
THE FACULTY OF LAND 
AND FOOD SYSTEMS:
ONE HUNDRED YEARS OF 
FARMING AT UBC

The Faculty of Agriculture was one of three 
founding faculties. Engaged in hands-on research 
and learning on UBC farm land, "Aggies" have had 
a transformative role in our province's food system. 
Global in scope, the Faculty of Land and Food 
Systems continues this proud tradition of 
student-centred learning to equip a new generation 
to solve our most fundamental issues faced by 
society - those focused around human health, a 
sustainable food supply, and the responsible use of 
finite land and water resources.

THE CENTRE FOR 
SUSTAINABLE FOOD 
SYSTEMS @ UBC FARM: 
A LIVING LABORATORY FOR 
THE NEXT HUNDRED YEARS

Research, teaching and community 
engagement at UBC Farm leads to social, 
technological and "seed to plate" 
innovations essential for our global food 
future. The UBC Farm was saved from real 
estate development by a coalition of 
students, faculty and civil society 5 years 
ago.  Please join our community committed 
to building the next 5 years of UBC Farm's 
academic plan to achieve UBC Farm's vision 
for the next hundred years. 

Future Farm Building |

Farm Gate |
| Pioneering Truffle Establishment

| Season Extension Hoophouses

| Farm to Institution Food Procurement

| Farmland Access Research Project

| Organic Systems Nutrient Dynamics

Seed Saving Hub |

Sustainable Agriculture Practicum |

Water and Nutrient Recycling |

Current Farm Building |

Children’s Education Garden |

Indigenous Initiative Hub | 

Honey Bee Pathogen Research |

CREATING EXPORTABLE 
SOLUTIONS

Current and future projects from the Centre for 
Sustainable Food Systems at UBC Farm can help 
solve problems locally, as well as in other 
countries around the world.

TRADITIONAL COMPOSTING SYSTEM 
Help Vancouver meet its waste management challenges, and 
explore how waste as an unused resource can be reused to live its 
potential as a resource.

GREEN WASTE MANAGEMENT

Municipal post and pre-consumer waste 
through food industry as it is sorted, 
collected, and managed.

FISH EFFLUENT FROM THE AQUAPONICS- RECYCLED TO PLANTS

Research how to manage the waste as it is currently being dumped into 
municipal sanitation lines or just dispersed. This closed loop nutrient 
system will allow waste to be composted, managed, and transformed 
into a resource yielding crops and money.

HOOP HOUSES
More viable hoop houses In South America.

WATER USE EFFICIENCY
We will research how micro 
scale of a building footprint 
can be transferred to 
landscape scale (explore 
how water intersects with 
our food system from 
production to processing to 
preservation).

| Traditional Composting 

FOOD SECURITY
Increase food security through availability, access, and equality.

PARTNERS BUILDING THE FUTURE OF UBC FARM:
Arran and Ratana Stephens (co-founders and co-CEOs of 
Nature’s Path), UBC Alma Mater Society, Royal Bank of 
Canada, and the Real Estate Foundation of BC.

Transforming Society’s Relationship to Land

Developing and Testing New Technologies

Value Chain Innovation from Seed to Plate

| Microbrewery

| Food Security

| Alternative Energy Systems (Onsite Biomass)

| Train Future Farmers

| Water-use Efficiency

| Industry Collaboration (Integrating with the Research Community)

| Food and Beverage Technology Laboratory

| Super Composting

| Insect Ranch

FUTURE FARM BUILDING BENEFITS

• Double farmers we can train
• Double the school students we bring in
• Triple the number of courses
• Triple the number of UBC students we bring out to the UBC Farm
• Engage with industry to promote innovation
• Double indigenous programs
• Expand international dialogue and engagement through seminars, 
  hosting international professors, and acting as an international 
  information distribution hub
• Act as an extension service supporting farmers



CHILDREN’S EDUCATION GARDEN

FarmWonders
Offers innovative and educational programming for children with the aim to 
promote environmental awareness. An initiative from the UBC Farm. 

Think Eat Green
Think & Eat Green @ School builds healthy and sustainable school food 
systems by facilitating a community of learners in action research. The project 
enables students, teachers, and policy makers to influence how their food is 
produced and where it comes from, through concrete school projects.

INDIGENOUS INITIATIVES HUB

Culturally Relevant Urban Wellness Project
Provides support for youth acknowledging land in a context of healing, growth, 
self-reflection, and personal and community development. An initiative from 
Dr. Eduardo Jovel and Jeffrey J. Schiffer. In partnership with Vancouver 
Aboriginal Child and Family Services Society, Vancouver Foundation, UBC 
Indigenous Research Partnerships, and Pacific Community Resources Society.

Tu’Wusht Project
Provides support and opportunities for Aboriginal people living in east 
Vancouver to improve their health and capacity by experiencing food from seed 
to table. An initiative from the Vancouver Native Health Society. 

