
This educational and fun film 

promises to inspire and en-
gage the people in our city 
and around the world to cre-
ate change—now!  

Queen of the Sun is a criti-
cally acclaimed documentary 
film that unveils 10,000 years 

of beekeeping, highlighting 
how our historic and sacred 
relationship with bees has 

been lost due to highly 
mechanized industrial prac-
tices. The dramatic story re-

veals the problems and solu-
tions in renewing a culture in 
balance with nature. 

What can you do? Start by 
taking these simple steps. 

 

Thursday, Nov. 10, 2011 
7:00 -9:30 pm  

 @ The Ridge Theatre 

Bees are disappearing by the 

masses. Why is this happening? 
What are the consequences? 
What can we do to bring the 
bees back? 

On November 10th, The 
World In A Garden and Farm 
Folk / City Folk will host A Plan 

Bee Event, featuring the screen-
ing of the film, Queen of the Sun, 
and a celebration of all things 

sweet!  
Come out to meet the organi-
zations, beekeepers and activ-

ists whose work creates a bet-
ter tomorrow for our buzzing 
friends.  

And there’s More! Food tast-
ings and refreshments infused 
with honey will be offered 

along with a myriad of other 
bee pollinated foods.  
 

And if that’s not enough we 

will have buzzing gift bags for 
all our guests.  

Celebrate the harvest season 

with The World In A Garden 
this autumn! We are holding a 

wonderful event that celebrates 
the harvest with the thing that 

connects us all: food! Growing for 
Change: A Multicultural Harvest 

Celebration connects community 
with seasonal, local food and 

celebrates Vancouver’s diversity. 
Come out to the place where it 

all starts- the garden! 
The event includes free food 

preparation demos and samples, 

interactive displays from our 
community partners, a chance to 

meet your local growers, live 
music, fun activities for kids, and 

of course, yummy, fresh and 
nutritious food to eat! 

Come on out on Sunday, Oct. 23 

from noon-4pm  @ W 57th & 

East Blvd. This event is by dona-

tion & everyone is welcome! 

Celebration of the Bees 

Multicultural Harvest Celebration 

The Garden Buzz 
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J O I N  T H E  

F A C E B O O K  

R A C E  T O  

5 0 0 !  

We’re almost 

there!  Be one of 

the first 500 fans to 

“like” The World 

In A Garden on 

Facebook and we 

will love you  back 

with fantastic 

prizes: 

  

3-hour workshop 

with Indigo Food 

Green Home    

Consultation with 

the Green Mama  

I N S I D E  T H I S  

I S S U E :  

Eat More Kale 2 

Native Edible 

Garden 

2 

New Bike Trailer 2 

Seed to Table 

Workshop Series 

3 

Helping Hands 3 

Local Growers 

Markets 

4 

Community  

Partner Corner 

4 

Tickets available at  

www.festivalcinemas.ca  

& Whole Foods Markets  

http://www.queenofthesun.com/get-involved/10-things-you-can-do-to-help-bees/
http://www.theworldinagarden.com/
http://www.theworldinagarden.com/
http://www.ffcf.bc.ca/
http://www.ffcf.bc.ca/
http://www.queenofthesun.com/
http://www.facebook.com/photo.php?pid=478501&id=111143855581120
http://www.facebook.com/theworldinagarden
http://www.facebook.com/theworldinagarden
http://www.facebook.com/theworldinagarden
http://www.facebook.com/theworldinagarden
http://www.indigofood.org/
http://www.thegreenmama.com/
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Get involved with 

our Eat More Kale 

Campaign this fall! 

New Bike Trailer for TWIAG 

Eat More Kale Campaign 
Want more energy? How 

about some recipes that are 

nutritious AND delicious? We 

have the answer for you– EAT 

MORE KALE! 

TWIAG is excited to launch 

the Eat More Kale Campaign in 

order to educate the commu-

nity and advocate healthy eat-

ing with this yummy green. We 

are challenging YOU to incor-

porate more kale into your 

diet! 

How to get involved: 

1. You can win awesome 

prizes just by posting your 

recipes and kale testimonials 

on our Facebook page or by 

emailing them to us at: abad-

dorf@jfsa.ca  

2. Get the word out! Post the 

Kale Campaign logo on your 

Facebook, Tweet 

#eatmorekale or blog about it! 

