
Discover the basics of what you need to begin back-
yard beekeeping, from buying honeybees and con-
structing the hive to preventing bee swarming and 
harvesting honey from our friends at the Honeybee 
Centre 

Wednesday, August 23rd  
1:30pm 

The Classroom Gardener supports teachers and stu-
dents with a meaningful cross-curricular, �place-
based, on-site school garden learning experience.  

5:30pm 

The UBC Farm is a 24 hectare learning and research farm located 
on the University of British Columbia’s Campus in Vancouver, Cana-
da. The farm is student-driven and integrated with the wider com-
munity. As the only working farmland within the city of Vancouver, 
the UBC Farm is an urban agrarian gem, featuring a landscape of 
unique beauty.  
 
1:30pm – “"Researching the Farm to School Movement in BC." 

Presenter: Lisa Powell, Centre for Sustainable Food Systems, UBC 

 

5:30pm – “Farming in a rapidly changing climate”. Presenter: Prof. 

Sean Smukler, Faculty of Land and Food Systems, UBC 

Thursday, August 24th 
1:30pm and 5:30pm 

 

Ag in the City Seminar Series 

Come meet the most creative and innovative people in BC food and agriculture 



Sprouting Chefs creates space and programs where 
children feel connected to the earth and each other, 
work in harmony with nature and eat the fruits of 
their labour. They also support school garden pro-
grams by providing classes in organic food growing 
principles, food activity stations and cooking classes 
and facilitating school community garden clubs;  

Friday, August 25th 
5:30pm 

Empire Valley ranch is beautifully situated on majestic Fra-

ser River open native grassland benches and stretches 

west into the coastal mountains. BC Parks, John & Joyce 

have been stewards of this ranch for 18 years to raise their 

cattle on these lands. Come to hear Joyce discuss the im-

portance of caring for the land and raising ethical meat in 

BC.  

Saturday, August 26th  
5:30pm 

Growing your own groceries – what an exciting concept! 
Learn how to grow food in an urban setting in ways that 
maximize space and yields for your own edible landscape. 
Learn about:  
1. What is organic?  

2. Finding the right space to grow  

3. Veggies for each season  

4. Square foot gardening technique  

5. The self-watering advantage  

Sunday, August 27th  
5:30pm 

Ag in the City Seminar Series 

Come meet the most creative and innovative people in BC food and agriculture 



Ag in the City Seminar Series 

Come meet the most creative and innovative people in BC food and agriculture 

Aquaponics growing systems include fish and plants in a closed, 

organic ecosystem.  Join David Sayson of Just Aquaponics as he 

shares the basics of what you need to know about how you can 

create your own aquaponics systems at home and discusses the 

future of aquaponics in a sustainable food system.  

Tuesday, August 29th  

5:30pm 

Wednesday, August 30th  

5:30pm 
Pasture to Plate is about People, Animals, and Healthy lifestyles. It 
all begins on their ranch and rangeland in the heartland of BC, the 
Chilcotin Valley and their provincially certified abattoir in Redstone 
Here we raise quality homegrown meat sources. Come to this semi-
nar where we will share our stories, practices and philosophies on 
biodynamic farming and we would love to hear yours too.  

Discover the basics of what you need to begin backyard beekeeping, 
from buying honeybees and constructing the hive to preventing bee 
swarming and harvesting honey from our friends at the Honeybee 
Centre. 

Thursday, August 31st  

1:30pm 

5:30pm 
Pasture to Plate is about People, Animals, and Healthy lifestyles. It 
all begins on their ranch and rangeland in the heartland of BC, the 
Chilcotin Valley and their provincially certified abattoir in Redstone 
Here we raise quality homegrown meat sources. Come to this semi-
nar where we will share our stories, practices and philosophies on 
biodynamic farming and we would love to hear yours too.  



Ag in the City Seminar Series 

Come meet the most creative and innovative people in BC food and agriculture 

In this seminar, you’ll learn the basics of drying, canning, and pick-
ling summer fruit and veggies, and how to reduce wasting food in 
your home. Love Food Hate Waste will offer easy instructions for 
beginners to safely get started preserving their produce.  We will 
demonstrate the tools you’ll need, and how you can use supplies 
you already have at home. 

Friday, September 1st  1:30pm 

5:30pm 

Insects are the newest superfood to hit the market for people 

looking for healthy and sustainable protein sources.  Meet the 

creators behind Coast Protein, an innovative local company us-

ing cricket protein in their products. Hear about how the compa-

ny came to be and how insect protein is hopping onto your 

plate.  

In this seminar, you’ll learn the basics of drying, canning, and pick-
ling summer fruit and veggies, and how to reduce wasting food in 
your home. Love Food Hate Waste will offer easy instructions for 
beginners to safely get started preserving their produce.  We will 
demonstrate the tools you’ll need, and how you can use supplies 
you already have at home. 

1:30pm 

5:30pm 

Pasture to Plate is about People, Animals, and Healthy lifestyles. It 
all begins on their ranch and rangeland in the heartland of BC, the 
Chilcotin Valley and their provincially certified abattoir in Redstone 
Here we raise quality homegrown meat sources. Come to this sem-
inar where we will share our stories, practices and philosophies on 
biodynamic farming and we would love to hear yours too.  

Saturday, September 2nd 



Ag in the City Seminar Series 

Come meet the most creative and innovative people in BC food and agriculture 

 In this seminar, you’ll learn the basics of drying, canning, and pick-
ling summer fruit and veggies, and how to reduce wasting food in 
your home. Love Food Hate Waste will offer easy instructions for 
beginners to safely get started preserving their produce.  We will 
demonstrate the tools you’ll need, and how you can use supplies 
you already have at home. 

Sunday, September 3rd  

Duncan Martin of Duncan’s Backyard Henhouses will be explaining 
what is necessary to have happy, healthy chickens and eggs in your 
own backyard! 

1:30pm 

5:30pm 

Growing your own groceries – what an exciting concept! Learn 
how to grow food in an urban setting in ways that maximize 
space and yields for your own edible landscape. Learn about:  
1. What is organic?  
2. Finding the right space to grow  
3. Veggies for each season  
4. Square foot gardening technique  
5. The self-watering advantage  

Sunday, September 3rd  
1:30pm 

Duncan Martin of Duncan’s Backyard Henhouses will be explaining 
what is necessary to have happy, healthy chickens and eggs in your 
own backyard! 

5:30pm 


