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Introduction 
 
At the Spoon’s inception, members drafted a mission statement setting out some guiding 
principles for the co-op. According to its mission statement, the Spoon seeks to: 
 

Serve healthy, organic, locally grown, affordable food; be a student-run, co-
operatively structured, not-for-profit organization; offer student learning 
opportunities through paid staff, volunteer work, and Community Based 

Education courses; encourage the diverse use of preexisting student space on 
campus; strengthen university links with the Peterborough community; and 
increase community awareness of food issues through educational outreach. 

 
These stated principles have been critical in informing how to source food for the Spoon. 
Over the last three years, people involved with the co-op have engaged in rigorous debate on 
how to best go about prioritizing food sourcing principles, given that we are navigating an 
imperfect food system. Dilemmas have existed on how to best go about sourcing, as 
highlighted in the Spoon’s original Business Plan; “The café plans to specifically target the 
niche market of those interested in sustainable food alternatives. Sourcing bioregionally will 
not always provide foods with the highest demand; few people wake up craving beets and 
potatoes in February” (Dobyns, Spoon Business Plan, 2002, 22). 
 

Purpose  
This project evaluates the Seasoned Spoon’s guiding food sourcing principles, and sets out a 
recommended sourcing policy. The purpose of creating this policy is both to provide 
guidance to people involved in sourcing decisions on how to source in a manner that most 
reflects the priorities of the membership at large, and to increase the institutional memory of 
the Spoon through active policy-making.  
 The project has been done in conjunction with a sourcing policy study written by 
Jason Hayes, in which he presents the findings from “a survey of six organizations who seek 
to uphold principles of ethics in their purchasing of the items they offer for sale, largely food. 
The findings are analyzed on the basis of their relevance to the Spoon’s situation, and 
recommendations are offered for the formation of the Spoon’s policy” (Hayes, 2005, 1). This 
project builds on the information gathered in Hayes’ paper, as well as Chris Rompré (2004) 
and Taarini Chopra’s (2004) research papers. Rompré and Chopra’s papers provide a 
framework for this study by defining and discussing key principles surrounding food 
sourcing at the Spoon. Rompré applies Brewster Kneen’s three principles of a sustainable 
food system – proximity, diversity and balance – as a model for illuminating the underlying 
values of sourcing, which he suggests should form the basis of a sourcing policy (Rompré 5).  
Rompré concludes that,   
 

For the purposes of sourcing within the guidelines of localism, the 
concept of the foodshed, as outlined by Chopra, is rich expression of 
sustainable principles in the food system.  It is, by definition, a 
manifestation of proximity, reducing both geographical and theoretical 
distance Foodshed localism, which both addresses the specific needs of 
the ecosystem we inhabit, and yet embeds those needs within the 
context of our local community, should be central to the sourcing policy 
of the Seasoned Spoon (28-29). 
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Key concepts and definitions informing this study 
 

Following are definitions of: bioregion, fair-trade, foodshed, local food, organic agriculture 
proximity, and scale, as discussed in Rompré and Chopra’s projects.1  
 
Bioregion: Ecological conservation in one’s watershed or region; beyond the notion of using 
natural resources sustainably, it includes the concept of “living in place,” the integration of the 
natural characteristics of one’s region into all aspects of human life (Chopra 8). 
 
Fair trade: A form of trade based on setting fair prices for the producer; “By building new 
consumer/producer solidarity links, fair trade seeks to re-embed the production and marketing of 
major agricultural exports from countries in the South in [balanced] social relations”  (Reynolds, 
qtd in Rompre 36). Producers form associations of small growers; trade relations are made as 
direct and long-term as possible; prices are set at a minimum level above market price (Rompre 
36). 
 
Foodshed: “The foodshed … incorporates the bioregional emphasis of ‘living in place’ by 
including the need to contain the food cycle from production to waste absorption within its 
boundaries, while at the same time merging the socioeconomic and cultural aspects of this cycle 
with its ecological base. The foodshed that is catering to the needs of the Seasoned Spoon may be 
drawn by combining the ecological boundary of the Otonabee watershed with the socio-economic 
patterns in the area… The process of defining an ecologically sustainable, local foodshed from 
which to source, should focus not only on the drawing of a ‘local’ boundary, but also on being 
aware of the natural system’s characteristics and capabilities, and on supporting methods of 
production that are minimally demanding on that system” (Chopra 12).  
 
Local food: Refers to food that is grown nearby. There is no single understanding of what makes 
food “local;” some consider local food to be grown within the boundaries of the foodshed, others 
see it as being produced within the province or nation.  
 
Organic agriculture: There is no national or international organic standard; the definition of 
organic is up for debate. Noverg-Hodge’s definition: “A synergistic system of management in 
which a detailed knowledge of local conditions and an appreciation of biodiversity are 
required…The practice of responsible animal husbandry that includes rotational grazing and 
balanced polyculture… is an integral part of organic farming” (qtd in Rompre 30). 
 
Proximity: “The concept that food should be consumed as close to the point and condition of 
production as possible.  Maximum nutritional quality, maximum food security, maximum energy 
efficiency, and maximum return to those who contribute most to the food production process” 
(Rompré 18). Proximity reduces not only the physical distance but the theoretical distance 
between food producer and food eater. “…the small scale, local production becomes the priority 
of any food system” (Rompré 13).  
Small-scale agriculture: A plastic term with no agreed-upon quantifiable size, small-scale 
agriculture tends to be more diverse and grounded within a localized ecological setting and buyer-
region. 
                                                           
 
 
 
1 A note on cost: While the Spoon is working to establish sourcing priorities based on the principles 
outlined in this study, the cost of food is a consideration in sourcing, in order for the Spoon to remain 
financially viable.  
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Key research questions 
 
What are the best food sourcing policies for the Seasoned Spoon? 
• What are the Spoon’s shared principles around food sourcing? 
• What are the benefits and costs, or dilemmas associated with sourcing foods in-line 

with these shared principles? 
• How should the shared principles be prioritized in sourcing and under what 

circumstances 
• Should the Spoon include meat in its menu? 
 
What is the availability of food that most closely reflects the Spoon's stated sourcing 
goals?  
• What are the barriers to supplying foods most in-line with the Spoon’s shared 

principles and how do they affect sourcing decisions? 
• What are some new sourcing options for the Spoon? 
 

Major findings   
The major findings of this report, based on staff and membership consultations, are as 
follows: 
• To prioritize sourcing most foods from producers and processors using the following 

ranking hierarchy:  
1st: Local (within the foodshed), organic, small scale 
2nd: Regional (from Southern Ontario), organic, small scale 
3rd: Local, non-organic 
4th: Large-scale, organic 
5th: Large-scale, non-organic 

• To prioritize trading directly with producers, buying fairly traded foods, and buying foods 
with less packaging.  

• Foods grown internationally that are certified fair-trade fit within Spoon members’ 
expectations of proximity, but they would like the Spoon to find ways to incorporate 
more locally produced foods into the menu.  

• Membership would like to see the above changes to sourcing be made in a way that does 
not limit the amount of choice available at the Spoon. 

• Members are interested in serving more meat at the Spoon, particularly in the winter 
months when there is less produce available locally. However, members do not want 
meat to become a dominant staple. 