3. Try our Krazy for Kale 

Challenge: eat kale 7 days of 

the week! 

What’s in it for me?  

Kale is high in anti-

oxdants, Vitamin A & C, 

Calcium, Chlorophyll and 

much more! 

Kale is one of the heaviest 

pesticide-sprayed foods, 

so when you eat it local 

and organic, you’re doing 

yourself a favor! 

Join in a healthy commu-

nity making positive 

changes for your commu-

nity and environment.  

donated in honor of Isobel 

Kibron. Isobel was a Van-
couverite, passionate envi-
ronmentalist and commu-
nity builder who passed 

away in 2008. The co-op 
donates Isobel bike trailers 
to worthy causes through-

out Vancouver who can use 
them to enhance their ser-

We’d like to ex-

tend a big thanks 
to the Cargo Bike 
Co-Op for donat-
ing a bike trailer to 

TWIAG! We are 
grateful to have 
inherited Isobel 23, 

which represents that 23rd 
bike trailer that has been 

vice to the community. 

TWIAG will be using the 
bike trailer to transport 
produce to farmer’s mar-
kets, food banks and res-

taurants in order to lower 
our carbon footprint and 
promote the use of green 

transportation. 
See you on the road! 

 

Tricia and 

Alicia with 

the Isobel 

23 (and 

freshly har-

vested 

chard!) 

T H E  G A R D E N  B U Z Z  

The World In A Garden is hitting the road, from Vancouver, 

BC to Portland, OR! On their 5-day journey from Sept 28th-

Oct 3rd, Tricia & Alicia are checking out local farms, educa-

tional food projects, farm markets and urban agriculture. They’ll 

be bringing back the best of their findings to incorporate into 

TWIAG’s new urban agriculture site and educational programs 

here in Vancouver! 

Follow the ladies of TWIAG on their journey– there will be 

daily blog updates and Twitter & Facebook briefs about the 

insights, stories and images of the people, places and things that 

make the local food world go round! 

Portland or Bust! 

http://www.facebook.com/theworldinagarden
http://www.cargobikecoop.org/
http://www.cargobikecoop.org/
http://www.theworldinagarden.com/
http://www.twitter.com/worldinagarden
http://www.facebook.com/theworldinagarden


Vancouverites Grow from Seed to Table 
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Hunting for native edibles, 

planning for your winter gar-

den, preserving your harvest in 

creative ways and saving seeds 

from your own plants- these 

are all part of TWIAG’s Seed 

to Table Workshop Series! 

TWIAG is presenting the an-

nual series in order to edu-

cate, empower and inspire the 

community to make healthy and 

environmentally sound decisions 

that reverberate in big ways. 

We’ve had a string of workshops 

this year with wonderful guest 

speakers and participants from the 

community. The workshops have 

been interesting and engaging- 

they build community connections 

while educating about important 

topics surrounding local food. 

Want to learn more about the 

Seed to Table process? Join us on 

October 3rd for our final work-

shop of the series, Seed Saving, 

facilitated by seed saving pioneer, 

Dan Jason of Salt Spring Seeds 

Understand the importance of 

heritage seeds in our modern food 

system. Enjoy a hands-on demon-

stration of harvesting seeds in 

preparation for next season’s 

planting. Plus, you can take home a 

copy of Dan Jason’s book, Saving 

Seeds As If Our Lives Depended On 

It, for a bargain price! 

Regular registration: $15 

Registration with book: $25 

Click here for registration info 

The local markets also give us a 

chance to interact with other grow-

ers and chat about the ups and 

downs of the growing season. 

This year we’ve participated in the 

Westside Pocket Market, facilitated 

by the Society for Promoting Envi-

ronmental Conservation (SPEC). 

The market boasts vendors from 

the East Van, DTES, Kits, Gibsons 

Vancouverites and passer-bys have 

been supporting local food produc-

tion by frequenting grower’s mar-

kets around the city this summer. 

Although the weather’s been a bit 

funky this season, we’ve produced a 

beautiful harvest that changes every 

week! We share our harvest with 

local buyers who  return for the 

genuine experience of  tasty food! 

and many more, offering fresh 

produce and local bread, jams 

and chocolates! 

