
  

 

 

 

Regular Council Meeting Agenda 
Thursday, August 8th, 2019 | 1:00pm Lake Louise Inn Hotel 

                
 

1. Call Meeting to Order 
 

2. Adoption of Agenda / Call For Additions 
 

3. Adoption of Council Minutes 
a. Regular Council Meeting – July 11th, 2019 

 

4. Financial Reports 
a. June 

 

5. Delegations 
a. Martin Bean – Bow Valley Regional Transit Services Commission  
b. Standing Council Update – Parks Canada Lake Louise Field Unit (no attachments) 
c. Standing Council Update – RCMP (no attachments) 
d. Standing Council Update – LLFD (no attachments) 

 

6. Business & Discussion Items 
a. ICF Bylaw – MD of Bighorn 
b. ICF Bylaw – Town of Canmore 
c. Recreation Centre Update (no attachments) 
d. MLA Visit Plans (no attachments) 

 
7. CAO & Committee Reports/Roundtable (no attachments) 

a. CAO Report 
b. Council Roundtable 

 

8. Correspondence & Reports 
a. IDP Exemption Letter – Kananaskis 
b. Banff Food Companion Report 
c. BVFA Banff Research Report 
d. 2019 Ministerial Order – Budget 
e. Upper Bow River Hazard Study 
f. Parks Canada Stakeholder Update - Protection Mountain Campground Hard-sided Requirement 
g. Parks Canada Update - Species At Risk Info Sheet 
h. Town of Banff Minutes – July 15th 
i. Enhanced Policing Agreement 

 

9. Upcoming Meetings, as currently scheduled 
a. ID9 Regular Council Meeting  1:00pm September 12th, 2019 (Banff Juniper Resort) 

 

10. In Camera – Closed Session 
a. None 

  
11. Adjournment 
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Improvement District No. 9 Council Minutes 

Regular Council Meeting, July 11th, 2019 
 

 The Municipal Council Meeting for Improvement District No. 9 (ID9) was held at the 
Lake Louise Inn on Thursday, July 11th, 2019.   
In Attendance: Chair Dave Schebek (attended remotely), Councillors Davina Bernard, 
Alison Brewster, Rick Werner and Jean-Marc Stelter (attended remotely). 
Administration: Chief Administrative Officer (CAO) Kurtis Pratt, Deputy CAO & 
Recreation Director Danielle Morine 
Visiting Officials: RCMP Sergeant Michael Baxton-Carr 

 
CALL TO ORDER 
(1:00pm) 
 

 
 
Councillor Bernard called the meeting to order at 1:00pm. 
 

APPROVAL OF AGENDA 
01-11-07-2019 
 
 
MINUTES 
02-11-07-2019 
 
 
 
 
 
 
FINANCIALS 
 
DELEGATIONS 
 
Parks Canada  
 
RCMP 
 
 
BUSINESS & 
DISCUSSION ITEMS 
 
AUMA Convention and 
RCMP Concerns 
 
 
03-11-07-2019 
 
 
 
ICF Draft – M.D. of 
Bighorn 
 
Access Program Update 

 
Councillor Bernard MOVED to approve and adopt the agenda as presented. 

Carried. 
 
 
Councilor Bernard MOVED to approve and adopt the June 13th, 2019 Minutes with 
the following amendments: 

• Councillor Bernard’s update – remove words “work with Parks Canada” and 

clarify that this will be done by ID9 Administration on page 2  

• Include new bus media in the BVRTSC update on page 3. 

Carried. 
None. 

 
 
 
 

No one in attendance. 
 
Staff Sergeant Michael Baxton-Carr from the Banff Detachment presented Council with 
an overview of OT WR and current crime rates. 
 
 
 
 
Council discussed the upcoming AUMA Convention as well as the request from the 
RCMP to present any concerns that Council may have with the Lake Louise 
detachment. 
 
Councilor Brewster MOVED that any Council Member (and Administration) attend the 
Alberta Urban Municipalities Association Conference if they are available.  

Carried. 
 
Council discussed the draft and provided recommendations.   
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04-11-07-2019 
 
 
CAO’s REPORT 
 
 
COUNCIL REPORTS 
 
Banff Library Board 
 
Bow Valley Food 
Alliance 
 
Bow Valley Mass 
Transit 
 
Bow Valley Regional 
Transit Services 
Commission 
 
Canadian Rockies Public 
School/Stoney 
Education Authority 
05-11-07-2019 
 
 
 
 
 
 
 
Lake Louise Banff 
Municipal Services 
Society 
 
 
 
 
 
 
 
 
 
 
 
Banff Lake Louise 
Tourism Working Group 
 

Deputy CAO and Recreation Director Danielle Morine provided an overview of the 
Access Program and answered questions from Council.  
 
Councilor Werner MOVED that Access Program be implemented as presented.  

Carried. 
 
Deputy CAO and Recreation Director Danielle Morine presented an overview of the 
report to Council. 
 
 
 
Councilor Stelter provided an update on the most recent library meeting 
 
Councillor Stelter provided an update on the most recent food alliance meeting and 
informed Council that a food box program would soon be available in Lake Louise. 
 
Chair Schebek updated Council on a recent Mass Transit meeting he attended along 
with other regional partners to discuss further mass transit initiatives in the region. 
 
Councillor Bernard informed Council that the transit numbers from Banff to Lake 
Louise from May up to todays date have been incredible and they are extremely 
happy with the ridership. 
 
Councilor Werner informed Council of a meeting invitation for August 26th at 9:00am. 
He cannot attend and recommended someone else attend in his place.  
 
Councillor Werner MOVED that a member of Council attend the August 26th event 
“Nurturing a Culture of Excellence; Remembering the Past, Focusing on the Future” in 
his place. 

Carried. 
 
Councillor Werner also met with the CRPS on potential future housing options for the 
organization. 
 
Councilor Bernard provided an update on LLBMSS and the concerns surrounding the 
office air quality within the leased Fire Hall Space.  LLBMSS Administration will work 
with Parks to address this serious concern. 
Administration as well as Fire Department Staff are working with consulting firm Behr 
on the Fire Standards and Master Plan review for the Lake Louise Fire Department. 
 
Chair Schebek informed Council that he had spent significant time working with the 
Executive Director on some personnel matters. 
 
Councillor Bernard informed Council that the LLBMSS passed a formal motion 
notifying Parks Canada that if formal approval for the HVAC system or plans to rectify 
the air quality issue has not been given by October 15th, 2019, the LLBMMS and ID9 
will act unilaterally to rectify the problem. 
 
Councilor Bernard provided an update on the working group. There is no update on 
the Cross-Country Ski Grant. 
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Lake Louise Low Down 
 
 
CORRESPONDENCE 
 
06-11-07-2019 
 
 
INCAMERA 

Councillors Bernard & Stelter both reposted that the Low Down was a great event 
with a tremendous turnout. 
 
Council reviewed the Correspondence & Reports as included in the Agenda Package.   
 
Councilor Bernard MOVED to accept the correspondence and reports as information. 

Carried. 
 
None. 
 

To ADJOURN 
07-11-06-2019 
 

 
Councillor Bernard MOVED to ADJOURN at 1:46pm. 

Carried. 

Minutes Approved on the 8th of August, 2019 
 
 

_____________________________ _ 
Chair – Dave Schebek               

 
 
 

__________________________________ 
Chief Administrative Officer – Kurtis Pratt 



Improvement Districts'
Summary of Accounts

2019-06-30

Account Description
Assets

100160 Cash
103010 Cash In Transit
105020 Investments
120070 GST Receivable
120450 Bank Interest Receivable
120560 General Accounts Receivable
120620 Property Taxes/GIPLOT Receivable
125010 Allowance for Doubtful Accounts
127010 Prepaid Expenses
166010 Buildings and Staff Housing
167010 Vehicles
169010 Other Capital Assets
169020 Work in progress - Capital Assets
170010 Land Improvements
176010 Accumulated Amortization - Buildings
177010 Accumulated Amortization - Vehicles
179010 Accumulated Amortization - Other Capital Assets
180010 Accumulated Amortization - Land Improvements

 

Liabilities

213270 Accrued Liabilities
203040 Accrued Interest Payable
215020 GST Payable
215030 Holdback Payable
275070 Debentures Payable
229010 Unearned Revenue

 

Equity

310010 Operating Reserves
310020 FUND BALANCE
370020 Capital Reserves
370040 Capital Assets

 

Revenues

419020 Taxes - Residential and Non Residential
425020 Taxes - Power and Pipeline
425030 Taxes - Machinery and Equipment
425010 Federal Grants in Place of Taxes
425040 Penalties and Costs
445010 Tax Certificates
453010 Bank Interest
473225 Provincial Grants
473325 Other Miscellaneous Revenue
473455 Medical Clinic and Staff Housing Rentals
476010 Gain on Sale of Capital Assets
474010 Refund of Expenditures

 

Expenditures

521050 Memberships
525020 Travel - Mileage
525050 Travel - Meals
525060 Travel - Lodging
572090 Interest Expense
529070 Advertising
531010 Insurance
533010 Courier Services
537070 Building Costs and Federal Land Leases
543120 Legal Fees
543020 Honoraria 
543470 Assessment Fees
544480 Other Professional and Labor Services
551090 Water, Sewage and Garbage 
551240 Other Purchased Services
553040 Administration and Office Supplies
553070 Printing Services
558010 Protective Services
560030 AB School Foundation Fund and Senior Lodge Requisitions
562030 Grants to Municipalities
564010 Other Grants
578020 Bad Debt Expense
585020 Amortization - Buildings
585030 Amortization - Vehicles
585050 Amortization - Other Capital Assets
587010 Amortization - Land Improvements

 

Excess (Deficiency) of Revenue over Expenditure

Budget 2019 2018
Under (Over) 

Budget 
  Over (Under) 

Prior Year 

Improvement District #9

9,127,097.63$     5,930,991.98$     3,196,105.65         
-                       -                       -                         

10.00                   10.00                   -                         
208.53                 288.90                 (80.37)                    

14,588.29            8,573.47              6,014.82                
413,604.00          2,991,644.25       (2,578,040.25)        

65,969.96            5,152,795.25       (5,086,825.29)        
-                       -                       -                         

32,562.70            32,314.94            247.76                   
4,653,124.20       4,653,124.20       -                         

783,046.90          783,046.90          -                         
400,188.67          309,968.00          90,220.67              
438,711.83          207,505.09          231,206.74            

-                       -                       -                         
(1,456,962.15)      (1,340,634.03)      (116,328.12)           

(783,046.89)         (754,613.48)         (28,433.41)             
(134,539.01)         (119,187.21)         (15,351.80)             

-                       -                       -                         
13,554,564.66     17,855,828.26     -                         (4,301,263.60)        

-                       -                       -                         
-                       -                       -                         

785.48                 991.20                 (205.72)                  
-                       2,700.00              (2,700.00)               
-                       -                       -                         

4,472,799.90       4,882,369.24       (409,569.34)           
4,473,585.38       4,886,060.44       -                         (412,475.06)           

-                       -                       -                         
10,189,094.20     10,547,677.32     (358,583.12)           

-                       -                       -                         
-                       -                       -                         

10,189,094.20     10,547,677.32     -                         (358,583.12)           

-                       -                       3,844,392.09       -                         (3,844,392.09)        
-                       -                       90,374.15            -                         (90,374.15)             
-                       -                       -                       -                         -                         
-                       -                       1,195,247.49       -                         (1,195,247.49)        
-                       12,671.75            2,600.55              (12,671.75)             10,071.20              
-                       245.00                 245.00                 (245.00)                  -                         
-                       100,015.64          58,366.80            (100,015.64)           41,648.84              
-                       196,368.51          35,191.00            (196,368.51)           161,177.51            
-                       -                       88.31                   -                         (88.31)                    
-                       44,409.84            45,536.48            (44,409.84)             (1,126.64)               
-                       -                       -                       -                         -                         

4,500.00              -                       (4,500.00)               4,500.00                
-                       358,210.74          5,272,041.87       (358,210.74)           (4,913,831.13)        

-                       3,961.51              4,375.00              (3,961.51)               (413.49)                  
-                       1,603.80              2,830.00              (1,603.80)               (1,226.20)               
-                       1,342.20              1,686.54              (1,342.20)               (344.34)                  
-                       458.50                 2,048.82              (458.50)                  (1,590.32)               
-                       -                       -                       -                         -                         
-                       4,212.12              3,786.73              (4,212.12)               425.39                   
-                       (2,803.66)             -                       2,803.66                (2,803.66)               
-                       90.56                   100.19                 (90.56)                    (9.63)                      
-                       2,931.50              35,478.48            (2,931.50)               (32,546.98)             
-                       1,430.74              5,860.56              (1,430.74)               (4,429.82)               
-                       17,560.00            25,475.00            (17,560.00)             (7,915.00)               
-                       7,500.00              15,000.00            (7,500.00)               (7,500.00)               
-                       -                       662.51                 -                         (662.51)                  
-                       8,699.48              (2,563.97)             (8,699.48)               11,263.45              
-                       2,210.39              -                       (2,210.39)               2,210.39                
-                       44,731.54            40,323.09            (44,731.54)             4,408.45                
-                       -                       -                       -                         -                         
-                       -                       754,551.90          -                         (754,551.90)           
-                       1,356,602.98       1,087,709.51       (1,356,602.98)        268,893.47            
-                       -                       -                       -                         -                         
-                       15,794.00            873,416.55          (15,794.00)             (857,622.55)           
-                       -                       -                       -                         -                         
-                       -                       -                       -                         -                         
-                       -                       -                       -                         -                         
-                       -                       -                       -                         -                         
-                       -                       -                       -                         -                         
-                       1,466,325.66       2,850,740.91       (1,466,325.66)        (1,384,415.25)        

-$                    (1,108,114.92)$   2,421,300.96$    1,108,114.92$       (3,529,415.88)$      
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IMPROVEMENT DISTRICT 9
INTEREST EARNED ON GRANTS
As at December 31, 2019

651,045.11$   4,008,453.25$  14,708.39$   4,674,206.75$   

Interest
Interest 
earned

Deposits / 
Expenditures

Ending 
Balance

Interest 
earned

Deposits /( 
Expenditures)

Ending 
Balance

Deposits / 
Expenditures

Ending 
Balance

Interest 
earned

Deposits / 
Expenditures Ending Balance

(Receivable) (413,604.00)   237,441.11     -                   4,008,453.25   -                 14,708.39     (413,604.00)     4,260,602.75     
Payable 237,441.11     117,738.23      4,126,191.48   -                 14,708.39     117,738.23      4,378,340.98     
Jan-19 2.05% 413.00     -                 237,854.11     7,177.09     (117,738.23)     4,015,630.34   3,269.86        17,978.25     7,590.09        (114,468.37)     4,271,462.70     
Feb-19 2.01% 367.48     (85,700.00)     152,521.59     6,204.09     -                   4,021,834.43   (1,661.64)       16,316.61     6,571.57        (87,361.64)       4,190,672.63     
Mar-19 1.98% 256.36     -                 152,777.95     6,759.88     (110,668.51)     3,917,925.80   (1,661.64)       14,654.97     7,016.24        (112,330.15)     4,085,358.72     
Apr-19 1.92% 241.22     -                 153,019.17     6,186.03     -                   3,924,111.83   (1,661.64)       12,993.33     6,427.25        (1,661.64)         4,090,124.33     
May-19 1.87% 235.31     -                 153,254.48     6,235.68     -                   3,930,347.51   (1,661.64)       11,331.69     6,470.99        (1,661.64)         4,094,933.68     
Jun-19 1.84% 231.90     -                 153,486.38     5,947.21     -                   3,936,294.72   (1,661.64)       9,670.05       6,179.11        (1,661.64)         4,099,451.15     
Jul-19 0.00% -           -                 153,486.38     -             -                   3,936,294.72   -                 9,670.05       -                 -                   4,099,451.15     
Aug-19 0.00% -           -                 153,486.38     -             -                   3,936,294.72   -                 9,670.05       -                 -                   4,099,451.15     
Sep-19 0.00% -           -                 153,486.38     -             -                   3,936,294.72   -                 9,670.05       -                 -                   4,099,451.15     
Oct-19 0.00% -           -                 153,486.38     -             -                   3,936,294.72   -                 9,670.05       -                 -                   4,099,451.15     
Nov-18 0.00% -           -                 153,486.38     -             -                   3,936,294.72   -                 9,670.05       -                 -                   4,099,451.15     
Dec-18 0.00% -           -                 153,486.38     -             -                   3,936,294.72   -                 9,670.05       -                 -                   4,099,451.15     
Receivable -           413,604.00    567,090.38     -                   3,936,294.72   -                 9,670.05       -                 413,604.00      4,513,055.15     
(Payable) 567,090.38     -                   3,936,294.72   9,670.05       -                 -                   4,513,055.15     

1,745.27   327,904.00    38,509.98   (228,406.74)     (5,038.34)       40,255.25      94,458.92        

4,472,799.90 Check TB
.

Deposits:
-                 -                   -                     
-                 -                     
-                 -                   -                     

-                     
-                     

-                 -                   -                     

Expenditures:  
Rink Lift Station (pd 2018) (85,700.00)     -                   (85,700.00)         
Rec Centre -                 (95,605.25)       (95,605.25)         
Rec Centre (15,063.26)       (15,063.26)         

-                   -                     
-                   -                     
-                   -                     
-                   -                     
-                   -                     
-                   -                     
-                   -                     
-                   -                     
-                    -                     

-                     
-                     
-                     

(85,700.00)     (110,668.51)     (196,368.51)       

Net Deposits/Expenditure (85,700.00)     (110,668.51)   (196,368.51)     

TotalFGTF MSI - Capital Prepaid
Rent Deferred Revenue

Amount Carried 
forward from 2018

Grant Grant

ID Interest earned on deferred grants - 2019 ID 9 Page 1 of 1



Report to the Bow Valley Regional Transit Services Commission 

Report 2019-08.01 Route 8W Service Increase 

August 21, 2018 

 

Author: Martin Bean, CAO Page 1 

SUMMARY/ ISSUE 
 
In 2016, the BVRTSC conducted a Lake Louise to Banff Transit Feasibility Study to further assess the need 
for service in this corridor. The consultant, Dillon Consulting, recognized through stakeholder, visitor and 
resident feedback that the need exists for this service. Since its implementation, the Lake Louise winter 
service has been extremely successful, far exceeding expectations.  There is, however, a significant gap 
in service mid-day that requires addressing. 
 
PREVIOUS COMMISSION DIRECTION/POLICY 

 
The past winter service operated two trips in the morning at 07:30 and 10:00 from Banff to Lake Louise 
and then the next departure was not until 4:30pm 
 
 

Administration Recommendation: 
 
That ID9 Council: 
 

• Approve the BVRTSC to add two mid-day departures to Route 8W for the remainder of 2019 
beginning at the completion of Route 8X service. 
 

•  Approve the BVRTSC to add this revised schedule to the proposed BVRTSC operating budget 
for 2020  
 

 

 
 
 
INVESTIGATION 
 
 
The service began in October of 2018 and saw significant ridership through the winter months, with an 
average of approximately 140 riders per day.  This service opened up new opportunities for Lake Louise 
year-round and seasonal residents to have mobility around the Bow Valley as well as providing 
transportation for visitors between Lake Louise and Canmore/Banff.  It has been identified by riders and 
non-riders in comments on social media as well as verbally to Roam office staff and drivers that a big 
gap exists during the day, making it inconvenient to use the service. By filling in two mid-day departures, 
it is anticipated that the ridership will continue to rise. 
 
The attachment below shows that the most significant ridership has occurred in the later morning and 
early afternoon and highlights the gap that exists mid-day on the Fall/Winter/Spring  Filling this gap 
would also lead to increased ridership on the early morning departures and the later evening departures 
as riders would have better opportunities for return trips. 
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The second chart shows that the Route 8X ridership from the May long weekend to July 30 has seen 
significant numbers (approx. 35% of riders) utilizing the service during the times that are absent from 
the winter service.   
 
 
Chart #1 – Winter 2018, Spring 2019 Banff to Lake Louise Service 
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Chart #2 – Summer Ridership 
 
 

 
 
IMPLICATIONS: 
 
General: 
 
It is expected that increasing the service between Banff and Lake Louise will increase the ridership 
significantly on this service and on other Roam services, including Canmore Banff Regional as it is 
designed to effectively connect with existing Roam routes.  This route further connects all areas of Banff 
via transit and follows the strategic goal of connecting the Bow Valley, allowing travel without the use of 
private automobiles. 
 
BUSINESS PLAN/ BUDGET IMPLICATIONS 
 
Due to the success of the first Fall and Spring seasons of service, the budget impact will be non-existent 
to revenue reserves accumulated during the 2018/2019 service period.  Even without factoring in 
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additional ridership gained through the new departures, enough reserve has been gained in the first 7 
months of service to pay for the additional cost for the remainder of 2019 and the full year of 2020. 
2018 – Fall Service had a budget surplus of $43,673 
2019 – Spring Service had a budget surplus of $115,889 
 

• Total Surplus to date = $159,562 – Total cost of adding Mid-Day Schedules is budgeted to be 
$44,491 for Fall of 2019 and $109,809 for 2020 Winter/Spring/Fall for a total of $154,300. 

• This leaves a remaining surplus of $5,262 without adjusting ridership and revenue projections 
from original budget.   

