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By the luck of the Parliamentary draw, a private member's bill supporting mandatory labelling of GE food in
Canada was randomly selected for debate in the House of Commons in April. Bill C-517, presented by a Bloc
Québécois MP, was debated during a second reading on April 3, 2008. A second hour of parliamentary debate
may take place in as early as two weeks, according to the House of Commons calendar. Following this second
debate, the House will be called on to vote on Bill C-517 on mandatory GE labelling in Canada. Previous polls
have shown that the majority of Canadians want mandatory GR labelling, so it is critical that we be able to count
on a majority of MPs to vote in favour of Bill C-517. We have a reasonable chance of winning this vote, but we

must get the word out now. ..

é‘ MANDATORY LABELLING
WHAT YOU CAN DOE TODAY!

It is important that federal MPs vote in favour of Bill C-517 on the second reading. The stakes are high but this
time, the bill has a very good chance of becoming law. You have the power to persuade our federal MPs to
support this bill and to choose us instead of Monsanto!

5 Easy Steps ¥1 Message ¥7 Minutes Take Action Now! (it really takes less than 7 minutes)

A lot of savvy consumers have realized over the years that not all BC Hot House
products are from BC all year round. Fact is during the winter, it can be too costly to
operate hot houses in BC. With many folks still wanting Hot House products at their
fingertips any day of the year, during the winter, BC Hot House imports produce from
their operations in Mexico. Many folks have felt mislead and haven’t noticed the
“Product of Mexico” words on their labels. With the increase in the public wanting to
know where their food is coming from and what they are buying, BC Hot House will be
shifting their labeling of Mexican products to MX Hot House, to be as clear as
possible. CBC News

As outlined in FarmFolk/CityFolk’s Bringing Food Home brochure, Herb
Barbolet (Founder and former Executive Director) always said we had about 3
days worth of fresh food and should anything happen to disrupt the supply, we
would see panic-driven hoarding. Steve Newman (Earthweek: A Diary of the
Planet) reports on April 20 that food riots are now occurring in several poor
nations. Global food prices have increased 83% in the past 3 years as the
world’s main agricultural producers shift to biofuels. Other causes are crop
failure and the rising cost of fuel to make fertilizer. Experts say this will increase
the consumption of local food. For more info, visit the FF/CF website.




British Columbia Spot Prawns (also known as Spot Shrimp)
are a sustainable seafood choice, some say the best prawns
on Earth! BC’s Chef’s Table Society presents the 2" annual
Spot Prawn Festival!

Spot Prawns are the largest of 7 species of shrimp available
on the West Coast - and here in BC, the stock is healthy

(as opposed to being over-fished in Alaska and having an
unknown status south of us.) BUT! Almost 90% of our Spot
Prawns are exported to Japan and the Spot Prawn Festival is

one way folks are promoting local consumption of Spot Prawns.

BC Seafood Online recommends buying Spot Prawns that feel
firm, have few or no black spots and smell of the sea with no
hint of ammonia. These prawns can be stored in a seal-tight
container for up to 3 days, but are best eaten within 2 days of
being caught or being thawed, if they have been frozen.

If you are taking advantage of this year’s Spot Prawn season
and want to freeze some for multi-seasonal use, they should
be stored frozen at -30° C (-20° F). Properly frozen prawns
will last 9 months.

Nutritional Information: (per 3.5 oz or 100 grams of raw
edible portion)

Calories 85

Total fat 04¢g
Protein 200¢g
Cholesterol 145.0 mg
Sodium 112.0 mg

http://www.bcseafoodonline.com
http://www.chefstablesociety.ca

Hi all,

This is an excellent, inspirational little clip from
the Wall Street Journal on suburban farming.

Perhaps it will inspire Vancouverites to grow food, and
even develop small urban ag businesses. One vendor at our
summer farmers markets (City Farm Boy) has started to
sell Vancouver-grown produce at the markets...

Tara, Executive Director (Your Local Farmers Market)
P.S. East Van/ Trout Lake Market Opens May 17th 9-2pm

Happy Earth Week,
Bonita Magee
Proiect Manager
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Spot Prawn
Festival

Saturday May 3, 2008

Noon-5pm
AT False Creek Fishermen's Wharf
1505 West 15t Ave. — Next ta Go Fist
Launch date:
Saturday May 3rd, 12pm - 5pm
Duration:
The Festival will run for 6 - 8 weeks
Buying times:
Boats arrive be
2 pm to 6 pm every afterncon
Location:
False Creek Fishermen's Wharf
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April 1.08 Natural Pastures Cheese
Comox Brie recently earned the
pinnacle World Championship Gold
Medal, in the 27th biennial Contest
(WCQC). As the first World Championship
cheese ever produced from Vancouver
Island and first WCC gold medal Brie
ever from western Canada, Natural
Pastures Cheese Company’s reputation
as a premier Canadian cheese producer
is strengthened.
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NATURAL PASTURES

cheese company

Savour Pure Winners!
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