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Health is greatly affected by the way food is produced, and where;

Local Flavour Plus is the brainchild of Lori Stahlbrand. It's based on a successful U.S. program called the Food Alliance

BYLINE: BY JOHN CLEMENT

SECTION: EDITORIAL/OPINION; Pg. A6

LENGTH: 427 words

The Local Food Movement has been slowly growing and developing for several years. In general, it's built on the premise that local food offers one of the best ways of ensuring the sustainable development of local economies and for promoting seasonal produce grown in an environmentally and socially responsible manner. A good deal of the discussion in Ontario on local food has been spearheaded by groups like the Toronto Food Policy Council. Attracting a plucky bunch of individuals, the Council and others have championed the idea that the way food is produced and marketed has a great effect on the health of individuals, ecosystems and local economies. These groups have even been involved in "on the ground" projects aimed at fleshing out and demonstrating why a local food system is a better fit.This past week, another important chapter was added to the story of local food in Ontario. It came about through an announcement that the University of Toronto's campus food services had signed a supply agreement with Local Flavour Plus. The not-for-profit organization certifies local farmers and processors who produce local food in environmentally and socially responsible ways and links them with purchasers. The move makes the U of T the first university in Canada to require that local food be on part of the menu, with a number of residences and cafeterias at the University soon serving seasonably available, fresh items and dishes made with certified local ingredients.Local Flavour Plus is the brainchild of Lori Stahlbrand. It's based on a successful U.S. program called the Food Alliance. A speaker at last year's CFFO Convention, Stahlbrand is passionate about local food and brings an entrepreneur's drive and flair to the task. She points out that her idea is new to Canada, but has caught on well in the United States. According to Stahlbrand the U.S. has more than 200 universities, colleges and schools in 16 states which have implemented farm-to-school programs that emphasize local food purchasing.The Local Flavour Plus initiative is particularly important because it creates a structured demand for local food and an infrastructure for its delivery. And while only time will tell about the profits farmers can make from these kinds of arrangements, projects like those from Stahlbrand could go a long way towards starting to positively change the market share for local food products. It's a pebble thrown into a big pond, but hopefully its ripples will continue to spread out and help to build new opportunities for Ontario farm families.

