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Community Food Security is… when all people have access to a safe, nutritious, 
personally acceptable and culturally appropriate diet through a sustainable food system 
that maximizes healthy food choices, community self-reliance and equal access for 
everyone.1 

 

 

 

                                                
1 Flowers, J., Nochasak S., & Jameson, K. (2010). NiKigijavut Hopendalimi: Our Food in Hopedale.   
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Introduction 
 

A community food assessment is about bringing together people and organizations to 
look at a broad range of food-related resources and concerns in order to give direction to 
actions that will improve food security in the community. To start this process twelve 
people from diverse background came together to form the La Ronge Community Food 
Network. This group set the direction of this assessment by sharing their knowledge of 
the community and providing information, contacts and other resources that contributed 
to this document, the accompanying Food Assets resource, and the resulting action plan. 
In addition to the La Ronge Community Food Network, over fifty people, with 
representatives from each of the communities (La Ronge, Air Ronge and Lac La Ronge 
Indian Band), were consulted and shared their knowledge about local assets and their 
concerns about food security. While this process of consultation could have continued for 
much longer, at some point it was necessary to stop and share the information gathered. 
Many of the topics came up repeatedly in the consultation and these are reflected in the 
information presented throughout this environmental scan and the community priorities. 
In the community priorities and action plan you will find the four priority action areas 
that were identified through community consultation. It is the hope that action in these 
areas will address some of the current concerns in the community. 
 

 

 

About La Ronge and Area 
 
Geography 

The communities of La Ronge, Air Ronge, Lac 
La Ronge 156, and Kitsaki 156B form an 
interconnected mesh of roads and services. 
Located on the west side of the picturesque Lac 
La Ronge, at the mouth of the Montreal River 
and adjacent to Lac La Ronge Provincial Park, 
these communities are nestled within boreal 
forest and muskeg. They are connected by 
highway #2 to Prince Albert, the next largest 
community south, and have an airport that 
services isolated northern Saskatchewan 
communities. La Ronge, located near the 
geographic centre of Saskatchewan is the 
largest northern community in the province and 
serves as a hub for the north east side of the province. Lac La Ronge 156 (Lac La Ronge) 
and Kitsaki 156B (Kitsaki) are part of the Lac La Ronge Indian Band and each consists of 
several smaller communities. Lac La Ronge includes Bell’s Point, Fair Child and Far 
Reserve. Kistaki includes Big Stone, 101, Morin’s Hill, Jack Pine, Little Rocks and 
Second Post. Kitsaki is roughly located between Air Ronge and La Ronge and Lac La 
Ronge is located south of Air Ronge.  

Figure 1: Location of La Ronge on 

map of Canada 
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Figure 2: Map of La Ronge, Kitsaki 156B, Air Ronge and Lac La Ronge 156 

© The Northerner 
 
 
Demographics 

According to the 2006 census, the population of the communities totals 5962. One third 
of the population is under 15 and almost ! is Aboriginal. The median age of each of 
these communities (La Ronge 28.9 years, Air Ronge 29.4 years, Lac La Ronge 19.4 
years, Kitsaki 23.8 years) is far below provincial median age of 38.7 years. 
 

Table 1: 2006 Population of La Ronge, Air Ronge, Lac La Ronge, Kitsaki
2
 

 La 
Ronge 

Air 
Ronge 

Lac La 
Ronge  

Kitsaki  Total 

Population 2725 1032 1534 671 5962 

Aboriginal 1590 560 1534 671 4355 

Median age 28.9 29.4 19.4 23.8  

Age     0 - 4 240 80 205 85 610 

                                                
2 Statistics Canada. 2007. La Ronge, Air Ronge, Lac La Ronge 156, Saskatchewan. 2006 Community Profiles. 

2006 Census. Statistics Canada Catalogue no. 92-591-XWE. Ottawa. Released March 13, 2007. 
http://www12.statcan.ca/census-recensement/2006/dp-pd/prof/92-591/index.cfm?Lang=E 
(accessed May 20, 2011). 
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           5 – 14 
(school age) 

505 210 400 150 1265 

           15 – 64 
(labour force)  

