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Wild Food |.;
Foraging and Farming: *

By Sheilla Jones and Mike James
Woodlot Association of Manitoba

EXECUTIVE SUMMARY

Support in Manitoba for locally grown foods has
been increasing, but one aspect of the growing,
harvesting and marketing of local food has been largely
overlooked—wild food.

Long before the first plow broke the prairie sod or
settlers planted the first field of Red Fife wheat, wild
foods such as fruits, nuts, seeds, greens and roots
played an important role in sustaining the people of
the prairie and Aspen parkland. Many of those same
natural, nutritious foods are still available to us. We
just seem to have forgotten that they’re there.

Wild Food Foraging and Farming: Building a
sustainable wild food industry in Manitoba presents a
new way of looking at wooded and open lands in the
province’s agricultural zone as a source of accessible
wild food. Incorporating wild foods into the province’s
food production mix serves to enhance food security,
support more self-reliant food economies, and improve
economic diversification in rural Manitoba.

For many years, the Woodlot Association of
Manitoba (WAM) has encouraged its members to see
their wooded lands as a source of syrups, fruits, nuts,
mushrooms, herbal teas and many other consumables.
Since most wooded areas in the prairie and Aspen
parkland are owned by farmers or are adjacent to
farmland, WAM undertook an evaluation of whether
wild foods harvested from these wooded lands could
feasibly feed into a growing consumer desire for local,
gourmet, organic and “exotic” foods.

WAM undertook the Woodland Farm Food
Project, funded by the MAFRD/Agriculture Canada
Growing Forward 2 program, in the winter of 2014 and
spring of 2015. The consultations were timely. During
this period, Ontario Nature released a comprehensive
report! on wild food foraging and harvesting across the
Manitoba border in north-western Ontario, and the
Small Scale Food Manitoba working group issued its
report2 on the challenges of producing local, specialty
and artisanal foods on Manitoba farms. Many of the
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issues identified for wild food foraging and for small-
scale food production are the same issues faced by
people who see an opportunity to build a wild food
industry in Manitoba—putting wild foods back on the
dinner table.

The Small Scale Food Manitoba working group
report, Advancing the small scale, local food sector in
Manitoba: a path forward,? 2015, and the Food
Matters Manitoba analysis of Growing for the Future:
Building a Local, Sustainable Food Economy in
Manitoba,* 2012, identified the challenges for small-
scale food producers in the province’s agriculture
industry.

The issues facing wild food growers and
harvesters are similar to those for Manitoba’s small-
scale food producers, but they become more complex
when they are combined with issues specific to wild
food foraging. The challenges of foraging on Crown
lands are addressed in Beyond the Fields: The Value of
Forest and Freshwater Foods in Northern Ontario®
produced by Ontario Nature in 2014. This report
combines the assessment of challenges noted in these
three key reports with the results of WAM'’s
consultations to identify the following challenges faced
in developing a wild food industry in Manitoba.

¢ Fragmentation:There is little (if any)
coordinated effort among wild food harvesters or
between harvesters and buyers. Most harvesters
operate in isolation.

¢ Regulatory silence: Manitoba statutes are silent
on foraging on Crown lands, and with the exception of
wild rice, “wild foods” are not mentioned in any
statutes dealing with inspection, packaging, grading
and marketing of foods.

anise hyssop bearberry fireweed fiddleheads Kinnikinnick morels dandelions bee balm stinging nettle mint pine mushrooms yarrow hops
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¢ Knowledge gap: There is little apparent
awareness by rural landowners of the wild food
resources that might exist on their properties, how to
harvest and handle wild foods, and how to go about
processing and marketing them. There is also little
public awareness of the value of wild foods as a source
of locally available, nutritious foods.

* Technology gap: There is a significant lack of
technical information and training available in
Manitoba on the techniques for wild food farming and
foraging, and for handling, packaging and distribution.

¢ Unpredictable volumes: While there are a
number of small businesses in Manitoba that specialize
in wild foods, foraging in private forests and on Crown
lands does not appear to be likely, on its own, to
produce a sufficiently predictable or high enough
volume of wild foods to support a viable industry.
Distance and access to markets (largely in Winnipeg)
are also issues.

¢ Lack of reliable data: Manitoba lacks a wild food
inventory. There is no reliable database on the variety,
location and availability of wild foods in the province.

RECOMMENDATIONS

Of the 80 participants interviewed and surveyed as part of the WFF public consultations, the vast
majority indicated they believe a wild food industry in Manitoba is feasible. Participants—including a
wide range of people already active in wild food foraging and processing, and those who want to
be—indicated strong support for a collective effort to build an industry, with 83% in favour of creating a
harvesters’ association and 74% supporting the creation of a cooperative to oversee the managing,

buying, selling and marketing of wild foods.

While there is significant optimism for building a wild food industry in Manitoba, the stakeholders
consulted are aware of the practical challenges (e.g., only 40% considered there to be a viable market for
wild foods at present) and the substantial gaps in education and training that need to be addressed. To
build a successful and sustainable wild food industry, this report recommends the following actions:

e Establish a wild food advisory council: Create a working group that draws on the existing
expertise of wild food foragers, growers, harvesters, buyers, sellers, processors, educators and
researchers. The advisory council will: lead the discussion on building an economically viable wild food
industry; act as an advisory council to government and industry on policy and regulations; work
collaboratively with like-minded organizations; and increase public awareness and promote wild foods.

e Set the rules: Examine the needed rules and regulatory protocols governing
registration/certification of harvesters/foragers, and rules for foraging on Crown land. The advisory
council can work with regulatory authorities to determine where regulations would be effective and

where regulations would be counterproductive.

¢ Focus on education and training:

a. Establish training for foragers/harvesters on species identification and sustainable foraging
practices, and on proper handling of wild foods;
b. Create a website-based information centre that can be easily accessed by growers, harvesters

and consumers;

c. Develop a program in cooperation with industry partners to raise public awareness of the

benefits of consuming wild foods.

¢ Introduce “integrated wild food farming”: Build wild food volumes to a sustainable level by
introducing the innovative concept of “integrated wild food farming”, which combines foraging,
enhancing existing wild food resources, and growing wild foods on privately owned wooded and open

lands.

a. Establish training for landowners on wild food farming, with workshops on growing, harvesting,
foraging, processing and marketing wild foods.

¢ Build a knowledge base: Develop a wild food assessment tool to help landowners identify wild
foods already existing on their land, and how they can expand wild food resources. This assessment tool
could also be accessed by the public and serve as a mechanism to collect data on wild food resources in

Manitoba.

maple syrup wild licorice sarsaparilla clover saskatoons willowherb pincherry rose hips blueberry echinacea leaves basswood blossoms
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CONCLUSION

The consultations undertaken by WAM as part of
the Woodland Farm Food project asked the question,
“Can Manitoba develop a wild food industry?” The
answer is yes. Manitoba is home to a small but
enthusiastic core group of wild food adherents who can
form the nucleus of a wild food advisory council.
However, to harness the potential that exists to
develop a sustainable industry, there needs to be clear
and tangible support from Manitoba Agriculture, Food
and Rural Development (MAFRD) and Agriculture and
Agri-Food Canada (AAFC). This is particularly important
with respect to the innovation of “integrated wild food

Ostrich fern fiddleheads

farming”, which can serve as a model to be adapted for
use in agricultural zones across Canada to put wild
foods—the forgotten food— back onto the nation’s
dinner table.

