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The Produce
Availability Initiative
Imagine you are in the grocery store and in the fresh produce
section you find only one onion and a withered head of garlic.
There are no apples, no carrots; not a single head of lettuce.
For many of British Columbia’s remote communities, this is a daily reality.
Tucked in isolated northern corners of the province and along rugged
coastlines, people have to travel hundreds of kilometres down rough
roads just to buy a bag of oranges or a bunch of carrots.
And when the only road in and out of the community is closed due to
floods or fires, or when ferries are cancelled during the storm season,
finding fresh vegetables and fruits becomes impossible.

“We work all the time and the closest fresh fruit
is a day away. We can’t afford a whole day off
just to get vegetables and fruits.
I guess it has been about three months since
my daughter had an apple or
any kind of fresh fruit.”
— Resident, Zeballos, BC
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With no fresh produce on hand,
families have come to rely on
packaged, processed food like pasta
and pizza for all of their meals.
At school, children dine on instant
noodles, luncheon meat sandwiches and
poutine from the cafeteria. Potato chips,
corn dogs and ice cream are convenient
and readily available, since suppliers
will do whatever it takes to
stock these popular, highly
profitable items.
In some communities,
liquor and frozen dessert
distributors will fly in their
products for free within
24 hours of receiving
an order. Yet produce
deliveries command a
premium in most remote
areas.
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In some places, fresh produce has been absent for so many years that
the lack of awareness about vegetables and fruits spans generations.
Children and parents have difficulty identifying broccoli or brussel
sprouts; asparagus is alien.
Not surprisingly, this is taking a serious toll on the health and well-being
of the people in these communities; families are at greater risk for heart
disease, diabetes and high blood pressure.
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In 2008, the government realized how difficult it can be for residents
in remote communities to find fresh vegetables and fruit when local
grocers’ shelves are often bare and made a commitment to improve the
availability of produce in these faraway places.
Out of this commitment grew the Produce Availability in Remote
Communities Initiative, a three-year program run by a team from the
B.C. Ministry of Health, Ministry of Agriculture, the Heart and Stroke
Foundation and Context Research in partnership with 25 remote
communities.
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The goal of the initiative was to figure out how to
improve the year‑round availability of
good quality vegetables and fruits and
then work with each community
to make it happen. The
result was a solution
tailored to meet the
unique needs of each
community.

Having vegetables and fruits become a regular staple
in these isolated places was not always easy and
both the Produce Availability Initiative team and
community members in the 25 towns and villages
learned many lessons along the way.
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We learned people have to recognize
how delicious vegetables and fruits can
be before they will want to grow and
eat them.
We learned that gardening is a
new skill for many people and
requires training and ongoing
support from professionals.
And perhaps the most important
lesson of all:

collaboration is the power
that builds momentum,
overcomes obstacles,
achieves success and helps
people thrive.
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We travelled to beautiful, distant places
and along the way we met amazing
people, gathered their stories of triumph
and challenge, and now we are pleased to
share some of the stories of the Produce
Availability Initiative with you.
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The Produce Availability
Initiative:
Ensuring year‑round availability of quality vegetables and
fruits in remote B.C. communities by:

Supporting
communities to
grow their own
fresh produce

Connecting
communities to
local farms and
gardens

Teaching
communities to
preserve and
store produce

Improving
transportation
of produce to
communities

Making
vegetables and
fruits fun

Providing
tools to local
governments

Building stronger and
healthier communities
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Supporting
Communities to
Grow Their Own
Produce
Keeping a steady, affordable supply of fresh vegetables
and fruits can be a challenge for most remote communities.
Deliveries from urban centres are often thwarted by acts of
nature and the cost of imported foods can be high.
Learning to grow and harvest produce empowers a community to
become more self‑sufficient and helps ensure a consistent supply of food.
Locally-grown food is affordable food and it reduces the negative
impacts of long distance shipping on the environment.
For this reason, the Produce Availability Initiative team helped 21
communities plan, plant and harvest a community garden.
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“The thing that strikes me the most is the success we’ve
had making a community aware of growing its own food,
its own vegetables. This community is 400km from the
nearest grocery store and most of the food is trucked
in. Much of the produce, when it gets here, is overripe,
expensive and not really fresh. That’s the
biggest, most wonderful thing that’s
$16
happened with this program:
people are more aware.”
—Resident, Kwadacha
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Community Gardens: Ehatis
https://vimeo.com/46156110

