Quality) when sourcing from the 
conventional industry  

2. To transfer a small but increasing percentage of purchases towards specialty 100% grain fed chicken producers 
to show McGill's support of local, direct and small scale sourcing 

3. Transfer a second percentage of total purchases towards organic chicken producers to show McGill's support of 
slow raised, less environmentally damaging production due to the absence of pesticides, genetically modified 
grains or large amounts of manure to manage.  

4. Reduce the total quantity of chicken purchases for two important reasons 

a) To allow the Dining Services to afford the higher prices of the more sustainable chickens they would be 
purchasing.  

b) To reduce McGill's contribution to the high consumer demand for chicken products.  

 
TO BE CONTINUED 
The Food and Dining Services are currently considering these suggestions with attention. They want to be certain 
they will be able to remain true to their word if they do commit to a certain percentage of more sustainable poultry 
purchases. Any small percentage transferred towards more expensive chickens will add up quickly in dollar figure 
since chicken purchases represent such a large percentage of their total expenses.  
 
 
In August 2010, the Dining Services hired a food system administrator to help effectively manage their procurement 
process. This position will contribute to the optimal use of the University's financial and material resources so that 
savings may be reinvested towards purchasing more sustainable foods. The executive chef and the food system 
administrator need to evaluate the price differentials of these specialty poultry to see what percentage of these 
products they can afford to purchases keeping in mind students' ability to pay for higher quality products and the 
Dining Services' capacity to absorb cost of such products.   
 
Starting by a small percentage will allow the Dining Services to test the supply capacity of smaller producers and 
ease into new ordering habits requiring more planning and coordination between the Dining Services and the smaller 
suppliers.  
 
The Dining Services are reticent to reduce their total quantity of chicken purchases, as indicated in the fourth 
guideline. The executive chef strongly feels that students will complain about the absence of chicken and that his 
customers will go buy their chicken in another campus dining location, or worse, in a restaurant outside of campus if 
poultry options become less available throughout the campus. 
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INTERVIEWS 
 
Poultry Growers 

Steve Lalonde, poultry farmer,  
Tullochgorum farm, Ormstown, (Qc)  
 
Junior Martel and Bernard Martel, poultry farmer and slaughter house owners,  
Ferme des Voltigeurs, Drummondville (St-Charles-de-Drummond), (Qc) 
 
Thérèse D’Amours, Poultry Farmer,  
Fermes D'Amour, Ste-Angèle-de-Monnoir, (Qc) 
 
M. Pepin, Poultry Farmer,  
Poulet du pont couvert, Ascot Corner (Qc)  
 

Distributor 
Francois Savard, Montreal area representative and distributor 
Jean-Francois Desrosiers, Purchasing Manager  
GFS Montréal Distributor Gordon Food Services, 
Boucherville, (Qc) 
 

 
Slaughterhouse representatives 

Guy Paris, director of quality insurance  
Claude Alain, Montreal sales representative 
Olymel  
Boucherville (Qc) 
 

Poultry Industry Associations 
Brigitte DuBois, union coordinator  
Fédération des producteurs d'oeufs de consommation du Québec 
Les Éleveurs de volailles du Québec 
Longueuil (Qc)  

 
 

Sylvie Richard, Agronome, Gestionnaire de projets  
Association québécoise des industries de nutrition animale et céréalière (AQINAC)  
Saint-Hyacinthe (Qc)  
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LOCAL FOOD DAYS 
 
Once a month each residence dining hall will have a Local Food Day. On Local Food Days, produce, meat, dairy, 
eggs, and grain products which are in season are purchased locally by McGill Food and Dining Services. Local Food 
Day will feature one main event each month, organized by the McGill Food Systems Project, McGill Food and 
Dining Services, and the Floor Fellow Local Food Days team. 
 
Local Food Days offer 

•       An opportunity for students to learn about the availability of regional food and Quebec's cultural food 
heritage through seasonal menus 
•       A place to celebrate community initiatives and share perspectives surrounding sustainable food 
through workshops and events 
•      A place for students to ask questions about getting involved in the sustainable food movement at 
McGill through their university classes and various campus groups 
•       A platform to test supply chain research on local and sustainable products and develop relationships 
with alternative suppliers 

 
Why only in Residence? 

