More than 80 locals came together on Friday October 16,
2015, not only to mark World Food Day, but to participate in
the first ever Bay of Plenty Kai Hui.

The landmark event built
enthusiasm for a united approach to
address current food challenges and opportunities
across our local food supply chain, from paddock to plate.
It was the people who attended this event who made the day
a success and created the electric energy in the room!
In this event wrap up we highlight:
▪ Solutions brainstormed on the day
▪ How to access speaker presentations
▪ Event feedback, reflections, outcomes and awareness raised
▪ Other World Food Day outcomes
▪ Where to next
Enjoy!

▪ Eighty six people attended from across the region,
representing a diversity of sectors and interests;
community, councils, health, sustainability, food
industry and more.
▪ 100% of evaluation responses received to
date indicate that attendees were
overall satisfied with the hui.
▪ Attendees generally liked the mix of
session types and topics discussed
throughout the day.
▪ Commonly reported outcomes
included networking, enjoying
connecting with like-minded
people, and feeling
empowered to create
change.

▪ People came up with tangible
solutions and ideas across a
variety of topics, such as building
community food resilience and
supporting local food supply and
demand.
▪ Public awareness of food issues has
been generated through the media —
including seven articles, 14 tweets/retweets as
well as Facebook promotion.
▪ The inaugural local food network meeting
themed, “Where to next...” is being planned to
build on from the success of the hui!
Please see page 6 for more details.
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“Our country’s food - Exploring what the national food scene means for you”
Emily Dowding-Smith, Transformation Leader, Sustainable Business Network
“How Tauranga City Council is supporting local food issues”
Michelle Elborn, Sustainability Advisor, and Rebecca Maiden, Manager,
R
Resource Recovery and Waste, Tauranga City Council
“Solving complex food issues through social enterprise”
Rachel Glasier, Partnership and Development Director,
Ākina Foundation – Growing Social Enterprise
“A Bay of Plenty Kai movement?”
Dana Thomson, Senior Health Improvement
Advisor, Toi Te Ora – Public Health
Service

“The Edible Canterbury Story – Successes, Challenges, Inspiration”
Dr Matt Morris, Edible Canterbury Coordinator, Edible Canterbury
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It’s amazing what can be achieved in a short time frame when passionate, like-minded people from across
sectors come together to brainstorm ideas for a shared future!
Attendees at the hui determined the discussion topics. Below is a summary of key discussion points that our
scribes captured on the day. Full notes are also available online at: www.ttophs.govt.nz/foodsecurityevents

Topic

Summary of Ideas/Solutions/Discussion Focus

Food grown on
public land

‘Fruit Tree Guardians’ concept. Certain areas of land could be opened up for free public use. Urban agriculture/community
agriculture body in Council.

Sugary drinks

Consequences of sugar. Environments we live in impacting choices; cost, education, market regulation, water advocates.

Certified organic

How important is it? Creates accountability (when you don’t know who is growing your food), but can be prohibitive - needs to be a
lower cost, people ‘use’ system being honest.

Education - growing
and cooking skills

After creating a local food network, start a few ‘high profile’ projects to fly the flag and get momentum. Get young people involved.
Share the knowledge for the next generation and create sustainability – grows social skills and group decision making.

Linking community
gardens

‘Permablitz-like’ collaboration. Establish garden making toolkit. Share knowledge, produce, and operational structures, mailing lists
between gardens, policies to help with rates, water etc. Regular garden network meetings (different garden location each time).
Community Garden Association Christchurch: support each other, lobbying power.

Composting

Try working with Council’s to make it easier - free worm farms, worms mentor, neighbourhood food dump, compost collection,
community education. Utilising community gardens, organic refuse sites, Historic Village Envirohub compost site.

How to get young
people involved

Raise awareness of food security within schools, have competitions, share success stories between schools/communities. Students
could approach local shops regarding the food choices available. Increase education/knowledge building at all ages/levels. Grow local
food industry to appeal to young person as a career.

Council spraying
policies

Western Bay region has some spray free parks but if community wants to influence let’s get together and make submissions re: parks.
Council considers published and peer reviewed science, taking into account safety.

Community
resilience

Teaching to grow in your own yard; diversify what we grow locally – more resilient. Look at other cultural approaches to food. Break
the traditional norms. Plant ‘legacy’ fruit trees.

Supply and demand

Local market exists. Micro-growing; support from angel investors, business mentoring - Chamber of Commerce, social enterprises Ākina, propagation — local fruit tree croppers association. Ooooby gathering list of local suppliers and potential customers.
Community supported agriculture. Selenium is important.

Options for
time-poor parents

A very basic “My Food Bag” with recipes. Healthy delivery lunchbox service and food in schools. Subsidised workshops in the
community/schools – using kitchens. School food programs with children growing and eating food.

Childhood obesity

Leadership, education, time poor, urbanisation, cohesive approaches – Healthy Families New Zealand, values around food,
convenience – travel, safety, food preparation, environments, change the food supply, schools, early childhood education, policies.

Community cooking

Start up community supported kitchens, also consider addressing unhealthy vending machines at community centres.

