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ABSTRACT 

Research and policy attention in Canada's food-insecure rural and remote areas has focused 

on the country’s north, with less known about the challenges that affect remote southern 

coastal regions. Similarly, programs to improve local food provisioning among adults and 

youth tend to prioritize food procurement and nutritional education over food preservation, 

despite the importance of food preservation competencies for maintaining year-round access 

to seasonal food from Indigenous and local food systems (ILFSs). Research is needed to 

better understand how diverse residents of coastal communities can benefit from establishing 

food preservation practices. This dissertation examines food preservation participation in the 

Clayoquot Sound Biosphere Region on Canada's west coast, using a qualitative research 

design informed by community based participatory research and Indigenous research 

practices and principles. Participatory workshops were used to deliver food preservation 

training. Data were gathered using semi-structured interviews, written evaluations of the 

workshops, and document analysis. The findings are reported across three interconnected 

papers. The first paper presents a joint conceptualization of ILFSs that acknowledges the 

existence of shared food practices between Indigenous and non-Indigenous people in 

localized food systems. This contrasts with dominant conceptualizations that consider 

Indigenous food systems and local food systems separately, regardless of contexts. The 

second paper uses a social practice framework to show that programs that support food 

preservation competency building, materials provisioning, and continuous participation allow 

people to make meaning out of such engagement, which is critical for establishing food 

preservation practice in a community. The third paper focuses on the role of youth in ILFSs, 

showing that young people need to be involved in co-designing food preservation programs if 

such initiatives are to meet their needs and interests. These findings demonstrate that the 

value of jointly conceptualizing ILFS lies in identifying shared food practices in regions 

where Indigenous and settler populations co-exist, which research and policy can prioritize to 

improve food security. They also show the power of a social practice framework to support 

participant-focused assessment of local food preservation programs. Additionally, the 

findings show that food preservation programs can help youth build food knowledge to 

improve their food security and support their communities' food sovereignty.  
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CHAPTER 1 – INTRODUCTION 

1.1. Background 

Globally, Canada's food system is highly regarded for its resilience and capacity to provide 

high quality and safe food for Canadians and international consumers (Grebma et al., 2021). 

To access food, most Canadian residents depend on local grocery stores1 (Alessandro et al. 

2021), but not everyone in Canada can access a reliable supply of healthy and diverse food, 

particularly residents of rural and remote communities (Mah et al., 2019; Tarasuk & Mitchell, 

2020), where multiple factors make it challenging to access healthy food (Daley et al., 2015; 

Dillabough, 2016; Vodden & Cunsolo, 2021; Wendimu et al., 2018).  

Rural and remote communities have been defined variously in Canada, primarily based on 

population and proximity to essential services such as food and healthcare. Vodden & 

Cunsolo (2021) defined rural and remote communities for the purpose of their work from a 

population dimension as those with a population of less than 10,000. Others have defined 

remote communities as areas that are located over 350 kilometres from the nearest service 

centre with year-round water and land access (National Collaborating Centre for Indigenous 

Health, 2020). I chose the population dimension definition of rural and remote communities 

because it fits the regional context for this research, with fewer than 10,000 residents and a 

mix of rural and isolated communities (boat-only accessible) that are less than 350kilometers 

from the nearest service centre.  

One challenge of accessing healthy food in rural and remote communities in Canada is 

distance, as many of these communities are a long way from the larger service centres where 

affordable grocery options are available (Dillabough, 2016; Vodden & Cunsolo, 2021). 

Another challenge is limited employment and economic opportunities in remote areas of the 

country, negatively impacting residents' income (Daley et al., 2015) and preventing them 

from purchasing the food they need (Tarasuk & Mitchell, 2020). 

 
1 The term ‘grocery stores’ used here refers to conventional chain grocery stores, which the majority 

of people in Canada rely on for their food. In 2020, three retailers controlled 15,000 grocery stores nationwide, 
representing up to 60 percent of the market share in Canada (Statista, 2022). I acknowledge that there are 
grocery stores that sell a mix of local and global products, while some exclusively sell local products. 
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While approximately 11 percent of people in Canada live in poverty, rates are almost triple 

the national average in rural and remote communities (Government of Canada, 2022; Daley et 

al., 2015). A third challenge is the prohibitively high price of food in many rural and remote 

areas, where grocery stores face high costs because they lack the infrastructure needed to ship 

and store food and a population large enough to keep their operations profitable (Dillabough, 

2016; Melillo, 2018). These high operational costs are passed down to residents in the form of 

higher food prices (Dillabough, 2016; Melillo, 2018). In some rural and remote communities, 

residents spend up to 50 percent of their income on food purchases (Food Secure Canada, 

2016). People without stable access to healthy and culturally appropriate food are more likely 

to experience adverse health and wellbeing outcomes (Richmond et al., 2020; Skinner et al., 

2013).  

Nearly half (46 percent) of the food that Canadians consume daily is classified as unhealthy 

because it consists of ultra-processed food2 with little to no nutritional benefits. The 

percentage is even higher for youth, at 50 percent (Polsky et al., 2020). For residents and 

youth in Canada's rural and remote communities, a key contributor to unhealthy food 

consumption is unstable access to food of adequate quality (due to unaffordability, lack of 

availability, or both) (Fieldhouse & Thompson, 2012). Exacerbating the problem is a lack of 

food knowledge, including food preservation knowledge (Fieldhouse & Thompson, 2012; 

Korzun & Webb, 2014). Over the last six decades, Canadians have experienced a shift in their 

food habits from cooking at home with whole food, with the attendant food knowledge, to 

consuming ready-to-eat unhealthy food that requires little or no skills to prepare (Moubarac et 

al., 2014). Consequently, food skills are used less in households, making it more challenging 

for people, including youth, to build food knowledge and practices (Government of Canada, 

2010; Moubarac, 2017).  

In rural and remote regions, Indigenous communities disproportionately experience food 

access challenges and resultant adverse outcomes (Council of Canadian Academies, 2014; 

Wendimu et al., 2018). Often isolated from service centres, Indigenous communities have 

limited access to affordable grocery stores (Council of Canadian Academies, 2014). 

Indigenous Peoples also disproportionately experience poverty, which, as described above, 

 
2 Ultra-processed food is "food and drink products that are industrial formulations of mostly cheap 

sources of dietary energy and nutrients, along with additives, and [that] contain few whole foods, if any" 
(Polsky, Moubarac & Garriguet, 2020 p. 4). 
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can drive food insecurity3 (Tarasuk et al., 2015). Such socio-economic realities and 

disadvantages are, in large part, legacies of colonization and racism, which have deprived 

Indigenous Peoples of access to economic opportunities in their communities and excluded 

them from economic participation in Canadian society (Government of Canada, 2022). For 

Indigenous Peoples, the food knowledge gap in Canada is exacerbated because of the 

intergenerational impact of the residential school system and sixties scoop, which removed 

children from their homes and communities where they would have been learning food 

preservation, procurement, and preparation skills (Settee & Shukla, 2020).  

It is also worth noting that much of the research on food access and food security in Canada's 

rural and remote communities has taken place in isolated northern regions, where the 

challenges are acute (Mah et al., 2019). Consequently, relatively little is known about rural 

and remote communities in Canada’s south, especially along sparsely populated coastal areas 

(Food First NL, 2021; Li et al., 2016; Mah et al., 2019). However, recent reports show that 

over three quarters of remote and rural communities on the east coast are served by 

convenience stores that offer limited nutritious food options (Food First NL, 2021; Mah et al., 

2019). On the west coast of Vancouver Island, where three of Canada's 182 designated remote 

communities are located, food insecurity is being driven by the high cost of living and the 

lack of public transit, including transit alternatives for boat-only-accessible communities, 

making it challenging for people to travel to grocery stores (Clayoquot Biosphere Trust, 

2018). Consequently, more people on the west coast experience food insecurity than in other 

regions of British Columbia (Li et al., 2016).  

With the challenges inherent in accessing and purchasing food from grocery stores in 

Canada’s rural and remote regions, an alternative is for residents to provide for themselves4 

through localized food systems, such as Indigenous and local food systems [hereafter referred 

to as ILFSs, defined below] (Duchemin & McClintock, 2020; Lowitt, 2014). Indigenous food 

systems comprise cultivated and uncultivated food that has sustained Indigenous Peoples' 

nutritional and cultural needs for generations across Canada, including the west coast 

 
3 Food insecurity is the lack of stable access to and use of nutritious and culturally appropriate food to 

support health and wellbeing. Multiple factors can cause food insecurity, including poverty, lack of food 
knowledge, conflict, and natural disasters.  
4 Data on food self-provisioning Canada-wide is limited, with a few studies providing an incomplete snapshot of 
provisioning practices (Duchemin & McClintock, 2020; Kumar et al., 2019). For example, as many as 35 percent 
of Montreal households grow edible plants that can meet the vegetable dietary needs of up to 14 percent of 
the city's population (Duchemin & McClintock, 2020). Similarly, in 2017, 33 percent of First Nations people 
living off-reserve self-provisioned through hunting, trapping, and fishing (Kumar et al., 2019).   
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(Kuhnlein & Turner, 2009). Before European contact, Indigenous Peoples in Canada 

primarily met their food needs from seasonal procuring5 of diverse food; food preservation 

was required to keep seasonal food for year-round consumption (Davis & Twidale, 2011; 

George, 2003). Similarly, settlers came with their own food and food practices, including 

food preservation, helping to build local food systems across Canada, including the west coast 

(Peterat, 2017; Wenstob, 2011). Today, local food systems support access to healthy food by 

conserving food procurement resources, providing income for food providers, and fostering 

interaction among actors (Feenstra, 2019). Over time, by living in proximity with one another 

and sharing social and environmental spaces, Indigenous Peoples and settlers have (to some 

degree) exchanged food and food provisioning practices, including food preservation, and 

created a variety of shared food practices (Wenstob, 2011; Wright, 1958). In this way, people 

became embedded in ILFSs.  

Yet, despite evidence of systems of exchange and shared provisioning,6 Indigenous food 

systems and local food systems in Canada continue to be conceptualized separately. 

Undoubtedly, the two systems have their unique attributes, which I discuss in more detail in 

Chapter 2 of this thesis. Nevertheless, the concept of ILFS gains traction because it helps to 

identify and value shared food practices in regions where Indigenous and settler populations 

co-exist and to focus the attention of research and policy on strengthening food security. 

Hence, in this dissertation, I conceptualize ILFSs as place-based systems that bring together 

food provisioning ideas from Indigenous food systems and local food systems. These systems 

can provide people with healthy and culturally acceptable food in ways that generate a range 

of socio-cultural benefits for those who participate in them, while also supporting rural 

livelihoods and the conservation of food procurement resources. This definition also draws 

attention to challenges of food provisioning from ILFSs, such as food knowledge gaps that 

may prevent people from participating and a lack of resources like hunting or food 

preservation equipment to procure and preserve food.       

Since ILFSs are tied to a particular locale or set of locales, people tend to know the origin of 

the food they access and consume, including the providers (e.g., producers, hunters, 

preservers, retailers) of that food. This connection enables people to ask questions about food 

production practices, participate in decision-making about their food systems, and support 

 
5 I use the term ‘food procurement’ to describe all food sourcing activities, including food 

appropriation (harvesting and production), purchase, sharing, and exchange.  
6 I use the term food provisioning to encompass all activities carried out to bring food to the table, including 
food procurement and preservation. 
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these systems in various ways (Davis & Tiwalde, 2011; Feenstra, 2019). Participation in 

ILFSs can give people diverse food procurement options at the household and community 

levels. The opportunity to hunt, grow, fish, gather, preserve, and share diverse food can help 

individuals and families meet their nutritional needs; maintain food production resources; and 

promote cultural food practices such as food waste reduction and intergenerational food 

knowledge transfer (Chow, 2012; Cidro & Martens, 2015).  

Self-provisioning through ILFSs is primarily seasonal, so people must preserve their harvest 

to have food year-round (Davis & Twidale, 2011; Duchemin & McClintock, 2020). 

Preserving food within ILFSs contributes to affordable food access because people can 

procure food in season—when it is available and affordable—and keep this food for later use. 

Preserving seasonal food within ILFSs can help people manage the level of processing that 

their food undergoes, with implications for nutritional content. Preserving food within ILFSs 

has several other benefits. For one thing, it can strengthen emergency food preparedness and 

build household and community capacity to meet food needs in an emergency with healthy 

and culturally acceptable food (Clayoquot Biosphere Trust [CBT], 2018a). Building 

emergency food capacity can be especially beneficial for rural and remote communities, 

including isolated Indigenous communities, whose precarious food security is likely to 

worsen in emergencies (Levkoe et al., 2021). Additionally, preserving food within ILFSs 

supports food knowledge sharing, which is beneficial for maintaining cultural food practices 

(Kamal et al., 2015). Therefore, participating in food preservation within ILFSs goes beyond 

safeguarding food access; it also promotes food sovereignty, enabling people to have a say in 

the kind of food they consume and how to maintain food practices.  

Residents of Canada's rural and remote regions, including adults and youth in coastal 

communities, can benefit from participating in food preservation within ILFSs. Various 

stakeholders, including communities, governments, and schools, have developed programs 

that primarily focus on enhancing food procurement from ILFSs, such as gardening, 

traditional food harvesting, and fishing (Irsadd, 2010; Kumar et al., 2019). Although these 

seasonal activities and skills are important, participating in food procurement alone is not 

adequate to safeguard year-round food provisioning from ILFSs.  

Food preservation practices in ILFSs within Canada have not been well researched or 

documented when compared to other factors affecting food security such as food 

procurement. The few sources are primarily grey literature (e.g., Ferber, 2012; Fogarty & 
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Atkinson, 2018; McNicoll, 2011) and describe community food preservation initiatives with 

little to say about program participants' own assessments. Therefore, it is challenging to know 

how program participants benefit from programs, how food preservation practices are 

established in their communities, and if and how people experience barriers when undertaking 

preservation practice and knowledge sharing. Additionally, despite evidence showing youth in 

Canada are disproportionately affected by the consumption of unhealthy ultra-processed food 

(Moubarac, 2017), studies and programs to engage this group in food preservation within 

Indigenous food systems or local food systems are limited, without examples where youth are 

engaged in local food preservation initiatives designed to support them improve their access 

to healthy food. To contribute to filling these gaps, this dissertation focuses on Indigenous and 

non-Indigenous residents of the Clayoquot Sound Biosphere Region (CSBR) on the west 

coast of Vancouver Island in British Columbia and describes how they are coming together to 

improve food preservation practice.  

1.2. Purpose and Objectives 

This research examines how residents of the CSBR participate in food preservation within the 

region's ILFS.  

Specific research objectives are:  

1. Explain how residents of the CSBR participate in food preservation within ILFSs.  

a. How do residents procure the food they preserve within ILFSs? 

b. What methods do residents use to preserve their food? 

c. How do residents benefit from procuring and preserving their food within ILFSs? 

2. Assess the support available to residents of the CSBR to practice food preservation within 

local food systems. 

a. What types of food preservation knowledge and skills do residents build from 

participating in local food preservation education programs?  

b. What resources are available to residents to support food preservation practice 

within local food systems? 

c. What significance do residents attach to the practice of food preservation in local 

food systems? 
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3. Co-design, pilot, and evaluate a food preservation initiative with youth. 

a. What factors hinder or motivate youth participation in food preservation? 

b. What support do youth want to enhance participation in food preservation? 

c. What is the efficacy of youth-focused initiatives to support food preservation 

knowledge building among group members?  

4. Demonstrate the benefits and significance of participating in food preservation within 

ILFSs. 

1.3. Food Systems Overview 

A food system is an aggregate of activities and people involved in five main activities: food 

procurement, processing, distribution, consumption, and disposal. It also includes inputs (e.g., 

knowledge) and outcomes (e.g., food security) that result from human participation in food 

systems, food provisioning resources, and the socio-cultural context in which food systems 

operate. Food processing extends to preserving food to prevent spoilage, and this is the 

activity within food systems that my work is particularly interested in. Other aspects of 

processing, from food packaging to branding and marketing, fall outside the scope of my 

work. 

The global food system and localized food systems [e.g., ILFSs] are two categories of food 

systems found in many parts of the world, including Canada. The global food system and 

localized food systems are found within shared environmental and social contexts; therefore, 

although they have unique attributes, they also intersect and share similar characteristics. 

Table 1.1 below summarizes food system components, characteristics, and intersections at the 

global and local levels. Additionally, the way food systems are structured and operated, 

including the values that guide food system actors, differ. These differences can affect the 

outcomes that people obtain from them.
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Table 1.1: An overview of food systems’ intersection and divergence at the global and local levels  

Food system 

[FS] 

component 

Definition Characteristics of FSs at the global 

level (global food system [GFS]) 

Characteristics of FSs at the local 

level (localized food systems, e.g., 

ILFSs) 

Where the global food system 

and localized food systems 

intersect 

Procurement Crop, livestock, and fish 

production. Food procurement 

through non-agricultural means, 

e.g., wild plant harvesting and 

hunting. Management of food 

production/ 

procurement resources. 

Large scale 

intensive and mechanized production. 

Mostly monocultural in nature. 

Trade-driven. 

Tends to be less environmentally 

friendly.  

Small scale. 

Less mechanized and less use of 

chemical inputs.  

More diversity in production. 

Supports subsistence 

production/procurement 

Tends to be more environmentally 

friendly. 

Producers from both levels share 

food production resources: e.g., 

climate, water, and, in some 

cases, land 

Processing/ 

Preservation 

Activities to prevent food spoilage. 

Processing includes packaging and 

branding 

Large-scale mechanized processing.  

Typically involves multiple rounds of 

processing 

Small scale processing.  

Food preservation at the household 

and community level. 

Fewer rounds of processing  

Food processors/preservers from 

both levels must adhere to the 

same food safety standards 

Distribution All activities involved in 

transporting food.  

Food retail, sharing, exchange, and 

storage 

Typically, long distances from 

production to retail 

Shorter distances from 

production/procurement to retail 

Actors use the same 

transportation infrastructure (e.g., 

roads, public transport). 

In some cases, actors from both 

FSs distribute and access food 

from the same structure (e.g., 

grocery stores) 

Consumption Food preparation and cooking. 

Sanitation, access to clean water, 

and knowledge 

Abundant supply of cheap, ultra-

processed food with a long shelf life.  

Offers minimally processed food that 

may not be affordable in certain 

contexts (e.g., fresh fruits shipped into 

a remote community) 

Offers minimally processed food 

that may be more accessible and 

affordable in certain contexts (e.g., 

fresh vegetables from a home or 

community garden). 

Offers more opportunities to access 

culturally preferred food 

Both FSs offer unprocessed or 

minimally processed food like 

fresh fruits and vegetables. 

However, GFS offers more ultra-

processed food 

Disposal All activities involved in disposing 

of unconsumed food and packages 

A large amount of waste from food 

packages. Food waste is driven by 

confusion over 'best before dates' and 

demand for 'perfect-looking food.' 

Less waste from food packaging.   

Sustainability culture encourages 

waste reduction practices and 

recycling (e.g., composting and 

small-scale procurement 

Unconsumed food from both FSs 

can end up in the landfill 

Sources: Feenstra & Champbell, 2019; Kuhnlein et al., 2006; Pinstrup-Anderson & Watson, 2011
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As presented in Table 1.1, both global and localized food systems offer people healthy food, 

but the food does not come from the same sources, nor is it produced in the same way. The 

global food system is an industrialized, large-scale market-based system governed by few 

companies that control various supply chain components, enabling them to reduce their 

production costs and maximize profit, to offer low-priced food, and to make decisions that 

impact people far from the seat of power or from where the food originates (Pinstrup-

Anderson & Watson, 2011). Being part of the global food system, grocery stores retail 

internationally sourced foods, offering consumers fresh food regardless of the season.  

Although the global food system is credited with improving food production and safety 

worldwide, it has also been criticized. Some point out that this system depletes food 

production resources such as soil, water, and biodiversity due to its intensive mono-

production (Ericksen, 2007; Pinstrup-Anderson & Watson, 2011). Others argue that, as a 

centralized system, the global food system removes decision-making power from people 

whose communities, livelihood, health, and wellbeing are affected by its operations. These 

people include peasants and Indigenous Peoples, whose lands have been converted to large-

scale agricultural fields, promoted by states who support and profit from this model of food 

production (Alkon, 2014; Patel, 2009). The global food system has also been criticized for 

disregarding the socio-cultural dimensions of food provisioning (Patel, 2007).  

Some may argue that the primary purpose of a food system is to safeguard food security – 

stable access to healthy food – regardless of where it comes from, how it is produced, and by 

whom. But these additional dimensions of food provisioning matter to people. They matter 

because in addition to ensuring food access, food systems for many communities, including 

Indigenous and local peoples, are spaces for forging relationships and community bonds; for 

building and sharing food knowledge, including intergenerationally from adults to youth; and 

for practicing cultural and family food practices (Friedmann, 2011; Settee & Shukla, 2020). In 

contrast, localized food systems such as ILFSs are small-scale, place-based, and 

decentralized, offering people an opportunity to participate in the food system directly 

(Feenstra, 2019; Kuhnlein et al., 2013).  

1.3.1. Establishing food practices within Indigenous and local food systems 

Participation is necessary for maintaining food practices such as food preservation within 

ILFSs. Food preservation and other activities like cooking and shopping, are examples of 

social practices that humans carry out within ILFSs – a social context where people can learn, 
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access resources, and obtain support to maintain their participation. Social practice theory 

(Reckwitz, 2002; Shove et al., 2012) – a form of social theory – has been used to analyze 

social practices in various fields, including food studies (Cohen, 2019; Nelson et al., 2017; 

Power, 1999). Social practice theory assumes that people participate in various activities of 

daily living as part of a collective, guided by norms that have become an acceptable way of 

engaging in such activities. When activities of daily living become routinized and embedded 

in a context, so that the competencies, materials, and meanings that people attach to such 

activities are shared, they become social practices (Shove et al., 2012). As such, social 

practice theory focuses on a shared understanding of practices instead of individual actions 

(Schatzki, 2001).   

An earlier conceptualization of social practice theory by Bourdieu (1990) explains practice as 

a combination of an individual’s disposition to participate [habitus], one’s access to 

economic, cultural, and social resources [capital] within a social context [field], and the 

ability of an individual to leverage those resources. Recent conceptualization of social 

practice theory (Reckwitz, 2002; Shove et al., 2012) builds on Bourdieu’s work to emphasize 

elements of social practice and advance a framework for analyzing social practices. For 

example, Reckwitz (2002) describes practice as a “routinized type of behaviour which 

consists of several elements, interconnected to one other” (p. 49-50). Shove et al. (2012) went 

further and developed a framework for analyzing social practices, which proposes the coming 

together of three elements – competencies (knowledge), materials (resources), and meanings 

(value) – for social practices to establish. This framework offers a tool for understanding what 

social practices exist in a context, how people carry out such practices, and why they engage 

in them (Nelson et al., 2017).  

Shove et al.’s (2012) social practice framework has been used in food studies to explain the 

rationale for participation in localized food systems (Nelson et al., 2017) and advocate for 

food security policy change (Cohen, 2019). Chapter three of this dissertation expands on 

social practice ideas by applying Shove et al.’s framework to understand how competencies, 

materials, and meanings can be acquired/built/enhanced within a training program for food 

preservation.   

Governments, communities, and schools have worked independently or in partnership to run 

programs to improve people's participation in localized food systems by learning how to 

procure local and traditional food, and build their gardening, hunting, and fishing skills 
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(Duchesne, 2020; Hirsch et al., 2016; Fulford & Thompson, 2013). Similarly, nutritional 

education can build food knowledge and has been a focus in various training programs, 

including youth programs (Bisset et al., 2008; Colley, 2019; Gillies et al., 2020). Also, 

Indigenous communities have designed food programs to maintain cultural food practices, to 

support Elders and other knowledge-holders, to teach youth about the importance of 

participating in Indigenous food systems, and to promote language maintenance in the process 

(Hirsch et al., 2016; Kamal et al., 2015; Ryan & Steward, 2014).    

At a national level, the Government of Canada's food security program – Nutrition North 

Canada, which includes food knowledge acquisition opportunities for residents of rural and 

remote communities – has targeted the country’s north (Government of Canada, 2021). The 

program’s criteria for eligibility largely excludes coastal communities in the south. In a 

related development, Canada recently released its first-ever national food policy. Within it, is 

a provision to develop local food systems across the country (Agriculture and Agri-Food 

Canada, 2019). Since the policy is at its early stages, we have yet to see its impact on food 

practices within ILFSs. This extends to food preservation in coastal communities that do not 

currently benefit from the existing federal program.  

Some provincial food programs have filled the gap on Canada's east and west coasts. 

Programs such as Everybody Eats in Newfoundland and Labrador, and Food Skills for 

Families in British Columbia support local food procurement and skills development 

province-wide. (BC Centre for Disease Control, 2021; Food First NL, 2018). Similarly, 

community food programs in those regions have also focused on improving food access 

through local food procurement and supporting people [including youth] to build related 

competencies (Agriculture in the Classroom NL, 2022; Chasion et al., 2014; Foxcroft, 2019; 

Public Health Association of BC; Wartman, 2021). Additionally, some rural and remote 

communities in Canada, including British Columbia, have developed food preservation 

programs to help residents build knowledge and access resources such as food preservation 

equipment and manuals (Ferber, 2012; Fogarty & Atkinson, 2018). However, these programs 

lack information on whether food preservation practice is established in communities, what 

motivates or hinders the establishment of food preservation practice in communities, and how 

support systems can be designed to help people maintain participation in food preservation for 

meaning-making. As a result, communities that may want to establish food preservation 

programs lack examples to guide them.   
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1.4. Research Context 

In the Clayoquot Sound Biosphere Region [CSBR], residents and local organizations are 

working in partnerships to strengthen food preservation practice within the region’s ILFSs. In 

2018, the Clayoquot Biosphere Trust launched a community food preservation education 

program to help residents of the CSBR build and share food preservation knowledge and 

skills. The Clayoquot Biosphere Trust is a community foundation and custodian of the 

Clayoquot Sound UNESCO Biosphere Reserve.7 The program was launched in response to 

the residents’ challenges in accessing affordable, healthy, and culturally preferred food (CBT, 

2018a). Food insecurity is exacerbated in the CSBR by a rising cost of living and incomes 

that do not match the region's actual living wage (CBT, 2021). Recent data show a 28 percent 

difference between the CSBR's living wage and British Columbia's official minimum wage 

(CBT, 2021). Also, more than 17 percent of CSBR residents earn half of Canada's poverty 

line income of CAD 37,542 per annum (CBT, 2018b). People with low incomes in the region 

also contend with expensive food, as healthy food is 12 percent more expensive in the CSBR 

than in the next town more than an hour inland (CBT, 2018b). In addition, there is no public 

transit in the CSBR, and transportation alternatives are not always affordable for residents, 

especially for people with low incomes (CBT, 2018a). A return boat trip to the store from 

some remote communities in the CSBR can cost between CAD 12-40. Transportation costs 

affect residents' food budgets and the type of food that people purchase (CBT, 2018b).  

The CSBR food preservation program is also aimed at supporting residents with emergency 

food preparedness. The CSBR experiences seasonal power outages from winter storms, and 

the region is in a tsunami hazard zone (CBT, 2018a). Because the region is on the edge of 

Vancouver Island with a single road in and out, road closures impact food shipments into the 

area (CBT, 2018a). As only two of the region’s 11 communities have grocery stores, food 

transportation delays can quickly reduce inventory and limit affordable food choices from the 

stores (CBT, 2018a). Hence, emergency food preparedness is important to the region. Aside 

from facing challenges in accessing food from grocery stores, the CSBR is a resilient 

community of Indigenous and non-Indigenous peoples working together to strengthen 

alternative ways of food provisioning from the region's ILFSs.  

 
7 While UNESCO retains the term reserve, Canadian biosphere reserves have adopted the terminology 

of the region. 
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The CSBR is the traditional territory of five of the 14 nuučaan̓uł [Nuu-chah-nulth] First 

Nations on Canada's pacific west coast. The five nations are: hišqʷiʔatḥ [Hesquiaht First 

Nation], ƛaʔuukʷiʔatḥ [Tla-o-qui-aht First Nation], tukʷaaʔatḥ [Toquaht First Nation], 

aaḥuusʔatḥ [Ahousaht First Nation], and yuułuʔiłʔatḥ [Ucluelet First Nation] (Nuu-chah-nulth 

Tribal Council, 2022). The region is made up of 11 communities – Hesquiaht, Hot Springs, 

Ahousaht, Opitsaht, Tofino, Ty-histanis, Esowista, and Area C of the Alberni-Clayoquot 

Regional District (ACRD-Area C) – where 6462 Indigenous and non-Indigenous residents 

live. Thirty-three percent of the region's population identify as Indigenous, and 30 percent are 

youth between the ages of 15 and 34 (CBT, 2018).  

Pre-contact, the nuučaan̓uł lived in harmony with the environment they depended on for their 

food and livelihood (George, 2003). The nuučaan̓uł procured and preserved diverse seafood, 

berries, and wild game, including key species like salmon (Oncorhynchus spp) and salal berry 

(Gaultheria shallon), to ensure both food security and food sovereignty (Davis & Twidale, 

2011; George, 2003). Food preservation was critical for survival, as this was the way people 

maintained a year-round food supply (Steward, 2018). Settlers in the region learned 

Indigenous methods of food preservation while maintaining their own ways of food 

provisioning (Peterat, 2017; Wright, 1958). Across generations of co-existence, Indigenous 

Peoples and settlers on the west coast exchanged cross-cultural food procurement and 

preservation practices (Wenstob, 2011; Wright, 1958) and built and maintained ILFSs. 

Current residents continue with some local food provisioning on a small scale and sharing of 

food preservation methods within the region’s ILFS (Eat West Coast, 2022; Shobe & 

Roessler, 2018). It has been reported that while more residents could and should take 

advantage of such methods, they can lack the knowledge to participate in food preservation 

safely (CBT, 2018a).    

One way that the CSBR is addressing this food knowledge gap is through a community food 

preservation program. The program, led by Eat West Coast – a community food security 

initiative of the Clayoquot Biosphere Trust – was designed as a train-the-trainer initiative. An 

initial group of residents receives safe food preservation training, which they in turn can 

provide to other members of their communities. The food preservation program comprises 

three components: (a) knowledge building through community workshops, (b) resource 

provisioning to help graduates and community members access materials to practice food 

preservation, and (c) a system for continuous support to help residents maintain food 

preservation practices.  
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Two years into the program, Eat West Coast was interested in finding out how graduates were 

faring. I was honoured to work with the initial graduates, using the evaluation as an entry 

point of my research in the region and connecting with other groups, including youth and 

residents who were not part of the train-the-trainer initiative.  

1.5. Overview of Methodology 

1.5.1. Positionality 

As the instrument of data collection in this qualitative research (Creswell, 2019), I believe it is 

important that I clarify my positionality. I identify as an Ngas woman and mother from 

Golkung – a farming community in Plateau State, Central Nigeria. I was privileged to grow 

up around my grandparents, parents, and many relatives who taught me about our traditional 

ways, including our food ways. I grew up in a context with diverse spiritual, family, and 

relational dynamics. So, I came to understand that there is no single way of learning or 

interpreting a phenomenon and the diversity of people, knowledge, and way of life enrich our 

communities. I apply this principle in my personal and professional life, including in my 

research.  

My worldview aligns closely with what scholars refer to as a constructivist worldview, and 

advocacy or critical worldview (Creswell, 2009). Constructivists assume that people seek, 

understand, and form meanings to their world and experiences differently – thus, individuals 

will have different interpretations of a problem or phenomenon under study (Creswell, 2009). 

Meanings are not universal; people construct meanings based on the historical, cultural, and 

social context in which they live. Therefore, my role as a constructivist researcher was to 

listen to how the research participants constructed their stories and then interpret those stories 

with an understanding of the contexts. However, I also assume that my own background and 

experiences shape how I interpret the research, requiring me to clarify my assumptions and 

biases. Hence, when conducting research, I began my meetings with participants by sharing 

about myself, including my heritage, family, research interests, education, and professional 

journey. That way, people got a chance to ask me questions, allowing them to know more 

about me before sharing their own experiences. These informal conversations before 

conducting more formal interviews allowed me to build relationships and get a sense of the 

changes that residents wanted to see to improve food access.  

Furthermore, I also align with the advocacy worldview (Creswell, 2009). The advocacy 

worldview assumes that research needs to be commissioned with an agenda for change to a 
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problem that research participants and their communities face (Creswell, 2009). In my 

research context, I sought to improve participation in food preservation locally. The 

constructivist and advocacy worldviews align with community based participatory research 

and Indigenous research methodologies because they also emphasize that research 

participants should lead and participate in the processes that identify problems that need to be 

addressed.  

1.5.2. Research design 

I adopted a qualitative research design informed by community-based participatory research8 

[CBPR] and Indigenous research [IR] practices and principles (Green & Mercer, 2001; 

McGregor et al., 2018). Multiple factors informed this choice of methodologies, including my 

positionality, the history and context of the research region, and the nature of the research. 

Community-based participatory research is "a systematic inquiry, with the collaboration of 

those affected by the issue being studied, for purposes of education and taking action or 

effecting social change" (Green & Mercer, 2001, p. 1927). Indigenous research is a 

"systematic inquiry that engages Indigenous persons as investigators or partners to extend 

knowledge that is significant for Indigenous peoples and communities" (Castellano, 2008, p. 