A smaller testing ground than the entire 29 McGill dining locations to conduct this Local Food Day pilot 
project 
Students in residence are on a mandatory meal plan. They are a captive audience due to relative isolation 
from other food source alternatives. 
The residence students are most concerned with the quality of food on campus given their dependence on 
food served by the Food and Dining Services.  
Home to close to 3,000 first year students, residences are the perfect opportunity to reach out to and engage 
a large and diverse body of students from the very beginning of their time on campus. 

 
Local Food Day Accomplishments and Food and Dining Sercives commitments 

2009-2010 was a very successful scholastic year for the monthly LFDs in the five resident cafeterias. In 
fact, a 300 person petition asking for more LFDs was formed and signed independent of the MFSP.  
The 2010-2011 scholastic year, hosted ninr LFDs in each of the 5 resident cafeterias. Additionally, local 
food will be preferred throughout the year with guidelines of 75% local food summer months, 50% local 
food in the fall and 25% local food in the winter/spring seasons (with exception to citrus).  Furthermore, the 
Food and Dining Services have focused on ordering 
 Fish only from the green and yellow Seachoice list  
 Whole eggs from cage free hens 
 Pork grown without the use of antibiotics and preservatives  
 Most of their grains (couscous, spelt, quinoa, bulgur, some lentils and flower) from a local and 

organic producer 
 Fair trade coffee in all their retail locations 

 A percentage of organic frozen vegetables from a near by farmer 
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TIMELINE 
This timeline helps us understand the dynamic evolution of food sustainability at McGill. 
Showcased below are the efforts and the multiple processes involved in improving purchasing 
practices within an institution.  
 
 

Timeline of the Progress Towards Food Sustainability at McGill 

1.  March 2008 

Rethink Conference 
A yearly gathering of students, professors and administrators who aim 
to provide the McGill community with information on environmental 
initiatives on campus as well as an opportunity to provide suggestions 
on other projects to be addressed. 

2.  August 2008 
Farmers’ Market 
After months of meetings and preparation, McGill officially 
inaugurates its Farmers’ Market the first on campus Farmers’ Market in 
Québec. (a concrete initiative developed from the 2008 Rethink Conference) 

3.  Summer 2008 
Dana Lahey, cofounder of McGill’s Farmers’ Market begins research 
on the benefits of applied student research, mandated by SSMU 
environmental commission. The final report will be entitled 
“University United”.  

4.  November 2008 
McGill hires a Director of Sustainability to work on energy efficiency 
and waste management all the while informing the McGill community 
about the university’s commitments to reducing its ecological foot 
print. (see link http://www.mcgill.ca/reporter/40/10/fortune/) 

5.  Fall 2008 
Creation of the McGill Food Systems Project (MFSP) 
The newly formed student group meets with McGill Food and Dining 
Services and the Director of Sustainability to create a vision that could 
benefit all three parties.  

6.  February 2009 
Inauguration of the McGill Office of Sustainability  
Although not directly involved in food issues at the time, the Office 
becomes a meeting place to encourage students and administrators to 
develop projects contributing to increased campus sustainability.  

7.  May - August 2009 
Five full time student researchers from the McGill Food Systems 
Project investigate and document McGill's current food supply chain 
and food purchasing decision-making process. Results of this research 
are published in the Farm to Plate report available here  

8.  July 2009 
The McGill Food and Dining Services unit is restructured 
The new management opens their doors to student initiatives on 
sustainability issues and revamps the quality of the food offered in 
residence dining halls.  
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9  September 2009 Inauguration of Local Food Day events! 
See annex 1 -Local Food Days -for full details.  

10  September 2009 
McGill feeding McGill 
The McGill Food and Dining Services officially partnered with our 
own Macdonald Campus to produce the majority of the fresh produce 
served in the residence cafeterias during the fall season.  

11  Fall 2009 
Start of the first applied student researches (Geog 302 & Envr 401) 
guided by the MFSP, in close consultation with the Dining Services. 
Many other student researches have followed, see annex 2 -
Achievements- for details 

12  March 2010 

Implementation of the Sustainability Project Fund (SPF) (click here 
for details) allowing financial support for green campus initiatives to 
flourish.  
A new Sustainability Fund Coordinator position is created reporting 
to the Director of Sustainability. This person is also mandated to help 
guide future applied student researches. This position represents a shift 
in McGill's strategies for sustainability, from improving the 
University's utilities and operations to integrating community and 
student-based projects.  