WAM would like to thank all those involved in the
consultations for the Woodland Farm Food Project for
their valuable input and their survey
feedback—especially those who drove through a
March blizzard to attend public consultations. WAM
would also like to thank MAFRD and AAFC for funding
support under the Growing Forward 2 program.

Victor Crich

cranberry wintergreen valerian wild raspberries cloudberry violet chokecherry Uva-ursi milk thistle goosefoot hazelnut monard willow leaves nannyberry chaga
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THE WOODLAND FARM FOOD PROJECT

Genesis of the WFF Project

Educating landowners about harvesting of wild
foods on wooded lands has long been part of the
mandate of the Woodlot Association of Manitoba
(WAM), but it has become more relevant as
landowners continue to face low prices for timber
harvested from their private forests (woodlots).
Woodlot owners are viewing their wooded lands as
having economic opportunities beyond just timber;
consumers are also becoming more aware of the value
of local, natural foods.

Earlier efforts to advance the harvesting of wild
foods and other non-timber forest products (NTFPs)
focussed primarily on Boreal forest areas of Manitoba.
The Northern Forest Diversification Centre in The Pas
made significant inroads into training First Nation and
Métis harvesters in communities in the North from
2001-2006, while the Manitoba Model Forest (MBMF)
held training and marketing workshops in Pine Falls
from 2011-2012. Both projects ended, primarily due to
a lack of stable, on-going government support.

The clues are in the trees

To assess the potential for wild food resources in
the agricultural zone, we looked to the trees. Different

tree stands are strong indicators of different wild foods.

Black spruce and tamarack, for instance, grow in bogs
with limited nutrients that are not favourable to most
plants, and are not a good source of wild foods. On the
other hand, the Delta Marsh area has a wider source of
edible plants. Jack pine stands in the sandy, dry soils of
southeastern Manitoba are likely to provide a
significant source of edible plants, but the richest
sources of wild edibles are in the Aspen parkland and
prairies.

As noted by Manitoba Conservation, “The
grasslands of southern Manitoba parallel the edge of
Manitoba's central forest zone. While often thought of
as an endless expanse of grass, there are actually
thousands of small broadleaf forest stands dotting the
prairie landscape. These mini oases of deciduous trees
and shrubs not only provide critical habitat for wildlife,
but a valuable source of income to farmers and
landowners through proper woodlot management.”®

These “mini oases” are also home to a wide range
of wild foods. The rich deciduous forests along the
major rivers and streams, in particular, offer
chokecherry, raspberry, wild grape and dogwood for
fruits; wood nettle, golden rod and ostrich fern for
greens; false Solomon’s seal for greens and roots;

WAM was approached in 2014 to consider
continuing the training programs previously run by
MBMF. Since WAM’s members own wooded lands
primarily in the agricultural zone of southern
Manitoba, it seemed logical to shift the focus from the
Boreal forest efforts of the north to the Aspen parkland
and prairie zone in the south. There was, however, a
notable absence of data on the inventory of potential
wild foods on wooded lands, even though WAM and
the Manitoba Forestry Association (MFA) have been
assessing timber inventories on private lands for nearly
twenty years. The focus has been on timber resource
management, not wild foods. We knew the wild
edibles were there, and we knew that some harvesting
in the North continued, but we didn’t know if there
was a basis for developing a viable wild food industry
in Manitoba. Would an agriculture-oriented wild food
business succeed where the forestry-oriented attempts
had not?

woundwort and cinquefoil for roots; hog peanut for
seeds; hazelnuts; and sap from Manitoba maples.”
Aspen groves are often edged by thickets containing
about a dozen edible plants, including Saskatoon,
chokecherry, pincherry, raspberries, roses and golden
rod.

There are an estimated 13,500 privately owned
family forests (woodlots) in Manitoba, covering just
under a million hectares of land, primarily in the
southern part of the province.® Add to this the river-
bottom forests and woodlands on public or Crown
lands, and it does, indeed, seem feasible to consider an
agriculture-oriented wild food industry.

This was the genesis of the Woodland Farm Food
(WFF) Project, which was funded in 2014/15 under
Growing Forward 2, a federal/provincial initiative to
help the agriculture and agri-food sectors become
more profitable, competitive and innovative.

The focus of the WFF project was to evaluate the
current state of wild food production in Manitoba,
assess the challenges faced by earlier attempts to
develop an industry, and ascertain if there is sufficient
interest and support in developing a wild food
industry, and if so, what it might take to get such an
industry established.

Interest is wild food harvesting and in small-scale

Continued
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food production in Manitoba and its environs
becomes apparent when you consider that WAM’s
Woodland Farm Food Project followed closely on the
release of the Ontario Nature report Beyond the
Fields: The Value of Forest and Freshwater
Foods in Northern Ontario® published in 2014, and
was coincident with the Small Scale Food Manitoba

working group research for its 2015 report Advancing
the small scale, local food sector in Manitoba: a
path forward.1° The Ontario Nature report deals with
wild foods in the context of foraging in the forest; the
Small Scale Food working group focusses on farm
produce. This report, Wild Food Foraging and
Farming: Building a sustainable wild food industry
in Manitoba, integrates the priorities of both.

The WFF Project Committee

The Woodland Farm Food Project committee (a special committee of the Woodlot Association of
Manitoba) included project co-leaders Mike James and Ken Fosty, and project coordinator and researcher,

Sheilla Jones.

Mike James and Ken Fosty are certified as NTFP trainers by the Centre for Livelihoods and Ecology at
Royal Roads University, BC, which conducts strategic and applied research to encourage the wise use of
natural resources as a way to diversify and sustain rural communities.

Manitoba.

Association.

o Mike James, educator and owner of the Boreal Woods
Nature Centre in Beaconia, is a retired teacher of high school
biology and horticulture who continues to provide
science/nature programs on a contract basis. Mike manages the
Manitoba Model Forest Demonstration Trail at the Nature
Centre and is also involved in bio-terrestrial monitoring and eco-
tourism. Mike is a past president of the Woodlot Association of

e Ken Fosty is a professional instructor and owner of
Forestry Training Services. He is a certified Manitoba Arborist
with more than 30 years of professional experience. Ken has
assessed more than 1000 stands of privately owned wooded
lands in Manitoba during his 20 years running the Woodlot
Management Plan Program for the Manitoba Forestry

e Sheilla Jones, MSc, is a journalist and and broadcaster

with a background in agriculture and communications. She is a
past president of the Manitoba Farm Writers & Broadcasters
Association, and the author of several books. Sheilla is the editor
of The Manitoba Woodlot, published bi-monthly by the Woodlot
Association of Manitoba.

prickly lettuce stinging nettle bulrush hyssop cinquefoil false Solomon’s-seal black current bedstraw lamb’s quarters cattail oyster mushroom orach speedwell
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The WFF consultations

In the first phase of the WFF project, Mike James
travelled to The Pas and Dauphin areas to meet with
and interview harvesters and others who had been
involved in the Northern Forestry Development Centre,
including former manager Dave Buck. James met with
Manitoba Model Forest manager Brian Kotak, and
interviewed a number of people who are actively
involved in the wild food business.