424). Indigenous research is unique because it supports decolonization9 (McGregor et al., 

2018). Although I do not identify as Indigenous in Canada, being aware of IR practices and 

principles prepared me to listen to Indigenous participants and interpret how they constructed 

their stories, including the need to highlight how colonization and its legacies continue to 

impact food knowledge building and access to culturally appropriate food for the community. 

My awareness of IR also helped me highlight how Indigenous Peoples have remained 

resilient amidst these disruptions by maintaining traditional food practices.  

The CSBR comprises Indigenous communities that overlap with rural municipalities. While 

these communities have unique food practices and their own experiences accessing food 

within the region, they have also shared food practices and collaborated on food initiatives, 

including the food preservation program that my research addressed. Similarly, CBPR and IR 

share some attributes. For example, they both view participation as being central to a research 

 
8 CBPR is part of a group of methodologies. These methodologies share similar attributes and 

collectively belong to the ‘Action Research’ categorization. Other names used instead of CBPR include action 
research, community-based research, participatory research, action inquiry, and participatory action research 
(Green & Mercer, 2001).  
9 “Decolonization is a process of restoring Indigenous worldviews, culture, traditional ways, and replacing 
western interpretation of [Indigenous] history with Indigenous perspectives” (Indigenous Corporate Training 
Inc., 2017) 
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process, entailing the collaboration of stakeholders and rights and knowledge holders in 

planning and implementing research (Green & Mercer, 2001; McGregor et al., 2018). Also, 

by using CBPR and IR practices of consultation and co-design, and by applying principles of 

respect and flexibility, my research supported participation, including of youth—a group that 

was not included in the community food preservation plan.  

1.5.3. Research planning  

The CSBR was an ideal context in which to learn about food preservation within ILFSs 

because the region’s communities have a history of working together on food initiatives, often 

led by the Clayoquot Biosphere Trust. My research journey in the CSBR began in 2018 when 

my supervisor introduced me to practitioners in the Clayoquot Biosphere Trust to discuss a 

possible research collaboration. Following this initial introduction, I followed up with virtual 

correspondence and two in-person visits in April and October 2019 to strengthen 

relationships, design research initiatives, and seek approvals from the three groups of 

residents who participated in my research. These were graduates of the Eat West Coast train-

the-trainer program; youth from Ucluelet secondary school and the ƛaʔuukʷiʔatḥ (Tla-o-qui-

aht) First Nation warrior group; and community members who preserve their food and are not 

part of the Eat West Coast program. In engaging with graduates of the train-the-trainer 

initiative, I focused on gathering and sharing stories about how they experienced the 

initiative. My work with youth took a different approach. Since they were not part of the 

planning and implementation of the Eat West Coast initiative, youth wanted a program to help 

them build food preservation knowledge and skills designed to fit into the groups' regular 

programming (i.e., school and community outdoor programs). My engagement with the final 

group of residents centred on gathering and sharing stories about how they participated in 

food procurement and preservation within the region's ILFSs. The research participants come 

from six communities within the CSBR, as shown in Figure 1 below.  
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Figure 1: Map of the Clayoquot Sound Biosphere Region showing research community 

locations. 

1.5.4. Research methods 

I used semi-structured interviews, written evaluation, and document analysis to collect data 

for this research (Bowen, 2009; Jamshed, 2014; Patton, 2001). I also helped facilitate 

participatory workshops to deliver food preservation training to youth (Numa et al., 2008). I 

explain these methods in more detail below, including the rationale for using them. I 

approached data collection in three stages. Stage one was with the train-the-trainer graduates, 

stage two was with youth in Ucluelet secondary school and the ƛaʔuukʷiʔatḥ [Tla-o-qui-aht] 
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warriors, and stage three was with residents who were not part of the first two groups. Table 

1.2 below provides an overview of the research methods and participants' information. I 

gathered data from 25 interviews (11 Indigenous and 14 non-Indigenous residents), 12 written 

evaluations from eight Indigenous and four non-Indigenous workshop participants, and 25 

document analyses. 

Table 1.2: Overview of data collection methods, participants/source, and timeline. 

INTERVIEWS 

Interview Participants’ Category Number (n=25) 

EWC Graduates (Jan-Feb 2020) 

Age 34-44 7 

 45-50 1 

Gender  Female 6 

 Male 2 

Total 8 

USS and Warrior Youth (Feb-July 2020) 

Age 17-30 9 

Gender Female 4 

 Male 5 

Total 9 

CSBR Residents (Feb-July 2020) 

Age 34-44 5 

 45-65 3 

Gender Female 2 

 Male 6 

Total 8 

PARTICIPATORY WORKSHOP EVALUATION 

Participatory Workshops’ Participants (Feb 2020) Number (n=12) 

Age 13-30 12 

Gender Female 4 

 Male 8 

DOCUMENT ANALYSIS 

Type of Document Number (n=25) 

Personal  1 

Organizational  1 

Public 23 

 

1.5.4.1. Semi-structured interviews and participants 

I conducted a total of 25 interviews in January, February, and July 2020. Appendix 1 is a 

sample of the interview guide. Using a combination of open-ended, closed, and follow-up 

questions, I conducted semi-structured interviews that provided participants with the 

flexibility to tell their stories at a deep level, while I offered some guidance on the process. 

The interviews I conducted in January and February 2020 (19 interviews) were in-person, 
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while the interviews in July 2020 (six interviews) were remote due to COVID-19 safety 

measures that restricted in-person gathering. Between January and February 2020, I 

conducted the first set of in-person interviews with eight graduates of the food preservation 

program. This set of participants was purposefully recruited because of their involvement in 

the train-the-trainer program. With the help of Eat West Coast, I sent out a participation 

invitation to this group. The graduate interviews covered six main themes: how graduates 

were engaged in food preservation, the knowledge and skills that graduates acquired from 

participating in the train-the-trainer workshops, how graduates were using and sharing the 

knowledge they gained from their training, the challenges they experienced with using and 

sharing food preservation knowledge, the support available to graduates to maintain food 

preservation practice, and the benefits and significance graduates attached to food 

preservation practice.   

I conducted the second set of nine interviews with youth from Ucluelet secondary school and 

the ƛaʔuukʷiʔatḥ (Tla-o-qui-aht) warrior group. Of these nine interviews, I conducted eight in-

person in February 2020 with youth in Ucluelet and Ty-histanis. Then, I conducted the ninth 

youth interview remotely in July 2020. At Ucluelet Secondary School, I recruited for 

interviews youth from two groups: the outdoor education class and the nuučaan̓uł (Nuu-chah-

nulth) language class because they showed an interest in collaborating in my research. Youth 

invitations to participate were sent out through their groups (i.e., the school and warrior 

group). The youth interviews covered five main themes: the level of youth participation in 

food preservation, factors that hinder youth participation in food preservation, factors that 

motivate youth participation in food preservation, the significance that youth attach to food 

preservation, and how youth would like to be supported to improve their participation in food 

preservation.  

Finally, I conducted interviews with eight residents of the CSBR who engaged in food 

procurement and preservation within ILFSs. Three of these interviews were in-person, 

conducted in February 2020 at Ty-histanis. The ƛaʔuukʷiʔatḥ (Tla-o-qui-aht First Nation) 

leadership helped identify these individuals as they are aware of people who are 

knowledgeable in traditional food provisioning in the community. Then, I completed the 

remaining five interviews remotely in July 2020. These five participants were recruited 

through an invitation I sent out with the help of the warriors, local food foragers, and growers. 

The residents' interviews covered four main themes: how residents procured the food they 
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preserved, how residents preserved food, the challenges of procuring and preserving food 

from ILFSs, and how they benefited from participating in local food preservation.   

1.5.4.2. Participatory workshops and participants 

I helped facilitate participatory workshops to deliver food preservation training to youth. 

Participatory workshops in this research involved youth and facilitators learning about food 

preservation together. After hearing from youth about how they would like to be supported to 

build food preservation competencies, I collaborated with teachers, graduates of the train-the-

trainer program, and community support persons to deliver three food preservation workshops 

for youth from Ucluelet secondary school and the ƛaʔuukʷiʔatḥ [Tla-o-qui-aht] warrior group. 

In February 2020, a total of thirty-five youth attended three workshops, which addressed the 

preservation of fruit, vegetables, fish, and meat, as well as teachings about the cultural 

significance of traditional food provisioning.  

1.5.4.3. Written evaluation and participants 

The written evaluation of these workshops comprised a series of short questions with a mix of 

direct (yes/no) and open-ended questions used to efficiently gather information about youth 

opinions and preferences for learning about food preservation. Twelve youth who attended 

the workshops completed written evaluations before and after the workshops. The purpose of 

the pre-workshop evaluation was to determine youth skill levels and their main concerns 

going into the workshop. Then, youth used the post-workshop evaluation to assess their newly 

acquired skills, share their experience with the workshop, and highlight future learning 

interests. The youth workshops took place in Ucluelet and Ty-histanis. Appendix 2 is a 

sample of the workshop evaluation.  

1.5.4.4. Document analysis 

Document analysis provided insight into what has been written about the history of food 

preservation within CSBR's ILFSs. I completed an analysis of 25 public, personal, and 

organizational documents that addressed the history of food preservation in the CSBR. 

ƛaʔuukʷiʔatḥ and CBT helped identified some of the documents I sought and analyzed 

documents from the community museum and library. I settled for documents that closely 

addressed the research objectives, and provided context, including historical perspectives on 

food procurement and preservation in the CSBR. Appendix 3 is a summary of the documents 

analyzed and the type of information generated.   
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1.5.5. Data analysis 

I approached the data analysis according to the data source. The analysis process for the 

interviews was as follows. First, all interviews were recorded with the participants' 

permission. I used a two-step transcription process: the speech-to-text transcriber application 

Temi© and then manual verification to ensure accuracy. Second, I used the qualitative 

research software NVivo 12® to analyze interview transcripts. I approached the coding 

process in three steps. In the first round, I identified codes that addressed the research 

objectives. Then, I identified codes that occurred in the data but did not neatly address the 

objectives. In the second round of coding, I repeated the first process. The second round also 

enabled me to eliminate redundant codes, merge similar codes, or rename codes. Finally, I 

grouped codes into appropriate themes that formed the basis of my results.  

The written workshop evaluations were short and straightforward, so I did not need to use 

NVivo 12® to analyze them. Instead, I read through participants' responses and grouped them 

into themes according to how they addressed the questions using a word table to organize 

them.  

Finally, I approached the document analysis using NVivo 12® and the same three-round 

coding steps as I used for the interviews. However, unlike the interviews, I carried out the 

document analysis coding only deductively – according to how the documents addressed the 

research objectives. I also took steps to verify my analyses with research participants as 

explained below. 

1.5.6. Research trustworthiness  

I took several steps to ensure that my research was trustworthy. First, I used more than one 

data collection method to produce comprehensive data and reduce the bias that may occur 

from relying on a single method. For example, using semi-structured interviews and 

document analysis enabled me to check for and be aware of common themes in both sources, 

such as the food preservation methods used in the locale. This dual method helped to assure 

the reliability of the information from these sources. Additionally, using and generating 

themes from both methods allowed me to identify and be aware of outliers or negative cases 

that did not align with other themes. Second, I used some interviews to clarify my 

understanding of the outliers I had identified in my data collection. For example, I had a 

situation where only one of 25 participants said they used a particular local food procurement 

method. I reported this in my findings because having and highlighting a unique experience is 
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not out of place in a qualitative constructivist approach to research or data interpretation 

(Creswell, 2009). Nevertheless, besides re-checking with this participant, I checked with other 

participants to ensure that I understood the existence of this food procurement activity in the 

region and to see if they described it differently. Third, I relied on the guidance of local 

contact persons to identify people who could support me in learning about food preservation 

in the region. Learning from knowledgeable residents helped me to gather reliable 

information. Fourth, I included a detailed description of the research context. This allows 

readers who are interested in drawing lessons from the study to verify the suitability of 

applying these findings in their various contexts. Fifth, I shared draft reports and received 

feedback from participants that helped clarify or enrich the data. I provide more details below 

about the sharing of results.    

1.5.7. Knowledge mobilization 

Knowledge mobilization for this thesis began with participants getting involved in knowledge 

creation by sharing their stories through interviews and co-designing and evaluating food 

preservation workshops. I organized and shared the knowledge gathered with participants in 

the form of a community report and a youth-friendly results snapshot for the warriors and 

secondary school students. I also shared drafts of my manuscripts with participants and 

received feedback. I stayed in touch with participants, including the warriors, to support 

groups that wanted to move ahead and use the knowledge from the research. The COVID-19 

pandemic slowed down food preservation programming in the community. However, in 

October 2021, the warriors were ready to take advantage of the food preservation knowledge 

they acquired through my research after a hiatus caused by COVID-19. They mobilized to 

increase traditional food provisioning by including underwater food harvesting to expose 

youth to a variety of food that they can preserve and share with their community. In October 

2021, I travelled to the community to support the warriors for this launch and re-connect with 

participants. Unfortunately, the gathering was cancelled on short notice due to rising COVID-

19 cases in the community. Nevertheless, I was able to visit with participants individually, 

many of whom emphasized what they had already shared about the research remotely. The 

warriors were able to re-schedule and run the program later. Similarly, some participants told 

me about their interest in training as community trainers and teaching youth in their 

communities. I shared this information with the regional food preservation program lead. I 

plan to stay in touch with the regional coordinators of the community and youth program and 
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support the use of the research knowledge. Furthermore, I have had the opportunity to share 

my research with the academic community through conferences and journal papers.   

1.5.8. Limitations 

The COVID-19 pandemic10 delayed and limited opportunities for in-person visits, interviews, 

and the sharing of results. Living far away from the research community also limited in-

person visits. Furthermore, youth participation in the research was dependent on parental 

consent, preventing youth without consent from participating. Another limitation was that 

youth engagement was restricted to regular school hours for students and meeting days for the 

warriors. It was challenging to deliver workshops when other competing school and 

community activities were happening. We (myself, the youth, and their communities) had 

causes to cancel and modify workshops. Nevertheless, the partners remained flexible and 

respectful of one another, and worked together to deliver workshops according to youth 

preferences.  

1.6. The Thesis Chapters and their Connection 

I adopted a manuscript style for this thesis, which includes three manuscripts, either accepted 

or submitted to a journal, bookended by an introduction and a conclusion. I co-authored the 

three manuscripts with my co-supervisors – Drs Maureen Reed and James Robson. In the 

dissertation, I changed some pronouns (e.g., ‘we’ is replaced with ‘I’), which is different from 

how they appear in the co-authored journal publications. As the first author of all three 

manuscripts, I took the lead in the research design, data collection, data analysis, and writing 

the first draft of each manuscript with feedback and guidance from my supervisors. Table 1.3 

is an overview of how the manuscripts address the research objectives, their publication 

status, and citation (for published manuscripts).  

 

 

 

 

 
10 At the onset of the COVID-19 pandemic in Canada (2020), public safety measures in the provinces 

included restricting gatherings to household members only, suspension of community gatherings, and the 
closure of public schools and facilities. Restrictions were lifted but were reimposed intermittently in various 
provinces between 2020 and the present.      
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Table 1.3: Thesis manuscripts, corresponding objectives, and publication status 

Manuscript Title Corresponding Research Objective Publication Status/Citation 

Residents of Canada's 

West Coast Benefit from 

Procuring and 

Preserving Food Within 

Indigenous and Local 

Food Systems 

1. Explain how residents of the 

CSBR participate in food 

preservation within ILFSs.  

a. How do residents procure the food 

that they preserve within ILFSs? 

b. What methods do residents use to 

preserve their food? 

c. How do residents benefit from 

procuring and preserving their food 

within ILFSs? 

Submitted and under review in 

Sage Open. The paper has 

passed the journal’s initial 

check.  

Fostering Food 

Preservation Practice: 

Lessons from a 

Community Train-the-

Trainer Program on 

Canada's West Coast 

2. Examine support available to 

residents of the CSBR to practice 

food preservation within local food 

systems. 

a. What types of food preservation 

knowledge and skills do residents 

build from participating in local food 

preservation education programs?  

b. What resources are available to 

residents to support food preservation 

practice within local food systems? 

c. What significance do residents 

attach to the practice of food 

preservation in local food systems? 

Published. 

Oloko, M., Reed, M.G., & 

Robson, J.P. (2022). Fostering 

food preservation practice: 

Lessons from a community 

train-the-trainer program on 

Canada’s west coast. Frontiers 

in Sustainable Food Systems 

6:887720. doi: 

10.3389/fsufs.2022.887720 

Engaging Youth in Food 

Preservation: 

Examining Knowledge 

and Practice on 

Canada's West Coast 

3. Co-design, pilot, and evaluate food 

preservation initiative with youth. 

a. What factors hinder or motivate 

youth participation in food 

preservation? 

b. What support do youth want to 

enhance participation in food 

preservation? 

c. What is the efficacy of youth-

focused initiatives to support food 

preservation knowledge building 

among the group?  

Published. 

Oloko, M., Reed, M. G., & 

Robson, J. P. (2022). Engaging 

youth in food preservation: 

Examining knowledge and 

practice on Canada’s West 

Coast. Canadian Food Studies 

/ La Revue Canadienne Des 

études Sur l’alimentation, 9(3), 

61–86. 

https://doi.org/10.15353/cfs-

rcea.v9i3.523 

 

The thesis comprises five chapters. Chapter 1 introduces the central issue that my research 

examines: the research problem in the study community; information on how I gathered, 

analyzed, and shared the study findings; a discussion of study limitations; and an explanation 

of the thesis structure. Chapters 2 to 4 comprise three papers (or manuscripts) that present and 

discuss the key themes from my research. Below, I describe each in turn. 

Chapter 2 introduces local food procurement and preservation in the CSBR and 

conceptualizes ILFSs. The paper takes readers through a historical journey about local food 

provisioning in the CSBR, including how early residents procured the food they preserved 
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within ILFSs and instances of food knowledge exchanges [cross-cultural] between Indigenous 

Peoples and settlers in the region. Additionally, the paper highlights how current residents 

have maintained old food practices and created new ones to meet their food and socio-cultural 

needs. Conceptually, this paper analyzes food provisioning within ILFSs, introducing an 

additional perspective to the localized food provisioning discourse that is not reflected in the 

literature in Canada. This paper adds to our understanding of shared food practices within 

ILFSs and the advantages of identifying and strengthening these practices to improve food 

security and enhance associated socio-cultural benefits for residents of rural and remote 

communities.  

Chapter 3 builds on the empirical work presented in Chapter 2 by looking at how food 

preservation practice was strengthened and maintained in the CSBR through a community 

train-the-trainer initiative. Using a social practice framework, this paper explains how the 

community initiative has supported residents in building food preservation knowledge, 

accessing resources to practice food preservation, and creating meanings from continuous 

participation in food preservation. In addition, the paper highlights the challenges that 

residents have encountered with sharing food preservation and how they would like these 

challenges to be addressed. This type of participant-informed assessment is lacking in the 

Canadian local food preservation literature. Therefore, this paper adds to our understanding of 

what has worked on Canada's west coast and serves as an example for other communities 

looking to establish their programs. Theoretically, the paper demonstrates how a social 

practice [food preservation] can be strengthened within a system [local food system] by 

providing a guide for how people can be supported to maintain social practices and create 

meaning. This information adds to our understanding of how a social practice framework can 

be applied in the design and evaluation of local food system programs to discover the 

meanings that people attach to the practice and the support system in place that helps them 

maintain food preservation practice.  

Building on my work with the train-the-trainer graduates, Chapter 4 highlights the design and 

outcomes of a youth-focused food preservation initiative implemented in collaboration with 

the train-the-trainer graduates from Chapter 3 and other community support persons. 

Conceptually, guided by the principles and practices of participatory research, this paper 

demonstrates how youth can participate in designing programs that support their food 

knowledge building needs and interests. Additionally, this paper shows the potential in 
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supporting food preservation knowledge building for youth – a component that has received 

limited attention in scholarship and food programming for the group.    

These three manuscripts (Chapters 2 to 4) are connected by my commitment to participation, 

which, in the context of the research, is the voluntary involvement of people in activities 

within ILFSs and their ability to make decisions about their involvement in these activities. 

Lansdown (2018) suggests that space, voice, and an avenue or conduit for expressing voice 

are elements that need to be in place for meaningful participation to take place. Localized 

food systems are the space within which food preservation participation occurs. Each paper 

highlights, in some form, participants' voices, including how they are involved in food 

preservation, the outcomes of their involvement, and challenges of participating in food 

preservation within this space. By its design, this research serves as a medium for participants 

to express their voices on food preservation participation and to become involved in 

developing initiatives and knowledge to strengthen food preservation participation in their 

community.  

Chapter 5 concludes the dissertation. Here, I begin by summarizing the dissertation and 

highlighting the key findings and contributions of the three manuscripts in Chapters 2 to 4. 

Then, I synthesize the benefits and significance of participating in food preservation within 

ILFSs based on my research findings. Next, I present an overview of the applied and 

scholarly contributions of my research – pointing to practical, theoretical, and methodological 

contributions to establish food preservation practice in communities, ways to improve 

people’s participation in designing and assessing food preservation initiatives to meet their 

needs, and methods for maintaining engagement in shared food practices within ILFSs. 

Finally, I explain the policy implications of my research at the local and national levels, 

showing that communities can draw on Canada’s national food policy to establish food 

preservation locally, that the national food policy can support diverse residents in rural and 

remote communities by including programs that strengthen shared food practices within 

ILFSs, and that improving participation in ILFSs can support reconciliation goals. To add 

value to the practice, I then offer recommendations for future food preservation research 

within ILFSs.  
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CHAPTER TWO – RESIDENTS OF CANADA’S WEST COAST BENEFIT 

FROM PROCURING AND PRESERVING FOOD WITHIN INDIGENOUS 

AND LOCAL FOOD SYSTEMS 

This paper is under review for publication in Sage Open. It has passed the initial check of the 

journal. The full citation will be included in the final version.  

Abstract 

Abstract Before the last century, societies around the globe, including Indigenous Peoples and 

early settlers to Canada’s west coast, relied on local food procurement and preservation of 

seasonal food to support their food security and food sovereignty. In some instances, 

Indigenous Peoples and settlers shared and adopted each other’s food provisioning practices, 

including food preservation techniques. Such cross-cultural knowledge exchanges provided 

wide-ranging food provisioning options for those living in the region. In this paper, I 

conceptualize such exchanges and provisioning options as part of Indigenous and local food 

systems that have been co-created through mutual interdependence and support. Using data 

from interviews and document analysis, I show that current residents of the Clayoquot Sound 

Biosphere Region have maintained traditional food procurement and preservation techniques, 

although with some new methods emergent in response to innovation and need. Indigenous 

and non-Indigenous residents also share food and exchange food provisioning practices cross-

culturally to support their food needs, wellbeing, and cultural maintenance. In contrast to 

research that examines and conceptualizes local food systems and Indigenous food systems 

separately, this paper highlights the existence of an inter-related Indigenous and local food 

system, characterized by historical and contemporary shared food provisioning practices and 

cross-cultural food knowledge exchanges on Canada’s west coast. The value of the joint 

conceptualization lies in acknowledging how food systems can and do evolve to co-exist over 

time, and how they create opportunities for people living in remote, sometimes marginalized 

communities to strengthen food security and food sovereignty through shared food 

provisioning practices.
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2.1. Introduction 

Before the global food system11 emerged in the last century, place-based food systems such as 

Indigenous and local food systems (ILFSs) safeguarded society’s food security and 

sovereignty (Morrison, 2011; Wallinga, 2009). While food security is the stable availability, 

access, and use of nutritious food, food sovereignty conveys the need for people to have 

control over their food provisioning: what they eat and how their food is produced, preserved, 

and consumed (Martin & Amos, 2016). Participating in ILFSs enables people to maintain 

socio-cultural practices associated with food provisioning, including fostering interactions 

between ILFS users, building and sharing food knowledge, and sharing family or community 

food traditions (George, 2003; Hueston & McLeod, 2012; Oloko et al., 2022). Using the term 

ILFSs to bring together ideas about both Indigenous and local food systems, this paper 

addresses food systems that support food security, food sovereignty, and desirable socio-

cultural outcomes.  

Prior to European contact, Indigenous Peoples in Canada relied on the abundant food their 

territories provided. To increase their food diversity, they exchanged food and the knowledge, 

language, and skills associated with its procurement, preservation, and consumption (Davis & 

Twidale, 2011). Since the gathering or hunting of traditional food12 is primarily seasonal, 

preservation was required to keep food available year round and to ease transportation and 

trading. In pre-contact Indigenous communities on Canada's west coast, diverse dried food, 

including fish, berries, and roots, was part of the diet and trading items (Davis & Twidale, 

2011; Steward, 2018). Food preservation allowed these communities to maintain their food 

security, food sovereignty, livelihood, and cultural practices.  

Post-contact, settlers across Canada introduced their own food and food provisioning 

practices (Peterat, 2017), often exchanging knowledge with Indigenous Peoples. For example, 

settlers in present-day British Columbia in the early 1800s introduced potatoes, using them to 

pay labourers. Thereafter, some Indigenous communities, including the ƛaʔuukʷiʔatḥ (Tla-o-

qui-aht) on Vancouver Island’s west coast, grew and consumed potatoes (Wenstob, 2011). 

Conversely, settler women in British Columbia learned how to smoke and dry fish and meat 

from Indigenous women (Wright, 1958), while settlers along the coast grew and preserved 

 
11 A vast network of multinational companies involved in the industrialization of food system activities 

and typically distribute food through grocery stores chains that serve many countries in the global north, 
including Canada. 
12 Food from Indigenous food systems. Also referred to as ‘country food’. 
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their own vegetables (Dagan, 2018). Participating in food preservation fostered cross-cultural 

learning and gave users of ILFSs access to food year round.    

With the emergence and integration of the global food system, local food preservation 

declined. The global food system enabled people to access food from other parts of the world 

year round in grocery stores, but people in rural and remote regions of Canada did not have 

the same access. Grocery stores in these areas remain scarce (Council of Canadian 

Academies, 2014; Mah et al., 2019). Also, nutritious food from grocery stores in rural and 

remote areas are limited and the cost prohibitive compared to urban centres (Mah et al., 2019; 

Wendimu et al., 2018). For Indigenous Peoples, the decline in local food provisioning is also 

linked to colonization and Canada’s colonial policies, which disrupted provisioning, food 

sovereignty, and cultural maintenance (Settee & Shukla, 2020). For example, the residential 

school system in Canada removed Indigenous children from their families and communities, 

where they learned and shared traditional food practices and associated teachings, including 

language. Consequently, many Indigenous communities have experienced a break in food 

knowledge acquisition and intergenerational knowledge transfer (Settee & Shukla, 2020). 

Compounding these losses, land dispossession through natural resource extraction, 

urbanization, and infrastructural development has reduced Indigenous Peoples’ access to food 

procurement sites (Kamal et al., 2015).   

The limited access to grocery stores, the high cost of healthy food, and the decline in local 

food provisioning have all contributed to food insecurity in Canada’s rural and remote 

communities (Fieldhouse & Thompson, 2012). A food insecurity rate of up to 48% has been 

reported among northern on-reserve First Nations residents (Wendimu et al., 2018). In British 

Columbia, 13.2% of residents in the Island Health Region experience food insecurity (Li et 

al., 2016). This region also has the highest rate of severe food insecurity (3.8%) in the 

province (Li et al., 2016). The global food system’s shortcomings and the inequities that 

marginalized groups experience in accessing healthy and culturally preferred food has ignited 

interest in ILFS. Using these systems, local people support their food sovereignty by 

procuring, preserving, consuming, and sharing food (Morrison, 2011). When participation in 

ILFSs is encouraged, local populations meet their food needs and reduce dependencies on the 

global food system.   
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To date, policy (e.g., Nutrition North Canada13) and research aimed at analyzing and 

enhancing access to food in rural and remote regions of Canada have addressed northern 

communities because these areas are suffering from severe food insecurity (Marushka et al., 

2019; Mah et al., 2019). Nevertheless, communities south of Canada’s 60th parallel are also 

vulnerable, as residents struggle to access healthy, affordable, and culturally acceptable food 

(Marushka et al., 2019; Mah et al., 2019). Indigenous and local food systems provide rural 

and remote communities with opportunities to meet their food needs (Marushka et al., 2019; 

Lowitt, 2014), particularly Indigenous communities, where people are developing initiatives 

to strengthen traditional food procurement (Beaumier & Ford, 2010; Kamal et al., 2015).  

Although food preservation is critical in many ILFSs, particularly those where food is 

procured seasonally, (Davis & Twidale, 2011), little is known about food preservation 

initiatives in rural and remote communities (e.g., Bulley, 2012; Fogarty & Atkinson, 2018), 

nor how local people who use ILFSs benefit from procuring and preserving their food. Also, 

in many parts of Canada, Indigenous Peoples and settlers operate within interconnected 

physical and social spaces, often sharing food system practices, including those related to 

preservation. Yet much of the research to date addresses either Indigenous food systems (e.g., 

Kuhnlein & Humphries, 2017; Kuhnlein & Chan, 2000) or local food systems (e.g., Edge, 

2013; Irshadd, 2010). Less work has investigated the coming together of Indigenous and non-

Indigenous practices, where shared practices enable residents to meet their food needs.  

This paper highlights how residents of the Clayoquot Sound Biosphere Region (CSBR) on 

Canada's west coast participate in food procurement and preservation within ILFSs and the 

advantages of this engagement. The paper addresses three questions: (1) How do residents of 

the CSBR procure the food they preserve? (2) What types of food preservation methods do 

these residents use? and (3) How do residents benefit from procuring and preserving food 

within ILFSs? 

I first conceptualize ILFSs, explaining their key attributes, similarities, and the conditions 

under which a joint conceptualization of Indigenous food systems and local food systems may 

be suitable, with attention to procurement and preservation. Next, I present the research 

region and methods. I then present and discuss findings, which point to a continuity in the use 

of early food procurement and preservation methods, the emergence of other methods, and the 

 
13 Nutrition North Canada “is a Government of Canada program that helps make nutritious food and 

some essential items more affordable and more accessible in some isolated communities” (Government of 
Canada, 2021 p1). 
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socio-cultural benefits participants derive from procuring and preserving food within ILFSs. I 

conclude by reiterating the importance of understanding how residents of rural and remote 

communities participate in ILFSs and benefit from procuring and preserving food.     

2.2. Conceptualizing Indigenous and Local Food Systems 

Considered alternatives to the global food system, Indigenous and local food systems have, to 

date, been conceptualized separately (Irshadd, 2010; Edge, 2013; Kuhnlein & Humphries, 

2017; Kuhnlein & Turner, 2009). Unique to an Indigenous community, an Indigenous food 

system is based on local species and natural resources, proximity to migratory routes, and 

cultural food practices, including the intergenerational transfer of food knowledge from the 

older to the younger generation (Assembly of First Nations, 2007). For many Indigenous 

Peoples in Canada, non-farming food procurement (e.g., hunting and trapping) is a dominant 

means of accessing traditional food (Kuhnlein & Humphries, 2017). Another means of access 

is by sharing food, a practice rooted in a culture of caring and in the belief that traditional 

food is sacred and a gift to be shared (Settee & Shukla, 2020). Embedded within Indigenous 

food systems are waste reduction and reciprocity, revealed in responsible harvesting and the 

use of every part of the harvest (Martens et al., 2016).   

Local food systems have distinctive features. Although there is no universally accepted 

definition of local, some common parameters include geographical boundary and the distance 

that food travels (Irshadd, 2010). For example, the Government of Canada defines local food 

as food that “originates within a 50 km radius of the place where it was sold, or the food sold 

originated within the same local government unit (e.g., municipality) or adjacent government 

unit” (Government of Canada, 2019, p. 1). Local food systems have diverse food distribution 

structures, enabling people to access local food as they wish through structures like farmers’ 

markets, food box programs, and community-supported agriculture (Irshadd, 2010). Local 

food systems are livelihood sources for local food producers, preservers, and sellers. For 

example, in 2012, farmers’ markets in British Columbia generated CAD 113 million in sales – 

a 147 percent increase from sales of CAD 46 million in 2006 (Connell, 2012). Users of local 

food systems function in proximity. Consumers often know the food providers and learn 

about the practices used to produce or preserve their food. This close interaction among food 

providers and consumers helps build trust and strengthens community support for local food 

systems (Edge, 2013). As well, waste is minimal as no packaging is required for long-distance 

food transportation (Irshadd, 2010).    
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Notwithstanding these differences, Indigenous food systems and local food systems share 

attributes. First, both systems provide healthy and culturally preferred food close to home, 

especially in rural and remote regions with limited grocery options (Council of Canadian 

Academies, 2014; Irshadd, 2010). Second, both have short supply chains, beneficial for 

accessing fresh quality food and reducing reliance on long-distance sources (Béné, 2020). 

Third, because both systems are localized, small-scale, and have a short supply chain, people 

engage in activities that support human interaction, knowledge building, and sharing (Irshadd, 

2010; Kuhnlein, 2014). Finally, Indigenous food systems and local food systems are built on 

practices that support sustainable food procurement, such as organic food production and 

seasonal subsistence fishing (Dale & Natcher, 2015; Frick et al., 2013).  