13  May -August 2010 

Four full time MFSP coordinators establish two new student applied 
researches for Fall 2010 and new partnerships with important future 
allies:  

• Minister of fisheries and agriculture of Québec (MAPAQ)  
• Local Food Plus (LFP)  

(see achievments for more details)  

14  August 2010 
New Food System Administrator position 
A concrete and well awaited result from the Geog 302 student research 
project. See Annex X –Achievments for more info 

15  Winter 2010 
Contract allocation 
A MFSP member sits on the selection committee in charge of renewing 
McGill’s contract for food service provision.  

16  2011-2012 Ongoing progress for the cause of sustainable food supply chain at 
McGill 

17    

18    

19  +  
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MFSP’s Achievements 

 
APPLIED STUDENT RESEARCH 
MFSP has overseen several applied student researches to help gain knowledge about institutional 
supply chains and guide purchasing decisions in collaboration with the FDS. 
 

Founding Research 
FARM TO PLATE: Understanding the Institutional Supply Chain 
The product of five MFSP staff having worked full-time from throughout the summer 
2009, the Farm to Plate report is an overview and action guide for McGill’s food 
sourcing. Read it to learn the basics of McGill’s food system! 
	  
 
Envr 401- Environmental Research 
Class Concept 
A final year environmental research class that allows students from different 
environmental disciplines to work together on a real world problematic. The group is 
asked to consult the project’s proponent regularly to better tailor their research to his 
needs. 
 

Topic Fall 2009 
Defining “sustainability” in the context of McGill to help guide purchasing 
decision for poultry and greenhouse tomatoes in the cafeterias 
 
Outcome 
Detailed criteria focused on best practices in the poultry and greenhouse tomato 
industry. Based on this research, the McGill Food System Project were able to 
commit to purchasing only local poultry. 
 
Topic Fall 2010 
Seeing which type of sustainable fishery certification makes more sense in 
McGill’s provincial context. 
 
Outcome 
Applicable guidelines to help the McGill Food and Dining Services purchase from 
sustainable fisheries. 
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Geog 302- Environmental Management 
Class Concept 
A project based class that requires students to write a project proposal and describe the 
steps necessary to it implementation 
 

Topic  
Best Practices for Sustainable Food Purchasing at Mcgill 
A study of other universities’ sustainable food sourcing models and how it could 
be applicable to McGill’s situation 
 
Outcome 
Creation of a new full-time position that is now working within the McGill Food 
and Dining Services as a purchasing agent, overseeing that local and sustainable 
food purchases be favored in the coming semesters. 
 

  
Envr 490- Independent Study in Environment (3 cr) 
Class Concept 
A class that allows a student to conduct a study on a particular topic independent of 
subjects already offered within their faculty to deepen his/her understanding of the 
problematic at stake.  
 

Topic winter 2009 
Labor rights in agriculture 
Analysis of the labor rights issue within the Québec agriculture system 
 
Outcome 
Creation of guidelines for best labor practices to be inserted into contracts of our 
next food service provider call for tenders.  
 
Topic fall 2010 
Student Engagement for a Localized Food System at McGill 
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 change of a lasting impact. 
 
Outcome 
Discovered student desire to take action to reduce their impact on the environment 
in their personal lives; discovered that personal engagement with students was the 
most effective way to reach them regarding issues related to sustainability and 
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increasing awareness; provided recommendations for stakeholders involved in the 
McGill food system. 
 
 

Agri 310- Agriculture and Environment Internship 
Class Concept 
Internship on working farms or in other appropriate businesses of the agri-
food/environment industries.  
 

Topic 
Meatless Monday at McGill 
Investigation on the ways to improve the sustainability and health of the foods 
offered by the MFDS. 
 
Outcome 
Establishment of an information campaign directed at MFDS residence halls to 
raise student awareness about the environmental and social impacts of meat 
consumption. Once a month, information is displayed and more vegetarian and 
vegan meal options are available in residence cafeteria. 
 

