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{[Sound of a garbage truck picking up a bin curbside]}
LY: Each year in Canada, we waste 35.5 million metric tons of food, valued at $49.5 billion dollars. That food waste emits a staggering 56.5 million megatons of greenhouse gases. At the same time, 1 in 8 Canadian households experience some level of food insecurity. In this episode of Handpicked, we’ll explore how food insecurity and food waste illustrate important failures in how we grow, get, eat and dispose of our food, and how thinking about them together can help us find ways to address the complex challenges of an inequitable and wasteful food system.
{[Intro Music]}
LY: Hello and welcome to another episode of Handpicked: Stories from the Field, a podcast from the Laurier Centre for Sustainable Food Systems. I’m Laine Young …
AD: And I’m Amanda Di Battista. Today, we are talking to Jamie-Lynne Varney: a scholar from Simon Fraser University in the School of Resource and Environmental Management. Laine, you sat down with Jamie-Lynne to discuss her work in Vancouver on Just Circular Food Systems - that sounds super interesting!
LY: Yeah! It was. Jamie-Lynne had so much to say about the importance of this report, and the framework used to inform the results.  
AD: What framework was that?
LY: They used the concept of Right to Food in their research.
AD: Oh, interesting! We have seen a Right to Food approach used in work done through the United Nations on food access, but I don’t think I’ve seen it used to frame discussions on circular economies, and food waste!
LY: I know. It’s really interesting how this work was framed and I can’t wait for you to hear about it. Let’s jump in!
{[Music Break]}                            
JV: Hi, my name is Jamie-Lynne Varney. I'm a master's candidate with the School of Resource and Environmental Management and Planning at Simon Fraser University. And specifically, I work in the Food Systems Lab at SFU, and we look at how can we make our food system more sustainable, more equitable, and more justice oriented?
LY: Alright, so, you're in Vancouver—that's where this project is based out of—so, I was wondering if you can just tell us a little bit about food waste in Vancouver. What does that look like? What's the problem?
JV: Yeah. So, in terms of volume of food waste in Vancouver, it’s currently, the estimate is about 13000 tons of food gets wasted annually. So that means, you know, somewhere along the supply chain, it's not being consumed, it's being thrown out. And I think from the most recent waste audit, like sort of full waste audit they did in 2018, they noted specifically that from residential sources—so apartment buildings, you know, single detached homes, townhomes, all of that—about 60 percent of the food that was being wasted was actually avoidable. So, you know, not things that are naturally inedible, but things that have gone bad or rotten or, you know, been thrown out actually when they were still good. So, in terms of volume, we do have quite a large volume problem. And it's also quite a systemic issue. So, it's across the entire supply chain, so we can't blame it solely on the retail or the consumer end. It's also happening during processing and manufacturing. It's happening during transportation and it's happening right at the beginning of the lifecycle, you know, off the farm. We're having food waste as well. 
LY: Right, right. Yeah, that makes sense. So, can you tell us a little bit about food access and equality in Vancouver as well?
JV: Yeah, so, in terms of sort of equity and food access, we tend to talk about it in terms of what we call food security or food insecurity. So, that's the ability of either an individual or household, we measure it both ways, to consistently access food, either by purchasing it or growing their own food or going to food services, the amount of food and the quality of food that they need to live sort of a healthy and fulfilling life. And the most recent data we have specific to Vancouver shows that I think about over 11 percent of households are some level of food insecure, so they don't have that consistent access. Anecdotally, we know that over the last two years, COVID has exacerbated this issue. So, we know that more families and more households in Canada are food insecure, but we don't have the most recent data to corroborate that. And we also know that, those individuals and households, like indigenous households, and black households, and households with children, and people receiving income assistance are disproportionately impacted by food insecurity, both across Canada as a whole and the research specific to Vancouver has shown that as well. And so, we have to make sure that we're taking an equity approach and a justice lens when we talk about these issues and not just blanketing the entire Vancouver population with the same solutions, or same assumptions that we might make about the challenges they're facing.
