GREEN NEW MEAL WORKSHOP SERIES
PART III
SERVING UP A GREEN NEW MEAL

LEARNING OBJECTIVES
Participants will recap what they learned in lessons 1 & 2 (Foodprints 101, Climate
Justice is Racial Justice) and build on those concepts to explore how climate
justice can be put into practice by implementing a Green New Meal-inspired Food
Charter. Participants will envision their own unique food system that
encompasses the social and environmental factors we’ve covered so far and
understand the role that a Food Charter plays in bringing it to fruition.

EVALUATION
We have developed quizzes in Kahoot! to complement all of our Green New Meal
workshops. These quizzes are hyperlinked throughout each workshop outline.
Please reach out to us if you have any difficulties accessing these resources.

WORKSHOP
LENGTH
Approximately 2-2.5
hours. Workshop
activities may also be
split up into sections
over the course of a few
sessions.

RECIPE
NishDish Chef Johl's
Three Sisters Stew.
See next page for
equipment needed.
Refer to supporting
documents for
ingredients.

CURRICULUM
LINKS
Health and Physical
Education; Language;
Geography; the Arts;
Science and
Technology

Workshop updated Sept. 2022. If
you require this information in an
accessible format, please contact
jade@foodshare.net.
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SERVING UP A GREEN NEW MEAL

LEARNING OBJECTIVES
Participants will recap what they learned in lessons 1 & 2 (Foodprints 101, Climate
Justice is Racial Justice) and build on those concepts to explore how climate
justice can be put into practice by implementing a Green New Meal-inspired Food
Charter. Participants will envision their own unique food system that
encompasses the social and environmental factors we’ve covered so far and
understand the role that a Food Charter plays in bringing it to fruition.

TOPICS COVERED
Green New Deal
What is a Green New
Meal & what would one
look like?
Toronto Food Charter
Youth and the Food
Charter
Food Justice vs. Food
Charity
FoodShare’s Right to
Food campaign
Serving up a Green New
Meal to all levels of
government.

WORKSHOP MATERIALS
Chart paper
Sticky notes
Sharpies or other markers
Virtual tools like Jamboard, Miro and/or
Wheel Decide (optional)
Refer to supporting documents package for
additional materials.

COOKING EQUIPMENT
Baking tray
Deep baking pan
Measuring cups and spoons

Workshop updated
Sept. 2022. If you
require this information
in an accessible format,
please contact
jade@foodshare.net.

Large spoon
Oven mitts or thick towel
Cutting board knives (chef or paring)
Large pot with covering
Blender/Masher/Fork
Aluminium foil
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KEY REMINDERS
BEGIN WITH A LAND
ACKNOWLEDGMENT

CONSIDER EQUITY
AND ACCESS

FoodShare acknowledges that the sacred land
in which we operate is situated upon the
traditional territories of the Wendat,
Haudenosaunee (Ho-den-oh-sho-nee), the
Anishinabeg (Ah-nish-in-nah-beg), and the
Mississaugas of the Credit. This territory is
covered by the Dish With One Spoon Wampum
Belt Covenant, an agreement between the
Anishinabeg and Haudenosaunee allied nations
to peaceably share and care for the lands
around the Great Lakes. FoodShare recognizes
the many Nations of Indigenous People, who
presently live on this land, those who have spent
time here and the ancestors who have hunted
and gathered on this land known as Turtle Island.

Brainstorm ways in which
you can avoid
marginalization due to
participants’ race,
ethnicity, sex, body/body
size, age, physical or mental
ability, culture, ancestry,
language, religious beliefs,
sexual orientation, gender
identity, socioeconomic
background or due to
stereotypes. How can you
make space for all learners?