The second phase of the project involved holding
six public consultations in March and April, 2015 in
Opasquiak Cree Nation, Dauphin, Brandon, Portage la
Prairie, Selkirk and Lac du Bonnet. The committee
notified those interested in discussing a wild food
industry by direct contact, through public notices and
through like-minded organizations, including the
Manitoba Forestry Association, Manitoba Conservation
Districts Association, MAFRD GO Centres, Food
Development Centre, Harvest Moon Local Food
Initiative, Farmers’ Markets Association of Manitoba,
Food Matters Manitoba, Prairie Fruit Growers
Association, and various researchers at the University of
Manitoba. The WFF committee also directly contacted
people already known to be active in harvesting and
promoting wild foods.

James and Fosty developed an initial presentation

Packaging herbal teas at a workshop in Pine Falls, Manitoba.

on wild foods in Manitoba. The open and frank
discussions following the presentation at the
consultations led to the on-going modification of the
presentation to incorporate ideas and suggestions
from each event. This synergistic conversation
formed the basis of the analysis and
recommendations in this report.

About 80 people—more than half of whom were
already involved in some aspect of wild food foraging
and processing—participated in the consultations or
were interviewed, representing a cross-section of
woodlot owners, farmers, syrup producers, bee
keepers, foragers harvesting on Crown land,
educators and the interested public. The
organizations contributing to the discussion included
MAFRD, Kelsey Conservation District, Food
Development Corporation, Food Matters Manitoba,
the Fairholme, Baker and Good Hope Hutterite
colonies, Woodlot Association of Manitoba and
Eastern Manitoba Tourism.

Survey results showed all participants were
strongly supportive of a wild food industry being
developed in Manitoba, and eager to assess what
steps to take next.

Ken Fosty

wild rice chickweed breadroot senega snakeroot bulrush sumac wood ear mushroom wild ginger ground plum dock gooseberry honeysuckle strawberries gypsyweed
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WOODED LANDS.
A WILD FOOD RESOURCE
IN MANITOBA

Tapping birch trees for syrup
near Grand Marais, Manitoba.

HISTORY

Before the settlers

Long before settlers arrived in the Red River
Settlement, people who regularly inhabited what was
to become southern Manitoba relied on harvesting
naturally growing roots and tubers, tree sap, greens,
flowers, berries, mushroomes, fleshy fruit, seeds and
nuts as common food sources. They also relied on fish
and game. Researchers have noted that the Aspen
parkland, (with stands of aspen, poplar, bur oak and
rich deciduous forests along ravines and rivers) mixed
with prairie grasslands, offered more than 150 different
kinds of nutritious plant foods.1?

Wild foods are nutritious. For instance, one-half of
a small, Florida-grown orange is a 100-gram serving
size, and has about 50 milligrams (mg) of Vitamin C. A
medium, Manitoba-grown carrot is also a 100-gram
serving size, with about 28,000 IU of Vitamin A.
Compare this to a 100-gram serving of common wild
foods known to have been part of the diet of the pre-
settlement Assiniboine, Dakota, Plains Cree and Ojibwa
peoplel2:

¢ 1 serving of balsam needles = 2 oranges

e 1 serving of fireweed leaves = 2 oranges + 2/3 of
a carrot

¢ 1 serving of willows leaves = 2 oranges + % of a
carrot

¢ 1 serving of cloudberry fruit = 4 oranges

¢ 1 serving of rose hips = 16 oranges

The foods that sustained indigenous people in
Manitoba after the end of the Ice Age are just as
nutritious today as they were 8,000 years ago.

Glenda Ha

The settlers arrive

The push to settle the agricultural zone in
Manitoba in the 1880s led to significant terraforming of
the prairie and Aspen parkland as settlers cleared lands
for farming to recreate European-style monoculture
cropping. Farmers focussed on clearing land of trees
and improving drainage for grain growing, and utilizing
zones of poor quality soil and wooded lands for cattle-
grazing.

Farming practices were modernized in the post-
Depression era with a focus on large-scale production
methods geared to supplying an export market for
cereal crops. The preservation of lands rich with wild
foods was not a priority as farms grew larger with
increasing mechanization, although rural families
generally continued to make good use of wild berries,
mushrooms, herbal teas and edible greens and other
wild foods freely available to them by foraging.

The attitude towards wild foods changed after the
Second World War. At that point, North American
agriculture “was fully conquered by industry and
supermarkets full of frozen foods popped up across the
land — yes, like weeds — foraging came to be regarded
as uncouth, probably unhealthy and certainly out of
step with modern times.”13 Chokecherry jelly was out;
Jell-O pudding was in. Edible plants in wooded lands,
river-bottom forests, grasslands and marshes were
largely forgotten in the face of tantalizing over-
sugared, over-salted and heavily marketed processed
foods.

anise hyssop bearberry fireweed fiddleheads Kinnikinnick morels dandelions bee balm stinging nettle mint pine mushrooms yarrow hops
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The return of wild foods

Wild foods remained largely ignored as a
commercial food source in Manitoba (with the

exception of wild rice) until the turn of the 21st century.

The first big push to harvest and market wild foods and
other non-timber forest products (NTFPs) in the
province came in 2001 with the establishment of the
Northern Forest Diversification Centre at Keewatin
Community College (now the University College of the
North) in The Pas. The Centre provided training and
marketing until 2006 for mainly First Nations and Métis
harvesters working in the Boreal forest, supported by
nearly S2-million in grants from Western Economic
Diversification and the Manitoba government. Its focus
was to assist Northern communities develop jobs
training and economic opportunities based on local
resources.

“The Centre,” reported manager Dave Buck in
2007, “has identified NTFPs as a realistic, practical,
income generating opportunity that can be developed
by building on local skills and knowledge... From a
Manitoba perspective, the people who are interested in
and benefiting from the NTFP industry are certainly not
those currently in the timber harvesting business. They
tend to be those who are standing on the sidelines of
society, because of many different circumstances;
usually lack of education or lack of opportunities within
their communities.”4

Through this pioneering effort, the Centre set out
to:

e train local people in harvesting, resource
management, post-harvest processing, and trade;

e co-ordinate the collection of products from
widely dispersed producers;

¢ process and package products; and

¢ develop markets in which to sell them.15

The Centre trained hundreds of harvesters and, for
its last three years of operation, recorded annual sales
of about $160,000, primarily from sweetgrass, seneca
root (senega, snakeroot), poplar buds, highbush
cranberry bark, mint tea and Kinnikinnick (bearberry).16
The closure—due to a constellation of factors, but
primarily due to non-renewal of grant support—meant
training ended. The marketing arm was privatized, but
was unable to maintain product sales.