Although they have been conceptualized separately, ILFSs lend themselves to joint 

conceptualization if they coexist in a locality, share key characteristics, and include actors 

whose goal is to sustain these food systems. In rural jurisdictions where local food systems 

overlap with thriving Indigenous food systems, both are likely influenced by similar local, 

geographical, and social factors such as climate, biodiversity, procurement opportunities, and 

transportation corridors. Furthermore, overlap and synergy may encourage Indigenous and 

non-Indigenous communities to come together to develop initiatives that strengthen their 

ILFSs. An example is a collaboration emergent in the CSBR, where ILFSs coexist and where 

Indigenous and settler communities are supporting each other to build food preservation skills 

and knowledge.  

I conceptualize ILFSs as having five components: food procurement, food distribution, food 

processing/preservation, food consumption, and food disposal. ILFSs do not necessarily 

follow a linear process, so food can move from production directly to disposal, by-passing the 

distribution, processing, and consumption stages. Also, ILFSs can be influenced by various 

political, social, or environmental factors. For example, policies around handling wild game, 

types of food allowed to be sold in farmer’s markets, climate change, or land zoning policies, 

can each affect ILFSs activities. The research here addresses household food procurement and 

preservation within ILFSs in Canada’s rural and remote communities. 

2.2.1. Food procurement and preservation within Indigenous and local food systems           

In Canada’s rural and remote regions, people procure food from ILFSs through various 

means, including gardening, hunting, wild food gathering, fishing, and farmers’ markets 

(Chen & Natcher, 2019; Irshadd, 2010; Kuhnlein & Humphries, 2017). Chen and Natcher 
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(2019) identified 36 community gardens and 17 greenhouses where residents grow food 

across northern Canada. Other studies have identified over 500 animal species and up to 680 

plant species harvested from the environment and used by Indigenous Peoples (Kuhnlein & 

Humphries, 2017; Kuhnlein & Turner, 1996). Another important food procurement activity is 

subsistence fishing and harvesting of seafood, especially in coastal ILFSs (Lowitt, 2014; 

Marushka et al., 2019). One study showed that fish comprises 58% of the daily food intake of 

First Nations adults living on-reserve in the Pacific region (Batal et al., 2021).  

Food preservation enables people to consume traditional and local food year-round (First 

Nations Health Authority, 2018). In rural and remote communities, a small proportion of 

people preserve their food at home, and a few community-led (Fogarty & Atkinson, 2018; 

Linklater, 2014) and provincial government-led (Bulley, 2012; Fieldhouse & Thompson, 

2012) initiatives support residents in preservation activities. Community programs teach food 

preservation skills, such as a Yukon initiative that shows youth how to harvest, smoke, and 

dry fish (Linklater, 2014). Some provincial initiatives facilitate access to food preservation 

equipment, such as the Northern Healthy Foods Initiative freezer loan program in northern 

Manitoba (Fieldhouse & Thompson, 2012). Other organizations provide informational 

supports, such as the First Nations Health Authority in British Columbia, which released a 

canning guide in 2018 to help people safely preserve food at home. These supports matter 

because food procurement and preservation can be challenging. For example, the high cost of 

fishing and hunting equipment can make these activities prohibitive (Beaumier & Ford, 

2010), while a lack of opportunities for young people to learn local food provisioning can 

drive food knowledge loss (Fieldhouse & Thompson, 2012; Lowitt, 2014).  

Participating in ILFSs can help people overcome challenges and confers many benefits. One 

of the primary ways that people benefit is by safeguarding their food needs. People also 

benefit from maintaining social connections and cultural practices (Turner et al., 2009). Also, 

access to safe and culturally preferred food is recognized as an important determinant of 

wellbeing (Martin & Amos, 2016). Traditional food provisioning for Indigenous Peoples in 

Canada is often a communal undertaking: People come together to gather or share food or 

participate in ceremonies to reinforce cultural practices, celebrate, and show gratitude for food 

(Settee & Shukla, 2020). Procuring and preserving traditional and local food supports 

resilience, social inclusion, cross-cultural relationship building, and self-confidence among 

youth and adults alike (Datta, 2017; Hirsch, et al., 2016; McGarvey, 2018). For all these 
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reasons, participating in traditional food provisioning is considered an important contributor 

to individual and community wellbeing.  

As a concept, food security does not properly capture the benefits of ILFSs, but the notion of 

food sovereignty provides a sharper focus on people’s relationships with food systems—on 

their wellbeing, knowledge building and transmission, cultural maintenance, and food 

providers’ livelihood (Morrison, 2011). Food sovereignty promotes the localization of food 

systems, local control over food systems, the participation of people in food systems, and the 

recognition of the sacredness of food as a gift that must not be exploited or wasted (Morrison, 

2011). Thus, food sovereignty is advanced as both an outcome that communities can derive 

from food systems and a means to structure food systems to deliver desired outcomes, 

including food security and social and cultural benefits (Friedmann, 2011; Morrison, 2011).  

Several studies have associated procuring food within ILFSs with food security and 

sovereignty outcomes (e.g., Kamal et al., 2015; Willows et al., 2018). For example, It is 

known that food procurement activities such as hunting, gardening, and fishing support 

residents in rural and remote Canada in accessing culturally preferred food. Although food 

preservation helps extend year-round availability of seasonal food, few reports (e.g., Bulley, 

2012; Fogarty & Atkinson, 2018) highlight it as an important activity. Food preservation is 

especially critical in Canada’s food insecure areas, including its remote coastal regions.  

2.3. Study Region 

Home to 6,462 residents, the CSBR is the traditional territory of five nuučaan̓uł (Nuu-chah-

nulth) nations: hišqʷiʔatḥ (Hesquiaht First Nation), ƛaʔuukʷiʔatḥ (Tla-o-qui-aht First Nation), 

tukʷaaʔatḥ (Toquaht First Nation), aaḥuusʔatḥ (Ahousaht First Nation), and yuułuʔiłʔatḥ 

(Ucluelet First Nation). Thirty-three percent of the region's population identify as Indigenous 

(CBT, 2018b). As shown in Figure 1, research participants came from four (Tofino, Ucluelet, 

Ty-histanis, Esowista) of the 11 communities that comprise the CSBR.  

The region's geography, cultures, history, and biodiversity have shaped dynamic ILFSs and a 

thriving tourism economy (CBT, 2018a). Important traditional food such as salmon 

(Oncorhynchus spp), which the nuučaan̓uł peoples have fished for many generations, became 

a significant source of livelihood for diverse settlers in the region, including Japanese and 

Europeans (Horsefield & Kennedy, 2014). In addition to salmon, other food such as salal 

berry (Gaultheria shallon) and kelp (Nereocystis luetkeana), which have been historically 

used by Indigenous Peoples in the region, are today enjoyed by residents more broadly. 
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Preserving seasonal food was the most feasible way for early Peoples to access it year round 

(Steward, 2018). Although the rocky terrain reduces soil suitability, gardening is also possible 

in the region. Residents improvise by shipping in soil and taking advantage of the mild 

weather to grow fruits and vegetables year round (CBT, 2018a). In addition to these practices, 

community organizations help residents access local food from producers across the region. 

For example, one local non-profit organization called the Tofino-Ucluelet Culinary Guild 

(TUCG) connects residents with local producers (TUCG, 2021). As well, two of the 11 

communities in the area have grocery stores.    

Although food appears to be available in the region, access is not guaranteed, and residents 

have reported food insecurity (CBT, 2018a). Multiple factors are at work. Residents of the 

CSBR pay 12 percent more for healthy food than those in Port Alberni – the next major town, 

more than 100 km inland. In addition, poverty, lack of affordable housing, lack of public 

transportation, and limited food skills make accessing food difficult for some (CBT, 2018b). 

In the last three years, the region has prioritized revitalizing food preservation practices to 

enhance year-round access to food from the region's ILFSs (CBT, 2018a). Leading these 

efforts is the Eat West Coast [EWC] – a community food security initiative of the Clayoquot 

Biosphere Trust. It offers community workshops, provides food preservation equipment, and 

has created a network to help residents practice and share food preservation skills (Oloko et 

al., 2022). Some of the residents I interviewed for this research are beneficiaries of the EWC 

food preservation initiative.   

2.4. Research Methods 

To gather data for this qualitative study, I conducted semi-structured interviews (Jamshed, 

2014) and document analysis (Bowen, 2009). Between February and August 2020, the first 

author interviewed 16 residents of the CSBR who procure and preserve food within the 

region's ILFSs. Purposeful recruitment of residents engaged in procuring and preserving their 

food was important to capture the local practices and experiences of local people engaged in 

these activities. I cannot claim that these findings are representative of the region’s 

population, but they do highlight the stories of residents who procure and preserve their food, 

and examples are regularly drawn from the broader CSBR context throughout the analysis.    

The participants comprised eight women and eight men (ages 18-65), four of whom identified 

as Indigenous from ƛaʔuukʷiʔatḥ (Tla-o-qui-aht First Nation). Before recruitment began, I 

obtained research permission from ƛaʔuukʷiʔatḥ and a letter of research support from the 
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Clayoquot Biosphere Trust. Both ƛaʔuukʷiʔatḥ and the Clayoquot Biosphere Trust helped to 

identify potential research participants. I then initiated the conversation with prospective 

participants to explain the research purpose and determine their interest in participating. 

Eleven of the 16 interviews were conducted face-to-face in Tofino, Ty-histanis, and Ucluelet, 

just before COVID-19 measures were introduced in 2020. Five virtual interviews were carried 

out by phone due to COVID-19. Participants provided informed written consent for the face-

to-face interviews and verbal consent for the phone interviews. Recorded in-person and phone 

interviews covered three broad themes: how participants procure food within ILFSs, how they 

preserve this food, and the benefits they acquire from procuring and preserving their food. 

Although the interviews primarily provided a contemporary perspective on how residents 

procure and preserve food within the region's ILFSs, I also developed an impression of past 

food procurement and preservation practices from participants sharing family and childhood 

stories.  

I analyzed 25 documents – that address food procurement and preservation within Indigenous 

and local food systems. Research support persons from ƛaʔuukʷiʔatḥ and CBT helped identify 

relevant documents. I sought additional documents from the Tofino Clayoquot Heritage 

Museum, Ucluelet Community Library, and the Kwisitis Visitor Centre. Some community 

members also offered documents, including posters and artifacts (e.g., Dugout Canoe, 

Smokehouse, and samples of preserved food). I selected documents for analysis based on two 

criteria: They closely addressed the research questions, and they provided context, including 

historical perspectives on food procurement and preservation in the CSBR – an encompassing 

perspective beyond the four communities where the research participants reside. Once these 

25 documents were identified, I ascertained how they answered the research questions. Some 

documents addressed all three research questions (e.g., D07), while others addressed only two 

(e.g., D11).    

Document analysis also served as a means of data source triangulation (Carter et al., 2014). 

For example, some participants maintained that canning is not a traditional food preservation 

method. Similarly, historical documents do not discuss canning as a traditional food 

preservation method used by ƛaʔuukʷiʔatḥ or other First Nations in the region. By using 

interviews and document analysis together, I was able to ascertain how canning was 

undertaken in the past. In this way, I relied on both data sources to check the bias that may 

arise from relying on a single source, build the trustworthiness of the research, and present a 

wide-ranging perspective on food provisioning in the study region. In terms of the overall 
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data analysis, I coded the interviews and document analysis transcripts using qualitative data 

analysis software NVivo® 12. Coding was approached deductively according to how the data 

addressed the research questions.  

2.5. Results 

Here I present the findings according to how they address each of the research questions, 

using data from both interviews and documents.  

2.5.1. How residents procure food within Indigenous and local food systems 

Research participants procured food from ILFSs in eight different ways. The top means, 

identified by 12 participants, was food gathering:  foraging fruits, plants, and other edibles not 

planted by humans and harvesting seafood other than fish. Participants gathered salal berries 

(Gaultheria shallon), salmon berries (Rubus spectabilis), crab (Metacarcinus magister), sea 

asparagus (Salicornia virginica), pearly everlasting (Anaphalis margaritacea), fireweed 

(Epilobium spp), bull kelp (Nereocystis luetkeana), and different mushroom species. 

Indigenous and non-Indigenous participants reported gathering food. However, while most 

participants said they engaged in activities like berry-picking and mushroom harvesting, 

Indigenous participants reported other means of food procurement, such as crab harvesting, 

more frequently. The document analysis confirmed that food gathering is a critical means of 

food procurement in the region, especially among Indigenous Peoples, with seven historical 

and contemporary document references (e.g., D01-3; D08-10). For example, one document 

describes nuučaan̓uł's early subsistence this way, The Nuu-chah-nulth were hunter-gatherers, 

who made their living primarily from fishing. Fish, sea mammals, and shellfish were 

mainstays of their diet, supplemented by fowl, deer, elk, bear, and plant foods (D08, p.1). 

Another means of food procurement was growing food outdoors and indoors year round, 

which nine participants reported doing. Participants reported growing potatoes, leeks, 

sunchokes, asparagus, strawberries, kale, garlic, beans, and broccoli. Others reported growing 

fruit trees like apple and fig. One participant said this about growing their food: One of the 

worst things is people get here, and they go, oh, I can't grow anything here. You can't grow 

anything here? Well, that is not true. You have to do it completely differently. I grow 

vegetables all year round (P03, July 2020). Similarly, I found historical and contemporary 

references to food production activities in seven documents. Historical references to food 

production in the CSBR show that both Indigenous Peoples and settlers grew food, including 

potatoes and other vegetables, to complement food that was shipped into the community. A 
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document excerpt describes gardening among early settlers in the late 1800s and early 1900s: 

Some of Ucluelet's other pioneers went to impressive lengths to adapt Victorian lifestyles to 

this remote community. They built beautifully finished houses with stained glass windows and 

vegetable gardens (D23, p.3). Documents reporting food procurement by Indigenous Peoples 

pre-contact cite the region’s abundance of natural food resources that people used without 

having to rely on farming (e.g., D03; D10).    

A third method of food procurement was subsistence fishing, with five participants engaging 

in harvesting mainly salmon, halibut (Hippoglossus stenolepis), and rockfish (Sebastes alutus) 

using boats, rods, and reels. The same number of participants said they hunted for food, 

specifically deer (Odocoileus spp), using contemporary equipment (guns) for hunting 

compared to earlier times (spears). Five documents make historical references to the 

abundance of fish in the region and to fishing, including the importance of salmon fishing to 

the nuučaan̓uł who "made their living primarily from fishing [salmon and halibut]" (D08 

pg.3). The nuučaan̓uł people traditionally used equipment such as dugout canoes, harpoons, 

and weirs for fishing. Settlers in the region also embraced fishing, including commercial 

fishing. Among the settlers, residents of Japanese heritage were often described as very 

skilled in fishing and fashioning out their spoons [fishing lures] (D24).  

Participants also reported accessing local and traditional food by sharing food with family and 

friends, though only three participants used this method. Two further participants engaged in 

food exchange or barter – where they gave away certain foods in exchange for foods that they 

did not have. Of the five participants who reported sharing or exchanging food, four did so 

cross-culturally, where they shared local or traditional food with people from other cultures. 

The common food these participants shared or exchanged (cross-culturally) included garden 

produce, fish, and wild game. Some of the foods were shared or exchanged in their preserved 

form, such as jam, canned salmon, and salsa. One Indigenous participant described their 

thoughts and experience with cross-cultural food sharing this way: I think people are really 

looking at remembering what our people used to do. Our society was typically a giving 

society, we gave fish to people who did not have fish. When I fish, I grab my cooler and walk 

around to my neighbours’ houses, here you go!. And in August and September, they put food 

from their garden on my steps (P01, July 2020). Similarly, four documents (e.g., D01; D07) 

reported food sharing as a popular practice among the nuučaan̓uł in early times and as a 

requirement for survival and fulfilment of cultural traditions, including ceremonies.  
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Just as only a handful of participants took part in food exchange, few reported procuring food 

through direct purchase from local producers (two), intermediaries (two), or food gleaning14 

(one). Residents who bought local food through an intermediary mostly participated in the 

food box and bulk buying programs offered by the Tofino Ucluelet Culinary Guild. The only 

participant who reported gleaning food harvested fruit trees after the owners had taken what 

they needed. Gleaning was described as an important activity for procuring food and for 

reducing human-wildlife encounters. As one participant said, There are pockets of trees that if 

you do not seek them out, you never know. The trees are attracting bears, and the fruits would 

go bad if they are not used (P13, January 2020).  

2.5.2. Food preservation in the Clayoquot Sound Biosphere Region 

All study participants reported preserving food using one or more of the following six 

methods: canning, drying, smoking, freezing, pickling, and fermentation. Table 2.1 below 

explains these food preservation methods. 

 Table 2.1: Description of the food preservation methods used by residents of the CSBR. 

Method Description 

Canning Canning involves heating and sealing food in jars to preserve and store it. Canning has not 

traditionally been part of Indigenous Peoples’ food preservation methods, but it has 

become important in ILFSs. Pressure canning entails using a pressure canner to heat jarred 

low-acid foods like vegetables and meat at a high temperature (at least 240°F) to prevent 

spoilage and growth of botulism spores – a potential cause of fatal foodborne illness. 

Boiling water bath canning is used to preserve jarred high-acid food (e.g., tomatoes) safely 

in boiling water. 

Freezing  Freezing involves creating an environment where bacteria cannot grow. Following this 

process, if bacteria on food remains, it is dormant. Freezing is a simple method of food 

preservation, but the power supply must be consistent. Freezing may be inconvenient for 

remote communities with high electricity rates and power interruptions. 

Drying Drying involves removing moisture from food through sun drying or the use of 

dehydrators. This is one of the oldest food preservation methods. Today, solar and electric 

dehydrators and ovens are used for drying.  

Smoking Smoking is a method for preserving food (usually meat and fish) by drying it over fire. The 

smoke preserves and adds flavour to the food. This method has traditionally been used by 

Indigenous peoples, including those in the CSBR.  

Pickling Pickling is fermentation in brine or vinegar. Pickling permanently alters the taste of food, 

which may or may not be desirable.   

Fermentation Fermentation is using yeast or bacteria to convert carbohydrates to alcohol or organic 

acids. Fermentation is a slow and meticulous process requiring knowledge and skills to 

prevent botulism.  

 
14 Gathering food left behind after harvest.  
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Thirteen participants reported canning, and another 13 said they dried foods. Combined, these 

two methods were the most common. Although Indigenous and non-Indigenous participants 

indicated that canning was popular, they were likely to describe it as a method introduced by 

settlers. For example, one participant said, Canning is not our traditional way of preservation. 

It was introduced by settlers. Our traditional method is smoking or upskwee15 (P01, July 

2020). Closely following canning and drying in popularity was smoking, used by nine 

participants. Unlike canning, smoking was described as an Indigenous food preservation 

method, even though both Indigenous and non-Indigenous participants used this method to 

preserve fish and meat. Similarly, the documents indicated that smoking and drying were 

primarily associated with Indigenous food preservation. For example, a document that 

described food preservation in early times on the west coast recorded, They [coastal 

Indigenous peoples] relied on drying and smoking to preserve their fish and enjoyed the 

added flavour that smoking gave (D07 p.135-136). Indigenous Peoples in the CSBR 

traditionally used wooden (often cedar) smokehouses for smoking. Participants still use 

wooden smokehouses along with electric smokers.  

Looking at gender variations among participants who said they used the three major food 

preservation methods (canning, drying, and smoking), I found that more women than men 

reported canning while more men used smoking. Documented accounts of food preservation 

in early times among Indigenous Peoples in the region stated that while food provisioning was 

a community effort, smoking and drying (and food preservation in general) were carried out 

primarily by women, with men helping in the process: 

“But the credit for providing a winter supply of food did not rest solely with 

the men. It was the women who laboured long and tediously to clean and 

butcher the catch. It was the women who hung up the butchered fish, tended 

the drying racks, watched over the fires in the smokehouses, turned the fish at 

the right time, and took it all down when experience told them it was fully 

cured” (D07 pg. 145).  

 
15 A traditional nuučaan̓uł way of smoking fish – keeps for up to a year without the need to refrigerate. 
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However, in contemporary times, interview participants did not define engagement in food 

preservation along gender lines, instead indicating that anyone interested in the activity 

engages in it.     

Another food preservation method participants reported using was freezing, with most of the 

six participants who used it saying it was convenient and easy. Participants who did not 

depend on freezing said that this method may not be reliable for preserving food for 

emergencies or for communities with frequent power outages. One participant commented on 

this method: Freezing is the primary way that we preserve but we need to edge people away 

from thinking everything needs to be frozen. If the power goes out, in a few days, all those 

reserves are gone. So, we should learn how to diversify the way we preserve (P11, January 

2020).  

Additionally, a small number of participants (four and one, respectively) reported preserving 

food by pickling and fermentation. Some participants pickled vegetables such as beets, green 

beans, asparagus, and peppers. The lone participant who primarily used fermentation 

preserved cabbage. These was no historical references to residents using freezing, pickling, 

and fermentation methods. 

2.5.3. Benefits of procuring and preserving food within Indigenous and local food 

systems 

The interviews and documents revealed multiple benefits that participants derived from 

procuring and preserving food. I grouped the benefits into five categories: availability and 

access to food, knowledge building, wellness benefit, connection to land, and cultural 

maintenance.  

All participants said that preserving food enhanced food availability and access. Participants 

talked about preserving food to meet their food needs year round, especially in lean times and 

when other demands emerge, requiring them to channel resources to resolve issues. For some, 

preserving food changed how often they visited the grocery store and what they bought. 

Others had saved money from preserving their food and relying less on grocery stores. One 

participant said, I think I haven't gone to the grocery store for weeks. I go to the grocery store, 

but I am buying stuff I can't get myself, like coffee (P04, July 2020). Similarly, 12 documents 

that discuss the history of food preservation among west coast Indigenous Peoples maintain 

that it was required to guarantee food availability and nutritional security, especially in winter 

when food gathering activities slowed down (e.g., D03; D07; D11; D12).  
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All participants shared that preserving food encouraged them to take up other activities within 

ILFSs, including gardening and food gathering. They reported developing skills associated 

with these activities, including using food preservation recipes and knowing which foods to 

grow and forage throughout the year. Fifteen participants associated enhanced wellbeing with 

procuring, preserving, and consuming food within ILFSs, indicating that they felt good about 

controlling the processing their food undergoes. Some saw having access to nutritious and 

culturally acceptable food year round as enhancing their wellbeing because they worried less 

about affording food. Others shared that being on the land and reconnecting with cultural and 

family food practices contributed to their wellbeing.  

Ten participants indicated that preserving food brought them closer to the land. They 

described this benefit as spending time on the land gathering food or hunting; witnessing 

species change with the seasons; respectfully collecting foods, so these species thrive; and 

preserving and consuming food from the land. Eight participants shared that preserving food 

allowed them to maintain cultural practices, including food sharing and transferring food 

knowledge to youth. Sharing preserved food was identified as a way of taking care of 

community members, including Elders, who may be unable to procure seasonal, traditional, or 

local food. Participants also mentioned that when preserving or consuming traditional food, 

they found opportunities to teach their children and young relatives about the significance of 

these practices. Indigenous and non-Indigenous participants alike reported participating in 

community-based initiatives, where they learned together or taught food preservation skills 

and knowledge from their own and other cultures. Eight participants participated in the Eat 

West Coast regional food preservation program and its community workshops, which brought 

together Indigenous and non-Indigenous residents to learn local food preservation techniques, 

network, and share food preservation ideas. Another four Indigenous and non-Indigenous 

participants, all support persons for the ƛaʔuukʷiʔatḥ youth leadership program, had harvested 

and preserved traditional food and taught others about traditional food provisioning.    

Similarly, the documents discussed the cultural significance of food preservation. Some show 

the importance of preserved food such as dried fish used for nourishment and as gifts during 

ceremonies, including potlatches16 (D07; D10). Others report how women used food 

preservation to bond and to teach their children about food and related practices (D09). Some 

 
16 Potlatch is a ceremony celebrated among First Nations on the Pacific Northwest coast, “primarily to 

redistribute wealth, confer status and rank upon individuals, kin groups and clans, and to establish claims to 
names, powers and rights to hunting and fishing territories” (Radacz, 2019 p.1). 
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documents show past food preservation knowledge exchanges between Indigenous Peoples on 

the west coast and settlers. For instance, one (D13) indicates that Indigenous women shared 

their knowledge of over the fire fish, meat, and berry preservation with settler women, while 

another (D05) highlights that Indigenous women learned and contributed significantly to the 

labour in fish canneries throughout British Columbia.  

2.6. Discussion 

These findings confirm what other studies have highlighted about the different ways that 

people procure and preserve food in Canada's rural and remote regions, either within 

Indigenous food systems (Chen & Natcher, 2019; Kuhnlein & Humphries, 2017) or local food 

systems (Duchesne, 2020; Irshadd, 2010; Roden, 2020). This case study on Canada’s west 

coast showed that today’s residents continue to practice food procurement and preservation 

like those who came before them, but with some notable differences. Discussed below are 

some of these similarities and differences, along with the implications and opportunities they 

hold for ILFSs in which such practice is embedded. 

Findings reveal that both Indigenous and non-Indigenous participants enjoyed wild food 

gathering. This was notable, within a Canadian context, where scholars reporting on 

alternative food systems have mainly addressed food gathering among Indigenous Peoples 

only (e.g., Kuhnlein & Humphries, 2017; Turner et al., 2009; Turner, 2014). The popularity of 

food gathering among study participants highlights a potential area for local communities to 

focus on (in their programming) to strengthen activities such as berry picking and mushroom 

harvesting, which may be particularly beneficial for members who struggle to access 

nutritious food in grocery stores.  

It was noted that only one participant mentioned gleaning as a food procurement practice that 

they engaged in. This suggests an age-old activity that could be encouraged and developed 

within the CSBR and other rural and remote areas more generally. Gleaning is rarely 

discussed in the alternative food systems literature (Marshman & Scott, 2019). Since about 13 

percent of vegetables and fruits produced in Canada are unharvested or discarded (Gooch et 

al., 2019), promoting gleaning as a food procurement activity within ILFSs may enhance both 

food access and reduce food waste – both stated goals for those who promote Indigenous or 

local food systems (Marten et al., 2016; Marshman & Scott, 2019).  

The study participants reported that subsistence fishing, a significant food procurement 

activity for the nuučaan̓uł people in the CSBR, has decreased, primarily due to the decline in 
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fish stock, specifically salmon – an important cultural food for the nuučaan̓uł. Some 

participants attributed the salmon decline to decades of clear-cut logging, which destroys 

salmon spawning habitats. Many years of Indigenous advocacy and solidarity from non-

Indigenous allies to save old-growth forests, have led to new regulations to curb clear-cut 

logging in the area (Pierce, 2018), but participants still felt more needs to be done to revitalize 

wild salmon stocks. Government efforts to grow back healthy stocks include hatcheries 

introduced alongside open-net pen aquaculture in the CSBR, but I heard concerns and 

condemnation of such practices because of the diseases, waste, and parasites that pass from 

farmed to non-farmed salmon. I found reports about subsistence fishing and seafood 

harvesting declines affecting other coastal communities in Canada; from climate-induced 

declines affecting seafood harvesting and nutritional security among First Nations along 

British Columbia’s coast (Marushka et al., 2019) to a subsistence fishing crisis on Canada’s 

east coast driven by a fall in wild fish stocks, and exacerbated by restrictive fishing 

regulations and fewer local residents with the requisite fishing skills (Lowitt, 2014).   

A diversity in food procurement activities within ILFSs was important for building resilient 

food systems, which are better able to prepare for, withstand, and recover from natural or 

human-made disruptions and continue to support access to not only nutritious but also 

culturally acceptable food (John Hopkins Centre for a Liveable Future, 2021). Historically, 

the nuučaan̓uł people rarely went hungry due to their diverse food and food procurement 

sources, including salmon, clams, berries, and roots (George, 2003). During the COVID-19 

pandemic, there has been renewed interest in diversifying the global food supply. At the 

pandemic’s onset, when people lost jobs and affording grocery store food became a challenge, 

some research participants supplemented their food purchases with garden produce, wild 

food, and preserved food. This is consistent with reports from other parts of Canada, where 

people, including residents of rural and remote communities, gardened, and hunted to 

supplement their food needs (Duchesne, 2020; Mullins et al., 2021) during the pandemic. For 

example, Dene in Fort Good Hope and Fort McPherson fished, hunted, and shared traditional 

food (Malone, 2020). Ongoing diversification through food procurement within ILFSs can 

potentially help people supplement food they purchase in stores.     

When it came to food preservation, while research participants used fermentation and pickling 

to preserve food, these methods were not as popular as canning. Participants had limited 

knowledge of fermentation, and because pickled food contain high sodium levels, they did not 

consider it a desirable option. This finding aligns with other food preservation studies in 
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Canada’s rural and remote communities, which are more likely to highlight canning and 

freezing than fermentation and pickling (Bulley, 2012; Fieldhouse & Thompson, 2012). In the 

CSBR, while freezing was widely used, participants held some reservations about over-

relying on it for long-term preservation or emergency food preparedness because of storm-

related power outages in the region. The importance of emergency food preparedness is 

paramount in the minds of residents, not only because of power outages but because the 

CSBR is situated in a tsunami hazard zone, and only a single road connects it to the rest of the 

province. Residents understand the need to have food available that does not require 

refrigeration (Oloko et al., 2022), and these are among the factors why participants preferred 

smoked, dried, or canned food for long-term storage.   

Interestingly, some of the participants linked the decline of wild salmon stock to the 

introduction of canning – one of the old local food preservation methods that they continue to 

use alongside the smoking and drying traditionally used by the nuučaan̓uł. From being a 

predominantly household food preservation method, canning became practiced on a more 

industrial scale with the establishment of the first cannery in the CSBR at the turn of the 20th 

century. Some participants linked the proliferation of canneries in the region to the 

overharvesting of salmon and to the nuučaan̓uł being dispossessed of those places where they 

traditionally fished (to make way for the commercial fisheries needed to keep the canneries 

running). Although canning is one of the popular contemporary methods used by participants, 

some see it as a symbol of the decline of traditional fishing in the region.  

More broadly, the findings suggest that cross-cultural food procurement and preservation 

knowledge exchange occurs between Indigenous and non-Indigenous residents in the CSBR. 

Settlers in the region adopted Indigenous food procurement and preservation methods, such as 

food foraging, smoking, and drying, while Indigenous residents embraced canning and 

growing introduced produce (Wenstob, 2011). Similarly, Indigenous and non-Indigenous 

participants pointed to contemporary food knowledge exchanges through community 

initiatives, where they learned and shared traditional and local food procurement and 

preservation knowledge and skills. I found that participants procured and preserved food 

using methods not necessarily associated with their cultures. The shared interest among 

Indigenous and non-Indigenous participants in food procurement and preservation techniques, 

and the use of certain foods, also speaks to the cross-cultural nature of food provisioning in 

this region. Participants with shared food provisioning interests within ILFSs were impacted 

by similar factors, including reduced soil suitability and storm-related power outages.  
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Notwithstanding the challenges they may face, both individually and collectively, the study 

participants shared a common drive to continue participating in and benefiting from ILFSs, 

through which they enhance food availability and access. Canned and dried food keeps year-

round, until the next season when participants can procure and preserve fresh batches. To 

avoid spoilage from power outages and freezer burn or too much alteration to food flavour 

from pickling or fermentation, participants tended to consume frozen, pickled, and fermented 

food faster than canned or dried food. Having preserved food available at home all through 

the year helped participants' sense of wellbeing; they reported worrying less about being able 

to afford such food from the grocery stores.  

In addition, preserving various foods procured from ILFSs offers consumers a diverse diet of 

local and traditional seafood, fruits, vegetables, meat, mushrooms, and legumes. A diversified 

diet comprising a variety of food from different food groups supports nutritional needs, 

reduces diet-related health issues, and optimizes wellbeing (Conklin & Mozaffari, 2019). 

Although food preservation eliminates some nutrients, some argue that when prepared 

properly with good quality ingredients, canned food can have more nutritional benefits than 

fresh produce that has travelled a long distance (Fifield, 2016). Other foods also have multiple 

benefits: Fermented foods are easy to digest and high in nutritional value (Şanlier et al., 

2019); dried foods are light, rich in fibre, and convenient for storage, snacking, and 

transportation (Kendall et al., 2012); and frozen foods retain nutrients (Rickman et al., 2007).  

Another benefit of procuring and preserving food within ILFSs is that people build 

knowledge associated with these activities. Many years of food preservation experience have 

taught residents of the CSBR what methods work best for different local and traditional food 

and environmental conditions. Consequently, some residents have developed efficient ways to 

dry herbs and seaweed in the wet and humid climate of the CSBR. Procuring and preserving 

food within ILFSs also enriches people’s connections to their cultures and to the land. In 

societies worldwide, food practices form an important part of different cultures (Kuhnlein & 

Chan, 2000). For example, procuring traditional food from the land, preparing it, and sharing 

it with others are aspects of nuučaan̓uł culture that some participants partake in because they 

are part of an ILFS. Study participants appreciated that they could share preserved food with 

other community members who cannot access this food year round, particularly in winter 

when fresh food in grocery stores is more expensive and lower quality. Although scholars 

have suggested that procuring and consuming traditional food strengthens connections to 

culture (Kuhnlein & Chan, 2000; Nelson et al., 2005), most studies place little emphasis on 
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preservation as a culturally important activity. This research makes that connection and 

contribution clear.     

