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Introduction  
A Food Asset Map is an Asset-Based Community Development tool for highlighting the 

various kinds of resources for growing, sharing, buying, receiving, and learning about food that 
exist in community food systems (Vancouver Coastal Health, 2014). The goal of mapping is to 
enhance local food asset awareness and utilization, contributing to “a sustainable food system 
that maximizes self-reliance and social justice” (McCullum et al., 2005). Communities such as 
Vancouver’s North Shore can benefit greatly from food asset maps to help visualize the 
strengths and limitations of local food systems, and inform policy decisions to improve them. 
Despite it’s reputation as one of the wealthiest regions of Canada, many residents of the North 
Shore experience food insecurity - the lack of adequate “access to nutritious, safe, personally 
and culturally acceptable food” (BC Food Security Gateway, 2017). Many of the area’s 
characteristics exacerbate this problem, including its mountainous, suburban environment, the 
large proportions of immigrants, elderly people, and single-parent families living there, a lack of 
agriculturally productive land, and the heightened cost of food and food services (Vancouver 
Community Health, 2006). In our community-based experiential learning project, we worked with 
the North Shore Table Matters Network - a community development and food policy advocacy 
organization based in the City of North Vancouver - to create a food asset map with the aim to 
“build sustainable food systems and make healthy food accessible for everyone living on the 
North Shore” (NSTMN, 2017). As partners in this project, our objective was to develop a 
database of relevant, up-to-date information about food assets in the North Shore, to be used in 
the creation and maintenance of an online food asset map. Through our data collection, we 
were able to gain insight into the kinds of food assets that exist in the North Shore community 
and how they are distributed in space.  
 
Methods  

An online database containing seven categories of food assets was provided to us by 
our community partners, to serve as a framework for collecting and organizing information about 
food assets in the North Shore. These seven categories were: 1) Groceries, Markets, and 
Retail; 2) Kitchens and Food Programs; 3) Community Organizations and Schools; 4) Free and 
Low-Cost Meals; 5) Free and Subsidized groceries; 6) Food Growing and Harvesting; and 7) 
Food Recovery and Composting. Team members worked in pairs to fill in data for two 
categories each, beginning first by validating information on those resources already listed, then 
identifying and adding information about unlisted resources to the database. The information of 
interest included: 1) the name of the food asset; 2) who the food asset is for; 3) key information 
about the food asset; 4) contact information; and 5) address. The primary method of collecting 
and validating information was through online google searches using the name of the category 
and the phrase “North Shore” or the name of the specific sub-region (i.e. Bowen Island, or City 
of North Vancouver). Other methods included directly phoning or emailing the food asset to 
obtain information and permission to publish it in our database. Our analysis consisted of simply 
tallying the numbers of food assets in each category, the numbers of food assets in each 
district, and the numbers of food assets with contact information available online as opposed to 
not. In addition, a geocoding software was used to create a prototype map of food assets based 
on their addresses, solely for visualization purposes (Figure 3).  
 
Results  

Through our data collection, our group was able to locate and provide information on a 
total of 180 food assets. The distribution of these food assets between the seven categories are 
shown in the graph and pie chart below (Figure 1 and Figure 2 respectively). After geocoding 



our data to produce a prototype map (Figure 3) and categorizing our food assets based on 
district, we found that 94% of these food assets are located in the District of North Vancouver or 
the City of North Vancouver, with the remaining 6% dispersed across other areas of the North 
Shore such as West Vancouver, Horseshoe Bay, and Bowen Island. Moreover, our research 
shows that 18% of these food assets are not available to be contacted by online means. In 
addition to these issues, it was further discovered that some of the neighborhoods in the North 
Shore are better equipped to deal with food insecurity than others, and that certain types of 
resources are more abundant than others. Hence, many people have inadequate access to 
different food assets. Furthermore, failure to provide current contact information online has 
caused many community members to be strangers to the food resources in their surrounding 
areas.  
 
 
 
Figure 1 - Graph showing distribution of our food asset findings by numerical count. 

 
 

 
 
 
 
 
 
 
 
 
Figure 2 - Pie chart showing distribution of our food asset findings by percentage of total. 



 
 

Figure 3 - Prototype map of food assets in the North Shore, created using BatchGeo. 

 
 
Discussion  

Through creating a database of food assets across the North Shore, analyzing our 
findings, and observing the prototype food asset map that we generated, our team was able to 
gain several interesting pieces of insight into the state of the community food system on the 



North Shore. The results of our data collection reveal a disproportionate distribution of food 
assets between the City and District of North Vancouver and the rest of the North Shore (see 
Figure 3). Staggering is the evident lack of food assets in the District of West Vancouver, and 
Bowen Island. We direct our focus specifically to West Vancouver, a municipality housing 
roughly 42,000 people, a population size comparable to that of the City of North Vancouver 
(Census of Canada, 2011). Clearly, this poses a significant barrier to resource access for 
residents of West Vancouver, particularly those whose “critical family needs are often hidden” 
amidst the wealthy, suburban demographic of the area (Harvest Project, 2017). 