{[Short Music Break]}                         
LY: You're here today to talk to us about the report that you worked on, which is the Right to Food Framework for Tackling Food Waste and Achieving a Just Circular Economy of Food in Vancouver, B.C. And I just wanted to sort of to read the vision so that our listeners can sort of get an understanding of the vision of the project and the research that you did. So, the vision of the research that you did in the report is that:
 “Participants envision a just circular food economy that values food as a human right; minimizes resource extraction; prevents avoidable food waste; facilitates dignified access to sufficient quantities of food that fulfill physical, spiritual, and cultural needs; upholds the rights of labourers and workers. This vision is enacted by a network of food system agents and enabled by the following necessary components so, number one, a robust local food supply chain. Number two, strong relationships built on reciprocity and, three, healthy ecosystems and regenerative foodscapes.”
 So, maybe you can just tell us a little bit about how this project came about?
JV: Yeah. So, this was a collaborative project between the food systems lab at SFU, which I already talked about, looking at relationships between equity in the food system and food waste and how to create a more sustainable food system. And then the Vancouver Economic Commission, who are really looking for, sort of, innovative ways to break into this idea of a circular economy or a green economy or a sustainable economy and trying to find all of those different sectors and businesses that can connect and help to support that vision and that transition. So, we were trying to bring together these ideas of sustainability and equity in the food system and the economy to try and target these issues that we've already talked about, which is sort of this vast volume of food waste that we're producing and also just the number of people facing food insecurity, people without that consistent access to food in Vancouver.
LY: Great, in the report it talks about, you know, you were looking for diverse participants with lived expertise. So, can you tell me some of just the key stakeholders and how those relationships came about, how you got the people involved in the project that you had?
JV: Mm hmm. Yeah. Well, I guess the first thing I should probably mention and you'll note this as well if you read the full report, and I think on the blog summary of it as well, it notes that, is that we were actually pretty adamant about not calling people "stakeholders," because I think when we talk about food, you know, everyone is sort of a stakeholder in our food system. Everyone eats right? So, we actually refer to everyone who participated in this research as an "expert," because no matter where their knowledge is coming from, whether that's a formal education or they have a lot of hands-on experience, I think all the people who participated really have this sort of breadth and depth of knowledge about the food system. In terms of how we tried to get in touch, we really did try to think of diversity first. As I said, this is a problem across the supply chain. So, we wanted to make sure that we were getting input from people working in all stages of sort of food production from, you know, beginning of life to end of life: waste management. And in terms of connecting with them, some of them were people that we already were very well aware of in the Vancouver food system. One thing about our food system is it does have a really great network of people who are already working together. So, we ended up interviewing 20 people in total from across the food system. And plus, for this project, I had a really wonderful advisory committee that was made up of staff from Vancouver Economic Commission, staff from City of Vancouver, a non-profit representative, and then also Tammara Soma, who's our leader at the, one of our leaders at the Food Systems Lab. 
{[Short Music Break]}                           
LY: In Canada, we often see that we use a charity approach to addressing food security and often food waste as well. You use the Right to Food framework in this work. So, I'm wondering if you can just tell us what the Right to Food framework is, and what it has to do specifically with food waste? 