 
Urbp 506- Environmental Policy and Planning 
Class Concept  
Analytical and institutional approaches for understanding and addressing urban and other 
environmental problems at various scales; characteristics of environmental problems and 
implications; political-institutional context and policy instruments; risk perception and 
implications; cost-benefit analysis, risk assessment, multiple-objectives approaches, life-
cycle analysis; policy implementation issues; case studies. 
 

Topic 
Food, Sustainability, and Institutional procurement Policy at McGill: 
The limitations to demand-side change 
 
Outcome 
Assessment of challenges faced by demand-side using the McGill Food and 
Dining Services as a case study 
 

 
Envr 495- Independent Study in Environment (6 cr) 
Class Concept 
A student chooses to conduct a two semester research project on a particular topic 
independent of subjects already offered within their faculty to deepen his/her 
understanding of the problematic at stake . 
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Topic 
Keeping track of what has been done in the MFSP since its debute and 
documenting the findings relating to the Québec poultry industry and how it can 
be used to influence McGill’s poultry purchasing practices  
 
Outcome 
Creating institutional memory and refining purchasing guidelines for sourcing 
poultry from best practice producers  
 

UPCOMING CLASS 
Agri 482 - Special Topics 3 

Topic 
Rethinking the Macdonald Campus Food System.  
As an agricultural, environmental and nutrition focused campus, four students 
studying on Macdonald campus believe that it is time to create a more involved, 
transparent and cyclical food system that all members of the Macdonald 
Community can be proud of.  
 
Outcome 
Still to be determined 
 

LOCAL FOOD DAYS 
Once a month in all five residence hall cafeterias, the menu is modified to celebrate local 
ingredients and producers. See ANNEX X for more details. 
 
 
CREATIVE MEDIA AND CAMPUS RECOGNITION  
Created a 10-minute animated video to introduce the McGill Food Systems Project and provide a 
snapshot understanding of food sourcing and sustainability issues in McGill’s dining halls. Using 
live animation and a strong narrative, this video provides a simple and accessible, but engaging 
and dynamic overview of what everyone should know about the food sustainability movement at 
McGill and how anyone can get involved. Coming soon at http://mfsp.wordpress.com/  
 
 
COMMUNITY PARTNERSHIPS 

McGill Feeding McGill  
During the first year of Local Food Days in 2009, the MFSP proposed the idea of McGill 
Food and Dining Services purchasing produce grown on the farm of McGill’s agricultural 
campus, Macdonald campus. The MFSP introduced the Macdonald farm manager and 
McGill Food and Dining Services executive chef and supported their collaboration for 
sourcing in 2009, with great success and enthusiasm from all partners involved. In Winter 
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2010, with further support and encouragement from the MFSP, these partners applied for 
and secured funding to expand the Macdonald farm to grow the majority of produce (for 
a number of key crops) for McGill Residences for Fall 2010. This initiative, referred to as 
McGill Feeding McGill, included in its conditions of funding the commitment to work 
with the MFSP to conduct assessments of the sustainability of the growing and sourcing 
relationship using McGill’s own applied student research.  

Map of Alternative Montreal 
The MFSP created two volunteer positions to network with community organizations and 
restaurants in the Montreal sustainable food movement,  
 

 
SUSTAINABILITY FUND COORDINATOR 
This position will significantly improve the capacity, institutionalization, and institutional 
memory for the MFSP’s applied student research goals. Over Fall 2010, we will train and 
transition the position through working with the 401 Environmental Research: Sustainable 
Seafood class. 
 
 
FOOD SYSTEMS ADMINISTRATOR POSITION  
Following through with recommendations by the Geography 302 course, the MFSP worked with 
McGill Food and Dining Services to create and hire a new administrative position in charge of 
sustainable purchasing. Specifically. The MFSP set up internal stakeholder meetings, facilitated 
internal negotiations for the creation of the position, co-authored the funding proposal to the 
McGill Sustainable Projects Fund, co-authored job description with Human Resources and 
supported the hiring process by co-organizing candidate searches with Human Resources. The 
McGill Food and Dining Service also asked the MFSP to serve on the official hiring comity.  
 