Included in our definition of “food assets” are grocery stores (indiscriminate of the 
nutritional quality of food accessible), among other common sources to food access. By this, our 
data strongly suggests that the District of West Vancouver is what is referred to as a “food 
desert”—an urban space where residents may have to travel longer distances from their homes 
in order to access nutritious foods (the exact distances may vary by definition) (Joughin, 2010). 

While there is a dearth of research pertaining to the spatial distribution of food resources 
in West Vancouver (likely in part due to its high median income), studies focusing on the City of 
Vancouver, and BC as a whole, reveal important trends. American cities delineate a clear 
relationship between low income neighbourhoods (often communities of colour) and the 
presence of food deserts; however, Canadian literature struggles to establish a clear 
relationship between food deserts and impoverished areas (Black et al, 2011). Work by Black et 
al. found that specifically within British Columbian communities, there is a statistically significant 
relationship between the presence of food deserts and communities with high median incomes. 
The study found that communities with high degrees of detached housing, as well as low 
population densities, are statistical predictors of longer travel distances. This information is 
consistent with the data collected from the City of Vancouver (Seeton, 2012, and Joughin, 
2010). The District of West Vancouver appears to be at risk of being a food desert (with few 
food assets that may support food access). As West Vancouver continues to house more 
seniors (Statistics Canada, 2011), this information should be taken into account when 
discussing policy. 

With creating a food asset map we attempt to address issues of food injustice and food 
insecurity by providing the community with detailed information about spatially relevant food 
assets. This may improve community food system engagement. In addition, food asset mapping 
can serve as a tool for external community partners to identify potential food resources, and set 
the precedent for other projects in the community (Mount & Andree, 2013). 
 

One of the limitations with regards to the project were the methods with which the data 
was collected. Due to time barriers, most of the data was collected through web search, which 
might not be representative of all the assets that are available in North Shore Region. For 
instance, some food assets might not have websites that can be reached online, and due to 
time constraints, it was not possible to hold interviews and speak to organizations in person for 
our food asset data collection.Therefore it raises the question of whether this method of data 
collection is truly the best way to obtain information on community asset maps, and highlights 
the importance of local knowledge in bridging this gap. 

 

 
Conclusion  

As a team, we hope that the food asset data we collected will serve as a starting point 
for taking further steps towards resolving existing food insecurities and resource gaps in the 



North Shore community. In order to make an effective food asset map that serves as a tool for 
community members to identify food assets, we encourage the creation of food asset maps that 
provide languages other than English. For, instance since large population of North Shore 
includes persians and filipinos it will be beneficial to have those two languages offered through 
the map to include more of the population that exists and prevent exclusion. 

Also, for those who may not use the internet as a source of information gathering (for 
example low income seniors), organizations in the community can play the role of disseminating 
the content provided by by the food access map. Some community organizations may include: 
North Shore Neighbourhood House, North Shore Multicultural Society, senior homes, religious 
organizations, and Persian media outlets. 

Moreover,  through our project, it became evident that the food assets in North Shore 
are unevenly distributed in certain areas, leaving some areas with limited access to food 
resources. Understanding these geographical barriers and realizing their effects on food 
security indicates a that further action is required to address them with interventions such as 
increasing accessibility by either opening new food outlets or enhancing transportation systems. 
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Critical Reflections 
Student 1 

LFS 350 was the first course in which, as a student, I felt that I made a real contribution 
to the community beyond academia. This, combined with the invaluable skills in research, data 
collection, presentation, and interaction with community members that I developed through our 
CBEL project, have contributed to my great satisfaction with my experience in this course and 
pride in the end product of our work. Our community partners, the North Shore Table Matters 
Network, were supportive, flexible, and understanding throughout our collaboration. Our role in 
the project was clear and straightforward, though we were encouraged to apply our academic 
“expertise” towards making any changes or suggestions that could potentially improve the 
project. A highlight of our partnership with NSTMN was when we were invited to present our 
data collection findings at a NSTMN council meeting. Here, we received valuable feedback and 
praise for our contribution, and got to interact with various food systems professionals, activists, 
and community representatives. This experience really helped us understand the impact our 
project could have in the North Shore. 
 Besides the fun I had working on my CBEL project, I also learned a lot from working 
together with my group mates to complete the supplementary research and reflection 
assignments in LFS 350. Though tedious at the time, I can see that my group and I underwent a 
great deal of growth through collaborating on our blogs, project proposal, and final report. 
Coming out of LFS 350, I feel that I have gained a fuller understanding of what it means to do 
research in the field of food systems, as well as five great friends who I hope to encounter again 
in the future! 
 