Photo: Ogimaa Mikana
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KEY TERMS
Foodprint – The result of all of the steps it takes to get food from the field it was
grown in, to our plates. It is the collective social and environmental impact of our
food as it moves through the food system – this includes the ways it impacts the
environment, the welfare of animals, food and farm workers.
Climate justice – Climate justice recognizes the climate crisis as a social and
political problem, as well as an environmental one. It acknowledges that different
communities feel the effects of the climate crisis differently and that the
responsibility for the crisis rests with some countries and companies more than
others. And it understands that the lives of those already facing injustice and
oppression are made harder by the impacts of the climate crisis.
(https://takeclimateaction.uk/)
Green New Deal - Green New Deal proposals call for public policy to address
climate change along with achieving other social aims like job creation and
reducing economic inequality.
Green New ‘Meal’ - We use this term as a way to start the conversation on
changes that need to happen to realize the environmental and social impacts on
our food system.
Food charter - A broad community statement and/or a set of goals that describe
how the members of a specified geopolitical community want their food system to
be maintained. (https://sustainontario.com/)
Food insecurity - the inability to acquire or consume an adequate diet quality or
sufficient quantity of food in socially acceptable ways, or the uncertainty that one
will be able to do so. Household food insecurity is often linked with the household's
financial ability to access adequate food. (https://www.canada.ca/)
Stakeholders - All the individuals or groups interested in the progress and results
of your project. (https://www.fundsforngos.org/)

Photo: NYT
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FOODPRINTS REFRESH (10 MINUTES)
To begin the session, consider doing a quick recap of the concepts covered in
lessons 1 & 2.
This fun Kahoot! quiz is an interactive way to test comprehension using personal
devices. You can also choose to use the slides in the supporting documents to go
through the quiz together as a class using one big screen.
Remember these key concepts?
Climate change
Climate justice
Intersectionality
Racial justice
Environmental racism
Migrant farmworker

I’VE HEARD OF THE GREEN NEW DEAL, BUT
WHAT IS A GREEN NEW MEAL? (30 MINUTES)
Well, tbh, we made it up. But don’t let our love of wordplay take away from the
serious potential of a Green New Meal. To fully grasp the concept, let’s start with
the origin story…
Green New Meal was inspired by US Representative Alexandria Ocasio-Cortez
work
andDecent
Senator
Edward Markey’s fourteen-page resolution for their Green New Deal
in 2019 - a proposal to address climate change. The Green New Deal proposal
states that it is the federal government’s responsibility to ensure the prosperity of
the US people through access to “healthy”, affordable food, clean water, “good,
high-wage” (a.k.a decent) jobs, sustainable farming, better soil health and a more
sustainable food system. All factors, as we know, contributing to someone’s
personal and community foodprint (think back to lesson #1, and remember these
for the activity coming up).
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I’VE HEARD OF THE GREEN NEW DEAL, BUT
WHAT IS A GREEN NEW MEAL? (30 MINUTES)
Fast forward a few years, to when our very own FoodShare educator jade, coined
the term “Green New Meal” as a way to start the conversation on changes that
need to happen to realize the environmental and social impacts on our food
system specifically… and so here we are!
In summary, the Green New Meal is a hyper-focused version of the Green New Deal
- highlighting changes needed in our food system to feed people ethically and
respect the environment simultaneously.
‘Deal Deep Dive’ Activity
Provide copies of or access to the 2019 Green New Deal document for students. In
small groups or pairs, have students highlight every single aspect of the “deal”
that would impact someone’s foodprint. Think about the environmental and social
impacts we’ve talked about in previous sessions - it goes well beyond just “access
to food”. Collate them all together on the board, chart paper or online using
brainstorming tools like Jamboard or Miro.
While this is a US document, many similarities can be drawn between our two
countries, so it's a worthwhile activity to analyze it in this way. Once you have a
list of potential foodprint-influencing factors, we can move on.

Photo: NPR
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COOKING UP A GREEN NEW MEAL (30 MINUTES)
This is where youth participants can call on their lived experiences, ideas and
knowledge to strengthen the list you’ve generated so far.
‘Deal or No Deal’ Activity
Now that you have your list generated from the Green New Deal - let’s take it a
step further to make sure we haven’t missed anything. Follow this guide to help
your group process:
1. Decide who your Green New Meal is for: e.g. the class, the school community,
all youth, racialized or Indigenous youth, the local community, all of Toronto
etc.
2. Research the current situation: What are the major food-related issues being
experienced by this group? What makes this group unique in how they interact
with the food system? Share the ‘Deal or No Deal’ stat sheet with the group to
get them started (found in supporting documents) – if participants want to dig
deeper, they can also consult City data on neighbourhoods or PROOF’s most
recent food insecurity report.
Population age & gender (limited/binary data on that)
Income levels
Housing
Living arrangements
Ethnicity
Language
Education levels
3. You might decide to look elsewhere or do your own research** to explore
Access to affordable food
Access to greenspace and “green infrastructure” (e.g. bike paths)
Access to public transportation, etc.