• Ridership projections for 2020 will be adjusted for the 2020 BVRTSC budget  
 

BRAND IMPACT: 

• Brand consistency is achieved as the vehicles used will be Roam vehicles and the service will 
feature all existing Roam technology and attributes. 

 
RISKS 
 

• Operational risk as with any Roam service 
 

Comments from Councillor Bernard: 

I am in favour of using our reserves to extend the service hours at least for fall 2019 (I’m 
also in favour of extending for 2020, but am open to having that conversation in 
October). When transit is successful and has reserves, the best use of those already 
committed tax dollars are to reinvest in the service and increase frequency. Having 
spoken to many local riders, they have expressed that the gap in mid day makes it 
somewhat inconvenient to use the service. The success of these proposed additional 
times during the recent summer months indicates that there is a market that will ride if 
we add these times into our fall schedule. Finally, as the Parks service ends on 
September 15, I think there is at least another month of heavy visitor traffic that would 
make use of these extra times, besides just locals. As Parks, BLLT and hotel partners 
continue to promote Roam, we will continue to see visitor usage grow.  

 
ATTACHMENTS 
 
Proposed schedule and costing breakdown: 
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Banff to Lake Louise Lake Louise to Banff

Banff High 

School 

Transit Hub 

Lake Louise 

(Samson 

Mall)

Lake Louise 

Lakefront 

(Arrival)

Lake Louise 

Lakefront 

(Departure)

Lake Louise 

(Samson Mall)

Banff High School 

Transit Hub 

(Arrival)

am 7:30 8:19 8:24 8:30 8:35 9:23

am 9:30 10:19 10:24 10:30 10:35 11:23
pm 12:00 12:49 12:54 13:00 13:05 13:53

pm 14:00 14:49 14:54 15:00 15:05 15:53
pm 16:30 17:19 17:24 17:30 17:35 18:23
pm 19:00 19:49 19:54 20:00 20:05 20:53

pm 22:00 22:49 22:54 23:00 23:05 23:53

2018 Budget 2018 Actual 2019 Budget (Jan-May) 2019 Actual (Jan-May) 2019 Budget (Sep-Dec) 2019 Projection (Sep-Dec)

Revenue 13,860$                       53,563$                       30,263$                                  115,894$                                     23,637$                                65,912$                                        

Expenses 113,736$                    100,686$                    177,671$                               147,413$                                     115,362$                             115,362$                                     

Requisition 99,876$                       90,796$                       147,408$                               147,408$                                     95,039$                                95,039$                                        

Net Surplus -$                                43,673$                       -$                                           115,889$                                     3,314$                                   45,589$                                        

Ridership 2520 13,979 5,000 15,232 3,800 11,984

Mid-Day Addition Cost

Extra Service Cost Hours Cost/Hour Service Days
2019 Remainder 4.5 92.40$                 107 44,491$                          

2020 Winter/Spring/Fall 4.5 100.42$               243 109,809$                        

2019/20



 

 

 

 

Issue Brief 
2019-08-08 

 
Agenda Item 6a. | ICF Bylaw – MD of Bighorn 

                
 
Background 
As required, Administration has been working closely with Administration from the M.D. to formulate a draft ICF, which 
was accepted as information, with feedback, at the June 2019 Council meeting.  

Administration has now prepared the bylaw for formal adoption, which will accompany the ICF with the approval dates. 

Recommendation 

That council review and pass first (and second and third) reading of Bylaw #2019-04 as presented, if desired. 

 

 

 
 



BYLAW 2019-04 – ICF M.D. OF BIGHORN  

 

 

 

 

BYLAW NO. 2019-04 
 

 

A BYLAW TO ADOPT THE INTERMUNICIPAL COLLABORATION FRAMEWORK BETWEEN THE MUNICIPAL DISTRICT OF 

BIGHORN NO. 8 AND IMPROVEMENT DISTRICT NO. 9. 

WHEREAS, pursuant to Part 17.2 of the Municipal Government Act, Chapter M-26, RSA 2000 [hereinafter referred to as 

“the Act”], municipalities that have common boundaries must, by adopting matching bylaws, create an intermunicipal 

collaboration framework [hereinafter may be referred to as “ICF”] with each other;  and 

WHEREAS, the purpose of an ICF is to: 

1. provide for the integrated and strategic planning, delivery and funding of intermunicipal services, 
2. to steward scarce resources efficiently in providing local service, and 
3. to ensure municipalities contribute funding to services that benefit their residents; and 

 
WHEREAS, subject to the regulations under the Act, a reference in Part 17.2 to a municipality includes an improvement 
district; 
 
AND WHEREAS the Municipal District of Bighorn No. 8 [hereinafter may be referred to as “the M.D.”] and Improvement 
District No. 9 [hereinafter may be referred to as “the I.D.”] share a common boundary; 
 
NOW THEREFORE, the Council for the I.D., hereby enacts as follows: 
 
Section 1.0 Title 
This Bylaw may be cited as Improvement District N0. 9 Intermunicipal Collaboration Bylaw – M.D of Bighorn. 

Section 2.0 Enactment 

Schedule “A”, which is attached to and forms part of this Bylaw, shall constitute the provisions of the Intermunicipal 

Collaboration Framework between the M.D. and the I.D., as may be amended from time to time. 

Section 3.0 Effective Date 

This Bylaw shall come into force and take effect at such time as it has received third reading, been signed in accordance 

with the Municipal Government Act, and the matching bylaw approved and been signed by the M.D. 

 
This bylaw shall take effect upon approval of the Minister of Alberta Municipal Affairs.  
READ A FIRST TIME this x day of xx 2019. 

READ A SECOND TIME this x day of xx 2019. 

READ A THIRD TIME AND PASSED this x day of xx, 2019 

 

Chairperson        Chief Administrative Officer  



    

 

Intermunicipal Collaboration Framework 

Between 
 

The Municipal District of Bighorn  

(hereinafter referred to as “the M.D.”) 

and 
Improvement District No. 9 

(hereinafter referred to as “ID9”) 
 

 

WHEREAS the M.D. and ID9 share a common border along Townships 25-30, west of the  
Fifth Meridian ;  

AND WHEREAS the M.D. and ID9 share common interests and are desirous of working together 
to provide services to their ratepayers, where there are reasonable and logical opportunities to do 
so; 

AND WHEREAS, the Municipal Government Act stipulates that municipalities that have a 
common boundary must create a framework with each other to: 

-provide for the integrated and strategic planning, delivery and funding of 
intermunicipal services; 

-steward scarce resources efficiently in providing local services; and 

-ensure municipalities contribute funding to services that benefit their residents;  

NOW THEREFORE, by mutual covenant of the Municipal District of Bighorn and 
Improvement District No. 9, it is agreed as follows: 
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A.   DEFINITIONS 

l)    In this Agreement 
 

a. “Framework” means the Intermunicipal Collaboration Framework between the M.D. and 
ID9, as required under Part 17.2 of the Municipal Government Act, Chapter M-26, Revised 
Statutes of Alberta. 

 
b. "Services” means those services that both parties must address within the Framework, 

which are: 
 

i. -transportation 
ii. -water and wastewater 

iii. -solid waste 
iv. -emergency services 
v. -recreation 

vi. -any other services that might benefit residents in both municipalities.  
 
c. "Capital Costs" means new facilities, expansions to existing facilities and intensification of 

use of existing facilities';  
 
d. "Year" means the calendar year beginning on January 1st and ending on December 31st.  

 

 

B.  TERM AND REVIEW 
 

l)  In accordance with the Municipal Government Act, this is a permanent Agreement and shall 
come into force on final passing of the matching bylaws by both the M.D. and ID9, and 
Ministerial consent pertaining to ID9. 

2) This Agreement may be amended by mutual consent of both parties unless specified otherwise 
in this Agreement. 

3) It is agreed by the M.D. and ID9 that the Intermunicipal Collaboration Committee shall meet 
at least once every four years to review the terms and conditions of the agreement. 

 

 

C.   INTERMUNICIPAL COOPERATION 

l)  The M.D. and ID9 agree to create a recommending body known as the Intermunicipal 
Collaboration Committee (hereinafter referred to as “the ICC”). 

 
2) The ICC will meet as required to develop recommendations to the respective Councils on all 

matters of strategic direction and cooperation affecting both the M.D. and ID9 residents, 
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except matters where other current operating structures and mechanisms are operating 
successfully. The topics to be discussed will include: 
 
a) Long-term strategic growth plans for the M.D. as may be reflected in the Intermunicipal 

Development Plan, Municipal Development Plan, Area Structure Plans and other strategic 
studies; 

b) Intermunicipal and regional transportation issues including the transportation corridors and 
truck routes; 

c) Prompt circulation of major land use and development proposals in either municipality 
which may impact the other municipality; and 

d) The discussion of intermunicipal or multi-jurisdictional issues.  
 

3) The ICC shall consist of four members, being two Councillors from the M.D. and two 
Councillors from ID9. 

4) The Chief Administrative Officers will be advisory staff to the Committee, responsible to 
develop agendas and recommendations on all matters, and for forwarding all 
recommendations from the ICC to their respective Councils. 
 

5) Meetings of the ICC can be called by either party to this Agreement, by serving written notice 
on the other party, advising the reason for requesting a meeting and providing options for 
meeting dates. The parties shall jointly determine a meeting date, which shall be held within 
thirty (30) days of the written notice being served.  
 

6) It is recognized that, pursuant to Schedule “B” attached to this agreement, the two 
municipalities have been exempted from the provisions of Sections 631(1) and 708.3(1) of the 
Municipal Government Act, Chapter M-26, RSA 2000 as amended. Section 631(1) requires 
municipalities that share common boundaries to adopt an intermunicipal development plan 
(hereinafter referred to as “IDP”) to include those areas of land lying within the boundaries of 
the municipalities as they consider necessary; Section 708.3(1) stipulates that an 
intermunicipal collaboration framework is not complete unless the Councils of the 
municipalities involved have also adopted an IDP. The Minister has recognized the protected 
status of the lands on either side of the boundary between the M.D. and ID9, noting that no 
municipally-approved development will occur on those lands in the future, and has therefore 
exempted the M.D. and ID9 from the requirement to adopt an intermunicipal development 
plan. 
 

 

D.  MUNICIPAL SERVICES 

 

l)  The M.D. and ID9 have agreed that each municipality will provide the following services for 
their residents: 

 
The M.D. of Bighorn   

o Transportation  
o Water and Wastewater  

Improvement District No.9 
o Transportation  
o Emergency Services  
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o Solid Waste  
o Emergency Services  
o Recreation 

o Recreation 

 
2) The M.D. and ID9 have a history of working together with urban municipalities either within 

or adjacent to their respective municipal boundaries to provide municipal services to the 
residents, with the following services being provided directly, or indirectly to their 
ratepayers: 
 

• The M.D. of Bighorn has agreements with their urban partners to provide the 
following services (including but not limited to): 
 

o Family and Community Support Services; 
o Fire Suppression;  
o Library (through the Marigold Regional Library System);  
o Recreation Services; 
o Water and Wastewater; 
o Cemetery 
o Seniors’ Housing (through the Bow Valley Regional Housing Commission) 
o Solid Waste and Recycling: (through the Bow Valley Waste Management 

Commission [Class III landfill services]) 
 
 

• ID9 has agreements with their urban partners to provide the following 
services (including but not limited to): 

o Local Fire Department Services (through the Lake Louise Banff Municipal 
Services Society); 

o Library (through the Marigold Regional Library System);  
o Recreation Services (through the 1369058 Alberta Society);  
o Seniors’ Housing (through Bow Valley Regional Housing); 
o Transportation (through the Bow Valley Regional Transit Services 

Commission). 
  

3) The M.D. and ID9 have a history of working together to provide municipal 
services to the residents, with the following services being provided directly, or 
indirectly to their ratepayers (including but not limited to): 

• Transportation: 
o Transportation services are provided independently by both municipalities 

(done via the Bow Valley Regional Transit Services Commission, in ID9) 

• Water and Wastewater: 
o Water and Wastewater services are provided independently by both 

municipalities. ID9 is not responsible for water nor wastewater. 
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• Solid Waste: 
o Solid Waste services are provided independently by both municipalities. ID9 

is not responsible for solid waste management in the municipality. 

• Emergency Services: 
o The M.D. and ID9 have both signed the South Central (Alberta) Mutual Aid 

Agreement, as of January 1st, 2019. Both Municipalities agree this agreement 
will remain independent of this Framework. 

• Recreation: 
o The M.D. and the ID9, jointly with several urban municipalities are members 

of the Marigold Regional Library System.  
 
Both municipalities have additional funding arrangements with urban 
municipalities within and/or adjacent to their boundaries to provide other 
Recreation services. Both Municipalities agree these arrangements will remain 
independent of this Framework 

 
E.   FUTURE PROJECTS & AGREEMENTS 

l)  In the event either municipality initiates the development of a new project and/or service that 
would benefit from a cost-sharing agreement, the initiating municipality’s Chief 
Administrative Officer will notify the other municipality's Chief Administrative Officer, 
providing the rationale as to why that project/ service has a benefit to both municipalities.  

 
2) Once either municipality has received written notice of new project/service, an ICC meeting 

must be held within Thirty (30) calendar days of the date the written notice was received, 
unless both Chief Administrative Officers agree otherwise. 
 

3) The ICC will be the forum used to address and develop future mutual aid agreements and/or 
cost sharing agreements. In the event the ICC is unable to reach an agreement, the dispute 
shall be dealt with through the procedure outlined within Section G of this document. 
 

F.   INDEMNITY 

  
l)  The M.D. shall indemnify and hold harmless ID9, its employees and agents from any and all 

claims, actions and costs whatsoever that may arise directly or indirectly out of any act or 
omission of Improvement District No.9, its employees or agents in the performance of this 
Agreement. 

 
2)  ID9 shall indemnify and hold harmless the M.D., its employees and agents from any and all 

claims, actions and costs whatsoever that may arise directly or indirectly out of any act or 
omission of the Municipal District of Bighorn, its employees or agents in the performance of 
this Agreement. 
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G.   DISPUTE RESOLUTION 

l)  The ICC will meet and attempt to resolve any disputes that may arise under this Framework. 

2) In the event the ICC is unable to resolve a dispute, the parties will follow the process outlined 
in the Model Default Dispute Resolution Provisions in the Intermunicipal Collaboration 
Framework Regulation, being Alberta Regulation AR 191/2017, as amended or replaced 
from time to time.  

H.  OTHER PROVISIONS  

  

1) Further Assurances.  The Municipalities covenant and agree to do such things and execute 
such further documents, agreements and assurances as may be reasonably necessary or 
advisable from time to time to carry out the terms and conditions of this Framework and/or 
any of its sub-agreements in accordance with their true intent.  

 
2) Assignment of Framework.  Neither Municipality will assign its interest in this Framework.  
 
3) Notices.  Any notice required to be given hereunder by any Municipality will be deemed to 

have been well and sufficiently given if it is delivered personally or mailed by pre-paid 
registered mail to the address of the Municipality for whom it is intended.  A notice or other 
document sent by registered mail will be deemed to be sent at the time when it was deposited 
in a post office or public letter box and will be deemed to have been received on the fourth 
business day after it was postmarked.  

 
4) Entire Framework.  This Framework and any attached sub-agreements thereto constitute 

the entire Framework between the Municipalities relating to the subject matter contained 
within them and supersedes all prior understandings, negotiations and discussions, whether 
oral or written, of the Municipalities in relation to that subject matter.  There are no 
warranties, representations or other agreements among the Municipalities in connection with 
the subject matter of the Framework except as specifically set forth within them.  

 
5) Unenforceable Terms.  If any term, covenant or condition of this Framework and any sub-

agreements attached thereto, or the application thereof to any Municipality or circumstance 
is invalid or unenforceable to any extent, the remainder of this Framework or the application 
of such term, covenant or condition to a Municipality or circumstance other than those to 
which it is held invalid or unenforceable, will not be affected thereby and each remaining 
term, covenant or condition of this Framework will be valid and enforceable to the fullest 
extent permitted by law.  

 
6) Amendments.  This Framework and any attached sub-agreements thereto may only be 

altered or amended in any of its provisions when any such changes are put in writing and 
signed by all of the Municipalities.  (See also Section B of this Framework).  
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7) Remedies Not Exclusive.  No remedy herein conferred upon any Municipality is intended 
to be exclusive of any other remedy available to that Municipality but each remedy will be 
cumulative and will be in addition to every other remedy given hereunder or now or hereafter 
existing by law or in equity or by statute.  

 
8) No Waiver. No consent or waiver, express or implied, by any Municipality to or of any 

breach or default by any other Municipality, in the performance by such other Municipality 
of their obligations hereunder will be deemed or construed to be a consent or waiver to or of 
any other breach or default in the performance of obligations hereunder by such Municipality.  
Failure on the part of any Municipality to complain of any act or failure to act of another 
Municipality or to declare such Municipality in default, irrespective of how long such failure 
continues, will not constitute a waiver by such Municipality of its rights hereunder.  

 
9) Counterparts.   This Framework and any attached sub-agreements thereto may be executed 

in several counterparts each of which when so executed, will be deemed to be an original.  
Such counterparts will constitute the one and same instrument as of their Effective Date.  

 
10) Governing Law.  This Framework will be exclusively governed by and construed in 

accordance with the laws of the Province of Alberta.  
 
11) Time.  Time will be of the essence for this Framework.  
 
12) Binding Nature.  This Framework will be binding upon the Municipalities and their 

respective successors and permitted assigns.  
 
H. CORRESPONDENCE 

l) Written notice under this Framework shall be addressed as follows: 

a. In the case of the Municipal District of Bighorn, to: 

The Municipal District of Bighorn No. 8 
c/o Chief Administrative Officer  
Box 310, Exshaw, Alberta, T0L 2C0 
 
 
 
 
 

b. In the case of ID9, to: 
 

Improvement District No. 9 
c/o Chief Administrative Officer 
Box 58, Lake Louise, Alberta, T0L 1E0 
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IN WITNESS WHEREOF the Municipalities have hereunto executed this Framework by the 

hands of their proper officers duly authorized in that regard.  

  

  

Signed this ____ day of ________________, 2019 in ________________________, Alberta.  
  

  

  

IMPROVEMENT DISTRICT NO. 9              MUNICIPAL DISTRICT OF BIGHORN 

  

  

Per: 

 

 

                                                                       

 

 Per: 

David Schebek, Chair 

 

 

 

 

 Dene Cooper, Reeve 

   Kurtis Pratt, C.A.O.               Robert Ellis, C.A.O.  

  

 

 

ATTACHED SCHEDULES: 

 

SCHEDULE “A”:  Council resolutions adopting the Framework 

 

SCHEDULE “B”: Letter from the Minister of Municipal Affairs, exempting the two 

municipalities from the provisions of Section2 631(1) and 708.3(1) of 

the Municipal Government Act, pertaining to Intermunicipal 

Development Plans. 

 

 

 

  Schedule “A” 

 

 
Insert dates 





 

 

 

 

Issue Brief 
2019-08-08 

 
Agenda Item 6b. | ICF Bylaw – Town of Canmore 

                
 
Background 
As required, Administration has been working closely with Administration from the Town to formulate a draft ICF, which 
has been included with this Bylaw and was approved by Administration from both municipalities.  

Administration has now prepared the bylaw for formal adoption, which will accompany the ICF. 

Recommendation 

That council review and pass first (and second and third) reading of Bylaw #2019-05 as presented, if desired. 

 

 

 
 



BYLAW 2019-05 – ICF TOWN OF CANMORE  

 

 

 

 

BYLAW NO. 2019-05 
 

 

A BYLAW TO ADOPT THE INTERMUNICIPAL COLLABORATION FRAMEWORK BETWEEN THE TOWN OF CANMORE AND 

IMPROVEMENT DISTRICT NO. 9. 

WHEREAS, pursuant to Part 17.2 of the Municipal Government Act, Chapter M-26, RSA 2000 [hereinafter referred to as 

“the Act”], municipalities that have common boundaries must, by adopting matching bylaws, create an intermunicipal 

collaboration framework [hereinafter may be referred to as “ICF”] with each other;  and 

WHEREAS, the purpose of an ICF is to: 

1. provide for the integrated and strategic planning, delivery and funding of intermunicipal services, 
2. to steward scarce resources efficiently in providing local service, and 
3. to ensure municipalities contribute funding to services that benefit their residents; and 

 
WHEREAS, subject to the regulations under the Act, a reference in Part 17.2 to a municipality includes an improvement 
district; 
 
AND WHEREAS the Town of Canmore [hereinafter may be referred to as “the Town”] and Improvement District No. 9 
[hereinafter may be referred to as “the I.D.”] share a common boundary; 
 
NOW THEREFORE, the Council for the I.D., hereby enacts as follows: 
 
Section 1.0 Title 
This Bylaw may be cited as Improvement District N0. 9 Intermunicipal Collaboration Bylaw – Town of Canmore. 

Section 2.0 Enactment 

Schedule “A”, which is attached to and forms part of this Bylaw, shall constitute the provisions of the Intermunicipal 

Collaboration Framework between theTown and the I.D., as may be amended from time to time. 

Section 3.0 Effective Date 

This Bylaw shall come into force and take effect at such time as it has received third reading, been signed in accordance 

with the Municipal Government Act, and the matching bylaw approved and been signed by the Town. 