The Manitoba Model Forest (MBMF) picked up the
ball on NTFPs in 2011, again focussing on encouraging
employment diversification in the Boreal forest east of
Lake Winnipeg following the closure of the Tembec
paper mill in Pine Falls. MBMF offered training and
workshops on maple and birch syrup, herbal teas,
medicinal salves, growing specialty mushrooms, and on
plant identification and the handling, storage and ethics

of wild foods. (It also offered workshops on non-edible
NTFPs, such as wreath-making, willow chair-making
and carving walking sticks.)

The MBMF also produced a small directory of non-
timber forest product resources in Manitoba called Buy
MB Wild 2012.17 With a modest budget of $50,000, the
program’s resources were soon exhausted, and when
the federal government eliminated almost all funding
for Canada’s model forest program in 2014, MBMF
could no longer continue offering the program.

That does not mean the interest in wild foods has
gone away. Quite the opposite. According to the 2014
Ontario Nature report Beyond the Fields:

“The past decades have seen a resurgence of local
food networks across Ontario. These collaborative
efforts seek to build more local, self-reliant food
economies in recognition of the role that healthy local
foods play in the well-being of communities. The
strong and growing interest in the local food
movement is reflected in the increasing popularity of
farmers’ markets, food co-operatives and food-system
research.”18

The 2015 Small Scale Food study, Advancing the
small scale, local food sector in Manitoba, expresses
the same idea.

“Interest in food—how it is produced, how it is
manufactured and what effect it has on our
health—has been the subject of increasing public
attention over the last decade or so. As the size and
complexity of our mainstream food systems have
increased, a counter-balance movement has sprung up
—the local food movement... Coupled with this is an
emphasis on strengthening small scale and specialty
food production and processing systems. Manitoba has
seen significant public interest regarding the inter-
relationship between health and nutrition, farmers’
markets, urban agriculture, and small scale farming
and food manufacturing systems.”19

The Manitoba economy stands to benefit from
taking land considered irrelevant to food production
and turning it into a food source. The shift to seeing
wooded lands as a food resource fits with the
International Institute on Sustainable Development
report Ecological Goods and Services: A review of best
practice in policy and program prepared in 2011 for
Manitoba Water Stewardship.

“This is the opportunity we have in developing a
provincial EGS policy—of grasping complex and
possibly unexpected connections, not just between the
most obvious, such as soil and water management, but
perhaps between potential benefits in food
production, water and health through EGS
management.”20

maple syrup wild licorice sarsaparilla clover saskatoons willowherb pincherry rose hips blueberry echinacea leaves basswood blossoms wild mint coneflower
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FACING THE CHALLENGES

Many of the same challenges identified by the consultations conducted for this report parallel the issues
raised in the 2015 Small Scale Food Manitoba report and the 2012 Food Matters Manitoba report. Those
reports identified particular challenges for small-scale food producer in the province’s agriculture industry:

e The burden and expense of regulatory statutes that are geared to large-scale production

e Limited or delayed access to markets, distributors and consumers for perishable products

e Lack of a coherent, collective voice for small-scale producers

e Lack of government policy to support small-scale producers

e Lack of accessible and affordable processing facilities

¢ The need for more technical advice about safe food handling, manufacturing and storage

However, because the Woodland Farm Food (WFF) project looks at wild food farming and foraging, the
issues facing the development of a wild food industry become more complex. The WFF consultations

identified the following key challenges:

» Fragmentation: There is little (if any)
coordinated effort among wild food harvesters
or between harvesters and buyers. Most
harvesters operate in isolation.

The closure of the Northern Forest Diversification
Centre (NDFC) in 2006 left wild food foragers and
buyers without a central collection point or marketing
arm for wild foods. Some of the people in the North
trained through the Centre continue to harvest and
sell wild foods from the Boreal forest, but they operate
independently. The Centre also helped establish the
Manitoba Wild Harvesters Association in 2004 and
draft its code of ethics. The association was intended
to “provide educational programs, research, and
marketing opportunities to its membership to assist in
the appropriate development of non-timber
resources”.21 This would have been a valuable
networking tool for harvesters in the north to share
their knowledge and industry insights. The association,
however, appears to have been short-lived, and was
unable to continue without the support of the NFDC.

There is currently no organization in Manitoba
that gives voice to the specific interests and concerns
of any aspect of the wild food business.

» Regulatory silence: Manitoba statutes are
silent on foraging on Crown lands, and with
the exception of wild rice, “wild foods” are not
mentioned in any statutes dealing with
inspection, packaging, grading and marketing

of foods.

There are various regulations and acts that govern
the use of resources from Crown lands and the
production of fruits and vegetables. (Details of the
following acts are available online under the Statutes of
Manitoba.2?)

¢ Harvesting of wild rice in Manitoba is managed
under THE WILD RICE ACT (2008). Some manual
harvesting for personal use is allowed without a permit,
but transporting and resale of wild rice requires
documentation and permits.

¢ MB regulates grazing and haying on Crown lands
under THE CROWN LANDS ACT (1988) and forest-use
management and regulation are covered by THE
FOREST ACT. Both acts are silent on the
harvesting/foraging of wild foods on public lands and in
provincial forests. THE FOREST HEALTH PROTECTION
ACT is also silent.

e THE ORGANIC AGRICULTURAL PRODUCTS ACT
(2013) regulates the certification, packaging and
labelling of organic farm products but does not
specifically identify wild foods.

e THE FARM PRODUCTS MARKETING ACT (2014)
defines a “farm product” as a product of agriculture or
of a forest, lake or river. This could be interpreted as
including wild foods by implication of their being
harvested from forests or wooded lands, but the act
does not explicitly say so.

e THE FRUIT AND VEGETABLE SALES ACT (2000)
covers “the inspection, grading, packaging, packing,
marking, shipping, advertising, and selling, of produce
within the province” for listed fruits and vegetables
(typical of commercial production) but is silent on wild

foods.
Continued
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The absence of any mention of “wild foods” in
Manitoba statues (other the wild rice) is similar to the
situation in Ontario, where wild rice is also the only
regulated wild food. The regulation of wild rice became
necessary in Ontario and Manitoba following violent
confrontations over who had the right to harvest
profitable rice crops on Crown land.

Ontario does, however, have a “Free Use Policy”
on foraging on Crown lands. The Ministry of Natural
Resources allows for the unregulated “transient”
harvesting of berries, mushrooms, pine tips and other
non-timber forest resources, as long as it is done in an
“ecologically and socially sound” manner (although no
detail is given on what that means).