1865 880 710 400 3855 

           65+   
(seniors) 

110 45 35 45 235 

 
Economics 
There is a large income gap between the communities. People in La Ronge and Air 
Ronge make more money on average than people in other parts of Saskatchewan. The 
2005 median annual income of a person 15 and older with earnings was $27123 in La 
Ronge and $31442 in Air Ronge compared to $23755 for Saskatchewan. However, the 
median income of people living on reserve in Lac La Ronge was less than a 1/3 of the 
people living in town, around $8000 per annum. There is also disparity among people 
living in town as 14% of people in La Ronge were considered low-income after taxes. In 
2001, 37.6% of income of the population of Lac La Ronge and 48.1% of the income of 
the population of Kitsaki came from government transfers compared to 14.7% for the 
population of Saskatchewan that year. 
 
The unemployment rate between communities is different. In 2001, the unemployment 
rate in Lac La Ronge was 33.8% and 26.1% in Kistaski, compared to 11.1% in La Ronge 
and 10.1% in Air Ronge. In 2006 the unemployment rate in Air Ronge and La Ronge 
were reduced to 4.3% and 8.2% respectively. There is no data available for the reserves 
for 2006.  
 
Table 2: Employment and Income 

 La 
Ronge 
20013 

Air 
Ronge 
20014 

Lac La 
Ronge 
20015 

Kitsaki 
20016 

Sask 
2001 

La 
Ronge 
20067 

Air 
Ronge 
20068 

Sask 
2006 

Unemployment 
rate % 

11.1 10.1 33.8 26.1 6.3 8.2 4.3 5.6 

Median income 21824 26720 7968 8000 19636 27123 31442 23755 

                                                
3 Statistics Canada. La Ronge, Saskatchewan (table). 2001 Community Profiles. 2001 Census. Ottawa. 

http://www12.statcan.ca/census-recensement/2006/dp-pd/prof/92-591/index.cfm?Lang=E (accessed May 20, 2011). 
4 Statistics Canada. Air Ronge, Saskatchewan (table). 2001 Community Profiles. 2001 Census. Ottawa. 

http://www12.statcan.ca/census-recensement/2006/dp-pd/prof/92-591/index.cfm?Lang=E (accessed May 20, 2011). 
5 Statistics Canada. 2007. Lac La Ronge 156, Saskatchewan (table). 2001 Census Aboriginal Population Profiles. 
Ottawa. http://www12.statcan.ca/census-recensement/2006/dp-pd/prof/92-591/index.cfm?Lang=E 

 (accessed May 20, 2011). 
6 Statistics Canada. 2007. Kitsakie 156B, Saskatchewan (table). 2001 Census Aboriginal Population Profiles. Ottawa. 
http://www12.statcan.ca/census-recensement/2006/dp-pd/prof/92-591/index.cfm?Lang=E 
 (accessed May 20, 2011). 
7 Statistics Canada. 2007. La Ronge, Saskatchewan (Code4718041) (table). 2006 Community Profiles. 2006 Census. 
Statistics Canada Catalogue no. 92-591-XWE. Ottawa. Released March 13, 2007. 
http://www12.statcan.ca/census-recensement/2006/dp-pd/prof/92-591/index.cfm?Lang=E 
(accessed May 20, 2011). 
8 Statistics Canada. 2007. Air Ronge, Saskatchewan (Code4718042) (table). 2006 Community Profiles. 2006 Census. 
Statistics Canada Catalogue no. 92-591-XWE. Ottawa. Released March 13, 2007. 
http://www12.statcan.ca/census-recensement/2006/dp-pd/prof/92-591/index.cfm?Lang=E 
(accessed May 20, 2011). 
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of a person 15 
and older with 
income 

Government 
transfers as a 
percent of total 
income (%) 

10.2 7.2 37.6 48.1 14.7 9.4 7.5 12.8 

% of low 
income before 
taxes 

N/A N/A N/A N/A N/A 14.1 0 9.9 

 
 
 
 

Community Food Production 
 
Fish  

There are 15 commercial fishing licenses on Lac La Ronge, however they are not all 
fished each year.9 The majority of commercially caught fish are sold to Fresh Water Fish 
Marketing Corp. Fresh Water processes fish in Manitoba and markets and sells across 
Canada and internationally.  
 