 
This bylaw shall take effect upon approval of the Minister of Alberta Municipal Affairs.  
READ A FIRST TIME this x day of xx 2019. 

READ A SECOND TIME this x day of xx 2019. 

READ A THIRD TIME AND PASSED this x day of xx, 2019 

 

Chairperson        Chief Administrative Officer  



Intermunicipal Collaboration Framework 
Between 

The Town of Canmore 
(hereinafter referred to as “the Town”) 

And 
Improvement District No. 9 

(hereinafter referred to as “ID 9”) 
 
WHEREAS the Town and ID 9 (the “parties”) share a common border in Section 11, Township 25, 
Ranges 13 and 14;  
 
AND WHEREAS the parties share common interests and are desirous of working together to provide 
services to their ratepayers, where there are reasonable and logical opportunities to do so;  
 
AND WHEREAS, the Municipal Government Act stipulates that municipalities that have a common 
boundary must create a framework with each other to:  

• provide for the integrated and strategic planning, delivery and funding of intermunicipal 
services;  

• steward scarce resources efficiently in providing local services; and  
• ensure municipalities contribute funding to services that benefit their residents;  

 
NOW THEREFORE, by mutual covenant of the parties, it is agreed as follows:  
 

A.  DEFINITIONS  

 
1. In this Agreement  

a. “Framework” means the Intermunicipal Collaboration Framework between the Town 
and ID 9, as required under Part 17.2 of the Municipal Government Act, Chapter M-26, 
Revised Statutes of Alberta.  

b. "Services” means those services that both parties must address within the Framework, 
which are:  
i. transportation  

ii. water and wastewater  
iii. solid waste  
iv. emergency services  
v. recreation  

vi. any other services that might benefit residents in both municipalities.  



 
c.  "Year" means the calendar year beginning on January 1st and ending on December 31st.  

 
B.  TERM AND REVIEW 

  
1. In accordance with the Municipal Government Act, this Framework is a permanent 

Agreement and shall come into force on final passing of the bylaws by both parties.  

2. This Framework may be amended by mutual consent of both parties unless specified 
otherwise in this Agreement.  

3. It is agreed that the parties shall review the terms and conditions of the Framework at least 
once every five years.  

 
C.  INTERMUNICIPAL COOPERATION  

 
1. The parties agree to assign their Chief Administrative Officers (CAO’s) to maintain 

communications pursuant this Framework, to develop recommendations on all matters, and 
for forwarding all recommendations to their respective Councils.  

2. Meetings of the CAO’s can be called by either party to this Framework, by serving written 
notice on the other party, advising the reason for requesting a meeting and providing options 
for meeting dates. The parties shall jointly determine a meeting date, which shall be held 
within thirty (30) days of the written notice being served.  

 
D.  MUNICIPAL SERVICES  

 

1. The parties agree that each municipality will provide the following services independently for 
their residents:  
 
The Town of Canmore  

• Transportation  
• Water and Wastewater  
• Solid Waste  
• Emergency Services  
• Recreation  

 
Improvement District No. 9  

• Transportation  
• Emergency Services  
• Recreation  

 
E. INTERMUNICIPAL SERVICES 

 

1. The Town and ID 9 have a history of working together to provide the following 
intermunicipal services to their residents:  

 

a. Transportation:  

The parties are members of a regional transit system through the Bow Valley Regional 
Transit Services Commission (BVRTS). The BVRTS was established in April 2011. 
Funding of the BVRTS is through sales of fares, marketing, and capital and operating 
requisitions from the participating members. 



b. Water and Wastewater: 

The Town provides water and wastewater services to its residents. ID9 is not responsible 
for water nor wastewater. 

c. Solid Waste:  

The Town provides solid waste services to its residents. ID9 is not responsible for solid 
waste services. 

 
d. Emergency Services: 

The Town and ID 9 are party to two emergency services mutual aid agreements, the 
Alberta Bow Valley Mutual Aid Agreement dated November 14th, 2017, and the 
Alberta South Central Mutual Aid Agreement dated January 31, 2019. These agreements 
authorize the parties to invoice each other for fees incurred in the delivery of mutual aid 
services. 

 
e. Recreation:  

Recreation services are provided independently. 
 
 

F.  FUTURE PROJECTS & AGREEMENTS  

1. In the event either party initiates the development of a new project and/or service that would 
benefit from a cost-sharing agreement, the initiating municipality’s CAO will notify the other 
municipality's CAO, providing the rationale as to why that project/ service has a benefit to 
both parties.  

2. Once either party has received written notice of a new project/service, a meeting must be held 
within thirty (30) calendar days of the date the written notice was received, unless both 
CAO’s agree otherwise.  

3. The CAO’s will address and develop future mutual aid agreements and/or cost sharing 
Frameworks. In the event the CAO’s are unable to reach an agreement, the dispute shall be 
addressed through the procedure outlined within Section H of this Framework.  

 
G.  INDEMNITY  

1. The parties shall indemnify and hold harmless each other, including their employees and 
agents from any and all claims, actions and costs whatsoever that may arise directly or 
indirectly out of any act or omission of either party, its employees or agents in the 
performance of this Framework.  

 

H.  DISPUTE RESOLUTION  

1. In the event the CAOs are unable to resolve a dispute, the parties will follow the process 
outlined in the Model Default Dispute Resolution Provisions in the Intermunicipal 
Collaboration Framework Regulation, being Alberta Regulation AR 191/2017, as amended or 
replaced from time to time.  

 



I.  OTHER PROVISIONS  
1. Further Assurances. The parties covenant and agree to do such things and execute such 

further documents, agreements and assurances as may be reasonably necessary or advisable 
from time to time to carry out the terms and conditions of this Framework and/or any of its 
sub-agreements in accordance with their true intent.  

 
2. Assignment of Framework. Neither party will assign its interest in this Framework.  

 
3. Notices. Any notice required to be given hereunder by either party will be deemed to have 

been well and sufficiently given if it is emailed from one CAO to the other or delivered 
personally or mailed to the address of the party for whom it is intended.  

 
4. Entire Framework. This Framework and any attached sub-agreements thereto constitute the 

entire Framework between the parties relating to the subject matter contained within them 
and supersedes all prior understandings, negotiations and discussions, whether oral or 
written, of the parties in relation to that subject matter. There are no warranties, 
representations or other agreements among the parties in connection with the subject matter 
of the Framework except as specifically set forth within it.  

 
5. Unenforceable Terms. If any clause in this Framework and any attached sub-agreements 

thereto is found to be invalid, it shall be severed from the remainder of this Framework and 
shall not invalidate the whole Framework.   

 
6. Amendments. This Framework and any attached sub-agreements thereto may only be altered 

or amended when any such changes are put in writing and signed by both parties. (See also 
Section B of this Framework).  

 
7. Remedies Not Exclusive. No remedy herein conferred upon either party is intended to be 

exclusive of any other remedy available to that party but each remedy will be cumulative and 
will be in addition to every other remedy given hereunder or now or hereafter existing by law 
or in equity or by statute.  

 
8. No Waiver. No consent or waiver, expressed or implied, by either party to  any breach or 

default by the other party, in the performance of their obligations hereunder will be deemed 
or construed to be a consent or waiver to  any other breach or default in the performance of 
obligations hereunder by that party. Failure on the part of either party to complain of any act 
or failure to act of the other party or to declare such party in default, irrespective of how long 
such failure continues, will not constitute a waiver by the party of its rights hereunder.  

 
9. Counterparts. This Framework and any attached sub-agreements thereto may be executed in 

several counterparts each of which when so executed, will be deemed to be an original. Such 
counterparts will constitute the one and same instrument as of their Effective Date.  

 
10. Governing Law. This Framework will be exclusively governed by and construed in 

accordance with the laws of the Province of Alberta.  
 

11. Time. Time will be of the essence for this Framework.  
 



12. Binding Nature. This Framework will be binding upon the parties and their respective 
successors and permitted assigns.  

 
I.  CORRESPONDENCE  

1. Written notice under this Framework shall be addressed as follows:  
 

a. In the case of the Town of Canmore, to:  
The Town of Canmore 
c/o Chief Administrative Officer  
902-7th Avenue, Canmore Alberta, T1W 3K1  

 
b. In the case of Improvement District No. 9, to:  

Improvement District No. 9 
c/o  Chief Administrative Officer 
103 Village Road, Lake Louise, Alberta, T0L 1E0 
 

 
IN WITNESS WHEREOF the parties have hereunto executed this Framework under their 
respective corporate seals and by the hands of their proper officers duly authorized in that 
regard.  
 
 
Signed this ____ day of ________________, 2019 in ________________________, Alberta.  
 

TOWN OF CANMORE     IMPROVEMENT DISTRICT NO. 9 

 

Per:       Per: 

 

__________________________________________   __________________________________________________ 

John Borrowman, Mayor    Dave Schebek, Chair 

 

 

 

__________________________________________   __________________________________________________ 

Lisa de Soto, C.A.O.     Kurtis Pratt, C.A.O. 
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RESEARCH REPORT: INTRODUCTION-KEY FOOD STRENGTHS IN BANFF  
 

This research project was designed in partnership with the Bow Valley Food Alliance to identify 
key food issues in the Town of Banff. It is the companion to the Research Report Summary, 
which explains why and how this research was conducted. The research outlined below describes 
eleven key food strengths as explained by Bow Valley community members. While the below 
quotations and strengths have been divided into separate themes, they are all interrelated.  
 

1. Community Lunches and Dinners 
 
The most talked about food-related supports were the community lunches and dinners in Banff 
and Canmore. People spoke about how these not only provide meals for people in need but also 
create community and spaces to gather. Interviewees discussed several different community 
meals including community lunches and dinners at the Banff Senior Center, chili nights at Banff 
Park Church, pancake breakfasts, Food and Friends in Canmore, and meals put on by cultural 
communities such as the Filipino-Canadian Organization of the Rocky Mountains (FORM). 
Multiple interviewees expressed a desire and need to expand these community meals, both in 
relation to hosting them on a bigger scale as well as providing increased support to host them in 
the future. Several interviewees underlined the particular importance of cultural meals, 
explaining that these provide a welcoming space for diverse groups to meet.  
 
“The Monday night dinners in Canmore and Thursday night dinners in Banff offer a sense of 
belonging. I think the community dinners are a really wonderful way to celebrate. Food is a 
connection point.”  Laurelle 
 
“I think that the lunches and dinners are really giving people permission to celebrate food. 
People want more opportunities to do that – to celebrate food. The dinners have also helped 
make connections between different food programs. For example, the food rescue and 
community dinners work together. Additionally, the dinners encourage corporate social 
responsibility engagement. Many of the big hospitality groups want to be a part of them.” Jill 
 
“The community dinners are a very good way for developing a sense of community and also 
allow various community groups to showcase themselves.” Andrew 
 
“The community lunch in Banff is social but it’s also about getting a meal.” Nickie 
 
 “I think the community lunches and dinners have done a good job of creating a welcoming 
space…I think it’s great that there’s both a lunch and dinner happening because they cater to 
different populations.” Zarifa 
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“I started going to community lunches five months ago. I was just going there as a guest and one 
day I was talking to Jill – she’s very outgoing – and when I told her about my background in 
culinary art, things went from there. The first meal I helped with was the Azerbaijani cultural 
lunch. When we finished they asked me if I wanted to do something from my country, Morocco. 
So we did that and that was the second multicultural lunch. Since then, I’ve done another 
Moroccan meal in Canmore as well as other multicultural lunches in Banff. When you’re 
preparing food for the lunches and dinners, you always have to make sure you’re making 
something that everyone can eat – Buddhist, Muslim, Jewish, Christian, all backgrounds. You 
have to balance everything so everyone can come and enjoy something. At the multicultural 
lunches, I’ve met people from countries I’ve never thought I’d meet. The lunches give people a 
chance to celebrate their culture and introduce their culture and share their celebrations. They 
allow the rest of the community to celebrate with them. Aside from the food at the lunches, 
people also come to communicate and socialize. Most of the connections I’ve made here in Banff 
have been through the community lunches. It’s not only about food.” Said 
 
“The community lunches and dinners are great – there’s the one at the seniors center and some 
of the churches do them as well. The cultural lunches are fantastic. It’s really nice to be exposed 
not only to cultural food but to people and how proud they are of their food. I had no idea there 
were Tibetan refugees in Banff but I learned about the community by attending the dinner. 
Initially, the community dinners had to overcome a big hurdle because people thought it was a 
soup kitchen for the underprivileged. The cultural lunches really help take it to that different 
level and make it about community. Plus all the food is really good, healthy, and filling.” Dawn 
 
“Food is something to be celebrated and we can see people doing that in Banff with pancake 
breakfasts and different cultural potlucks. Food brings community together but whether or not 
we’re doing that enough on a bigger scale, probably not. However, I think we recognize that 
having a meal together helps with social interaction and feeling part of the community. There’s 
something about sharing a meal with someone that ignites a connection.” Corrie 
 
“We started a Friday meal called Chilli Friday about three months ago and it’s been going well. 
I think the least we can do for the young people that flock to our town is give them a free meal. 
At the church we don’t ask for donations, we just give it for free. We’ve also opened up the 
upstairs of our church which has ping pong, a pool table, foosball and all sorts of board games. 
We do the free meal on Friday so people have somewhere to come to that’s not a club or a bar. 
It’s an alternative.” Nigel 
 
“In 2016 on June 12th – the Philippine’s Independence Day – we organized a big meal called 
Boodle in the Central Park in Banff. It was based on a military practice in the Philippines that 
includes a long table in the middle and people eat with their bare hands. The purpose is to 
strengthen brotherhood and friendship and we brought it here. Everyone was invited and we had 
lots of diversity. We also had lots of people volunteering which was amazing. We’re trying to do 
another bigger one this next year in celebration of Filipino Independence Day in Banff. We have 
also hosted a Filipino community potluck at the senior’s center that had 13 main dishes and 19 
pastries. Someone donated a pig and we’d like to do that again as well.” Jun 
 
“Not having to eat alone is a big deal – the community dinners are important.” Carol 
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“The different nights when you can get a dinner are really helpful. When I was in college I 
worked in the restaurants so I knew I could eat once a day. When there’s a dinner, a meal, a 
community dinner, I think those are the things that go a long way especially with the transient 
community as well as for people who are looking to make new friends. We all gather around 
food.” Kevin 
2. The Bow Valley Food Alliance 
 

Interviewees often talked about the work of the Bow Valley Food Alliance (BVFA) and its 
significance for the Bow Valley as a whole. Multiple people highlighted the ways that the BVFA 
brings together different individuals and organizations who do food work across the valley, from 
food producers to community-based food organizations. Interviewees explained that the BVFA 
has helped to forward conversations about food as well as educate valley communities about 
food issues. Furthermore, interviewees talked about the role the alliance has played in building 
partnerships, giving community members a space to express their food-related concerns and 
ideas, and supporting the work of community-based food programming. 
 
 “I’m inspired by the Food Alliance and their work.” Jun 
 
“Banff is really lucky to have Jill Harrison. She’s spectacular, passionate, driven and intelligent. 
She’s done a great job creating the Food Alliance. It’s really important to have spaces like the 
Alliance because they help create partnerships. I would love to see the creation of more 
partnerships and extending these partnerships out to Morley as well.” Laurelle 
 
“The fact that Jill spends a lot of time focused on food is amazing, particularly because with the 
Bow Valley Food Alliance she’s able to focus more widely on the region and not just the Town of 
Banff. It is great to have someone who’s been given the space to do that kind of work. From a 
food perspective, the Alliance has been doing some really good work. For example, it has 
created more understanding around food insecurity in the Bow Valley. Having a network like the 
Alliance also supports initiatives like the Banff Food Rescue as well as contributing to a more 
general momentum around food.” Shannon 
 
“I think it’s great that the Bow Valley Food Alliance is addressing food issues and trying to find 
solutions. It’s a huge community development because food is such a big part of quality of life.” 
Corrie 
 
“I’m a big fan of the Bow Valley Food Alliance. I think what they’re starting is really 
important.” Christian 
 
“What I’d like to see is the success of the Bow Valley Food Alliance. I support their work and 
wish I had more time to be involved with it.” Kevin 
 
“One of my biggest joys with the Alliance has been having food producers come to the table. I’m 
a connector and I love connecting people through the Alliance – seeing all the different food 
people from across the valley and getting them all into one room has been great. Having the 
Alliance do its work across the valley has really been important.” Jill 
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“The Food Alliance has been a place to start conversations about food. Jill has really been a 
connector – she’s how I got involved in the Food Alliance. The people who come to Alliance 
meetings are committed and interested in sharing. The Alliance is open to everyone and is very 
flexible.” Sue 
 
“For people who are interested in contributing to food-related decisions in the valley, the BVFA 
is an avenue that could make a difference. I think you have to be a squeaky wheel to be heard 
and you need more than one person to change the way things are run. One person can’t carry 
the whole weight of trying to change things.” Nickie 
 
“Jill is a superstar and has really been getting people engaged through the Alliance. The 
Alliance has really been a positive way for the community to come together to give a voice to the 
food system. While Banff does a needs assessment every five years, where else are people going 
to be heard? Now we have the Alliance which provides a place for that!” Zarifa 
 
3. Banff Food Rescue 
 
After the community meals, the Banff Food Rescue was one of the most mentioned food 
programs in Banff. Interviewees explained that it met people’s needs because of its flexible 
hours and because there was no limit on the number of visits. Interviewees also highlighted the 
positive environmental impacts of Banff Food Rescue and the dedication of the volunteers who 
run the program. Numerous interviewees mentioned the importance of providing further support 
for the work of Banff Food Rescue. 
 
“It’s really good that there’s a food rescue. It helps a lot.” Jun 
 
“Food waste recovery programs can make a huge difference especially when it comes to issues 
of affordability. It can make a difference for someone having milk or fresh vegetables that they 
might not otherwise purchase because they feel it’s too expensive. It can also make a difference 
for non-profits by enabling them to have more diverse foods available. Banff food rescue does 
excellent work. They’ve gathered so many volunteers and there’s so much volunteer spirit. They 
are really well set up to expand but need some further support. One of the specific items we put 
in the food waste report is for the town to explore how the town as an organization can provide 
further support to Banff Food Rescue to divert more food.” Shannon 
 
“Food rescue is an example of how people can start something and get the community to rally 
around it. The way it’s run also makes a lot of sense for Banff because Banff is fast paced, it’s 
24-7, its people coming and going for both long and short amounts of time. I think the food 
rescue has really figured out the secret of making food available to people – they have their 
doors open at night and you can come back as much as you want.” Corrie 
 
“After their Thursday night, Banff Food Rescue sometimes sends us food to use at the chili 
dinners. It’s good because the Food Rescue has vegetables and that kind of stuff.” Nigel 
 
“From a Town of Banff’s perspective, we want to reduce food waste, be it household or 
commercial. Our Resource and Recovery team are currently working on a community education 
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strategy which I don’t think would have happened this soon if it wasn’t for Banff Food Rescue’s 
work. When you hear the numbers: that 200lbs of food are being rescued from the waste stream 
every day and 50 people are lining up in front of somebody’s house to pick it up and then 200 
people attend a community dinner potluck which has been created as a result of that, that’s a 
great community success story.” Jill 
“Alanna does such a great job with the Banff Food Rescue.” Avni 
 
“The Banff Food Rescue initiative is very positive although I think it’s starting to outpace itself.” 
Andrew 
 
4. Community Gardens and Growing Spaces 
 
Although people often spoke about the need for more growing spaces, they also highlighted the 
spaces that are currently available for people to garden in Banff, including two Banff 
Community Greenhouses, a backyard garden share program, and the Banff Springs’ Greenhouse. 
They explained that community gardens and other growing spaces in town help people to learn 
about their food systems, contribute to people’s ability to access food, create community and a 
sense of place, and promote environmental sustainability. 
 
