Our Work Re-imagined!
COVID-19 continues to affect our lives, work, and access to public spaces. And the stark
divisions in our society have become even more visible.
Recent public discussions around government assistance, minimum wage, mental health,
and who gets the safety of working from home point to inequities etched deep into our
social fabric.
These are not new conversations. But they’re more pronounced during these times.
During the pandemic, we have pivoted to emergency food aid. This short-term solution
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has kept people fed but does not offer long-term change.
We are eager to shift back to what we do best: bringing people together around good
food in gardens, kitchens, and dining rooms - while fighting for equity.
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We are grateful for your continued support to help us fulfill this mission, and we look
forward to a time when we can come together again.

Join us in re-imagining what a food-secure, income-secure future looks
like. Let’s turn the generosity and empathy seen in the emergency aid
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response into system-wide change. Working together, we can create a
dignified and equitable society. You can donate through our website at
thelocalcfc.org, or send a cheque to 612 Erie St., Stratford ON N5A2P1

Community Meals in Numbers

TOTAL MEALS PREPARED DURING
COVID-19

16,593
APRIL

3,001 meals prepared

MAY

3,600 meals prepared

JUNE

4,680 meals prepared

JULY

5,312 meals prepared

Community Garden News
Growing your own food for the
first time can be a surprisingly
empowering experience for
many of us who grew up having
their food come from grocery
stores alone. Everything from
peppers, tomatoes, and chicken
thighs were (and often still are)
sold on Styrofoam trays and
wrapped in cellophane — grown
or raised, if one thought about it
at all, in distant parts unknown.
We knew that if we were going
to begin to address food insecurity in our neighbourhood we
wanted to include garden education as a significant part of our
programming. Fortunately, we
inherited a sizable greenhouse
and outdoor space at what used
to be a farm equipment and
feed co-operative where we located over 8 years ago.
However, our garden program
took a giant leap forward 3
years ago, when, in partnership
with the City of Stratford, a
small crew of enthusiastic and
dedicated staff and volunteers
jumped on the opportunity to
develop some underutilized, cityowned property a few blocks
from The Local, turning it into a
beloved community garden that
includes 50 individually assigned
garden plots (and 50 more in
development), a large area for
communal gardening, and long
term plans to plant an edible
forest full
of nut and
fruitbearing
trees,
shrubs, and
bushes.
Holes have

Page 2

been dug and trees have already
been planted. Lots more still to
be done. Yet, the Dufferin Park
Community Garden & Edible Forest has already become, even in
these early stages, an inspiring
monument to local food security
and, we think, a model for how
shared vision and labour can
transform an empty and unused
public space into a place of
beauty and utility about which
people genuinely care.
A COVID-19 pandemic, however,
threatened to derail our fourth
growing season at Dufferin Park.
Community gardens were originally categorized in a group of
recreational activities that were
prohibited by provincial order.
We know firsthand that these
gardens have become a significant source of accessible healthy
food for many of our community
members as well as an activity
that improves physical and mental well-being.
Under the leadership of Sustain
Ontario and Ottawa’s Just Food,
we called on the province to recognize community gardens for
what they are — an essential
food service that can be managed as safely (or safer) than a
trip to the grocery store.
Petitions were signed and letters
written to MPPs across the province. Happily, our politicians listened and, under the guidance
of Perth Huron Public Health, we
found ways to allow safe and
legal community gardening for
an increasing number of people
interested in growing at least
some of their very own food at a
time when the precariousness of
industrial food chains have been

There is no question that
community gardens are an
essential part of our food system
and that they are an instrumental
piece to a multi-strategy
approach in addressing poverty
and food insecurity.
At The Local, we believe that
access to good, healthy food is a
human right. A community
garden where our neighbours can
choose what they grow – and
learn different tricks and
techniques on planting, growing
and harvesting their bounty from
other gardeners – is beneficial to
personal well-being, as well as
mental and physical health.
Ultimately, community gardens
build social capital and that helps
our whole community prosper.
When people feel like they belong
and are given opportunities we
all benefit from their
contributions. Let’s build
healthier communities, together,
one garden at a time.
~Debra Swan, Executive
Director

exposed. The support for existing local food systems and its
further development has never
been more obviously important
to community resilience.

Page 3

Living Without a Home Project
The Local is pleased to be partnering with the City
of Stratford Social Services Department to ensure
those who are currently living without a home have
access to good, healthy food.
As part of our meal delivery service, we bring
enough meals to individuals living in precarious
circumstances to ensure they have at least one
good, healthy meal a day.