• There is a limited availability of foods that fit with members’ ideal sourcing criteria. 
Rather than restrict the menu at the Spoon to foods that meet these principles, they prefer 
to use promotional tools to encourage principled buying, such as price incentives, 
branding or endorsing certain foods, and increasing product labeling.  

• In addition to the lack of food availability, the main factor inhibiting the Spoon’s ability 
to source foods most in-line with our principles is the inefficiency of sourcing directly 
from a large number of local producers, many of whom have a limited supply during the 
winter and some of whom will not deliver to the Spoon.  

• There are a number of farmers surveyed in this project who are interested in developing 
or strengthening links with the Spoon; fostering these relationships will help to more 
fully implement the sourcing policy 
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Format of report 
 
The report is broken into five sections: 
 

Section 1 - Introduction 
This section outlines the purpose, research questions and major findings of the report. It also 
introduces key concepts that frame food sourcing at the Spoon. 
 

Section 2 - Research Methodology 
This Section explains the roles of the membership and board of directors in policy creation, 
as well as the research method used for conducting this study. 
 

Section 3 - Data 
This section provides a summary of the points raised at the focus group for people directly 
involved in food sourcing decisions. It then looks in detail at the discussions that took place 
during the membership consultation and the consensus decisions that membership arrived at 
on specific sourcing questions.  
 

Section 4 - Analysis of Results and Recommendations 
This section looks at several of the issues raised throughout the research process that warrant 
further discussion. The analysis extends the decisions made about specific cases at the 
membership consultation to a broader sourcing context.  
 

Section 5 - Draft policy 
This section summarizes the content of the Data and Analysis sections into a draft policy 
document. 
 
Appendix 1 - Farmer Surveys: Includes information compiled about farmers/operations who 
were surveyed for this project, and details 

 
Appendix 2 - Focus Group Questions and Raw Data: Includes the questions asked at the 
focus group and raw data from the discussions at the focus group  

 
Appendix 3 – Membership Consultation Handouts: Includes two handouts provided at the 
membership consultations, with concepts used in food sourcing; questions posed 

 
Appendix 4 – Notes from Information Meetings with Coordinator: Includes notes from 
information sessions held with the current Spoon coordinator 
 
Appendix 5 – Additional Producer/Processor Contacts: Includes contact information for 
producer/processors, from the following sources:  

•  “Organic cookbook – 14th annual feast of fields for the organic gourmet”  
• Friendly Farms of the Kawartha Lakes & Surrounding Area, Summer-Fall 2001  
• Canadian Organic Growers (2002). “Directory of Organics in Canada” Ontario Listing 
•  “The Kawartha Organic Food Directory,” Canadian Organic Growers, Kawartha Chapter 
• Organic Food Directory (07/02/02). Peterborough, ON. 
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Section 2: Research Methodology  
 

Role of Spoon membership in policy creation 
According to the International Co-operative Alliance, a co-operative is defined as,  
 

…an autonomous association of persons united voluntarily to meet 
their common economic, social, and cultural needs and aspirations 
through a jointly-owned and democratically-controlled 
enterprise…co-operatives are democratic organizations controlled 
by their members, who actively participate in setting their policies 
and making decisions (International Co-op website, 2005). 

 
Participation in this study was open to all Spoon members. All recommendations made in 
this project are as reflective as possible of the ideas and suggestions made by members 
during the research process, in keeping with the co-operative structure of the Spoon.  
 
  Role of Board in policy creation 
The first draft of the policy is reviewed by supervising professor Peter Andrée and Spoon 
research supervisor Jennifer Clapp and made available to any interested board members 
for their input and feedback. The second and final draft of the policy is given to the board 
for them to deliberate on, adjust, and implement to their discretion. 
 

The Sample 
The sample used to gather information in this project was made up of present and past 
Spoon Membership, including people involved with the co-op as coordinators, menu 
planners, food sourcers, staff, volunteers and board members. The method of gathering 
information included information meetings, a focus group and a membership 
consultation. 
 
 Information meetings 
Two meetings were conducted with the current coordinator at the Spoon to gather 
information on what food the Spoon currently sources and from where (see appendix for 
meeting notes). 
 
  Focus Group 
A focus group was conducted, open to all current and past staff and board members who 
are or have been directly involved in menu planning or sourcing decisions. In the focus 
group, information was gathered on what principles people consider when sourcing, what 
works well with current sourcing practices, what dilemmas people face in choosing what 
to source and what kind of feedback they receive from the membership about these 
issues. Information was also gathered on food availability, including what main barriers 
people face in sourcing the food they want, and any special considerations given the 
Spoon’s expanding size. People also gave input on what foods they would like to see the 
Spoon provide and suggestions on farmers and businesses with which the Spoon could 
develop or strengthen links. 
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 Membership Consultation 
Informed by the data gathered from the focus group, a membership consultation open to all 
Spoon members was held. The discussions at the consultation centered on four case studies, 
each looking at different food items that highlight the main dilemmas that exist around 
sourcing issues. The membership made decisions on each of the case studies about what 
sourcing principles they want to see prioritized, given the dilemmas and practical 
considerations that exist. These decisions informed the draft policy, as each of the case 
studies was applied to the larger sourcing context. The consultation operated on a consensus 
decision-making model; having the members come to consensus facilitated writing a 
coherent policy document most reflective of members’ positions.  

 
Farmer surveys 

Twelve local farmers were surveyed to research potential sourcing options that fit with the 
Spoon’s principles. In these surveys data was collected on the location and scale of their 
operation, their growing practices, what foods they have for sale, and if they do delivery. 
 
 Size of sample 
Six people were present at the focus group and eight members attended the membership 
consultation. One member who was not able to make the membership consultation provided 
input on one of the case studies. 
 
 Information Gathering 
Karine Rogers carried out all of the information collecting and compiling in this project. All 
participants in the focus group and membership consultation were guaranteed confidentiality, 
using written informed consent. Both the farmer surveys and meetings with the current 
coordinator gathering information about current and potential sourcing were not confidential.  
 

Operating by consensus – doing deliberative democracy 
In performing this research the decision was made to not survey large numbers of the 
membership through opinion polling. Broad surveying as a research method is a useful tool 
for conducting market research, but is not a form of engagement conducive to a consensus 
decision-making process. The membership consultation was held in order to both provide the 
opportunity for deliberation and also hold everyone who participated responsible to fully 
engage with the issues and stand in defense of their arguments. One of the strengths of this 
deliberative model is its educative potential, which requires “that participants be open and 
flexible in their thinking, that they enter into a public dialogue with a preparedness to have 
their preferences transformed through reasoned argument” (Eckersley, 2004, 117).  It 
provides the space for an inclusive democratic conversation. 
 
 Study Limitations 
While the membership consultation was open to the entire membership, most of the people 
who participated are currently, or in the past have been actively involved with the Spoon 
either as a staff person or board member. Due to the lack of numbers and broader 
representation at the membership consultation, the decisions made are not necessarily 
reflective of the opinions of the majority of the membership.   
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Section 3: DATA  
 

Summary of focus group 
 
The information that was gathered at the focus group for people involved in food 
sourcing decisions highlighted how staff is approaching sourcing, and some of the 
sourcing dilemmas that exist, as well as the barriers people face in sourcing according to 
principle. The following is a summary of the points raised in the discussion; for a full 
record of the discussion, see Appendix 2. 
 