 
CONTRACT ALLOCATION  

For food service providers  
In Fall 2009 McGill Food and Dining Services renegotiated the contracts of all of its sub-
contracted foodservice providers on campus. McGill Food Systems Project served on the 
committee which led the Request For Proposal process and evaluated all competing bids. 
They led the committee to create a set of comprehensive sustainability standards to be 
addressed in all bids, and ensured these standards became contractual commitments when 
Aramark was chosen as the new foodservice provider across the downtown campus. 

For distributors 
Following the success of their position on the Request for Proposals negotiating 
committee for Food Service Providers in fall 2009, the MFSP was given a spot on 
McGill’s newly created Request for Proposal committee for food suppliers and 
distributors. Over summer and fall 2010 they worked with the purchasing department and 
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McGill Food and Dining Services chefs to create a list of approved distributors and 
suppliers, and to create strong sustainability standards as criteria for inclusion on the list. 

 
 
LOCAL FOOD PLUS 
The MFSP had the good fortune of meeting with Lori Stahlbrand, president of Local Food Plus 
(LFP) in July 2010. Lori was very impressed with the MFSP and is excited to continue working 
together to bring LFP to Quebec throughout the 2010-11 year. 
 
Local Food Plus is the leading sustainable-food certification body in Canada. Originally based in 
Ontario, they are now expanding nationally. Over the 2010-11 academic year, the MFSP will 
collaborate with Local Food Plus to find funding so they can establish their program in Quebec, 
using McGill as a founding partner in the province. Once established, this partnership will 
completely change our sourcing capacity for identification and evaluation of, and purchasing 
from, local sustainable producers, and to promote this sourcing. For more information about 
what Local Food Plus offers to institutions they partner with, see http://localfoodplus.ca/ 
 
 
MAPAQ 
At a conference in the Spring of 2010, Oliver DeVolpi, McGill Food and Dining Services' 
executive chef spoke at a conference and was approached by a representative from Ministere de 
l'Agriculture, des Pecheries et de l'Alimentation du Quebec (MAPAQ) who was very impressed 
by the coordination between McGill Food and Dining Services and the McGill Food Systems 
Project. In June 2010, the MFSP met with Marie-Michele Genest, market developing agent, to 
discuss about the MFSP's future plans and how MAPAQ could be involved.  Marie-Michele was 
excited about working with an institution that is a model for change. She has previously worked 
on the “Mettez le Quebec dans votre Assiette” campaign and believes that working with McGill 
to encourage local production is an important initiative. 
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COMPARISON: ORGANIC vs CONVENTIONAL 

Factors Organic Conventional 

Land 
Requirements 

Requires more land although the negative 
consequence is a larger concentration of waste  

Requires less land resulting in a smaller 
concentration of waste  

Antibiotic Use Antibiotic free vaccines are used when organic 
methods prove insufficient, as a last resort to 
restore livestock to health (these birds lose organic 
status)  

Antibiotics allowed 

 

Feed Their are concerns that organic feed may be 
lacking certain nutrients which might increase 
canabalism. 
This  is why some organic regulations state that 
organic can include rotation of conventional feed 
for nutrient ballance  
Poultry must have access to forage when weather 
permits  
Feed composition is similar to conventional but 
requires 100% (may range from 70-100%) organic 
ingredients and no unnatural additives or 
antibiotics  
40% of feed required should be produced by the 
enterprise (organic regulations)  

About 88% is grains and grain by-products, 
protein-producing seeds, and meal made 
from them such as canola or soybean meal.  
10% various other protein sources such as 
meat and bone meal/vegetable fats, are added 
to improve the nutritional content, taste and 
texture of the feed.  
1.5% mineral and vitamin supplements are 
commonly added to prevent any nutrient 
deficiencies.  
May contain minute levels of enzymes and 
antibiotics 

Bird Health PRO 
 Freedom to range reduced exposure to air 

quality contamination issues  
 Exercise/locomotion enhances bone  

strength 
 Access to natural light 

CON  
 No antibiotic use can lead to "under-

treatment", an ethical problem 
 No use of synthetic amino acids and 

vitamins may lead to nutritional imbalance  
 Fast growing genotypes are not designed for 

exercise, legs cannot support weight, more 
susceptible to predation and higher mortality  

 More contact with parasites, bacterial 
infections due to contact with wild birds and 
other animals and their faeces, intake of soil 
contaminants such as dioxin 