Matthew can be reached at:

519-508-3663 ext: 1005
or by email at:

matthew@thelocalcfc.org

Research tells us that these neighbours are the
most at risk of contracting the disease, often without knowing it. They are the least likely to get
tested or seek out treatment. Supporting them in
a dignified way is vital to them feeling part of our
community and connecting them to other services
they may benefit from.
Our advocacy office is open 2 days a week to support individuals who may be struggling for a variety
of reasons.
Matthew Maynard, our Community Connector
would be pleased to help.

Commitment to Improve Statement
As an organization, The Local has struggled with how to respond in a meaningful way to the recent acts of brutality
against racialized individuals. The resulting protests have made us realize that although our values of dignity, respect,
inclusion, and collaboration are the cornerstone of what we do, we don’t always get it right. While we certainly stand
in solidarity with our Black, indigenous, and racialized neighbours, we now know that isn’t enough.
We should do better. We can do better. We will do better.
Here is our commitment to our community, to those that are targets of inequality and brutality, and to our patrons,
volunteers, and participants:
To amplify the voice of individuals who are targets of racism:
We will create an advisory committee of individuals with a lived experience perspective that will be a soundingboard for the Executive Director as we assess current programming and develop new services, to ensure that we
are living our values concretely for those that suffer injustice. We will actively seek individuals with a lived experience perspective to become board directors to inform our governing body on issues of inequality as it considers
and fulfills its fiduciary responsibilities.
To better educate ourselves and our community on the issues of anti-racism and oppressive practices:
All staff members will be required to undergo professional development to better understand how our methods of
operation, and facilitation strategies affect our relationships with those that are marginalized by racism, with the
goal of improving how we operate on a day to day basis. Our volunteer orientation will include sensitivity training.
We will continue to use our social media platforms to educate and inform our community with factual information
that comes from verified sources.
Food justice is central to everything we’ve committed to, but the lens of justice on this issue is much wider. And we
need to act now. Therefore, we pledge to have the above commitments in place for our organization by the end of
this fiscal year – March 31, 2021. This is our promise to our community, because the time for action is now.

“The Local Community Food Centre in Stratford, Ontario, empowers those
with barriers to accessing and benefiting from good healthy food by offering opportunities to cook, grow, share, and advocate for good food for
everyone in our community. We approach the problems of poverty and
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food insecurity as justice issues rather than acts of charity, knowing that
access to good food is central to health and should be treated as a basic
right. Our programs empower people to advocate for themselves and assists them in building kitchen and gardening skills that help alleviate their
food insecurity in a dignified and non-stigmatizing way. While our emphasis is on empowering our low-income neighbours, we welcome the whole
community to access our services and programs to promote connectedness and enhance belonging as we work together to build a stronger,
more resilient community for us all.”

We’ve Pivoted to Emergency Food Aid—for
now
Current circumstances have necessitated that we change how
we do things here at The Local.
Not all of the needed adjustments have been easy for us—as
I’m sure, not easy for you either.
We miss all of you—and feel
your absence deeply. While we
feel our best work is bringing
people together through the
power of food, recently we have
had to encourage isolation and
distancing, and we’ve had to ask
our volunteers to stay home.

number of meals we are preparing has
increased from a 400 week to close to
1,200 a week. Our access market
looks different with safety protocols in
place, and our cooking programs are
virtual. We’ve had to scale back our
advocacy services.
Through all of this there has been
much to be thankful for with many silver linings. Our community garden is
thriving, and the allotment gardeners
are back at it.

Our community meals have
shifted to a takeout/delivery
model, and we miss the opportunity to sit down at a table and
enjoy a meal together with all of
you.

The renovations to our greenhouse are
moving forward and we have developed new partnerships with restaurant
chefs as well as other organizations
and services as we all work together to
ensure our community has what it
needs to sustain itself and come out
the other side intact.

Our services have changed—the

Recently, we have been able to invite

some of our meal volunteers
back into the fold.
Our Green Team volunteers
have returned and are hard at
work keeping our outside yards
and on site garden looking
beautiful.
Our Edible Forest Team is vigilantly caring for our newly
planted orchard. We are so
very grateful for all of the hard
work these individuals are contributing.
We have found new ways of
doing things, but we look forward to the time where we can
come back together to share,
grow, cook, and advocate for
good food for everyone.