Additionally, while research has historically presented food preservation as an activity carried 

out predominantly by women (Steward, 2018), findings show that in contemporary times, 

both men and women in the CSBR preserve food within ILFSs. This finding matters as both 

men and women in single-person households in Canada experience the same level of food 

insecurity [12%] (Statistics Canada, 2020). Consequently, food preservation can support all 

community members – men and women – in enhancing year-round access to nutritious and 

culturally preferred food. Already benefiting from procuring and preserving their food within 

ILFSs, the study participants, both men and women, were optimistic about the continuity of 

these activities in the region. Nevertheless, discussions with residents of the CSBR revealed 

that women and men engage in different food preservation activities, with women more likely 

to can food and men more likely to smoke food. Future food preservation initiatives should 

explore the interests that men and women have in canning, smoking, or other methods.  

2.7. Conclusion 

Working in the context of ILFSs in a remote region on Canada’s west coast, this study 

provides evidence of continuity in some historical food procurement and preservation 

activities, such as food gathering and drying, and the emergence of contemporary methods 

such as food box programs and freezing. I found that residents benefit in various ways from 

procuring and preserving food within ILFSs. Participating in food preservation enhances year-

round availability and access to healthy and culturally preferred food, which residents viewed 

as crucial to their wellbeing. Being out on the land, procuring food, preserving food, and 

sharing these foods with others, builds knowledge about local foods and builds connections to 

culture and the land.  

From a conceptual standpoint, the key contribution of this study is the way that this analysis 

shows how Indigenous and local food systems are brought together and can start to be 

envisioned as a coupled interconnected system in some context. The ILFS concept I propose 

here is from a context where Indigenous and settler populations have resided side by side over 

generations. Such a conceptualization is based on two main premises: (i) that shared food 

procurement and preservation practices and cross-cultural food provisioning knowledge 

exchanges between people have existed since contact; and (ii) that by looking at food systems 

in remote regions through the lens of ILFSs, I see how shared food provisioning practices can 
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and do strengthen household to regional-level food security and food sovereignty. This work 

also argues that participation in programs designed to enhance self-sufficiency in food 

provisioning (through procurement and preservation) will see greater interest and uptake if a 

variety of food provisioning options are considered from both Indigenous and local food 

systems. This allows residents of various backgrounds and cultural identities to find 

something that resonates with them, to get involved and, through that, enhance their access to 

healthy and culturally appropriate food. In this case study, some residents of the CSBR are 

already benefiting by procuring and preserving food within the region’s ILFSs; something I 

hope is or will be possible for more people on the west coast and other coastal communities in 

Canada, as well as further afield. 
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CHAPTER THREE – FOSTERING FOOD PRESERVATION PRACTICE: 

LESSONS FROM A COMMUNITY TRAIN-THE-TRAINER PROGRAM ON 

CANADA'S WEST COAST 

The full citation for this paper is as follows: 

Oloko, M., Reed, M.G and Robson, J.P (2022). Fostering Food Preservation Practice: Lessons 

from a Community Train-the-Trainer Program on Canada’s West Coast. Frontiers in 

Sustainable Food Systems, 6:887720. doi: 10.3389/fsufs.2022.887720  

Abstract 

Local food systems programs in Canada's rural and remote communities support residents to 

improve their access to healthy food by strengthening various social practices within the 

system. Designing programs to strengthen social practices can help address food insecurity by 

providing a support structure where people can build competencies and access materials 

necessary to engage in practices like food preservation, and make meanings that will 

encourage them to sustain their engagement. The elements needed for successfully 

establishing a social practice – competencies, materials, and meanings – must be present. 

Unfortunately, food preservation programs in Canada's local food systems do not have fully 

embedded structures to bring all three elements of social practice together or undertake a 

participant-focused program assessment. Consequently, the potential of local food 

preservation to meet peoples' various needs or the challenges that program participants 

experience practicing food preservation is not known. This paper uses a social practice 

framework to determine the extent to which a community food preservation program on 

Canada's west coast strengthened the three elements of social practice. Findings from 

interviews show that in line with the paper's three objectives, participants of a community 

train-the-trainer program (1) built and shared food preservation competencies, (2) accessed 

materials to practice food preservation, and (3) formed meanings to support their continuous 

engagement in food preservation. The paper shows how a social practice framework can 

support a participant-focused program evaluation and provide a practical and straightforward 

tool for assessing food systems programs. 
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3.1. Introduction 

In North America, initiatives are emerging to strengthen local food systems (LFSs) and 

support people to enhance their access to healthy food and to combat food insecurity – the 

unstable availability and access to healthy food (Sitaker, Kolodinsky, Pitts, & Seguin, 2014; 

Community Food Centres Canada [CFCC], 2018). Local food systems are complex webs of 

actors and activities involved in food procurement, distribution, processing/preservation, 

consumption, and disposal at the community or regional level (Edge, 2013). Some common 

examples of interventions aimed at strengthening LFSs include financial vouchers for 

beneficiaries to purchase healthy food through farmers' or community markets (CFCC, 2018; 

Dimitri et al., 2014); school and community garden programs (Stluka et al., 2019); and 

incentives for local food growers to manage food production costs, raise their income, and 

pass savings onto people (Sitaker et al., 2014). Such interventions are concentrated within the 

food procurement, distribution, and consumption components of LFSs and often target 

behavioural change in individuals, whereby people are expected to make healthy food 

choices.  

Community food preservation education programs are also emerging to offer people a 

practical way to better meet their food needs from LFSs year-round (Fogarty & Atkinson, 

2018; Bully, 2012). In Canada, such initiatives have sought to strengthen food preservation 

practice among residents of rural and remote areas where accessing food through 

conventional grocery stores can be a challenge due to the prohibitive cost of nutritious food 

(Fieldhouse & Thompson, 2012; Bulley, 2012; Dillabough, 2016). For example, a family of 

four in northwestern Ontario pays $1,912.68 more for healthy food per year than a similarly-

sized family in Toronto (Melillo, 2018). Poverty and limited economic opportunities in rural 

and remote areas also make affording healthy food challenging for residents, particularly after 

spending money on other expenses like housing (Batal et al., 2021). Also, a decline in food 

knowledge, including food procurement and preservation skills, can exacerbate food 

insecurity in rural and remote communities, with people unable to secure alternative forms of 

food provisioning (Fieldhouse & Thompson, 2012). The decline in food knowledge among 

Canadians has been driven by the increased consumption of ultra-processed ready-to-eat food 

that requires little to no preparation skills (Moubarac, 2017). For Indigenous People, who 

inhabit many of the more remote areas in the country, food knowledge decline is also linked 

to the intergenerational effects of Canada's colonial policies, such as the residential school 

system, which removed children from their homes and communities where food procurement 
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and preservation skills were taught (Batal et al., 2021). In response to these food access 

challenges experienced by residents of rural and remote regions, some communities have 

designed food preservation programs to help locals build adequate knowledge and access 

resources to procure and preserve affordable seasonal food from LFSs (Fieldhouse & 

Thompson, 2012; Ferber, 2012).  

Food preservation – treating and handling food to reduce spoilage – is particularly important 

for people who use LFSs to enhance food and nutritional security, social interactions, food 

knowledge building, food systems awareness, income generation, and food waste reduction 

(Bulley, 2012; Martindale & Schiebel, 2017; Oloko et al., 2022). Local food systems offer 

seasonal food that often reaches people shortly after harvest, thus safeguarding freshness, 

quality, and nutritional value (Hendrickson et al., 2015). Preserving such quality seasonal 

food enables people to keep them off-season for year-round consumption, securing their food 

and nutritional needs, including times when people experience economic challenges that 

affect their ability to access food (Materia et al., 2022). Additionally, LFSs are structured to 

support interaction amongst people who use them through spaces like community kitchens 

and farmers' markets (Irshadd, 2010). Therefore, practicing food preservation within such 

systems allows people to socialize, learn from one another and build food knowledge 

(Pleasant, 2007; Oloko et al., 2022). Similarly, interactions among people within LFSs 

encourage growers to produce a variety of food that meets consumers' needs and preferences 

(Hendrickson et al., 2015) and thereby increase the diversity of preserved food available for 

year-round consumption. Furthermore, preserving food within LFSs increases people's 

awareness of the seasonality of food, including when and how to procure them. In turn, such 

awareness encourages people to know more about LFSs and are encouraged to get involved in 

maintaining such food systems in various ways (Hendrickson et al., 2015). Additionally, 

preserving food may serve as a source of income for individuals who wish to sell preserved 

food through various structures such as farmers' markets or direct marketing (Ferber, 2012). 

Preserving food within LFSs also helps reduce food waste (Martindale & Schiebel, 2017). 

Local food systems are small-scale, and producers in rural and remote areas especially lack 

access to proper storage infrastructure, leading to post-harvest losses and increased food 

insecurity for people who rely on such food systems (Ridolfi & Dubois, 2019). Therefore, 

food preservation helps reduce food waste and safeguard the year-round supply of safe food 

(Martindale & Schiebel, 2017).  
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Food preservation and other activities such as cooking and shopping are examples of social 

practices within LFSs (Cohen, 2019). Social practices are interconnected routinized types of 

behaviour (Reckwitz, 2002), and are carried out within a context where people are influenced 

by one another and share a standard of how these activities are supposed to be done (Shove, et 

al., 2012; Reckwitz, 2002). People who participate in social practices also share norms, 

values, challenges, and meanings attached to such practices.  

Efforts to strengthen social practices are considered an effective way of addressing many 

societal challenges, including food system challenges like food insecurity by helping to create 

the conditions and structures in which people learn, modify, and maintain desirable practices 

that bring about positive change (Cohen, 2019). Designing, implementing, and assessing LFS 

initiatives such as community food preservation programs can benefit from a holistic 

approach for determining how and why social practices are established and creating structures 

where people can continue to be supported to practice food preservation. However, to achieve 

desirable changes in a holistic way within any system, including LFSs, researchers have 

argued that three elements of social practice – competencies, materials, and meanings – must 

be developed together (Shove et al., 2012; Reckwitz, 2002). Nevertheless, while a program 

can be designed to strengthen the competencies (e.g., workshop opportunities) and materials 

(e.g., equipment rental) of a social practice explicitly, the meaning element cannot be 

developed or strengthened in quite the same way. That is because people make their own 

meanings out of the practices they engage in. But structures can be put in place to help people 

to continue engaging in social practices and thus, indirectly, facilitate the development of 

meaning. If the right structures are not present to support people to continue engaging in 

social practices, such practices will likely be abandoned and participants will miss developing 

meaning that is critical for the success of a social practice (Reckwitz, 2002).     

So, in the context of supporting food preservation practice within a given community or 

population, a holistic approach to programming would entail identifying and developing the 

competencies and materials needed for such practice in that setting. Similarly, it would 

require a structure where program beneficiaries and their activities can be monitored to 

identify potential problems preventing them from adopting food preservation practices and 

creating a support system to address such issues. A holistic approach also involves creating 

opportunities for continuous competency development and material provisioning. This is not 

just a one-time effort; strategies must be enacted to enable people to continue engaging in 

food preservation and create meanings. Those meanings, in turn, motivate ongoing 
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engagement. According to research in areas such as food policy and consumer consumption, 

framing programs to strengthen social practices would mark a significant shift in policy, from 

the current focus on individual behavioural change to an increased emphasis on the context 

within which practices are carried out (Cohen, 2019; Holtz, 2014). Within LFSs, such a policy 

shift could mean supporting people to access and consume affordable healthy food within a 

structure where they can continue to learn, get inspired by others, and access the help they 

need as part of a supportive community, instead of solving food insecurity on their own.  

Although the use of a social practice framework has emerged across various fields, most 

academic discourse around application of such a framework has been theoretical (Holtz, 

2014). Consequently, there is limited evidence of real-world outcomes where a social practice 

framework has been applied. In the communities in Canada where food preservation 

initiatives have taken place, they only appear to address one or two of the three constituent 

components of social practice; either materials (Fieldhouse & Thompson, 2012; Ferber, 2012) 

or materials and competencies (Fogarty & Atkinson, 2018). Although some initiatives 

included group workshops and materials (Bulley, 2012; Fogarty & Atkinson, 2018), there are 

no examples of food preservation initiatives that explicitly monitored programs, identified 

challenges, and put structures in place for continued support. I know this because the small 

number of food preservation initiatives reported in Canada do not provide a participant-based 

assessment of experiences (e.g., Fogarty & Atkinson, 2018; McNicoll, 2011). Without such 

assessment, it is hard to know how well programs address community needs in different parts 

of the country, the challenges that communities face when establishing food preservation 

practices, or the meanings that people attach to food preservation practices.  

This paper addresses that gap. It does so by applying the social practice framework 

established by Shove, Pantzar & Watson (2012) to critically examine a community training 

program developed to support food preservation knowledge and skills among residents of the 

Clayoquot Sound Biosphere Region on Canada's west coast. Using a participant-based 

assessment, the research was conducted according to three objectives:  

(a) to describe the food preservation techniques that participants acquired through the 

program and how they are sharing such knowledge in the community,  

(b) to determine the resources available to participants to support food preservation practice, 

and  
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(c) to explain the various meanings that participants attach to the practice of food preservation 

within LFSs.  

Following this Introduction, I delve deeper into social practice theory, highlight its potential 

to support LFS initiatives, and consider how food preservation programs in Canada have 

incorporated social practice into their design to date. I then introduce the study region and 

describe research design and specific methods used. Results show how program participants 

acquire and share food preservation knowledge, access resources to support food preservation 

practice, attach various meanings to food preservation practice, and experience challenges in 

participating in these practices. Report of how participants assessed the food preservation 

program in which they participated, including their suggestions for program enhancement is 

provided. Findings are discussed in the broader context of LFSs, considering the suitability of 

adopting a social practice framework to help develop and assess LFS initiatives in the future, 

including food preservation. The conclusion highlights importance of putting structures in 

place when designing LFSs programs to support continuous food preservation practice and 

potential meaning-making.   

3.2. Social Practice Theory  

Social practice theory explains how individuals form, copy, maintain, and modify social 

practices within systems and how such actions can bring about changes (Shove, Pantzar & 

Watson, 2012). A practice is "a routinized type of behaviour which consists of several 

elements, interconnected to one another: forms of bodily activities, forms of mental activities, 

'things' and their use, a background knowledge in the form of understanding, know-how, 

states of emotion and motivational knowledge" (Reckwitz, 2002 p. 249). Activities of daily 

living embedded within food systems that humans carry out, such as shopping, food 

preparation, or preservation, are examples of social practices. Social practice theory assumes 

that people perform activities of daily living within socialized structures of practice 

(Spotswood, et al., 2021). Although individuals perform social practices at different times and 

spaces, they are similar and guided by certain norms associated with such activities 

(Reckwitz, 2002). Thus, understanding routine human activities, including problems that may 

emanate from such engagements or finding solutions to such problems in a given context, 

must focus on changing social practices, not individual behaviour.  

As noted, social practices are formed from a convergence of three interrelated elements – 

competencies, materials, and meanings (Shove et al., 2012). The competency element 
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encompasses the knowledge and skills required to engage in and maintain social practices 

within a system. Materials are the various resources individuals need to carry out social 

practices within a system – these include infrastructure, equipment, and financial resources. 

Finally, individuals practice multiple activities within a social context and are influenced by 

other people and customs attached to such practices. As such, each time people engage in a 

practice, they form interpretations and give meanings, regardless of how mundane. 

Individuals share the meanings attached to social practices across time and space within a 

system (Shove et al., 2012).  

People act as carriers of social practice and can teach or influence others to copy such 

activities (Cohen, 2019). People can also adapt or abandon and pick up new practices to meet 

their needs and stay within the boundaries of what is the acceptable way of doing things. 

Similarly, structures can be put in place to strengthen the three elements of social practice 

within a system. In LFSs, for example, understanding nutritional insecurity problems through 

a social practice theory lens can offer a holistic means to engage in healthy food provisioning. 

This may include supporting people to build food procurement, preservation, and preparation 

competencies; creating support for people to access community garden spaces, take part in 

foraging, and access equipped kitchen spaces; and building a structure to identify and support 

competency or materials needs, or address other problems that may hinder healthy food 

provisioning.  

When applied to this research context, elements of social practice can be targeted to empower 

people to preserve their food at home and potentially support year-round food access. By 

being part of a food preservation social practice, the burden of ensuring year-round food 

access weighs less heavily on individuals because they belong to a community of practice 

where they can support, influence, and learn from one another to maintain their practices and 

thus food security.  

3.2.1. Analyzing Canadian food preservation initiatives through a social practice lens 

3.2.1.1. Competencies 

Competencies associated with food preservation include safe food handling, food preparation 

techniques, knowledge about preservation methods, the appropriate methods to use for 

various foods, and proper equipment operation (Andress, 2016). Having knowledgeable 

preservers in a community is essential for sustaining safe food preservation practices in LFSs 

and maintaining an adequate supply of preserved food for consumers. The lack of 



56 
 

knowledgeable preservers in Canada's LFSs limits the supply of locally-preserved food for 

users of such food systems (Edge, 2013).   

Most food preservation programs across Canada encourage knowledge acquisition at the 

individual and community level (Bulley, 2012; Fogarty & Atkinson, 2018; McNicoll, 2011). 

For example, the Empowering Family Health project in North Cariboo District, British 

Columbia (BC), the Produce Preservation Program in British Columbia, and the Community 

Cannery Initiative in southern Ontario trained residents in various food preservation 

techniques, including fermentation, drying, and canning (Bulley, 2012; Fogarty & Atkinson, 

2018; McNicoll, 2011). While some of these programs helped individuals build their own 

food preservation knowledge, others, such as Produce Preservation Program, trained people 

to then help others acquire similar food preservation techniques in their communities (Bulley, 

2012). In the Produce Preservation Program, trainees from 21 communities went on to teach 

other adults in their localities (Bulley, 2012). Unfortunately, this program ended in 2016, 

leaving a void in food preservation programming in the province.  

Despite this loss, the 'train-the-trainer' model of knowledge building and sharing was found to 

be an effective strategy to strengthen community food literacy, including food preservation 

skills acquisition (Bulley, 2012). Program evaluators found that it is also vital to examine the 

experience of program beneficiaries (Lai et al., 2017; Yarber et al., 2015). Without such 

analysis, however, it is challenging to determine the nature of knowledge building and sharing 

that occurs in a food preservation initiative, including those with a train-the-trainer 

component. Because most initiatives do not assess trainee experiences, little is known about 

the food preservation knowledge and skills that have been shared in beneficiary communities 

or about the challenges that participants faced. Such information would be extremely useful to 

other communities looking to start their own food preservation program. Beyond knowledge 

and skills acquisition, access to various resources is essential for food system practices to 

become established in a community (Cohen, 2019).  

3.2.1.2. Materials  

The materials available to beneficiaries through food preservation initiatives can come in 

various forms, including equipment loan or rental, preservation manuals, workshop toolkits, 

and community spaces (e.g., community kitchens). The provisioning of food preservation 

equipment is ubiquitous in Canada's LFSs food preservation initiatives (Bulley, 2012; 

Fieldhouse & Thompson, 2012; Fogarty & Atkinson, 2018). Some communities have rented 
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canning and dehydration equipment to residents, while others offer loans for program 

participants to purchase such equipment. For example, as part of the Government of 

Manitoba's Northern Healthy Food Initiative, beneficiaries can access revolving freezer loans 

to aid the preservation of seasonal food in participating communities (Fieldhouse & 

Thompson, 2012). Similarly, through the Empowering Family Health project, residents in 

British Columbia can access and utilize various food preservation equipment in spaces such 

as community halls and kitchens (Hernandez, 2016). What is rarely included in the reporting 

about food preservation equipment is the challenges users experience in using them. For 

example, after accessing initial loans to purchase freezers as part of an initiative, already 

struggling program beneficiaries can face additional challenges with funding the cost of 

energy (depending on the location and type of freezer), maintenance, and repairs (Kendall & 

Payton, 2008). A program study would reveal some of these challenges and allow 

communities to identify solutions. In addition to having on-site equipment, community 

kitchens that are set up to enable food preservation practice are often managed by 

knowledgeable individuals who can provide correct and safe food preservation information to 

users (Pleasant, 2007). Thus, both experienced and inexperienced residents can benefit from 

shared spaces such as community kitchens. 

Other programs have provided residents with written resources such as food preservation 

books, manuals, or workshop kits to help individuals maintain safe practices and enable 

groups to organize workshops (Ferber, 2012). For example, the Root Cellars Rock Project 

workshop toolkit is a resource developed by the Food Security Network of Newfoundland and 

Labrador to help local organizations run food preservation workshops in their communities 

(Ferber, 2012). Although the provisioning of various resources and opportunities for 

knowledge acquisition as mentioned above can aid food preservation practice, people must 

attach meaning to a social practice to keep them engaged in it (Shove et al., 2012).  

3.2.1.3. Meanings  

Some food preservation programs have been designed to foster human connections through 

community workshops (Fogarty & Atkinson, 2018), while others seek to empower individuals 

to carry out food preservation at the household level (Fieldhouse & Thompson, 2012). In such 

cases, as people engage in LFSs activities, including food preservation, they attach various 

interpretations, sentiments, and significance to such activities (Diekmann et al., 2020). For 

example, in addition to securing their food needs, people participate in community canning 

kitchens because of the opportunity to socialize with other members of their community 
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(Pleasant, 2007). Similarly, preserving at home offers people the chance to reconnect with 

family and other traditions associated with such activities (Andress, 2016; Oloko et al., 

2022a). However, like other social practices, people must continue engaging in food 

preservation for meaning to be created.  

Although having the proper food preservation competencies and materials can support people 

in preserving their food, as highlighted above, other factors (e.g., equipment maintenance) 

could hinder them from participating in food preservation and potentially making meaning. 

Therefore, having a continued support system in place where problems can be identified and 

solved will potentially help people to keep practicing food preservation or other LFS practices 

long-term. Efforts have been made in Canada to support people in building food preservation 

competencies (including one-off group workshops) and enhancing access to food preservation 

materials. However, no program has reported having a structure to stay in touch with 

participants and provide continuous support to maintain food preservation practice. In other 

words, a review of the literature reveals that how people are supported to potentially make 

meanings from engaging in food preservation, and the types of meanings that people make, is 

less emphasized than the competencies and materials components of social practice. Thus, it 

appears food preservation programs in Canada have not supported the integration of all three 

elements needed for a social practice to establish.  

Without a structure to keep up with program participants (including identifying and 

addressing problems), it is challenging to determine whether people participate in food 

preservation and make meanings from such activity or the type of meanings that people attach 

to food preservation. In turn, without meaning-making, people are less likely to keep 

participating in a social practice. Knowing the meanings that people attach to food 

preservation or other LFS practices is important because it helps a community know what 

motivates residents to participate. It can also inform future efforts to strengthen LFSs.   

Adopting a holistic approach, where all three social practice elements come together as an 

integrated whole, is more likely to support residents of communities where there is unequal 

access to healthy and affordable food. This is because low-income residents may not be able 

to afford materials even if they have the competencies to preserve their food. Similarly, 

providing only materials in an initiative may create a void because beneficiaries may lack 

food preservation competencies and may not benefit much from having equipment or other 

resources that they cannot use. However, more examples of food preservation programs that 
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purposively bring together all three elements of social practice are needed to better understand 

the potential for such interventions to address the food, social, and food-knowledge 

acquisition needs of residents in Canada, especially those rural and remote areas where 

accessing healthy food year-round can be such a challenge.  

3.4. The Study Area and Methods 

3.4.1. Community and research context 

The CSBR is located on the west coast of Vancouver Island, in British Columbia, Canada. 

The CSBR is the traditional territory of five nuučaan̓uł (Nuu-chah-nulth) nations – hišqʷiʔatḥ 

(Hesquiaht), ƛaʔuukʷiʔatḥ (Tla-o-qui-aht), tukʷaaʔatḥ (Toquaht), aaḥuusʔatḥ (Ahousaht), and 

yuułuʔiłʔatḥ (Ucluelet). The CSBR is home to 6,462 residents and includes 11 communities 

that the Clayoquot Biosphere Trust17 (CBT) serves (CBT, 2018). These communities are 

Hesquiaht, Hot Springs, Ahousaht, Opitsaht, Tofino, Ty-histanis, Esowista, Ucluelet, Hitacu, 

Macoah, and Area C of the Alberni-Clayoquot Regional District (ACRD-Area C). However, 

as shown in Figure 1, research participants reside in two communities – Tofino and Ucluelet. 

The region is known for its thriving tourism industry, which creates jobs and income 

opportunities for residents. However, there are concerns that as living costs rise, necessities 

such as housing and food become increasingly unaffordable for the average resident (CBT, 

2019). Monthly housing expenses for residents have gone up by $674 or 27 percent between 

2017 and 2019 – cutting into food budgets (CBT, 2019). Also, although there are grocery 

stores in Tofino and Ucluelet, the cost of healthy food in those communities is 12 percent 

higher than in the next town inland (126 and 101 km away from Ucluelet and Tofino, 

respectively) – making it challenging for residents to meet their food needs in addition to 

other expenses like housing. Further, the region gets winter storms each year that bring power 

outages. Also, the region lies in a tsunami hazard zone. While tsunamis are rather rare events, 

it is a concern along with winter storms that make emergency food preparedness an important 

issue for residents.  

Notwithstanding these risks, residents have the potential to access and preserve affordable 

seasonal food through the region's LFSs (CBT, 2018b). The mild weather enables residents to 

grow food outdoors and indoors year-round. However, due to rocky terrain, some residents 

 
17 The Clayoquot Biosphere Trust (CBT) is the steward of the Clayoquot Sound UNESCO Biosphere 

Reserve and a community foundation for the communities of the biosphere region. While UNESCO retains the 
term reserve, Canadian biosphere reserves have universally and officially adopted the terminology of region.   
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need to ship soil for food production from outside their communities. In addition, residents 

can purchase local produce through intermediaries such as the Tofino Ucluelet Culinary Guild 

– a local non-profit organization that connects local producers to consumers (CBT, 2018b). 

Residents can buy food boxes or buy in bulk from Tofino Ucluelet Culinary Guild or directly 

from producers. They can also harvest wild food, including berries and seaweed (CBT, 

2018b). Nevertheless, a community consultation championed by Eat West Coast (EWC) in 

2017 revealed that few residents take advantage of the benefits that LFSs have to offer 

because they do not have the knowledge and skills to preserve their food safely (CBT, 

2018b). EWC is a regional food security program of the Clayoquot Biosphere Trust and my 

community partner. EWC Identified the need for a community 'train-the-trainer' food 

preservation education program to help residents enhance their food security (CBT, 2018b), 

and launched such a program in the region in 2018 to help residents build and share safe food 

preservation techniques and access food preservation equipment. The program began with an 

initial two-day food preservation workshop for future trainers, who, in turn, taught other 

residents who did not attend the training. 

3.4.2. Methodology and methods 

Methodological guidance came from my commitment to follow community based 

participatory research approaches (Green & Mercer, 2001), which entailed working 

collaboratively with the community and following the community’s directions about their 

research needs. To achieve this, initial discussions with the community about a research 

collaboration began in August 2018. Two planning visits were then made to the community in 

April 2019 and October 2019 before data collection began in January 2020. Following several 

engagements, the community expressed a need for this research to help them understand the 

impact of their food preservation program and how such initiative supports residents in a 

region where accessing affordable healthy food can be challenging. 

Following a call for participation to all food preservation program graduates, eight 

participants (six women and two men/34-50 years of age) agreed to participate. I used semi-

structured interviews to hear these participants' experiences. The in-person interviews 

occurred in the communities of Tofino and Ucluelet in January and February 2020. The 

interviews covered seven main themes shown in Table 3.1 below. The interviews revealed the 

food preservation knowledge that participants acquired from the program and how they were 

shared such knowledge in their communities. I also learned from the interviews the 

community resources available to participants to support them practice food preservation and 
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the meanings they made from such engagement. Additionally, I learned about the challenges 

that participants experienced with sharing food preservation knowledge in the community, the 

support they needed to resolve those challenges, and their suggestions to improve future 

community food preservation initiatives. The eight participants I interviewed were individuals 

who had completed the food preservation training from the communities of Tofino and 

Ucluelet. This number constitutes almost a third of the 26 graduates who completed the 

trainer program from the 11 communities in the region.  

Given the purpose of this study was to learn about the community food preservation program, 

this study purposively drew from the small number of residents who had completed the 

training to become trainers in their various communities. Although the sample may appear 

small, data saturation was reached by the sixth interview. The smaller sample size also 

enabled us to engage in deep conversation with participants, to hear their stories, and properly 

understand their experiences. Additionally, participants shared the challenges they faced with 

sharing food preservation knowledge and the kind of solutions they would like to see. 

Participants also shared how they assess the food preservation program and their suggestions 

to improve the program. Qualitative analysis software NVIVO©12 was used to code all 

interview data, using both deductive and inductive approaches. The deductive coding was 

done in line with how the data addressed the study objectives. To generate the inductive 

codes, I read through the data to understand how participants constructed their experiences. 

Then, I developed codes to capture those interpretations. I grouped these codes into themes as 

presented in Table 3.1 below.   
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Table 3.1: Interview Themes/Codes  

Themes/Codes Participants (n=8) 

Food preservation knowledge acquisition 

Safe food preservation practices 8 

Various food preservation methods 8 

Equipment operation 8 

Food preservation workshop delivery 8 

How Grads are sharing food preservation knowledge in their communities 

Household level, teaching friends & family 8 

School delivery 5 

Community workshops 4 

Available resources to support food preservation practice in the CSBR 

Funding 8 

Equipment rental 6 

Community training organization 6 

Networking 6 

Meanings that participants attach to food preservation practice 

Food security 6 

Social connection  4 

Connection to local food systems 4 

Emergency preparedness 4 

Challenges of sharing food preservation knowledge  

Equipment related 4 

Time constraint 2 

Difficulty recruiting youth 2 

Reluctance to use certain equipment with youth 2 

Support that graduates seek to resolve challenges  

Effective communication/collaboration between 

organizations 

2 

Equipment related 2 

Funds for youth-specific initiatives 1 

Help with workshop organization 1 

Collaboration among graduates, school, etc. 2 
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Suggestions to improve future food preservation training 

Training content related 3 

Advertisement related 2 

Include other food system components 2 

 

3.5. Results 

Findings are presented in accordance with the three key elements of social practice: 

competencies, materials, and meanings. I then highlight the main challenges that participants 

said they faced with regards to engaging in food preservation practice, and their assessment of 

the program.  

3.5.1. Competencies: food preservation knowledge acquisition and sharing  

Supporting residents to build and share food preservation knowledge and skills was one of the 

components of the CSBR food preservation education program. As shown in Table 3.1, study 

participants described the knowledge and skills they acquired through this program in four 

ways: safe food preservation practices, learning various food preservation methods, 

equipment operation, and how to become food preservation trainers. Participants reported 

learning several aspects of safe food preservation knowledge, including (1) differentiating 

between low acid and high acid food, (2) preparing various foods for proper preservation, (3) 

understanding measures to minimize the risk of contaminating food, utensils, and work area 

during preservation, (4) identifying proper and improper preserved food, (5) undertaking 

proper storage of preserved food, and (6) identifying spoiled preserved food. This is what one 

participant said about the importance of building safe food preservation practices. It was 

interesting to learn something new, even though you have been doing something for years. It 

was good that it was about safe preserving, so over the years from the time my grandmother 

did it, and my mother did it to now that I am doing it, things have changed, so it is good to get 

new information (P04, January 2020). Participants also learned two food preservation 

methods during the workshops – canning and dehydrating – along with safe equipment 

operation. Participants learned two types of canning methods: pressure canning, which 

involves using a pressure canner to preserve low-acid food such as meat; and boiling water 

bath canning, which is used to preserve high acid food such as tomatoes in a regular canner. 

Also, participants learned to dehydrate various food, including fruits and vegetables, using 

electric dehydrators. Regarding the safe operation of food preservation equipment, 

participants reported learning how to use specific equipment, including the pressure canner, 
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canning pot, jar lifter, and food dehydrator. One participant described how they felt about 

learning various food preservation methods this way: I have been doing some preserving at 

home too, but I was scared because I didn't know if I was doing it the right way, so I would 

follow recipes and do things that are really low-risk like Jams and pickles… Now I feel more 

confident, and I can try a lot of recipes (P06, January 2020). Also, participants were trained 

to teach members of their community the food preservation knowledge and skills they have 

acquired. Specifically, participants learned workshop delivery skills to prepare them to train 

diverse audiences in schools and community settings. This includes safety measures when 

teaching various demographic groups (e.g., children versus adults) and encouraging 

participation during workshops. One participant shared their thoughts about learning 

workshop delivery skills this way: Just because you know something doesn't mean you are 

confident to teach others. The first class I taught, I thought I was going to throw up, but after 

I answered some questions, I became better. I built that confidence through the food 

preservation training (P02, January 2020).  

