
School’s back in! What can you do? 
Parents, teachers, staff and students can look 
at this toolkit to find ideas for putting the 
principles of the food charter into practice.  
 

 “Arrange a field trip to a local farm to 
learn about where food comes from”. 
 

Check out our website for many more ideas! 
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If you are looking to improve your garden’s soil, fall is seen by 
many as the best time to add amendments.  Wonder why?   
 

-The soil is still warm and microorganisms are most plentiful 
to break down organic additions. 
-Compost pile is ready to use (if you have been actively 
working/watering it all summer). 
-Local Organic Ingredients are most plentiful (fallen leaves, 
straw/hay, manure, garden waste). 
-Soil is more forgiving due to 6 months of “resting” allowing a 
greater time to balance new additions. 
-Soil is often drier than in spring and easier to work in 
materials. 
 

We still have some open plots available for fall planting (garlic 
anyone?) or for next spring. If you or someone you know is 
looking for a plot to garden, please contact Rick Harrington at 
705-746-9330  #222  or rharrington@clps.ca or Delaina 
Arnold, Georgian Bay Biosphere Reserve 705-774-0978 
education@gbbr.ca. 
Happy Gardening 

~Rick Harrington 

Coconut Red Lentil Soup 

Serves 8 

1 tbsp oil 
2 onions finely chopped 
2 large carrots, peeled, cut in 
half and thinly sliced 
In a large pot, heat  oil, cook 
carrots and onions 5 minutes 
until starting to soften 

4 cloves garlic, minced 
2 tsp turmeric 
2 tsp cumin 
1 tsp salt 
½ tsp black pepper 
Add to carrot mixture and cook 
1 minute 

1 large can chopped 
tomatoes with juice 
6 cups vegetable stock or 
chicken stock 
2 cups red lentils, rinsed 
Add to pot and stir; cook 
about 1 hr on stove or in 
crockpot until lentils soft. 

1 can coconut milk 
1 tbsp fresh lemon juice 
Stir in to soup and heat. Do 
not boil. 

Garnish with chopped 
cilantro and red chili sauce. 

Rachael and Kevin Zacharias 

www.ParrySoundAreaFood.com  

Gardens in Parry Sound 

Next meeting, all welcome! 

Friday Nov 2, 10 am, GBBR office 

(11 James St, Parry Sound) 

New fence at Waubeek St community garden. After 9 

years of wear and tear, the original fencing was no longer 

keeping the deer out.  

https://parrysoundareafood.com/what-can-schools-do/
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This summer, the 6th and newest Parry Sound 

Community Garden at The Sound Community 

Hub was built and planted and donations of 

produce were shared amongst Community 

Food Sharing agencies/programs throughout 

the community.  At the Sound Hub Community 

Garden, garden partners also built a poly 

greenhouse which we are eagerly looking to 

make use of next spring. 

Do YOU know where your food is from? It’s that time of year 

when many delicious, nutritious fruit and vegetables are 

available from within our communities. So it’s a perfect 

chance to highlight the Georgian Bay Biosphere Reserve’s 

Local Food Guide: Grown by the Bay.  

The Local Food Guide can help you find where to buy a local 

turkey, a bushel of tomatoes, or maple syrup. Why not high-

light the amazing flavours from local fare this Thanksgiving? 

Show off your local food feast to friends and family- and get 

them on board! If everyone in Ontario spent only $10 per 

week on local food, we could create 10, 000 new jobs and 

add $2.4 billion into our local economies in one calendar 

year! 

Why bother with local you ask? 

Local food is fresher and tastes great. Foods imported 
from other locations are often picked before they are 
ripe and forced ripened during shipping. 

Buying foods from local farmers helps your family under-
stand where their food comes from and will connect 
you to people who produce the food you eat. 

Buying products close to home is good for the environ-
ment because it reduces pollution from extra packag-
ing and transportation. It also preserves farmland in 
the community. Feeding a community this way sup-
ports economic, environmental, social and nutritional 
well-being. 

Are you growing or harvesting food in this area? Do you see 
yourself on the map? If not, let us know! Email info@gbbr.ca 
with your information.  

Municipal elections  
What questions do you most want to ask the 
candidates for Mayor and Councillor of Parry 

Sound Area? Click on our survey to let us 
know!  

https://www.surveymonkey.com/r/L2KB3NL 

Tell us What you Think 

Next meeting, all welcome! 

Friday Nov 2, 10 am, GBBR office 

(11 James St, Parry Sound) 

Time for Local Food 

https://www.surveymonkey.com/r/MT9GDHR  
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