JV: Right to Food, it's sort of, in its most strict terms, a legal framework. That is what it is meant for, and it really did come out of sort of this problematic reliance on charity, I would say, especially in wealthier nations, especially in Canada and the UK. And there's three, sort of, I would say, maybe like main problems that it's trying to address, that these charitable solutions pose for us. The first is that they were really never meant to be long term solutions, right? When we think of food banks or food charities, they are emergency, you know, solutions, they're not meant to be long-term, and that's for many reasons. But by focusing on the short-term, we have, sort of, taken this focus off of government regulation and services that could be more effective for addressing sort of root causes of hunger. That sort of leads into the second main problem, which is that, you know, hunger is not only a problem of access to food. If it was, then food banks would have been able to solve hunger, you know, immediately after their conception. But we know that hunger is also a problem, you know, from income inequality. It's a problem of injustice. It's a problem of housing inequality. All of these things that affect someone's ability to access food and food donation by itself is just not really able to address those root causes. And then the most important, which is, I think, something very unique to the Right to Food is this sort of dignity and agency aspect. Because when we think about food banks and accessing food banks, there is still sort of this social stigma attached to using those services. So, there's sort of this aspect of asking, you know, an individual to disregard their personal feelings about going to those places to access food because they have to eat, it's a necessity. So, the Right to Food really says, you know, people should be able to access food by their own means in ways that they choose and find dignified. And the food that they're able to access should also match their dietary preferences, it should match their cultural needs, and it should contribute to their physical and spiritual health in a way that they are also free from stress about obtaining foods. And it really puts the emphasis back on government responsibility as well. So, thinking about food as a human right, and saying that governments do have the obligation to respect and protect that right for people and fulfill that Right to Food. 
Now, in terms of connecting it to food waste, if we go back to thinking about food recovery from a grocery store and that being, you know, redistributed to a food bank, then we can start to sort of incorporate these equity issues, because it is something that has been promoted as a solution to sort of both food waste and food security. But, when we're thinking about purely food redistribution or recovery, sometimes the foods that are being donated are not necessarily the quality that we would want. Some of the larger food banks do have a little bit more power to work with retailers, and only get items that they really want or need. But other smaller food banks or charities or non-profits don't have that sort of same relationship, and so are often just coming by the foods that are available to them.
LY: Yeah, they’re taking what they can get, right?
JV: Yeah. They're taking, they're taking what they can get, and it's a really hard power dynamic. Especially, like I said, when you're working under very limited capacity. With COVID, especially, we saw that there was a huge hit to food banks and food provisioning services simply because they couldn't get people to volunteer because people didn't want to be coming in person to areas that they knew were going to be crowded and unsafe. And I think, again, just one of the problems that certain food banks and nonprofits have with accepting grocery donations is that, there is this sort of language element of we're calling it “food waste,” and so, at a certain point, like if you were a person accessing a food bank or a nonprofit that's giving out food like would you want to be taking home food waste? Is that really what we should be calling it? But I think for like the typical, you know, like family that's maybe having these challenges accessing you wouldn't necessarily want to feel like, “oh, well, let's just pass our food waste onto them.” It feels very like a two-tiered system.  
LY: Yeah, it's definitely a justice issue like, you know, that you see across the board in the in these types of charity situations for sure. 
JV: Yeah. And so, I think like this idea of Right to Food when we think about it in terms of food waste really sort of challenges this idea that we can simply redistribute food waste to hungry people. And it really focuses us to sort of think about what are the equity challenges around that? Not just conceptually, but literally in implementation, so.
LY: Yeah, so, a big part of this report and this project, is the idea of a circular economy. And you've talked a little bit about it, but maybe you just want to tell us what it is and what it means for the project?
JV: Yeah. So, like in its simplest sort of iteration, a circular economy really starts from this idea of reducing food waste. So, the basic idea is that we are creating these loops or looping resources that we might consider at the end of their life into a new process that sort of renews their material and energy value. So, we're trying to both minimize the amount of new resource extraction that we're using to produce food, and then we're also trying to minimize the energy in the materials that are escaping that system when they're wasted. So, an example of this could be, you know, in Canada, we produce a lot of beer and at the end of the beer making process there, is a lot of what we call “spent grains” that we might not necessarily think of as being a food product, but they're actually still pretty densely nutritious. So, they have a lot of protein and fiber, and there is actually ways that that can be processed so that it's used in value added goods like flours or cookies or other baked goods. So that is, at its simplest, what a circular economy is, how that works.