7

GREEN NEW MEAL WORKSHOP SERIES
PART III
SERVING UP A GREEN NEW MEAL

COOKING UP A GREEN NEW MEAL (30 MINUTES)
**Community Asset Mapping Activity
If you’re looking for an additional activity here to deep-dive, a community map
can be a great way to visualize access to a range of food-related resources.
Use our Food Justice League* worksheet (available in supporting documents) to
guide your group in making colourful and detailed maps of the neighbourhood –
outlining things like supermarkets, restaurants, stores, community gardens and
food banks. We would also recommend adding additional things to your maps, like
TTC routes, parks, greenspace and anything else you identify as a “foodprint”
factor. *More on “Food Justice League” later.
In the mood for sharing? Community asset maps make our hearts sing - please
share them with us if you feel so inclined.

Photo: Community Living British Columbia
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FOOD CHARTER? WHAT FOOD CHARTER?
(15 MINUTES)
Did you know? Not only does Toronto have a Food Charter, but we were the first
city to do it. Now there are over 60 cities with food charters across Canada.
However, Toronto’s was written over 20 years ago (before most of your workshop
participants were born!) and is in desperate need of a make-over. You can find it
here (as well as in the supporting documents).
The charter highlights the City’s best intentions, a commitment to food security
and recognizing that everyone in Toronto should have barrier-free access to
nutritious, affordable and culturally-appropriate food through whatever means
they choose. Despite these federal and municipal commitments, food insecurity is
a growing concern in our city. In a Toronto where the right to food is upheld and
respected, everyone should be able to make dignified choices about what they
eat. (www.foodshare.net)
What is a Food Charter for? According to Sustain Ontario, by including the voices
of various stakeholders, Food Charters encourage a broad base of support,
cross-sectoral collaboration, and community connection. Used as an education
piece, Food Charters raise community awareness about food system concerns
and weaknesses, and offer a platform for public discussion and advocacy.
While Food Charters are primarily meant for food-related policy development and
or initiatives, other uses include:
Municipal strategic planning
Promoting government endorsement and accountability
Encouraging civic engagement
Promoting understanding and awareness of food systems
Offering a long-term “reference point” for community partnerships
While a grand vision for the city, the current Food Charter has been criticized for
its lack of follow-through – with food insecurity rates higher than ever – but also,
for its lack of actual stakeholder consultation during its development in 2001.
Therefore, the first step of developing a new food charter should be to ensure it’s
written by the folks most impacted by food insecurity and those working to
defend the food rights of their own communities.
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FOOD CHARTER? WHAT FOOD CHARTER?
(15 MINUTES)
‘Stakeholder List’ Activity
In order to create a more relevant and actionable Food Charter, we need to
consider and include all the folks “most impacted by food insecurity”. As a group,
make a list of all the people, communities or organizations you think should be
listed as “stakeholders”. In addition to reflecting back on lessons 1 and 2, you
might search for things like “Toronto Food Insecurity” or “Food Justice Advocates”
to guide your research.