Manitoba does not have a foraging policy. The
result, as in Ontario, is a de facto open-access
environment that leaves wild food resources on public
lands open to uncontrolled exploitation. The thorny
issue of how to regulate or control the harvesting of
wild foods on public lands is one that was highlighted in
Ontario Nature’s Beyond the Fields report.

“Much of the non-timber forest products sector in
Ontario is poorly monitored and largely unregulated. As
a result, some species are vulnerable to exploitation
and possible extinction due to overharvesting. For
example, wild American ginseng has been over-
harvested from forests to the point of being
endangered in Ontario... However, any considerations
of plant harvesting regulation in Ontario must include a
discussion about the difference between commercial
harvesting and personal consumption, so that
regulatory processes do not interfere unduly with
individuals’ and families’ ability to harvest for
themselves.”23

In Manitoba, the harvesting of wild foods from the
province’s forested Crown lands can be likened to a
Wild West scenario; the province is currently lacking of
any form of regulation, licensing, permits (excepting
wild rice) or other controls to prevent overharvesting,
destruction of food resources, conflicting interests
between foragers and logging companies, or disputes
that might arise between competing foragers.

» Knowledge gap: There is little apparent
awareness by rural landowners of the wild food
resources that might exist on their properties,
how to harvest and handle wild foods, and how
to go about processing and marketing them.
There is also little public awareness of the
value of wild foods as a source of locally
available, nutritious foods.

The demographic shift away from the farm has
accelerated over the past fifty years, so that fewer and
fewer people have any direct connection to the
production of food. Canada’s largely urban society is
more likely to think of food as coming from big-name,
commercial processors and found on the shelves of
grocery stores than as coming from local farms. The
increasing popularity of locally sourced foods and
organic foods in recent years has served to increase
interest in local farm produce, but that has not yet
translated into a meaningful awareness of wild foods as
a source of healthy foods.

Laura Reeves of Prairie Shore Botanicals?4, near
Gardenton in southeastern Manitoba, offers occasional
workshops for the public on “wild edible plant
identification, harvesting and preparation,” but she is
not involved in commercial production. The Harvest
Moon Local Food Initiative2>, on the other hand, is a
small group of farm families working cooperatively in
the Pembina Valley in southwestern Manitoba to
provide a sustainable supply of local foods to their
community, but they do not specifically address wild
foods.

birch syrup bilberry hazel nuts wild bergamot goldenrod wild plums pine tips wintergreen licorice mint hawthorn feverfew plantain wood ear mushroom sunflower
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» Technology gap: There is a significant lack
of technical information and training available
in Manitoba on the techniques for wild food
farming and foraging, and for handling,
packaging and distribution.

The closure of the Northern Forest Diversification
Centre ended the most substantial effort to train
harvesters on how to identify, harvest, transport and
process wild foods. There are currently three people in
Manitoba who are certified trainers—Mike James,
Woodlot Association of Manitoba; Ken Fosty, Forestry
Training Services; Dave Buck, former Northern Forest
Diversification manager. There is not, however, any
coordinated effort at this time to develop and deliver
education and training programs for wild foods.

The idea of “farming” wild plants in Manitoba isn’t
entirely new. In the 1990s, the farming community was
facing a sharp increase in farm bankruptcies. In
response, Manitoba Agriculture sought to encourage
crop diversification by tapping into niche markets, with
a focus on growing native plants with medicinal
properties. As noted in Native Plants as Potential Crops
for Manitoba2¢, a short Manitoba Agriculture review of
the economic potential of wild plants, the herbal
product industry in 1998 is valued at more than $1-
billion in Canada.

To assist farmers in experimenting with potential
new crops, the department offered information on a
range of native plants, including anise hyssop, Anise
hyssop, bearberry (Uva-ursi, Kinnikinnick), echinacea,
evening primrose, feverfew, fireweed, licorice mint,
milk thistle, monarda (wild bergamot, bee balm),
senega snakeroot (seneca), stinging nettle, valerian,
wild licorice, sarsaparilla, willowherb and yarrow. The
information provided included tips on cultivation and
processing, and the economics and marketing required
for particular plants.

The Native Plants review noted that the native
plants listed would need to be cultivated to achieve
volumes necessary for commercial use because none of
them could withstand the environmental impact of
large-scale gathering.

The report continued, “Most of the innovations [in
the 1990s] for herb production have come from farmers
cautiously experimenting with these new crops.
Innovations include modified cultural practices such as
raised bed cultivation of ginseng in shelter belts to
lower the cost of production, modification of existing
equipment or development of new equipment for the
seeding, cultivation, and harvest of these specialty
crops. People have to do their homework to learn the
characteristics of each new crop, start on a small scale,

understand the financial risks, and be willing to invest a
substantial amount of time and labour."?7

Farmers did experiment at the time with growing
some native plants, but the commercial results appear
to have been marginal.

» Unpredictable volumes: While there are a
number of small businesses in Manitoba that
specialize in wild foods, foraging in private
forests and on Crown lands does not appear to
be likely, on its own, to produce a sufficiently
sustainable or high enough volume of wild
foods to support a viable industry. Distance
and access to markets (largely in Winnipeg) is
an issue.

The fragmentation of the wild food business in
Manitoba works against building a network of
harvesters/foragers, buyers and processors. Wild food
volumes are, at present, dependent on individual
initiative and ability, without any organized,
cooperative effort. This leads to uncertainty of supply,
so that buyers (e.g., restaurant chefs and nutraceutical
processors) have to carefully evaluate the risk of
committing resources to tracking down and utilizing
wild foods that are dependent on a small number of
harvesters operating in remote locations.

The distance between wild foods in the northern
and central forests and the largest market in the
province—Winnipeg—is an issue for everyone who
continues in the business. Some products, such as dried
teas, herbs and bottled syrup, can be shipped long
distances, but other foods, such as morels and
blueberries, require more careful handling to prevent
spoilage.

As noted by Food Matters Manitoba, this province
is unique in that its population is largely concentrated
in Winnipeg. “While there are farmers’ markets and
small-scale local food distribution in rural and small
urban communities, most local food marketing is
focused in Winnipeg. This unique situation means that
farmers and processors often have to travel great
distances to sell their products, reducing
competitiveness and sustainability. Distance also limits
the potential for farmers further away from Winnipeg
to participate in the local sustainable food economy
because it is not economically feasible to direct market
so far from the farm.”?28

The same concerns apply to wild food growers and
harvesters, whether they are foraging in the Boreal
forest or harvesting from southern woodlots.

prickly lettuce stinging nettle bulrush hyssop cinquefoil false Solomon’s-seal black current bedstraw lamb’s quarters oyster mushroom speedwell wild cala
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» Lack of reliable data: Manitoba lacks a wild
food inventory. There is no reliable database
on the variety, location and availability of wild
foods in the province.