Food rescue

Discussed great work of Good Neighbour – food rescue, community gardens, neighbourly love; Food Finders – Donate to various
organisations.
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Below is a snapshot of what you thought about the Bay of Plenty Kai
Hui, based on the evaluation forms we have received.
If you did not complete an evaluation form on the day, or would
like to provide further feedback, please visit:
www.surveymonkey.com/r/kaihuievaluation

Event satisfaction

Learnings or suggested improvements:

▪

100% of evaluation responses received to date
indicated that attendees were overall satisfied with the
hui.

▪

▪

▪

▪

What people liked about the hui:

People generally liked the mix of session types and
topics across the day.
Everyone loved the kai — an important aspect to get
right! (See this great discussion piece on understanding
healthy sustainable and fair food.)
Key outcomes:

▪

Commonly reported outcomes included networking,
enjoying connecting with like minded people, and
feeling empowered to create change.

▪

There was overwhelming support for the
establishment of a local food network, shown visually on
the day by a ‘show of hands’ and also through
evaluation feedback.

▪

Several innovative ideas discussed from the open
space brainstorming sessions (see page 3).

▪

Connecting people often results in tangible individual
outcomes. For example, an attendee found a
software solution for their community cooperative (after
hearing Catherine speak on food cooperatives). It is
acknowledged there will likely be several spin off outcomes that will never be fully captured.

Ensuring comfort of the room (temperature, chair
set up), considering the appropriateness of political
presentations, and organising an icebreaker activity.
The opportunity to engage further with the local
MP in attendance.

▪

“Lots of learnings from the speakers - power of
communities coming together.”

▪

“Knowing that we can have a say in where we get
our food - there is power in numbers.”

▪

“There are lots of people with the same vision of
food sovereignty.”

▪

“It was exhilarating, exciting to know that I am not
alone.”

▪

“The amazing energy and shared values
represented by so many different groups and
individuals. Inclusiveness. Shared values, but
acceptance of multiple ways of enacting these in
relation to food.”

▪

“I now understand permaculture better! I'm
excited about the energy evident in this group and the
opportunities this represents to work together on developing local food policy and action.”
Raising awareness of the need to address food issues

▪

Public awareness occurred through the media:
22 websites hits (on Google search), seven articles,
one radio interview, 14 tweets/retweets, and various
Facebook promotion.

▪

Thanks to everyone who helped spread the word!
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The Local Community Food Panel discussed what is
happening locally – successes, challenges
and solutions...

Lyn Paul
Chairperson, Incorporated Society - Tauranga Farmers Market and
representing Farmers Markets New Zealand (FMNZ)
Jackie Paine
Volunteer Coordinator, Good Neighbour - Food Rescue
Catherine Dunton-McLeod
Plenty Permaculture, Bay of Plenty Permablitz; and part of a Food Cooperative
Chris Lambdin
Secretary/Website developer Brown Owl Organics, Rotorua
David Hursthouse, and Lily Tworogal
Garden Coordinators, ‘The Rock’ Community Gardens Papamoa

More than 100 cities have now signed up to the
‘Milan Urban Food Policy Pact’
By signing the Urban Food Policy Pact at the official celebration of
World Food Day in Milan, Mayors and representatives from 117 local
governments committed to a number of actions including to:
“Develop sustainable food systems that are inclusive, resilient, safe
and diverse, that provide healthy and affordable food to all people in a
human rights-based framework, that minimise waste and conserve biodiversity while adapting to and
mitigating impacts of climate change.”
‘Eat in Sustainia’ report released —Taste the Food Systems of Tomorrow
To celebrate World Food Day, EAT, in collaboration with Sustainia, has released a
new publication on the global food system.
Outlining the challenges, opportunities and solutions, EAT in Sustainia focuses on the
future of food, health and our environment.
Inside are excellent two page summaries specific to what you need to know as a policy
maker, as a producer, as a food provider, or as a consumer and citizen.
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It’s important to build on the success of Bay of Plenty Kai Hui, to keep the
momentum of a local food movement alive!
A follow-up “Where to Next” session is currently proposed for people who
are willing to give their time again to help drive the crucial next steps.
This effectively will be the inaugural meeting of the local food network.
The purpose of this session is to decide collectively what should be
the next course of action and how will we get there.

There was overwhelming support for a local food
network.
▪ Do people want to create a structure for this?
▪ Do we need to formulate a shared vision?

At the Bay of Plenty Kai Hui, at least one attendee
requested information on how to connect with
other attendees. For privacy reasons, can you please
indicate if you consent to your information being
shared, by ticking the box at this link.

There was some great discussion and innovative
solutions raised as part of the open space brainstorming
session
▪ Do we need to create action groups to support
furthering various concepts?
▪ How will action groups link to the local food
network?
Communication channels was a key topic raised during
the hui
▪ What is the best way to communicate with each other?
▪ How do we continue to raise awareness of local food
issues?

A big thanks to everyone who came along and made
the Bay of Plenty Kai Hui such a special event!
The event was funded by Tauranga City Council and
Toi Te Ora - Public Health Service with support from
the Sustainable Business Network. A special thanks
also to our wonderful speakers, volunteers, the
Western Bay of Plenty District Council,
Toi Manawa, Plenty Permaculture, and all the
attendees of the Kai Hui brainstorming sessions held
in June 2015.

▪ Would it be useful to have an online platform?
To help decide when it is best to hold this next session,
can those who would like to attend please complete this
two minute poll available here.
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