There are two people in the community who hold a Fish Processor Licence (previously 
called a Special Dealer’s License), which permits the holder to buy and sell commercially 
caught fish within the province.10 There are six Fish Processor licenses in Saskatchewan, 
two in La Ronge (Carlson’s & Stomp’s), two in Prince Albert, one in Dore Lake and one 
in Creighton.11 
 

 

Figure 3 Fish for Sale sign in La Ronge 

 
Wild Rice 

Wild rice is not native to Saskatchewan and was introduced in the first half of the 20th 
century from Ontario wild rice seed. While it is not a traditional food it has become an 

                                                
9 M. Duffy (personal communication, June 27, 2011) 
10 D. Minter (personal communication, May 26, 2011) 
11 M. Koob (personal communication, June 15, 2011) 
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additional source of income for many harvesters since the industry developed in the 
1970’s. In order to harvest rice on any of the lakes, you need to get a license for the 
area.12 There is insurance available for crop failure.  
 
Northern Lights Foods, owned by Kitsaki Management and located in La Ronge, is one 
of the largest exporters of organic wild rice in the world. They employ about 200 
seasonal harvesters. Depending on the size of the harvest, La Ronge Wild Rice 

Corporation’s rice 
processing plant 
hires 10-30 seasonal 
employees. There is 
a limited market for 
wild rice in the area. 
The majority of the 
rice is marketed in 
Europe and the US 
with other markets in 
Asia and the Middle 
East. 13 There are 
also smaller wild rice 
companies in the 
area. Canadian lake 
wild rice makes up 
only about 5% of the 
world’s wild rice 
production.14  
 
 

 

Mushrooms 

Mushroom harvesting is a source of seasonal income for some people. The three main 
species of wild mushrooms that are commercially harvested in Northern Saskatchewan 
are morels, chanterelles and pine mushrooms. They are each harvested at different times 
and so a picker is usually able to harvest throughout the growing season.15 Currently 
buyers, mainly from British Columbia, set up buying stands along the main highway. At 
one point the Northern Lights Foods had a business for buying and selling mushrooms, 
however operations have ceased. 
 
 
 
 
 

                                                
12 T. Helary (personal communication, May 2, 2011) 
13 T. Helary (personal communication, May 2, 2011) 
14 G. Ivanochko (personal communication, June 1, 2011) 
15 Government of Saskatchewan Ministry of Agriculture. 2008. Commercial Harvesting of Wild Mushrooms. 

http://www.agriculture.gov.sk.ca/Default.aspx?DN=0f265d6d-a1c1-4c34-bea3-47ce1b40ea1e accessed May 20, 2011. 

Figure 4 Local pickerel, wild rice, and chanterelle 

mushrooms 
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Berries and Wild Plants 

Most berries are picked for personal consumption. There is an informal market where 
some people sell blueberries and lingonberries (referred to locally as cranberries) to 
friends and co-workers. Some pickers also sell their berries to Robertson’s Trading 
Company. According to a local survey, the most commonly picked berries include 

blueberries, 
cranberries, 
strawberries and 
raspberries. Other 
berries, such as 
chokecherries, 
saskatoons, bog 
cranberries, and pin 
cherries are picked 
less often. About 
60% of the people 
surveyed had picked 
berries within the 
past 12 months. 
Several had also 
gathered other wild 
plants such as hazel 
nuts, wild carrot, 
mint, Labrador tea 
and rosehips. See 
appendix A. 

 

 

Traditional Land Use Activity and Food Gathering 

Local foods, also called country or traditional food, are important for physical health, and 
social, cultural and economic reasons. Food gathering and activities on the land have 
been a large part of the social culture of many northern groups – a time of social and 
family cohesion and passing down of knowledge from one generation to the next.16 
 

The Aboriginal Peoples Survey (2004) surveyed a number of reserves across Canada 
about traditional food activities. The results show that many people continue to access a 
variety of local foods. In Lac La Ronge approximately 1/3 of adults (515 people) hunted 
for food, just under half (710 people) fished for food and just under half (685 people) 
gathered wild plants for food. In Kitsaki approximately 1/3 of adults (220 people) hunted 
for food, just under half (300 people) fished for food, and just over 1/3 (240 people) 
gathered wild plants for food.  
 