• In menu planning and sourcing, people said they generally tried to prioritize using 

staple ingredients that are local, organic, small-scale, certified fair-trade, and that are 
less packaged. How people prioritized these principles varied depending on the food 
item, as different foods each have different factors weighing into the decision.  

• Different ideas where raised around the issue of scale. While some people wanted to 
prioritize foods from smaller scale growers and businesses, others did not consider 
scale to be a major factor in sourcing decisions, and would not want a sourcing policy 
to exclude the ability to source from larger scale operations if they met with the 
Spoon’s other principles.  

• People explained how as the winter progressed they needed to move farther from 
sourcing locally. People were hesitant about limiting what the Spoon sources to local 
foods only because of how much that would restrict the menu.  

• They saw sourcing as a balancing act of weighing different principles against each 
other. There was a recognition that certain foods will never meet certain principles 
(for example, certain spices are not grown locally, but can be sourced fair-trade or 
organic) 

• When asked about the issue of using sugar in baking when honey is an available local 
option that could be used instead, a discussion ensued that highlighted the complexity 
of weighing the principle of proximity against localism. While honey works well for a 
number of baked goods, a lot of recipes will not turn out without sugar, and by 
substituting with honey one is developing new products. Ruling out sugar would 
reduce the variety of available baked goods. Sugar is popular, and people wanted to 
continue using it. It was suggested that the baker could use more recipes that call for 
honey, shifting the sugar/honey ratio.  

• People also highlighted the contradiction of trying to prioritize honey over sugar, or 
reduce the amount of chocolate used in baking, when the Spoon buys a lot of coffee 
and black tea, which people definitely want. 

• People did not emphasize the need for organic farmers to be certified, and they 
stressed the importance of having local farmers be paid a fair price and developing 
long-term relationships with them. 

• People were interested in serving meat. They noted that it is a controversial topic 
amongst the membership and they have received both positive and negative feedback 
the few times it has been served, but so far it has sold well.  

• People talked about sourcing artic char, again highlighting the tension between 
prioritizing proximity and localism. Buying char is supporting a small scale First 
Nations fishery on Baffin Island using a direct sourcing connection, but the fish is 

 9



flown by plane into Ottawa. Alternatively, trout is available locally but is from a fish 
farm, with different ecological impacts. 

• There was no clear consensus on the role of product popularity in determining how 
much to stray from sourcing principles. People also asked at what point one should 
choose to not source an item and instead substitute it with something else. Some 
people felt that a product’s popularity is enough reason to have it at the Spoon, given 
that this is fulfilling the part of the Spoon’s mandate to offer an alternative to 
Aramark. They also talked about the need for the Spoon to remain economically 
viable by offering products that are well liked.  

• They made the distinction between foods that are sourced in large quantities as main 
staples versus ones that are sourced in smaller amounts. They are willing to stray 
farther from the Spoon principles for items that are only sourced in relatively small 
quantities; “a pear torte with chocolate on top is like the spicing in the soup.”  

• They talked about a number of logistical barriers the Spoon faces in being able to 
source the foods it wants. They highlighted: inadequate supply of local produce in the 
winter, the lack of freezer space for summer sourcing the need for suppliers to deliver 
to the Spoon given the unsustainability of having the coordinator transport food, the 
improper on-site storage space for storage crops, and the inadequacy of the oven and 
other baking appliances.  

 
Membership consultation 

 
Based on the issues sourcers raised in the focus group, I drafted four case study scenarios 
to bring to the membership. These case studies about particular food items highlight the 
main grey areas and dilemmas that come up in sourcing, so in each case study the 
membership had to deliberate on these issues, weighing different principles against each 
other, and arrive at consensus decisions. The case studies were on the following topics: 

1. Comparing sourcing sugar versus honey as a sweetener 
2. Comparing sourcing apple cider versus Black River juice 
3. Whether to source meat, and comparing organic versus local milk 
4. Where to source produce from when the local, organic supply runs out 

 
Overview of Membership consultation data  
 
The following section goes over each of the four case studies in detail. Every case study 
begins with background information explaining where each food item is sourced from, 
followed by an explanation of what sourcing dilemmas each case study raises, and the a 
list of related food items that warrant similar consideration. The questions that were 
asked to the membership are listed, followed by a point-form summary of the discussions 
that took place and then the consensus decisions members arrived at. Some points raised 
during the discussions contradict with the group’s final decisions that everyone agreed to; 
these comments were included in this section as a way of documenting what was 
considered in the deliberations, and to illuminate how members arrived at their decisions.  
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Case Study #1: Sugar vs. Honey 
 
Background 
This year the Spoon has sourced 50kgs of sugar and 1 kg or honey. The sugar is sourced 
from La Siembra Co-op’s Cocoa Camino, through the Ontario Natural Food Co-op 
(ONFC) wholesaler. The sugar is certified organic and fair trade, and is produced on 
“diversified land holdings” and marketed through three producer co-operatives.2 The 
sugar is grown in Paraguay, so the average distance the sugar travels from field to table is 
8000 km. The honey sourced this year was from a beekeeper from the Kawartha region 
who sells at the Peterborough farmer’s market.  
 
Issues this case study raises: 

• The Spoon is sourcing sugar, a product from far away, when there is a local 
sweetener available  

• Sugar is a popular item at the Spoon 
• It is easy to make a wide variety of high quality baked goods when sourcing 

sugar, but when sourcing more honey the baking options are more limited 
• This issue is largely one of weighing the principle of proximity (where the 

knowledge distance between producers and consumer is reduced, which happens 
when sourcing fair-trade, organic sugar) against geographic distance a product is 
traveling  

• Organic sugar through the ONFC is roughly twice the price of local honey; sugar 
costs $2.50/kg, honey costs $4.40/kg.   

 
Food items that raise similar issues

Coffee, black tea, chocolate, arctic char 
 
Questions 
1. To what extent would you support sourcing (fair-trade) organic sugar given that it is 

coming from further away but is still in line with the Spoon’s principles of proximity? 
2. To what extent do you think the Spoon should prioritize sourcing a local sweetener 

(honey over sugar)? 
3. How should we balance food popularity against principle (local, organic, etc)? 
 
Discussions 
• Question: does Sticklings source organic/fair trade sugar? 
• Honey requires using recipes that haven’t been developed. We don’t know if people 

will buy these products, this hasn’t been explored 
• We could brand the local foods; ex “Spoon’s Choice” 
• The Spoon needs to be a viable alternative; we need to keep people coming back, 

including people not looking for a local option – where educational component comes 
in 

                                                           
 
 
 
2 La Siembra Co-op webpage. http://www.lasiembra.com/organic.htm 
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• We can use the Spoon as demonstration of how it’s possible to source locally , and to 
be an intervention in the food system: for this reason it is important to follow the 
mandate rather than try to cater to everyone 

• It’s hard for bakers currently to use honey, but could look into developing/finding 
easy recipes in line with Spoon mandate (put a call out to membership, offer research 
hours to staff, research Honey Producers of Ontario) 

• Maple sugar or sugar beets a viable options? 
• Because sugar fair-trade/organic, more proximity than Black River juice 
• Look into creating a menu around local sweeteners (eg honey, apple juice, maple 

sugar); take this into consideration when hiring a baker/buying goods from Sticklings, 
but still have a sugar option alongside a honey option (in same way is always vegan 
option). This would also help get better sense of popularity of items and cost 
effectiveness 