The Manitoba Conservation Data Centre (MBCDC),
made available on Manitoba Conservation’s web pages,
is described as a “storehouse of information on
Manitoba’s biodiversity — its plant and animal species,
as well as its natural plant communities. The MBCDC
functions under the umbrella of NatureServe and
NatureServe Canada, a network of 75 similar centres
throughout Canada, the United States and Latin
America. This network, along with a central team of
scientists, maintains science-based information about
the biodiversity of the western hemisphere.”2°

The data bank ranks plant species (and animals
and invertebrates) on how far-ranging they are, and
how common or rare they might be. In terms of plant
species, the lists include only vascular plants, and
exclude trees, shrubs and fungi. While the lists for each

Prairie cattails

ecosystem in the province are extensive, they do not
address whether or not the plants listed are edible.

On the other hand, Northern Bushcraft3°
maintains a website the provides an informative listing
of edible wild berries, plants and mushrooms in each
of the Canadian provinces and territories, including
pictures and suggestions on how to prepare and eat
plant parts. It does not, however, attempt to identify
where such foods are likely to be found.

Much of the information on where to find wild
foods appears to be anecdotal. In many cases,
harvesters on Crown land jealously guard the location
of their favourite spots for gathering such edibles as
mushrooms, wild mint and blueberries.

While there is little known about wild food
resources on Crown land in Manitoba, there is even
less known about wild foods on private lands. Even
though more than a thousand privately owned forests
(woodlots) have been assessed under the Manitoba
Forestry Association’s woodlot management program,
the focus has been on forest inventory, not edibles.

Sheilla. Jones

wild rice chickweed breadroot cattail bulrush sumac chanterelle wild ginger ground plum dock gooseberry honeysuckle strawberries false Solomon's-seal
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RECOMMENDATIONS

While some issues, such as foraging on Crown lands, are unique to wild food production, many other
issues are shared by like-minded organizations—those with an interest in advancing small-scale food
production and in educating farmers and consumers on the value and accessibility of nutritious, locally

grown foods.

For instance, organizations such as Food Matters Manitoba have an interest in promoting access to
nutritious, affordable foods. Even in urban environments, free food is available to foragers, with the proviso
that they must know which nuts, berries, seeds and greens are edible — and which are not.

Similarly, a wild food industry, with its niche markets and specialized products, will benefit from actions
taken to advance small-scale production, whether it is processing foraged foods or packaging cultivated wild
foods. Manitoba Agriculture, Food and Rural Development (MAFRD) has moved quickly to implement the
recommendations of the 2015 Small Scale Food Manitoba working group report, and wild food producers
and processors will benefit from them as well. The implementations include:

¢ Assigning two MAFRD staff to focus on the needs of small-scale farms and processing businesses, and
to help build networks of informal mentors and stakeholders to discuss issues and opportunities

e Offering training on topics relevant to small-scale food production and processing

¢ Providing a community kitchen list for rent in Manitoba

¢ Developing an online food business development guide

e Conducting a feasibility study on a collaborative marketing and distribution channel to increase small-

scale food sales in stores and institutions.3?

The consultations and research conducted as part of the Woodland Farm Food Project lead to the
conclusion that the basic elements of a wild food industry already exist in Manitoba, but that there are a
number of key issues to be addressed to build from what exists now to the vision of a viable, sustainable

industry.

» Establish a wild food advisory council:
Create a working group that draws on the
existing expertise of wild food foragers,
growers, harvesters, buyers, sellers,
processors, educators and researchers. The
advisory council will: lead the discussion on
building an economically viable wild food
industry; act as an advisory council to
government and industry on policy and
regulations; work collaboratively with like-
minded organizations; and increase public
awareness and promote wild foods.

An immediate need for a wild food industry is to
establish a collective voice for the industry. Creating an
advisory council would address the current problem of
fragmentation in the industry by formalizing a link
between the various stakeholders, and by providing a
forum for their issues and concerns to be heard.

This report recommends council participation
should include First Nations voices. The Northern
Forest Diversification Centre employed mostly First
Nations and Métis foragers, and “tapped into the

cultural, spiritual and livelihood connections held by
these harvesters to the land”.32 Including First Nations
in a wild food industry in southern Manitoba would
mean respecting different cultural practices regarding
the collection and sale of wild foods from reserve
lands.

By drawing on the expertise that already exists in
the province, a wild food advisory council can play a
strong role in establishing the shape and structure of a
wild food industry. The advisory council would play an
important role in working with regulatory authorities
and industry to advise on appropriate regulations and
controls, where needed.

The advisory council would also play a key role in
developing a business model that links the various
aspects of a wild food industry. The participants in the
WEFF consultations strongly supported the idea of a
cooperative structure, with agents “in the field” acting
on behalf of the cooperative as buyers. However, the
challenges involved in creating and running a
cooperative would need to be examined and
addressed by the advisory council.

A wild food advisory council can also serve as a
link between wild food industry stakeholders, and as a
liaison with government and like-minded
organizations.

anise hyssop bearberry fireweed fiddleheads Kinnikinnick morels dandelions bee balm stinging nettle mint pine mushrooms yarrow hops
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» Set the rules: Examine the needed rules and regulatory protocols governing
registration/certification of harvesters/foragers, and rules for foraging on Crown land. The
advisory council can work with regulatory authorities to determine where regulations would
be effective and where regulations would be counterproductive.

There are significant questions to be answered in
setting the rules for a wild food industry. Is there any
need to restrict or control foraging on public land for
private use? What about foraging for commercial use?
Should commercial foragers be subject to training and
certification requirements? If so, what kind? Would
those requirements apply to First Nations commercial
foragers? Do foraged wild foods fall into the category of
“organic” foods, or do they need to be considered
separately? Could farmed wild foods be covered by The
Organic Agricultural Products Act if they meet the
requirements of the act? What policy should there be
on wild food foraging on urban public lands, such as the
Assiniboine Forest in Winnipeg?

There are many more issues to be considered, and
the expertise of a wild food advisory council would be
an important resource in coming up with answers that
respect the needs and concerns of traditional foragers
and other stakeholders.

Sheilla Jones
Common dandelion in bloom.

» Focus on education and training: The knowledge of where and how to harvest wild
foods —and how to consume or process them—is not lost, but it has been significantly
impaired by the consumer reliance on large-scale commercial food producers and
grocery store chains for their food. Large corporate food processors have no interest in
educating consumers on self-reliance or on the benefits of natural, unprocessed foods. It
would do nothing to enhance corporate profitability.

Adding wild foods into the mix of food sources
available to consumers provides the same benefits as
they did a hundred years ago: a local, accessible
source of nutritious foods. It also has the benefit of
adding to food security. Local wild foods are not
affected by trade barriers, destabilizing threats in
other parts of the world, international disputes, or
snow in Florida and drought in California. Harvesting
wild foods is an act of self-reliance, and “putting food
by for the winter” is a demonstration of self-
sufficiency. And the economic benefit for families is
tangible.