Anyone who has tried to grow a garden from scratch
knows gardening can be tricky, if not downright
overwhelming. The list of considerations is long:
where should the garden go? How much light do we
need? Which vegetables will grow here? Add to that
the challenges unique to most remote communities
where soil needs to be shipped in from hundreds of
kilometres away and there is no local garden centre
to turn to for supplies and know-how.
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To overcome the challenges of working
in remote communities, the Produce
Availability Initiative team supported
communities by providing funding for
materials and equipment, enlisting a
dedicated garden coordinator from within
the community, and providing access
to horticulturalists and their valuable
knowledge and skills.

It didn’t take long for
communities to get growing;
earth was tilled, beds
were built, and seeds were
sown. Soon gardens were
sprouting up in vacant lots,
backyards, and sturdy new
greenhouses. Chickens
moved into their new coops
and fruit trees took root.

“Local families and visitors to the
garden this weekend commented
on the beauty and success of our
space. It truly is a wonderful place,
and all the people involved in our
garden are part of this positive,
healthy, remarkable growing spot
of community spirit.”
16

It was often tough but despite significant hardships, the new
gardeners persevered. Frosts decimated seedlings, heavy storms
ravaged greenhouses and rows of tender young vegetables
succumbed to driving rains.
No matter what life and nature threw at them, they kept at it:
rebuild, replant, repeat. They kept going because they knew they
were growing so much more than vegetables and fruits.
Along with the corn and potatoes, people were growing a new
appreciation for vegetables and fruits and a sense of pride and
accomplishment for what they had achieved.
Children delighted in pulling carrots from the
dirt and tasting fresh-from-the-garden
goodness for the first time.
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Community Gardens: Kitkatla
https://vimeo.com/45976085

Garden plots yielded new community bonds and connections
to elders and traditional practices that had long been lost as
communities came to rely more and more on outside sources of food.
As crops flourished, so did the health and well-being of the
community. Gardens became important places for contemplation
and healing. Tending to weeds offered a welcome distraction from
tragedies past and present.

18

“We can do this. We actually can grow our
own food, and it could be successful if we had
everybody to help. We can grow our own food.
We don’t have to buy. . . and the store doesn’t
bring in much green produce. There it is.
We could have this all summer.”
Resident, Tsay Keh Dene First Nation

With many community gardens now
in their third year, a bounty of fresh
produce is becoming the norm and
communities are reaping the benefits
with every bite.
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Remote B.C. Communities
Growing Gardens

Dease Lake
Telegraph Creek
Talhtan Nation

Iskut First Nation

Kwadacha Nation
Tsay Key Dene First Nation
Nisga’a First Nation
at New Aiyansh Village
Nisga’a First Nation at
Laxgaltsa’ap Village

Gitxaala Nation
Gitga’at First Nation
Kluskus First Nation

Dzawada`enuxw First Nation

Namgis First Nation
Zeballos

Ehattesaht First Nation
Hesquiaht First Nation

Tahsis
Ahousaht First Nation
Tla-o-qui-aht First Nation
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Xa’xtsa First Nation

Penelakut Tribe

Connecting
Communities to Local
Farms and Gardens
When vegetables and fruits are missing in a remote community,
it’s not just the family dinner table that misses out. It means
school lunches lack the healthy foods needed for growing,
active children; it means patients don’t get the good nutrition
they need to heal.
To ensure fresh produce gets to those who need it most throughout the
community, the Produce Availability Initiative team partnered with the
Public Health Association of BC, local farmers, gardeners, and experienced
and budding chefs to provide healthy school lunches, meals for community
programs at a local health centre, and hospital meals.