• Policy could provide a suggested quota for amount being made with honey, or say 
that   “majority” of products have local options featured  

• Creating policy suggesting a percentage for local sourcing not realistic 
• How important is cost if we aren’t in debt? 
• Money shouldn’t be the bottom line in sourcing decisions 
• Could privilege local foods by making them cheaper. Can market them, 

publicize/emphasize, but not get rid of choice 
• Policy doesn’t have to be absolute, i.e. say “prioritize honey when possible” 
 
Decisions 
• Spoon should prioritize sourcing as local and close to producer as possible  
• We should ‘feature’ or ‘brand’ local products, increase amount of local options 

available 
• The Spoon needs to keep offering variety in order to remain popular, viable  
• We can explore honey options and develop recipes, but sugar needs to stay on menu, 

at least until we find lots of good alternatives 
• We could use more honey in Spoon’s baking, but continue to source baked goods with 

sugar from Sticklings to supplement options at the Spoon, this would continue to 
support local business and keep sugar as an option for people 

• Use pricing as a way to encourage ‘principled’ options (ex make apple cider cheaper 
than juice) 

• We should centre our menu around locally sourced products, and go elsewhere if and 
when we really need to 

 
 

Case Study #2 - Apple cider and Black River juice 
 
Background  
The Spoon sells roughly two four-litre containers of apple cider per week at the Spoon, 
and has sold four cases of Black River juice in the last three months (averaging 8 bottles 
per week). The apple cider comes from Sikma’s Orchard in Newcastle ON (near 
Oshawa), is un-pasteurized, has no preservatives, with on-site processing, and sells in 
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reusable containers. The Black River juice is sourced through the ONFC. The Black 
River Juice Company is Canadian owned and sells juice that is not from concentrate, 
which has no preservatives, is not filtered, and is minimally processed. Their processing 
is based in Missisagua, and their fruit crops are purchased throughout Ontario and “the 
world at large.”3 The Spoon sources cranberry, pear, and black current juices (which are 
all fruits that can be grown in Ontario) in individual-sized disposable glass bottles. 

 
Issues this case study raises 

• The differing degrees of packaging and processing in the items we source 
• Scale of agricultural production and businesses we are sourcing from  
• Buying our food through wholesalers versus a direct buyer relationship  

 
Food items related to these issues  
Tomatoes (buying canned tomatoes/foods, vs. tomatoes we process and freeze) 
 
Questions  
1.  Should the Spoon be prioritizing buying from small-scale growers/businesses?  
1. Which is the higher priority: Sourcing local and small-scale or larger scale organic? 
2. Which is the higher priority: Sourcing local/organic, or having greater variety? 
3. Do you want to see the Spoon carry items that are individually packaged (vs. bulk 

supply)? 
 

Discussion 
• Pros for Black River: offers variety, bottles for takeaway, mid-scale company, 

regional 
• Cons for Black River: huge knowledge gap around goods they source. Can we find 

out more? Packaging: big difference in scale between 2 operations 
• Buy 1-litre bottles and introduce travel mugs or reusable bottles the Spoon could 

wash & reuse. Let people fill their own bottles 
• The amount of work to source is huge, no delivery from smaller-scale operations  
• Sticklings are a local processor using local products when they can 
• Is there a local, organic drink supplier we could source from instead of Black River to 

offer alternative to cider? 
• Black River doesn’t fit neatly with principles. Do we cut what we don’t want and then 

look for alternatives or develop alternatives first? 
• Desire for variety shouldn’t come at cost of compromizing values in our mandate 
• Must reconcile principles with need for viability 
• Need to introduce people to new foods slowly 
• Looking for balance of need for variety with reduction in packaging. 
• Many ways to offer variety that’s not individually packaged 
• It’s hard to un-link packaging from other issues 
                                                           
 
 
 
3 Black River Juice Company website, www.blackriverjuice.com/history 
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• A core goal of the Spoon is to reduce packaging; no disposables as cultural value 
• But people want take-out 
• Health and safety an issue 
• Black River widely available in Peterborough       
• Black River still independent, regional supplier (vs. subsidiary of bigger system) 
• Being in direct relationship with local producers, potential to influence growing 

practices   
 
Decisions 
• Prioritize buying from small-scale, independent operations  
• Try to find local-organic juice producer/drink option (ex: Have CSA growers to grow 

lemon verbena for tea, iced teas with honey; make our own fresh juice! Carrot, 
apple/ginger, yogurt/strawberry, etc.) 

• We need to maintain options other than cider, important need for variety. Should work 
towards offering more local alternative, but until this happens not cut out Black River 
juice. Important to be as accessible to as wide a number of students as possible, and 
slowly introduce them to new foods 

• Prioritize:  
a) Local, organic, small scale 
b) Local, inorganic 
c) Large-scale organic 
d) Large-scale, inorganic 
Use same ranking system for processors; prioritize independent producers  

• Proposal: have reusable, takeaway options. E.g. offer reusable mugs for sale, or do a 
bottle drive and buy 1L containers of Black River juice; put juice and cider into 
bottles for takeaway 
 
Case Study # 3 - Meat and Milk 

 
Background 
There is nothing in the Spoon’s mission statement about whether or not to serve meat. 
Meat has been served a few times this year (in 2 chicken soups, 1 arctic char frittata, and 
farmed smoked trout from Bobcaygeon) always alongside a vegetarian option, and while 
the meat has sold quickly, members have had mixed reactions to meat. The Spoon mostly 
sources milk and cream from Kawartha Dairy (processed in Bobcaygeon, through Supply 
Management) though occasionally has sourced Harmony Milk, an organic supplier.  
 
 
Issued this case study raises 

• Many People consider the Spoon to be a vegetarian alternative  
• Meat is a controversial food item (see Rompre’s project pp. 32-35 for a more 

detailed analysis of the health, ecological and farming practices issues 
surrounding animal production) 

• The local foodshed is well suited to raising animals, coupled with a lack of 
produce available locally during the winter months 

• There are trade-offs between sourcing meat that is local, organic or free-range  
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Food items related to these issues
Cheese, eggs, butter, fish 
 
Questions 
1. What are your thoughts about the Spoon serving meat?  
2. Would you rather the milk be locally produced, or organic? 
3. How important is it to you that animals be free-range? 
4. Should there always be a vegan option available? 
 