“What is challenging and also exciting about the Banff Greenhouse is that it gets people to 
think: ‘I can do that!’ When people make that leap, it’s great because even if someone is growing 
their first lettuce and it’s a small amount, they make the connection that it’s possible to grow 
your own food.” Heather 
 
“On a small scale, greenhouses provide a way of helping people eat more economically.”  
Corrie 
 
“Community gardens in the Bow Valley help promote biodiversity and ecological sustainability. 
They also help create a sense of belonging.” Laurelle 
 
“The town of Banff is very supportive of the greenhouse association. We’re really pushing for a 
third greenhouse and for the first time I heard conversations about commercial food production. 
It will be interesting to see whether growing food on a commercial level will be possible.” Jill 
 
“The greenhouse plays many roles. Education, advocacy, growing food to eat. Quite a lot can be 
achieved through greenhouses that people aren’t aware of. Last year we were growing bell 
peppers and tomatoes and you name it. When people see you can grow those kinds of things, they 
realize it’s possible to do so. It also helps people develop a connection to our food system, helps 
them understand where our food comes from, how it’s grown, and helps people realize how 
tough it can be to grow things – how much space it takes up. People also come to the greenhouse 
to escape and destress. Recreation and food security both play a role in the garden. We estimate 
upwards of 50 pounds of produce can be grown from just one plot. If every single plot followed 
the same philosophy, we’d be looking at over a ton of food being produced for the Bow Valley 
just with these two greenhouses.” Andrew 
 
“Community gardens are really important but not everyone can get in.” Anonymous 1 
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“People who have access to community gardens are just delighted. Although they’re quite small 
and have some limitations that way, they allow people to have fresh produce. Community 
gardens also help promote sustainability. Recently, there has been a program that encourages 
people to share their backyards with someone else who wants to garden.” Sue 
“Banff has two community gardens but it sounds like there’s a lot more need than there is space. 
Banff hospital is also trying to get a tower going to grow food.” Zarifa 
 
“They’re doing some amazing things through Alpine Edibles and through the community 
gardens and gardening spaces.” Dawn 
 
 “We have a greenhouse at the Banff Springs that is part of our apprenticeship program, Rocky 
Mountain Apprentices. Each year we task our apprentices with growing as many different fruits, 
veggies, and herbs as they can in a small footprint greenhouse. This is helpful because they get 
to understand the root of where these products are coming from and that they’re not just coming 
from a package. The greenhouse also provides the opportunity for our apprentices to understand 
how the nutrients in the soil, air, and water contribute to making great products. In the end, the 
apprentices become more appreciative of the ingredients they’re using in the kitchen. It helps 
them reduce food waste and understand the importance of using products from nose to tail or 
root to tippy top. Apprentices also gain an appreciation of the amount of work that farmers 
invest in order to grow the great products we use in our kitchen. Overall, the greenhouse is 
mostly educational, but we also use the produce in one of our restaurants. However, what we 
grow is not abundant enough to supply the entire resort but it does give us an opportunity to 
utilize some great fresh ingredients grown on the property.” Robert 
 
5. Banff Farmers Market 
 

Interviewees underlined the Banff Farmers Market as one of the best places for community 
members to buy fresh, healthy and sustainable produce. They spoke about the important ways 
that the market builds community, supports the development of local food businesses, and 
showcases diverse cultural foods. 
 

“The Banff farmers market has a different community vibe than being in the produce aisle in the 
grocery store. It adds to that social community piece which is really important.” Corrie 

 

“The Banff farmers market helps create a sense of belonging.” Laurelle 
 
“The Banff Farmers Market is a public space that promotes community, although it only 
happens for part of the year.” Dawn 
 
“The farmers market has been a game changer. It’s been supported by the municipality and the 
community. If you go to the farmers market in Banff on Wednesday, it’s 90% locals. It’s worse 
than going to the grocery store to get milk! You’re there for an hour because you know everyone. 
The farmers market is also a fantastic example of a space that has lots of different cultural foods. 
You name a culture and they’ve got a food truck there. There are curries from everywhere in the 
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world, flakey pies from Australia, and so on. It’s amazing that people are going to the market to 
experience food produced by local people.” Jill 
 
“We have the Banff market in the summer which helps people access fresh fruits and 
vegetables.” Andrew 
 
“The Banff farmers market is great although it’s expensive. It offers choice and local options 
even if the produce is not from the Bow Valley.” Anonymous 1 
 
“At the farmers market people clamour! We clamour because we’re thinking: ‘Oh my goodness 
there’s actually fresh local produce here!’ People are excited.” Sue 
 
“The Banff farmers market does a good job of bringing in food that is more equitable and 
sustainably produced.” Zarifa 
 
“I love events such as the Banff Farmers Markets and the Banff Christmas Market. I think it’s 
really cool to be able to interpret food and bring Bow Valley energy to those really well 
organized events.” Anonymous 2 
 
“I’m really impressed with what they’re doing in B.C. at their farmers markets with things like 
craft beer, kombucha, local fruits and vegetables and so on. The more we can support that sort 
of thing here, the better. It’s happening a bit at the Banff farmers market with locals being able 
to sell their wares. People are trying different things, whether it’s sprouts in their basement or 
something else.” Heather 
 
“I went to the farmers market in Invermere about nine years ago and had a great time. On the 
drive home I asked myself: why isn’t there a market in Banff? With overwhelming support from 
the community and council, the market began despite opposition from several business owners in 
town. We started with about 25 vendors eight years ago and it’s slowly been building and now 
there’s a waiting list. I have about 90 spaces to rent and we’re full in the main summer months 
with about 60 percent artisans and 40 percent produce and ready to eat foods. Sometimes when 
potential vendors find out what they need to do in terms of health and safety regulations in order 
to make and sell food at the market, it can be really overwhelming. They back off because they 
think it’s too much. So I try to help them through the health issues that come up. For example, as 
the market manager one of the things I do is help vendors build their own wash stations. I think 
that kind of one-on-one help can be really important. Sometimes vendors have a hard time 
getting into Calgary to buy the ingredients they need to make whatever they’re making, so I’ve 
brought a group of vendors together and done shopping trips. I think markets are a great 
incubator for small business. You might start here and then find a little hole in the wall and start 
your own restaurant there. At the market you can come and test your product. My goal with the 
market was for it to be for the locals. By locals for the locals. The market is operated as a not-
for-profit and we give preference to locals first and then it moves out to Calgary and then most 
of the produce comes from B.C.” Rene 
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6. Town of Banff 
 

The contribution of the Town of Banff to food systems work is clear in many of these sections – 
including through support of the Banff Greenhouses, support of Banff Food Rescue, the creation 
of the Banff Farmer’s Market, and the mandate for Jill Harrison to spend part of her time as a 
Town employee working on the Bow Valley Food Alliance. In this section, interviewees 
highlight these contributions with a focus on the value of paid work and the importance of 
having salaried positions that strengthen food systems in Banff and the Bow Valley more 
generally. Multiple interviewees praised the attention that the Banff Council has given to food 
issues with the hope that this focus will continue to develop and increase.  
 
“It is wonderful that the town hired Jill with the mandate to look at food related concerns and 
pursue food related projects – that says a lot. Jill has been the hub of so much of what is 
happening relating to food in the Bow Valley.” Sue 
 
“The Town appointed and pay Jill to do this work around food. That’s huge. I don’t see 
Canmore paying anyone to do anything like that. Instead, they’re expecting the community to do 
that kind of stuff. But the Town of Banff is allocating money for that work. When you allocate 
money to something, you’re committing yourself. I think that’s the biggest thing they’ve done as 
a municipality. Luckily Jill’s work has included the whole Bow Valley. They haven’t made it 
Banff-centric which is really important because we’re all close enough to be considered a local 
food system.” Avni 
 
“The Town has been really supportive of our work and we’ve had many positive interactions 
with Jill. It’s been reasonably easy to get a permit in order to host our community meals 
although we had to do some learning along the way.” Nigel 
 
“Jill Harrison does important work. Paying people to do community-based food work is 
necessary in order to make food programs sustainable and consistent.” Sachiho 
 
“The town has been really easy to work with. When I first started the market, Town Council 
listened when I got a petition with a bunch of signatures from locals who wanted a market. 
Council did what their constituents asked and they made the market happen as a result. More 
recently, they’ve asked me for recommendations and one of the recommendations I made was 
that we should only invite vendors from Alberta or B.C to the farmers market. I really believe in 
eating locally so I didn’t want to see any produce coming from America or Mexico. They 
introduced a rule that only allowed Alberta and B.C. produce to be sold at the market which I 
was fully on board with.” Rene 
 
 “Council cares a lot about food security. When I was brought on, I was brought on to see what 
was missing and to develop something food security related. I began with organizing an informal 
group that got together twice a year with the hopes of coordinating some of the efforts around 
food in the Valley.” Jill  
 
“Through the town, we had an opportunity to help fund the third community greenhouse and 
when that came up it was approved. However, it was approved for something like 2021 and so I 
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put a motion forward to get it on the books for 2018. To get the funding sooner. And that 
happened.” Corrie 
 
“The town has provided support for cooking classes which help get people excited about food 
and how they can make it. Additionally, a lot of the grants that the BCCF has given out have 
gone to food related groups and projects in the last year.” Dawn 
“The fact that Jill as a Town of Banff employee spends a lot of time focused on food is 
wonderful. It’s not always in a community the size of Banff that there’s someone who’s been 
given the space to do that and I think there’s a lot of value in that. I appreciate that both as a 
staff person at the town and as a person living in the region” Shannon 
 
7. The Hospitality Industry 
 
Interviewees spoke about how the hospitality industry provides various cultural foods through a 
variety of different ethnic restaurants. They also talked about how the industry supports local 
food production by sourcing from Alberta farms as well as educating staff and guests about the 
types of food on restaurant plates. Several interviewees mentioned how some industry 
restaurants are reducing food waste by ordering less-than-perfect vegetables, using all parts of 
their food products to reduce waste, and donating food that would otherwise be thrown away. 
Interviewees underlined volunteer contributions as well as food donations from the hospitality 
industry to community food programs and initiatives. While there was discussion at length about 
the issues involved in staff housing in the service industry, a few interviewees also underlined 
the positive work that some industry businesses are doing to ensure staff are fed healthy meals at 
staff cafeterias.  
 
“Quatro, the Filipino restaurant in Canmore is great – they provide Filipino food for people in 
the Bow Valley. For example, they cook Filipino meals like Tapsalog which is a combination of 
three things – beef, egg, and fried rice –  for breakfast.” Jun 
 
“Tourists and locals alike have a lot of choice in terms of restaurant food here. There isn’t much 
you can’t get. There are Indian, Italian, French, Mexican, vegetarian and many other kinds of 
restaurants. For a town of 8,000 people, you’ve got a whole lot of choice in front of you. Are 
people able to influence that choice? I’d say so. We’re always listening to our guests, and we 
really pride ourselves on attempting to stay current with trends and delivering what people want. 
In the slower season we really try to celebrate locals – for example, by creating special menus. 
We’re able to have so many divergent restaurant concepts in town because we have the tourist 
base to support it. I also really love the commitment to locality in the Bow Valley and making 
our regional specialities available to an international market. Anonymous 2 
 
“I think some restaurants, like the Bison, are making an effort to buy their products more locally 
which is nice to see.” Rene 
 
“Lots of restaurants and small businesses are very supportive of growing produce here in the 
Bow Valley. I sell to about eight restaurants in Canmore and one in Banff. Normally I can sell 
out to my regular restaurants. I think there’s a larger demand for local produce in the Bow 
Valley.” Christian 
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“We’re starting over a million-dollar renovation of our new staff restaurant. Staff will be able to 
walk into it just like they’d walk into any free-standing restaurant and have amazing local 
healthy food, including vegan items, available 24 hours a day. We’re also pushing partnerships 
with local farmers. We’re asking them: ‘What are the ugly produce you have?’ We’re trying to 
use those in our staff cafeteria and show how ugly food can be amazingly tasty food. With our 
apprentices, we’re asking: ‘How do we use ugly vegetables? Do we use them in different 
casseroles, soups, stocks, sauces or whatever it may be? Or are we burning them and creating 
vegetable ash?’ We work closely with our local vendors and build relationships. This is helpful 
because when we get to know and understand our local vendors, we take that information and 
teach it to our apprentices, the future culinarians, as well as our guests. Plus, our service staff 
has a fun story to tell when they’re at the table about where the food comes from. We’ve been 
talking with the Banff Lake Louise Tourist Food Task Force and asking: ‘How can we work 
together to leverage our purchasing power in order to support local farmers?’ We want to keep 
as much of our local produce in this area instead of shipping if off to Saskatchewan or British 
Columbia. We tell farmers: ‘Let us have the cream of the crop. We’ll support you in ensuring 
that your product is taken care of and purchased throughout the year. Supporting as many local 
producers as possible is really important because when you support local farmers, ranchers, 
fishermen, and so on, you give back to the community. Without them communities like Banff and 
Canmore and the surrounding areas and Alberta in general wouldn’t survive. I’ve found that 
local producers have the tendency to have the best products. Another thing we do is use products 
from start to finish. For instance, we’ll take a carrot and make a carrot tartare, use the skins for 
a powder, use the greens for a garnish or a salad and so on. In these kinds of ways we use each 
item as fully as we can.” Robert  
 
“There are some wonderful employee cafeterias and subsidized food programs in the Bow 
Valley. Although there is still a lot of work to do, I think it’s a whole lot better now than what it 
was because a lot more employers are taking better stock of what their accommodations look 
like. There are some groups out there raising the bar which is good for everybody.” Kevin 
 
“Folks in the hospitality sector are very interested in addressing the issue of waste – both in 
terms of reducing food waste and donating food waste. I was really impressed at the number of 
people who were interested.” Shannon 
 
“The service industry has donated lots of food to BanffLife, Christmas dinners, and 
Thanksgiving dinners. I remember when the Mount Royal caught on fire, all sorts of restaurants 
brought food over to the fire hall.” Corrie 
 
“The food industry in Banff has been supportive of various food programs in different ways. For 
example, they have donated a lot of the food to the community lunches.” Anonymous 1 
 
“The hospitality industry has provided a lot of the volunteers for our community meals. I think 
they’ve been waiting for an opportunity to do something for the community and we’ve given them 
that permission. Banff Lake Louise Tourism also has a food strategy where they educate their 
staff about where the food they’re serving comes from. They’ve brought in chefs who are 
passionate about the farm to table culture. The tourist industry is also connecting with local food 
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producers and producing some of their own food with greenhouses on top of hotels. All this helps 
the community become more aware of the reality that we have local food sources here.” Jill 
 
“We have local restaurants and businesses that promote belonging like Wild Flour. The Banff 
Springs bakery also does a great job.” Dawn  
 

8. Developing Relationships and Partnerships  
 
Connections and collaborations have come up in several of the other sections, highlighting the 
ongoing work to build partnerships across different organizations, businesses, and food sectors 
more broadly. Below, interviewees continue to point out the important collaborations they are 
involved in, including restaurant collaborations with local food suppliers, collaborations between 
the non-profit sector and the Town of Banff, collaborations between different cultural groups, 
and burgeoning collaborations between Banff groups and Ĩyãħé Nakoda communities in Morley. 
 
“When we organize Filipino potlucks for the wider community we often find a business that will 
donate some of the meat we use. For one community potluck we had to go to a business in High 
River to get 30 kilos of beef and 30 kilos of chicken, which they gave to us for free. We’ve also 
had businesses sell food to us at a lower cost which is helpful…In our community we also have 
non cash-based exchanges of food. Different people within our community order from others 
based on mutual agreements. There is also exchanges of food between the Filipino community 
and other communities such as the Japanese. There are key people in our community who you 
can text and ask: give me an adobo and they’ll provide you with it. In our culture, we always 
take care of our guests. It’s an insult for us if our guest spend money on food when they’re in our 
house. It’s taboo. Overall, connections and collaborations are very important to work to address 
food issues. I’ve been encouraging those in my community to join food concerned groups like the 
Bow Valley Food Alliance.” Jun 
 
“We have collaborations with many different suppliers including those in the Bow Valley. It’s 
been wonderful. We can assist them with our recipes and they can produce en masse for us so it 
saves us labour and it give them business. We also do many collaborations provincially. We love 
working within a supplier’s core competency to produce something great together….We’re 
working really hard as an organization to develop relationships. We go direct supply. We’re also 
working with our food distributors to ensure great lines of supply and generally people have 
been really receptive…We can really leverage our buying power and as a result work with 
smaller farms successfully because we have the purchasing power to do so.” Anonymous 2 
 
“Since I moved here I’ve met with a lot of local farmers and local ranchers and tried to 
understand their philosophies, their farms, and what they give to the area and really support 
them as much as we possibly can.” Robert 
 
“Production wise we have a sweet relationship with Valbella so I’m able to harvest here in the 
garden and use their cold storage which is really amazing.” Christian 
 
“One of the things I appreciate in the Banff context is the collaboration between the non-profit 
sector – so in this case the Banff Food Rescue and Bow Valley Food Alliance – and the Town. In 
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other communities I’ve lived in there hasn’t been the same strength of support from the 
municipality to the non-profit sector. I love watching it.  It’s really interesting and seems very 
productive. It would be valuable to hear what that feels like from the non-profit sector because 
right now I’m coming from the municipal context. I value that there’s support from the town for 
these things. Ultimately there’s huge benefit to the community.” Shannon 
 
“When we started delivering food to the Food Bank in Morley there was animosity and no trust 
and it was really uncomfortable to drive out there every Wednesday and deliver food. But once 
they saw that we weren’t going anywhere, we started developing a relationship with a few 
community members. Donating meat was also an important factor. I think it really started to 
show that we cared and that there was no other agenda other than to make sure people had 
access to good food. I would love to see those kinds of relationships and connections 
strengthened.” Laurelle 
 
“BCCF helped facilitate one of the first conversations focused on food that brought together 
people from Lake Louise, Banff, Canmore, and Exshaw. Jill had obviously been doing work in 
this area before but this conversation really brought together everyone who’d applied for a food 
grant or who were working in the food area.” Corrie 
 
“I’d love to find a way of working with Indigenous communities. I haven’t figured out how to do 
that yet. We had one person who did the First Nations Lunch. For the Parks and recreation day 
she came in and made bannock. I wish we could have more connections like that. But trying to 
do it in a way that is respectful is hard. And a food alliance is so western. Do we need to find 
another mechanism, another way of working together?” Jill 
 
9. Food Boxes 
 
Multiple interviewees talked about how various food boxes in Banff provide people with access 
to fresh nutritious produce both through the sale of their food as well as through donations. 
While Farmbox (now Organic Box) and Spud both focus on sourcing environmentally 
sustainable and ethical produce, programs like the Good Food Box provide a cheaper option for 
fresh produce.  
 
“The food box programs are great, especially Farmbox, they source their food vendors very 
carefully. Things like that should be subsidized by the town for low income families. I think that 
would be great.”  Rene 
 
“Farmbox has been a huge addition to the Valley. It’s excellent but it’s pricey. They give us a 
ton of stuff for the Canmore Food and Friends dinners. They give us food that they haven’t been 
able to sell at the market. They’ve asked us: ‘Can you use two cases of jicama?’ And I say: ‘I 
guess! What is it?’ We used some in our salad and gave the rest away.” Carol 
 
“Farmbox is the most local and direct way to access small scale organic food in the Bow 
Valley.” Laurelle 
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“Farm Box provides people with choice. The Good Food Box program also has potential for 
helping people get fresh produce. However, I’m not sure people know about it.” Anonymous 1 
 
“Spud now delivers to Banff which provides some more options but it’s not local. It’s local 
Alberta but it’s not local Banff. It’s tricky to get more local produce.” Dawn 
 
“Starting in 2010, I helped grow Farmbox, with a desire to support small scale agriculture. 
Through Farmbox, we brought in food from small-scale organic farmers in Alberta and B.C. We 
brought in vegetables and fruit and then meat and eggs. We started it because there were no 
other options. You could go to the grocery stores and get wilted organic kale from California. As 
we’ve grown, Farmbox and now Organic Box donates to several community programs including 
community lunches and dinners at the seniors center, Canmore Food and Friends, as well as to 
the Food Bank in Morley.” Avni  
 
10. Grocery stores 
 

Multiple interviewees talked about the role grocery stores play in Banff to ensure food is 
accessible to community members as well as donating food to different community initiatives. 
Interviewees appreciated being able to request items and several people highlighted Nesters as a 
key space where community members shop. 
 
“At Nesters if you want something brought in, you can fill out a form. Because they’re a smaller 
grocery store, you’re able to give them feedback so that’s one small way people can have 
influence over what foods they have access to.” Heather 
 
“Both stores – both IGA and Nesters have been very forthcoming in at least telling people they’ll 
order products if people come and ask.” Kevin 
 
“Nesters has a good range of local produce that they bring in depending on the season.” 
Andrew 
 
“I’d say Nesters is my favourite place to shop. The quality of their meat is really good. The only 
thing is in terms of vegetables and other items like spices, they’ve just got the basic things. It’s 
nothing fancy but you can create something with it.” Said 
 
“Nesters is important for the community. It’s where the local community shops.” Dawn 
 
“I will say that our grocery stores here are extremely generous about supporting community 
events – like folk festival, like bike races, like Christmas hamper programs.” Carol 
 
“25 years ago there weren’t any ethnic foods in the grocery stores. Now there is much more 
diversity of food although that only happens if the community goes into the stores and asks for 
it.” Jill 
 
“Some of the grocery stores are stocking some Filipino foods and there are some Asian stores 
popping up in Banff which help people access different cultural foods.” Rene 
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11. Food Bank 
 

Several interviewees talked about how the food bank is an important space for food insecure 
individuals (such as families, seniors, and seasonal service industry staff) to access food. While 
people spoke about the current need for the food bank, they also expressed concern that food 
banks only address the very tip of food issues present in Banff. 
 
“The seniors population is on a fixed income, so are summer staff, and so are families. They all 
really enjoy the Thursday luncheons and the supper and the Banff Food Bank.” Wilena 
 
“The church isn’t involved in giving out groceries – we just host the food bank. Generally at the 
food bank, they give people staples like milk and cheese. It’s mostly canned stuff and they give 
out two big bags. There are a lot of dedicated volunteers who make the food bank run. The 
shopping alone for the Food Bank is almost a full-time job. Originally, when the Food Bank 
opened last September you could come every week and people didn’t have to sign up. You could 
come every week for six consecutive weeks if you wanted. But then they changed it to what 
Canmore does. Now people need to be signed in, they have to show ID, and they can come once 
a month for as long as they like. I think that decreased the number of people accessing the Food 
Bank. I remember last year we were getting over 100 people coming in on a Tuesday. In a 
month, I think they got over 500 people and they were sitting everywhere. As a result, people 
were taking all the food and it wasn’t sustainable. So they’ve gone the way that Canmore does. 
I’d say now about 50-60 people drop in. Before this once a month rule it was overwhelming with 
the amount of people coming to us.” Nigel 
 
“People definitely access food through the food bank. I’m thankful that laws have changed from 
accessing 6 times a year to 12.” Zarifa 
 
Interviewees mentioned several other food-related programs, initiatives, and businesses that do 

important work in Banff including: BanffLife, Healthy Moms Healthy Babies, Alpine Edibles, 

Christmas Hamper Campaigns, Valbella Gourmet Foods, the Bare Minimum Project, Bow 

Valley Naturalists, and the Straws Suck Campaign. 
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RESEARCH REPORT: KEY FOOD ISSUES IN BANFF 
 
The research outlined below describes nine key food issues as explained by Bow Valley 
community members. While the below quotations and issues have been divided into separate 
themes, they are all interrelated.  
 