PRO 
 
 
CON 

 Weight gain per day is double in 
conventional rather than organic  

 Artificial lighting schedules help 
obtain max. growth to reach 3 pounds  
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Age of Bird 
at Slaughter 

 80+ days; more chance of mortality, more 
feed required 

 40 days; bigger, fast-growing 
genotypes get fatter than after full 
organic growth 

Mortality rate Higher due to longer life cycle Lower; shorter life cycle 
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SPECIALTY POULTRY GROWERS 

NON-Organic Directly Sourced 

1.  La Ferme aux Saveurs 
des Monts 

883, chemin du Rang 6 
Val-des-Monts (Québec) J8N 7V5 
Téléphone : (819) 643-4363 
saveurs.desmonts@sympatico.ca 

Chicken and Turkey 
Slaughterhouse: 
Abattoir Charron 

2.  
Le Poulet 

du Pont Couvert 

6150, route 112, 
Ascot Corner (Québec) J0B 1A0 
Téléphone : 819.563.1453 
Cellulaire : 514-978-1453 
epepin@lepouletdupont.couvert.com 
info@lepouletdupontcouvert.com 
www.lepouletdupontcouvert.com/ 

 

3.  Ferme  
des Voltigeurs 

2350, boulevard Foucault 
Drummondville (St-Charles-de-
Drummond) Québec J2B 7T5 
Téléphone : 819 478-7495 
Téléc. : 819 478-9249 
info@ferme-des-voltiguers.ca 
www.ferme-des-voltiguers.ca 

Chicken, turkey and 
other poultry products 

4.  La Ferme 
D'Amours 

190 Rang Fort Georges 
Ste-Angèle-de-Monnoir 
(Québec) J0L 1P0 
Tel.: 450 460-4040 ou 450 460-4114 
Téléc. : 450-460-3217 
Courriel: info@fermedamours.ca 
www.fermedamours.com 

Chicken 

5.  
Ferme la rose 

des vents 

2443, chemin du 5e Rang sud 
Mont-Laurier (Québec) J9L 3G7 
Téléphone : 819 623-672 
Télécopieur : 819 623-5677 
info@fermelarosedesvents.com  

Chicken and beef 

6.  
Les volailles 

d'Angèle 

36, rang Rivière Sud 
Saint-Esprit de Montcalm 
Québec. J0K 2L0 
Tél. : 450-839-2499 
Fax : 450-839-7941 
www.volaillesdangele.com 

Angèle studied at McGill 
Chicken  non organic 
Turkey Organic 
25 min away from Mtl 
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SPECIALTY POULTRY GROWERS 

Organic Directly Sourced 

1.  
La Ferme 

Saint-Vincent 

1171 Rand nord de la rivière Chicot 
Saint-Cuthbert, (Québec), J0K 2C0 

Téléphone :  (450) 836-2590 
Télécopieur:  (450) 836-6769 
www.saint-vincentbio.com/ 

Beef , veal, lamb 
Porc and Rabbit 
Turkey, duck other fowl 
Eggs and other 

2.  La Ferme Morgan 

92, chemin Morgan 
Weir (Québec) J0T 2V0 
Téléphone : 819-687-9021 
Téléc. : 819-687-9926 
john@fermemorgan.com 
www.fermemorgan.com 

Muscovy Duck 
Guinea Fowl 

3.  Ferme le Crépusule 

1321, chemin Grande Rivière Nord 
Yamachiche (Québec) G0X 3L0 
Téléphone: (819) 296-1321 
Télécopieur: (819) 296-3999 
info@fermelecrepuscule.com 
www.fermelecrepuscule.com 

Chicken 
Beef 
Porc 
Also sells a multitude 
of organic and non-
organic products 
from other farms 

4.  
Les Viandes Biologiques 

de Charlevoix 

Centre administrative 
125 St-Édouard 
St-Urbain (Québec) 
Tél. : 1-888-435-6785 
Téléc : 418-639-9938 
viandesbio@charlevoix.net 
www.viandesbiocharlevoix.com 

Chicken 
Pork 
Cold Cuts 
Farm: 
280 ch. St. Laurent 
Baie St-Paul 
(Québec) 

5.  

 

 

 

 

 

6.  
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