                                                
!"

 Irvine J, Stockdale D. Northern Saskatchewan Health Indicators Report 2004. Athabasca Health Authority and the 

Keewatin Yatthé and Mamawetan Churchill River Regional Health Authorities. Population Health Unit, La Ronge, 
2004 

Figure 5 Freshly picked wild blueberries 
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Table 3: Traditional land use activity and food gathering 
17

 

 Lac La 
Ronge  

Kitsaki 

% of adults who hunted in the past 12 months 35 33 

        % of those who hunted for food 96 100 

% of adults who fished in the past 12 months 52 50 

        % of those who fished for food 89 89 

% of adults who gathered wild plants (berries, 
sweetgrass etc.) in the past 12 months 

52 44 

        % of those who gathered wild plants for food 86 81 

% of adults who trapped in the past 12 months 20 19 

 

Northern Agriculture 

There is a history of Northern agriculture research at Potato Lake gardens, just 15km 
south of La Ronge. In the 90’s the University of Saskatchewan researched Northern 
Vigor strawberries and their success in southern growing regions such as California and 

Florida. Northern Vigor strawberries were found to 
produce 40-60% more fruit in southern regions during 
their first two months after planting then other 
varieties.18 They were also found to be sweeter and 
taste better.19 Research at Potato Lake has also 
included crops such as potatoes, garlic and other 
medicinal plants.20 Interested parties should contact the 
University of Saskatchewan for research findings. 
 

Currently the Potato Lake gardens are being 
leased by the Lac La Ronge Food Bank.  
 

Trapline Gardens 

“Years ago nearly everyone had a garden on their trapline.”
21 

There is a history of gardening on the trapline that continues today. Mainly root 
vegetables such as potatoes and carrots were planted, although other vegetables were also 
grown. Gardens were and continue to be planted on islands as well as on traplines.2223

 

 

Building Soil in the North 
On the topic of gardening, people often discuss the poor soil quality in the area. While the 
soil may be sandy, acidic or low in nutrients, there are ways to locate good gardens sites, 
or to build soil in your yard. There are a number of ways people have decided on a 

                                                
17 Statistics Canada. 2004. Lac La Ronge 156 & Kitsakie 156B, Saskatchewan (table). Adult Labour Activity Statistics. 
2001 Community Profiles. 2001 Aboriginal Peoples Survey. Ottawa. 
http://www12.statcan.ca/english/profil01aps/home.cfm (accessed May 20, 2011) 
18 K. Tanino (personal communication, May 16, 2011) 
19 G. Ivanochko (personal communication, June 1, 2011) 
20 K. Tanino (personal communication, May 16, 2011). 
21 G. Carl (personal communication, June 16, 2011) 
22 G. Carl (personal communication, June 16, 2011) 
23 G. Stomp (personal communication, May 5, 2011) 

Figure 6 Wild strawberry plant 
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garden site locations in the past. Some sites were chosen below a stand of poplar trees24, 
or by beaver dams/lodges where the rich soil from the bottom of the river was brought to 
the surface25. This may not be an option for all people and if soil is a concern there are a 
number of materials found locally that can be used to build good soil. Peat moss from the 
muskeg can be used as a base for soil. Because it is acidic it may need to have wood ash 
or dolomitic lime added to reduce the acidity. Peat alone does not contain many of the 
nutrients needed for plant growth. In order to create rich soil, either compost or fertilizer 
will need to be added. Fish and fish guts can also be buried in the soil to add nutrients 
(primarily nitrogen). Wild rice hulls make good mulch for keeping moisture in the soil 
and reducing weed growth. 
 
Currently there is a pile of peat at the back Quarry Park that is free for people to use on 
an individual basis. Wild rice hulls can be collected for free from outside the fence at the 
wild rice processing plant. 
 