YOUTH AS STAKEHOLDERS (20 MINUTES)
“Youth know what is meaningful and valuable to their community. Even if you are
just a few years removed, you will not understand their reality like they do.”
- Lynn Ann Duffley, NB
Hopefully you had at least a few youth-related groups or organizations on your
list (if not, add them in now!) Youth provide such a crucial viewpoint in food policy
and are most certainly an important stakeholder (side note: did you know there is
a Toronto Youth Food Policy Council?!)
Not only do we know households with children are at higher risks of food insecurity
(PROOF), but we also know that up to 2,000 youth are homeless on any given
night in Toronto. (https://yws.on.ca/) In addition to ‘hunger’, food insecurity can
have lasting and devastating effects on those who experience it.
‘What Can Youth Bring to the Table’ Activity
What ideas and suggestions specific to you(th) can you bring to the table when
we’re talking about food policy and improving access to food in Toronto? As a
group, collaboratively create a visual (you can use the brainstorming sheet in our
supporting documents as a jumping-off point), centring youth/participants and
recording all the ways youth are ‘experts’ in this field.
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YOUTH AS STAKEHOLDERS (20 MINUTES)
If it’s helpful, use these considerations to guide your discussions:
Where do youth access food?
How do youth access food?
When and how often do youth access food?
What types of food do youth want/need?
How do youth carry/transport food around?
How and where is food being cooked for youth? What about by youth?
Who are the people involved in feeding youth?
Who do youth share meals with?
What do youth think/do about food and the environment?
What do youth think about hunger/food insecurity?
What do youth think about school food programs?
What are youth, or youth-serving groups doing in your neighbourhood, City,
province to address food issues and what opportunities are there for you to
get involved? (Note: This is your Food Justice League - see worksheet in
supporting documents)
These are all the ways youth are food policy and strategy experts - and because
we know that youth can be at higher risk of food insecurity, this makes youth key
stakeholders in the development of the new Toronto Food Charter. Read on to see
how your group can put that into action.
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REALIZING THE ‘RIGHT TO FOOD’
(30 MINUTES)
‘Food Justice vs. Food Charity’ Activity
Use the quote below, from FoodShare’s executive director, Paul M. Taylor and
discuss FoodShare’s mission of “food justice”. According to Paul, what does this
look like? Who is impacted by it? What is the difference between food justice and
food charity? This quote and the discussion questions can be found in the
supporting documents, or you can do this as a group on the board/chart paper.
In Canada, everyone has a right to food. Not the right to wait in line for canned
green beans from a food bank, or the right to a hamper packed with someone
else’s leftovers—but the right for every person to feed themselves and their
communities with joy and dignity.
This isn’t a radical idea. In fact, it’s enshrined in law. Since 1976, successive
governments have resoundingly failed to meet these obligations. They’ve allowed
food to become a commodity with no mechanisms to ensure access, and as a
result, 1 in 7 Canadians can’t afford enough of it on a regular basis—a statistic that
skyrockets if you’re Black or Indigenous.
At FoodShare, our mission isn’t food charity; it’s food justice. Striving towards
justice means working to dismantle systemic forms of oppression that have been
baked into our food system. It means acknowledging that colonialism, capitalism,
white supremacy and patriarchy continue to dictate how people grow, sell and
access food in Canada. These forces have shaped which communities we let go
hungry in our country (mostly racialized, Indigenous and low-income), and which
people are given the power to implement solutions (mostly white and male).
FoodShare collaborates with, and takes our cue from, the people that are most
affected by poverty and food insecurity, including Black, Indigenous and racialized
people, people with disabilities, newcomers to Canada and other groups who
navigate the brunt of inequity. We know that collaborating with these communities
to design community-based infrastructure can create more just, resilient and
sustainable interventions—we’ve seen it firsthand.
(adapted from Paul M. Taylor, FoodShare, July 2021)
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REALIZING THE ‘RIGHT TO FOOD’
(30 MINUTES)
FoodShare’s Right to Food Campaign!
1. Watch this short video (1:23) about the campaign and what the campaign
coordinator and FoodShare colleague Hansel is hopeful for.
2. Read about the campaign here and learn about the timeline of the project to
date - including the huge WIN on April 7th, 2022 when the motion to update
the food charter was approved by the Toronto City Council.
We are calling on the City to:
Support the development of a new Toronto Food Charter written by
marginalized communities who are most affected by food insecurity to reflect
their needs. This requires centering the leadership of people who experience
the most food insecurity— Black, Indigenous and racialized people; people
with disabilities; workers; and renters.
Include a mechanism for the new Toronto Food Charter to ensure that the City
is accountable to the communities impacted by its food policies.
Allocate sufficient funding and resources to realize the right to food in
Toronto.
1. Discuss how this right to food approach aligns with the principles of food
justice. How does advocating for the right to food shift us away from a food
charity-based approach?
2. Sign the petition and get involved! Your voice matters.
3. Share the Right to Food campaign with your friends, family, neighbours and
social media followers (#RightToFood). Everyone has the right to food - but
it’s hard to hold the government accountable if you don’t know about it! We’d
also love to see some of the lists you made, ideas generated and community
maps created as part of this workshop - and we’re sure the City staff would
love to see them too.
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SERVING UP YOUR 'GREEN NEW MEAL'
(20 MINUTES)
Okay, remember Green New Meal? Let’s get back to that. It’s time to roll up all
your lists, ideas, sketches, maps etc into one great, big green meal!
So, to recap, now your group is well-versed in the following areas:
Green New Deal vs. Green New Meal
How a Green New Meal should address the environmental and social factors
that impact food choices and food security
The purpose of a Food Charter
Why youth are key stakeholders in food policy development, including Food
Charters
The ways in which Toronto’s Food Charter should be updated to address youth
needs
What’s happening at the grassroots level in Toronto around campaigning for
the “Right to Food” & your local “Food Justice League”
‘List of Demands’ Activity
Use the template provided in the supporting documents, or create your own, to