Beyond building food preservation knowledge for personal use, the CSBR food preservation 

program was designed to encourage participants to share their knowledge with other residents 

who had not participated in the trainer workshops. Participants explained three ways they are 

accomplishing that. These included sharing food preservation knowledge at home with family 

and friends, teaching students at elementary and secondary schools in Tofino and Ucluelet, 

and leading workshops in the community. Although participants could not quantify how many 

friends and family they had reached, schools and community workshops had reached up to a 

hundred residents by March 2020. For example, one of the participants reported: I did two 

workshops last year in Tofino, there was a great turn out. And then, working with the schools, 

I have just integrated food preservation into various classes and the exploratory sessions in 

the school (P01, January 2020). Another participant mentioned how they are passing on their 

knowledge: I am running workshops on pressure canning in Ucluelet, I have got one in 

January, one in February, and one in March 2020 (P02, January 2020).  

3.5.2. Materials: resources available to participants to support food preservation 

practice 

The CSBR food preservation program was designed to support participants to sustain food 

preservation practice beyond the workshop stage, including sharing knowledge with other 

members of their various communities. To facilitate support, the food preservation lead, EWC 

put in place specific mechanisms. As presented in Table 3.1, first, the EWC provided funds to 
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subsidize the cost of running community food preservation workshops and other initiatives in 

schools and youth groups. Community trainers accessed these funds in the form of an 

honorarium for their services or grants to run food preservation initiatives with specific 

groups. At the same time, residents (workshop attendees) were eligible for a subsidized 

workshop fee. One participant talked about the resources they were able to access through the 

EWC: EWC has done a lot already. I finished my training in December, and I have gotten a 

large grant to do an actual food preservation series with youth (P05, January 2020).  

Second, EWC provided food preservation equipment in various community locations so that 

residents can access them on a rental basis. At the time of writing, there was equipment 

available for rental in Tofino and Ucluelet, where research participants reside. The equipment 

available includes canners, dehydrators, and various kitchen utensils. Third, the EWC 

collaborated with the non-profit group, Tofino Community Food Initiative, to support the new 

trainers to share their knowledge with others in the community. Specifically, the Tofino 

Community Food Initiative supported trainers through workshop organization, including 

designing workshop format, recipes, and other logistics associated with running a food 

preservation workshop. Fourth, the EWC maintained a community network system where 

they informed food preservation trainers about various opportunities available to them in 

areas ranging from workshop facilitation to re-skilling and grants that they can access to 

strengthen and share their knowledge with other members of their community. One 

participant shared their thoughts about the post-training networking: when you are done with 

the training, EWC will email information to you about workshops coming on, so you get 

connected to a community. The fact that it had a continuity aspect to it made it more practical 

and special (P01, January 2020).  

3.5.3. Meanings: significance that participants attach to the practice of food preservation 

within local food systems 

Interviews revealed that the support from EWC enabled participants to continue engaging in 

food preservation and make meanings. Participants shared the meanings they attached to the 

practice of food preservation at the LFS level. As highlighted in Table 3.1, the most common 

meaning provided by participants was the potential of food preservation to enhance food 

security. Other meanings included encouraging social connection among community 

members, promoting human connection to LFSs, and strengthening emergency preparedness.  
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Participants described how practicing food preservation helped safeguard their food security 

in various ways, including changing their dependence on grocery stores, increasing their 

control over the level of processing of the food they consume, and improving access to local 

food during the year. One participant described how knowing food preservation changed their 

dependence on grocery stores in this way: Absolutely, knowing how to preserve food has 

reduced my dependence on the grocery store. I have jams, pickles, canned tomatoes, canned 

salmon, canned peppers. Who wants to pay $6 for a jar of Jam at the store? I can't even begin 

to imagine what salmon would cost in the store" (P04, January 2020). Another participant 

commented on the control they felt from preserving their food and how such practice 

safeguarded access to healthy and tasty local food. Store soups have a lot of salt and 

preservatives. I discover that my soups taste better, and they are more convenient because we 

always have them at home. When we don't have leftover food for lunch, I can pop a jar of 

soup open, and we can use that. I spend my summer collecting food. While it doesn't take me 

till the following summer, it definitely eases the burden that comes with buying food from the 

grocery stores (P02, January 2020). 

Participants also explained how food preservation within the region's LFSs offered them the 

opportunity to connect with one another. Specifically, participants saw food preservation as 

a practice that fosters social connections among community members. For example, one 

participant mentioned, When I taught the workshop in Tofino, people came out not only to 

learn the skills but also to connect with others. I think food preservation is an activity that 

brings people together (P01, January 2020). Another participant said, I organize canning 

parties with my friends. People come out because they know that they will be bringing home a 

variety of canned food after the gathering (P08, February 2020). Participants reported 

knowing more about their communities' LFSs because they practiced food preservation. 

Specifically, participants mentioned knowing more about the local food available in their 

communities, the best time of the year to access (availability and affordability) particular 

types of local food, and about fellow community members who participate in various LFSs 

activities, including food preservation.  

Finally, participants valued the practice of food preservation as essential for emergency 

preparedness. They reported that knowing how to preserve food and having preserved food 

at home made them feel ready in the event of an emergency in the region, including power 

failures, road closures, or other disasters. One participant described the issue of emergency 

preparedness and food preservation this way: Learning food preservation gives us a sense of 
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food security. We are at the edge of the world. When there is an emergency, and the road is 

cut-off, we would have food (P03, January 2020).  

3.5.4. Challenges of sharing food preservation techniques and suggestions for solutions 

Participants were asked about the challenges they experienced with sharing food preservation 

techniques in their communities. As presented in Table 3.1, challenges included accessing 

specific equipment not available in the community rental collection, the lack of time on the 

part of participants to teach others food preservation, difficulty recruiting youth for food 

preservation workshops, and participants' reluctance to use specific food preservation 

equipment (e.g., pressure canner) with young learners due to safety concerns.  

Participants mentioned that in some instances, the equipment they needed to complete certain 

food preservation recipes was not available in the community rental collection. One example 

was the power blender that participants required to complete fruit-leather recipes with youth. 

Also, participants were divided on whether it was easy or not to find the time to teach the 

community workshops. For some, work and family commitments made this a challenge. For 

others, particularly those who already worked in schools, were able to include food 

preservation in their classes.  

Getting youth to attend food preservation workshops was a challenge both in school and in 

community settings. Some participants linked the difficulty with youth recruitment to the 

remoteness of communities and the lack of affordable transportation in the area. There is no 

public transportation in the region, and communities are far apart. For example, the distance 

from Tofino to Ucluelet is 40km, and young people without a driver's license and car, or who 

have no one to drive them around found it challenging to attend workshops. One participant 

described the challenge of getting youth involved, the remoteness of some of the communities 

is probably the biggest hurdle for getting youth engaged. I think a lot of youth may not have 

options for activities. When things around food preservation get introduced, and they see it as 

the only option, then they may want to get involved. But there are other challenges with 

transportation (P08, February 2020). Participants also mentioned having reservations about 

using specific food preservation with youth because of safety reasons. For example, 

participants felt that the pressure canner was not appropriate for use by children. However, 

not using a pressure canner limits the kind of recipes trainers can teach youth.   

Additionally, participants mentioned various supports they would like to help them overcome 

the challenges they identified. Participants wanted to see more collaboration between local 
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organizations that champion food preservation causes in the region. They also asked for more 

food preservation equipment making rounds in various communities, and more access to 

funding to reach youth. Participants also wanted more support with workshop organization 

and participant recruitment, and greater collaboration among schools, youth groups, and 

community trainers.  

3.5.5. Participant evaluation of the food preservation program 

I asked participants how they would assess the food preservation training they received to 

become trainers and provide suggestions to improve the program in the future. Concerning 

knowledge content, participants shared that they would like to see additional content offered 

in future trainer workshops. Specifically, some asked to see Indigenous food preservation 

methods included in the workshops, such as traditional ways of smoking and drying meat, 

fish, and other local foods – these techniques were not taught in the training that research 

participants attended.  

Further, some participants thought that EWC could do more to advertise resources available 

to community trainers. Specifically, some suggested that the EWC should utilize social media 

to create more awareness about training opportunities, while others suggested that phone calls 

should be used in addition to emails to reach out to trainers. Also, participants suggested that 

expanding the food preservation initiative to include other food system components might 

help residents value food provisioning within the region's LFSs. Specifically, participants 

thought that in addition to food preservation, teaching future community trainers about the 

environmental and nutritional implications of local food provisioning might help trainers 

appreciate the significance of LFSs and potentially pass on such messages to other 

community members.  

3.6. Discussion 

The CSBR food preservation program utilized the train-the-trainer model to address the food 

preservation competency (i.e., knowledge) gaps among residents of the region. Studies from 

other disciplines, including health education and community family education (Lai et al., 

2017; Yarber et al., 2015), have shown the train-the-trainer model to be a successful method 

of learning and sharing knowledge for multiple reasons, including the localization of 

programs to meet community needs. Findings on the effectiveness of such a model in 

supporting knowledge building and sharing in the CSBR align with the report about the BC 

Produce Preservation program, where an initial set of trainers acquired food preservation 
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techniques and successfully shared their knowledge with members of their communities 

(Bulley 2012). However, this study contributes further to Canada's food preservation literature 

by highlighting program participants' voices, including the specific knowledge they acquired 

and how they share this knowledge with others. As a result, areas where community 

knowledge transfer is concentrated in the CSBR (i.e., community spaces, schools, and 

households) is known. By learning about these important spaces of food preservation 

knowledge transmission, this research revealed that knowledge sharing could be strengthened 

in multiple areas within a community.   

To date, food preservation literature in the Canadian context does not highlight participants' 

voices when determining how food preservation programs can be improved (e.g., Bulley, 

2012; Ferber, 2012; Fogarty & Atkinson, 2018). Consequently, the challenges that people 

experience with practicing food preservation in the community is not clear. By contrast, this 

study highlights the challenges faced by community trainers in sharing their knowledge in the 

region, revealing that trainers may not always have the equipment they need to complete 

workshops with specific groups. Also, I showed that trainers might encounter difficulties 

recruiting others, specifically youth, to teach them about food preservation. I also revealed 

additional knowledge content that participants would like to see added in future trainer 

workshops, such as learning Indigenous food preservation methods. Highlighting this 

information about trainers' struggles and suggestions for future workshop improvement allows 

the community to channel support where it is needed.  

The CSBR food preservation program was designed to deliver relevant training in response to 

local needs and contexts. For example, the preservation demonstrations and methods that 

participants learned were designed to empower them to preserve various local seasonal foods 

that can sustain them and their households in an emergency. I consider this a good practice 

because residents will know about food provisioning opportunities closer to home, including 

local food that they can preserve and incorporate into their emergency food packs. At the 

same time, I also acknowledge that the EWC program offerings did not adequately cover the 

local food context since Indigenous food preservation methods were not included in the 

initiative. Nevertheless, I found that other food preservation initiatives within Canada's rural 

and remote communities tend to structure training to enable residents to take advantage of 

locally sourced food. For example, as part of the North Cariboo district Empowering Family 

Health project, residents from five communities benefited from food preservation and 

foraging workshops (Fogarty & Atkinson, 2018).  
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One of the primary reasons why communities support their residents acquiring food 

preservation competency is to enhance food security (Bulley, 2012). However, unlike other 

food preservation initiatives within the Canadian context, I found that building food 

preservation competencies for emergency preparedness appears to be an essential component 

of food preservation practice in the study region. One reason for this is because of the study 

region's location in a tsunami hazard zone and occurrences of winter storms that sometimes 

cut off power supplies and transportation routes in the area. Understandably, acquiring food 

preservation skills for emergency preparedness may not seem wholly necessary for many 

Canadians. However, with recent occurrences of natural disasters across Canada, including 

the 2021 drought; wildfires; record low temperatures in winter; and flooding that affected 

food production lands, livestock, and transportation routes across British Columbia, perhaps, 

more communities should consider promoting food preservation for emergency food 

preparedness. A recent report has shown that these natural disasters will be prevalent in 

Canada in the coming years (Warren & Lulham, 2021).       

Food preservation techniques have evolved in response to new knowledge. For example, what 

might have been considered safe (to consume) in the first half of the 20th century when home 

food preservation thrived in Canada's LFSs might not be considered safe today. Thus, to 

strengthen food preservation practice in a community, opportunities for building and sharing 

food preservation knowledge is necessary. Building and sharing safe food preservation 

techniques are also critical to avoid the effects of unsafe practices. For example, most 

foodborne Botulism18 cases reported in the USA result from unsafe food preservation at home 

by preservers who lack the proper knowledge or ignore proper canning guidelines (CDC, 

2019). Similarly, improper food preservation equipment use can cause adverse effects for 

preservers. For example, the CDC reported that home canners' inability to use a pressure 

canner to preserve certain (low acid) foods was one of the reasons for the 145 cases of 

foodborne Botulism recorded from 1996-2014 in the USA (CDC, 2019). Thus, building the 

competencies to operate a variety of equipment properly is equally vital for establishing food 

preservation practice in a community.  

In addition to having the right competencies, access to materials is critical for maintaining 

social practices in food systems (Cohen, 2019). As highlighted by the study participants, 

 
18 Foodborne Botulism is a severe disease that develops from consuming food contaminated by the 

botulinum toxin. Botulinum toxin is produced by the bacteria Clostridium botulinum (C.botulinum) that thrives 
in a moist oxygen-free environment such as improper canned foods (CDC, 2019). 
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EWC makes available various materials to support food preservation practice and knowledge 

transmission in communities. This study, like Manitoba's Northern Healthy Food Initiative, 

stresses the importance of resource provisioning. For example, the provisioning of freezer 

loans as part of the Northern Healthy Food Initiative helped program participants to source 

and preserve seasonal food for year-round use (Fieldhouse & Thompson, 2012). However, 

this study further shows that providing a single resource, such as a particular piece of 

equipment, although helpful, is not always sufficient because residents face other challenges 

that may not be solved by having access to food preservation equipment or manuals. For 

example, although they had access to food preservation equipment and spaces, research 

participants reported experiencing challenges recruiting youth to learn food preservation and 

using specific food preservation methods with the group. This information is vital for the 

communities to consider diverse strategies to encourage residents' engagement, including 

youth participation, in food preservation beyond equipment provisioning (Oloko et al., 

2022c). For example, a study showed that providing meals and involving parents in 

workshops will encourage youth to participate in food preservation learning initiatives (Oloko 

et al., 2022c).  

Like the Northern Healthy Food Initiative, community food preservation programs that also 

provide materials tend to focus on equipment or manual provisioning. For example, the Root 

Cellars Rock Project in Newfoundland and Labrador and the Empowering Family Health 

project in North Cariboo district, BC, offer food preservation kits and manuals (Fogarty & 

Atkinson, 2018; Ferber, 2012). Allowing residents to access a combination of materials, as 

shown in the CSBR example, may help strengthen food preservation practice in a community. 

Also, without efforts to maintain a record of experiences of program beneficiaries, it is hard to 

know if the beneficiaries of previous programs encountered challenges with utilizing or 

accessing materials.  

Finally, social practices take hold in a food system because people attach certain meanings or 

significance to them (Cohen, 2019). In this study, participants saw food preservation practice 

within LFSs as being significant for food security, emergency preparedness, social 

connection, and connection to LFSs. It can be a challenge to compare these findings with 

insights from elsewhere because of a general paucity of published work, although reports by 

Fogarty & Atkinson (2018) and Ferber (2012) noted the food security meaning of food 

preservation practice for residents of rural and remote communities. Similarly, Schuchard 
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(2020) and Simmons (2014) view food preservation as an activity to strengthen friendship, 

family bonds, and traditions.  

Also, local and regional organizations promoting healthy eating within Canada tend to link 

food preservation practice with enhanced opportunities for consumers to know more about 

local food and possibly consume more of such food (Interior Health, 2013). Given that food 

preservation practice occurs within a larger social environment, important aspects of a 

community's relationship with food, including specific local foodstuffs, family recipes, and 

knowledge transmission norms, can be incorporated in food preservation activities to add 

meaning and thereby strengthen the practice locally. I learned about some popular local food 

that research participants have preserved and shared. For example, salal berry (Gaultheria 

shallon) and kelp (Nereocystis luetkeana) are two local wild food that some participants said 

they enjoy and share with visitors as part of the west coast delicacies. Some participants 

gather salal berry and make Jam, while some harvest and dry kelp and incorporate into salads, 

soups, and other meals.     

3.7. Conclusion 

This review of the CSBR food preservation program found that the program strengthened 

food preservation competencies among participants, including equipment operation, various 

preservation methods, and food safety procedures. The program also empowered participants 

to share food preservation knowledge and skills with others, including through schools and 

community workshops. Similarly, the program provided various materials needed for food 

preservation, including canners and dehydrators available for residents to rent. This review of 

the program also revealed a structure in place to support residents to keep engaging in food 

preservation, which is vital for people to create meanings. There was a network system to 

keep in touch with participants, review their activities, and provide them with support to keep 

participating in food preservation. Participants shared various meanings they attach to food 

preservation, including food security, emergency preparedness, social connection, and 

connection to LFSs. Future research can determine if these meanings were sufficient to 

sustain the practice in the region.  

Social practice theory offered a framework for determining the degree to which the CSBR 

community food preservation program was designed to support the establishment of food 

preservation practice in the region. The framework was useful for analyzing food preservation 

programs for two reasons. First, it allowed me to learn more about the meanings that users of 
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LFSs attach to food preservation practice and therefore to better understand what motivates 

residents to continue to engage in food preservation. Second, it added to my understanding of 

the challenges that individuals experienced in establishing food preservation practices in their 

communities, such as engaging youth in food preservation learning and using specific food 

preservation equipment with young learners. Previous food preservation studies had not 

adequately captured this information.   

While I found the social practice framework useful, it remains limited by the lack of specific 

guidelines for applying the meaning element to establish social practices. Although the social 

practice framework suggests that all three elements must be developed together for a practice 

to establish, there is not enough acknowledgment in social practice discourse of the different 

approach(es) needed to develop the meaning element. There is a need for more examples of 

how the meaning element can be operationalized and embedded in programs since meaning 

cannot be developed in a straightforward way, like competencies and materials.  

I found that by adopting participant-focused assessment, however, I was able to elicit 

meanings that would support ongoing engagement in food preservation practice. Hence, this 

paper offers a practical strategy for applying a social practice framework, including the 

meaning element, to the assessment of a LFS program. Application of the framework, coupled 

with an assessment that engages participants directly, offers advice to program planners who 

seek to help local people to continue engaging in food preservation – vital for meaning-

making and, ultimately, for food security at the local level or for rural and remote 

communities. 
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CHAPTER FOUR – ENGAGING YOUTH IN FOOD PRESERVATION: 

EXAMINING KNOWLEDGE AND PRACTICE ON CANADA'S WEST 

COAST 

The full citation for this paper is as follows: 

Oloko, M., Reed, M. G., & Robson, J. P. (2022). Engaging youth in food preservation: 

Examining knowledge and practice on Canada’s West Coast. Canadian Food Studies / La 

Revue Canadienne Des études Sur l’alimentation, 9(3), 61–86. https://doi.org/10.15353/cfs-

rcea.v9i3.523  

Abstract 

Youth in remote communities of Canada, including those in the Clayoquot Sound Biosphere 

Region (CSBR), can benefit from building food preservation knowledge because of the 

additional challenges they experience accessing healthy food. Regrettably, youth in these 

areas are not adequately engaged in food practices within households that support knowledge 

building. Schools and community food programs that serve to fill such learning gaps lack 

food preservation content and are developed without input from youth. Consequently, youth 

in remote areas, including those in the CSBR, lack food preservation learning opportunities. 

To address these gaps, I examine youth participation in food preservation in the CSBR. I 

adopted a participatory approach to emphasize youth perspectives. This paper is based on 

interviews, food preservation workshops, and workshop evaluations with youth. The 

interviews provided multiple perspectives, including current youth engagement in food 

preservation activities and factors that hinder or motivate youth participation in food 

preservation. In addition, I organized food preservation workshops to support youth learning 

goals. These workshops were evaluated to highlight participants' experiences, including their 

efficacy in supporting food preservation knowledge building. Interview results show that 

youth are not adequately participating in food preservation compared to other food 

provisioning activities. Factors such as the lack of teachers hinder youth from participating in 

food preservation. The workshops supported youth to learn various food preservation skills 

and knowledge, including various preservation techniques and the cultural importance of
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 food. Overall, youth indicated a strong likelihood to continue practicing food preservation at 

home.  

4.1. Introduction 

Youth19 in Canada lack adequate food knowledge, and this gap is affecting their access to 

healthy food20 and participation in localized food systems (Chan et al., 2006; Colatruglio & 

Slater, 2016; Korzun & Webb, 2014). Food knowledge is a multi-faceted term that describes 

various dimensions of food literacy. It includes the knowledge and practice of food 

production, gathering, procurement, distribution, preservation, consumption, and disposal. It 

also includes nutrition and health, the socio-cultural meaning and context in which food 

provisioning occurs (Kwik, 2008; Kimura, 2011; Gartaula et al., 2020). Possessing food 

knowledge can support people to make informed decisions about how to best access and 

utilize food that supports their food security and wellbeing (Begley et al., 2019; West et al., 

2020). Food security – the stable access to nutritious food – is considered essential for 

maintaining physical health for all (Gunderson & Ziliac, 2015). However, within Indigenous 

communities, wellbeing – physical, emotional, social, and spiritual – is considered a more 

holistic way of understanding health (Martin & Amos, 2016). Access to traditional food 

supports Indigenous Peoples' wellbeing because such food provides nutritional benefits and 

helps people connect with other important aspects of culture (Martin & Amos, 2016).  

Indigenous groups in Canada, although culturally distinct, share a common connection to the 

lands and waters where traditional food comes from (Settee & Shukla, 2020). This connection 

manifests in the shared responsibility to care for the lands and waters as the health of such 

food sources is connected to the peoples' wellbeing who consume food (Martin & Amos, 

2016). In addition, other important aspects of wellbeing for Indigenous Peoples, such as 

sharing, community connection, and intergenerational knowledge transfer, are strengthened 

through participation in their food system (Settee & Shukla, 2020). Similarly, some of these 

aspects of wellbeing for Indigenous Peoples, such as community connections and access to 

healthy food, are also viewed as important within the general population (CDC, 2018). 

Therefore, possessing food knowledge can support Indigenous and non-Indigenous youth to 

 
19 The term ‘youth’ in this paper refers to Indigenous and non-Indigenous youth, unless otherwise 

differentiated. 
20 Foods that provide the body with needed nutrients for the maintenance of wellbeing (physical, emotional, 
social, spiritual, and mental health).  
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participate in localized food systems and enjoy various benefits to enhance their wellbeing 

(Amin et al., 2018; Chan et al., 2006).  

The concept of food sovereignty offers a holistic framework for understanding how 

possessing food knowledge and accessing culturally preferred food contributes to wellbeing, 

including for Indigenous Peoples and youth (Morrison, 2011). Food sovereignty promotes the 

right of people to access food to meet their cultural preferences while also contributing to how 

their food is procured, preserved, or consumed (Martens et al., 2016). Indigenous food 

sovereignty has been coined to bring attention to the relationship that Indigenous Peoples 

have with their food system that is not fully captured in the broader food sovereignty 

discourse. Indigenous food sovereignty emphasizes the sacred, reciprocal, and respectful 

relationship that Indigenous Peoples have with the lands, waters, plants, animals, and 

medicine that make up their food systems and have nurtured them for generations (Coté, 

2016; Martens et al., 2016). Based on this relationship, Indigenous food sovereignty is 

advanced together with Indigenous self-determination to emphasize Indigenous Peoples' 

autonomy to be self-sufficient in ways that honour their relationships with the land [as 

opposed to dominating it] and to maintain their food preferences and traditional food practices 

(Coté, 2016). Understanding Indigenous food sovereignty within the self-determination 

framework is also a decolonizing strategy that, on the one hand, exposes the impacts of 

colonization on Indigenous Peoples' capacity to nourish their communities and, on the other, 

shows Indigenous resistance to colonization by revitalizing their foodways, including through 

knowledge building (Coté, 2016). Thus, knowledge acquired from participating in localized 

food systems contributes to food sovereignty, which in turn promotes food security, both for 

Indigenous and non-Indigenous Peoples (Fulford & Thompson, 2013; Martin & Amos, 2016).     

Anyone can benefit from having food knowledge. However, emerging trends in food 

insecurity and participation in food provisioning activities suggest that possessing such 

knowledge may be particularly critical for youth in Canada, especially those living in 

remote21 areas. More than 17 percent of youth (under 18 years of age) in Canada experience 

food insecurity (Tarasuk & Mitchell, 2020). These numbers are higher among youth in remote 

communities. According to recent studies, more than 20 percent, 30 percent, and 79 percent of 

youth were found to experience food insecurity in remote communities of British Columbia, 

 
21 “The concept of remoteness is associated with the physical isolation of a community or region. It 

focuses on how distance restricts access to services and opportunities for interactions” (Alasia, Bédard, 
Bélanger, Guimond & Penney (2017 p6). 
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Northwest Territories, and Nunavut, respectively (Li et al., 2016; Tarasuk & Mitchell, 2020). 

The cost of healthy food is prohibitive in Canada's remote regions, constituting a significant 

barrier for youth in remote areas to access healthy food through grocery stores (Council of 

Canadian Academies [CCA], 2014; Pal et al., 2013;).  

In some remote communities, residents, including youth, may have the opportunity to access 

affordable seasonal food from within localized food systems that draw from ILFSs (CCA, 

2014; Oloko et al., 2022a). However, youth can lack the knowledge to access and preserve 

seasonal food within localized food systems for year-round use (CBT, 2018a; Fieldhouse & 

Thompson, 2012). Food preservation – the process of preparing food to reduce spoilage – is 

an important activity within ILFSs because food procurement within such systems is 

primarily seasonal.  

It has been reported that youth in remote regions are not adequately engaged in food 

provisioning activities that support knowledge building (Fieldhouse & Thompson, 2012). As 

is the case across Canada, there has been a significant shift in food habits over the past half 

century that has seen home cooking with un/minimally processed food replaced by the 

consumption of low-nutrient ultra-processed food that requires little to no skills to prepare 

(Moubarac et al., 2014). Consequently, food skills are taught less in households, making it 

more challenging for youth to build up their food knowledge and competencies (Government 

of Canada, 2010; Moubarac, 2017). Further, among Indigenous youth, the lack of food 

knowledge and dietary change is linked to colonization and the generational impacts of 

policies such as the residential school system22 that removed children from their families and 

communities where traditional food skills and associated knowledge were taught (Gates et al., 

2012). Today, Indigenous Peoples demonstrate resilience by continuing to practice and share 

their traditional foodways in the face of these disruptions. Participating in traditional food 

provisioning, including food preservation, is a form of cultural resurgence. Youth are 

revitalizing, with the help of their communities, various aspects of culture that colonization 

disrupted, including consumption of traditional food, intergenerational knowledge transfer, 

language acquisition, and food sharing practices (Coté, 2016).  

 
22 “Government-sponsored religious schools that were established to assimilate Indigenous children 

into Euro-Canadian culture. Over 130 residential schools operated in Canada between 1831 and 1996” 
(Marshal & Gallant, 2021, p. 1). 
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To respond to food insecurity and the learning gap within households, schools and 

communities have developed initiatives for youth to build food knowledge and access 

nutritious food (Gillies et al., 2020). While such programs are helping to fill a void, they do 

suffer certain limitations. First, most school food and food knowledge initiatives are designed 

by adults, including school leadership and partners [e.g., donors, non-governmental 

organizations], with little input from youth as target beneficiaries (Amin et al., 2018). This 

approach has led to missed opportunities for programs to reflect youth perspectives on what 

matters to them regarding acquiring relevant food knowledge (Amin et al., 2018; Colatruglio 

& Slater, 2016). Second, school food programs are often heavily framed around nutrition and 

health (Parker & Koeppel, 2020) – a narrow focus that can neglect other important 

dimensions of food knowledge and food security, such as culture, the social meaning of food, 

and the contexts within which food knowledge is built [e.g., Indigenous and local food 

systems] (Parker & Koeppel, 2020). These gaps are particularly significant for Indigenous 

youth because various aspects of culture are associated with food provisioning (Settee & 

Shukla, 2020). Third, food processing23 in general, and food preservation more specifically, 

has been neglected in Canada's food security research and policy (Moubarac, 2017). This gap 

persists despite the growing consumption of ultra-processed food in Canada and its negative 

effect on wellbeing and food knowledge building. Building food preservation knowledge is 

especially important for youth in remote communities because they can benefit from having 

seasonal food year-round to complement what they can get from the store. Limited attention 

to food processing in research and policy has implications for what youth learn about through 

school and community food programs, with food preservation rarely a focus in such 

programming.  

Given the absence of food preservation learning in school and community initiatives and the 

lack of youth voices in the design of food knowledge programs, the purpose of this research is 

to examine youth participation in food preservation in the CSBR in British Columbia, 

Canada. I adopted a participatory approach to emphasize youth perspectives. This approach 

was framed by five main objectives: (1) determine the current level of youth engagement in 

food preservation activities, (2) investigate factors that hinder youth from starting to 

participate in food preservation, (3) identify factors that would motivate youth participation in 

food preservation, (4) describe reasons why youth may want to learn food preservation, and, 

 
23 Both food processing and preservation involve handling and preparing food to reduce spoilage. 

However, food processing also includes marketing and packaging, which are outside the scope of this research.   
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(5) provide the supports that youth might like to strengthen their food preservation 

engagement.  

The report is structured as follows. I review relevant Canadian food literacy studies on the 

building of food knowledge among youth to demonstrate the need for this research. I then 

provide details about the study region and research context, the participatory research 

approach, and the research methods I used. Next, I present main results structured around the 

five research objectives, followed by a discussion. I end with a brief conclusion that 

highlights the paper's contribution.  

4.2. Initiatives Building Food Knowledge among Canadian Youth  

A growing body of literature in Canada (Hanbazaza et al., 2015; Prelip et al., 2011; Gillies et 

al., 2020) highlights initiatives to support food knowledge-building among youth in various 

contexts, including schools and communities. Food production, nutrition, and cooking 

activities are ubiquitous in youth programs, particularly in schools and communities, and aim 

to encourage healthy eating24 (Huys et al., 2019; Price & Froese, 2019). Within Indigenous 

communities, food knowledge acquisition programs also support youth to maintain 

connections to traditional food systems, culture, and communities through the procurement, 

preservation, and consumption of traditional food (Price & Froese, 2019).   

4.2.1. Food production and procurement knowledge 

In Canada, youth acquire various knowledge from participating in food production and 

procurement activities, including food production skills, social and financial literacy, and 

traditional food procurement skills (Hirsch et al., 2016; Fulford & Thompson, 2013; Martin & 

Vold, 2018; Price & Froese, 2019). In a study that investigated how the askîy project supports 

youth in Saskatoon to build their capacity to produce food in an urban context, Martin & Vold 

(2018) found that participants acquired knowledge associated with urban agriculture, 

including planting and harvesting food, and also learned to sell their harvest, build self-

confidence, and positively changed their shopping habits (Martin & Vold, 2018). Fulford & 

Thompson (2013) reported similar outcomes among Winnipeg youth who participated in a 

community urban agriculture and gardening initiative. Youth built vegetable production skills, 

aquaponics, beekeeping, leadership, and communication skills (Fulford & Thompson, 2013).  

 
24 Healthy eating is such that the body gets needed daily nutrient and calories from diverse food. 
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In remote areas of Canada, Indigenous communities are revitalizing traditional food 

procurement activities and supporting youth to build various food knowledge (Hirsch et al., 

2016; Price & Froese, 2019). For example, the going off, growing strong (GOGS) program in 

northern Labrador supported youth to acquire hunting skills and traditional food sharing 

experience to support food security, mental, social, and community wellbeing (Hirsch et al., 

2016). A similar community-based food program (Ithinto Mechisowin) in northern Manitoba 

supported youth to build hunting, fishing, and gardening skills, along with cultural principles 

of daily living (Kamal et al., 2015). These community-led efforts empower Indigenous youth 

to continue engaging in traditional food procurement practices that are at risk of being lost 

due to the generational effects of various systemic policies put in place by Canada to disrupt 

such activities (Kamal et al., 2015). For example, in addition to the residential school system, 

Indigenous children were disproportionately apprehended from their families and 

communities in the 1960s and placed in non-Indigenous homes where Indigenous food 

procurement learning was absent. Hence, many Indigenous youth missed the opportunity to 

learn these skills and pass them on to their children (Settee & Shukla, 2020).   

Although these initiatives play a vital role, studies have also found that participating in food 

production in and of itself within a program context may not necessarily translate into a 

significant shift in youth dietary habits (Hanbazaza et al., 2015; Prelip et al., 2011). Thus, a 

vital, additional skill for youth concerns their ability to transfer knowledge into actual practice 

to access and utilize nutritious food (Huys et al., 2019).     

4.2.2. Food utilization knowledge 

In Canada, cooking and nutrition education appear to be favoured in programs that are aimed 

at supporting youth to build food utilization skills and knowledge. Studies show that food 

utilization programs have supported youth to build various skills to prepare nutritious food 

and make positive dietary changes (Colley et al., 2019). For example, an evaluation of the 

Northern Fruit and Vegetable Pilot Program that served 26 elementary schools in northern 

Ontario revealed that students who received a combination of nutrition education and healthy 

food increased their intake of fruits and vegetables (at school) compared to those who did not 

(He et al., 2009). Some food utilization initiatives include practical components like cooking 

to enable youth to apply theoretical learning of nutrition knowledge to practice. In Montreal, a 

school-based nutrition program petits cuistots – parents en réseaux involving seven schools 

included cooking and tasting workshops for students and their parents (Bisset et al., 2008). 