JV: So, a common adage that we use with linear food systems, is we say, "cradle to grave" because you're moving in one direction, whereas in a circular food system, we might call it cradle to cradle because you're trying to ultimately renew that entire life cycle so that you do not have things going to landfill, you don't have energy being lost. So, in a perfect system, we would be able to infinitely reuse all of the materials and energy. 
LY: Right. Right. So, how does this Right to Food framework fit within the circular economy, and support the circular economy? 
JV: Yeah. So, sort of, I would say, like complications with the circular economy arise when we start to think about when and what food products should be looped back into the system. So, we know sort of like I would say morally, that food that is edible, good quality food should always be used to feed humans first. So, we wouldn't want to, for example, be sending good quality edible food right to compost because we're completely losing the opportunity for it to start to alleviate some of these hunger issues. So, one of the important ways that we've sort of incorporated a Right to Food in a circular economy and it has been done in circular economy literature, but not necessarily for a Right to Food specifically, is that we've started changing our language in the report in the ways that we define food waste and food loss. And we also talk about food surpluses in the report, which is something that's sort of new in the food waste academic sphere, is that people have started sort of separating out food surplus from food waste when talking about a circular economy, and that those two things actually have very different pathways. So, when we talk about food surpluses, those are still edible, good quality foods which can go to those human uses. So, we're talking about processing, value-added processing, some redistribution as long as it follows sort of the Right to Food principle. And then when we talk about foods that become food waste, either through mismanagement or maybe they're not edible foods to begin with because of cultural preferences or because of natural inedibility like some seeds and pits are naturally inedible, those are things that we would actually want to be going to processes, you know, further down the line. So, things like animal feed, or material recovery for other non-food purposes, and energy recovery, you know, things like anaerobic digestion, which produces a complex material but also collects energy in the forms of gases and can be actually fed into an electrical grid to help power a community. So, in this report, we're looking at, you know, not just, well, how can all food surplus and food waste be redistributed? Because that kind of just puts us back to this original equity question. But we're also thinking about what kinds of food surpluses and food waste are the most appropriate for these sort of different pathways, based on not just economic viability, but also these social aspects as well.
LY: OK. And is this something that's been done before, this report, or is this the first time it's, er, it's coming forward in the literature?
JV: So, a Right to Food, one of the things about it doesn't explicitly tell you how to reduce food waste, that's not the focus of it. So, it is the first time that these have been incorporated in academic literature, and it's definitely a challenge that we found because you're sort of balancing several different economic and social forces that, you know, sometimes are competing interests. Like, for example, if you create an economic incentive to move in materials, will you inadvertently just reinforce a pattern of wasting foods instead of finding ways to prevent those foods from becoming food waste? So, we're trying to balance those sorts of incentives with the equity component and saying, can we find ways to prevent food from becoming waste in ways that align with this Right to Food concept and making sure everyone has access? So, it's certainly a new concept to try and balance these things, but it's a challenge that we were really excited to try and tackle for this research.
LY: Yeah, it's, in reading it, you know it's so innovative and some ideas of things I had never thought were possible. So, it's pretty great. And I guess as a research nerd, which I am, I found the theoretical framework of the project really interesting. So, you talk about the theory of change when you're talking about your analysis of all the information you gained from your experts. So, can you tell us a little bit about the theory of change and how it was used in this report?
JV: Yeah. So, we landed on the theory of change because it has actually been used by other organizations in the food security and food waste realm to sort of illustrate how these massive complex systems with multiple organizations and institutions can work. So, an example, I think in, from the Food and Agricultural Organization, they did a theory of change for how to transform our food system into a more sustainable, you know, circular food system. 