Why is it important to eat food that is
grown locally?
“It is important because it is fresher, does not
take as much gas and stuff to get here.”
“So you create more business for your
community, and it is healthier.”
“Because it is something we can trust and
sometimes help pick.”
“Because you know it is much more healthier,
and that it isn’t covered in chemicals and
preservatives.”
Students,
Port Clements Elementary School
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Tahsis
https://vimeo.com/46598373

In Tahsis, local resident and chef Silvie Keen and her team of volunteers run
the Captain Meares Elementary and Secondary School Salad Bar Program,
spooning out Sunshine Soup and an array of veggies and fruits twice a
week to 35 hungry students.
Riverworks Farm, Sangan Farm, and the Lavoie Family Farm provide
fresh farm produce to elementary school lunch programs on Haida Gwaii,
introducing kids to beets, parsnips, rutabaga and kale. This connection
also opened the door to new learning opportunities when students visited
Riverworks Farm to pull parsnips, dig potatoes and feed the cows.
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With no farm nearby, students and
teachers at George M. Dawson
Secondary School built a greenhouse
and learned to grow greens, herbs, kale,
mizuna and potatoes for their school
lunch program.
On Haida Gwaii, student chefs from the Old Masset Village Council
Culinary Arts Program cook meals twice a week for approximately
140 students at Chief Matthews Elementary School and Tahayghen
Elementary School using locally-farmed produce. The chefs also prepare
meals for the local health centre’s Meals on Wheels program.

Haida Gwaii
https://vimeo.com/46597015
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These new connections mean students and teachers are learning about
growing and harvesting local produce, local farmers have new markets
for their produce, and kids are getting more of the important nutrients
they need to grow and learn.
Participating Programs:
1. Tahsis: Captain Meares Elementary and Secondary School
2. Port Clements: Port Clements Elementary School
3. Masset: George M. Dawson Secondary School
4. Masset: Tahayghen Elementary School
5. Old Masset: Chief Matthews Elementary School
6. Old Masset : Haida Health Centre
7. Old Masset: Old Masset Village Council Culinary Arts Program

“I think the farm to school program is important
because it brings together the community with the
volunteers, with all the kids, and the parents and
grandparents come in sometimes. It gets people talking
about fresh food, trying new recipes, sharing recipes.
It brings people together.”
Silvie Keen, Program Coordinator
24

Bill McKay’s Farm, Masset

Community-Supported Agriculture
CSA stands for Community-Supported Agriculture and in the remote Bella
Coola Valley on B.C.’s central coast the community is showing local growers
exactly how supportive they can be. Just three short months after the
program started in 2010, local farmers were sending weekly boxes filled with
vegetables and fruits to over 35 paid subscribers until a devastating flood
forced an early end to the program that year.
Recognizing the value of local food supply, especially when fires and
storms cut them off completely from the outside world, seven more families
purchased advance shares in local farms’ crops the following year. Now,
42 customers enjoy a steady stream of lettuce, kale and chard and other
delights from three farms and four large scale gardens.

Bella Coola
https://vimeo.com/44478586
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“People think it’s possible and are talking more about local
food. The grocery store has approached us for certain produce,
and there are people with a bit of time on their hands,
they’re wanting to grow food for us.
Restaurants are shifting their menus
to reflect seasonal availability. It’s
picking up momentum. I think we’ll see
more growers in this valley pretty soon.

Community-Supported Agriculture Program
Coordinator, Corine
The program’s rising
popularity means
farmers can increase
their yields knowing
there is a pre-paid
market for them.
The program is even
attracting new farmers
to the valley and
inspiring local hobby
farmers to get growing.
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Teaching
Communities to
Preserve and Store
Produce
Preserving Produce
In remote areas, short growing
seasons for backyard gardeners and
farmers make local produce a limited
time offer.
To help people get the most out of
their gardening efforts and extend
the life of their purchased vegetables
and fruits, the Produce Availability
Initiative team worked with the
BC Food Processors Association
to teach people from 21 remote
communities how to safely harvest,
can, dry, and freeze produce at
week-long training programs in
Prince George and Vancouver.
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Produce Preservation
https://vimeo.com/46600604

