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Event Overview
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The CB Farmer to Farmer Retreat welcomed
38 participants to discuss issues that
matter to food producers in Cape Breton.

07

Discussions Part 2

Discussions Part 1
Participant-led discussions included:
mushroom cultivation, grants/subsidies
land sharing/mentoring, off-grid living,
making more money, and permaculture.
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Farm-Friendly Meal
Three-course meal of local foods by Chef
Bryan Picard followed the day's discussions.

Participant-led discussions included:
sourcing food from the forest, animal breeds
and vegetable varieties, soil, beekeeping,
input costs vs. sustainability/survivability.
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Next Steps
We raised issues of importance, built
relationships and shared a meal. What's
next? Let's continue the conversation!

CB Farmer to Farmer Retreat was organized by the Island Food Network and made possible with support from Cape Breton
University, the Social Sciences and Humanities Research Council of Canada, and the Ecology Action Centre’s Our Food
Project. Many thanks to all participants, facilitators, organizers, and those who supported us to attend, who made this event
possible.

Share a meal,
share knowledge,
build relationships.

GET IN TOUCH
islandfoodnetwork.ca
islandfoodnetwork@gmail.com
FB @IslandFoodNetwork

PARTNERS

Getting ready to break into
discussion groups.

EVENT OVERVIEW
The CB Farmer to Farmer Retreat brought
together 38 folks representing five counties
to discuss issues of importance to food
producers in Cape Breton and beyond.
Following a welcome and introductions,
participants were invited to lead and
join discussions on topics of their choice. In
all, 11 discussions were held over two
sessions on topics ranging from foraging to
building a sustainable farm business. The
sessions wrapped up by sharing ideas for
next steps.
The day ended with a farm-friendly meal by
Bryan Picard.
Talking permaculture at the book table.
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Discussions continue with a
Big Spruce before supper.

ROLE OF THE IFN
We cultivate food initiatives, share
knowledge, and connect folks through a
unified, collaborative, island-wide team of
organizations and individuals committed to
food action and education.

Alison documenting
themes, topics and ideas.

The Island Food Network does not currently
receive core funding, but relies on
partnerships between organizations and
individuals working in food security, food
policy and production. As we work towards
a more resilient model, we will aim to
support Cape Breton’s food system goals
through creative collaboration.
You are invited to get involved! Visit
islandfoodnetwork.ca to find out more.
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Dennis Laffan of North River Organics convening a conversation about mentorship and land sharing.
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MUSHROOM CULTIVATION

OFF-GRID FARMING
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GRANTS AND SUBSIDIES

PERMACULTURE FOOD FOREST
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MAKING MORE MONEY

MENTORSHIP AND LAND SHARE
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Iris Kedmi convening a discussion on foraging.
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SOIL

ANIMAL BREEDS AND VEGETABLE VARIETIES
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FORAGING IN THE WILD

INPUT COSTS VS.
SUSTAINABILITY AND/OR SURVIVABILITY
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BEEKEEPING
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Tables ready for family-style supper.

Bryan and Angelo getting wild with the smoked cream.
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FARM-FRIENDLY MEAL

NEXT STEPS

MENTORSHIP RESOURCES

MENTORSHIP PROGRAM

SOIL APPRENTICESHIP

Following discussion sessions folks
expressed the need for a mentorship
program connecting new entrants with
mentors in Cape Breton. While developing a
program of this scale is outside the IFN
activities at this time, there are existing
mentorship programs available through
ACORN Organic and SOIL (Links at right).

MEAT PROCESSING
AND ABATTOIR SERVICES

Following discussions regarding processing
infrastructure, the Island Food Network is
working with the Department of Agriculture
to organize an informations session in the
coming months. Stay tuned!

Gyungbo Noh of the New Marthas Growers in Antigonish.

SOIL links Canadian farmers willing to take
on and train apprentices with folks wanting
to work and learn on an organic farm using
sustainable practices.

ACORN GROW-A-FARMER

With a focus on farmer-to-farmer training,
the activities intend to cultivate, renew and
diversify the organic sector in Atlantic
Canada.

START PROGRAM

Wage subsidy program delivered by
Employment Nova Scotia available to
employers with a labour need willing to
support ready-to-work Nova Scotians.

UPCOMING EVENTS
MARKET GARDEN
AND SOIL WORKSHOP
Winter 2018. In response to feedback from
participants, the Island Food Network is
organizing a workshop on soils and market
gardening. Details will be shared soon.

UP!SKILLING
Spring 2018. The Island Food Network's
annual foods skills event focussing on
sharing local knowledge is looking for
volunteers. Visit islandfoodnetwork.ca for
more info.
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