Those who participated in the program mentioned knowing more about cooking and nutrition, 
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and reported a greater likelihood to try new food, than those who did not participate (Bisset et 

al., 2008). What is not clear is if these school-based programs promoted the cultural aspects of 

food utilization, such as teaching about the importance of consuming culturally preferred food 

as a vital aspect of wellbeing, in addition to nutritional intake. It is also not clear from the 

above cases if the building of nutrition and cooking skills translated into improved 

consumption of nutritious food for youth at home or if they learned about food preservation. 

4.2.3. Food preservation learning 

Food preservation knowledge enables users of localized food systems, including youth, to 

keep seasonal traditional and local food longer to support their food needs and maintain the 

consumption of food that meets their preferences (First Nations Health Authority, 2018). 

What is notable from this review is that food preservation learning hardly features in school 

food programs, as well as community food programs linked to schools. Examples include 

Food Skills for Families in British Columbia; Kids in the Kitchen in Manitoba; Strive for Five 

at School in Nova Scotia; and Kids Kitchen in Saskatchewan (Chenhall, 2010). Some 

exceptions include community-led programs taking place in some remote Indigenous 

communities. Initiatives in Délı̨nę, in the Northwest Territories, and in Tr'ondëk Hwëch'in, in 

the Yukon provide youth with opportunities to learn how to harvest and preserve fish (Ryan 

& Steward, 2014; Sahtú Renewable Resources Board, 2020).  

Nevertheless, two gaps can be identified based on published work. First, food preservation 

learning is lacking in most school and community programs compared to other components 

like gardening and cooking. Perhaps food preservation is not a priority in the urban context, 

but in remote areas where the cost of nutritious food can be prohibitive, food preservation 

learning may be particularly important, including for youth. Also, as gardening, hunting, and 

fishing are seasonal activities, a lot can be gained by learning how to preserve those harvests 

to have them (available for consumption) year-round. Schools can also use food preservation 

learning as an entry point to educate students about the concept of food sovereignty, how 

possessing food preservation knowledge can help them have some control over the food they 

consume, and how practicing food preservation can help them learn about cultural food 

traditions. This kind of knowledge remains to be developed in school food knowledge 

programs.  

Second, it is not clear if or how the youth in the above-cited initiatives were involved in 

deciding the kind of food knowledge that they were taught about. Although all the programs 
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reported achieving their objectives, a question mark remains around the likelihood that youth 

continue to practice what they have learnt (e.g., eating fruits and vegetables or cooking at 

home) beyond the school environment (Bisset et al., 2008; He et al., 2009). While many 

factors will determine whether youth continue using the skills they acquire from school or 

community initiatives, allowing youth to decide what and how they want to learn might 

encourage them to sustain those practices.  

The research reported in this paper looked to address these important gaps in the 

understanding of youth and food knowledge in a rural, remote Canadian context. As described 

below, I adopted a participatory approach to engage youth and learn more about their 

preferences, challenges, and how they would like to learn food knowledge, and food 

preservation skills. 

4.3. Methodology 

4.3.1. Community and research context 

Located on the west coast of Vancouver Island in British Columbia, the CSBR is the 

traditional territory of five nuučaan̓uł (Nuu-chah-nulth) nations – hišqʷiʔatḥ (Hesquiaht First 

Nation), ƛaʔuukʷiʔatḥ (Tla-o-qui-aht First Nation), tukʷaaʔatḥ (Toquaht Nation), aaḥuusʔatḥ 

(Ahousaht), and yuułuʔiłʔatḥ (Ucluelet First Nation). Thirty percent of its 6,462 residents are 

youth between ages 15 and 34 years – a significant part of the region's population and future 

(CBT, 2018b). Figure 1 shows the Clayoquot Sound region and participants' communities 

(Ucluelet, Hitacu, Esowista, Ty-histanis, Tofino, and Opitsaht).  

The region's flourishing hospitality and tourism economy provides residents with employment 

alongside forestry and commercial fishing. The CSBR is also endowed with a diverse range 

of ecosystems with rich biodiversity for food (Turner, 2014). Traditional food, such as 

Chinook Salmon (Oncorhynchus tschawytscha) and Salal Berry (Gaultheria shallon), that the 

nuučaan̓uł lived on and nurtured for centuries are today also enjoyed by locals (CBT, 2018b). 

Besides gathering and harvesting wild foods, people also grow food to complement what they 

purchase from the grocery store.  

Nevertheless, despite these 'endowments,' multiple barriers reduce food access, food security, 

and food knowledge among CSBR residents, particularly youth (CBT, 2018a & CBT, 2018b). 

Causes include the prohibitive cost of healthy food, the lack of knowledgeable residents to 

teach youth food skills, and limited youth engagement in food provisioning activities, 

including food preservation (CBT, 2018a & CBT, 2018b). Healthy food items from grocery 



83 
 

stores are 12 percent more expensive in the CSBR than the next accessible town inland (CBT, 

2018b). Only two (Tofino and Ucluelet) of 11 communities in the CSBR have a grocery store. 

Residents living in poverty face additional difficulties affording healthy food; one-fifth of 

youth (under 18 years of age) were living in poverty in the CSBR as of 2015 (CBT, 2018b). 

Additionally, there is no public transportation, further impacting access, especially for low-

income residents. For example, a round trip to the nearest grocery store costs $35 by taxi for 

residents of Esowista, and $40 by boat for residents of Ahousaht (a boat-only accessible 

community) (CBT, 2018b). The prohibitive cost of healthy food, poverty, and unaffordable 

transportation affects people's food choices and drives food insecurity for residents, including 

youth (CBT, 2018a).    

On the other hand, there are times when food becomes more affordable and accessible via 

localized food systems. For example, from spring to summer, residents have the opportunity 

to gather local berries, buy affordable local produce in bulk, and grow food. Since these are 

seasonal opportunities, it means that residents need to safely preserve such foods in order to 

have them available for most (if not all) of the year. Access to preserved food has also been 

identified as a key component of emergency preparedness, given that the CSBR is located 

within a tsunami hazard zone (CBT, 2018a).  

Regrettably, many residents, including youth, lack the knowledge and skills to preserve food 

safely. This was made clear during community consultations in 2017 led by the Clayoquot 

Biosphere Trust's Eat West Coast (EWC) initiative, designed to assess the need for a food 

knowledge education program in the CSBR (CBT, 2018a). In response, EWC developed a 

program to train residents who will, in turn, teach others about safe food preservation. Since 

the program's inception in 2018, youth were not specifically targeted to share perspectives 

about food preservation or how associated training/learning might be structured. I 

collaborated with EWC to extend the food preservation initiative to incorporate a youth focus, 

and to better understand how and what young people want to learn.  

The food preservation initiative involved youth from the Ucluelet secondary school (USS) 

and the ƛaʔuukʷiʔatḥ warrior group from Ty-histanis and Esowista shown in Figure 1 above. 

USS is a grade 8-12 school located on the traditional territory of the yuułuʔiłʔatḥ nation. The 

school serves students from six communities (Ucluelet, Hitacu, Esowista, Ty-histanis, Tofino, 

and Opitsaht). Programs such as outdoor education and the nuučaan̓uł language class offered 

in the school expose students to the local environment, culture, and food. I worked with 
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grades 8, 11, and 12 students (13-18 years of age) from the outdoor education class and the 

nuučaan̓uł language class.  

The ƛaʔuukʷiʔatḥ warrior program started in 2018; It was informed by the yuułuʔiłʔatḥ nation 

warrior program that began in 2015. The warrior group is a young men's leadership program 

with the mantra to 'provide, protect, and prepare'. Warriors provide for their communities, 

their families, and themselves. Warriors protect the land, the territory, and the teachings that 

are at risk of being lost. Warriors prepare to respond when the community needs them and in 

times of emergency (Manmohan, 2020). The group's activities are typically land-based. They 

are involved in building cabins, setting snares, hunting, and harvesting seafood. They share 

this food with Elders.  

4.3.2. Research design 

I adopted a participatory research design (Bergold & Thomas, 2012) to encourage youth and 

their communities to engage in and inform this study. Participation is a "dynamic interactive 

process in which all stakeholders, even the most disadvantaged, have a voice and influence in 

decision making" (Agarwal, 2010 p.100). When communities participate throughout the 

research process, it is more likely that such research will be designed to respond to their needs 

(Israel et al., 1998).  

I encouraged the participation of youth and their communities at various stages, including the 

project design, workshop delivery, and workshop assessment. I achieved this by following 

four steps. The first two are related to participatory research practices of consultation and co-

design (Dickert & Sugarman, 2005; Goodyear-Smith et al., 2015), while the last two are 

connected to participatory research principles of respect and flexibility (Holkup et al., 2004; 

Buchanan et al., 2007).  

I first approached the USS and the warrior group to explain my intentions and determine their 

level of interest in the proposed initiative. While this study grew from a regional program 

based on community consultation about food preservation in the CSBR, youth were not part 

of that consultation. USS students and the warrior group said that involvement in outdoor 

land-based activities, which can include harvesting and preserving food for group trips or 

personal use, meant that the proposed applied research initiative was of interest, but that they 

would reflect on which elements were relevant to them and achievable given other 

commitments. Second, members from these two groups were subsequently invited to identify 

what kinds of food preservation would be most important to them (i.e., drying for school and 
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fish canning for warriors). This preliminary information was used to guide the content and 

structure of the workshops I subsequently ran. For example, once I found that food flavour 

was a priority for youth, I included recipes in the workshops that catered to that aspect. 

Finally, both initial and subsequent interactions with youth were guided by principles of 

respect and flexibility. Participation among research stakeholders cannot be encouraged 

without mutual respect for one another's knowledge, culture, belief, and aspirations. Without 

mutual respect, effective co-design can be challenging to achieve. Indigenous scholar, Shawn 

Wilson (2001), has written about the importance of researchers always staying accountable to 

their co-learners (participants, partners, community, etc.). Thus, I listened and followed their 

guidance. I also remained flexible as changes are expected in research. It has been suggested 

that changes are a learning process and an opportunity for partners to reflect and, if need be, 

revise aspects of the study (McGregor et al., 2018). For example, there were reasons to re-

design the food preservation initiative more than once because of multiple developments, 

including the availability of facilitators and potential class disruption. Such changes should be 

expected when research is co-designed and does not reflect [badly] on the academic or 

community researchers (Reed & Peters, 2004). 

4.3.3. Research methods 

I used semi-structured interviews, participatory workshops, and written evaluations to collect 

research data, facilitate food preservation learning, and assess participants' experiences with 

the workshops (Numa et al., 2008; William, 2015; Patton, 2001). After obtaining permission 

from Ucluelet secondary school and ƛaʔuukʷiʔatḥ First Nation, I put out a call for 

participation through the school and the warrior group. The lead author met with each group 

to explain the research objectives, consent procedure, and research intentions. Those who 

were interested in participating registered their interests through their teachers and the warrior 

coordinator, respectively.  

A total of nine youth – four female and five male (17-30 years of age) were interviewed (six 

students and three warriors); eight in February 2020 and one in July 2020. All interviews were 

conducted face to face in Ucluelet and Ty-histanis, except for the interview conducted in July 

by phone. The remote interview was a safe and effective way of staying connected, given the 

COVID-19 pandemic and safety concerns.  

With the research participants' permission, I recorded all interviews. I used a two-step process 

to transcribe the interviews. First, I used a transcription software (Temi©) and then read 
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through the transcript and the recording to make corrections and ensure accuracy. I used a 

qualitative analysis software (NVivo 12®) to code the interview transcript deductively. I 

identified themes and patterns based on the five research objectives. These were: youth 

participation in food provisioning and preservation; factors that hinder youth participation; 

factors that motivate youth participation; why youth participate in food preservation; and what 

youth need to build their food preservation knowledge.  

After the initial round of interviews with youth in February 2020, where I learned about what 

and how youth wanted to learn, I helped run three food preservation workshops later that 

same month. Details are provided in Table 4.1 below.  

Table 4.1: Summary of food preservation workshops with youth 

Learning Component Participants 

Workshop 1: Drying fruits, vegetables, and meat  

• Science and nutritional implication of food drying 

• Safe food handling and kitchen safety 

• Teaching about types and operation of food 

dehydrators 

• Learned various fruit drying recipes (e.g., cinnamon; 

lemon apple slices) 

• Safety and methods of meat drying 

Six USS students (grades 

11 and 12) involved in 

outdoor education  

Workshop 2: Drying fruits and vegetables 

• Science and nutritional implication of food drying 

• Safe food handling and kitchen safety 

• Teaching about types and operation of food 

dehydrators 

• Learned various fruit drying recipes (e.g., cinnamon; 

lemon apple slices) 

14 USS grade eight 

students from nuučaan̓uł 

language class 

Workshop 3: Fish (Salmon) canning workshop 

• Fish cutting 

• Fish cleaning 

• Learned fish parts 

• Jarring fish for canning 

• Cultural teachings about salmon, waste reduction by 

using all fish parts 

15 ƛaʔuukʷiʔatḥ warriors 
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A total of 35 youth attended the three workshops. Two workshops were held with USS 

students; one with grade 11 and 12 students (from the outdoor education class) and the other 

with grade 8 students from the nuučaan̓uł language class. Students learned how to dehydrate 

fruits, vegetables, and meat from an EWC community trainer. I also helped ran one workshop 

with the warriors at Ty-histanis village. The warriors were interested in learning how to 

preserve fish, and fifteen of their members (from 10-20 years of age) attended. A 

knowledgeable preserver from Ty-histanis showed youth how to cut, clean, and can salmon.   

 Twelve participants who attended the workshops completed a written evaluation before and 

after each workshop in which they participated (No youth attended more than one workshop). 

Appendix 2 is a sample of the workshop evaluation. Participants used the pre-workshop 

evaluation to determine their food preservation skill level and aspects of food preservation 

that were important to them going into the workshops. Participants used the post-workshop 

evaluation to assess their workshop experience, including the specific food preservation skills 

and knowledge they had acquired and their future learning interests.    

The leadership of the youth groups played an important, supportive role in making the 

interviews and workshops a success. Participation was constrained by two main factors. First, 

students' participation relied on obtaining parental approval ahead of time. Similarly, my 

interactions with youth had to be scheduled during school time and warrior meeting times, 

which meant that some from both groups found it difficult to attend because of other classes 

or commitments. Due to these constraints, it wasn't feasible to include an additional 

engagement session (e.g., post-workshop interviews or group discussions) for youth to 

critically reflect on their engagement in food preservation in the community. Additionally, a 

follow-up group interview sometime after the workshop was not possible because of lock-

downs and school disruptions caused by the COVID-19 pandemic. However, I see creative 

opportunities for future research, including during and after workshops (see section 5.1.1).   

4.4. Results 

In this section, I run through the main study findings, based on interview data and workshop 

evaluations.  

Table 4.2 below provides a summary of what the nine youth interviewees reported in 

accordance with the research objectives.  
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Table 4.2: Results summary. 

Themes Results Participants 

(n=9) 

Youth Involvement in Food 

Provisioning and Preservation 

 

• Involved in food provisioning 

• Involved in food preservation (out of 

the 6 involved in food provisioning) 

6 

2 

Not involved in food provisioning 3 

Hindrances to Youth Participation 

in Food Preservation 

 

Lack of food preservation knowledge and 

skills 

6 

Lack of teachers and mentors 4 

Lack of interest 1 

Transportation difficulties 2 

Motivators for Youth Participation 

in Food Preservation 

 

Training offered in school 6 

Meal included as part of workshops 4 

Parental involvement 1 

Joint food procurement and preservation 

training 

1 

Why youth want to learn food 

preservation 

 

Food security 4 

Knowledge building 4 

Cultural maintenance 4 

Emergency preparedness 2 

Connection to ILFSs 2 

Support that youth would want to 

get to engage more in food 

preservation 

Training 9 

 

4.4.1. Youth involvement in food provisioning and preservation 

More participants reported being involved in food production/procurement, including 

gardening, fishing, and berry-picking, than food preservation. Only two of the six participants 

involved in food provisioning said they had done any food preservation; specifically, the 

drying of herbs and smoking of fish.  
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Participants mentioned opportunities they had to learn about food production through school 

gardens and traditional food gathering in the community. However, they did not report similar 

opportunities for learning about food preservation. As one participant mentioned, "Our typical 

activities would involve hunting, harvesting crab, clam, and fishing. We know where to get 

these foods, but we don't know how to preserve them. It is not part of what we have been 

doing" (W02, Feb 2020). Another participant said, I worked a bit in the school garden. I like 

being in the school garden. We picked snap peas and tomatoes. We were just eating the food 

when we picked it – we didn't preserve it (U06, Feb 2020).  

4.4.2. Hindrances to youth participation in food preservation 

There were several reasons why youth have not started participating in food preservation. Six 

participants cited inadequate food preservation knowledge and skills; four reported a shortage 

of teachers and mentors. One mentioned a lack of interest, while two participants cited 

difficulties getting to workshops because of lack of transportation.  

Without adequate knowledge and skills, participants were wary of trying to preserve their 

food because of the health risks associated with consuming unsafe preserves. One youth said, 

My biggest challenge with food preservation is doing it properly, safer, and not 

contaminating it (U03, Feb 2020). Another commented about lacking the proper skills, My 

only challenge is that I am scared to grab the jars from the hot pot (U04, Feb 2020).  

Some youth attributed their lack of food preservation knowledge and skills to a shortage of 

teachers and mentors. As one participant noted, the problem is just finding someone to teach 

the youth. We have not had many people come to the group to teach us. As a group, we have 

an interest to learn" (W01, Feb 2020). Another explained, my aunty does food preservation, 

but she never talks about it with me (U03, Feb 2020).  

Limited interest in food preservation was evident for a small number of participants, with one 

acknowledging: I have never asked anyone to teach me about food preservation. It is not 

exciting. For me, I just never thought about learning food preservation (U05, Feb 2020). 

Others, though, were keen to learn more: I have never learned about food preservation before 

today, but I am curious about it. It sounds interesting (U06, Feb 2020).  

A further hindrance for some youth was related to transportation challenges. There is no 

public transit within the CSBR, and alternatives like land and water taxis are not always 

affordable for residents, especially youth. While community members sometimes offer to take 

youth to workshops and other events, youth can find it difficult to commit when they are not 
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sure they can get a ride back. As one participant said, although we have people within our 

village that are willing to transport youth, maybe going outside of the community to attend 

training might be a challenge (W02, Feb 2020).  

4.4.3. Motivators for youth participation in food preservation 

Despite such challenges, youth were eager to tell us about what would motivate them to 

engage in food preservation. Four things emerged: school-based workshops, meal offerings 

during workshops, parental involvement, and joint food procurement/preservation learning.   

The call for school-based food preservation training can be linked to the transportation 

challenges mentioned earlier. Youth thought that food preservation training could be better 

incorporated into existing school programs. Such an arrangement would be convenient for 

both students and trainers since the school has an equipped kitchen, and students would not 

need to do any additional travel to receive training. Similarly, some youth welcomed the idea 

of learning food preservation at school because of the opportunity for co-learning and cross-

cultural learning with their peers. As one youth explained It would be helpful because we get 

to learn from one another. It will be a new experience for me because it won't be from my 

culture (U04, Feb 2020).  

Youth also mentioned the importance of being able to try foods during training. Providing 

nutritious food in gatherings is part of the research protocol of ƛaʔuukʷiʔatḥ. With the USS 

youth worker's help, food was provided to the students who participated in the study. 

Similarly, a ƛaʔuukʷiʔatḥ member helped prepare healthy food for the warrior participants. 

Providing nourishment for them was seen by youth as an opportunity to see how preserved 

food can be used and how it tastes.  

Further, I learned from youth that combining food preservation training with food 

procurement activities like hunting and gardening would likely make the preservation training 

more interesting and engaging, since they would come to appreciate not only the challenges 

but also the rewards of food production and harvesting. As one participant noted, I think youth 

are interested in learning about the food on their territory but preserving food won't be the 

first thing they will think about. I think including youth through the whole process of 

harvesting the food before preserving might get them interested. (W02, Feb 2020).  

I also heard that involving parents in food preservation workshops would be beneficial: I think 

the parents need to be involved, and now with the movement and dialogue going on about 

food preservation in the communities and schools, it sounds like the kids will be encouraged if 
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the parents are involved (W05, July 2020). The majority of the youth I worked with are 

dependent on their parents and guardians for food provisioning. Parents and guardians who 

have food preservation skills would most likely be supportive of their children learning about 

such activities. And it has been shown that children learn better with parental involvement 

(Epstein, 2009; Epstein et al., 2002).  

4.4.4. Why youth are interested in food preservation  

As shown in Table 4.2, participants said they want to learn about food preservation because it 

can support food security, build additional food skills, create opportunities to learn more 

about their culture and those of others, prepare for an emergency, and connect to localized 

food systems.  

Youth were aware of the food security challenges in their communities. Some saw the need to 

preserve seasonal foods for year-round availability, while others understood how food 

preservation offered a means to reduce reliance on grocery stores. As one participant 

explained, Learning food preservation would be good for my family. We can buy fruits in bulk 

in the summer and preserve them for the winter. My mom always talks about how fresh fruits 

are expensive in the winter months (U01, Feb 2020). Another noted how, Here in Tofino, food 

is expensive, so just being able to grow my food and preserve it in order to have it all year 

long. This is what I am learning to do (W05, July 2020).  

Youth also mentioned that building food preservation knowledge will help them acquire other 

skills like safe food handling practices. Others thought that learning about food preservation 

can also help them know more about their culture and Indigenous food practices.  

As mentioned, emergency food preparedness is a priority in the CSBR. Besides being in a 

tsunami hazard zone, intense winter storms in the region sometimes leave residents without 

power supply for up to several days at a time. People are concerned about food shortages in 

such emergencies, with grocery stores in only 2 of 11 communities (CBT, 2018a). Thus, 

knowing how to preserve food beyond freezing is of interest, and this includes youth. The 

COVID-19 pandemic has complicated things further. Since most food consumed comes from 

the global food chain, some fear that disruptions associated with the pandemic will hit supply 

and affect food availability and affordability on the Island. In July 2020, a participant shared 

how experiences with COVID-19 had got people thinking about food: If something were to 

happen, like we are on a fault line with all the issues around earthquake, tsunami that can 

occur at any time. If the pandemic were to hit us. COVID-19 has gotten a lot of people 
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thinking about food preservation. People are beginning to realize that they don't have to rely 

on the world anymore to save them all the time. (W05, July 2020).   

Some participants recognize the potential of the region's Indigenous and local food systems to 

support access to seasonal food. These youth felt that knowing food preservation would 

enable them to access traditional and local food from their communities.   

4.4.5. Support for youth: focus on training 

When asked how they would like to be supported to learn food preservation, all the 

participants asked for more training. The youth had different interests in terms of the specific 

training they would like to get. Seven participants mentioned that they would like to learn the 

basics of food preservation and safety practices. One youth would appreciate the opportunity 

to learn about Indigenous methods of food preservation, while another wanted to learn how to 

preserve fruits and vegetables. I organized three food preservation workshops in response to 

youth requests for training. I evaluated the workshops to know how effective such an 

initiative was in supporting youth to build food preservation skills.     

4.4.6. Food preservation workshop evaluation 

Workshop participants completed written evaluations before and after the workshops. The 

pre-workshop evaluation provided a baseline relating to youth skill level and concerns 

relating to food preservation. The post-workshop evaluation was a summative assessment of 

participants' overall experience with the training, what they learned, what they would like to 

learn in the future, and whether they enjoyed learning from community members. 

Additionally, the post-workshop evaluation was a way to compare changes to participants' 

baseline (pre-workshop) and post-workshop skill and knowledge levels to provide evidence of 

improvement in knowledgeability and confidence following the workshops. A summary of 

evaluation outcomes is provided in Table 4.3 below. 
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Table 4.3: Summary of workshop evaluation 

PRE-WORKSHOP  

Evaluation Component Responses Participants 

(n=12) 

Do you think you have the right skills 

to preserve food safely 

Yes 5 

No 7 

Food preservation skill level*25 Good 7 

Very good 2 

Fair 2 

Excellent 1 

What are you most concerned about 

with food preservation 

Flavour 5 

Food safety 4 

Nutrition 3 

POST-WORKSHOP 

Workshop experience Extremely satisfied 10 

Very satisfied 2 

Do you feel like you know more about 

food preservation than you did before 

the workshop 

Yes 12 

Specific food knowledge acquired 

from the workshop 

Cutting and preparing food for 

preservation; food dehydration; 

types and operating dehydrators; 

canning; food types; traditional 

food; cultural importance of 

consuming traditional food; the 

importance of intergenerational 

transmission of food knowledge 

12 

How likely are you to try food 

preservation after the workshopˆ26 

Extremely likely 10 

Likely 2 

  

 
25 * Participants food preservation skill level: Excellent – I can safely preserve food on my own. Very 

good – I can safely preserve food, but I sometimes need to check with someone. Good – I can safely preserve 
food if someone works me through the process. Fair – I cannot preserve food safely, but I can help someone else 
doing it. 
26 ˆ Likelihood to try food preservation after the workshop: Extremely likely – I am positive that I will try food 
preservation on my own. Likely – I may try food preservation after this workshop with guidance. 
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From the pre-workshop evaluation, seven participants indicated that they do not have the right 

skills to preserve food safely, while five thought they did. When asked to provide more detail 

about their skill level, the numbers changed. Only one of 12 participants indicated that they 

could safely preserve food without help from others. Two felt confident that they could safely 

preserve food as long as they had someone to check with if needed. Seven participants felt 

that with help, they could preserve food. Two participants said that they could not preserve 

food safely but would be able to assist someone else who took the lead.  

Additionally, there were three aspects of food preservation that youth said they were most 

concerned about: flavour (5), food safety (4), and nutrition (3). In terms of their overall 

workshop experience, 10 of 12 participants reported being extremely satisfied, while two said 

they were very satisfied with the workshops. More specifically, participants said they learned 

how to prepare, dehydrate, or can food as well as cultural teachings about traditional food. As 

Table 4.3 shows, other youth mentioned how they learnt more about the food they were 

preserving, such as the various parts of the fish and how to use them. Based on the knowledge 

and skills they acquired from the workshops, all 12 participants reported that they knew more 

about food preservation post-workshop than they did before.  

Participants had various ideas for food knowledge programs. Those who did not attend the 

canning workshops indicated a desire to do so in the future. Others wanted to learn about 

Indigenous food preservation methods, to preserve fruits and vegetables other than those 

offered in their workshops, and generally add to their food preservation knowledge. One 

participant suggested being able to taste the food they had preserved at the workshop. Overall, 

all participants would like to see more community members who are equipped to teach them – 

by following the lead of the EWC graduate and ƛaʔuukʷiʔatḥ members who led the 

workshops they attended.  

Regarding the likelihood that participants would make use of the food preservation 

knowledge that they had acquired at the workshops, 10 of 12 said that they would.  

During workshops, participants seemed enthusiastic and engaged in learning – they were 

asking questions and celebrated various achievements like peeling or cutting food. Some of 

the more experienced participants supported others in cutting food and demonstrating how to 

handle utensils.  
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4.5. Discussion 

From the interviews conducted and the workshop feedback received, participating youth have 

not been adequately engaged in activities that support the building of food preservation 

knowledge compared to other food provisioning activities like gardening or gathering. These 

finding confirms the trend reported in other food knowledge programs in Canada, where food 

preservation has rarely been part of learning for youth in schools and communities (Bisset et 

al., 2008; Fulford & Thompson, 2013; He et al., 2009; Hanbazaza et al., 2015). Similarly, 

these findings confirm what the EWC community consultation had found; a gap in food 

preservation skills among residents, including youth, and the clear need for a regional food 

preservation program (CBT, 2018a). The food knowledge gap evident in the study region 

mirrors similar gaps reported among youth in other remote areas, including northern 

Manitoba, Labrador, and Nunavut (Chan et al., 2006; Hirsch et al., 2016; Fieldhouse & 

Thompson, 2012). This study addresses this gap by engaging youth in food preservation.   

The findings also support studies that point to the lack of teachers and mentors to guide youth 

through food provisioning activities; further limiting their food knowledge acquisition 

(Colatruglio & Slater, 2016; Korzun & Webb, 2014; Muzaffar et al., 2018). For example, a 

study that examined the challenges that youth face in acquiring and using food knowledge 

revealed that the absence of mentors at home and limited participation in food activities 

within households contributed to these knowledge gaps among youth (Colatruglio & Slater, 

2016). In other cases, community and family members who wish to support youth lack the 

capacity to engage in food provisioning themselves. For example, in some remote Indigenous 

communities, experienced hunters are constrained by the expensive cost of harvesting 

equipment and supplies. As a result, they can neither maintain consistent participation in food 

provisioning nor teach youth in the process (Beaumier & Ford, 2010). Similarly, work 

schedules and extracurricular activities prevent families from participating in activities that 

encourage food knowledge acquisition for youth (Fulkerson et al., 2011). The lack of public 

transportation has also been found to contribute to food insecurity, especially for low-income 

residents of rural and urban communities (Baek, 2016, Gottlieb et al., 2002). This study 

shows that youth can get support to build food preservation knowledge through community 

collaboration, such as that evident through the partnership that supported this research (i.e., 

school, youth group, teachers, community trainers, and researchers). 

A growing body of literature has shown that practical learning in schools and communities 

supports food knowledge building for youth outside the home (Ambroz & Boucher, 2014; 
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Bisset et al., 2008; Brooks & Begley, 2013; Hersch et al., 2011). A systematic review of 

studies on youth participation in various cooking classes found that participants were able to 

build food preparation skills and cooking confidence (Hersch et al., 2014). This is in line with 

my research findings, where youth reported having acquired food preservation knowledge and 

skills and confidence through attending the workshops. While participating in experiential 

food programs in an organized setting like schools is no guarantee that youth will continue to 

practice these skills (they have learnt) at home, there is strong evidence that it can support 

further (food) knowledge building and dietary improvements in general (Gillies et al., 2020; 

Hersch et al., 2014; Muzaffar et al., 2018).  

While youth indicated a strong likelihood to continue practicing food preservation post-

workshop, I am unable to confirm that this has been the case at the time of writing this paper. 

Some participants have moved on to post-secondary schools, which makes it challenging to 

track them. For others, being more at home due to the ongoing COVID-19 pandemic 

restrictions may present opportunities for them to practice more or present challenges 

accessing equipment, support, and shared spaces like school and community kitchens.  

Some school and community food knowledge initiatives aimed at youth also promote the 

involvement of parents in the learning process (BC Centre for Disease Control, 2020; Bisset, 

Potvin et al., 2008). When parents are involved in building food knowledge with their 

children, they are more likely to encourage such practice at home (Bisset et al., 2008). Also, 

youth learning food skills from knowledgeable adults within the context of their cultures can 

strengthen the intergenerational transfer of traditional food knowledge and community bonds 

(Kamal et al., 2015). Although parents did not join the workshops, youth indicated that 

getting parents involved would motivate them to engage in food preservation. Also, in line 

with what youth told us, studies have shown that offering youth the opportunity to learn 

multiple food provisioning activities is a more effective way of supporting knowledge 

building than a single activity (Huys et al., 2019; Steward, 2014). The rationale is that food 

provisioning activities are interconnected, and youth can benefit from better understanding 

those connections and how to access food from food systems, including localized food 

systems. For example, study participants may be motivated to procure and preserve seasonal 

local food – a move that could encourage them to participate in other stages of local food 

systems, connect with actors within those systems, and learn about their cultures.   
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Generally, people have different reasons for why they engage in food provisioning activities. 

Cooking, gardening, community hunting, and freezer programs have helped youth access and 

increase healthy food intake to support their food needs (Thomas & Irwin, 2011; Hanbazaza 

et al., 2015; Hirsch et al., 2016). However, in line with what participants shared, studies also 

show that the benefit of participating in food provisioning extends beyond food security to 

include cultural, social, and economic benefits (Tsuji et al., 2020). Others have also suggested 

that participating in food provisioning within localized food systems helps youth and their 

communities to be self-reliant in support of food sovereignty (Kamal et al., 2015).  

4.6. Conclusion 

This research examined how youth in the CSBR are currently engaged in food preservation, 

and what hinders or motivates them to participate in such activities. Youth explained what 

they wanted to learn related to food preservation, and how they would like to build such 

knowledge. From these findings, youth in the CSBR are not adequately engaged in food 

preservation activities compared to food production/procurement activities. A lack of teachers 

and mentors, limited food knowledge, limited transportation options, and a lack of interest in 

some cases were all found to hinder youth from engaging more in food preservation activities. 

Conversely, having access to training at school, having meals during training, parental 

involvement, and combining food preservation with food production were all seen as ways to 

encourage participation. I am hoping that study participants will see the food preservation 

skills they acquired as an opportunity to participate in other activities within the region's local 

food systems, access seasonal food to support their food needs, and engage with other actors 

within those food systems to strengthen cross-cultural food preservation learning.  