Not only did students learn how to preserve
produce, they were also trained to become the
trainers and took their new skills and resources
back to their communities to teach others.
Students took home a curriculum, a canning
kit, a facilitator’s guide and a participant guide.
Back home as trainers, they shared manuals,
home preserving guides, instructional
DVDs, canning kits, a pressure cooker,
and a dehydrator with the community at
produce preservation information sessions
and workshops.
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The original trainers have since taught preservation skills to over
950 adults and children who learned to dry bananas and apples and
experimented with turning grapes into raisins. They transformed fresh
fruit into jams, jellies and fruit leathers; they pickled beets, jarred salsas
and even canned their own soups.
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Through the Produce Preservation Program, community members
are learning and sharing valuable skills, enjoying a year-round supply
of produce and most importantly, having fun.
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Storage Solutions
The challenge with vegetables and fruits is that they are perishable. Even
when remote communities have overcome the obstacle of keeping a regular
supply of produce, they are soon confronted with the problem of what to do
with all of it and how to keep it lasting fresh as long as possible.
With support from the Produce Availability Initiative team, two remote
communities found an innovative solution to meet their food storage needs.
On Haida Gwaii, The Graham Island East Coast Farmers’ Institute built
a temperature-controlled storage unit out of an old shipping container.
Located on the north end of the islands, the unit stores bulk produce grown
both on the island and imported from off the island for farmers and grocers
in Masset, Port Clements, and other island communities.
The storage unit has become an
invaluable community resource, used to
store farm and grocer produce, canned
meat, and seeds and grains. It also serves
as a vegetables and fruits hub since it
recently became home to the
local farmers market.
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In Bella Coola, a shipping container was transformed into a root
cellar in a centrally-located space at Walker Island Farms, home of
the Bella Coola Community-Supported Agriculture (CSA) Program.
The program pairs local farmers with community members who
subscribe to a weekly box of farm fresh veggies and fruits. By
installing shelves and tables, community members converted the
container into an efficient storage space.
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Improving
Transportation
of Produce to
Communities
When bananas and broccoli travel thousands of kilometres to reach
stores in remote communities, they sometimes arrive a bit battered and
bruised. Adding insult to injury, the high cost of shipping produce means
stores are often forced to sell damaged produce at a very high price.
Under these circumstances, it’s no surprise people weren’t clamoring to
purchase vegetables and fruits at the local store.
To improve the quality of imported produce in remote communities,
the Produce Availability Initiative team set out to track the journey of
produce traveling by refrigerated truck from faraway farms to grocers’
shelves. Sensors were installed in trucks to measure container conditions
like fluctuations in temperature; a problem they suspected was taking a
toll on vegetables and fruits.
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Using the information collected from the refrigerated trucks, the team
developed a series of produce handling guidelines to help transport
companies adjust their practices, where necessary, to ensure produce
arrives intact.
The guidelines were developed
into an easy-to-use poster and
distributed to four companies as a
free resource.
The team has also distributed the
results of the sensor study to the
participating companies to help
determine where adjustments
could be made.
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Making Vegetables
and Fruits Fun
“I don’t like vegetables.”
“Vegetables and fruits take too long to prepare.”
“I don’t know how to interest my family in vegetables and fruits.”
“I’m just not in the habit of eating vegetables.”
There are lots of reasons why people don’t make vegetables and
fruits a regular part of their diet. As the Produce Availability Initiative
team worked to make vegetables and fruits more available in remote
communities, they soon realized demand for fresh produce is a key
ingredient for success. Without demand, small-town grocery stores
struggle to keep fresh produce sections stocked and sometimes replace
empty display cases with shelves for processed, packaged foods.
The team worked with grocers to spruce up produce sections and help
make vegetables and fruits look more appealing.
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With eye-catching displays, fresh and well-placed produce and
descriptive signs, the team helped vegetables and fruit make the
best impression and before long people began filing in to their local
grocers and asking for more.
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The Produce Availability Initiative
teamed up with community leaders
and took to country fairs, community
events, and grocery stores to give out
free vegetable and fruit samples and do
cooking demonstrations.

Spectators and booth visitors were
also told where to find their new-found
favourites in local grocery stores.
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Bella Coola Fall Fair
https://vimeo.com/45841315

“At one community
event, we had 100 fruit
kebabs available. As soon
as they were brought out,
people came running. . .
they were gone in
five minutes.”
Produce Availability Initiative
team member
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Providing Tools to
Local Governments
Local governments in remote communities play a vital role in
building healthier communities.
With connections and influence in many areas of the community, local
government staff are well-positioned to lead and support communitywide projects that impact the health and well-being of their citizens.
Additionally, local governments can work with health authorities to
improve the health of their community members and participate in
regional health initiatives.