The economic benefit of commerical harvesting
and selling wild food is dependent on having access to
markets. The Canadian Organic Growers’ Organic Price
Tracker for Ontario in the fall of 2015, listed dandelion
greens selling at market for $10/Ib and sea buckthorn

berries selling for $12/Ib. Stinging nettle was priced at
$10/Ib for wholesale.33 Fiddleheads were also selling
in Ontario in 2015 for $7.50/kg and up to $10/kg at
gourmet stores, with pine mushrooms selling for up to
$13/kg. Lowbush blueberries sell in Manitoba and
Ontario at farmers’ markets and small grocery stores
for $7.50 to $15/litre.34 Knowing the retail price of
wild foods does not, of course, reveal how much
harvesters are being paid.

The personal and commercial value of wild food
consumption can be as complicated as tapping a
thousand birch trees for sap to process into syrup for
the international market or as simple as snipping
dandelion greens and mountain plantain leaves from
the back yard for a dinner salad. But in either case,
you still have to know what you’re harvesting and how
to use it. That takes education and training.

Continued

maple syrup wild licorice sarsaparilla clover saskatoons willowherb pincherry rose hips blueberry echinacea leaves basswood blossoms
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» Focus on education and training...

- Establish training for foragers/harvesters
on species identification and sustainable
foraging practices, and on proper handling of
wild foods.

e Offer workshops to the public on how to
identify and forage for wild foods for their own
personal use, on Crown land or on their own property.
This would include a “safety in the woods” component,
and could be expanded to include lessons on wild food
preparation.

e Offer workshops to people who want to forage
for commercial use, either on Crown or private lands.
This would include awareness of regulations, and the
importance of correct harvesting, handling and storage
procedures.

e Work with the Food Development Centre in
Portage la Prairie and MAFRD to assist foragers in
adding value to their harvest through processing.

Note: There are currently three certified wild food
trainers in Manitoba who are qualified to run
workshops on non-timber forest products (edible and
non-edible), and there are others who are
knowledgeable and may be willing to become trainers.
There may be a need to address “training the trainers”.

* Create a website-based information centre
that can be easily accessed by growers,
harvesters and consumers, and work to raise
public awareness of the value of consuming
wild foods.

The Internet provides a wide range of resources on
wild foods, how to find them, and how to prepare
them. But there is no resource that focusses on
Manitoba wild foods. Creating an online information
centre for Manitoba wild foods has the benefit of being
easily accessed and can be utilized to raise public
awareness about wild foods. It also has the potential to
be an information-sharing resource as farmers
experiment with wild food production.

* Raise public awareness of the benefits of
consuming wild foods by a program or
campaign in cooperation with like-minded
organizations and industry partners.

A wild food advisory council, working with like-
minded organizations and industry, can develop a
public awareness campaign to encourage people to
forage for nutritional foods, to improve awareness of
locally grown and processed foods, and to expand the
market for wild foods.

According to a 2010 Agriculture Canada study on
Canadian consumers, people are attracted to products
that appear to them to be natural and authentic.
“Authentic products, being associated with quality,
can also be linked to consumers’ interest in health,
particularly in terms of production method. This has
driven demand for products that are positioned as
natural, organic, and local. Although these are all
perceived slightly differently, all imply a certain
quality, or level of purity, that takes them beyond the
ordinary and implies a sense of trading up.”35 This
would certainly seem to apply to wild foods collected
in Manitoba’s wooded lands.

A recent Buy Manitoba survey of consumers
reported that nearly 75% of participants strongly
agreed that they would buy more Manitoba products
if they were on the shelf at the stores where they
shopped, while nearly 70% strongly agreed that they
would purchase local foods if they knew what
products were Manitoba foods. However, only 30%
indicated they were willing to go out of their way to
shop for Manitoba foods, even if they knew where to
find them.36

The Manitoba government has invested nearly
$1.3-million dollars to develop the Buy Manitoba
program, and its Buy Manitoba tags identifying local
products are readily visible in grocery stores.
According to Food Matters Manitoba, there is room
for the local market to grow.

Manitobans spend about $3.6-billion annually on
food, with $1.5-billion spent on food raised or grown
in Manitoba. The 2012 Growing for the Future report
estimates that if Manitoba consumers purchased
natural or organic foods at a level typical of North
American consumers, it would mean a market worth
about $200-million per year. “Even if a small portion of
this food was shifted to local, sustainably grown or
raised food, it would result in a major boost to local,
sustainable producers. For example: a 10% shift in
Manitoba household food spending on foods that can
be produced in Manitoba would increase local
purchasing by $150-million annually."37

cranberry wintergreen valerian wild raspberries cloudberry violet chokecherry Uva-ursi milk thistle goosefoot hazelnut monard willow leaves nannyberry chaga
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» Introduce “integrated wild food farming”: Build wild food volumes to a sustainable
level by introducing the innovative concept of “integrated wild food farming”, and by
managing natural wild food sources to enhance production.

The concept of growing wild foods as a means of
diversification and supplementing income has not, it
appears, factored into farm operations in southern
Manitoba in any measureable fashion. Prairie farmers
have traditionally viewed trees as either impediments
to clearing land and operating large-scale equipment or
as shelter for farmyards and shelterbelts for snow and
moisture management. It takes an adjustment in
thinking to begin seeing wooded lands as food sources,
particularly beyond simply picking saskatoons and
chokecherries.

At first blush, “wild food farming” would seem to
be simply a variation on organic farming, in that it

* Enhance research and begin training for

involves cultivating foods that are assumed to be free
of pesticides, growth hormones and other chemicals.
Wild foods are the original organic foods. However, in
today’s marketplace, organic foods have a clear and
specific designation according to the Manitoba
Organic Marketplace Trade Association (MOMA):
Only foods that are grown and processed according
to Canadian Organic Standards can be labelled
organic.38 The regulations for organic foods and
labelling in Manitoba are laid out under The Organic
Agricultural Products Act of 2013.

Wild foods currently have no regulatory
definition in Manitoba.

landowners on wild food farming, with

workshops on experimenting with growing, harvesting, foraging, processing and

marketing wild foods.

There is a lot to learn about which wild foods are
adaptable to cultivation. We already know that wild
saskatoons are not, and commercial saskatoon growers
utilize hybrids. The horticulture department at the
University of Saskatchewan has also been breeding
haskap (wild honeysuckle) to improve the taste of the
berries with an eye to commercial production, and
they’re doing the same with sour cherries and sea
buckthorn.

The attempts to cultivate wild plants for their
medicinal value in the1990s did provide insight into the
complexities of growing niche-market crops and the
challenge of developing and sustaining profitable
markets. There are more opportunities and markets
today to support wild food farming, and there is
growing recognition on the part of the provincial
government of the role it can play in supporting small-
scale food production.

For wild food farming to succeed, it will take some
innovation and imagination. Can morels be grown
commercially on private land by replicating their life-
cycle with controlled woodland burning, followed by
the scattering of spores? Can chaga for tea be collected
in commercial quantities by injecting the parasite into

host trees? Will wild plants harvested for their
pharmaceutical and nutraceutical properties retain the
same properties if they are grown in a greenhouse?
There are many questions, but some research is
underway into “bio-based” products derived from wild
foods, and into the nutritional content of a variety of
wild foods.