For the remaining harvest sea-

son, you can find us at the Oak 

St. Farmers Market, located at 

the Unitarian Church on Oak & 

49th. The market is held on 

Wednesdays from 3-7pm. 

Remember to support local :) 

celebrated the day with a cross-

cultural potluck. 

On September 22nd, we will be 

joined by a group of corporate 

employees from CC&L Investment 

Management as a part of the United 

Way Day of Caring. They have a 

BIG project ahead of them. TWIAG 

has acquired a new plot of land 

from the city near our current site 

in Kerrisdale. The plot is VERY 

overgrown so the volunteer group 

is going  to get in there and pull out 

all of those nasty weeds that have 

taken over.  

The result will be a clear plot 

where we can spread soil, get plant-

ing and start a brand new model of 

urban agriculture with backyard 

chickens, aquaponics, honey bees 

and vermicomposting- right in Ker-

risdale! 

Many hands make light work! We 

are taking this to heart at TWIAG, 

as we have some wonderful volun-

teer groups helping us out at the 

garden. 

On September 11, we were joined 

by a fantastic team from MOSAIC, 

a nonprofit that provides support 

for recent immigrants to Canada. 

The group mixed it up with some 

of our regular volunteers, and we 

Patrick Wilson 

leads  Native Edible  

Plants workshop  

Aug. 7th, 2011 

Helping Hands at the Garden 

Neighbors Support Local Growers 

Wonderful white carrots 

at the Westside Pocket 

Market. 

MOSAIC & TWIAG vol-

unteers lend a hand in the 

garden.  

http://theworldinagarden.files.wordpress.com/2011/05/seedsaving_workshop_oct5.jpg
http://www.saltspringseeds.com
http://theworldinagarden.wordpress.com/workshop-series/
http://www.spec.bc.ca/events?eventId=340202&EventViewMode=EventDetails
http://www.oakstreetmarket.ca/
http://www.oakstreetmarket.ca/
http://www.cclgroup.com/cclinvestmentmanagement/English_Home.aspx
http://www.cclgroup.com/cclinvestmentmanagement/English_Home.aspx
http://www.uwlm.ca/participate/vancouver-sun-united-way-day-caring
http://www.uwlm.ca/participate/vancouver-sun-united-way-day-caring
http://www.mosaicbc.com/


Educating the community 

about local food at public 

events like the Greens BBQ 

and September Speaker Se-

ries 

Supporting our programs 

with cross-promotions and a 

healthy partnership that 

showcases the value of ethi-

cal business. 

A big THANK YOU to Greens 

for all of the good that you do in 

the community! We ♡ Green!  

We’re all about local food, and so 

is Greens Organic & Natural Mar-

ket! We share a common vision– 

a local and sustainable food sys-

tem that is both just and ethical. 

The World In A Garden works 

hand in hand with Greens to 

reach our common goals and 

make a big impact in the commu-

nity.  

How are we working together to 

reach the public and make our 

food system better? 

Building a Just & Local Food System with Greens 
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Back to School Education Programs 
There’s nothing quite like getting 

your hands dirty while planting 

broccoli seeds, harvesting pump-

kins or munching on a garden fresh 

salad. The best thing is, you defi-

nitely don’t have to be an adult to 

do it! 

Once again this fall, The World In 

A Garden is offering interactive 

educational garden experiences for 

kids of all ages. Your school’s class, 

afterschool program or extra-

curricular group can be a part of 

the seed to table process at the 

garden! 

What will they  learn about? An 

educational experience at TWIAG 

may includes a garden tour, lessons 

on nutrition and local food, garden 

arts and crafts, planting seeds and 

Tricia and Alicia promoting 

the Eat More Kale Campaign 

at the Greens BBQ in July 

starters,  harvesting fresh pro-

duce from the garden and creat-

ing a delicious salad and much 

more!  

If you are interested, please 

contact Tricia at  

tsedgwick@jfsa.ca   

 

http://www.greensmarket.ca/flyer/Speaker%20Series%20Poster.pdf
http://www.greensmarket.ca/flyer/Speaker%20Series%20Poster.pdf
http://www.greensmarket.ca/home.php
http://www.greensmarket.ca/home.php
http://www.theworldinagarden.com/
mailto:tsedgwick@jfsa.ca