LOCA L LEA DERS H A RV ESTIN
G

A TOOL K IT

to help remote
communities
enjoy fruits
and vegetables
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The Local Leaders Harvesting Change Toolkit was
developed to support the role of local governments
and provides the guidance and resources required to
successfully increase the availability and enjoyment of
vegetables and fruits.
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Building Stronger
and Healthier
Communities
As the Produce Availability Initiative team worked with
communities to make produce more available, it soon became
clear that people were harvesting more than vegetables and
fruits from their projects.
Out in the gardens, people started feeling energized and inspired to try
growing new vegetables each year. In the schools, teachers reported
that children were starting to ask for vegetables and fruits and noticed
students get along better when they’ve had a healthy lunch.
Plans for better greenhouses and bigger community gardens
began to take root as new and confident leaders rallied
support from their community members.

“This program has been a great success for our
community. Our children are involved and they
go out there all excited to be planting vegetables
during the winter. It’s a big success that they’ll
always remember.”
Resident, Ahousaht First Nation
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“And something amazing happened this year; we had a few teenagers
grow produce in their parents’ backyards to sell to the CommunitySupported Agriculture Program for a bit of pocket money. . .
to me, that is such an amazing success. If I had dreamt of
a positive outcome, that would be it.”

Corine, Community-Supported Agriculture Program Coordinator, Bella Coola

Conclusion
https://vimeo.com/46668192
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Over the course of three years, the Produce Availability
Initiative team and communities collaborated to make
a difference in people’s health and well-being. Now,
the seeds have been planted, the rows have been
watered and we take a moment to proudly stand back
to admire this beautiful garden we’ve grown together.

Community Profiles
The Produce Availability Initiative team worked with
25 remote communities across British Columbia.
Typically, these communities are accessible only by
water or gravel road and do not have a regular or
reliable supply of vegetables and fruits.

Masset
Masset is located on Haida Gwaii off the coast of
B.C. and has a population of 940 people. Access
to Haida Gwaii is possible via ferry, float plane or
plane but severe weather can disrupt travel.
Masset built a produce storage facility, hosted
a farmers’ market, improved produce displays
in local stores, created a Farm-to-Cafeteria
school program and participated in produce
preservation workshops.

Port Clements
Port Clements is located on Haida Gwaii off the coast of B.C. and has a
population of 440 people. Access to Haida Gwaii is possible via ferry,
float plane or plane but severe weather can disrupt travel.
Port Clements built a produce storage
facility, hosted a farmers’ market,
improved produce displays in local stores
and created a Farm-to-Cafeteria school
program.
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Tlell
Tlell is located about 43 kilometres north of the ferry
terminal at Skidegate on Haida Gwaii and has a population
of 375 people. Tlell is the northernmost settlement on the
east coast of Graham Island before the road swings inland
toward Port Clements and Masset. Access to Haida Gwaii is possible via
ferry, float plane or plane but severe weather can disrupt travel.
Tlell participated in produce preservation workshops.

Tahsis
Tahsis is a village on the west coast of
Vancouver Island, about 300 kilometres
(by air) northwest of Victoria, B.C. It
has approximately 366 residents with
approximately 47 students from kindergarten
to grade 12. Access to Tahsis is possible
via float plane, boat or car; the drive includes approximately
50 kilometres of gravel road. Tahsis built a community garden and
greenhouse, improved produce displays in local stores, created a school
salad bar program and participated in produce preservation workshops.

Bella Coola
Bella Coola lies at the head of a 100-kilometre long
inlet from the outer Pacific Ocean, on the west coast
of B.C. Access to Bella Coola is possible by car, plane
and ferry; the steep road is subject to floods and ferries
are often delayed due to bad weather. Bella Coola has
approximately 852 residents.
Bella Coola completed a community root cellar, improved produce
displays in local stores, developed a Community-Supported Agriculture
Program and participated in produce preservation workshops.
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Dease Lake
Dease Lake is a small community in northern B.C.,
located just a few hours south (approximately 250
kilometres) of the Yukon border. Dease Lake has a
population of 390 people.
Dease Lake built a community garden and improved
produce displays in local stores.

Telegraph Creek
Telegraph Creek is a small community located off
Highway 37 in northern B.C. It is approximately
120 kilometres from Dease Lake on a narrow,
gravel road with a steep gradient. Telegraph
Creek is home to 350 members of the Tahltan
First Nation and 50 non-First Nation residents.
Telegraph Creek built a community garden
and greenhouse, and improved produce
displays in local stores.