 

Figure 7: Wild rice hulls being used as mulch around cucumber plants at the Potato 

Lake Garden 

 

Food Related Tourism 

The north draws a number of tourists, primarily Americans, to hunting and fishing camps 
along the lakes and in the bush. In addition to income for the outfitters, hunting and fish 
tourism provides revenue to the province via licenses. La Ronge serves less as a 

                                                
24 G. Carl (personal communication, May 5, 2011) 
25 B. Charles (personal communication, April 29, 2011) 
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destination for hunters and fishers than it did in the past as most hunters and fishers head 
farther north. 
 
 

Food Access and Distribution Networks 
 

There are five grocery stores in the area, about one per 1190 people. There are seven 
additional places you can buy dry foods and confectionary items and two places you can 
purchase local fish. There are twelve restaurant and fast food places. In total there are 26 

places where food can be purchased. Not all 
these provide healthy options. While there are 
many places to purchase food, the majority of 
these retailers and restaurants are clustered 
along La Ronge Avenue leaving many areas 
without easy access to food. For those without 
a vehicle, the distance to grocery stores can be 
a significant barrier to accessing healthy foods.  
 
Because La Ronge, Air Ronge, Lac La Ronge  

and Kitsaki are connected to the southern portion of the province by a major highway, 
there is a direct route to bring food into the community. Many northern communities do 
not have this luxury. In some cases stores such as Keethanow Food Supermarket serve as 
food distributors to smaller communities.26 Local businesses also serve as distribution 
networks to mining camps. 
 
Map of Food Distribution 

The following is a map showing the distribution of food retailers in the community. A 
map such as this can show where there are food deserts and areas where there may be 
difficulty accessing healthy food options. On the map grocery stores are represented in 
yellow, restaurants in blue, convenience stores in purple, and local food retailers in green.  
 
For an interactive version of this map visit: 
http://maps.google.ca/maps/ms?msa=0&msid=206790465223062887468.0004a40ceeb88
8bb3a493&hl=en&ie=UTF8&ll=55.107837,-
105.284386&spn=0.047036,0.109692&z=13 
 

                                                
26 G. Christensen (personal communication, April 28, 2011). 
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Farmer’s Market 

La Ronge has had a Farmer’s Market in the past. Currently there is no organized market. 
If a group is interested in starting a market, a business license is needed. For agriculture 
grown in Saskatchewan the cost is $100/week. This would cover all vendors involved 
(i.e. if the market had 10 vendors it would be $10 each).27 There are vendors who 
occasionally set up at Kathy’s Corner, on Kitsaki. The cost may be significantly less if 
the market is in Kitsaki. 
 

 

                                                
27 Town of La Ronge By-Law as of July 26, 2011. 
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The Cost of Healthy Eating 

A food costing study done by the Population Health Unit, found  
the cost of food to be higher for Northerners. While a northern 
town such as La Ronge may have some of the lowest prices in the 
north, we are still higher than a southern community. Ninety-six 
stores participated in the survey across the province, including 19 
stores in the north. The average cost of a nutritious basket in 
Northern Saskatchewan is $47.25 more per week, or $204.57 
more per month, than the provincial average. The most expensive 
was the Far North, where a weekly basket of food for a family of 
four costs $349.99, almost double the cost of a basket in a large 
city. This could be the difference of nearly $715 per month.28 
 

Short-term Relief 

The Lac La Ronge Food Bank provides about 135 emergency 
food hampers that service at least 430 people each month. Each 
hamper has enough food for two to three days and is worth about 
$20.  The majority of the clients are on-reserve Aboriginal people 
and people who access provincial or band welfare. About 1/10 of 

the recipients are children under 
five years. The food bank has 
no staff and is run by 28 
volunteers donating about 320 
hours of time each month. 
Financial and food donations 
come from local people and 
businesses, the Food Bank Association of 
Saskatchewan, corporate donations, and food drives.  
 