1. Affordability  
 
Affordability was the issue mentioned most often throughout the interviews. In particular, 
interviewees talked about the high cost of food in Banff and the Bow Valley more generally, 
emphasizing that healthy foods, including basic staples were very expensive. Interviewees also 
underlined how the cost of food is exacerbated by the cost of housing as well as low wages 
offered by many employers. Several interviewees talked about how some people in Banff face 
the choice between paying for housing or paying for groceries. 
 
“I watched a kid in the grocery store yesterday, he was probably 23 years old and he bought 
salad makings, some whole wheat bread, some fruit, some milk and paid $53.00. There was no 
junk in there. I was astounded - if you’re taking home $800 a month off your job and this is less 
than a week’s groceries, that’s crazy…Often when you’re not taking home much money and 
you’re not getting ahead of the day, people cheap out. They buy Raman noodles, pasta, the quick 
and dirty. To buy really healthy ready-made food is really expensive.” Carol 
  
“When you see the cost of produce and you see the cost of cheese and you see the cost of the 
foods that our populations really want to be able to purchase, it’s just prohibitive.” Jill 
 
“The affordability of the cost of living poses a problem for food because we know that other 
aspects of life, whether it be rent or other costs of living, they’re going to take priority before 
purchasing groceries. People are going to pay for those things before they buy their food.” 
Anonymous 1 
 
“The cost of living is high and you often you see people leave – particularly if they want to 
advance their careers, if they want a house, if they want kids. They do the math and they can’t 
make it work here. How does that relate to food in Banff? Food is one of those extra costs and 
when you can’t make it or grow it there’s no alleviating that food bill.” Corrie 
 
“Wages are often not very high, so often there’s not enough left over for food. Pay in the service 
industry is low.” Nickie  
 
“In the Bow Valley there’s a definite disparity in income classes so I think affordability is a huge 
piece. Not necessarily being able to pay for the price of food but food combined with rent, 
combined with many other things. I think that is a huge challenge for people.” Laurelle 
 
“You see the pressure of choosing between paying for rent and buying groceries as the cost of 
accommodation is not compatible with wages.” Kevin 
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“People’s priority is rent, their second is food….When my family came here, my presumption 
was that we would all be together. But now? Disintegration. My kids are in Calgary. My wife is 
in Fort Mac. And I’m here. Filipino families have been forced to disintegrate for survival and 
food is part of that. Families disintegrate because they need to be in different places in order to 
increase their income – the cost of food is one of the reasons families need to increase their 
incomes and they are forced to live in different places…yes, there are lots of jobs in Banff but 
they are survival jobs.” Jun 
 
Interviewees also spoke about the difficulty that certain groups of people face in relation to the 
high cost of food in Banff. In particular, interviewees pointed out that mothers, seniors, and 
service workers are some of the groups most likely to face food insecurity in Banff.  
 
“[In terms of the most vulnerable people in relation to food], I would say moms with kids 
because you’ve got the glass ceiling. They’re not going to get that well-paying job. Because they 
have kids they’re going to get discriminated against because they’re not going to be able to put 
the hours in to get that better paying job.” Kevin 
 
“I think the biggest issue for the mothers I work with is that they are very tight for cash by the 
time they pay their very high rent and their bills. There’s just not a lot left over for groceries 
which they find very expensive in the Bow Valley….if they are trying to provide for their families 
by shopping in the grocery stores in Banff they find it very very expensive and they find they can 
only afford the unhealthy foods that I don’t recommend.” Erin 
 
“Some of the people who used the food bank when I was involved were service workers that 
came to town. Their jobs would hold back one paycheck. They’d work for a two week period and 
they’d hardly get enough to live on because money was held back so they’d have to come to the 
food bank. I think that’s ridiculous. That’s totally wrong.” Wilena 
 
“What I see is a very rich town with many people getting awfully fat on temporary workers. And 
they’re not treating them well…they’re being paid minimum wage and they’re four to a room in 
staff accommodation. Four to a room and they charge them $500 a month! There’s one group 
with 15 in the house and there’s two bathrooms and one kitchen…they treat them like this and 
they don’t provide for them. Some do but a lot don’t. For example, there’s one string of hotels, 
they tell their workers to come over to the church for lunch. They don’t provide it. Isn’t that nice, 
eh? You want lunch? Go to the church, it’s free. There’s a lot of people getting rich off these 
temporary workers. It’s a shame because we’re getting people coming here from really poor 
countries and then getting treated like that. Banff is a very expensive place to live plus a lot of 
people are working all the hours. Most of them are just getting a day off [per week]. Businesses 
exploit people so then the Town of Banff has to kick in with BanffLife and community meals to 
make up the shortfall. I think there should be some more responsibility upon the businesses. I 
don’t know if they directly give to BanffLife or these community meals but somehow I think it 
should be evened out. Because they’re doing very well on these young people. And by the way 
they’re treated they don’t value them very much because there’s always someone else who’ll 
come. They just see them as commodities.” Nigel 
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Lastly, when some of the people I interviewed talked about the high cost of living, they 
mentioned the common attitude in Banff that ‘if you can’t afford food and housing, then you 
should move elsewhere.’ In doing so, people highlighted how this discriminatory attitude 
damages people’s sense of community while at the same time failing to address the underlying 
causes of poverty and food insecurity. Several interviewees suggested that if Banff perpetuates 
this kind of attitude that the remaining population will lack both services and diversity. 
 
“We often hear: if you can’t afford to be here, just move out. You’re fortunate to live in such a 
beautiful national park, so don’t complain…Banff is harsh. They say: If you cannot make ends 
meet, then just go.” Sachiho 
 
“In our community there’s a lot of families who find the cost of living in Banff very high. People 
have told us: ‘So go out of Banff.’ That’s too discriminating because with that attitude it’s like 
Banff is just for the well to do families. It’s difficult to survive here if you’re not well to do. But if 
we can solve food issues for families it would be a big boost in their survival. We are keeping 
this community diverse but it’s hard to survive here.” Jun 
 
“People say: if you can’t afford to be here, you should leave. But who’s going to serve you 
breakfast? As I tell some cranky old people: Do you understand this kid will wipe your bum 
someday?” Kevin 
 

2. Lack of space: to grow, prepare, and gather  
 
Interviewees also talked about a lack of space for growing, preparing, and processing food as 
well as limited places to gather around food. Of course, this runs parallel to issues of 
affordability, with high rents meaning that space is at a premium. In the following section, 
interviewees talk about the lack of space that residents experience in relation to growing food in 
Banff. 
 
“You see some backyard gardens. My grandmother she’s on Beaver Street, a little Italian lady, 
she’s had a garden back there for decades. But she’s got a fence around the garden. You know 
that goes back to affordability. Not everyone is living in a single-family house with a yard where 
you could do that. There’s lots of high density living in apartments and duplexes and fourplexes 
and you don’t have the physical space to garden. Although you see creativity. You see things 
being grown in windowsills where they can and out on patios away from wildlife. You see people 
try to make it work but on a mass scale, it’s hard.”  Corrie 
 
 “Because Banff is in a national park you don’t have access to surrounding land for growing 
things.” Anonymous 1 
“About two or three years ago we were at over 100 applications for community garden plots and 
had room for 60 spots so that’s a surplus of 40. More recently, we’ve been trending down to only 
30 or so applicants who want a greenhouse plot but can’t get one. If we had a third greenhouse 
we would fulfill that need. However, I fully suspect that once we build a third greenhouse the 
numbers of people interested in garden plots would rise again and we’ll be in a state where we 
need more greenhouse space…I had a couple people say: ‘I was going to apply for a plot but I 
know I’m not going to get in so I didn’t apply.’” Andrew 
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In regards to individuals lacking adequate space to store, prepare and cook food, interviewees 
highlighted the challenges of living in staff accommodation, living in vehicles, or lacking 
housing altogether. 
 
“It’s an issue to not have the right place to cook and access to decent food…When you have one 
kitchen and one fridge for 15 people in staff accommodations, you can’t have anything much in 
there that’s fresh. How does anyone cook when you’ve got 15 other people trying to cook? A lot 
of places just have hot plates and microwaves.” Nigel 
 
“You can drive into Calgary. Spend your day off shopping for something cheaper. And then you 
need the storage capacity but most apartments only have a little freezer. I’m also just learning 
about the number of kids living in their cars. How do you cook then? You’re spending a lot of 
your money just on eating…The service workers are either living in staff accommodation and 
don’t have decent cooking facilities or these kids are living in their vehicles.” Carol 
 
“We have an awful lot of people who are living in accommodations that are really not set up to 
cook. And that’s everything from not having fridge freezers to not having a proper stove. Shared 
kitchen accommodation can be complicated. Then you have staff accommodation, which is a 
different dynamic again. There may be a food plan that goes with it or there may be kitchen 
space that goes with it. But certainly what we hear anecdotally is it’s not providing people with 
the right tools and equipment and access that they need to be able to prepare proper meals.” Jill 
 
“A lot of the people who work in hospitality don’t necessarily have access to kitchens. For 
example, a lot of the young adults living in staff accommodation share a kitchen with 7 people or 
they don’t have a kitchen. A lot of the foreign workers or people who are here on two year visas 
working in hospitality have access to the cafeteria and they eat from there. Literally some of my 
patient population live in a space that doesn’t even have a fridge. How is that allowed? That 
someone can live in an accommodation that doesn’t even have a hot plate and a hot plate is still 
pathetic! If we’re looking at health in all facets – mentally, physically emotionally, and 
spiritually  - food is key to all of those. And if you have to eat in a cafeteria and you can’t 
prepare any of your own food, that’s a problem. So I’d love to see people have access to 
kitchens. For instance so they can cook culturally appropriate foods.” Zarifa 
 
“Access to a fridge is difficult when you’re living in shared accommodations. There are good 
situations and bad situations in staff accommodations. I’ll honestly say it’s a whole lot better 
now than what it was in that a lot more employers are taking better stock of what their 
accommodations look like and there are some groups out there raising the bar which is good for 
everybody.” Kevin 
 
 “You need a place to store food and cook food. If you don’t have a roof over your head or 
you’re living in your car, you’re going to have to improvise. The food bank is not for everybody 
because you have to have a place to cook the food you get there… If people don’t have access to 
a cooking facility it’s hard.” Nickie 
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 “In the summer, the YWCA has food boxes from the food bank but the people we see in the 
summer months don’t usually have access to a kitchen so we asked for a donation of a can 
opener so they can at least open a can!” Sachiho 
 
“Storage and space is an issue. You need space in order to take advantage of sales and storing 
stuff.” Heather 
 
Interviewees also pointed out that there is a lack of adequate space for public gatherings around 
food. In particular, interviewees talked about the lack of space to properly support community 
food programs such as community meals that encourage social gathering and wellbeing. 
Although many interviewees noted that 101 Bear Street is an incredibly valuable gathering 
space, they also talked about how this space is often not adequate to cook for and feed large 
numbers of people. 
 
“Having enough public spaces for people to gather around food is a big issue in town. I’ve been 
having a bit of a discussion with the town about that. The one and only space we really have 
that’s a central location and meets basic needs is the senior’s center, the pioneer room, and it’s 
not big enough, and there’s all sorts of other issues - the kitchen is getting really shabby.” 
Heather 
 
“The Thursday night dinners are pretty full in the senior’s hall so maybe they need something 
bigger. The Fenlands would be bigger but I don’t know if people would go out there.” Wilena 
 
 “I don’t think there are many public food spaces – especially those that serve a broad spectrum 
of ages….In terms of hosting community dinners in Banff, people who might organize it are 
saying: are you kidding me that’s too much! The little kitchen at 101 bear street is way too small 
and ill equipped for that kind of volume because once you build it they will come….finding space 
is a big challenge. You need a big room, you need a ton of volunteers, and you need a ton of 
equipment.” Carol 
 
“There aren’t that many places for people to gather around food aside from the seniors center.” 
Said 
 
“There’s a lack of appropriate food facilities that meet health code. For instance, I cannot offer 
our facilities for food because we do not meet health code. We can do it internally but we cannot 
do it for the public. And the cost to make that happen is too much. The Banff Park Church has 
done it, at great expense, but they’ve done it. I think the United Church and the Catholic Church 
have it in town. So there’s three kitchens that are commercially viable in town….You look at the 
food recovery programmes - they obviously need space and place. What happens when the 
generosity of 117th Spray runs out because that’s obviously a residence.” Kevin 
 
In addition to speaking about challenges related to space faced by community members, 
interviewees also spoke about a lack of affordable space for small food businesses and chef-
driven restaurants. 
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“If it’s not franchised, it’s really hard to make it work. The cost is high to run a business here. 
Running an independent business is risky here.” Said 
 
“Rents are incredibly high in Banff. When you get the chef and owner partnerships the chefs 
always have to sacrifice ingredients for cheaper ingredients to make their meals so that they can 
pay rent…We have 256 bars and restaurants in this town and besides the Block I think a lot of 
them are not that great and one of the reasons is food costs. They have to really watch their food 
costs in order to pay the crazy rents in town.” Rene 
 
“We need more chef driven restaurants here but price per square foot on any restaurant is not 
cheap.” Robert 
 
“I know that kitchen commercial space is expensive. It’s a bit of a challenge for small businesses 
trying to get started. They even come to Canmore to make food. A commercial kitchen that’s 
affordable might be useful.” Avni 
 

3. Availability  
 
After affordability and space, interviewees talked about the lack of availability of certain foods 
in Banff. Overall, there was a sense that access to fresh, healthy, seasonal, and local foods was 
lacking not only for individual households but also for restaurants and food programs, such as 
community meals.  
 
“There’s food everywhere. We’ve got more restaurants than we need – at least for a local 
population. But depending on your work, depending on your work hours, if you go after work 
there may not be fresh fruit in the grocery store that’s palatable. You’re stuck with the stuff 
that’s been picked over. And then you’re working by the time they stock the shelves. That 
happens to us. Sometimes we don’t even get milk. You see those pressures.” Kevin 
 
“I’d like to see less junk, less processed, more opportunities for not making people spend all 
their time cooking but just be able to eat better.” Heather 
 
“Because we live in Banff we’re kind of isolated here as far as produce goes.” Rene 
 
“Society is really disassociated from food. You go to a grocery store and 70% of things in there 
aren’t even food. They’re process packaged labelled products made by food scientists. There’s 
not a big enough produce section.” Dawn 
 
“It’s really tough to get the items that you want to cook, it’s really tough, because whenever you 
want to do something, you need to go either to Canmore or bring things from Calgary – that’s 
where you find everything you need. Buying cheaper groceries is important especially if you are 
cooking for 150 or 300 people at a community meal. Every dime counts. You want to make sure 
that if you’re only able to buy 6 or 7 kilos from here, then you’re going to Calgary where you 
can buy 10 or 15 kilos.” Said 
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Some interviewees also talked about the lack of ecologically friendly and organic produce, as 
well as the lack of healthy foods in public facilities such as the recreation center and schools. 
 
“In the Bow Valley, I think a huge problem is access all year round to local and organic food 
and having access to small-scale ethically grown food….Even when stores in the Bow Valley are 
pro-organics they’re often not providing produce from small-scale direct organic farms. Instead, 
they’re buying from a larger scale of agriculture and the cost and quality isn’t comparable. Then 
we have our farmers market but our farmers market looks a little bit different from other farmers 
markets because other than Glen, who doesn’t sell organic foods, we don’t have direct producers 
showing up for the market.” Laurelle 
 
“The food available doesn’t really promote ecological sustainability – maybe Spud does a little 
bit and the market is good because you can bring your own bags – but in general there’s a lot of 
unsustainable not good stuff that’s packaged, processed, and so on.” Dawn 
 
“There are many people in Banff who want that choice of organic produce and organic foods but 
there’s not a lot of items to choose from so it’s a struggle of accepting ‘this is what it is’ and I 
definitely struggled with that because the variety wasn’t there…You sometimes make a choice 
you don’t want to make – but you work hard to hope that some nutritional foods are available 
that have not traveled great distances or are packaged. I am more accepting of: ‘yes, this is how 
much it’s going to cost, this is how long it’s sat on the shelves, this is the freshness of it.’” Sue 
 
“One barrier is access to foods that are in season. I would also say access to smaller boutique 
farms that might not have the production required for our restaurant output.” Anonymous 2 
 
“When I go to the rec center and smell the hotdogs, I’d say healthy foods are lacking [in public 
facilities]. Additionally I think we can go way beyond current high school programs supporting 
kids who don’t have enough to eat. I’m really disappointed. It’s restaurant food or it’s hot dogs 
and that kind of stuff.” Heather 
 
“The unique piece about Banff is that institutions love trying to work with our hospitality 
industry, with our food services industry. It’s a huge economic saver when a restaurant offers to 
provide food for a school lunch program but what are they getting? What control is there over 
the nutrient sources? That concerns me a lot.” Jill 
 
Another key issue in relation to availability was the lack of culturally appropriate food. Although 
many talked about the absence of cultural foods in Banff, interviewees also discussed this lack of 
availability in relation to affordability, explaining that when cultural foods are stocked in Banff 
they are often very expensive. Similar to issues outlined above, the lack of cultural foods affects 
both individuals and businesses. 
 
“Although there is a small and helpful Japanese store and maybe two Filipino stores open in 
Banff, I think it’s not enough. There’s not enough cultural foods you might want to use. Often we 
have to go to Calgary every single week. Most of my friends go to Calgary every week or every 
two weeks. To buy some of the cultural foods that are available in Banff, the prices are double or 
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one and a half times the amount they are in Calgary. Everyone goes to the Chinese store in 
Calgary.” Sachiho 
 
“We need to go to Calgary in order to get cultural foods. The price is much higher here so many 
in the Filipino community travel into Calgary.” Jun 
 
“You hear of a lot of people needing to go into the city to get certain types of foods that they’re 
used to getting at home if they’re not from Canada.” Anonymous 1 
 
“Finding culturally appropriate food is definitely a struggle for people. Banff has so many 
people from different countries and people want to make their traditional food and they have to 
get connected with somebody because they often don’t have a car to get to Calgary to purchase 
the things they need…the acculturation into western societies always has an negative impact on 
people’s health so it would be great if they could continue eating their cultural foods because it 
actually decreases their risk of chronic disease. There is some very small availability but as a 
whole there’s definitely a lack of access to culturally appropriate foods in the Bow Valley… I 
don’t know of any programs that support people to access culturally appropriate food. The 
monthly community dinners are great but they’re not enough.” Zarifa 
 
 “I feel for our new immigrant population because they really struggle to access food that is the 
food they want to eat. It’s both access as in it’s not available in the valley or it’s cost prohibitive. 
Many of them work within the food industry so their fall back is to eat the food that they serve, 
which might not always be the most nutritious option.” Jill 
 
“You really have to stretch and go to Calgary if not farther to be able to get some international 
ingredients. So it’s a struggle because sometimes we have to order up to almost a month in 
advance and sometimes we don’t have that kind of notice with some of the functions we have - 
for example, a quick pop up party. You might have a day or two and have to be very creative and 
think outside the box when creating those menus.” Robert 
 
“It can definitely prove to be difficult to get some of the key flavour profile contributing 
ingredients [for ethnic menu items] but again that’s on the rise.” Anonymous 2 
 
People talked about this lack of availability as being a result of several issues including the 
remote location of Banff, short growing season, food tariffs, lack of appropriate transportation to 
Calgary or Canmore to purchase foods not available in Banff, and lack of local food production 
(in particular lack of Bow Valley-based farmers). Interviewees talked about lack of access being 
a barrier for individuals, families, and businesses. Some also talked about the dangers of being 
overly dependent on far-away food sources, particularly when a crisis cuts the Bow Valley off 
from its usual food supplies. 
 