Meat Discussion 

• May be appropriate food to serve given where we live, as long as always a vegan 
alternative, inclusive to vegans 

• Would really boost the local content, but potentially big shift in sourcing 
• Could provide list of suppliers of local organic meat for interested folks 
• Concerns: health and safety with volunteers in kitchen 
• The spoon is perceived by many as vegetarian/vegan even though it doesn’t claim 

to be, people could be upset by meat being served 
• Staff would need to respect people’s concerns with cross-contamination issues 
• Important to explain the rationale for meat to members: educational component, 

and information on where/how animals are grown and slaughtered 
• Cooks may not be comfortable cooking meat, should respect that 
• Distinct value of having meat in winter when lack of other seasonal foods  
• We could have meat phase-in during the winter months when there is a lack of 

other local produce available; should not want to wait until the food runs out 
before introducing meat 

• Fear of it becoming dominant food – dependent on cooks there; important it’s 
only cooked intermittently, not as a staple: e.g. distinction between serving 
chicken stock soup and serving burgers 

• Meat is more expensive; direct relationship with farmers would cheapen price 
• Roger Harley, local farmer who won’t have organic animals because he cannot 

give them medicine when sick, but has strong ecological farming practices 
• But organics is a useful classifier for customers, easy for people to understand  
• Meat that’s in-line with our principles is readily available locally: organic and free 

range/grass-fed. Grass-fed meat is more free range, lower on food chain 
Additional comments:  

• Some people have said they do not eat Spoon because they are looking for 
meat; serving meat would help attract these people to the Spoon4 

 
 
 

                                                           
 
 
 
4 This comment was made outside of the consultation by a Spoon member who was not able to attend the 
session.  
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Dairy Discussion 
• Lots of non-organic dairy farmers in this area want to be environmentally 

friendly; but organic producers are the vanguard of wanting to be environmental 
about raising cows; organic producers are often entrepreneurs  

• Both local and organic dairy are good options and fit within our principles 
• We currently buy Empire Cheese; much cheaper than Organic Meadow, and more 

small-scale, local processors. Both local and organic cheese are good sourcing 
options 

• Earlier discussions today we were prioritizing local over organic; if we are 
branding our food priorities, do we need consistency of prioritizing local or 
organic? 

• Organic Meadows milk from Kitchener is still relatively local and organic 
• Organic Meadows a co-operative, wanting to support other co-ops 
• Organic Meadows is growing with demand, there’s potential for a more local 

organic operation to start up 
 
Meat Decisions  

• Agree to serve meat that is as free-range, local, organic as possible with ethical 
slaughtering practices  

• The less grain-fed the better 
• Have meat served more in the winter months, less in the fall when fresh produce 

is available, this will help educate members about what is available seasonally 
• Cook meat intermittently, and as a supplement to dishes rather than a dominant 

food  
 

Dairy Decisions 
• Prioritize Organic Meadows milk over Kawartha Dairy 
• There should always be a vegan option available 

 
Case Study #4 - Produce 

 
Background 

At certain times of year, locally grown organic produce is in short supply. By late 
winter this year, the majority of the frozen produce sourced in the summer (tomatoes, 
corn, peas, green beans, etc) was used up. At the beginning of March this year, we were 
still sourcing carrots, apples, pears, potatoes and onions from local growers at the 
farmer’s market, though none of this produce was organic. Most of our produce this 
winter has been sourced from RJ’s, a wholesale food distributor that sells vegetables from 
the Toronto food terminal and delivers directly to the Spoon. We have also sourced some 
frozen organic Ontario produce (corn, peas, beans, and spinach) from Organic Meadows 
through the ONFC.  

 
Issues this case study raises  
• When local, organic produce is no longer available, in general there are two sourcing 

options so far: to source from local distributors who buy/wholesale conventionally-
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grown fresh produce from Ontario and internationally, or to source certified organic 
foods from farther away.  

• Discerning what is a fair price to pay farmers when directly trading and wholesaling 
• It is unsustainable for the coordinator to transport all of the food so we need to find 

more growers willing to deliver as it. The ONFC and RJ’s deliver, most small-scale 
growers do not.  

• The question of how far we are willing to stray from our principles when sourcing 
food 

 
Questions 
1. How would you prioritize buying from various produce sources? (local farmer’s 

market, ONFC, Toronto food terminal food distributor)  
2. At what point should we be limiting the menu instead of buying them from sources 

that are further away from our principles?  
3. How can we ensure fair trade to local farmers? 
 
Discussion 
• Small scale growers not necessarily able to supply fully. Good to foster relationships 

with those who will deliver to the Spoon 
• The more small suppliers the spoon has the more complicated sourcing becomes, vs. 

convenience of fewer big suppliers who can deliver 
• Not sustainable for coordinator to transport food from farmers market. Job/budget for 

a gopher?  
• Would create information gap between producer and coordinator who sees big picture 

on sourcing 
• Job description includes working Saturdays to buy food, is this reasonable? 
• Peterborough does not have a local distributor- this is part of the difficulty of sourcing 
• Frozen organic foods versus non-organic or organic fresh from food terminal  
• RJ’s produce wholesaler: Do we know where his food is coming from before we buy 

it? If we knew which vegetables were available in Ontario, we could specifically 
source those 

• Currently source frozen peas, corn, beans, spinach from Organic Meadows through 
ONFC 

• Frozen organic Ontario vegetables are more in line with the spoon’s principles than 
fresh wholesale organic from out of country 

• How much more variety do we need in the menu than what we can get frozen from 
ONFC? 

• Nutritional study by nursing student to evaluate nutritional content of foods would be 
interesting to look at nutritional needs in relation to sourcing principles and menu 
variety 

•  The extent to which a food is a staple is a consideration when prioritizing menu 
creation: ex. Carrot salads (local) include small amounts of raisins, spice (not local) 

• Important to recognize that despite imperfect choices, still large improvement over 
the dominant system 
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• Ensure fair trade by paying farmers a premium because commodity prices too low 
across board 

• Can pay above wholesale price, at least farm market value/retail price 
• Farm market price at Peterborough farmers market is much higher than wholesale and 

a fair price to pay 
• Entering into long-term contracts and pre-paying farmers for the upcoming season 

promotes financial stability 
• Long-term contracts- potential for requesting organic/non-sprayed crops for the spoon 
• Packaging of produce- processed foods such as canned tomatoes versus plastic of 

freezing our own.  How much packaging is involved in different produce sources? 
 
Decisions 
• Prioritize buying small scale, local. 
• As much as possible use direct marketing, enter into long-term contracts with 

farmers, encourage delivery 
• Prioritize organic frozen foods through ONFC over food terminal foods 
• If the spoon uses a wholesaler, get Ontario-grown foods, find out where the food is 

coming from 
• Choice of what to get will be reflective of what’s available seasonally 
• Ensure farmers are paid a fair price by paying market price/above wholesale price and 

entering into long-term contracts  
 

Other questions 
Would it be relevant for this policy to try and address non-food items (kitchen equipment, 
dishes etc)? If so, what kinds of issues would you like to see addressed? 
• Yes  
• Should non-food items try to follow similar principles of sourcing as food items: fair 

labour standards, regionally/Canadian made. E.g. cheap new mugs made in China 
versus dishes from second-hand stores. 

• Concern around second-hand equipment after the flood last summer (sewage 
contamination) 

• Prioritize domestic made equipment with fair labour standards 
 
Is there any issue that has not yet been raised that you would like a sourcing policy to 
address?  
• No  
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Section 4: ANALYSIS OF RESULTS AND RECOMMENDATIONS 
 
The Data section reveals how membership arrived at its sourcing decisions; this section 
looks at several of the issues raised throughout the research process that warrant further 
discussion. The analysis in this section takes decisions made on specific cases at the 
membership consultation and attempts to extend the implications of these decisions to a 
more general level. Included in this section is a discussion on the barriers to sourcing 
according to principles; these need to be addressed in order to implement the policy as 
effectively as possible. The section also includes recommendations, which will be marked 
with an arrow ‘ ’.  
 