generate a concise list of demands, based on everything we’ve worked on in this
session, to “serve up” to all three levels of government.
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LET'S COOK! NISHDISH CHEF JOHL'S
THREE SISTERS STEW (1 HOUR)
Refer to supporting documents for the “ Three Sisters Stew” ingredient list and
recipe.
Once in the kitchen, review any safety rules that apply to that space:
Hairnets/gloves;
Handwashing;
Knife handling;
Cross-contamination;
And, how to use stovetops, ovens, and other appliances.
Divide the class into small teams. Hand out the recipe and show each team their
prep station. Ask participants to organize who will complete each prep duty and
help by demonstrating. Duties could include: reading the recipe, measuring,
washing, cutting, mixing, etc.
Tip: Hand out a sign-up sheet for cleaning duties now to expedite the clean-up at
the end.
Why did we pick this recipe for today? Talking points for Three Sisters stew
include:
Edible identities! This stew can teach us a lot about the importance of
traditional foods across diverse cultures.
Ask: Do you have any cultural soups or stews that you grew up eating? Think
ramen, hot & sour soup, chicken foot soup, fish stew, daal, etc. For centuries,
families have been tossing all kinds of wonderful local, seasonal, and cultural
ingredients together to make warming, comforting soups and stews to feed the
whole family or community.
One example is the Three Sisters Stew. Indigenous Peoples across Turtle Island
have been growing the three sisters (corn, beans, and squash) for many
generations. In these gardens, the corn stalks grow tall enough to sow bean
seeds next to them, so that the beans can climb the corn while also feeding the
corn with nitrogen. Squash surrounds the two in their planted mounds – trailing
on the ground and shading the soil to keep it moist, while her prickly leaves
deter animals.
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LET'S COOK! NISHDISH CHEF JOHL'S
THREE SISTERS STEW (1 HOUR)
Let’s talk about land stew-ardship! This stew passes on teachings of the
Anishnawbe agroecological story.
The Three Sisters is a teaching about the different roles that each sister plays –
how they thrive together, support one another, and mutually benefit each other.
Stories and teachings of the Three Sisters story are shared across many
Indigenous traditions.
We can learn a lot from Indigenous traditions and agroecological ingenuity.
Indigneous ways of growing are often rooted in the concept of reciprocity,
and based on the knowledge that ecosystems and habitats can work
together in ways that are sustainable and mutually beneficial. Companion
planting is an age-old Indigenous growing technique that showcases nature
and the land as the ultimate example of teamwork.
Haudenosaunee white corn, a traditional ingredient in this Three Sisters Stew, is
very difficult to access nowadays. This is a result of ongoing colonialism, with
settlers taking over more and more traditional Indigenous growing lands.
Despite this violence against traditional Indigenous foodways, Indigenous
Communities continue to resist and reclaim cultural traditions, knowledge,
and practices. When he shared this dish with us, Chef Johl explained how
NishDish team members would travel over an hour to Six Nations (near
Brantford) to purchase this ingredient from Bonnie Skye, who grows the corn
using traditional knowledge.
This corn has a very unique processing journey – with small portions of corn
being boiled for 4 hours in hardwood ashes, drained several times, and then
lyed to make ready for human consumption. This traditional process makes
the nutrients accessible to and absorbable by the body.
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LET'S COOK! NISHDISH CHEF JOHL'S
THREE SISTERS STEW (1 HOUR)
“Three Sisters” is a dish for the planet. Learning about this stew can connect us
back to climate action.
The Three Sisters can teach us important lessons about being in relationship
with nature, tending to the soil, and taking care of the land. This is a teaching
we have seen embodied by many of the fierce water and land defenders we
have heard about during this workshop series.
This comforting stew recipe can also prompt us to think about how we can ‘eat
for the planet.’ As you cook, consider how this dish –the ingredients, the
packaging, the cooking process, the leftovers – will impact the land around
you. What is this dish's relationship with the land?
As we learned in our first session, food scraps can contribute a lot of volume to
landfills!
Wasting less food is one of the most effective ways that you can reduce
your foodprint on an individual level. Think about all those alium skins, carrot
tops, etc. that often get discarded as you cook.
Here’s something to try at home: while chopping your veggies, place a pot of
water to boil on the stove and add all your scraps to it, letting it simmer to
make a soup broth. Let cool, strain liquid into a glass jar, and store in the
fridge upto a week. Making a soup broth ahead of time can be great for
those chilly fall or winter days, and helps to get some extra use out of those
foods that would have been otherwise wasted.
Ask: When thinking about our foodprint, what other kinds of local/seasonal foods
can we substitute into our soup or stew, when possible? What grows well in our
region? What traditional stories are tied to that food? Who are the people who
make it possible for us to access those foods? Why or why not may these foods be
accessible to everyone?
Photo: NOW Magazine
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CONCLUSION AND CONSOLIDATION
End the session with a quick group debrief. You can either do this as a large
group (popcorn style) or in smaller teams (with reporting back).
Ask participants to list the three most important or interesting things they
learned during the session, and then invite them to share this with the group.
Review responses as a large group, adding in any key take-home messages
from below that might have been left out:
Food Charters are policy documents that raise community awareness
about food system concerns and weaknesses, and offer a platform for
public discussion and advocacy
Youth provide such a crucial viewpoint in food policy and are most
certainly an important stakeholder. Because we know that youth can be at
higher risk of food insecurity, this makes youth key stakeholders in the
development of the new Toronto Food Charter.
These are multiple ways that youth can feel empowered to become food
policy and strategy experts.
When youth are able to exercise their power as stakeholders, changes can
be made to food policy to include youth voices and highlight changes
needed in our food system to feed people ethically and respect the
environment simultaneously.
Changes need to happen both at a systems and individual level to create a
more sustainable food system that supports our environment.
Evaluation: Kahoot Quiz specifically designed for after this Serving Up a Green
New Meal workshop. Click here to access the quiz!
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FOLLOW-UP ACTIVITIES (OPTIONAL)