But essentially, what it is, is this way to understand and illustrate how all of these different actors and institutions and policies and attitudes impact how change occurs and, you know, what are the challenges that are present? Who is affected? Who impacts those challenges? What interventions are possible? And what might the outcomes be from those interventions? All these complex things. And it really brings them all together in sort of this cohesive, illustrative document. So typically, there's some form of visual representation, which we have in our report, as this one-page sort of simplified diagram, and then also some sort of narrative or further deep dive, which is how we've structured our report to sort of align with these different sections of the theory of change. So, in it, we include what is the long-term vision that participants have? What are the challenges we're facing now? And then, what are sort of the interventions that can take us from challenges to long term vision? And in building it, we really try and look at also, you know, not just what is possible or what are those opportunities, but what are the assumptions that we're making about how people are going to react to these changes? You know, what are the assumptions that we're making about the effectiveness of this change? So, making those things explicit can also be like a very helpful way for policymakers and other various agents across the food system to help connect the dots around this complex system that we're trying to transform. 
 					{[Music Break]}     
LY: The key goals of the report that were identified, you know, were working with participants to identify the root challenges, the opportunities and those potential interventions that you mentioned that will help them to achieve their vision. So, can you just tell us some of the challenges that were identified from your experts?
JV: Yeah. So, I'll just mention two because I think they're pretty important ones. The first one, which I already mentioned that we know is happening and lots of academics and different chapters have reported on this, is just this downloading of responsibility onto charities and nonprofits. So, a lot of the participants also identified that that was the issue they're seeing specific to Vancouver, either within their own organization or organizations they partner with or work with. And a lot of them talked about this limitation of their inability to look beyond immediate need, right? Sort of this problem where they're in a boat rapidly filling with water and they're using a cup to bail it out instead of finding ways to plug the hole. And a lot of that has to do with their capacity and the resources that they have on hand. And I think that goes sort of hand-in-hand with the second like really big challenge for Vancouver, which is just really high cost for infrastructure that would help support food security programs and also just in terms of like high land costs, high leasing costs for both nonprofits that are working in the city. Also, for urban and peri urban farmers, agricultural land costs are quite high in the city. So, for them to be able to make money, they have to sell their product at higher prices, which also makes it a little bit less accessible. And, you know, the people we talked to are well aware of this issue. It's just something that they see as a little bit out of their control because they cannot control real estate prices, and they can't control the cost of infrastructure. So those were two major challenges that they were facing, that in terms of their ability to change, they have a little bit less capacity to do so.
LY: Yeah, for sure. And then, you know, what were some of those opportunities that were identified by your experts with lived experience? 
JV: Yeah. Well, I think you laid them out really well actually, when you talked about the vision statement earlier on. But, two of them, I would say, I would expand on, are just really the people we talked to and the experts that we talked to really identify that we already have in Vancouver, a very strong network of non-profits and businesses that are working to make these changes happen. But they are lacking support right now to connect to each other, and to connect to the municipal and provincial government to really leverage their power together. And then another one, I would say, is just, in terms of the activity surrounding the Vancouver food system is that we do have the opportunity to establish a really robust local supply chain. So, a lot of people talked about bringing processors back into the city, you know, being able to engage face to face with people's values. To focus on initiatives that were really place-based and community-centered, and to be able to also invest in these really innovative business opportunities and these different processing opportunities that are really cool, and they're using technology, and labour, and food science to create new products and to create new markets for their own products. So, there's a couple of really cool, innovative examples of people already doing this work in Vancouver.
LY: Awesome. That's so great. And a big part of this, I guess the goals of this report are to find the information that's going to lead to development of appropriate policy to meet the needs of the folks that are identifying problems. So, can you just tell me like maybe broadly, I guess how this Right to Food framework within a circular economy can affect policy development in general, but maybe just in Vancouver or whatever makes most sense for you? 