Student 2 

LFS 350 was the highlight of my week this term, I looked forward to being a part of it 
very much. During this term’s LFS 350 I was blessed with having a great group to work with 
took charge and made each other look better in all aspects. It was a pleasure working with our 
community partner the North Shore Table Matters. Our goal was to help the North Shore 
community have an easier access to food assets around them and I feel like being a resident of 
the North Shore I feel very good knowing that I finally have a contribution to my neighbourhood. 
The lectures and tutorials of LFS 350 were a joy to be a part of with our Carrie and Will keeping 
us on point and up to date with the knowledge they passed on to us. I enjoyed the blog posts 
and how we had to report back to our instructors about how our weeks went and how we were 
keeping up with the tasks our community partner had left us with. As a team, we communicated 
well and worked together to have an outstanding term very glad to that I was a part of group 23 
in this terms LFS 350. To wrap up, I was very happy with the content of LFS 350 it was very 
interesting and engaging for me and thank you to my teammates, Carrie our TA, and Will our 
awesome instructor.   
Student 3 
 I was one of those students that didn’t really consider the LFS courses as an actual 
course compared to the typical courses where you study and write a final and get graded. 
LFS350 and our assigned CBEL project changed how I perceive this course. Although I didn’t 
learn in a typical read and understand fashion, the CBEL project not only helped me to 
understand that learning doesn’t need to be limited to university alone and taught me how to 
use the knowledge and skills I’ve learned in university and a chance to test and apply it in a real 
world setting.  



As a resident of North Vancouver, I was delighted that I got a project in where I can 
interact and get to know more about the place I live in. It gave me a reason to go out and 
explore its beauty and discover its food assets while also making a positive impact in the 
community. It also gave me an opportunity to network with relevant people in the community in 
regards food and its entirety.  

I consider myself someone who would probably work better alone than in a group, but 
after partaking in activities such as blog making, flexible learning sessions, as well as the CBEL, 
this made me realize that this doesn’t differ from the real world. Eventually I’ll have to work in a 
group, especially with the background I’m leaning to, and LFS350 in general taught me how to 
work and function properly in a group. It wasn’t all perfect but the struggles and frustrations 
we’ve been through as a group helped us understand one another and made our group better 
than we were before.  

Overall, I really enjoy and value this course. This made me a better person than I was 
before. It provided a lot of opportunities for me to grow and gave me chances to capitalize on it. 
I hope this year made a good foundation for the course to improve on as I want the course to 
reach further successes in the future.  
Student 4 

I really enjoyed working on the CBEL project and being involved in the North Shore 
community. It gave me a chance to use the knowledge and skills that I have gained from school 
and do something positive for my community and people. Moreover, our community partners 
were really nice I loved working with them. I also got chance to attend a community meeting. I 
was able to improve my mapping and data collection skills too, which could be useful in my 
future projects.     

Furthermore, LFS 350 introduced me to 5 incredible people and I enjoyed working with 
them. My group members helped with different assignments throughout the course. They made 
sure that all the assignments are done properly and on time. They also helped me with my 
weaknesses and helped me to improve them. LFS 350 also taught me how to be a productive 
member in group projects. 

Flexible learning sessions were a great opportunity for me to work on the project the way 
that worked the best for me. It was also a chance for me to learn to manage my time properly so 
I can finish everything on time. 

All in alll, I had a very positive and pleasant experience in LFS 350 and really enjoyed 
working in a group. I loved working with the North Shore community and mapping different food 
assets. I would definitely recommend this course to my friends. 
 
Student 5 

I was satisfied with the framework of the course and appreciated the fact that we did not 
have lectures every week, giving us time to work on the assignments.Through CBEL projects 
overall, from this course and other ones, I have learned how to professionally work with team 
members and has improved my teamwork skill substantially. I’m not terrified to work as team 
anymore since I have learned to skills to how to work with team members in an effective way to 
accomplish the initial set goals as a team. I was fortunate this term to also work with a team that 
was understanding of the different workload that we have this terms and distributed the work 
fairly. Also CBEL projects have been eye opening with regards to how real job is done outside 
of walls of classroom.  



Using blogs as a platform to reflect on the progress of the project was not helpful and it 
most cases was frustrating. The blogs required that we always draw connections between the 
reading and the material that we were writing which was sometimes unachievable to some 
extend. We had to think of writing something that we could include those readings.  

To conclude, I was satisfied with the materials that this course covered and how it 
introduced us to real world problems outside of school. I would definitely be happy to take 
course in the future that provide this type of learning as opposed to attending lectures and 
getting tested on the material that can be actually found on google! 
 
Student 6 

I think my CBEL experience through LFS 350 went really well. I was fortunate enough to 
have a group that was constantly on top of things, and a project with a fair scope given the time 
constraints of this course. Our community partners appeared to have a good understanding of 
how to work with students: the strategy was to prime us with the information we need, and then 
surrender autonomy to us. The community partner would be there when we need them. I think 
there are merits to this approach because it gave us the opportunity to really take command of 
this project as experts. We draw our own boundaries. We set our own deadlines. And likewise, 
we are more accountable for the project. In a way, this put us into the shoes of an expert. 

I like the idea of using a public platform in which to discuss your reflections; however, I 
did feel a bit as though the blogs exacerbated the time constraint already existent in this course. 
The format of being made to go back and revise them makes sense, but serves to also add to 
the time constraint. 

Overall, I am really impressed at how well our group worked together on certain things. 
Many of the assignments in this course are small, and as such are difficult to delegate with 
efficiently. This was not a problem for us. We seemed to always manage to communicate well 
on what needs to be done, and who is to do what, playing to individual strengths.   
 

  
 
	  