Indigenous Health Garden
Serves educational and research needs related to Indigenous food sovereignty 
while increasing participants’ knowledge and access to both traditional and 
non-traditional plants. An initiative from Dr. Eduardo Jovel. In partnership with 
the Indigenous Research Partnerships.

FARMLAND ACCESS RESEARCH PROJECT

Provides solutions for sustainable, community-based farmland management 
for local food production in British Columbia. An initiative from Dr. Hannah 
Wittman. In partnership with the Social Science and Humanities Research 
Council of Canada, Real Estate Foundation of British Columbia and 
FarmFolkCityFolk.

HONEY BEE PATHOGENS RESPONSE 
PROJECT 

Aims to understand the honey bee collapse disorder through research on bee 
social behavior defense mechanisms. An initiative from Dr. Leonard Foster. In 
partnership with the Centre for High-Throughput Biology and Genome 
BC/Genome Canada.

WATER AND NUTRIENT RECYCLING IN 
AGRI-TOURISM DESTINATIONS

A case study at the UBC Farm aims to assess the feasibility of a wastewater 
management system that recycles water and nutrients on farms at the 
rural-urban interface. An initiative from Dr. Jim Atwater and Sarah Partenan. In 
partnership with UBC Faculty of Applied Science and the Real Estate 
Foundation of British Columbia. 

SEASON EXTENSION HOOPHOUSE PROJECT 

Represents a vital and innovative step in increasing the availability and variety 
of locally-grown food year-round. An initiative from the UBC Farm. In 
partnership with the Vancouver Foundation and Pan American Silver 
Corporation. 

ORGANIC PRODUCTION SYSTEMS 
NUTRIENT DYNAMICS PROJECT 

Studies how to maximize crop quality and quantity while enhancing land and 
environmental stewardship. An initiative from Dr. Sean Smukler. In partnership 
with Canadian Foundation for Innovation, Harvest Power, Net Zero Waste, 
and the BC Ministry of Agriculture.

SEED HUB: SEED SAVING AT UBC FARM 

Increases the quality and quantity of seeds grown in British Columbia, 
recognizes the importance of space for collaborative research, and trains 
farmers to incorporate seed saving into their practices. An initiative from Dr. 
Andrew Riseman and Mélanie Sylvestre. In partnership with FarmFolkCityFolk, 
Bauta Family Initiative on Canadian Food Security, and Alma Mater Society.

PIONEERING TRUFFLE ESTABLISHMENT IN 
BRITISH COLUMBIA 

Aims to demonstrate how to successfully cultivate Pèrigord black truffle using 
English oak in British Columbia to develop best management practices for the 
establishment commercial truffle industry. An initiative from Dr. Shannon 
Berch. In partnership with the Truffle Association of British Columbia. 

SCALING UP: BRINGING LOCAL TO A GLOBAL 
CAMPUS 

Farm to Institution Procurement Project’s intent is to develop a regionally 
relevant farm to institution food procurement framework and model one of 
the first BC farm to hospital collaborations. In partnership with Vancity, My 
Sustainable Canada, Farm to Cafeteria Canada, UBC Food Services, BC 
Ministry of Agriculture, and Institute for Aboriginal Health. 

THE UBC FARM PRACTICUM IN 
SUSTAINABLE AGRICULTURE  

An eight-month experiential learning program designed for aspiring farmers, 
urban gardeners, environmental educators, and students with an interest in 
applying their learning about sustainable agriculture and food systems. With 
the average age of farmers in Canada now 52 years old, this program is crucial 
to ensure that we have a source of healthy, local, and fresh produce in BC for 
generations to come. An initiative from the UBC Farm. 

TRANSFORMING SOCIETY’S 
RELATIONSHIP TO LAND
By innovating people’s relationships with the land, both at the 

political and individual levels, the Centre helps reverse the trend 

of environmental degradation and loss of farmland, to ensure 

long-term stewardship of land resources.

DEVELOPING AND TESTING 
NEW TECHNOLOGIES
By developing sustainable technologies, the Centre improves 

crop yields, water and nutrient management, sustainable aquatic 

and intensive protein production, synergies in land use and food 

production, and modular systems for rural and urban 

environments.

VALUE CHAIN INNOVATION 
FROM SEED TO PLATE
How do we innovate the value chain, from seed to plate, to 

achieve greater health and value of our food? As a working farm 

with connections to chefs, food processors, and farmer’s 

markets, the Centre has the opportunity to influence innovation in 

all parts of the food chain.

Become part of the UBC Farm community! Every year, we host over 55,000visitors; 5,000 school children participating in our programs; 3,400 visits by Indigenous Peoples; 700 volunteers giving over 6,000 
hours; 150 academic projects; and 2,500 UBC students across 60 courses. 

Learn more at http://ubcfarm.ubc.ca

Join our Partners invested in building the future of UBC Farm. Learn more by contacting Tracy London, Assistant Dean Development and Alumni Engagement, tracy.london@ubc.ca