JV: Yeah, I mean, I think both in Vancouver and generally, through this report and hopefully through using this Right to Food framework, we’re really asking decision makers to view policy creation and policy impact not only through an economic lens or an environmental lens, but also with this equity and justice lens. So, we're asking, really, policymakers to consider, you know, their responsibility to fulfill this right, and maybe thinking about previous ways that they've stepped away from that responsibility has really hindered the work of non-profits and charities and businesses to do this work. So, asking them to think about, you know, how can you maybe step back into this space to provide more support? And not just purely in terms of funding, because that's often what government thinks about when they think that we're asking for support, but also, you know, talking about in terms of staffing and in terms of information and technological support and connecting some of these different actors together, I think there just needs to be a lot more connection between government and between, you know, the private industry or the nonprofit industry in order to create these long term solutions. So, that's really, sort of in a broad policy sense, asking policymakers to find ways that they might be able to step back into this space in a collaborative and creative way to help support these other agents that are already doing a lot of the work independently.
LY: Right, and like you mentioned, like this, this building of these relationships of reciprocity across the board right, that makes a lot of sense. So, the report discusses that the goals intersect with municipal policies in Vancouver to create these enabling conditions to support the interventions that were mentioned—and again, we'll talk a little bit about the interventions at the end. But the report mentions the Metro Vancouver Climate 2050, the City of Vancouver Zero Waste 2040, the Vancouver Food Strategy, the Vancouver Plan. All these different municipal already existing municipal strategies that can support the work that that the report suggests. So, I know this just came out in October, as it's only been a couple of months as we're recording. But you know, has this work been picked up by policymakers in Vancouver? Has, you know, has anyone started the work yet?
JV: So, in terms of, yeah, policy turnaround, that would be pretty incredible, given that it was published in October if there was already policy movement on this since we're recording in early December. So, in terms of being written into policy, not yet. However, I'm very hopeful that this is moving in a positive direction. One of those plans that you mentioned just the Vancouver Plan, is actually still being formed. So, there is still a lot of potential there to integrate some of these interventions into the more specific actions that will be laid out in that policy plan. In terms of next steps for the Vancouver Economic Commission and the City of Vancouver, I know they are planning on launching a Circular Food Innovation Lab. I think that's hopefully being launched in 2022. And what they're hoping to do there is start building these connections between agents. So, they're going to put out calls for proposals for people across the supply chain to participate in this circular food innovation lab, where they will try and come up with solutions collaboratively for food waste and actually provide some support to different organizations to prototype some of their solutions. 
{[Music Break]}                              
LY: So, we talked about the challenges, we talked about the opportunities I just wanted to sort of come at the end to some of the interventions or the expected outcomes that came forward from your, your experts, your participants in the project. So, obviously, you don't need to talk about them all, but if you want to mention some of the interventions, that would be great.
JV: Yeah, I think, if I'm remembering correctly, I believe we came up with nine—we organized them into nine interventions. And sort of collectively those interventions, we are hoping in sort of a short and medium term would lead to, you know, a lot more engagement across the food system with these ideas of food security and food waste, hopefully would lead to an increase in the strength of local production and processing in Vancouver, which was one of those vision goals. And ultimately hopefully lead to less wasting in the short term and medium term and a more robust system for addressing food insecurity. One of the interventions I guess I'll mention is that we really wanted to sort of suggest that there be a little bit more openness and improved access to funding, especially for non-profits and social enterprises to start to implement these like place-based initiatives and these circular food economy initiatives. And so, we talked about ensuring that funding was flexible enough to be able to prioritize their particular needs for their neighborhood or community, and then also maybe changing the ways we think about how funding is provided. So maybe creating a community grant board that can discuss how funding can be distributed between different agencies to best sort of leverage impacts and then also trying to think about ways that we can reduce competition for grants and funding. And then another one, I think that kind of mirrors this idea of funding is also creating more opportunities for shared infrastructure or providing shared infrastructure for those organizations that do not necessarily have the capacity or the need necessarily to purchase their own private infrastructure. So, things like establishing community coolers or pickup points. There's already an organization in Vancouver called Commissary Kitchen, which is one of the B.C. food hubs. And what they do is provide a shared kitchen space for organizations to work out of at lower costs. So, looking to expand on some of those services could be really key to help different non-profits and businesses share costs. We really wanted there to be some expanded space and opportunity for urban Indigenous populations in Vancouver to be able to grow and harvest and share food. So, we had the pleasure of talking to Leona Brown in this report, who gave us some really great information about her ideas for potentially using some parks space for food growing spaces, connecting Indigenous organizations with more non-profits for food growing spaces. So, we thought that was also a really unique opportunity in Vancouver to connect with the three nations that we have. And providing more connection with our urban Indigenous populations. 