Overarching sourcing priorities 
 
Membership agreed to prioritize sourcing food from producers and processors using the 
following ranking system: 
 

1st: Local (within the foodshed), organic, small-scale 
2nd: Regional (from Southern Ontario), organic, small-scale 
3rd: Local, non-organic 
4th: Large-scale, organic 
5th: Large-scale, non-organic 

 
Additional qualifying criteria that the membership agreed to prioritize include: 

• Direct-trade with producers (increasing proximity) 
• Fair trade foods  
• Foods with less packaging, bulk foods 

  
Members decided that meat should be evaluated using additional criteria; see the 
discussion below.  
 
While different factors are at play when evaluating which foods to source, this ranking 
can be consistently applied to the majority of foods sourced by the Spoon.  For example, 
there are two obvious sources of flour available to source for baking: locally grown and 
milled organic flour brought directly from the miller Peter Leahy, or certified organic 
flour sourced wholesale through the ONFC. By referring to the ranking system, it is 
evident that the flour milled by Peter Leahy fits more closely with the Spoon’s priorities 
for sourcing (1st rank) than the ONFC (4th rank).5  
 

This project does not propose how to fit the various qualifiers of direct trade, fair 
trade and reduced packaging fit into the overall ranking system above, as there are still a 
number of grey areas, even within this framework. The sources of fish currently available 
to buy highlight this uncertainty. Sourcing fairly traded wild arctic char bought directly 
                                                           
 
 
 
5 For a discussion on the barriers to sourcing flour locally, see pages 23-24 
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from a relatively small-scale First Nations fishery on Baffin Island fits with the Spoon’s 
principles of direct trade, fair trade, small-scale and organic. Char is not local, however, 
and while a local, non-organic source of farmed trout is available, fish farming has its 
own set of ecological impacts. While the trout fits within the 3rd rank, the char (a small-
scale but non-local option) meets several of the qualifiers and therefore is arguably a 
good option to source but is not represented in the ranking system whatsoever. 

 
Fair trade  
 

Spoon members unanimously support the idea of buying foods that are fairly traded. One 
issue that is not easily resolved is how to pay a fair price when buying foods from local 
farmers or foods that are not certified fair trade. At the consultation, membership agreed 
that wholesale prices are on average too low, but it was not easy to reach consensus on 
what constitutes a fair price for farmers, and whether local market prices are fair. 
Continuing to pay farmer’s market prices, while also entering into long-term contracts 
with farmers and pre-paying for the upcoming season (when appropriate) were decided as 
adequate measures to promote fair trade in direct relationships. (See Scale section, p21, 
for discussion on un-certified fair-trade options internationally). Members also agreed to 
prioritize sourcing directly from producers. In direct trade, farmers generally receive a 
substantially higher price on their product than when selling wholesale. Increasing the 
percentage return to farmers is a critical aspect of working towards achieving fair-trade at 
the local level. A direct buyer relationship also closes the gap between eaters and their 
food source. Knowing producers creates the potential for Spoon members to understand 
their growing practices and also potentially to influence them. 
 

Organic agriculture 
 

Members want to prioritize sourcing foods grown using organic methods. Organic 
standards require that farmers not grow genetically engineered crops. While genetic 
engineering was not discussed specifically at the membership consultation, it can be 
deduced that by supporting organic agriculture, people have expressed an implicit 
preference for sourcing foods that are not genetically engineered.  
 

Fair trade and organic certification 
 

Focus group members raised the issue that the organic certification process is often 
prohibitively expensive for small-scale growers, and emphasized the importance of 
knowing a farmer’s growing methods and reputation rather than necessarily prioritizing 
organic certification, when sourcing directly from producers.  When sourcing food 
through a wholesaler, organic and fair trade certification is often the only mechanism 
available to the consumer to ensure minimum ecological growing practices and labour 
standards are being upheld. Certification therefore becomes more important as distance 
between the food producer and eater increases. 
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Packaging 
 

The food items sourced by the Spoon are packaged to varying degrees. Buying larger 
quantities of foods in bulk often makes it possible to source goods with minimal 
packaging. Not all foods that we have been sourcing are available in bulk, such as canned 
tomatoes, Black River juice, and sandwich wraps. The goal of reducing packaging is 
congruent with working towards having a sustainable food system, but members raised 
that having individually packaged Black River juices, for instance, provides people with 
an option for takeout. Wax paper and reused plastic bags are currently being used for 
takeout. Membership proposed to continue offering the ability to take away food and 
drinks, but to use reusable materials. They proposed for example, to hold a juice bottle 
drive for drinks, buy one liter containers of Black River juice, and put juice and cider into 
these bottles for takeaway, and use reusable/reused plastic containers for food. In 
addition, they recommended selling reusable mugs. Implementing these ideas would 
require developing a feasible system that is not too labour-intensive. 
 

Meat and dairy  
 
At the membership consultation people decided in favour of serving meat to help boost 
the amount of local food being offered. Membership highlighted the value of having meat 
in the winter months when there is a lack of other seasonal foods, and stressed that it only 
be cooked intermittently, as a supplement to dishes rather than a dominant food or major 
staple. The suggestion was also made to offer more meat in the winter and less in the fall 
when fresh produce is available, both as a way to serve food that is reflective of seasonal 
availability, and to help use meat as an educational tool about the local food supply. 
While the idea of introducing more meat at the Spoon is a controversial one, a member 
stated that some students do not eat at the Spoon because they are looking specifically for 
a meat option. Therefore, the introduction of meat can be seen as potentially helping the 
Spoon appeal to a wider membership. 
 

The Spoon currently sources all of its cheese from Empire Cheese, a co-operative 
cheese producer in Campbellford, ON. If extending the membership decision (prioritizing 
organic milk from an independent company in Southern Ontario, over conventional milk 
from the Kawartha region) is applied to cheese, it would be most consistent for the Spoon 
to source organic cheese from a regional producer, such as Organic Meadows.  
 

Reconciling sourcing by principle with the need for variety  
 

A major reoccurring theme that came up throughout the study was the tension between 
people’s simultaneous desire to source foods that are reflective of particular principles 
and to be able to offer customers variety and to carry popular items. People also 
recognized the need for the Spoon to be well liked in order to remain financially viable. 
Members agreed that the Spoon should continue to serve a variety of foods, even if this 
means sourcing foods that stray from the ideal mandate. People need to be introduced to 
new foods slowly; offering choices of more and less familiar foods is an important way to 
achieve this goal. The ability to provide members with variety was also raised as a health 
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concern around ensuring that people have access to balanced nutrition during times when 
fewer food options are available locally. It was also brought up that the Spoon is a model 
for eating locally, and is not the main source of nutrition for its members (see section on 
Suggestions for Further Research, page 24). 
 

Members also wanted the Spoon to work towards finding and developing food 
options that are more closely in-line with the Spoon’s principles as a way of reconciling 
the tension between the commitments to offer variety and the desire to source in-line with 
certain principles. For instance, members recommended looking for a smaller-scale local 
and organic drink option to substitute for Black River juice. Commissioning a 
Community Shared Agriculture (CSA) farmer to grow lemon verbena for tea and making 
iced teas with honey, or buying a juicer and making fresh carrot, apple and beet juices 
could achieve this. Members also felt that if a food is in high demand - coffee being a 
good example of something people really want that is not grown locally - should not be 
substituted if it is central to people’s diets, or in this case, addictions. 
 

Scale  
 

At the membership consultation, people agreed to prioritize sourcing from small-scale 
producers and processors. As highlighted in Rompré and Chopra’s papers, small-scale 
agricultural operations are a central tenet of ecologically sustainable and socially just 
agriculture, and are therefore in line with the core values of the Spoon. 
 