Zeballos
Zeballos is located at the end of the Zeballos Inlet on the west coast of
Vancouver Island and has a population of approximately 190 residents. It
is accessible by car, about two and a half hours north of Campbell River.
The last section of the drive includes 40 kilometres on a gravel logging
road.
Zeballos built a community garden, and
participated in produce preservation
workshops.
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Ahousaht First Nation
The Ahousaht First Nation has 860 community
members who live on Flores Island, which can be
accessed only by plane or 45-minute boat ride
from Tofino, B.C.
Ahousaht First Nation built a community garden.

Xa’xtsa Nation
Xa’xtsa Nation is located near the
community of Douglas about 160
kilometres, or a three-hour drive south
of Lillooet, B.C.
Xa’xtsa Nation participated in produce
preservation workshops and built a
community garden.

Ehattesaht First Nation
The Ehattesaht First Nation is located on the west coast of Vancouver
Island, near Zeballos, approximately two and a half hours outside of
Campbell River, B.C. It is home to 70
residents; 20 of whom are adults.
Ehattesaht built a community
garden and participated in produce
preservation workshops.
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Hesquiaht First Nation
Hot Springs Cove, the main community of the
Hesquiaht First Nation, is accessible to Vancouver
Island by a one-hour water taxi ride from Tofino,
B.C. It is home to approximately 150 people.
Hesquiaht built a community garden and
participated in produce preservation workshops.

Penelakut Tribe
The territory of the Penelakut Tribe is located on
and near Penelakut Island, a 25-minute ferry ride
from Chemanius, B.C. on southeast Vancouver
Island.
Penekault built a community garden.

Iskut First Nation
Iskut is a five and a half hour drive north
of Terrace, B.C. with a population of
approximately 662 people.
Iskut built a community garden.

47

Gitxaala Nation
The Gitxaala Nation is located on Dolphin
Island south of Prince Rupert, B.C. and
accessible only by two-hour ferry trip, a fourhour boat trip or by seaplane, a 20-minute
trip. There are approximately 500 people
living on the island.
Gitxaala built backyard gardens and
participated in produce preservation workshops.

Kwadacha Nation
The community of Kwadacha is located 570
kilometres, or eight hours, north of Prince
George and is home to approximately 300
residents.
Kwadacha built a community garden and
participated in produce preservation workshops.

Nisga’a First Nation at Laxgaltsa’ap Village
The Nisga’a First Nation Laxgaltsa’ap Village is located 150 kilometres
north of Terrace, and is home to approximately 562 people.
Laxgaltsa’ap participated in produce preservation
workshops.
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Nisga’a First Nation at New Aiyansh
Village
New Aiyansh Village is located 112 kilometres
northwest of Terrace, B.C. and is home to
approximately 1,200 residents.
New Aiyansh participated in produce preservation
workshops.

Lhoosk’uz Dene Nation
Lhoosk’uz Dene Nation is located 195 kilometres west of
Quesnel. In the summer there are approximately 25 residents and in the
winter approximately 75 residents.
Lhoosk’uz Dene built a community garden and participated in produce
preservation workshops.

Namgis First Nation
The main reserve of the Namgis First Nation
is located on Cormorant Island, B.C. which is
northeast of Vancouver Island. Approximately
600 Namgis First Nation people live on the
island.
Namgis built a community garden and participated in produce
preservation workshops.

Tahltan Nation
Tahltan Territory is in the remote northwestern area of
British Columbia, near Dease Lake and Telegraph Creek.
Tahltan Nation built two community gardens.
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Tla-o-qui-aht First Nation
The territory of the Tla-o-qui-aht First Nation is
located on and near Meares Island, a 20-minute
water taxi from Tofino, B.C. and has approximately
140 residents.
Tla-o-qui-aht built a community garden.

Tsay Keh Dene First Nation
Tsay Keh Dene First Nation is home to 230 people and
located at the north end of Lake Willston, about a six-hour
drive from Prince George, B.C.
Tsay Keh Dene built a community garden.

Dzawwada’enuxw First Nation (Kingcome Inlet)
Kingcome Inlet is home to 90 people and
is located on the central coast of B.C.
approximately two hours north of Port McNeil
by water taxi.
Dzawwada’enuxw First Nation participated in
produce preservation workshops and built a
community garden.

Gitga’at First Nation
The Gitgaat First Nation is located 144 kilometres
southeast of Prince Rupert and is accessible only
by ferry or plane. It is home to approximately 180
people.
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Gitgaat First Nation participated in produce preservation workshops and
built a community garden.
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