LY: That's great. So, I guess finally, I mean, you talked a little bit already about the Circular Food Innovation Lab, but are there any other next steps for this work? You know, where do you see it going?
JV: Yeah, I guess already, yeah, specifically talked about sort of Vancouver Economic Commission and City of Vancouver and their plans, but on a more general note, I think we wrote this report really feeling like it could be a playbook for other municipalities and hopefully a prompt as well for other municipalities across Canada to start looking at where those critical points are in the food system that they can start to leverage. Hopefully start to see people, you know, do their own gap analysis or research on who are the different agents in our city that are already doing some of this work. Because, as I said, a lot of this is happening on a small scale, we just don't necessarily know about it. And, you know, trying to find out, from a municipal perspective, who is already doing the work, how can we best support them to sort of kickstart this transition to a more sustainable food system where we're really reducing food waste and hunger? So, that's certainly an area that I hope gets picked up from this research across municipalities across Canada, not just in the Vancouver area.
LY: Yeah, I think, I think it has great potential for that. Yeah, thank you so much for your work and thank you for being here. It's been so great to chat with you about this innovative report, and sort of what the next steps and future might look like from it. So, thank you. Thank you for being here. 
JV: Yeah, thanks so much for having me. 
{[Short Music Break]}
AD: Wow! What an interesting conversation. It really puts into perspective how the Right to Food is a critical framework for thinking about circular food economies. The report’s focus on the government’s responsibility to ensure dignified access to food, really troubles the ethics behind re-distributing food waste to hungry people.
LY: I know! The Right to Food framework really problematizes this practice and provides a way forward based on the recommendations of the experts involved in this research. Using a circular economy to reduce food waste by looping resources at the end of their life back into the system using new processes that renew their value, is incredible. I really like the idea of differentiating between food surplus and food waste and their different pathways back into the circular economy. This report prioritizes government collaboration in policy-making around food waste, and recommends interventions that will lead to more equity across the food system.
AD: I’m really looking forward to seeing what changes are made to Vancouver’s food system and if a Right to Food approach to food waste is able to be translated to other cities across Canada. Where can people find this report, though?
LY: The report can be downloaded on the Vancouver Economic Commission website, and we’ll provide a link in the show notes.
AD: That’s great!
{[Outro Music Starts]}
LY: Thanks for tuning in for this episode of Handpicked: Stories from the Field. Special thanks to Jamie-Lynne Varney for sitting down with us to talk about this incredible work. This episode was hosted and produced by us: Laine Young [AD: and Amanda Di Battista] and edited by Adedotun Babajide. This episode also features music from Keenan Reimer-Watts, and Adedotun Babajide.
AD: Handpicked is produced with support from the Laurier Centre for Sustainable Food Systems, Wilfrid Laurier University, CIGI, and the Balsille School of International Affairs.
LY: Please check out our show notes for a bibliography, teaching tools, and links to other relevant information that we used to produce this episode. Make sure you check out our website for other ways to engage with us.
{[Music Increases]}
AD: This episode of Handpicked was recorded on the unceded traditional territories of the Squamish, Tsleil-Waututh and Musqueam Nations and produced on the lands of the Neutral, Anishaanabe and Haudenosaunee people. We encourage you all to check the land acknowledgement link in the show notes to learn more. As always, I’m Amanda Di Battista
LY: and I’m Laine Young, and this has been an episode of the Laurier Centre for Sustainable Food Systems’ podcast, Handpicked. 
AD: Make sure to tune in next time, for more freshly picked stories from the field.