The Food Bank also supplements the hampers with 
food grown at the Potato Lake gardens. In 2010 they 
produced 70lbs of carrots (which lasted until late 
October) and 400lbs of potatoes (which lasted until late 
November). In 2011 they expanded their gardening 
area and added turnips and onions and Churchill 
Community High School students contributed 
cucumber and tomato plants. Many people, including 
food bank clients, volunteer during planting, weeding 
and harvesting. These people and hours are not 
included in the volunteer total for the Food Bank. All 
food produced at the garden goes to the food bank.29 

                                                
28 Population Health Unit (2011). The Cost of Healthy Eating in Northern Saskatchewan 2009. La Ronge: Population 

Health Unit.  

 
29 T. Connor (personal communication, May 24, 2011) 

Figure 9 Planting Potatoes 

at the Potato Lake Garden 

Figure 8 The cost of 

healthy food per week 

for a family of four 
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The Scattered Sites prepares 30 hot meals on average every weekday as part of their 
drop-in program, with 7020 meals served in 2010. Their clientele is 19 and over and is 
approximately 75% Aboriginal and 25% non-Aboriginal. The food for their meals comes 
from donations from individuals, businesses, extra food from meetings, and confiscated 
meat and fish from conservation officers. They also provide services for people with 
mental health issues and people living with addictions and homelessness. In 2010 they 
were able to provide 50 tents, 50 sleeping bags, and a variety of camp cook wear to their 
clientele, which covered only half of the requests they received for these supplies. The 
need for single and one-bedroom accommodations is increasing and the site is seeing a 
rise in 19-25 year olds requesting assistance with housing and room and board options. 
Scattered Sites works closely with the Lac La Ronge Food Bank.  
 
School Nutrition Programs 
There are five schools in the community. The nutrition program at Churchill High 
School, run by Darlene Kuley, is considered a real success in the community. The 
program has a number of dimensions that continue to be expanded each year. At the core 
of all the programming is healthy, homemade food that supports student’s ability to 
thrive. The program originally started off with mid-morning snacks for grades 7 and 8. 
Soon it expanded to include a breakfast cart where all students can purchase inexpensive 
and healthy snacks in the morning. As the program continued to expand teachers started 
sending students to the servery where they either helped prepare food as a privilege for 

completing all 
their work, or 
helped clean and 
organize as a 
punishment for 
being disruptive in 
class. Currently 
the servery also 
serves lunches for 
students and staff. 
Students are 
prioritized and all 
students must be 
served before staff 
can make any 
purchases. The 
lunch program 
generates some 
revenue and 
requires additional 
help so classes are 

able to work at the servery and make 20% of the revue from the lunch that day. All funds 
go towards funding their class camps. 
 

Figure 10 Foods prepared for nutrition program 
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New foods are regularly being introduced to the students. Free samples of new foods are 
often provided so students can try them as they walk past or when they purchase their 
lunch. 
 
There is an after school cooking program for students and their      families. The program 
runs once a week and each time they learn to cook a new meal. The food prepared by the 
participants is taken home for their families. So far very few parents have come so the 
program has focused primarily on youth. 
 
There are a few initiatives that have supported this program in providing homemade and 
healthy food on a limited budget. In addition to community school nutrition funding, the 
school has applied for additional grants that allow them to provide snacks to grade nines 
and a breakfast program for grades 10 to 12. Extra funding has also enabled them to hire 
additional staff to help with the preparation of snacks and food. A partnership has been 
made with the local Co-op which donates food that is on the verge of being thrown out. 
The nutrition coordinator also buys large quantities of food at Robertson’s on Saturdays, 
when they have " price produce. 
 
Of key importance to the success of the program is the person who is hired to run it. In 
the case of Churchill, the nutrition worker combines a love of working with kids with a 
love of cooking, baking and nutrition to create a job that is personally fulfilling. The 
result is someone who is continuously finding and taking advantage of teachable 
moments and opportunities for improving the health and food knowledge of the people 
she works with. 
 