 Evaluating the importance of scale in the Spoon’s sourcing policy is a difficult 
issue to untangle from others. The current options for sourcing certified fair-trade and 
organic foods from outside Canada, including coffee, cocoa, sugar and rice, tend to come 
from relatively large companies and larger scale agricultural operations, as the 
certification process for small growers is often prohibitively expensive. When sourcing 
these foods, a commitment to organic and fair-trade therefore usually requires buying 
foods from larger operations. At the focus group some people felt the ability to source 
foods grown internationally that are fair-trade to be equally as important as other sourcing 
principles, and did not want to limit sourcing fairly traded foods on the basis of the scale 
of their operation. 
 

Developing links with Bradley Ryan’s Sonic Sun business may help to resolve 
this dilemma between the simultaneous commitment to small-scale, proximity and direct-
trade, as he sources wild rice, arctic char, dried mushrooms, chocolate (and will soon be 
sourcing coffee) directly from small-scale community-based economic development co-
operatives that use fair trade and organic growing methods, but are not certified in either 
(See Appendix 1, p iii for details). Buying foods through Sonic Sun would greatly 
increase the proximity to producers, ensure ecological growing methods and fair trade, 
and help build links with smaller scale operations.  
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Promoting principled buying through promotional strategies 
 
There will always be some food items that fit more closely with the Spoon’s sourcing 
principles than others. There are several tools the Spoon can use to help encourage people 
to make particular decisions around what to buy. One of the suggestions brought up at the 
membership consultation, which is also included in Karma Co-op’s sourcing policy, was 
to strategically use pricing to encourage people to buy local foods by making them 
cheaper than other foods. This model of providing financial incentive to encourage 
principled purchases can be extended to all foods that closely reflect the mandate of the 
Spoon. In addition to pricing, members suggested these foods be marketed or publicized 
as a Spoon feature, through displays or labeling, as a form of branding.  These promotion 
tools would help reconcile the need for the Spoon to offer people variety and choice with 
the desire to encourage principled buying.  
 

 Develop a promotion and pricing scheme that encourages people to buy foods that 
more closely reflects the Spoon’s principles.  

  
 Processing and artificial preservatives  
 

Questions about levels of food processing and chemical preservatives are related to food 
distancing and the ecological impacts of foods that the Spoon sources. While processing 
and chemical preservatives were not discussed explicitly by members in this study, the 
inference can be made that closing the knowledge gap between producer and consumer 
entails staying away from foods that are highly processed, and that contain many artificial 
additives or preservatives. Therefore the Spoon should attempt to avoid these types of 
foods.  
 

Non-food items 
 

At both the food sourcers’ focus group and the membership consultation, participants 
were asked if they thought the policy should attempt to address sourcing non-food items. 
In both cases, people felt that it should. Including non-food items is an ambitious project, 
as the issues involved in sourcing kitchen utensils, appliances, and other equipment are 
distinctive from the specifics of food sourcing and therefore cannot be inferred from the 
decisions made by the membership. Some of the factors people identified at the 
consultation to be included in the policy were fair labour standards, items that are 
regionally or Canadian made, second-hand items (when they are up to health code). 
These priorities are consistent with the assessment of food items.  
 

Water 
 

The Spoon currently serves tap water, and the question arose about whether it would be 
appropriate to buy large bottles of water. Rocky Ridge in Peterborough sells both spring 
water that comes from near Barrie, or distilled Peterborough city water that has been 
steamed, distilled and carbon filtered. Buying bottled water raises a number of issues 
such as the commodification of natural resources and ecological impacts versus health 
concerns about the quality of tap water. However, these were not discussed in the 
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membership consultation. Making a recommendation at this time is therefore beyond the 
scope of this project. See Appendix #1 for information on Rocky Ridge water in 
Peterborough.  

 
Logistical barriers to policy implementation  

 
The Spoon is currently limited in its ability to source and serve the foods most in-line 
with its mandate. In addition to the lack of food availability, the main factor in this 
limitation is the inefficiency of sourcing directly from a large number of local producers, 
many of whom have a limited supply during the winter and some of whom will not 
deliver to the Spoon. It is far more efficient to buy from fewer places that offer greater 
variety than to source from a larger number of local producers.  It is also unsustainable 
for the coordinator to transport the Spoon’s food. Food transportation is time-consuming, 
requires a large vehicle, heavy lifting and working inopportune hours, such as attending 
the Saturday farmers’ market. Both the ONFC and RJ’s deliver to the Spoon and offer a 
larger selection of foods than any one local producer. These limitations may become 
more pressing as the Spoon expands. 
 

So while there are foods currently available to source that are more in-line with 
the principles outlined in this project, it is not as viable for the coordinator to source 
through those channels. For instance, while locally grown and milled organic sifted flour 
is available directly from the producer on the outskirts of Peterborough, it requires 
transportation and heavy lifting to source. As a result, the Spoon sources organic flour 
delivered by the ONFC that produced farther away and is likely from a larger-scale 
operation.  

 
During the consultation the option was raised of creating a job for a gopher whose 

job description would consist of doing some of the food sourcing to compensate for the 
extra time, weekend work, and food delivery that sourcing according to principle 
requires. 

 
Support staff in implementing the sourcing policy by hiring a gopher or allocating 

extra hours in the coordinator’s job description to carry out food sourcing.  
 

Other infrastructure needs  
 

Other infrastructure limitations also act as barriers to sourcing foods most in-line with the 
Spoon’s shared principles. Implementing the sourcing policy therefore needs to be 
addressed in conjunction with infrastructure considerations. The Spoon currently does not 
have the appropriate cold storage space needed to buy and keep a sizeable quantity of 
storage crops. 
 
  Look into securing cold storage space on campus 
 
Having access to additional freezer space would also increase the amount of produce that 
could be sourced and processed over the summertime. 
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 Seek out options for renting freezer space in Peterborough 

 
The Spoon currently has a limited capacity for baking due to a lack of 

infrastructure. However, hiring a baker at the Spoon facilitates principled sourcing as 
well as fulfilling the Spoon’s mandate to provide student jobs and learning opportunities. 
Since the Spoon cannot provide all of its baked goods, there was general support at the 
membership meeting to continue sourcing baked goods from Sticklings to supplement the 
baker’s work. But the ingredients used from Sticklings are not fully in-line with the 
Spoon’s shared principles, as they are sourced through Grain Process wholesaler, which 
buys from large-scale organic grain operations that are not necessarily local. This 
discrepancy provides added incentives for the Spoon to prioritize improving its 
infrastructure to increase the efficiency and viability of baking, rather than rely solely, or 
heavily, on Sticklings’ baked goods.  

 
 Invest in baking equipment: a new oven, baking sheets, a dough mixer 

 
 Look into possibilities for renting kitchen space from local restaurants, churches, 

bakeries, catering businesses, COIN’s “World-to-go Foods.” 
 

Outreach and Education 
 
One of the reoccurring themes that came up throughout this research has been the role of 
the Spoon as both an intervention in the food system and a critical site for education 
around food and agriculture. Implementing a sourcing policy should be coupled with a 
strong educational emphasis in order to further the overall goals of the Spoon. It has been 
noted that the sourcing principles used at the Spoon are not necessarily evident for a large 
portion of the membership at this time. Communicating the rationale behind our sourcing 
decisions is important for this reason, and particularly around sourcing decisions that may 
incite controversy, such as serving meat, or using reused drink bottles, for example. The 
role of the education and outreach coordinator was raised as an important position for 
publicizing to the membership what food we are eating and why it is significant.  
 

