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Did you know that BC local businesses create
more than double the economic impact of their
chain competitors? For every $100 spent with a
BC local business, $63 is re-circulated back into
our BC economy (vs $14 for multinational
corporations). And, it re-circulates 4.6 times more
revenue in the local economy: Local retailers
re-circulate 63% compared to 14% for chainsl

SQUAMISH" EFOOD
POLICY COUNCIL

The Squamish Food Policy Council (SFPC) has
been advancing sustainable place-based food
systems and food security initiatives in the region
since 2015. SFPC’s mission is for all members of
Squamish to have access to enough nutritious,
safe, ecologically sustainable, and culturally
appropriate food at all times, and that Squamish
Valley food and agricultural lands are protected
and productive, and producers, processors,
growers, foragers, and knowledge holders are
valued and supported. Squamish CAN is the

backbone to the Squamish Food Policy Council.
squamishfoodpolicycouncil.com

The land represented in this guide is the ancestral
and unceded territories of the Skwxwu7mesh
Uxwumixw (Squamish Nation).
» To learn more about Skwxwu7mesh Uxwumixw
and their history visit squamish.net
» To learn more about Indigenous Food Systems
visit indigenousfoodsystems.org

This project is brought to you by &
Squamish Food Policy Council as part

of the Squamish Valley Agricultural Squamish CAN
Climate Action Network

Plan Implementation. Thank you to

our funders.
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support local

We encourage you to explore, taste, and
get to know Squamish’s growing farming
community by supporting local. We also
encourage you to get growing too!
Squamish has rich, fertile soil, and a
temperate climate suitable for a long
growing season. Supporting locally
grown food is good for you, the planet,
and our community!
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1.Nutrient Dense Farm P16 sk
Aspiring bio-dynamic farm producing a large

variety of crops using methods that stimulate the
farm's inherent fertility and health through the

integration of crops and livestock.
nutrientdensefarms.net

2.Stony Mountain Farm milSslcRia!
A small scale farm raising free-range eggs,
chicken, large black heritage pork and seasonal

turkey.
stomymmfarm com
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3.Squamish Valley Hops Company o)
A PACS certified organic hop farm in the scenic
Squamish Valley.

facebook.com/squamishvalleyhops

4.Valley Buds Flower Farm N3] év
Valley Buds Flower Farm is growing flowers and
food on an unconventional 2 acre plot of land in
the Squamish Valley.

valleybudsflowerfarm.com

5.C-Dar Biodynamic Farm L
A non-profit organization dedicated to the
treatment and management of soil in a sustainable
way, according to the principles biodynamic

agriculture. C-Dar offers educational workshops.
cdarbiodynamic.org

8.Hop Creek Farm "Ah; i% E]
Hop Creek Farm raises lamb, pork, poultry and
beef on pasture using sustainable practices. Visit

their farm stand in Brackendale!
hopcreekfarms.com
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9.Lavendel Farm L Il
A family farm going back three generations,
growing Lavender and producing their own small
batch steam distilled Lavender oil. They also raise

pigs, chickens, goats and cows!
lavendelfarm.com

12.A Fox in the Flowers A= T 008"

An organic urban flower farm and florist growing
unique and heirloom flowers on several different

plots of land throughout Squamish.
afoxintheflowers.com

COMMUNITY FOOD

ASSETS

Since 1915 the BFI has been the local link to the
BC Ministry of Agriculture. The organization
supports organizations in town with grants for
arts, education, gardening, and health. The

BFI also provides scholarships to HSS students
entering agriculture, environment or building

studies.
brackendalefarmersinstitute.org

A beloved annual community event produced by
the Brackendale Farmers Institute. The fall fair
includes exhibits of locals' gardening, food
preserves, baking, arts & crafts, as well as local
entertainers and numerous vendors including

farmers, food, goods and services.
brackendalefarmersinstitute.org

MESY is an educational garden for the students
at Mamqguam Elementary School. Built in 2015 by
Squamish Can, it includes 30 raised beds and a
20x40 ft greenhouse. Seasonal produce is
available for purchase, donations to Squamish
Food Bank are made regularly, and profits are

returned back into running the school program.
www.squamishcan.net/mamquam-edible-schoolyard

Squamish CAN manages three community
gardens. Plots are adopted by gardeners on an

annual basis, with renewal each new year.
WWWsquam\shcam.met

The Market runs every Saturday in Downtown
Squamish, located in the parking lot beside
Junction Park. April-October from 10am-3pm,

November-December from 10am-2pm.
squamishfarmersmarket.com

A central location for food rescue and
distribution, grocery store style food bank, meal
service,food education, and social enterprise
serving health and nourishment for participants

at multiple levels of need and interest.
underoneroofsquamish.ca/food-nourishment

A collection of donated vegetable, flower, and
herb seeds for community members to grow.
Gardeners are encouraged to save seeds to return
to the library for others to plant next year. Located
at the Squamish Public Library. Membership is
$5/year.

squamishcan.net/seeds

COMMUNITY SUPPORTED AGRICULTURE

A number of Squamish-Lillooet Regional farms
offer CSA deliveries or pickups to Squamish,
including:

e Nutrient Dense Farms
e Stony Mountain Farm
e Four Beat Farm GET YOUR
* Ice Cap Organics CSA BOX!

Plenty Wild Farms

CSA is a food production and distribution system
that directly connects farmers and consumers.
CSA members pay for a share of the anticipated
harvest at the beginning of the growing season.
Once harvest begins, members receive a weekly
box of veggies and other spemahty add on items
like eggs, honey, etc. CSA's are a convenient way
to support farmers, eat local, reduce your food-
miles, and try new seasonal veggies!


https://hopcreekfarms.com/