“Being in somewhat of a remote mountain town you can obviously see the supply chain is 
affected by seasonality and getting things from point A to point B can be difficult.” Anonymous 2 
 
“Obviously being in Alberta and how cold it is can be an issue. We have eight months of the year 
when we don’t have fresh produce from our local area. This means trying to work with other 
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suppliers who can give us the same type of quality product. It’s a struggle because of the amount 
of tariffs on some of the products we get from the U.S. It’s also an issue because the quality 
sometimes suffers - we can’t always get it here as quick as we want.” Robert 
 
“We live in a two B growing zone so it can be difficult to grow things here. Affordability wise if 
you were to get local and organic food in Penticton it’s probably half the price than if you were 
to get it here because it’s farmers who are selling directly at the market.  Whereas here in the 
Bow Valley we have to go through a business that is supporting those farmers. The cost of food 
is really expensive because we currently have to bring it into the valley from other parts of 
Alberta or B.C. I think a short growing season and our location impact our ability to get local 
organic products here. Not that we live in a food desert but almost.” Laurelle 
 
“Transportation is a challenge….Some families can’t afford the time or the money to go into 
Calgary to shop cheaper.” Rene 
 
“We did a shopping survey a year ago. We had about 100 responses. We know that a third of the 
responses – it was mainly Banff residents we were talking too - are leaving the community to go 
shopping. And when we did the community assessment that came up – that people are going to 
Calgary. We don’t have evidence but we suspect that car ownership may be based on groups 
getting to Calgary to buy food. We know that that’s mainly culturally appropriate food.” Jill 
 
“Banff and Canmore are too far for farmers to come and there’s not enough of us who are 
growing our own food here. The floods were our big eye opener when Banff was cut off from its 
normal food supplies. Banff would really have a tough time if it’s cut off for any real length of 
time because there aren’t any producers here. In terms of food, all you can do is stockpile in 
order to be read for a crisis situation.” Avni 
“We don’t really have a farming community in the Bow Valley.” Anonymous 1 
 
“We aren’t there yet when we’re talking about sustainability and food because you need to be 
producing food for that to be attainable but we’re not producing food in Banff. That’s the next 
step in Banff.” Jill 
 

4. Access to and support for food programming  
 
Interviewees also talked about the difficulties of accessing food programs such as the Good Food 
Box, the Food Bank, and Banff Food Rescue due to factors such as lack of transportation, 
stigma, types of foods available, and work schedules.  
 
“I think when it comes to emergency food it’s always going to be access: access with hours, 
access to information and the whole supply and demand and how we monitor it and how we deal 
with it. Because I know when we get burnt out we just cut off the supply.” Kevin 
 
“For the Good Food Box, there seems to be a barrier for two reasons. I think it’s a wonderful 
resource but probably 90% of my group of mothers does not have access to a vehicle so they find 
it a lot to carry or pack in backpacks. The other thing is that the time for pickup is very short and 
often their husbands work more than one job. They often go back to work early before the year is 
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up or are working while they’re pregnant and can’t find the time off work to meet the window for 
pick up. So no vehicle and the very tight pick up window seem to be the biggest barriers to that 
resource.” Erin 
 
“Before this once a month rule at the food bank it was overwhelming with the amount of people 
coming to us. We didn’t see any decline until the policies changed to say people could only 
access the food bank once a month. People still come around in the summer but it’s closed in the 
summer.” Nigel 
 
“Recently there was a story saying that numbers have dropped at the food bank. Well yeh 
because who wants to go through that when there’s other things that have sprung up to 
supplement? Between Canmore Food and Friends and the lunches that Jill does in Banff and the 
two food rescue operations you don’t have to humiliate yourself at the food bank. What we’re 
finding is that the food bank is still the go to donation place for both money and food, especially 
at Christmas, and their use is dropping which is not reflective of need at all, that’s a very 
deceptive piece of information! They can’t legally put anything in a hamper that’s reached its 
best before date which is not expired food. So I will go and collect that food and use it in the food 
we cook at Food and Friends in Canmore. We’re keeping food out of the landfill. We’re keeping 
food costs down…and it’s keeping food away from the garbage and keeping food in the hands of 
people that need it the most. Food banks have very strict rules on how often you can access a 
hamper and how much you have to document your financial situation.”  Carol 
 
“While the food bank is designed to be accessed for the difficult times, if you’re someone who’s 
living with food insecurity all the time, only being able to access it six times a year seems like a 
cruel joke so it’s good that it’s now twelve times a year. It’s a step in the right direction but it 
speaks to the fact that food banks aren’t going to solve the problem and they shouldn’t be. It’s a 
much bigger systemic issue that the food system needs to be changed so that people can afford 
and have healthy nutritious food. Good food shouldn’t be that expensive and hard to access.” 
Zarifa 
 
“I’ve found that with the food bank they want to know more and more about people’s situation. 
It’s hard enough to be there as it is.” Nickie 
 
 “If we’re talking about the food bank, part of the barrier for people to access it is not only the 
number of times but they also ask a bunch of questions while going through the application.” 
Sachiho 
 
“Alanna said to me: ‘I haven’t seen any Filipinos in line at food rescue.’ And I said: ‘That’s 
because nobody wants to. Filipinos are very sensitive. They won’t go asking and begging for 
food. They are strong and work hard.’ It might help to change the approach because in Filipino 
culture we do not beg.” Jun 
 
“There’s a challenge with Banff Food Rescue for certain groups of people. For example, in the 
Philippines there’s the concept of Peg Peg. It’s a whole food industry and they go way beyond 
what Banff Food Rescue does. Whatever people don’t eat in the restaurant is scraped off and 
sold out the back door. So when you say food recovery, many people in the Filipino community 
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are thinking Peg Peg. They’re not thinking produce and stuff that’s never hit the table. And so 
Banff Food Rescue has a different meaning depending on where you’re from….it’s in the words 
and marketing of how we get it out there to be culturally sensitive to what might be someone 
else’s interpretation.” Kevin 
 
In addition to the space constraints mentioned above, interviewees also talked about the ways 
that access to food programming is sometimes limited (or altogether absent) due to factors such 
as a lack of long-term sustainability, volunteer fatigue, and lack of funding.  
 
“We’ve seen that some of the volunteers who do community food programs have been recognized 
and applauded. I’d like to believe that means the community sees the merit in these programs. 
But it’s not sustainable. If we are primarily relying on a small number of volunteers, they’re 
going to burn out.” Corrie 
 
“Due to budget cuts, the cooking circles for mothers were cut. During the circles we all got 
together and cooked things for the freezer and for meals. It would be enough to take home that 
night and enough for a serving for the freezing or it would baking – enough for that week and 
another batch for the freezer. I think they were great and they were well attended….it’s a shame 
they were cut because I don’t think they needed to happen as often as they were happening but I 
think that they would still be an important piece. As for a community kitchen on a larger scale 
than just my group, again it would have to include a meal that people could eat there and then 
the other thing is that it would have to be timed right because mothers have their babies. If child 
care isn’t provided they can’t really cook with the baby and the husband works shift work 
opposite the mom and they switch off.” Erin 
 
“Much of community food programming is done on the backs of volunteers or off the side of the 
desk of a teacher. For example, one person I know who runs a community food program told me: 
‘The town needs to institute this program as a municipal program. I can’t keep doing this forever 
on my own.’ She’s quite right. If the town wants this, the town better step up to it. If it benefits 
all, all should pay…the volunteer base is getting burned out.” Carol 
 
“There’s a lot of things that make me think: ‘We should do this, we should do that.’ But then it 
trickles away because we don’t have enough people or time or resources or I get busy or 
someone else gets busy. That’s the part I struggle with - the model we use to run the greenhouse 
works now but if we make it larger are we opening up ourselves for failure? Will we over expand 
beyond our capacities? Right now the greenhouse is manageable but at the same time I’d love to 
see it double the size. I’d say it would take a very strong board that would receive at least some 
sort of funds on an annual basis  – even 10 or 20 grand to manage the program and market it. 
All those things cost money. Right now it’s: ‘We should hold a bake sale, we should hold this or 
that.’ But that’s not enough and it leads to fatigue of the board.” Andrew 
 
5. Feeling that food in Banff isn’t meant for locals and that food issues are often 
dismissed 
 
Another challenge people spoke about was the feeling that the food system in Banff is primarily 
geared towards tourists rather than locals. For example, people talked about the fact that although 
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food is celebrated in Banff, this often occurs on a fine dining level or at festivals that aren’t 
accessible to many local community members.  
 
“Because we’re not a high growing agricultural hub like other communities we don’t seem to 
have food festivals or events going on here. The food festivals we do have are more gentrified 
and marketed to wealthy individuals who can buy tickets. These kinds of events are not really 
celebrating local food for locals.” Laurelle 
 
“When you talk about the food industry in Banff, people generally think about fine dining…food 
is celebrated here but at a fine dining level.” Corrie 
 
“We excel at giving a great performance. It’s like walking the streets of Disney land. But it’s 
like: Banff ain’t nothing for free and you’re talking our bread and butter, this is what we make 
money on. So yes, we do it very well, but making it meaningful for those who live here, that’s the 
backside of it. There’s definitely people working on it but I think we’ve still got a long way to 
go.” Kevin 
 
“Food is celebrated in Banff to some extent from a tourist and business perspective. There’s 
definitely more that can be done on a community front to celebrate.” Zarifa 
 
“Because Banff is more catered to tourists we don’t always have the facilities set up for those 
bigger community projects because we’re a smaller community in a really big tourist 
industry…I’d say people don’t feel like they have decision-making power over the food that’s 
available in Banff because it caters to tourists, four million of them. It’s hard to compete 
although I think the town does what it can.” Dawn 
 
“A lot of the restaurants have to be geared towards tourists in order to fill the seats.  Having an 
entrepreneurial look at it, I completely get it. But I also think that we need to have those 
restaurants that can be filled with locals every single day and all the workers that are in the area 
and the entire Bow Valley.” Robert 
 
“I think for the most part the food and beverage industry for a big chunk of the year is really not 
about the locals. You know we take advantage of the locals specials…we have in the Bow Valley 
some of the best restaurants in Alberta…but who’s going to spend $70-80 to go out for dinner 
when that’s a big chunk of your grocery budget?” Carol 
 
“Because our little town of 8,000 people expands to millions. It can be challenging to find that 
place to gather and sit calmly and have a great time.” Anonymous 2 
 
“This town is unfortunately geared towards tourists and that’s where the money is so locals 
suffer a little…For example, in our grocery stores all the end aisles are filled with maple candies 
and smoked salmon for the tourists…we need more hole in the wall, tucked away restaurants that 
service the locals.” Rene 
 
“Because we’re a smaller town with a huge tourist population, it would be nice if stores stocked 
some family sizes. Not all of us need individual servings.” Kevin 
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Interviewees also talked about how perceptions of Banff as a beautiful destination and tourist 
attraction often overshadows the more challenging aspects of the community. Some interviewees 
felt that difficult issues such as food insecurity were ‘brushed under the rug’ in order for Banff to 
maintain its reputation as an attractive destination. 
 
“When you see the magnificence of Banff it’s really hard to see the dirty corners of your 
community. It’s important to help those in leadership positions understand there is a real need 
here for support and policy change. We need to get policy makers to see the Bow Valley as a 
place where the same food challenges exist as in cities, and in some cases, these issues are 
probably amplified.” Jill 
 
“Because this is a major tourist destination, the tourist comes first. Business has a bigger voice 
than social services. They want Banff to look beautiful and gorgeous and be a happy place and 
everyone is excited. They don’t want the reputation that we have issues. I think they recognize 
that issues exist but they don’t want those issues to surface.” Sachiho 
 
“The message here is: ‘Look at the mountains, life is beautiful.’ I’m not begrudging that because 
I understand. But at the same time you have humanity, you have people who are not able to make 
ends meet who have made this their home. I see people just like I saw people in Calgary sleeping 
hard. There’s people for numerous reasons who can’t sustain housing.” Nickie 
 
“I was taken aback on the topic of poverty and food insecurity. Poverty just seems not to be on 
people’s lips. For whatever reason, they don’t want to use that word.” Sue 
 
Related to the feeling that difficult issues are often pushed to the side in public forums, 
interviewees also talked about a lack of conversation and understanding about food issues more 
generally in the community.  
 
“One of the biggest things is bringing food and food issues to the attention of key decision 
makers in Banff. I know this is part of the work this research is doing - having some information 
that is local that will help to feed key messages about food insecurity. But I think the biggest best 
thing we need to do is get this on the agenda so that it becomes a priority because if it’s not 
something decision-makers are looking at it’s going to be a challenge.” Anonymous 1 
 
“This place needs conversations about food to happen more frequently with more people…I went 
to a local municipal election last year and thought: ‘I’ll ask a question with regards to the Food 
Alliance and poverty.’ I knew my question would create some shaking of heads because what do 
you mean by food security, what do you mean by poverty? And it did. My query was that there 
seems to be an issue of affordable nutritious food in Banff since I’ve moved here. And the answer 
I got was: ‘There’s a food bank for that.’ I thought: ‘Well, you’ve got a lot of listening to do.’” 
Sue 
 
“I don’t know if we’ve had a community wide discussion about food. I think we’ve had lots of 
Bow Valley discussions through this Alliance but I don’t know if Banff has sat down and fully 
said: ‘yes, food is a problem.’” Corrie 
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“I think there’s a lack of conversation about food in Banff. People are trying but communication 
still has to be improved.” Wilena 
 
“The key issue around food is that people don’t talk about it. People talk about housing but I 
think the reality is that people have to choose either housing or food. That’s the reality. People 
want to talk about housing in the Bow Valley but they don’t want to talk about homelessness. It’s 
kind of the same thing. They want to talk about affordable food or food programs but they don’t 
want to talk about food insecurity.” Sachiho 
 
6. Policy 
 
Building on the last point that Banff lacks a robust public conversation about food issues in the 
community, interviewees also talked about how food is not a central focus of municipal councils 
and that Banff lacks policies that support healthy, sustainable, and affordable food systems. 
Interviewees also talked about the lack of procurement policies that promote sustainable, healthy, 
and local food in institutions such as hospitals and schools. 
 
“I feel like food directly isn’t on the agenda of the town.” Laurelle 
 
“I took a look at the Town of Banff bylaws and policy work but I didn’t see any policies 
regarding food related issue and concerns.” Sue 
 
“There is no school food policy in the Bow Valley.” Carol 
 
“There aren’t many policies for people to access healthy affordable food because this town is 
designed for tourism….they don’t see or just ignore these issues, the people who run this town. 
When the NDP government came and said they’d raise the minimum wage to $15.00, Banff Lake 
Louise Tourism went to lobby the provincial government to say: no, the service industry cannot 
pay for that. The owners didn’t want to pay. All the businesses make lots of money. Although it’s 
different for small businesses I recognize that.” Sachiho 
 
“I’m not aware of any municipal policies that support local healthy food aside from Food 
Alliance and their work.” Dawn 
 
In terms of existing policies, several interviewees talked about how wildlife related policies 
restrict people’s ability to grow food in the Bow Valley – both for community members and for 
people who farm for a living.  
 
“If I look at Banff specifically, there’s an issue related to our location in a national park with 
wildlife. The messaging around wildlife is not to feed them and not to attract them. As a result 
we’ve done a lot of work trying to replace fruit bearing trees with non-fruit bearing trees 
because they attract the bears into town. I think that’s definitely a challenge we have in terms of 
growing your own food in Banff. Right away there’s a rule that says you can’t do that.” Corrie 
 



Imagining Food In Banff Research Report 2018/2019 

 

 31 

 “We’re in the unique position of being in a national park where there are federal policies 
established by Parks Canada that affect where you can grow. We did hard side greenhouses 
because we were concerned about wildlife. But wildlife hasn’t been an issue in our greenhouses. 
However, if we wanted to build raised gardening boxes on the ground, we’d have to have a high 
fence which would increase our costs.” Andrew 
 
“It’s definitely challenging to grow food in the Bow Valley. For example, for Alpine Edibles [in 
Canmore] we have a 15 foot fence that was $15,000 for just under a quarter acre of land and 
there’s a $10,000 fine if we bring in any bear attractants so that makes running a garden really 
challenging. The fact that we can’t grow fruit here makes it really challenging because fruit 
helps us as farmers to be more economically sustainable. People are willing to pay a higher cost 
for fruit than they are for vegetables. Living in a zone with these kinds of policies makes farming 
for a living challenging.” Laurelle 
 
“I understand our wildlife rules. However, the bylaws are ridiculously vague so it scares a lot of 
people off of growing their own food. There’s a lot of things I wish we could grow which would 
provide perennial abundance but we’re not allowed to grow those things because of the potential 
for attracting dangerous wildlife. Berry bushes and fruit trees are some of the best things you 
can grow in a garden. We consulted with Alberta Parks and Environment and that was the 
condition for this school garden project. We aren’t allowed to plant berry bushes and fruit trees 
because you don’t want apex predators coming into the school yard. I understand that concern 
but there are other options. For example, having somewhere to grow out of town surrounded by 
an electric fence.  
 
Another big issue is access to fertility inputs [for food production]. We’re not allowed at this 
point to compost here in the Bow Valley. If I want to cycle nutrients here in town it’s either really 
difficult or impossible so when I get a truck to come up from Calgary that’s a $300 trucking cost. 
To be able to trouble shoot that and create our own local fertility through our own waste would 
be the thing that makes the most sense in terms of moving forward growing food. 
 
Another issue is that we are not allowed to have chickens. However, we do have chickens at the 
high school [in Canmore] and they’re an amazing element to bring into a growing system. They 
have so much to offer. Not just the eggs and the companionship. I had major slug problems at the 
high school and used the chickens to eradicate them. I hope we can find a compatible middle 
ground between being very cautious about our wildlife but also finding something that helps us 
gain more food sovereignty.” Christian 
 

7. Community decision-making and ability to shape food systems in Banff 
 
Interviewees also talked about the feeling that community members lack control over food 
systems in the Bow Valley. When I asked interviewees whether they thought community 
members felt they were able to meaningfully contribute to decision-making relating to food in 
Banff, the majority answered with a simple ‘no.’ However, numerous interviewees noted that the 
work of certain groups in the Valley has helped to empower some people to have more of an 
influence over food systems.  
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“I don’t think people really feel they have influence over food in Banff except for what Jill and 
Ruth are doing with the conversations and getting people together to talk about food…I think 
people are pretty helpless. They just arrive here and go with whatever is going on.” Nigel 
 
“I don’t think people feel they have power to influence food in Banff at all, it’s just whatever the 
alga rhythm figures out at IGA or Nesters. They find out what they’ve sold and then they stock 
that or slight variances on what sells best. I guess the shoppers dictate what we’re able to buy 
but we have a lot of tourists in town so that’s a bit skewed.” Rene 
 
“Generally, I don’t think people feel they have the ability to influence decision-making around 
food systems and where their food comes from. I think they feel pretty powerless about it.” 
Christian 
 “I don’t think people in the community feel like they have the ability to contribute to decisions 
about food.” Sue 
 
“I think we need to hear from people who are in situations of food insecurity. Politicians are 
able to make decisions about food but they don’t face the realities of food insecurity. People 
often assume what’s needed for those who are struggling but we need to make sure the voices of 
those who experience food insecurity are heard. However, it’s difficult because often they don’t 
have the time because they work all the time, they have two jobs, or are looking after their kids.” 
Sachiho 
 
“Those who are so inclined might be able to participate in decision-making processes that shape 
food systems in Banff, I just don’t think enough people are inclined to and I don’t think enough 
people have the time. To live in Banff is expensive and usually you’re living in staff 
accommodation. So you’re eating Sysco and GFS food because that’s what you’re making for 
everyone else. I don’t think there’s even time to think about it…One of the big issues is that 
people don’t question the status quo. You just have to go to the grocery store and fight all of the 
tourists. And that’s just what you have to do. That’s not what you have to do!” Avni 
 
“As is the case in many places throughout Canada, the food supply is dependent upon key 
transportation networks like the Trans Canada Highway and the railway. When incidents like the 
flood occur, these networks can be cut off. Lack of control over our food supply is definitely an 
issue to consider.” Jill 
 
8. Education 
 
Several interviewees talked about a lack of education in schools, at a family level, and more 
generally in regards to basic food skills such as growing, buying, and preparing food. 
Interviewees also talked about a general lack of knowledge about healthy diets and nutrition as 
well as food insecurity and how food systems work. 
 
“I would say a key issue is education. I would say not knowing how to cook. For example, not 
knowing how to cook veggies…I think education is the biggest biggest thing for people to 
understand why they need to think about food. Why food sustainability is important. Why 
everybody having access to good food is important. How it makes a healthier stronger 
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community. How it helps mental health. People don’t have a clue how much mental health is 
affected by food and lifestyle. I think there’s a lot of education pieces that people don’t know.” 
Dawn 
 
“We’re coming from this place right now where new parents didn’t necessarily grow up with any 
knowledge of good nutrition so it’s hard for them to teach it to their kids. Having proper 
nutrition education in schools would be amazing. Home Education taught basic life skills and 
we’ve substituted that for all sorts of things because apparently cooking is not important in your 
life. You can graduate high school and know complex algebra equations and not know how to 
cook three basic meals for yourself.” Zarifa 
 
“Some mothers that I work with say, in regards to programs like the Good Food Box, I don’t 
know how to use all that so it goes to waste and it rots. I’ll do a group on how to use the 
leftovers, how to make pasta sauces to freeze, and how to use certain vegetables people aren’t 
familiar with.” Erin 
 
“People need to learn how to budget and how to cook and how to eat nutritionally well.” Wilena 
 
“I feel like we need to do a better job of educating people and raising awareness if we’re going 
to be talking about food security - about how food banks are great but if food banks were doing 
their job they wouldn’t exist. They’re not actually solving the problem and they’re not a solution. 
I feel like a lot of people don’t necessarily see it that way or maybe they’ve just never heard it 
put a different way…There’s also not a lot of messaging around sustainable food systems and 
how it relates to health.” Anonymous 1 
 
“Another big thing is trying to get the education aspect going about how to garden in the 
greenhouse. It’s difficult with the amount of transition that we have.” Andrew 
 
“It’s almost like I’m speaking a different language than other people when I talk about growing. 
I can’t just talk about potting up and dampening off. People lack the basics when it comes to 
gardening.” Christian 
 
“There’s an education piece that’s lacking…For example, I think people aren’t really 
understanding and asking the questions about where food is coming from and understanding the 
seasonality of food. People aren’t as connected with the things coming out of the ground as they 
used to be.” Avni 
 
“I met with a number of managers who own properties in town who are very keen on reducing 
food waste and who are interested in donating to food waste programs. However, some of the 
managers were saying: ‘We just don’t understand what our responsibility is under food safety 
regulations and under the legal structure at the provincial level. What can we donate or not? 
And under what circumstances?’ They were feeling like they couldn’t donate at all because it’s 
not proper from a legal standpoint…Some of the managers even mentioned they weren’t sure 
when it was okay to leave it for staff to eat.” Shannon 
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A few interviewees also talked about a lack of information about food programs available to 
those in need, including how and where to access them. Among interviewees themselves, there 
was often confusion about how, when, and where people could access basic food services like 
the food bank in Banff. 
 