 Increase the profile of where our food is coming from. Highlight producers through 
displays, signeage, photos, articles in the Arthur. ‘Brand’ the Spoon as a “the local 
organic alternative” as a form of education. Strengthen the emphasis of the Education 
and Outreach coordinator’s job description in creating an educational focus around 
sourcing. 
 

 Encourage membership to become more active in sourcing issues. For instance, hold 
regular roundtable discussions about various food issues  
 

 Include a discussion on the Spoon’s sourcing principles in staff training; provide 
detailed training for those involved in menu planning and sourcing (have them read 
relevant TCCBE sourcing projects, for example).  
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Suggestions for Further Research 
 
1. Different kinds of supports will be necessary to assist menu planners and sourcers in 
implementing the sourcing policy. In particular, doing background research about the 
various foods that the Spoon sources and additional sourcing options will allow for a 
more consistent application of the policy, but this is time-consuming and falls outside of 
current staff job descriptions.  
 

 Put a system in place for doing background research on current and potential 
sourcing links (by offering a TCCBE or reading course, or striking a member committee 
dedicated to this task).  
 

 Evaluate food items according to the criteria decided by the membership.  
 
2. One of the principles stated in the Spoon’s mission statement is “to serve… affordable 
food.” While the issue of financial accessibility falls outside the scope of this project, 
looking into the feasibility of alternate pricing mechanisms (such as sliding scale or by 
donation) could help to further realize the goals of the Spoon. Asking larger questions 
around accessibility would facilitate a discussion on questions of who is included and 
excluded in the community that the Spoon serves, including an evaluation of any 
financial barriers to eating at the Spoon.  
 

 Research the pricing schemes of similar campus or food security initiatives and assess 
the viability of their implementation at the Spoon. 
 
3. While it is generally understood that eating organic foods is healthy, it is not clear the 
extent to which eating strictly seasonally offers a balanced and varied diet. 
 

 Research possible menu options using more local and seasonal foods (honey, local 
teas, etc). 
 

Design a sstudent nursing student TCCBE project looking at nutrition and seasonality. 
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Review of Recommendations 
 

 Develop a promotion and pricing scheme that encourages people to buy foods that 
more closely reflects the Spoon’s principles.  
 

 Support staff in implementing the sourcing policy by hiring a gopher or allocating 
extra hours in the coordinator’s job description to carry out food sourcing.  
 

 Look into securing cold storage space on campus 
 

 Seek out options for renting freezer space in Peterborough 
 

 Invest in baking equipment: a new oven, baking sheets, a dough mixer 
 

 Look into possibilities for renting kitchen space from local restaurants, churches, 
bakeries, catering businesses, COIN’s “World’s A go.” 
 

 Increase the profile of where our food is coming from. Highlight producers through 
displays, signeage, photos, articles in the Arthur. ‘Brand’ the Spoon as a “the local 
organic alternative” as a form of education. Strengthen the emphasis of the Education and 
Outreach coordinator’s job description in creating an educational focus around sourcing. 
 

 Encourage membership to become more active in sourcing issues. For instance, hold 
regular roundtable discussions about various food issues.  
 

 Include a discussion on the Spoon’s sourcing principles in staff training; provide 
detailed training for those involved in menu planning and sourcing (have them read 
relevant TCCBE sourcing projects, for example).  
 

 Put a system in place for doing background research on current and potential sourcing 
links (by offering a TCCBE or reading course, or striking a member committee dedicated 
to this task).  
 

 Evaluate food items according to the criteria decided by the membership.  
 

 Research the pricing schemes of similar campus or food security initiatives and assess 
the viability of their implementation at the Spoon. 
 

 Research possible menu options using more local and seasonal foods (honey, local 
teas, etc). 
 

Design a sstudent nursing student TCCBE project looking at nutrition and seasonality. 
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Section 5: DRAFT POLICY  

 
Overarching sourcing priorities 

The Spoon will prioritize sourcing food from producers and processors using the following 
ranking (though meat and dairy include further criteria): 
 

1st: Local (within the foodshed), organic, small-scale 
2nd: Regional (from Southern Ontario), organic, small-scale 
3rd: Local, non-organic 
4th: Large-scale, organic 
5th: Large-scale, non-organic 

  
Proximity, local foods 

The Spoon shall: 
• Prioritize sourcing food directly from local producers 
• When sourcing foods that are not available locally, prioritize sourcing directly from 

producers  
• Centre its menu around locally sourced products, while continuing to buy foods from 

elsewhere when necessary in order to make a variety of foods available  
• Prioritize sourcing foods regionally when no local option exists 
• Work to increase the local food options available at the Spoon through recipe 

development and the promotion of local products 
 

Fair-Trade 
The Spoon shall: 

• Prioritize buying foods that are fairly traded  
• In local direct trade, pay producers the Peterborough farmer’s market price, develop long-

term relationships with farmers and pre-pay for food orders when appropriate 
• When buying through a middle person, prioritize buying foods that are certified fair 

trade; fair trade certification is not necessary when trading directly with growers  
 

Organics 
The Spoon shall: 

• Prioritize buying foods that are grown using organic methods 
• When buying through a middle person, prioritize buying foods that are certified organic; 

organic certification is not necessary when trading directly with growers 
• Not knowingly buy foods that are genetically engineered 

 
Meat and dairy 

The Spoon shall: 
• Serve meat that is as free-range, local, organic and ethically slaughtered as possible 
• Always offer a vegan option, and give staff members the choice of not cooking meat  
• Have the amount of meat being served at the Spoon be reflective of what foods are 

available locally. Meat will be served less during seasons when there are other locally 
available foods, and served more when there are fewer locally available foods  

• Only cook meat intermittently and serve it in moderation rather than as a staple or 
dominant food 

• Prioritize sourcing milk and cheese that is organic from independent, regional processors 
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Packaging and processing 

The Spoon shall: 
• Prioritize buying foods with less packaging and processing 
• Prioritize buying in bulk when this reduces packaging  
• Prioritize buying and using packaging that is reusable, biodegradable or recyclable 
• Offer takeout packaging options for food and drinks, but offer reused/reusable materials  

 
Variety 

The Spoon shall: 
•  source on principle while still offering members a variety of food choices 
• Continue to source foods that are less in-line with its principles until better alternatives 

are found 
 

Principled buying 
The Spoon shall: 

• Develop and implement promotional strategies to encourage buying foods that most 
reflect the Spoon’s sourcing principles 

  
Supporting organizations/businesses with similar mandates 

The Spoon shall: 
• Support organizations with similar social and environmental commitments and mandates 

by prioritizing sourcing from independent, local, community and/or co-operative 
businesses  

 
Considering cost 

The Spoon shall: 
• Consider the cost of foods in reference to the other principles outlined in this policy 
• Not determine sourcing decisions based only on cost 

 
Non-food items 

The Spoon shall: 
• Prioritize sourcing appliances and other equipment from domestic companies that have 

fair labour standards. The Spoon will source second-hand items when appropriate, and 
when they meet with health regulations 
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