 

Health Indicators 
 

Consumption of Fruits and Vegetables 
The Population Health Unit in Northern Saskatchewan compiled a report on health 
indicators for northern residents. 
Included in this was the consumption of 
fruits and vegetables. It was found that 
about 25% of northern Saskatchewan 
males living off reserve eat 5 or more 
servings of fruits and vegetables per 
day compared to about 24% of 
provincial males. Females eat fruits and 
vegetables more often than males. 
However, fewer northern females living 
off reserve (30%) eat the recommended 
amounts than do Saskatchewan females 

(35%).
30

 

                                                
#$

 Irvine J, & Stockdale D. Northern Saskatchewan Health Indicators Report 2004. Athabasca Health Authority and the 

Keewatin Yatthé and Mamawetan Churchill River Regional Health Authorities. Population Health Unit, La Ronge, 
2004 

Figure 11 People Who Eat Fruit and 

Vegetables 5 or more times a day, Age 12 

and over 
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Adolescents Reporting Inactive Leisure Time 

and Low Consumption of Fruit and Vegetables 

Physical activity and healthy eating go together in 
maintaining a healthy body weight. The patterns of 
females being less active than males and activity 
decreasing from early to late adolescence are common in 
the north as well as across the country. 
 

 

 

 

 
 
 

Community Priorities and Action Plan 
 

Community Consultation 

In order to identify gaps in programming and services and to identify potential initiatives 
to promote food security, three methods were used to engage the community: one-to-one 
interviews, informal discussions, and group consultations/focus groups. From these 
consultations, four focuses were identified. Starting at the highest priority, these are: 
youth, community gardens, local and traditional foods, and food policy. Included at the 
end of each priority are photos of initiatives that took place during the food assessment 
process based on needs identified. 
 
Youth  
Ensuring young people have access to food and the food literacy skills necessary to 
support a healthy and vibrant life, including local food and community food skills. 
 
Many youth do not have basic kitchen knowledge and food skills. Some do not have 
regular meals at home or may not have food consistently available at home. For some 
youth the only regular meals they are sure to eat are provided through school nutrition 
programs and these programs stop during the summer creating a significant gap. Access 
to food and food skills are essential to the development and success of youth in school 
and beyond. 
 

• hands on programming around food including planning healthy meals, buying 
food on a budget, and preparing meals – provide nutrition information while a 
food related activity is taking place 

• cooking classes based on meal ideas or themes decided by students (i.e. bring 
in different food photos and let them decide what looks interesting) 

• using local foods such as fish, blueberries, mushrooms and wild rice in youth 
cooking classes 

                                                                                                                                            
 

Figure 12 Inactive leisure time and 

consumption of fruit/veg for male 

and females age 12 - 17 
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• hands on opportunities for youth to learn local/traditional food skills at a 
young age. Skills such as tapping birch trees for syrup, filleting fish, and 
picking berries and mushrooms. Also food preserving skills such as drying 
and canning. 

• summer food program to feed youth when school is out, especially one that 
builds capacity around food (i.e. youth involved in planning, 
purchasing/harvesting, and preparing snacks for youth programs) 

• hot meal/emergency food program and support for homeless youth such as a 
youth shelter where they have a safe place to be and basic needs are met 

• provide organizations that offer snacks or meals to youth with healthy, 
affordable and quick menu options (potential menu options may be acquired 
from existing programs and local dieticians) 

• have a garden at every school so young people can learn by doing 
• add a food focus to community events like science fairs 

 

                  

Figure 13 Students with vegetable                           Figure 14 Sushi pride 

plants grown from seed 

 
 
Community Gardens 

The topic of gardening and community gardens continually came up in conversation. 
Many people lack space to garden, good soil and/or knowledge of gardening in the north.  
 

• need for a public space for gardening, especially for people who rent or have 
poor quality soil. Ideally it would be somewhere close to town and possibly 
that could be fenced in to reduce vandalism. Mayor of Air Ronge (Gordon 
Stomp) recommended Montreal River plot where there is good soil. La Ronge 
Town Council will possibly support gardening by providing and clearing 
vacant lots in town (although there is always the possibility they will be sold). 