“Young adults often don’t know where to access different food supports in the Bow Valley.” 
Zarifa 
 
“I think there needs to be a bit more information about food programming including answers to 
questions such as: do you know how the food bank works? Do you know how the community 
supers work and how the luncheons on Thursday work? Do you know where the food comes from 
for those programs? Do you know the number of volunteers, the hours they spend taking the food 
donations from food rescue to make this wonderful borscht soup?” Wilena 
 
9. Waste 
 
Lastly, the people I interviewed talked about the issue of food waste both at commercial and 
household levels. For example, interviewees talked about the large quantities of food wasted in 
the hotels and at buffets and conferences in particular. Interviewees also pointed out the 
difficulties businesses face in finding space to run organics programs that work as well as 
underlining the high amount of edible foods that are still put into waste streams. 
 
“Food waste is a real issue…Especially in the hotels, tons of food is wasted. I’ve witnessed tons 
of food waste. You cannot eat. They will restrict you if you try. The foods are there but you 
cannot touch it, you can only put it in the garbage. The hotels could donate it to the school or to 
people, especially in the summer when there’s lots of people in the side streets begging. It’s so 
desperate to see those people. Years ago when I was working I was going to give some of this 
wasted food to someone who needed it but then management saw me and suspended me. I just 
wanted to give it to these people. Why put it in the garbage?” Jun 
 
“We are not doing a good enough job at organics recycling in our company. There’s a lot of 
reasons for it. It’s not because we’re lazy or we don’t want to. A lot of it is really crazy space 
constraints in our buildings. We have rooms that barely fit our garbage program let along an 
organics program. We also have extremely high volumes in the restaurants that make it difficult 
to implement at any point. So we decided to stop looking at the reasons we can’t and started 
looking at the tiny shifts we can do. This year will be a big year for that. We’ve met with the 
Town of Banff, they were wonderful. We’ve met with their waste department and we gave them a 
bit of feedback about things that haven’t been going well that we think we could work on 
together. Little things as simple as putting yourself in the shoes of the venue and the people who 
are actually involved in waste disposal. For example, when a dishwasher is finishing off at the 
end of the night and is often one of the last employees in the building, they’re expected to carry a 
massive full-size garbage of organics waste down a flight of stairs. When it breaks you’re not 
setting that employee up for success. We should do half-sized bins so that smaller people can do 
it more easily and hoist it into the bin more easily. There should be better labeling on the bins. 
We should make it more of a ritual and a cultural fit and set people up to do it successfully. 
Those are all the things we’re looking at this year.” Anonymous 2 
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“Unfortunately the most food waste has to do with buffets. Whenever you see a buffet in the 
restaurant, in a venue, in a banquet event, you’re always going to have some type of food 
waste.” Robert 
 
“One of the issues I’ve heard is the waste that goes on. We have lots of conferences here in town 
and the food that gets chucked at the end of that. I’ve heard people wonder: ‘What can we do 
with that?’” Corrie 
 
“There’s a lot of food waste or food and food soiled paper still in the waste stream. Even though 
Banff has a composting program that collects food and food soiled paper from both the 
commercial/non-residential sector and the residential sector, there’s still a lot of opportunity to 
improve. In particular, there’s still a lot of food and food-soiled paper in the waste stream. In the 
residential sector it’s about 35% and in the commercial or non-residential sector it’s 48%. A 
little bit of that will be non-edible food. From a food lens, while there’s a fair bit that’s not 
edible, there are still a lot of materials going into the compost that are edible. This isn’t unusual. 
In many communities there’s still a lot of food and food soiled paper in the waste stream. 
Through the work I do with the Town of Banff, I often look at this issue from a waste lens, but I 
also think it’s really important to look at it from a food lens and acknowledge that above all we 
really want to ensure we’re diverting edible food out of the waste stream. If we do that everyone 
benefits because as a town we don’t need to manage that material within the waste stream, 
which has a cost associated with it. Most of all, we also benefit from a social, human, community 
and health perspective because it will mean that edible food is being eaten by people rather than 
being thrown away.” Shannon 
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Thank you to all of the individuals who agreed  
to participate in this research project: 

Robert Ash – Fairmont Springs
Laurelle Birk – Farmbox/Organic Box
Sue Burford – Canadian Federation of University Women
Dawn Byford – Holistic Nutritionist
Jun Cacayuran – Filipino-Canadian Organization in the Rocky Mountains
Heather Dempsey – Community meal/cooking class volunteer
Corrie DiManno – Banff Town Council
Kevin Driver – Banff Full Gospel Church
Rene Gerber – Banff Farmers Market
Nigel Gilmour – Banff Park Church and Banff Food Bank
Said Haddady – Banff Cultural Lunches
Jill Harrison – Town of Banff
Sachiho Miller – Banff YWCA
Erin Milne – Healthy Moms, Healthy Babies
Andrew Oosting – Banff Greenhouse Gardening Society
Carol Picard – Canmore Food and Friends
Shannon Ripley – Town of Banff
Zarifa Salzgeber  – Bow Valley Primary Care Network
Avni Soma – Farmbox/Organic Box
Nikkie Surveyer – Banff YWCA
Wilena Waechter – Banff Community Dinners
Christian Wright – Alpine Edibles

We would also like to thank the two people who  
wished to remain anonymous.

Thank you also to the Banff Canmore Community Foundation  
for providing funding for this research.

The Bow Valley Food Alliance would like to thank Dr. Lauren Kepkiewicz  
for her dedication and commitment to this research. Without her guidance  
and expertise this project would not have been possible.

We recognize that all of our food systems in the Bow Valley are based on 
Indigenous lands and in Indigenous food systems. We respectfully acknowledge 
and honour the many Indigenous nations who use these lands, including the 
Ĩyãħé Nakoda, Tsuut’ina, Ktunaxa, Secwepemc, and Blackfoot nations.

With Thanks
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What is the aim of this research and how was it conducted?

This research project was designed in partnership with the Bow Valley Food Alliance (BVFA) 
to identify key food issues and strengths in the community of Banff. As a pilot project, this 
study conducted interviews with twenty-four Bow Valley residents who are working to 
address food issues, create local food cultures, and promote resilient food systems in Banff. 
Those involved in the study range from health professionals to volunteers to  business 
owners to hospitality staff to educators to local food producers. Interviews were transcribed, 
coded, and analyzed using Dedoose software. Initial analysis was presented to the BVFA 
during an annual meeting in August 2018. Before the final report was sent out, interviewees 
had the opportunity to review the research and clarify or change quotations used from their 
interviews. This approach is based on a commitment to building research that represents 
Bow Valley community members’ thoughts and perspectives on food system issues, 
strengths, and changes.

What prompted this research study?

Since the BVFA was established in 2016, the group has discussed a range of food issues in 
the Bow Valley. While having these discussions, the group discovered that little research 
existed that records what these issues are and how they affect communities in the Bow 
Valley. Additionally, many of those engaged in community-based food programming 
expressed concerns that food insecurity in the Bow Valley has yet to be taken seriously by 
policy-makers as well as the broader community. In response to requests from the BVFA, 
this project uses community-based research to help fill these gaps, guide the work of the 
BVFA, and inform Banff community members and policy makers about key food systems 
strengths and issues.

Who funded and conducted this study?

This study was funded by a small grant from the Banff Canmore Community Foundation. It 
was conducted in partnership with the BVFA by Dr. Lauren Kepkiewicz who is a community-
based researcher specializing in food movements, food sovereignty, and food systems in 
Canada. The BVFA was consulted throughout the research, guiding the research methods, 
questions, objectives, and analysis.

 

RESEARCH BACKGROUND  
AND CONTEXT
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SUMMARY  
OF RESEARCH FINDINGS
Based in conversations with people working and 
volunteering in food-related positions, this report 
outlines key strengths, issues, and recommendations 
related to food in Banff. 

STRENGTHS
During the interviews, people explained how Bow Valley community members are working 
to address food issues in Banff. While many food-related strengths and supports were 
noted by interviewees, the below are those that came up most commonly during our 
conversations:

1. Community lunches and dinners

2. The Bow Valley Food Alliance

3. Banff Food Rescue

4. Community growing spaces

5. Banff Farmers Market

6. Town of Banff

7. The hospitality industry

8. Partnerships

9. Food boxes

10. Grocery stores

11. Banff Food Bank
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The most talked about food related support were the 
community meals, including community lunches and 
dinners at the seniors’ center, chili nights at Banff 
Park Church, Food and Friends in Canmore, and meals 
put on by cultural communities and organizations 
such as the Filipino-Canadian Organization in the 
Rocky Mountains (FORM). These meals provide a key 
space where Banff community members can access 
free/affordable healthy food as well as a space to 
share and gather around food. Several interviewees 
underlined the importance of cultural meals, 
explaining that these provide a welcoming place for 
diverse groups to meet.

In addition to community meals, interviewees spoke 
about how the Bow Valley Food Alliance (BVFA) has 
brought together different individuals and organizations 
who do food work in the valley. In doing so, the BVFA has 
forwarded conversations about food, built partnerships 
between different groups and municipalities, and supported 
the work of community-based food programming across 
the Valley.

One of the key community food programs mentioned 
throughout the interviews was the Banff Food Rescue, 
which was created and is run by Alanna Pettigrew. 
Interviewees explained that Banff Food Rescue meets 
different community members’ needs due to its flexible 
hours and unlimited number of visits. In addition to 
providing access to healthy food, Banff Food Rescue 

provides positive environmental impacts by limiting the 
amount of food waste put into the garbage stream.

Although people often spoke about the need for more 
growing spaces, they also highlighted the spaces that 
are currently available for gardening in Banff, including 
two Banff Community Greenhouses, a backyard garden 
share program, and the Banff Springs Greenhouse. 
They explained that these growing spaces help people 
learn about their food systems, access fresh healthy 
produce, create community, and promote environmental 
sustainability.

The Banff Farmers Market was another common strength 
mentioned by interviewees. In particular, interviewees 
underlined the market as one of the best spaces for 
community members to access fresh, healthy and 
sustainable produce. They spoke about the important 
ways that the market builds community, supports the 
development of local food businesses, and showcases 
diverse cultural foods.

The [community] lunches give 
people a chance to celebrate 
their culture and introduce 
their culture and share their 
celebrations. They allow the 
rest of the community to 
celebrate with them...Most of 
the connections I’ve made here 
in Banff have been through the 
community lunches.

- Said

“

”
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Food rescue is an example of 
how people can start something 
and get the community to rally 
around it. The way it’s run also 
makes a lot of sense for Banff 
because Banff is fast paced, 
it’s 24-7, its people coming and 
going for both long and short 
amounts of time. I think the food 
rescue has really figured out the 
secret of making food available 
to people – they have their doors 
open at night and you can come 
back as much as you want.

Interviewees also talked about how the Town of Banff has 
supported many of the programs and initiatives mentioned 
in this section, including support for Banff Greenhouses, 
Banff Food Rescue, the Banff Farmers Market, and the BVFA. 
Multiple interviewees praised the attention that Banff Town 
Council has given to food issues with the hope that this focus 
will continue to develop and increase.

In addition to the Town of Banff, interviewees explained 
that the hospitality industry supports local food systems 
by purchasing from local producers, instituting waste 
recovery programs, and donating food and volunteer time 
to community-based food programs. 

Another food system strength that came up within the 
interviews was the development of food-related partnerships 
across different organizations, businesses, and communities 
in the Bow Valley. Some of these partnerships include 
collaborations between different cultural groups, restaurants 
and local food suppliers, the non-profit sector and the Town of 
Banff, and burgeoning relationships between groups such as 
the BVFA and Ĩyãħé Nakoda communities in Morley.

Interviewees also talked about how various food boxes, 
the Banff Food Bank, and the two grocery stores in 
town provide people with access to food. For example, 
interviewees noted that food boxes such as Organic 
Box (previously Farmbox) and Spud provide access to 
environmentally sustainable and ethical produce while 
the Good Food Box provides access to fresh produce at 
a reduced price. People spoke about the importance of 
having two grocery stores in town and explained their 
appreciation at being able to request different food items if 
they weren’t on the shelves. Interviewees also talked about 
the Banff Food Bank as providing access to food for food 
insecure individuals.

Interviewees mentioned several additional programs and 
businesses that address food issues in Banff including: 
BanffLife, Healthy Moms Healthy Babies, Alpine Edibles, 
the Christmas Hamper Campaigns, Valbellas, the Bare 
Minimum Project, the Bow Valley Naturalists, and the 
Straws Suck Campaign. 

 

- Corrie

“

”
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ISSUES
While Banff clearly has many food related programs and actors that strengthen food 
systems, interviewees also talked about the difficulties that can arise in a mountain 
town geared towards tourists. The nine issues that came up most regularly in the 
interviews include food challenges related to:

1. Affordability

2. Spaces to grow, prepare, and gather 

3.  Availability of healthy, organic, and culturally 
appropriate foods

4. Access to and support for food programs

5.  Feeling that food isn’t meant for locals and local 
concerns are dismissed

6.  Policies that promote sustainable, local, and 
healthy food systems

7.  Community decision-making and ability to shape 
food systems

8.  Education and information about food and food 
programming

9. Food waste
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The issue that interviewees most often spoke about was 
the high cost of food in Banff. Interviewees underlined 
how food costs are exacerbated by housing costs as well 
as low wages. When discussing the high cost of living, 
interviewees talked about the prevalent and discriminatory 
attitude in Banff that if you can’t afford food and housing 
then you should move elsewhere.

Another common theme that arose in the interviews was 
a lack of space for growing, storing, and preparing foods. 
Interviewees noted a lack of public spaces to gather 
around food, pointing to the vital (but insufficient) role 
that community meals (i.e. at the seniors’ center) play in 
providing space to build community. Of course, this lack 
of space runs parallel to issues of affordability, with high 
rents meaning that space is at a premium. Interviewees 
pointed out that this lack of space affects individuals’ 
ability to grow, store, and cook their own foods as well 
as small businesses’ ability to develop food services for 
the local community. 

Additionally, interviewees highlighted a lack of availability 
of fresh, healthy, local, and culturally appropriate foods in 
Banff. Interviewees talked about how these were lacking 
not only for individual households but also for restaurants 
and community-based food programs. Some interviewees 
also talked about a lack of ecologically sustainable and 
organic produce in town, even amidst the services provided 
by the Banff Farmers Market, Organic Box, and Spud. 
Interviewees talked about this lack of availability as being 
the result of several factors including the location of Banff, 
lack of appropriate transportation, and insufficient local 
food production in the Bow Valley.

Next, interviewees underlined the difficulties involved in 
accessing food programs such as the Good Food Box, the 
Food Bank, and Food Rescue due to factors such as lack of 
transportation, stigma, types of foods available, and work 
schedules. In addition to the space constraints mentioned 
above, interviewees talked about how access to food 
programming is limited (or sometimes altogether absent) 
due to factors such as volunteer fatigue and funding.

You see the pressure of choosing 
between paying for rent and 
buying groceries as the cost of 
accommodation is not compatible 
with wages.

- Kevin

“

”
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Another challenge interviewees talked about was the 
feeling that food systems in Banff are primarily geared 
towards tourists rather than locals. Interviewees talked 
about how perceptions of Banff as a beautiful tourist 
town often meant that difficult issues such as food 
insecurity were ‘brushed under the rug.’ Related to this 
feeling that difficult food issues are often pushed to 
the side, interviewees talked about the need for more 
conversations and understanding about food issues within 
the community.

Building on the last point that Banff lacks robust public 
conversations about food issues, interviewees talked 
about how food is often not a central focus of municipal 
councils (even though interviewees were grateful that 
council paid attention to food issues when they arose). 

As a result, some interviewees talked about how Banff 
lacks policies that support healthy, sustainable, and 
affordable food systems. Interviewees also talked about 
the lack of procurement policies that promote sustainable, 
healthy, local foods in institutions such as hospitals, 
schools, and the Town of Banff itself.  In terms of existing 
policies, several interviewees spoke about how federal and 
municipal policies restrict people’s ability to grow food in 
the Bow Valley.

Next, interviewees underlined the feeling that community 
members lack control over food systems locally. When 
asked whether they thought community members were 
able to meaningfully contribute to decision-making 
relating to food in Banff, the majority of interviewees 
answered with a simple ‘no.’

“
”

I’d say people don’t feel like they have decision-
making power over the food that’s available in Banff 
because it caters to tourists, four million of them.

- Dawn
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The greenhouse plays many 
roles. Education, advocacy, 
growing food to eat...It 
also helps people develop a 
connection to our food system, 
helps them understand where 
our food comes from, how it’s 
grown, and helps people realize 
how tough it can be to grow 
things – how much space it 
takes up. People also come to 
the greenhouse to escape and 
destress...We estimate upwards 
of 50 pounds of produce can 
be grown from just one plot. 
If every single plot followed 
the same philosophy, we’d be 
looking at over a ton of food 
being produced for the Bow 
Valley just with these two 
greenhouses.

Andrew

“

”

Several interviewees talked about a lack of education in 
schools, at a family level, and more generally in regards to 
basic food skills such as growing, buying, and preparing 
food. Interviewees also talked about a lack of general 
knowledge around healthy diets and nutrition as well as 
food security, food insecurity, and how food systems work. 
A few interviewees spoke about a lack of information 
about food programs including how and where to access 
them. Among interviewees themselves, there was often 
confusion about how, when, and where people could 
access basic food services like the food bank in Banff.

Lastly, interviewees brought up issues of food waste on 
both commercial and household levels. For example, 
interviewees talked about food waste in hotels as well 
as the difficulties businesses face in finding adequate 
space to run organics programs. Several interviewees 
also talked about the high levels of edible food that 
ends up in the garbage. 
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1. Increase food education
a. Provide more public classes about how to grow, cook, and store food

b.  Increase the number of students learning about food and food systems locally

c.  Increase awareness about where food comes from, how it is grown/harvested,  
and who grows/harvests it

d. Cultivate understandings about the histories and current food systems, including their social, 
ecological, and economic impacts

e.  Increase commercial and public awareness about food waste and food waste reduction

f. Create an easily accessible webpage and/or database with information about  
non-profit community-based food programs in Banff (i.e. including program description, hours, how 
and where to access, etc.)

2.  Grow more food in the Valley 
a. Designate land and rooftops for growing food

b. Develop a kitchen-to-garden compost system

c. Support small- and medium-scale commercial urban organic agriculture

d. Encourage food growing spaces in private housing and commercial spaces (i.e. on rooftops, 
balconies, backyards, etc.) 

e. Increase residents’ ability to grow/harvest healthy, sustainable, equitable, and culturally diverse 
foods

3.  Support community food programs
a. Create (and fund) full- and part-time positions at important food programs 

b. Build a community food hub

c. Cultivate the successes and networks developed by the BVFA

d. Increase funding and other supports for community-based food programs created and led by 
locals, particularly those that foster social justice, cultural diversity, community building, and 
environmental sustainability 

RECOMMENDATIONS
In addition to discussing key food issues and strengths, interviewees spoke about how they 

would change food systems in Banff. When asked what they would change, interviewees 

were encouraged to give voice to ‘blue sky’ aspirations alongside more practical day-to-day 

suggestions. These responses are organized below as a set of ten recommendations:
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4.  Foster new and current partnerships:
a. Between cultural groups

b. Between producers, consumers, and businesses

c. Between the Town of Banff and non-profits

d. Between community members

e. Between Banff, other Valley municipalities, and Ĩyãħé Nakoda communities

5.  Increase the amount of affordable, healthy, locally-grown, and 
sustainable foods
a. Reduce food costs through consumer subsidies

b. Subsidize small-scale local food producers

c. Reduce/subsidize living costs 

d. Ensure staff accommodations provide access to affordable, healthy, and culturally appropriate 
food (i.e. via appropriate kitchen facilities and/or healthy, culturally appropriate, affordable 
staff meals)

e. Increase residents’ ability to access and grow healthy, affordable, culturally appropriate and 
sustainably-grown foods

f. Support and build alternative shopping economies (i.e. food co-operatives, zero waste stores, 
etc.)