Wild food farming can mean growing crops but it
can also take the form of enhancing what already exists
on the farm, such as nurturing chokecherry shrubs by
reducing competition from adjacent trees or setting
aside headlands for wild roses, golden rod and wild
sunflower and protecting them from exposure to crop
herbicides. The idea is to increase natural production to
build enough volume to result in an economically viable
harvest.

The learning process involved in developing wild
food farming will need to be a collaborative effort
involving government expertise and resources (MAFRD
and AAFC), a research focus from universities and
private industry, and innovative landowners willing to
see land that is typically viewed as unproductive
(woodlots, stands of bush, headlands, river-bottom
forests) as a resource for food production.

birch syrup bilberry hazel nuts wild bergamot goldenrod wild plums pine tips wintergreen licorice mint hawthorn feverfew plantain dandelions goldenrod hazelnuts
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MikeJames
A sea buckthorn "orchard" on the headland of a farm at

Ashville, near Dauphin, Manitoba.

Integrated wild food farming is an innovative
idea that may seem, at first, to be a paradox,
given that the United Nations Food and Agriculture
Organization defines wild foods as plant species that
“grow spontaneously in self-maintaining populations...
independently of direct human action.”39 While
foraging has been the typical method of bringing wild
foods to market, cultivating wild foods enhances the
stability and volume of supply needed to effectively
develop and serve markets.

The agricultural zone in southern Manitoba, as is
happens, is also home to the richest distribution of
wild food varieties in the province. This significantly
enhances the ability of growers to incorporate a range

of wild edibles into farming operations and small-
scale food production.

The key factor in any industry is bridging the
need of producers, distributors and consumers for a
sustainable supply and the capacity of producers to
deliver it, at a reasonable level of compensation.

The analysis undertaken by the Woodland Farm
Food Project indicates that Manitoba could have the
capacity to produce a sufficient volume of wild foods
to support a wild food industry by integrating three
key production methods:

o Foraging for wild foods growing naturally on
private and Crown lands (e.g., harvesting nuts,
berries, roots, mushrooms and other edibles)

o Increasing wild food volumes by actively
enhancing production on private lands (e.g.,
collecting and spreading seeds, altering drainage,
replanting)

o Small-scale farming of wild foods on private
lands to stabilize supply and increase volume of foods
(e.g., cultivating wild foods in fields, headlands, small
plots, gardens and greenhouses.

Integrated wild food production, utilizing these
three production methaods, is already present in
Manitoba. The best examples of integrated wild food
production are demonstrated by the Fairholme, Baker
and Good Hope Hutterite colonies, whose
representatives participated in the WFF
consultations. They have, for years, been foraging in
their Assiniboine river-bottom forests, cultivating and
processing various wild foods, and then successfully
marketing their produce to restaurants, organic
stores and farmers’ markets, or selling directly from
their colonies.

The Fairholme colony has incorporated a wide
range of foods into its integrated wild food
production, including:

¢ fiddleheads, morels, dandelions, stinging
nettle, mint, maple/birch syrup, clover, saskatoons,
pincherries, rose hips, hops, blueberries, blueberry
leaves, basswood blossoms, yarrow, wild raspberries,
chokecherries, wild grapes, nannyberries, hazel nuts,
wild plums, hawthorns, cranberries.

prickly lettuce stinging nettle bulrush hyssop cinquefoil false Solomon’s-seal black current bedstraw lamb’s quarters oyster mushroom wild raspberry willowherb
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» Build a knowledge base: Develop a wild food assessment tool that can be utilized to collect
data on wild food resources, and to help landowners determine what wild foods their land is
suited for producing. This assessment tool could also be accessed by the public and serve as a
mechanism to collect data on wild food resources in Manitoba.

The Woodlot Association of Manitoba and the Manitoba Forestry Association are the organizations with
“boots on the ground” when it comes to understanding wooded land inventories. As such, WAM and MFA are in a
position to collaborate on the development of a wild food assessment tool that will help landowners to identify
and understand the wild foods specific to their lands, and how they could enhance wild food production. At the
same time, it would provide the means of building a data base on wild food inventories.

Sheilla Jones

Jim Burns
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Sheilla Jones

Top left: Sumac fruit cluster

Top right: Highbush cranberry in bloom
Left: Mushrooms growing on logs
Above: Native black current in bloom

Ken Fosty

wild rice chickweed breadroot cattail bulrush sumac chanterelle wild ginger ground plum dock gooseberry honeysuckle strawberries wintergreen maple syrup
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CONCLUSION

The consultations undertaken by WAM as part of the Woodland Farm Food project
asked the question, “Can Manitoba develop a wild food industry?” The answer is yes.

Manitoba has the resources to build a sustainable industry. It has:

* a wide distribution of wild foods in Manitoba’s agricultural zone on public and
private lands;

» people who are interested in developing wild food resources;

¢ a market for wild foods and value-added products;

e researchers actively studying wild food benefits and applications;
¢ a land base to support experimentation in wild food farming;

e government responsiveness to the challenges faced by small-scale food producers.

More information on wild foods and how they are currently integrated into farm
operations will be available in coming years due to changes in the Agriculture Census. New
guestions on the 2016 census include queries on “direct farm sales” of foods. This includes
non-processed foods such as honey, hazelnuts, wild mushrooms and blueberries that are sold
directly to consumers. The survey will also ask about value-added direct sales, which includes
jams, jellies, fruit leathers, maple syrup and berry wines.

Although the survey recipients are asked to list all the nuts, fruits and vegetables they
sell on the farm, the inclusion of wild foods appears to be implied, rather than explicit. For
instance, farmers are asked to include wild blueberries, but only if harvested from “managed
lands” .40

Manitoba is home to a small but enthusiastic core group of wild food adherents who can
form the nucleus of a wild food advisory council, and the council can lead the development of
a wild food industry. However, to harness the potential that currently exists, there needs to
be clear and tangible support from Manitoba Agriculture, Food and Rural Development
(MAFRD) and Agriculture & Agri-Food Canada to support the early stages of development.

This is particularly important with respect to the innovation of “integrated wild food
farming”. The initial experimental stage of evaluating the commercial production of wild
foods needs technological and training supports that build a sturdy basis on which to build an
industry. Success in Manitoba can serve as a model to be adapted for use in agricultural zones
across Canada.

The province stands to reap rich rewards when we put wild foods—the
forgotten food—back onto the nation’s dinner table.

for syrup ','
near Steinbach, | .
Manitoba. BT TR B . TS e bR N o T O -
Ken Fosty
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— Wisdom in the woods —

900 Corydon Ave.
Winnipeg, MB R3M 0Y4
woodlotmanitoba.com

Woodland Farm Food Project inquires:
wff@woodlotmanitoba.com
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