GUENEVERE NEUFELD PHOTO

...thescene...

Permaculture garden designer Nancy Snyitar leads an outdoor workshop. “There’s no reason
why we can’t have food growing all around us and you can just go up to a tree and pluck a
fruit,” she says.

Promoting
urban agriculture
Local initiatives bring food security into the public eye
By Guenevere Neufeld
The Suburban

See URBAN AGRICULTURE, next page
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Tucked behind a soccer field at Concordia University’s Loyola campus, you’ll find
City Farm School, a small-scale agricultural garden and learning centre. It’s part
of the movement toward urban gardening
in the city of Montreal, an initiative that
creates community involvement in local
food production.
City Farm School offers a chance for individuals to actively participate in increasing their food security, which Joelle
Rondeau describes as “the ability to access
food that is healthy, affordable and culturally appropriate.”
Rondeau, a graduate student studying
urban agriculture at the Université du
Québec’s Institut national de la recherche
scientifique, compares what is happening
in Montreal to other cities like Toronto,
which took a more institutional approach.
“Montreal started from a very grassroots
level and it’s mostly community organizations that started to grow foods.”
Some people’s concern over Montreal’s
food security stems not from the ability to
get food to the city, but the way it’s done.
“Will the island of Montreal be severed
in some way for a long period of time? I
don’t think so,” says Kaitlyn Urquhart, an
intern at City Farm School. “I don’t think
it’s really a question of security in that
sense as much as ethically and energetically. Is this the best way to design an
urban centre?”
Boroughs throughout the city are making changes. In June, Rosemont–La PetitePatrie mayor François Croteau announced
an urban agriculture strategy to allow gardening in public spaces. Residents are en-

couraged to use the areas in front of their
houses and in sidewalk enlargement projects that were originally designed to slow
traffic. To increase accessibility, the initiative has few regulations. Plants must be
kept at a height of less than a metre and at
least 50 centimetres from the edge of the
street.
Some boroughs, like Rosemont and
Westmount, have adopted the Incredible
Edible concept that began in the United
Kingdom, which gives citizens the opportunity to pick fresh, local produce. Vegetables are planted in containers — often
made out of recycled materials — and local
businesses agree to water them throughout the season.
These initiatives also work to bring food
production into the public eye. Nancy Snyitar, a permaculture garden designer, offers
workshops on the practice of growing
urban gardens that are intended to be sustainable and self-sufficient. “There’s no
reason why we can’t have food growing all
around us and you can just go up to a tree
and pluck a fruit,” she says.
Workshop participant Oscar Tarakjian
says we need to think about where our food
comes from, “We need it to survive. It’s the
fundamental building block of humanity.”
Tarakjian considers different aspects of
food production and says growing your
own food has its advantages. “Contrast
growing your own stuff with finding the
time to get in your car, spending the gas,
finding parking, going into the supermarket, spending money on produce that you
don’t know where it was grown, how it was
grown, what pesticides were used on it,
how fresh it is, lining up, paying for it,
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her childhood home. Colville maintained
a studio there until his death. Rhoda, who
died in December 2012, is often shown in
his paintings — as the woman looking
through binoculars in To Prince Edward
Island, or nude in the light of the fridge in
Refrigerator.
As Colville aged, his paintings became
more tranquil, displaying ordinary moments from his own life — he and Rhoda
walking on a beach or the artist alone
standing near his car.
The highest price reached for a Colville
painting was set in November 2010 at a
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Heffel Fine Art auction when Man on Verandah sold for $1.29 million to an
unidentified telephone bidder from Europe. It was a record auction price for a living Canadian painter.
Unknowingly, you may own a work by
Colville. He designed the Centennial coins
minted in 1967. That same year Colville
was made an Officer of the Order of
Canada and in 1982, he was elevated to
Companion, the order’s top level. He also
has a star on Canada’s Walk of Fame in
Toronto.
For tickets and times info for the
Colville exhibition, call 1-877-225-4246 or
visit www.ago.net
riben@videotron.ca
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getting back in the car. Surely growing
your own is far more efficient and cost effective.”
Long term food security takes into account all of these factors. “We need to
think about it from a systemic perspective,” says Rondeau. “From production
methods, seed production, distribution
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City Farm School, a small-scale agricultural garden and learning centre, sits tucked behind a
soccer field at Concordia University’s Loyola campus.
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and consumption and how we dispose of
foods to how much waste is created
through these networks and systems.”
She adds that in a city as complex and
socially diverse as Montreal, there are
many ways for individuals to increase their
food security and different ways to get involved.
“Try to have discussions and talk to
friends and neighbours,” says Rondeau.
“Food connects everyone.”