6. Create positive food policies
a. Change policies that hinder gardening and animal husbandry

b. Create policies that support a resilient food economy locally and decrease food waste

c. Develop a food charter to help guide policy making

d. Increase community members’ ability to influence food policies locally

e. Develop food procurement policies focused on access to healthy, sustainable, equitable, and 
culturally-appropriate foods

f. Ensure health and safety policies support community food events and meals

7. Support diverse food cultures
a. Foster greater understanding about different relationships with food

b. Volunteer with cultural food events

c. Provide funding options specific to cultural food events, programs, and businesses

d. Celebrate diverse food cultures

e. Challenge racism and classism in food systems
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8.  Develop more food-related spaces
a. Develop guidelines and recommendations for new housing and staff accommodations 

that include communal growing, cooking, and storage areas 

b. Build a community food hub with a community kitchen

c. Increase the number of spaces to gather and cook both outside and inside for 
community members and local entrepreneurs

d. Increase the number of community gardens and greenhouses

9.  Support small food businesses
a. Subsidize/provide land and other food growing spaces for local small-scale food 

producers

b. Subsidize/provide workshops, training, and start-up costs for local entrepreneurs, 
particularly young people, newcomers, and marginalized communities

c. Subsidize chef-driven restaurants geared to locals

d. Increase the number and affordability of commercial kitchens

e. Increase grants and other funding sources for local food entrepreneurs – particularly for 
young people, newcomers, and marginalized community members 

f. Support local business ventures with a focus on issues such as: food waste, local and 
sustainable food production, cultural foods, food system sustainability, education, and 
creating resilient and equitable local food systems

g. Increase the number of food businesses owned and managed by marginalized groups 
living locally

10. Make food a priority in all community discussions 
a. Grow public conversations about access to food and food systems locally

b. Include food in community conversations and consultations about issues such as 
housing, health, the environment, tourism, and community development

c. Increase conversations relating food to social justice, ecological sustainability, and 
healthy living

Many of these recommendations reinforce and overlap one another. They include blue-sky ideas as 
well as more practical solutions. They are intentionally vague in relation to who might enact them, 
with the understanding that many different actors will need to come together to make change. 
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CONCLUDING WORDS

As a whole, this report indicates a desire 
to build food systems that center local 
needs, concerns, and priorities, placing 
control of food systems in the hands of 
those who live here, and in particular those 
who experience marginalization. This 
desire echoes a transnational movement 
and framework called food sovereignty, 
which advocates for communities to have 
the ability to shape and control their food 
systems in ways that are ecologically 
sustainable and socially just.
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“

”

If we’re looking at health 
in all facets – mentally, 
physically emotionally, and 
spiritually  - food is key to 
all of those. And if you have 
to eat in a cafeteria and you 
can’t prepare any of your 
own food, that’s a problem. 
So I’d love to see people 
have access to kitchens. For 
instance so they can cook 
culturally appropriate foods.

Zarifa



for more information on the Bow  
Valley Food Alliance and to volunteer in  
one of our many projects please email:

Bowvalleyfoodalliance@gmail.com 

or visit the Bow Valley  
Food Alliance Facebook Page:

facebook.com/bowvalleyfoodalliance
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Upper Bow River Hazard Study Update 
 
We would like to provide an update on the status of the Upper Bow River Hazard Study. 
 
The multi-year study started in fall 2015 and technical work on all components is now complete. 
 
We recognize there is tremendous interest in the study and new flood mapping products. We are 
currently seeking municipal and First Nation feedback on major study components as part of our study 
finalization process, including flood inundation maps that will support local emergency response this 
flood season. We are exploring opportunities for future public engagement, and will provide an update 
when more information becomes available. 
 
The Upper Bow River Hazard Study is being completed under the provincial Flood Hazard Identification 
Program, the goals of which include enhancement of public safety and reduction of future flood 
damages through the identification of river and flood hazards. 
 
More information about the Alberta Flood Hazard Identification Program can be found at: 

 www.floodhazard.alberta.ca 
 
If you have any questions regarding this work, the project engagement specialist, Julia Frohlich, can be 
contacted at: 

 Email: julia.frohlich@gov.ab.ca 

 Telephone: 403 355-2494 
  

http://www.floodhazard.alberta.ca/
mailto:julia.frohlich@gov.ab.ca
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Project Background and Study Progress 
 
The Upper Bow River Hazard Study assesses and identifies river-related hazards along 120 km of the 
Bow River, through Canmore, Cochrane, Exshaw, Kananaskis Improvement District, Lac des Arcs, 
Municipal District of Bighorn, Rocky View County, and Stoney Nakoda First Nation. The study extends 
from Banff National Park to Bearspaw Dam, and includes major tributaries at select communities.  
 
The main study components outlined below include new hydraulic modelling and flood mapping, but all 
deliverables support local emergency response and land-use planning needs. 
 

 Survey & Base Data Collection – Complete 
Hydraulic models and flood maps require high-accuracy base data. Field surveys and LiDAR 
remote sensing were used to collect river and floodplain elevations, channel cross section data, 
bridge and culvert information, and dedicated flood control structure details. 

 Hydrology Assessment – Complete 
The hydrology assessment estimates flows for a wide range of possible floods along the Bow 
River, including the 2, 5, 10, 20, 35, 50, 75, 100, 200, 350, 500, 750 and 1000-year floods. The 
analysis includes data from the 2013 flood. 

 Hydraulic River Modelling – Complete 
A new hydraulic computer model of the river system was created using new survey data and 
modern tools. The model was calibrated using surveyed highwater marks from past floods to 
ensure that results for different floods are reasonable. 

 Flood Inundation Mapping – Complete 
Flood maps for thirteen different sized floods, based on the hydraulic model results and the 
hydrology assessment, have been produced. Flood inundation maps can be used for 
emergency response planning and to inform local infrastructure design. These maps show 
areas of isolated flooding or areas that could be flooded if local berms fail. 

 Ice Jam Assessment – Complete 
Ice conditions are known to have caused significant historical flooding along the Bow River 
through Cochrane. This assessment includes an analysis of the ice jam flood history along this 
reach and flood inundation maps for the 50-, 100-, and 200-year ice jam floods. 

 Flood Hazard Mapping – Complete 
Flood hazard mapping divides the 100-year floodplain into floodway and flood fringe zones, to 
identify where flooding is deepest and most destructive. The flood hazard mapping reflects the 
worst-case flood hazard of the open water and ice jam scenarios. These maps can be used to 
help guide long-term development planning. 

 Flood Risk Assessment & Inventory – Complete 
An inventory of structures at risk of flooding for all of the mapped flood scenarios can support 
future flood damage assessments. 

 Channel Stability Investigation – Complete 
This investigation provides insight into general channel stability along the Bow River, and 
compares current and historic riverbank locations and channel cross sections as far back as 
1949 using historic aerial photos. 

 



 

 

Information Update 
Hard-sided requirement at Protection Mountain Campground  

 
July 2019 

What's happening? 

Beginning Friday, July 26 only hard-sided campers will be permitted at Protection Mountain 
Campground. Tents and soft-sided campers will be prohibited. A similar requirement has been 
in place at the Lake Louise Campground for many years.   

Why is this happening?  

This action is being taken as a precaution to protect bears and people. A female grizzly has 
been seen in the campground, part of her home range, twice in three weeks. Once passing by a 
tent at dawn and once stopping to investigate a tent with food stored in it. The bear did not 
receive a food reward and behaved predictably given the circumstances. Parks Canada 
stepped up patrols and continues to monitor this bear closely.  

What you need to know: 

 Human and wildlife safety is of the utmost importance to Parks Canada. The hard-sided 
requirement will remain in place at Protection Mountain Campground as a precaution for 
the duration of the 2019 season.  

 Other first-come, first-served campsites suitable for tent campers are available at Castle 
Mountain, Mosquito Creek, Silverhorn Creek and Waterfowl Lake campgrounds.  

 Keeping wildlife wild is a shared responsibility – we all have a role to play. Please 
dispose of garbage in bear-proof garbage bins and store food, toiletries and cookware 
inside vehicles or in the bear-proof lockers provided in all campgrounds. 

 More information about ‘Bare’ Campsite practices is available here: 
www.parkscanada.gc.ca/bare-campsite 

For more information, contact: 

Amy Krause 
Public Relations and Communications Officer 
pc.lakelouisemedia.pc@canada.ca 
403-522-4230 

 



The Species At Risk Act  
Canada’s Species at Risk Act requires you to protect species designated 

as extirpated, endangered or threatened. Harming a species at risk or 
its habitat is a serious offence. As a leaseholder, licensee or business 

operator in the park, you have three key responsibilities:

Protect individual 
species at risk 

Not sure?
Call us first

1. 2. 3.

Little brown bat

Keep their 
habitat intact 

Know which 
species are at risk

Phone 403-522-1186 if you have questions about your 
obligations. Parks Canada will work with you to ensure the 
species and its habitat are protected. Call us first.
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YOUR LEGAL 
RESPONSIBILITIES
as a leaseholder, licensee
or business owner 



1. Protect individual 
species at risk

You must not kill, harm, 
harass, capture or remove 
a species at risk from its 
habitat. It is also illegal to 
possess, collect, buy, sell 
or trade any individual or 
part of a species at risk.  

2. Keep their 
habitat intact 

You must ensure that nests, 
dens, burrows, hibernation 
sites or other residences 
of species at risk are not 
disturbed or destroyed.  
This protection extends to 
all habitat needed for the 
survival or recovery of an 
at-risk plant or animal. 

3. Know which 
species are at risk 

It is your legal responsibility 
to know which species in 
your area are listed in the 
Act and to understand your 
obligations regarding them. 
Refer to Canada’s Species 
at Risk Act website for more 
detailed information. Consult 
the website’s Species at Risk 
Registry for the most current 
list of species.

Barn swallow nestLittle brown bat Whitebark pine

In Banff National Park, the following species are listed in the Act as 
endangered or threatened, as of January 1, 2019: 

• woodland caribou 
• little brown bat 
• northern bat 

• common nighthawk
• olive-sided flycatcher 
• bank swallow 
• barn swallow 

• westlope cutthroat trout
• whitebark pine 
• Banff springs snail

Woodland caribou antler
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 MINUTES OF THE REGULAR MEETING OF COUNCIL 
of the Town of Banff in the Province of Alberta 

Town Hall Council Chamber 
Monday, July 15, 2019 at 2:00 pm 

 
COUNCIL MEMBERS PRESENT  
Karen Sorensen Mayor  
Grant Canning  Councillor and Deputy Mayor 
Brian Standish  Councillor and Acting Mayor  
Corrie DiManno Councillor  
Chip Olver  Councillor  
Peter Poole  Councillor   
 
COUNCIL MEMBERS ABSENT 
Ted Christensen Councillor  
 
ADMINISTRATION PRESENT 

 Robert Earl  Town Manager 
 Amanda Arbuckle Manager, Recreation Services 

Chad Townsend Manager, Environmental Services 
Darren Enns  Manager, Development Services 
Carla Bitz  Coordinator, Resource Recovery 
Kelly Gibson  Director, Corporate Services 

 Sharon Oakley  Manager, Housing Sustainability 
 Jason Darrah  Director, Communications 
 Adrian Field  Director, Engineering 
 Hailey Monod  Asset Management Coordinator 
 PH Gagnon  Engineering Coordinator 

Tara Johnston-Lee  Municipal Clerk  
1.0 CALL TO ORDER 

The Mayor called the meeting of council to order at 2:00 p.m. 
 

2.0 APPROVAL OF AGENDA 
2.1 Regular Meeting Agenda 

 Moved by Councillor Standish that council approve the agenda for the July 15, 2019 regular meeting of 
council as presented.  
 

 Moved by Councillor Poole that council amend motion COU19-185 by adding the following amendment 
to the motion: 

• move agenda item 8.7 to immediately follow agenda item 8.1. 
DEFEATED 

Poole in favour 
 

Council unanimously agreed to add under New/Urgent Business – Verbal Update – West Entrance. 
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The vote followed on motion COU19-185: that council approve the agenda for the July 15, 2019 regular 
meeting of council with the following amendment: 

• under New/Urgent Business add: 11.1  Verbal Update – West Entrance. 
CARRIED 

 
2.2 2019 Council Workplan 

Received as information.  

 

3.0 ADOPTION OF PREVIOUS COUNCIL MINUTES 
3.1 Minutes of the June 24, 2019 Regular Meeting of Council 

 Moved by Councillor DiManno that council adopt the minutes of the June 24, 2019 regular meeting of 
council as presented.  

CARRIED 
 

4.0 INVITED PRESENTATIONS 
There were no invited presentations.    
 

5.0 DELEGATIONS 
There were no delegations.  

  
6.0 PUBLIC INPUT ON AGENDA ITEMS 

6.1 Written Submissions 
6.1.1 Julie Canning –  Banff Trail Riders – Agenda Item 8.3 Horse Trail – Recreation 

Grounds Redevelopment Project 
Received as information and added to the agenda package for this meeting.  
 

6.1.2 Michael Miner – CEO Frank Lloyd Wright Revival Initiative – Agenda Item 8.1 
Banff Recreation Grounds Redevelopment Plan 
Received as information and added to the agenda package for this meeting.   

  
6.2 Oral Submissions 

6.2.1 Alannah Pettigrew – Representing Banff Residents Against Paid Parking -  
Agenda Item 8.7 – Parking Plan Input 
Ms. Pettigrew asked that council respect the results of the 2017 user pay parking 
plebiscite and not consider any further action with regard to user pay parking until the 
2020 budget deliberations.  
 

6.2.2 Stavros Karlos –  Cave Avenue Resident – Agenda Item 8.3 - Horse Trail – 
Recreation Grounds Redevelopment Project;  Agenda Item 8.6 - Banff Affordable 
Housing Project Options; Agenda Item 8.7 – Parking Plan Input 
Mr. Karlos asked that council to: 

• consider waiting to go forward with the horse trail project and spoke in 
support of equestrian use on the current mixed use trail;  

• move forward with the Cave Avenue affordable housing project and consider 
using the housing reserve to fund the project and other future housing 
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projects; and  
• approve a community discussion of user pay parking and include the tactics 

recommended in the report as well as public forums, a citizen panel, and 
workshops.  

 
6.2.3 Lee O’Donnell –  Item 10.1 – Correspondence - Bed and Breakfast Developments 

Mr. O’Donnell spoke to his correspondence included in the agenda package for the 
meeting and asked that council provide clarity with respect to bed and breakfast 
restrictive covenants.  

 
6.2.4 Jonathon Welsh –  Banff Trail Riders - Item 8.3  – Horse Trail – Recreation 

Grounds Redevelopment Project 
Mr. Welsh spoke to the Banff Trail Rider written submission and asked that council 
consider an equestrian use only trail and not a mixed use trail should they be required to 
move to a new trail .  
  

6.2.5 Barb Pelham –  Agenda Item 8.7 – Parking Plan Input and Item 8.3  – Horse Trail 
– Recreation 
Ms. Pelham spoke in support of a community conversation about user pay parking. She 
also spoke in support of equestrian use on the current mixed use trail. 
 

7.0 UNFINISHED BUSINESS 
None considered.  
 

8.0 BYLAWS AND STAFF REPORTS 
8.1 Banff Recreation Grounds Redevelopment Plan 

The report was received as information.  
 

8.2 Dog Park South 
 Moved by Councillor Poole that council postpone consideration of the recreation projects (dog park and 

horse trail) and direct administration to return with an integrated implementation plan and include in the 
report further information on the Rundle cabin and pedestrian crossing.  

 CARRIED 
 

8.3 Horse Trail – Recreation Grounds Redevelopment Project 
Postponed per motion COU19-188.  
  
8.4 Increasing Recycling Convenience for the Non-Residential Sector 

 Moved by Councillor DiManno that council give first reading to Bylaw 424 – Residential Waste Bylaw 
Amendment No.1 (Disposal of Waste from a Non-Residential Premises). 

CARRIED 
 

 Moved by Councillor Olver that council give second reading to Bylaw 424 – Residential Waste Bylaw 
Amendment No.1 (Disposal of Waste from a Non-Residential Premises).  

CARRIED 
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 Moved by Councillor Standish that council go to third reading of Bylaw 424 – Residential Waste Bylaw 
Amendment No.1 (Disposal of Waste from a Non-Residential Premises). 

CARRIED 
 

 Moved by Mayor Sorensen that council give third reading to Bylaw 424 – Residential Waste Bylaw 
Amendment No.1 (Disposal of Waste from a Non-Residential Premises) 

CARRIED 
 

 Moved by Councillor Canning that council give first readings to Bylaw 423 – Non-Residential Waste 
Bylaw Amendment No. 1 (Disposal of Waste from a Non-Residential Premises). 

CARRIED 
 

 Moved by Councillor Poole that council give second reading to Bylaw 423 – Non-Residential Waste 
Bylaw Amendment No. 1 (Disposal of Waste from a Non-Residential Premises). 

CARRIED 
 

 Moved by Councillor DiManno that council go to third reading of Bylaw 423 – Non-Residential Waste 
Bylaw Amendment No. 1 (Disposal of Waste from a Non-Residential Premises). 

CARRIED 
 

 Moved by Councillor Olver that council give third reading to Bylaw 423 – Non-Residential Waste Bylaw 
Amendment No. 1 (Disposal of Waste from a Non-Residential Premises). 

CARRIED 
 

 Moved by Councillor Standish that council give first reading to Bylaw 422 – Fees and Charges Bylaw 
Amendment No. 2 (Waste Fees). 

CARRIED 
 

 Moved by Mayor Sorensen that council give second reading to Bylaw 422 – Fees and Charges Bylaw 
Amendment No. 2 (Waste Fees). 

CARRIED 
 

 Moved by Councillor Canning that council go to third reading of Bylaw 422 – Fees and Charges Bylaw 
Amendment No. 2 (Waste Fees). 

CARRIED 
 

 Moved by Councillor Poole give third reading to Bylaw 422 – Fees and Charges Bylaw Amendment No. 
2 (Waste Fees). 

CARRIED 
 

8.5 Bylaw 416 – Road Closure Bylaw – 114 Deer Street 
 Moved by Councillor Standish that council give first reading to Bylaw 416 – Road Closure Bylaw and 

schedule a public hearing for September 9, 2019 at 2:00 p.m. 
CARRIED 
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8.6 Banff Affordable Housing Project Options 
 Moved by Councillor Olver that council direct administration to return with a detailed scope of work 

report to proceed with an affordable entry level price restricted home ownership project on Banff 
Avenue. 

CARRIED 
Poole and Canning opposed 

8.7 Parking Plan Public Input 
 Moved by Mayor Sorensen that council approve recommended public input tactics A-F on parking 

management plan, with funding of $10,000 from existing Engineering budget, and approve $10,200 from 
the Budget Stabilization Reserve for the remainder.  
 

 Moved by Councillor Olver that council amend motion COU19-203 by adding the following words at 
the end of the motion “and further, that council approve tactic M – a citizen panel and approve a further 
$25,000 from the Budget Stabilization Reserve.” 

DEFEATED 
Olver in favour 

 
 Moved by Councillor DiManno that council amend motion COU19-203 by adding the following words 

at the end of the motion “and further, that council approve tactic K – extended public forum and 
approve a further $7,200 from the Budget Stabilization Reserve.” 

DEFEATED 
DiManno, Canning and Olver in favour 

 
 Moved by Councillor DiManno that council amend motion COU19-203 by adding the following words 

at the end of the motion “and further, that council approve tactic J – public forum and approve a further 
$2,200 from the Budget Stabilization Reserve.” 

CARRIED 
Standish and Poole opposed 

 
 Moved by Councillor Poole that council amend motion COU19-203, as amended, by removing all the 

words from the motion and replacing them with the words “ That council approve a spend of $10,000 
from the Engineering Budget on tactics A-F for parking plan input”. 

DEFEATED 
Poole, Canning and Standish in favour 

 
 

 The vote followed on motion COU10-203 as amended: that council approve recommended public input 
tactics A-F on parking management plan, with funding of $10,000 from existing Engineering budget, and 
approve $10,200 from the Budget Stabilization Reserve for the remainder, and further, that council 
approve tactic J – public forum and approve a further $2,200 from the Budget Stabilization Reserve.” 

CARRIED 
Poole and Standish opposed 
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8.8 Commemorative Tree Program 
Postponed to the August 12, 2019 meeting of council. 
 
 
8.9 Fortis Street Light Project 

 Moved by Mayor Sorensen that council approve $31,500 in funding from the budget stabilization fund to 
support Fortis Alberta’s project to replace street lights and associated underground wiring along Glen 
Crescent.  

CARRIED 
 

9.0 COMMITTEE REPORTS  
9.1 Minutes of the April 25, 2019 Meeting of the Bow Valley Regional Housing Board 

Received as information.  
 

9.2 Minutes of the June 12, 2019 Meeting of the Municipal Planning Commission  
Received as information.  
 

10.0 CORRESPONDENCE 
10.1 Lee O’Donnell – Bed and Breakfast Developments 

Received as information.  
 

10.2 Ross Pringle – Plastic Bag Ban 
Received as information. 

 
11.0 NEW/URGENT BUSINESS 

11.1 Verbal Update – West Entrance 
Administration provided an update on the traffic calming tactics being implemented at the west 
entrance of the townsite. The area will continue to be monitored for pedestrian safety and 
administration will return at service review with an update and any required council direction.  
 

12.0 CONFIDENTIAL ITEMS 
None considered.  

 
13.0 ADJOURNMENT 

 Moved by Councillor Standish that council adjourn the July 15, 2019 meeting of council at 6:15 p.m. 
CARRIED 
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