OTHER FOODSHARE LESSON PLANS
If you’d like to further explore the connections between our food system, the
environment, and sustainability with participants, check out any of the following
workshop outlines available on FoodShare’s educator resources page.
Great Big Crunch: Spotlight on Migrant Farm Workers (2021)
Cooking Off the Grid (“Hummus in a Bag”)
Turn Food Scraps into Fashion
#ScrappySalad worksheet
#GrowToYourRoom worksheet
#SoBadItsGood worksheet

RESOURCES

NishDish
Learn more about Indigenous Chef Johl Whiteduck Ringette and his family
restaurant/pop up
PROOF Food Insecurity Report
Tarasuk V, Li T, Fafard St-Germain AA. (2022) Household food insecurity in
Canada, 2021. Toronto: Research to identify policy options to reduce food
insecurity (PROOF). Retrieved from https://proof.utoronto.ca/
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RESOURCES

Tamarack Community Asset Mapping Tool
A guide to facilitate the initial steps towards creating innovative development
based on the unique resources within each community
CBC Article, Article: “Meet some of Toronto's food justice advocates championing
Black food sovereignty” (CBC, January 2021)
Read up on some of Toronto's food justice advocates championing Black food
sovereignty
How to Communicate with your City Councillor
Looking for ways to get engaged at the local level of government. Follow Toronto
Youth Food Policy Council guide to connecting with city council on issues
important to you and your community
Sustain Ontario
Multiple resources to engage youth in food justice & literacy
Toronto Youth Food Policy Council
The TYFPC helps build a just and sustainable food system by working with
Toronto's diverse young communities to find solutions to food insecurity.

Photo: CBC
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