
Summary of the Food Sovereignty Assessment



Understanding Our Food Systems (UOFS) is a participatory project led by 14
First Nation communities in Northwestern Ontario. The goal of the project is to
build a deeper understanding of Indigenous food security and sovereignty, and
to support the communities and people we work with to determine their own
food systems through community-led initiatives and projects. For more
information, please visit: www.understandingourfoodsystems.com.

Animbiigoo Zaagi’igan Anishinaabek
Aroland First Nation

Biigtigong Nishnaabeg
Biinjitiwaabik Zaaging Anishinaabek

Bingwi Neyaashi Anishinaabek
Fort William First Nation
Ginoogaming First Nation

Kiashke Zaaging Anishinaabek - Gull Bay First Nation
Long Lake #58 First Nation

Namaygoosisagagun First Nation
Netmizaaggamig Nishnaabeg

Pawgwasheeng - Pays Plat First Nation
Red Rock Indian Band
Whitesand First Nation



To carry out a collaborative, comprehensive, community-led assessment
and develop recommendations to strengthen local and regional food
systems for each of the 14 First Nation communities. This supports the
existing work of the UOFS project, and informs future direction.

Marlo and Bill Beaucage of Miikana Consulting worked with the
Thunder Bay District Health Unit (TBDHU) to conduct the Food
Sovereignty Assessment. Support for the project was provided by:

Susan Girardin (TBDHU UOFS Coordinator)
Ivan Ho (TBDHU Public Health Nutritionist)
Joanna Carastathis (TBDHU Manager, Healthy Living)
Dr. Charles Levkoe (Lakehead University, Canada Research Chair in
Sustainable Food Systems)
Jessica McLaughlin (Co-Lead, Gaagige Zaagibigaa)Jessica McLaughlin (Co-Lead, Gaagige Zaagibigaa)



community-led participation

the flexible process allowed communities to join in at any time

what we learn from this work is shared with and benefits communities

using a qualitative methods approach supports the sharing of stories,
insights, knowledge and experiences

Anishinaabe-based ethical values guided the team: Nbwaakaawin
(Wisdom), Zaagidwin (Love), Mnaadendmowin (Respect), Aakdehewin
(Bravery), Gwekwaadziwin (Honesty), Dbaadendiziwin (Humility),
Debwewin (Truth)

How does each of the fourteen First Nation communities access good food from
internal and external food sources?



knowledge and skills held in community
shared truths and stories
control over food sources
challenges to accessing good food
improving access to good food

responses to the Traditional Harvesting/13 Moons video
defining “good food”
food access through hunting, harvesting, gathering



Nine of 14 partnering communities participated in one or more
phases of the Food Sovereignty Assessment. In total, there were over
150 community members who participated, including administrators,
traditional harvesters, hunters, fishermen, trappers, youth, elders, and
chief and council members.



Community members expressed desire for hands-on training in
traditional and non-traditional food preparation, led by local
community experts.

Community members expressed desire for education on gardening,
canning, and food preservation.

Community members expressed desire for additional opportunities
for elementary and high school students, in both provincial and
First Nation schools, to gain more knowledge of access to
traditional foods and food sovereignty.

Community members expressed concern about the lack of
engagement on the part of youth and community members in the
learning and sharing of traditional knowledge and skills.

Community members expressed concern about factors which
hinder access to traditional food from the land: rising fuel costs,
lack of transportation, and travelling increasing distances to access
traditional foods.

Community members expressed concern about the effects of
spraying on berries, animals, medicines and fish, as well as
concerns about mining and forestry.



Identify, contact, and connect community members with a variety of skills
and abilities who are willing to share their knowledge and expertise within
their community and/or with other communities. These skills include
hunting, fishing, gathering, and food preparation.

Coordinate workshops on gardening (soil preparation, planting seeds and
seedlings, and care and maintenance), preserving and canning (blanching,
vacuum sealing, bulk purchasing and packaging), and food preparation (both
traditional and non-traditional foods).



Bring communities together to share, distribute and broaden knowledge
and skills focusing on food capacity and sovereignty.

Provide opportunities for people to observe/participate in
programming/events in other communities, such as youth camps, moose
camps, fish camps, and traditional food preparation and preservation.

Share the Traditional Harvesting/13 Moons poster and video with
educators in provincial and First Nations schools.



Learn about the issues related to the impacts of industry on traditional
lands, for example, spraying, mercury, and barriers to accessing traditional
land (amongst others), and share information with communities to support
informed decision-making.

Develop flexible funding processes that meet the needs of communities
and reduce any administrative burden.