• promote local resources for building good soil (i.e. peat moss at Quarry Park, 
wild rice hulls from the wild rice processing plant, composting leaves, grass 
clippings and household waste) 

• gardening workshops on a range of topics including how to get started, 
northern gardening, container gardening, building soil, composting 
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Supporting Local and Traditional Food Use 

 
• build on successes of the La Ronge Food Bank Garden – giving opportunity 

for people to gain skills and to give back to the program. More partnerships 
established between organizations and the Food Bank to give people attending 
established programs the opportunity volunteer at the gardens (i.e. people 
working off fine options at Kikinahk). 

• further explore the community’s interest in a farmer’s market. Market could 
include foods from local pickers and producers as well as nearby farms – 
maybe only seasonal such as during blueberry and mushroom season 

• increase procurement of local foods by businesses, organizations, government 
sectors and schools 

• build pride and share knowledge about the health benefits of local foods 
• celebrate local foods in fun ways such as a blueberry festival. Include live 

bands, local foods and other entertainment 
• build young people’s knowledge and skills about picking, harvesting, fishing 

and hunting local foods, including traditional teachings and values around 
food 

 

Figure 15 Northern gardening 

workshop with retired Northern 

Agriculture Rep 

Figure 16 Container gardening 

workshop with local greenhouse 

owner 
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Figure 13 Making Northern Sushi                      Figure 18 Sausage making at  

                                                                                Northern cooking class 

 

Create nourishing public policy and support organizations, government sectors, 

schools, etc. in enacting healthy food policies 

 
There is a need for local organizations, governments and schools to create healthy food 
policies and to set an example of healthy eating. Too often the fastest, cheapest and most 
convenient options are chosen for snacks and meals at events, meetings, programs and 
fundraisers. Resources and supports may be needed to put healthy food policies into 
practice. 

• Support local organizations, government sectors and schools in creating 
healthy food policies such as:  serving only healthy foods in cafeterias, 
meetings, events, and programs; no fast foods/junk foods in workplace  

• Provide examples and supports for implementing healthy food policies 
• Incorporate local food in food policy (i.e. local food procurement, creating 

food resources using local northern foods like a northern prenatal nutrition 
cookbook) 

• Incorporate healthy policy into grocery stores: reducing shelf space for 
unhealthy foods; signs on shelves about healthier choices; regular grocery 
store tours by a dietician including how to calculate the cost of loose fruit and 
vegetables; instructions on what to do with new fruits and vegetables (i.e. how 
to peal, cut, eat, etc.); 

• integrated work between health, social services, addictions, housing, etc – 
many people who are food insecure are more worried about finding a place to 
live then about healthy food options  
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Appendix A 
 
Wild Berry and Plant survey 

 
Participants consulted at Kikinahk’s Prenatal Day, June 8, 2011. 
18 surveys 
 
Have you harvested wild berries or plants in the past 12 months? 
 
  11 YES  11  blueberries 
    6  cranberries  (lingonberries) 
    7 raspberries 
    8  strawberries  
    0 cloudberries 
    1 bog cranberries 
    3 other berries  
      1 crab apples 
      1 saskatoon berries 
      2 pincherries 
      3 chokecherries 
    4 other wild plants for food     
                 1  hazel nuts 
      1 wild carrots 
      1 garden vegetables 
    2 other wild plants for medicine 
      1 mint 
      1 Labrador tea leaves 
      1 rosehips 
  7 NO 
 
 
What, if anything, has prevented you from gathering berries and plants? 
 
 3 No transportation 
 1 No child care 
 0 Don’t have the knowledge or skills 
 3 Not enough time 
 2 No interest 
 1 Other 
   1 Lazy 
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Of 11 people who answered Yes to picking in the past 12 months: 
 

• All picked blueberries 
• 1 person picked only 1 type of berry 
• 2 people picked 2 types of berries 
• 4 people picked 3 or 4 types of berries 
• 4 people picked 5 or more types of berries and plants 

 
Reasons for not picking more 

• 2 people – no transportation 
• 1 person – not enough time 
• 1 person – lazy 

 
 
 
Of the 7 people who answered No to picking berries or plants in the past 12 months: 
 
Reasons for not: 

• 1 person – no transportation 
• 1 person – no child care 
• 3 people – not enough time 
• 2 people – no interest 

 