This work shows the potential for youth to build their food preservation knowledge through 

participating in school and community-level initiatives. Additionally, I demonstrated the 

benefit of prioritizing youth voices in the design of food knowledge initiatives, a method that 

can support the development of programs that will better address their learning needs. This 

study also shows that learning food preservation can support youth to know about other 

significant dimensions of food knowledge, such as the cultural importance of consuming 

traditional food. In summary, food preservation programs designed to meet youth preferences 

within localized food systems can provide multiple benefits for these youth. In turn, youth 

may come to value and strengthen community food sovereignty by participating in their 

community’s food system over time. This research found that pathways for such contributions 

include: (1) preserving food from within localized food systems, (2) sharing food preservation 
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knowledge with members of their community, (3) identifying and reporting hindrances to 

food preservation participation, (4) identifying motivators to maintain participation in food 

preservation, and (5) aligning food preservation practices with community’s broader self-

determination efforts. Such practices include getting out on the land to gather or grow food 

for preservation in a way that promotes reciprocity and respect.
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CHAPTER 5 – CONCLUSION: DEMONSTRATING THE BENEFITS AND 

SIGNIFICANCE OF PARTICIPATING IN FOOD PRESERVATION WITHIN 

INDIGENOUS AND LOCAL FOOD SYSTEMS 

5.1. Thesis Summary 

In Canada's coastal rural and remote communities, residents experience numerous challenges 

accessing safe and healthy food, among them few grocery store options, the prohibitive cost 

of healthy food, and limited healthy food alternatives. Access is especially challenging for 

those living in poverty because they lack sufficient money to buy healthy food or to travel to 

grocery stores. These food access challenges have renewed community interest in local food 

provisioning through ILFSs. In the CSBR on Canada's west coast, residents engage in food 

preservation within ILFSs to support their food and socio-cultural needs. This dissertation set 

out to examine how residents of the CSBR participate in food preservation within ILFSs by 

addressing four objectives: (1) explain how residents of the CSBR participate in food 

preservation within ILFSs; (2) examine support available to residents of the CSBR to practice 

food preservation within local food systems; (3) co-design, pilot, and evaluate a food 

preservation initiative with youth; and (4) demonstrate the benefits and significance of 

participating in food preservation within ILFSs.  

Chapter 2 [manuscript 1] examined how residents of the CSBR procure the food they 

preserve within ILFSs, what methods they use to preserve their food, and how they benefit 

from procuring and preserving their food within these systems. This chapter discussed 

historical and contemporary food provisioning in the study region and investigated and reveal 

shared food practices within the CSBR. In doing so, the chapter makes a case for the joint 

conceptualization of ILFSs. Key insights were provided by Indigenous and non-Indigenous 

residents of the CSBR who participate in food provisioning within ILFSs. I also conducted an 

analysis of ILFSs documents.  
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Results indicated that residents of the CSBR procure food from ILFSs in eight ways: food 

gathering, gardening, fishing, food sharing, food exchange, direct purchases from local 

producers, purchases from intermediaries, and food gleaning. Food gathering was the most 

frequently reported food procurement method. Participants indicated that they mostly gather 

berries, edible wild plants, and seafood. Food gleaning was the least frequently reported 

method. Documents showed that food gathering is an important food procurement method in 

the region, especially among Indigenous Peoples, while the place of gleaning in historical 

local food provisioning is not mentioned in the region.  

Additionally, participants reported that they use one or more of six food preservation 

methods: canning, drying, smoking, freezing, pickling, and fermentation. Canning and drying 

are the most common food preservation methods used by participants while fermentation is 

the least used method. Documents highlight the significance of drying in the region, including 

the sharing of drying skills by Indigenous women with settler women. While both Indigenous 

and non-Indigenous participants reported canning their food, they were more likely to 

describe canning as a non-Indigenous food preservation method introduced by settlers. 

Documents show that Indigenous women used to play a significant role running canneries in 

the region by providing their skills and expertise (e.g., Morgan, 2015). Similarly, although 

both Indigenous and non-Indigenous residents smoke food in the present day, they described 

smoking as an Indigenous method. Documents also indicate that smoking and drying are 

primarily associated with Indigenous food preservation (e.g., Steward, 2018). Although 

freezing food is a preservation practice in the region, research participants suggested that 

freezing is an unreliable preservation method for emergencies due to the region's risk of 

storm-related power outages.  

Research participants reported benefiting in five ways from procuring and preserving food 

within ILFSs: improving availability and access to food, knowledge building, wellness 

benefits, connection to the land, and cultural maintenance. Specifically, preserving their food 

helps participants safeguard year-round access to healthy and culturally preferred food and 

reduces their dependence on grocery stores. The participants also indicated that preserving 

food motivates them to take up other ILFSs activities such as food procurement. In turn, 

procuring the food they preserve helps them to connect with the land, allowing them to care 

for it through responsible food procurement that helps food procurement resources thrive. 

Participating in food preservation within ILFSs also allows residents to teach their children 
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and young relatives about the activity, contributing to intergenerational knowledge 

transmission, which is important for maintaining food preservation practice.   

Chapter 2 also conceptualized the notion of ILFSs and grounded this conceptualization by 

showing how it operates in the CSBR. The ILFS concept expands the understanding of 

localized food systems and the potential of these systems to support the needs of the people 

who use them. The CSBR case makes clear how shared food practices underpin these 

systems; both Indigenous and non-Indigenous participants reported engaging in food 

gathering, a food procurement method typically reported within the context of Indigenous 

food systems (Turner et al., 2009; Turner, 2014; Kuhnlein & Humphries, 2017). Participants 

also confirmed using food preservation methods that are not associated with their cultures. A 

prime example was non-Indigenous residents who smoke their food and Indigenous residents 

who have taken to canning. The use of these methods by the two different groups shows the 

linkages between historical and contemporary food practices that can come together to help 

meet the food and other socio-cultural needs of local people.   

Chapter 3 [manuscript 2] examined how a food preservation program in the CSBR supported 

the establishment of food preservation practices in the region. It described the food 

preservation techniques that participants acquired through the program and how they share 

this knowledge in their community; it identified the resources available to participants to 

support food preservation practice; and it explained the various meanings that participants 

attach to the practice of food preservation within local food systems. The chapter applied a 

social practice framework (Shove et al., 2012) to conduct a participant-based assessment of 

the CSBR food preservation program, to show how this initiative supported food preservation 

competencies building, materials provisioning, and meaning-making among participants – the 

three elements of social practice that must be accounted for if a practice is to become 

established and flourish (Shove et al., 2012).  

My analysis showed that participants see their knowledge and skills enhanced in safe food 

preservation practices, as they learn various food preservation methods, how to operate 

equipment, and how to become food preservation trainers. The safe food preservation 

practices participants built include the following: (1) differentiating between low acid and 

high acid food; (2) preparing various foods for proper preservation; (3) understanding 

measures to minimize the risk of contaminating food, utensils, and work areas during 

preservation; (4) identifying proper and improper preserved food; (5) using proper preserved 
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food storage techniques; and (6) identifying spoiled preserved food. Additionally, participants 

acquired canning and dehydrating knowledge and skills – along with knowledge about safe 

equipment operation such as using a pressure canner, canning pot, jar lifter, and food 

dehydrator. Participants also built workshop delivery skills to help them teach other 

community members. They shared food preservation knowledge in three ways: by modelling 

their knowledge at home with family and friends, by teaching students at elementary and 

secondary schools in Tofino and Ucluelet, and by leading workshops in the community.  

The CSBR had various ways to support residents' participation in food preservation, including 

funding to subsidize workshop training costs for residents, setting up a food preservation 

equipment rental program in the community, providing support for new trainers to organize 

community training, and creating a network system to provide continuous support for 

residents to maintain participation in food preservation. Maintaining participation enabled 

participants to make meanings from such practice. Food security enhancement was the most 

common meaning participants attached to food preservation. Other meanings were social 

connection, human connection to LFSs, and emergency preparedness.  

In Chapter 3, participants shared four categories of challenges they experienced with 

knowledge sharing: accessing equipment not available in the community’s rental collection; 

the lack of time for participants to teach others about food preservation; difficulty recruiting 

youth for food preservation workshops; and participants' reluctance to use specific food 

preservation equipment with young learners due to safety concerns. At the same time, 

participants provided suggestions for improving future community food preservation: 

increased partnerships between local organizations that champion food preservation in the 

region to coordinate support for locals; more trainers in the community helping to teach 

locals; more food preservation rental equipment in various communities; increased funding 

for youth; more support with workshop organization and participant recruitment; and 

increased partnerships among schools, youth groups, and community trainers to support food 

preservation training for those groups. Additionally, to improve future community food 

preservation initiatives, participants suggested adding Indigenous preservation teachings, 

improving advertisements of the food preservation resources available in the community, and 

expanding the training to include other areas of food provisioning.    

Using a social practice framework to critically assess a community food preservation 

initiative revealed gaps within local food systems literature in Canada and limitations of the 



103 
 

framework. A participant-based assessment of the CSBR initiative was necessary to 

understand the specific competencies and materials participants accessed from the community 

initiative to help them maintain food preservation practice, and the meanings they attached to 

it. Such assessment and detail are missing in local food systems food preservation literature in 

Canada (Ferber, 2012; Fogarty & Atkinson, 2018). A participant-based assessment is also 

helpful because it reveals factors that might hinder the establishment of food preservation 

practice in a community, providing the community with areas to strengthen and pitfalls to 

avoid for those looking to emulate the program.    

While workshops and food preservation provisioning are common in other community food 

preservation programs, Chapter 3 revealed the significance of emergency preparedness – a 

“meaning” not reported in the literature on Canada’s local food systems or associated with 

food preservation practice in the Canadian context. Emergency preparedness and other 

meanings that CSBR participants attach to food preservation practice (e.g., social 

connectedness and connection to local food systems) show the many significances of food 

preservation practice beyond food security. Additionally, although a social practice 

framework was useful for determining the degree to which a local food preservation program 

supported a region’s establishment of food preservation practice, it did not offer specific 

guidelines for applying the meaning element to establish social practices. Nevertheless, the 

CSBR program example highlighted in Chapter 3 revealed that establishing a network system 

to support continued participation in food preservation helps people maintain participation 

and make meanings.  

Chapter 4 [manuscript 3] examined how a specific group in the CSBR – youth – are engaged 

in food preservation. While youth are not involved in the planning or implementation of the 

CSBR food preservation program, they are important potential beneficiaries because of the 

poverty many experience and their lack of adequate food knowledge, both of which affect 

their food security. Chapter 4 highlighted my partnership with youth, where I co-created 

space for them to design their own food preservation initiative and build food preservation 

knowledge and skills. Youth shared their food preservation engagement experiences through 

semi-structured interviews, while participatory workshops and a written evaluation were used 

to support youth in building food preservation skills and assess their workshop experiences, 

respectively.   
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Chapter 4 findings revealed that youth are more involved in food procurement than food 

preservation because they have more opportunities in schools and the community to engage in 

food procurement. Four factors hinder youth from participating in food preservation: 

inadequate food preservation knowledge and skills; a shortage of teachers and mentors, lack 

of interest; and difficulties attending workshops because of lack of transportation. Similarly, 

youth shared their motivations to engage in food preservation: attending school-based 

workshops to reduce the transportation burden; partaking in meal offerings during workshops; 

parental involvement to continue preserving food at home; and joint food 

procurement/preservation learning to help them understand their food source and to value the 

importance of food preservation.  

The youth wanted to build food preservation skills to improve their access to healthy food, 

build additional food skills, create opportunities to learn more about their culture and those of 

others, prepare for an emergency, and connect with ILFSs. Furthermore, youth asked for and 

received safe food preservation training. Before the training, many youth said they lacked the 

right skills to preserve food safely and that they were most concerned with three aspects of 

food preservation: flavour, food safety, and nutrition. I considered these aspects when 

designing the three youth workshops. After the workshops, youth learned how to prepare, 

dehydrate, and can various flavourful and nutritious foods, and they were introduced to 

cultural teachings about traditional food. Furthermore, youth provided various ideas for future 

food preservation programs, including improving skills in areas for which they were not 

trained, learning about Indigenous food preservation methods, and learning about preserving 

fruits and vegetables other than those they preserved in their workshops. Youth enjoyed 

learning from community members, including the CSBR train-the-trainer program graduates 

from Chapter 3 and indicated that they would like more of these trainers to train them. Youth 

were optimistic about maintaining food preservation practice at home after the workshop.  

The CSBR youth food preservation initiative provides a guideline for how youth can 

participate in designing food knowledge-building initiatives that better address their learning 

needs. Youth-focused food knowledge-building programs are primarily designed without 

input from youth (Amin et al., 2018), meaning that these programs miss opportunities to 

reflect youth’s voices on what matters to them in acquiring food knowledge. Additionally, the 

CSBR example shows that food preservation programs can be an effective strategy to help 

youth build food knowledge to improve their food security. Youth-focused food knowledge-

building programs in schools and communities have primarily addressed food procurement 
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and nutritional knowledge building (Bisset et al., 2008; Fulford & Thompson, 2013; 

Hanbazaza et al., 2015; Parker & Koeppel, 2020). Although knowing about food procurement 

and nutrition is important, it may not be enough to help youth in rural and remote 

communities access affordable, healthy, and culturally preferred food year-round. Similarly, 

as shown in the CSBR example, learning about food preservation can enhance youth’s 

knowledge of other aspects of ILFSs, including the cultural importance of food provisioning. 

Also, youth can help strengthen their communities’ food sovereignty through continuous 

participation in food preservation: sharing food preservation knowledge with members of 

their community; identifying and reporting hindrances to food preservation participation; 

identifying motivators to maintain participation in food preservation; and aligning food 

preservation practices with the community’s broader self-determination efforts. Youth can be 

supported to begin the process of acting on these contributions by including critical reflection 

during and after food preservation engagements.  

5.1.1. Including Critical Reflection in Future Youth Engagement 

Critical reflection is the process of making meaning of an experience, which is essential for 

good social practice (Pockett et al., 2011). Since people engage in practices within a social 

structure, there is a likelihood of hidden challenges that specific groups experience carrying 

out certain social practices within a community. Critical reflection helps people to examine 

their experiences from engaging in social practices. Such a process can reveal hidden power 

structures that hinder the establishment of social practices for certain groups, show what 

worked well that can be maintained, and promote learning (Boyd & Fales, 1983; Pockett et 

al., 2011). Reflection-in-action and reflection-on-action are two common approaches to 

critical reflection (Conway, 1994). The first approach involves thinking and finding solutions 

to problems people encounter while carrying out a practice, while the second entails 

pondering on one's experience after engaging in a practice (Conway, 1994).  

Reflecting on my research engagements to inform subsequent research practice, I see an 

opportunity to include critical reflection in future food preservation initiatives with youth to 

encourage them to think about their experience with participating in food preservation as part 

of a community. One might encourage critical reflection in future youth engagement in three 

steps: promote interest [in the topic], include problem-solving scenarios in workshops, and 

facilitate group discussion. First, to promote interest, one can include a learning component to 

introduce youth to key inequity issues within food systems and invite them to construct their 

meanings of the issues and how those might impact food preservation engagement for them 
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and their communities. Second, one can provide problem-solving activities within workshops 

to encourage youth to think about solutions that can enable them to maintain participation in 

food preservation, even in less-than-ideal situations (e.g., lack of specific equipment or 

ingredient). Third, one can also facilitate a group discussion among youth to encourage them 

to share and listen to multiple perspectives about practicing food preservation. Including 

prompt questions can encourage youth to think critically about the diverse ways that people 

make meaning of their [food preservation] experience. Implementing these strategies might 

enrich food preservation experience for youth, help generate more lasting outcomes from 

participating in food preservation and strengthen food preservation practice among youth.   

5.2. The Benefits and Significance of Practicing Food Preservation within 

Indigenous and Local Food Systems 

This research demonstrated that practicing food preservation within ILFSs contributes to the 

overall goals of food security, food sovereignty, emergency preparedness, and social 

connectedness. In this section, I discuss each in turn. 

5.2.1. Food security 

Food security is determined by four dimensions: availability, access, utilization, and the 

stability of the four dimensions (FAO, 2008). First, food availability is established by the ease 

with which people can find food, and it is addressed in multiple ways, including food stock 

level within a household (FAO, 2008). Practicing food preservation within ILFSs provides 

people with food stock that is easily obtainable for year-round use. However, having food 

available within a food system or community does not necessarily mean everyone can access 

it.  

Second, food access is determined by food affordability and availability (FAO, 2008). 

Practicing food preservation within ILFSs encourages people to access seasonal local and 

traditional food. Food is typically more available and less expensive in season, including in 

rural and remote communities on Canada's west coast (Occhipinti, 2021; Clayoquot Biosphere 

Trust, 2018a). Whether preserving produce from one's garden or buying from local producers, 

accessing, and preserving seasonal food helps people meet their food needs affordably. 

Accessing and consuming nutritious food is a vital aspect of food security because it is critical 

for maintaining health and wellbeing.  

Third, food utilization is addressed when food supports people's health and wellbeing; it is 

determined by multiple factors, including access to diverse nutritious food (FAO, 2008). 
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Practicing food preservation within ILFSs enables people to have year-round access to 

diverse, healthy, local, and traditional food. Although local and traditional food, including 

wild game, fish, berries, and garden produce, contain essential nutrients for maintaining 

health and wellbeing, food processing and preservation can impact nutritional content. Unlike 

industrial ultra-food processing that results in nutrient-poor food, household food preservation 

such as the type CSBR residents practice is typically minimal because it undergoes simple, 

fewer steps of processing and modification. The result of such minimal processing is a variety 

of food that is closer to its original state, such as dried or frozen fruits and vegetables or 

canned fish. To maintain their food’s nutritional content and other elements such as flavour 

and appearance, people can control the type, amount, and number of preservatives.  

Finally, practicing food preservation within ILFSs supports stable food security because 

people can access diverse preserved food year-round, including periods when people 

experience economic changes that can destabilize food security.  

5.2.2. Food sovereignty  

Practicing food preservation within ILFSs helps strengthen principles of [global] food 

sovereignty, such as the localization of food systems and the building of food knowledge (see 

La Via Campesina, 2007), and principles of Indigenous food sovereignty, such as 

participation in traditional food provisioning and self-determination (see Morrison, 2011). As 

revealed in the CSBR example, practicing food preservation within ILFSs supports the 

localization of food systems by promoting interest in local food procurement and fostering 

interaction among people who use ILFSs. Interest and interaction help people build awareness 

about ILFSs and potentially support the maintenance of such food systems. Thus, practicing 

food preservation within localized food systems not only supports people's food needs but 

also helps them reduce dependence on grocery stores in areas where they are not reliable, 

such as rural and remote communities. Additionally, practicing food preservation within 

ILFSs helps people build food knowledge and skills. As revealed in the CSBR example, these 

competencies include food preparation, food cutting, safe food handling, food preservation 

science, food preservation equipment operation, and proper food storage. When people 

possessing food knowledge, they can safely participate in various activities within ILFSs, 

including food preservation. Furthermore, people's participation in ILFSs is critical for 

maintaining such food systems, including local and cultural practices that make up the food 

systems. For example, as revealed in the CSBR, practicing food preservation within ILFSs 

supports the intergenerational transfer of food preservation knowledge from adults to youth in 
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a community – an important practice for maintaining local food provisioning for future 

generations. Maintaining local food provisioning, particularly practicing food preservation in 

Indigenous food systems, contributes to the goals of self-determination, which in turn 

strengthens Indigenous food sovereignty. For example, as revealed in the CSBR, preserving 

food within Indigenous food systems enables people to connect with the lands, waters, and 

traditional food procurement sites where their food come from. These connections include 

teachings about the history and practices to care for food resources. Also, practicing food 

preservation within Indigenous food systems supports Indigenous Peoples in determining the 

type of food that they consume year-round, food that they often prefer for cultural reasons.  

5.2.3. Emergency preparedness 

Practicing food preservation within ILFSs supports emergency food preparedness. Some food 

preservation methods and preserved food may be better suited in certain emergencies than 

others. For example, if a region like the CSBR experiences a power failure from seasonal 

storms, freezing/frozen food may not be the best option in an emergency, but dried and 

canned food is likely a better alternative. As well as keeping well, dried food is light and can 

be easily stored, packaged, and carried around. Similarly, a variety of cooked meals, including 

soups made with diverse food types, can be prepared and canned, providing people with 

nutritious food on the go in an emergency without the need to cook. Emergency food 

preparedness is an important issue for residents of the CSBR because of the region's unique 

geography with a single road in and out of the area and the risk of seasonal storms that can 

result in road closures and power failures. Emergency food preparedness can be beneficial for 

other parts of Canada as well. For example, the recent May 2022 fatal spring storm that 

caused power outages in parts of Ontario and Quebec and flooding in rural and remote 

Manitoba are reminders of the need for emergency food preparedness. A recent report has 

shown that with global climate change, Canada will experience more extreme weather events 

in the future (Warren & Lulham, 2021). As the global COVID-19 pandemic demonstrated, it 

is not only storms and other climate emergencies that pose a threat. At its onset, the pandemic 

caused job losses and global food supply-chain disruptions, affecting food availability and 

access in many parts of the globe, including Canada (Mullins et al., 2021). Some participants 

used their preserved food stock to meet their food needs during the pandemic. Other reports 

have indicated that, during the pandemic, people across Canada, including residents of rural 

and remote communities, supported their food needs by provisioning local food (Duchesne, 

2020; Mullins et al., 2021).   
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5.2.4. Social connectedness 

Practicing food preservation within ILFSs fosters social connection. The CSBR example 

shows that food preservation community initiatives bring together residents of different ages 

and cultural backgrounds. The coming together of people over a shared interest (i.e., food 

preservation) encourages conversations, motivating people to get to know one another and to 

learn about their fellow community members' involvement in the local food system. 

Participants benefit from these connections in multiple ways. For example, some workshop 

attendees who got to know each other's interests and plans for practicing and sharing food 

preservation knowledge cooperated and shared ideas to avoid duplicating programs 

(especially for youth) and support each other's goals. The food preservation community 

workshops in my study provided residents with a social gathering space, which some did not 

have regular access to. Gathering spaces that foster human interactions are especially critical 

for rural and remote communities because people can feel socially isolated when they have 

limited access to social spaces and activities (Lubik & Kosatsky, 2019). Social isolation has 

adverse health and wellbeing implications that can further limit people's ability to participate 

in their local food systems and access and use food to nourish their bodies.   

5.3. Applied and Scholarly Contributions of the Thesis 

My research has provided practical knowledge that can be applied to the CSBR’s efforts to 

improve food security in the region. It supports the CSBR's overarching goal of establishing 

food preservation practice in the region in various ways and serves as an example for other 

communities looking to establish food preservation practice. The first time the CSBR food 

preservation community trainers shared their stories was for my research project. My 

participant-informed evaluation gave the community, including the program lead and 

partners, essential information to direct policy that strengthens food preservation practice in 

the region. I provided a separate report with a detailed description of the specific food 

preservation knowledge that program participants acquired and the resources available to 

them throughout the initiative. Table 4.4 below summarizes knowledge sharing and 

mobilization (see section 1.5.7. for detailed knowledge mobilization).  
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Table 4.4: Knowledge Sharing and Mobilization. 

Participant 

Groups 

Knowledge Sharing and Mobilization Activities ǂ 

CSBR 

residents 

I shared a draft of the first manuscript with participants for feedback, which were 

incorporated into the final paper. 

I developed a manuscript for publication based on my engagement with the CSBR 

residents (See Table 1.3 for manuscript details). 

CBT 

graduates 

I developed and shared a Community Report with the CBT to provide detailed 

train-the-trainer participants experiences. I also shared a draft of the second 

manuscript with research participants for feedback which were included in the final 

paper.  

I published a paper based on the CBT graduate engagement (See Table 1.3 for the 

full citation). 

  

I shared results in the following academic conferences: 

1) The Canadian Association of Geographers conferences, June 2021. Topic: 

Partnership for the Building and Sharing of Food Preservation Knowledge and 

Skills in the Clayoquot Sound UNESCO Biosphere Region. 

2) Food Matters and Materialities: Critical Understandings of Food Cultures 

Conference. University of Ottawa. Panel Six: Indigenous contributions to critical 

food studies: Lessons from community-based case studies from Turtle Island, 

September 2021. 

3) People Around the World Conference (PAW). Hosted by the University of 

Saskatchewan (February 2021). Topic: Supporting and Building and Sharing of 

Food Preservation Knowledge in the Clayoquot Biosphere Region and 

Contributions Towards the UN Sustainable Development Goals. 

Youth I created and shared a youth-friendly Report Snap-shot with youth groups. I also 

shared a draft of the third manuscript with youth groups for feedback which were 

included in the final paper.  

I published a paper based on the youth engagement (See Table 1.3 for the full 

citation). 

I shared results in the following academic conferences: 

1) The joint conference of the Canadian Association for Food Studies, the 

Association for the Study of Food and Society, the Agriculture, Food & Human 

Values Society, and the Society for the Anthropology of Food & Nutrition 

conference, June 2021. Topic: Supporting Youth Participation in Food Preservation 

within Indigenous and Local Food systems. 

2) The School of Environment and Sustainability, April 2021 Spring Symposium. 

Topic: Examining how youth want to participate in food preservation. 

ǂ: I plan to share a digital copy of the dissertation with research participants.  
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The evaluation also demonstrated how these participants, who are also community trainers, 

helped others build food preservation knowledge and the challenges they experienced in 

doing so. Additionally, the evaluation detailed specific meanings that participants attached to 

food preservation practice, showing reasons why people may want to continue participating in 

food preservation.  

My research also extended food preservation knowledge building opportunities to youth – a 

group that had not been considered in the inaugural CSBR food preservation program. Youth 

participated in designing a food preservation initiative that met their learning needs and 

preferences. The food preservation workshops that youth participated in through my research 

were a practical way for the group to build food knowledge and learn about other dimensions 

of food provisioning within ILFSs. Communities aiming to establish their own food 

preservation initiatives can apply insight from the CSBR programs for community trainers 

and youth to their specific contexts.  

My research contributed to scholarly knowledge in at least four ways. First, the joint 

conceptualization of ILFSs I developed for my research offers an additional dimension to 

researching localized food systems in the Canadian context, which can be applied in other 

areas with similar contexts in Canada and specifically on the west coast. This joint 

conceptualization is advantageous because it adds a new discourse to local food provisioning 

by highlighting the shared food practices within ILFSs and cross-cultural food knowledge 

exchanges among people who use these food systems. This line of discourse draws attention 

to the co-existence of these food systems, revealing opportunities for strengthening social 

practices like food preservation to improve food security, as well as the additional socio-

cultural benefits people receive from participating in food preservation within ILFSs.  

Second, by employing a social practice framework, my research revealed new understandings 

of food preservation within ILFSs. Specifically, my analysis of the CSBR train-the-trainer 

program solicited the meanings that participants attached to food preservation practice. 

Eliciting meanings helped me to gain new insights – such as the importance of food 

preservation for emergency readiness. This knowledge can now be taken up to ensure that the 

community support system meets these needs and continues to support local participation. 

Additionally, a social practice framework is a practical and straightforward tool to assess food 

preservation programs within ILFSs [i.e., competencies, materials, and meanings]. Notably, 

program efforts to support competencies and materials (e.g., skill acquisition and equipment 
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provisioning) differ from efforts to strengthen meanings (e.g., social connection). My use of a 

social practice framework offers a guide and indicators to assess efforts to strengthen the 

meaning element. These indicators in the CSBR program context were the support system put 

in place to ensure people continued to participate in food preservation. Including a critical 

reflection component can further strengthen the contributions of the social practice framework 

in research.  

Third, my research provides a methodological guide for initiating youth participation in 

designing ILFSs programs that meet their learning needs and preferences. My approach 

provides a structure and insight on how to involve youth and their communities in developing 

ILFSs initiatives, what information to solicit from youth to better understand their 

experiences, including what hinders or motivates them to participate, and what specifically to 

include in training to attract their interest. Such methodological guidance is critical if food 

insecurity issues are to be addressed among youth and if societies wish to ensure that youth 

are not left behind as they enter their adult years. 

Fourth, participation is important because it can encourage people to become involved in 

decision-making about issues that affect them and their communities, including food-related 

issues. My research shows that ILFSs support participation in various ways, including food 

preservation with multiple benefits. Once researchers understand how ILFSs support 

participation, they may become interested in looking for strategies of engagement in these 

food systems, allowing more people to benefit.  

5.4. Policy Implications and Recommendations for Future Research 

My research has policy implications for rural and remote communities seeking to improve 

their communities' food knowledge, year-round stable access to healthy and culturally 

preferred food, and community connectedness. As well, other rural and remote communities 

outside Canada, especially settler nations with similar histories and community dynamics, can 

draw lessons from my research and adapt them according to their realities.  

In 2019, Canada released its first ever national food policy. Grassroots food security 

advocates lauded the policy for, among other things, supporting food provisioning through 

localized food systems such as ILFSs (Agriculture and Agri-Food Canada, 2019). 

Specifically, there are two provisions in the national food policy that my research findings can 

support: support for community-led programs to enhance access to healthy and culturally 

acceptable food within local food systems and support for community-led programs to 
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enhance access to healthy and culturally acceptable food within Indigenous food systems in 

isolated northern regions. My research can also add a dimension to the policy that is not there 

– that is, recognizing ILFSs and developing programs to support the sharing of food 

knowledge between Indigenous and local people to improve food security in rural and remote 

communities.   

Rural and remote regions, especially coastal communities that do not benefit from federal 

food programs, can take advantage of the national food policy support to aid local efforts in 

establishing food preservation practice. Communities with existing local food initiatives can 

incorporate food preservation to take advantage of the structure in place and the familiarity 

that residents who attend these programs have established. Communities without existing 

local food programs can begin the process of establishing food preservation by investigating 

interest in such activities within small community units such as schools, youth, or seniors' 

groups. Small units may be more manageable in terms of budget, logistics, and organization. 

Whether communities build food preservation on existing food programs or start anew, it is 

important to create a support system to help people build knowledge and access resources to 

practice food preservation. Also critical is a community network system where residents can 

stay connected, share challenges, find help, and maintain food preservation practice.  

In addition to maintaining participation, creating a community of food preservation practice 

within ILFSs can support Canada’s reconciliation goals with Indigenous Peoples. Canada's 

national food policy also recognizes the need to advance reconciliation in food programs 

(Agriculture and Agri-Food Canada, 2019). In the Canadian food policy context, 

reconciliation can be understood as the coming together of Indigenous and settler Canadians, 

to mend relationships and trust broken by colonization and its ongoing legacies, which has 

created inequality that has disproportionately affected Indigenous people's food security and 

food sovereignty. As my research revealed, community food preservation programs within 

ILFSs can bring people (Indigenous and non-Indigenous) together. The coming together of 

people over a common interest such as food and food preservation can encourage dialogue 

and cross-cultural learning. The Truth and Reconciliation Commission of Canada noted the 

importance of education in fostering the process of reconciliation (Truth and Reconciliation 

Commission of Canada, 2015). In this context, my research showed that food preservation 

initiatives within ILFSs can help people learn about the importance of traditional food 

provisioning and participating in Indigenous food systems. Canada’s national food policy can 

include provisions to recognize ILFSs and support the coming together of Indigenous and 
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non-Indigenous people over cross-cultural food knowledge exchanges. When adopting 

elements of the national food policy, communities can incorporate teachings about how 

colonization has affected Indigenous Peoples' food security and food sovereignty, supporting 

non-Indigenous people to learn to work in solidarity with Indigenous Peoples to strengthen 

ILFSs practices, including food preservation.   

This thesis reveals not only the benefits and significance of practicing food preservation 

within ILFSs but also the opportunities for further research. First, there is an opportunity to 

investigate the affordability of food preservation within Canada’s ILFSs. Perhaps this 

investigation would provide a deeper perspective on the importance of this practice in 

combating food insecurity in rural and remote communities. Second, it might be worthwhile 

to investigate the need for a nationwide food preservation program that could be incorporated 

into the national food policy. This program could standardize food preservation safety 

guidelines, which communities could adapt to their context. The recent rising food prices, the 

COVID-19 pandemic, and the forecast for more extreme weather events in Canada's future 

are indications that Canadians, including those residing outside of rural and remote areas, can 

also benefit from procuring and preserving seasonal food within ILFSs. Finally, research in 

other parts of Canada could help illustrate that conceptualizing and participating in an ILFS 

can support meaningful reconciliation as people learn from one another over food.  
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APPENDIX 1 – INTERVIEW AND WORKSHOP EVALUATION GUIDES 
CSBR Residents Interview Guide 

Background 

1. Can you tell me a bit about yourself? 

a. How would you describe yourself to someone you’ve never met? 

b. In which of the communities in the region do you reside? 

2. How are you involved in food procurement or preservation locally? 

3. What are some of the food you procure and preserve locally? 

4. What are some of the ways you procure food locally? 

5. What methods of food preservation have you used?  

6. How is food preservation significant to you as a resident of this region? 

7. Tell me how you benefit from preserving your own food? 

8. What are some of the challenges of local food procurement in this region? 

9. What challenges do you experience practicing food preservation? 

10. How did you learn to procure and preserve food locally? 

a. Can you tell me more about how you learned to procure and preserve food? (e.g., 

was it from home, in the community, from formal training?) 

11. Do you think there are opportunities for residents, including youth, to learn/get 

involved in food procurement and preservation in this region? 

12. Are there any food/food procurement/food preservation methods that have historically 

been used in this region that you hope to continue procuring and preserving? 

13. Have you been involved in helping youth learn about local food procurement and 

preservation? 

(If yes to Q. 13)  

a. Can you tell me more about your involvement with youth 

b. Why do you think youth got involved? 

c. What do you think hinders youth involvement in food preservation or local food 

provisioning? 

d. How do you think youth might be better connected to procuring and preserving 

food in this region? 

(If no to Q. 13)  

e. Have you tried involving youth before? 

f. What was your experience like? 

g. What hinders youth involvement? 
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h. Do you plan to involve youth in the future? 

i. Would you be interested in helping youth learn about local food procurement and 

preservation?  

j. What kind of support would you like to get to engage youth? 

Conclusion 

1. Do you have anything to share about the opportunities for food procurement and 

preservation in this region? 

2. What would you like to see from my research?  

3. Do you have any questions for me? 

EWC Graduate Interview Guide 

Background 

1. Can you tell me a bit about yourself? 

c. How would you describe yourself to someone you’ve never met? 

d. In which of the communities in the region do you reside? 

2. Are you involved in food procurement or preservation locally? 

3. What are some of the food you procure or preserve locally? 

4. What are some of the ways you procure food locally? 

5. What methods of food preservation have you used?  

6. Are there any food/food procurement/food preservation methods that have historically 

been used in this region that you hope to continue practicing? 

7. How is food preservation significant to you as a resident of this region? 

8. Tell me how you benefit from preserving your own food? 

9. What challenges do you experience practicing food preservation? 

Eat West Coast Training 

10. What is your involvement in the Eat West Coast (EWC) food preservation program? 

a. What motivated you to enrol in the EWC program? 

11. What knowledge and skills did you acquire from the EWC training? 

12. How are you sharing the food preservation knowledge and skills you acquired from 

the EWC training in your community? 

13. What resources are available to you in the community to help you to practice and 

share food preservation knowledge and skills? 

14. What kind of challenges do you experience sharing food preservation knowledge and 

skills in the community? 
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15. How would you want the challenges you experience practicing and sharing food 

preservation resolved? 

16. How would you describe your experience with the EWC food preservation program? 

17. What aspects of the EWC food preservation training were excellent and should be 

repeated? 

18. What aspects of the EWC food preservation training would you like to see improved? 

19. Would you like to see anything included in the EWC training that has not yet been 

provided? 

20. Do you have any other suggestions for improving the delivery of the EWC training? 

Working with Youth  

21. Have you worked on food preservation with youth? 

(If Yes to Q. 21): 

a. Why do you think youth got involved? 

b. From your experience working with youth, what do you think hinders youth 

involvement in food preservation or local food provisioning? 

c. How do you think youth might be better connected to procuring and preserving 

food in this region? 

(If No to Q 21):  

d. Have you tried involving youth before? 

e. What was your experience like? 

f. What hinders youth involvement? 

g. Do you plan to involve youth in the future? 

h. What kind of support would you like to get to engage youth? 

 

22. What challenges do you face with engaging youth as a food preservation trainer? 

a. How would you like to see these challenges addressed?  

Conclusion 

23. Do you have anything to share about the opportunities for food preservation in this 

region? 

24. What would you like to see from my research?  

25. Do you have any questions for me? 

Youth Interview Guide 

1. Can you tell me a bit about yourself? 

a. What grade are you? 
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b. How are you involved in your school/community groups (i.e., outdoor education 

group or warriors’ group)? 

c. In which of the communities in the region do you reside? 

2. Are you involved in any activities to procure or preserve food locally? 

(If Yes to Q 2. Ask Q.3) 

3. How are you involved in food procurement or preservation locally? 

a. Do you carry out these activities as part of your group (in school or community 

group) or at home? 

b. How did you learn to procure or preserve food? 

c. What are some of the food you procure and preserve locally? 

d. What are some of the ways you procure food locally? 

e. What methods of food preservation have you used? 

f. Do you have any favourite food you like to preserve and why? 

4. What would motivate you (or what motivated you for yes to Q2) to participate in food 

preservation locally? 

5. What hinders you from participating in food preservation locally? 

6. What kind of support would you like to get to enable you to participate in food 

preservation? 

7. Why would you want to learn food preservation? 

8. What do you hope to achieve from participating in this research? 

9. Is there anything more you would like to share regarding what is important to you 

about food preservation?  

Youth Written Evaluation 

A) PRE-WORKSHOP FOOD PRESERVATION SKILLS AND KNOWLEDGE 

1. Do you think you have the right skills to safely preserve food? 

Yes _________________________ No _________________  

2. Rate your food preservation skills. Please check the box that applies, on a scale of 5-1, 

with 5 being ‘excellent’ and 1 being ‘poor’ 

5 Excellent  I can complete safe food preservation on my own  

4 Very Good I can complete safe food preservation, but I sometimes ask for guidance  

3 Good I can complete safe preservation if someone works me through the process  

2 Fair I cannot complete safe food preservation on my own, but I can help someone 

else carrying out food preservation 

 

1 Poor I cannot complete safe food preservation or help with the process  
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3. Do you feel like you will seek out and consume more locally grown or sourced foods 

if you know how to preserve them? 

Yes______________ No _____________ 

4. What are you most concerned about when you preserve food. Please check the box 

that applies, with ‘5’ being the most concern and ‘1’ being the least of your concern. 

 5 

Extremely 

concerned 

 

4 

Moderately 

concerned 

3 

Somewhat 

concerned 

2 

Slightly 

concerned 

 

1 

Not at all 

concerned 

Food safety      

Nutritional content      

Flavour      

Other (specify)_ _ _ 

_ _ _ _ _ _ _ _ _ _ _ 

_ _ _ _ _ _ _ _ _ _  

     

 

5.  What grade are you in? 

__________________________ 

6. How old are you?  

____________________________________  

7. With what gender do you identify? 

_______________________________ 

 

B) POST-WORKSHOP FOOD PRESERVATION SKILLS AND KNOWLEDGE 

1. How would you rate your experience participating in the food preservation workshops on a 

scale of 5-1, with 5 being ‘extremely satisfied’ and 1 being ‘not at all satisfied’ 

5 Extremely Satisfied  

4 Very Satisfied  

3 Moderately Satisfied  

2 Slightly Satisfied  

1 Not at all Satisfied  

 

2. Do you feel like you know more about food preservation after the workshops than you did 

before the workshop? 

Yes ____________________________ No _________________________ 
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3. What did you learn from the workshops? 

___________________________________________________________________________

___________________________________________________________________________ 

4. What did you wish you learned from the workshops that were not included? 

___________________________________________________________________________

___________________________________________________________________________ 

5. How likely are you to try out food preservation after this workshop on a scale of 5-1, with 

‘5’ being extremely likely and ‘1’ being extremely unlikely 

5 Extremely Likely I am positive I will try food preservation  

4 Likely I may try food preservation  

3 Neutral I am not sure if I will try food preservation  

2 Unlikely I do not have plans to try food preservation  

1 Extremely Unlikely I do not want to try food preservation  

 

6. Do you like the idea of learning food preservation from experienced community members 

like those who led your workshops? 

___________________________________________________________________________

___________________________________________________________________________ 

7. Would you be interested in attending other food preservation workshops organized by 

community trainers? 

Yes _________________________ No _______________________________ 

8. What new food preservation workshops would you like to see offered to youth in the 

region? 

___________________________________________________________________ 

9. What grade are you in? 

__________________________________________________________________ 

10. How old are you? 

_________________________________________________________________ 

11. With what gender do you identify? 

___________________________________________ 
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APPENDIX 2 – LIST AND DESCRIPTION OF DOCUMENTS 

S/No Document Title Type of 

Document 

Data Gathered 

D01 Elder Roy Haiyupus Teachings (1988-1994). 

Accessed from the Tla-o-qui-aht First Nation 

Government office 

Personal 

document 

ƛaʔuukʷiʔatḥ (Tla-o-qui-aht) food 

gathering, sharing and challenges of 

accessing traditional food harvesting 

sites 

D02 Drucker, P. (1951) The Northern and Central 

Nootkan Tribes. Smithsonian Institute 

Public 

document 

Food gathering and sharing 

D03 George, E.M. (2003) Living on the Edge: Nuu-

chah-nulth History from An Ahousaht Chief's 

Perspective. Sono Nis Press 

Public 

document 

nuučaan̓uł (Nuu-chah-nulth) food 

gathering, sharing, and food 

preservation. 

Gender roles and responsibilities 

within Indigenous Food System 

(IFS).  

D04 Uu-a-thluk (2010) reference Guide: Nuu-chah-

nulth Traditional Foods Toolkit. Nuu-chah-nulth 

Tribal Council Fisheries Department 

Public 

document 

nuučaan̓uł food preservation and 

benefits of practicing food 

preservation 

D05 Morgan, N.J. (2015) Life on the Line: Indigenous 

Women Cannery Workers’ Experiences of 

Precarious Work 

Public 

document 

Indigenous women’s participation in 

the canning industry 

D06 Uu-a-thluk (2011) Quu-as: Tips for Drying and 

Smoking Salmon. Nuu-chah-nulth Tribal Council 

Fisheries Department 

Public 

document 

nuučaan̓uł food preservation  

D07 Hilary Steward (2018) Indian Fishing: Early 

methods on the Northwest Coast. 40th Anniversary 

Edition of the Original 1977 version. Douglas and 

McIntyre  

 

Public 

document 

Indigenous food gathering, sharing, 

and preservation 

Traditional gender roles in food 

gathering and preservation. 

Benefits of engaging in food 

preservation 

D08 Arima, E.Y. (2018) Nuu-cha-nulth (Nootka)  Public 

document 

nuučaan̓uł traditional means of food 

gathering 

D09 Turner, N., & Kuhnlein, H. (1982). Two Important 

"Root" Foods of the Northwest Coast Indians: 

Springbank Clover (Trifolium wormskioldii) and 

Pacific Silverweed (Potentilla anserina ssp. 

pacifica) 

Public 

document 

Food gathering and preservation. 

Benefits of engaging in food 

preservation 

D10 Berlo, JC & Philips, R.B. (2015) Native North 

American Art. Oxford University Press. Second 

Edition 

Public 

document 

Indigenous ways of food gathering  

D11 First Nations Health Authority (2018) Canning 

Food: Your Guid to Successful Canning 

Public 

document 

Food preservation and benefits 

D12 First Nations Health Authority (2014) First Nations 

Traditional Foods Fact Sheets 

Public 

document 

First nations traditional food, food 

preservation, and benefits of 

engaging in food preservation 

D13 Wright, E. R. (1958) British Columbia Women's 

Institutes Centennial Cookbook. Home Economics. 

Vancouver, Canada: Mitchell Press  

Public 

document 

First Nations teaching settler women 

food preservation 
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D14 Department of Fisheries of Canada (1959) "Let's 

Serve Canned Salmon". Canadian Fish Recipes. 

Home Economics Section, Department of Fisheries 

of Canada, Ottawa 

Public 

document 

Food preservation and utilization of 

preserved food within local food 

system (LFS) 

D15 Raygorodetsky, G. (2014) The Tla-o-qui-aht People 

and Climate Change: Chapter 6. Healing the Earth 

Project of the Conservations with the Earth 

Initiative    

Public 

document 

Food gathering, preservation, and 

challenges within IFS. 

Benefits of engaging in food 

preservation 

D16 Island Food Hubs (2017) Vancouver Island Food 

Security Action Guide 

Public 

document 

Food procurement; food preservation 

within ILFS. 

Benefits of engaging in food 

preservation 

D17 Eat West Coast (2018) West Coast Food 

Preservation: Addressing food security priorities in 

the Clayoquot Sound Biosphere Reserve Region. 

The Feed Opportunity Fund, Maple Leaf Centre for 

Action on Food Security 

Organizatio

nal 

document 

Food production, procurement, and 

preservation within ILFSs of CSBR 

Benefits of engaging in food 

preservation 

D18 Eat West Coast (2018) Program Overview Public 

document 

Food procurement within LFS 

D19 Tofino Community Food Initiative (2020) Our 

story, Our Team. Organizational and Program 

Description  

Public 

document 

Food production, procurement, and 

preservation within LFS. 

Benefits of engaging in food 

preservation 

D20 Ucluelet Local Food Society (2016) grow Food 

Local. A Description of Organizational Programs 

and Vision 

Public 

document 

Food procurement within LFS 

D21 Ucluelet Community Food Initiative (2010) 

Clayoquot Biosphere Region Food Action Plan 

Public 

document 

Food production, gathering, and 

preservation within LFS. 

Benefits of engaging in food 

preservation 

D22 Shobe, H. & Roessler, H. (2018) Coastal 

Addendum to the Alberni Agriculture Plan. 

Alberni-Clayoquot Regional District 

Public 

document 

Food gathering within CSBR. 

D23 Dagan, A. (2018) People of the Safe Harbour. A 

History of Ucluelet 

Public 

document 

Food production in the CSBR 

D24 Horsfield, M. & Kennedy, I. (2014) Tofino and 

Clayoquot Sound: A History 

Public 

document 

Settlers' engagement in food 

procurement in the CSBR 

D25 Wenstob, S. (2011) The Profusion of Potatoes in 

Pre-Colonial British Columbia.  

Public 

document 

Food production in the CSBR 

 

 



146 
 

APPENDIX 3 – ETHICS APPROVAL CERTIFICATES 
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APPENDIX 4 – CONSENT FORMS 
Clayoquot Sound Biosphere Region Residents’ Consent Form   

Researcher: Majing Oloko  

PhD student, School of Environment and Sustainability, University of Saskatchewan 

majing.oloko@usask.ca  

Supervisors:  

1) Maureen Reed  

Professor and Assistant Director, Academic 

UNESCO Co-Chair in Biocultural Diversity, Sustainability, Reconciliation and Renewal 

School of Environment and Sustainability 

Maureen.reed@usask.ca ǀ 3069665630 

2) James Robson 

Assistant Professor and Program Director, Master of Sustainable Environmental Management 

(MSEM)  

UNESCO Co-Chair in Biocultural Diversity, Sustainability, Reconciliation, and Renewal 

School of Environment and Sustainability, University of Saskatchewan 

James.robson@usask.ca ǀ 3069661017 

Research Purpose and Objectives:  

The purpose of the proposed research is to examine how residents of the Clayoquot Sound 

Biosphere Region are engaging in food preservation within Indigenous and local food 

systems.  

Specific objectives for this stage are to describe how food is procured and preserved in the 

Clayoquot Sound Biosphere Region; the significance and benefits of participating in food 

preservation in the region.  

Procedures:  

Subject to your consent, you would participate in an interview which will be recorded using a 

hand-held recorder 

• The interview may take between 1hour to 1hour 30mins 

• The recorder would be placed in front of you, and you can turn it off whenever you 

wish or request that the researcher turns it off. 

• Please feel free to ask any questions regarding the procedures and goals of the study or 

your role. 

Description of Interview Questions: 

The interview questions are designed to hear from residents about how they are participating 

in food preservation, the benefits they get from such engagement, the kind of challenges they 

may be facing, and how those challenges may be addressed.  

mailto:majing.oloko@usask.ca
mailto:Maureen.reed@usask.ca
mailto:James.robson@usask.ca
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Potential Risks:  

• There are no known risks for participating in this study. However, if you feel tired 

during the interview, you can take a break and only return if you feel comfortable. 

• Participants can withdraw any part or all of their interviews during or after the 

interviews (see the section on Right to Withdraw below). Upon request, participants 

will be offered a copy of their transcripts to review and approve.  Research results will 

be shared with participants, which will be delivered at a later time.  

Potential Benefits:  

• Data gathered from these interviews can inform the design of future food preservation 

programs to serve residents in the Clayoquot Sound Biosphere Region better.  

• This region-specific food preservation data would provide youth and residents with 

information about local food provisioning potentials in the region’s Indigenous and 

local food system and how they can utilize locally procured food to enhance access to 

healthy and culturally preferred food, in support of their health and wellbeing.  

Compensation:  

Research participants will each be offered $20 gifts cards as a token of appreciation for 

participating in the research.  

Procedures:  

Subject to your consent, you will participate in a phone interview. If you chose to engage in a 

phone interview, please note that those interviews would be recorded to enable accurate 

transcription. Interviews may take approximately 1 hour to 1 hour 30mins. Please feel free to 

ask any questions regarding the procedures and goals of the study or your role. 

Description of Interview Questions: 

The interview questions are designed to hear from residents about how they are participating 

in food preservation, the benefits of participating in food preservation, the kind of challenges 

they may be facing, and how those challenges may be addressed.  

Potential Risks:  

• There are no known risks for participating in this study. However, if you feel tired 

during the interview, you can take a break and only return if you feel comfortable. 

• Participants can withdraw any part or all of their interviews during or after the 

interviews (see the section on Right to Withdraw below). Upon request, participants 

will be offered a copy of their transcripts to review and approve.  Research results will 

be shared with participants, which will be delivered at a later time.  

Potential Benefits:  

• Data gathered from these interviews can inform the design of future food preservation 

programs to serve residents in the Clayoquot Biosphere Region better.  

• This region-specific food preservation data would provide youth and residents with 

information about the potentials in the region’s traditional and local food system and 

how they can utilize those foods to enhance access to healthy and culturally preferred 

food, in support of their health and wellbeing.  
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• Interview participants would share the challenges they face with participating in food 

preservation and the support they would like to get in the future. This information will 

potentially help food preservation trainers to know how to support youth and residents 

better. 

Compensation:  

• Participants would be offered a small honorarium in appreciation for their time.    

Confidentiality:  

I (the interviewer) will know the identity of the participants being interviewed. However, 

interview data will not be attributed to individuals; neither will it be used, saved, or shared 

with identifiable names of participants – instead, codes will be used. Consent forms would be 

stored separately from the data. In accordance with the University of Saskatchewan 

requirement, data will be stored for a minimum of 5 years.  

Right to Withdraw:   

• Your participation in this study is voluntary, and you can decide to answer only those 

questions that you are comfortable with.   

• You can choose to be in the study now and change your mind later. 

• You can withdraw your information from the research until I share results with the 

group. This may likely occur by February 2021. After this date, it is possible that some 

form of research dissemination will have already occurred, and it may not be possible 

for you to withdraw any information you have shared. 

• Should you wish to withdraw, please inform the researcher by phone or email. If I 

receive your request, I will permanently delete or destroy any information you share. 

• Withdrawal or refusing to participate will not affect your standing with any 

community or public agencies. 

Follow up:  

• Upon request, your interview will be shared with you for verification before a draft 

report is shared with the group.  

• This project will form part of the researcher’s PhD dissertation, which will examine 

how residents of the Clayoquot Sound Biosphere Region are participating in food 

preservation.  Results will be shared in academic conferences and potentially as 

publications in academic journals. Please note that your identity will not be associated 

with the results and will not be shared.  

Questions or Concerns:  

• Contact the researcher at majing.oloko@usask.ca or 2049902342  

• This project has been approved on ethical grounds by the University of Saskatchewan 

Research Ethics Board on February 7, 2020. Any questions regarding your rights as a 

participant may be addressed to that committee through the Research Ethics Office 

ethics.office@usask.ca (306) 966-2975. Out of town participants may call toll free 

(888) 966-2975. You can also direct your questions to the research supervisors using 

the information at the top of page 1. 

mailto:majing.oloko@usask.ca
mailto:ethics.office@usask.ca
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Continued or On-going Consent:  

Option 1 - SIGNED CONSENT  

Your signature below indicates that you have read and understood the description provided; I 

have had an opportunity to ask questions and my/our questions have been answered. I consent 

to participate in the research project. A copy of this Consent Form has been given to me for 

my records. 

     

Name of Participant  Signature  Date 

 

______________________________      _______________________ 

Researcher’s Signature   Date 

Option 2 - ORAL CONSENT 

Oral Consent: If on the other hand the consent has been obtained orally, this should be 

recorded. For example, the Consent Form dated, and signed by the researcher(s) indicating 

that “I read and explained this Consent Form to the participant before receiving the 

participant’s consent, and the participant had knowledge of its contents and appeared to 

understand it.” In addition, consent may be audio or videotaped. 

     

Name of Participant  Researcher’s Signature  Date 
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Food Preservation Graduates Consent Form 

Researcher: Majing Oloko  

PhD student, School of Environment and Sustainability, University of Saskatchewan 

majing.oloko@usask.ca  

Supervisors:  

1) Maureen Reed  

Professor and Assistant Director, Academic 

UNESCO Co-Chair in Biocultural Diversity, Sustainability, Reconciliation and Renewal 

School of Environment and Sustainability 

Maureen.reed@usask.ca ǀ 3069665630 

2) James Robson 

Assistant Professor and Program Director, Master of Sustainable Environmental Management 

(MSEM)  

UNESCO Co-Chair in Biocultural Diversity, Sustainability, Reconciliation, and Renewal 

School of Environment and Sustainability, University of Saskatchewan 

James.robson@usask.ca ǀ 3069661017 

Research Purpose and Objectives:  

The purpose of the proposed research is to examine how residents of the Clayoquot Sound 

Biosphere Region are engaging in food preservation within Indigenous and local food 

systems.  

The research objectives for this pilot stage are to determine trainers’ experience with the Eat 

West Coast/Clayoquot Biosphere Trust food preservation program; how they share their 

knowledge in the community, available resources to practice food preservation; and the 

significance and benefit of food preservation for trainers.  

Procedures:  

Subject to your consent, you would participate in an interview which will be recorded using a 

hand-held recorder 

• The interview may take between 1hour to 1hour 30mins 

• The recorder would be placed in front of you, and you can turn it off whenever you 

wish or request that the researcher turns it off. 

• Please feel free to ask any questions regarding the procedures and goals of the study or 

your role. 

Description of Interview Questions: 

The interview questions are designed to hear from trainers about their experiences with the 

food preservation training they received, if it was beneficial, and how they are utilizing and 

transferring those skills to local youth. Trainers are also able to share any challenges they may 

mailto:majing.oloko@usask.ca
mailto:Maureen.reed@usask.ca
mailto:James.robson@usask.ca
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be facing with using and transferring food preservation skills and the kind of support they 

may want to get. Also, the questions are designed to hear from the trainers about the various 

methods they use in preserving food.  

Potential Risks:  

• This research is below minimum risk. However, if you feel tired during the interview 

process you can take a break and only return if you feel comfortable. 

• For debriefing, participant(s) and the researcher will go over the research purpose and 

objectives and talk about how the interview went. Participants will have the 

opportunity to ask the researcher questions and offer comments and suggestions. 

Participants will also have the opportunity to withdraw any part or all of their 

interview at this point or later (see section on Right to Withdraw below). Upon 

request, participants will get a copy of their interviews and research results that will be 

delivered at a later time.  

Potential Benefits:  

The research will potentially reveal how effective the community train-the-trainer program 

was in supporting the building and sharing of food preservation knowledge and skills in the 

region. This will help identify strengths and areas for future support for the trainers and 

inform future programs. 

Compensation:  

• Research participants will each be offered $20 gifts cards as a token of appreciation 

for participating in the research.  

Confidentiality:  

• The interviewer (the student) will know the identity of the participants being 

interviewed. However, interview data will not be attributed to individuals, neither will 

it be used, saved or shared with identifiable names of participants – instead, 

codes/pseudo names will be used. The consent forms would be stored separately from 

the data. In accordance with the University of Saskatchewan requirement, data will be 

stored for a minimum of 5 years.  

Right to Withdraw:   

• Your participation is voluntary, and you can answer only those questions that you are 

comfortable with.   

• Participants right to withdraw data from the research will apply until results are shared 

with the Eat West Coast/Clayoquot Biosphere Trust, this may likely occur in January 

2021.  After this date, it is possible that some form of research dissemination will have 

already occurred, and it may not be possible for participants to withdraw data.  

• Whether you choose to participate or not will have no effect on any future training the 

Eat West Coast/Clayoquot Biosphere Trust may offer to you or other residents.  

• Should you wish to withdraw, please inform the researcher in person, by phone or 

email. In which case your data will be permanently deleted or destroyed. 
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Follow up:  

• Upon request, your interview will be shared with you for verification before a draft 

report is shared with the Eat West Coast/Clayoquot Biosphere Trust.  

• Your interview will form part of a report that will be submitted to the Eat West 

Coast/Clayoquot Biosphere Trust. This report will highlight the experiences of 

graduates of the Eat West Coast/Clayoquot Biosphere Trust food preservation train the 

trainer program, how they are using and transferring food preservation knowledge to 

youth, the kinds of challenges they face engaging youth and the kinds of solutions 

they may want to see. 

• This report will help inform the CBT on how to better support food preservation 

trainers to enable them to reach more residents, including youth. It will also inform the 

program funders on how to strengthen their support for this program and other related 

programs.     

• Electronic copies of the report can be mailed to participants and hard copies would be 

made available through the researcher or the Clayoquot Biosphere Trust.  

Result Dissemination: 

This study will form part of the researcher’s PhD dissertation and will be shared in academic 

conferences and publications. 

Questions or Concerns:  

• Contact the researcher using the information at the top of page 1 

• This project has been approved on ethical grounds by the University of Saskatchewan 

Research Ethics Board on 30 October 2019. Any questions regarding your rights as a 

participant may be addressed to that committee through the Research Ethics Office 

ethics.office@usask.ca (306) 966-2975. Out of town participants may call toll free 

(888) 966-2975. You can also direct your questions to the research supervisors using 

the information at the top of page 1. 

Continued or On-going Consent:  

Option 1 - SIGNED CONSENT  

Your signature below indicates that you have read and understood the description provided; I 

have had an opportunity to ask questions and my/our questions have been answered. I consent 

to participate in the research project. A copy of this Consent Form has been given to me for 

my records. 

     

Name of Participant  Signature  Date 

 

______________________________      _______________________ 

Researcher’s Signature   Date 

 

 

mailto:ethics.office@usask.ca
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Option 2 - ORAL CONSENT 

Oral Consent: If on the other hand the consent has been obtained orally, this should be 

recorded. For example, the Consent Form dated, and signed by the researcher(s) indicating 

that “I read and explained this Consent Form to the participant before receiving the 

participant’s consent, and the participant had knowledge of its contents and appeared to 

understand it.” In addition, consent may be audio or videotaped. 

     

Name of Participant  Researcher’s Signature  Date 

PHOTO CONSENT 

Photos may be taken of me for:  Analysis _______ Dissemination* ________ 

*Even if no names are used, you may be recognizable if visual images are shown as part of 

the results. 
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Youth interviews and workshops consent form 

Researcher: Majing Oloko  

PhD student, School of Environment and Sustainability, University of Saskatchewan 

majing.oloko@usask.ca  

Supervisors:  

1) Maureen Reed  

Professor and Assistant Director, Academic 

UNESCO Co-Chair in Biocultural Diversity, Sustainability, Reconciliation and Renewal 

School of Environment and Sustainability 

Maureen.reed@usask.ca ǀ 306 966-5630 

2) James Robson 

Assistant Professor and Program Director, Master of Sustainable Environmental Management 

(MSEM)  

UNESCO Co-Chair in Biocultural Diversity, Sustainability, Reconciliation, and Renewal 

School of Environment and Sustainability, University of Saskatchewan 

James.robson@usask.ca ǀ 306 966-1017 

Research Purpose and Objectives:  

The purpose of the proposed research is to examine how residents of the Clayoquot Sound 

Biosphere Region are engaging in food preservation within Indigenous and local food 

systems.  

The objectives of this stage are to describe how youth are engaging in food preservation; 

determine factors that enable or hinder youth participation in food preservation; determine the 

kind of support youth will want to get to enhance their participation in food preservation; co-

design and pilot food preservation initiative; co-evaluate the initiative.  

Procedures:  

Subject to your consent, you will participate in an interview, two food preservation 

workshops and complete a written evaluation of the workshops. Interviews will be recorded 

using a hand-held recorder. The recorder will be placed in front of you, and you can turn it off 

whenever you wish or request that the researcher turns it off. Photos of participants may be 

taken for analysis and dissemination. You do not have to participate in the photo. If you do 

not wish for your photo to be taken, please indicate in the photo consent section.  

• The interview may take between 45mins to 1hr  

• The food preservation workshops may take between 3 to 4 hours each 

• The written evaluation may take 10 to 15 mins to complete 

Please feel free to ask any questions regarding the procedures and goals of the study or your 

role. 

mailto:majing.oloko@usask.ca
mailto:Maureen.reed@usask.ca
mailto:James.robson@usask.ca
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Description of Interview and Written Evaluation Questions: 

The interview questions are designed to learn from youth about how they are participating in 

food preservation, the kind of challenges they may be facing with respect to participating in 

food preservation, and how those challenges may be addressed. Written evaluation questions 

are designed to evaluate the workshops that youth will participate in, what they learned, and 

how future workshops can be improved to serve them better. 

Potential Risks:  

• There are no known risks for participating in this study. However, if you feel tired 

during the interview or workshops, you can take a break and only return if you feel 

comfortable. 

• For debriefing, participant(s) and the researcher will go over the research purpose and 

objectives and talk about how the interview went. Participants will have the 

opportunity to ask the researcher questions and offer comments and suggestions. 

Participants will also have the opportunity to withdraw any part or all of their 

interview at this point or later (see section on Right to Withdraw below). Upon 

request participants will be offered a copy of their interviews to review and approve 

before it can be analyzed or shared.  Research results will be shared with participants 

will be delivered at a later time.  

Potential Benefits:  

• This initiative will potentially support youth to build food preservation skills and 

knowledge. This food preservation knowledge can be used by them to enhance their 

access to healthy and culturally preferred food, and thus support their health and 

wellbeing.  

• This initiative will potentially support students and their families to preserve food 

when in season and thus potentially reduce dependence on store-bought food.  

• This initiative will potentially strengthen the practice of intergenerational knowledge 

transfer from Elders and experienced members of the community to youth. This is an 

important practice for the sustainability of traditional and local food systems. 

• The youth who will be participating in this initiative will share the challenges they 

face with accessing, preparing, and preserving culturally appropriate local food and 

what they would like to see in terms of solutions. They will also share their 

experiences about the workshops they will participate in and offer suggestions about 

the kind of support they would like to get in the future to enhance their participation in 

food preservation. The students’ responses will give Clayoquot Biosphere Trust a 

sense of how to better support its trainers to reach more youth. 

Compensation:  

• Research participants will be fed during the workshops.  

Confidentiality:  

I (the interviewer) will know the identity of the participants being interviewed. However, 

interview data will not be attributed to individuals, neither will it be used, saved or shared 

with identifiable names of participants – instead, codes/pseudo names will be used. Consent 
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forms would be stored separately from the data. In accordance with the University of 

Saskatchewan requirement, data will be stored for a minimum of 5 years.  

Right to Withdraw:   

• Your participation is voluntary, and you can decide to answer only those questions 

that you are comfortable with.   

• You can withdraw your information from the research until I share results with the 

class. This may likely occur by February 2021. After this date, it is possible that some 

form of research dissemination will have already occurred, and it may not be possible 

for you to withdraw any information you have shared. 

• Should you wish to withdraw, please inform the researcher in person, by phone or 

email. If I receive word, I will permanently delete or destroy any information you 

share. 

• Withdrawal from the research will not affect your academic status or services 

provided by public agencies. 

Follow up:  

• Upon request, your interview will be shared with you for verification before a draft 

report is shared with the class.  

• A summary of the results from this project will be shared with the class in form of a 

brochure. Participants will have a copy of this brochure.  

• Your interview will form part of the researcher’s PhD dissertation which will examine 

how youth in Clayoquot Sound Biosphere Region are participating in Indigenous and 

local food systems. Results will be shared in academic conferences and as publications 

in academic journals.  

Questions or Concerns:  

• Contact the researcher using the information at the top of page 1 

• This project has been approved on ethical grounds by the University of Saskatchewan 

Research Ethics Board on 30 October 2019. Any questions regarding your rights as a 

participant may be addressed to that committee through the Research Ethics Office 

ethics.office@usask.ca (306) 966-2975. Out of town participants may call toll free 

(888) 966-2975. You can also direct your questions to the research supervisors using 

the information at the top of page 1. 

Continued or On-going Consent:  

To be completed by the parent/guardian of the youth 

Option 1 - SIGNED CONSENT  

Your signature below indicates that you have read and understood the description provided. I 

have had an opportunity to ask questions and my/our questions have been answered. I consent 

to participate in the research project. A copy of this Consent Form has been given to me for 

my records. 

 

mailto:ethics.office@usask.ca
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Parent/guardian’s name _______________________ Parent/ guardian’s signature 

_______________  

Your child’s name______________________________________ 

Date _______________________     

 

Researcher’s Signature   Date 

______________________                        __________________________ 

Option 2 - ORAL CONSENT 

To be obtained from youth whose parents/guardian have consented  

Oral Consent: If on the other hand the consent has been obtained orally, this should be 

recorded. For example, the Consent Form dated, and signed by the researcher(s) indicating 

that “I read and explained this Consent Form to the participant before receiving the 

participant’s consent, and the participant had knowledge of its contents and appeared to 

understand it.” In addition, consent may be audio or videotaped. 

     

Name of Participant  Researcher’s Signature  Date 

 

PHOTO CONSENT 

Parent/guardian: photo may be taken of my child for:  Analysis ___________ Dissemination* 

__________ 

Photo of my child may not be taken for:  Analysis _____________ Dissemination 

___________ 

 

Oral consent from student: photo may be taken of me for:    Analysis _______Dissemination 

______ 

My photo may not be taken for:  Analysis ___________________ Dissemination 

_____________ 

*Even if no names are used, you may be recognizable if visual images are shown as part of 

the results. 
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APPENDIX 5 – LETTERS OF RESEARCH SUPPORT 
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