
Take A 

Bite of 

B.C.



Introduction

ÅTrevor Randle

ÅChef Instructor at Maple Ridge 

Secondary School.

ÅSit on the executive of the Chef 

Instructorôs P.S.A. - B.C. Culinary Arts 

Specialists Association. B.C.C.A.S.A.



About B.C.ôs Teaching 

Kitchens

ÅThere are approximately 65 high school 
teaching kitchens in B.C.

ÅAbout 90% of the teaching kitchens are 
located between Vancouver Island and 
Chilliwack.

ÅOn average, one program will have 140 
students enrolled per school year.



About B.C.ôs Teaching 

Kitchens 

ÅA larger teaching kitchen can produce 
up to 400 meals per day.

ÅThis number is increased with any 
function or in school catering event.

ÅSet up like any commercial kitchen.

ÅSubject to same Fraser Health and fire 

inspections as any hotel or restaurant.



M.R.S.S. Teaching Kitchen
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M.R.S.S. Teaching Kitchen



Common Goals and 

Challenges 

ÅEvery Chef Instructor struggles to use 

as many B.C. products as possible.

ÅSchool gardens, local markets, request 

suppliers.

ÅCost and availability of B.C. products 

are the two biggest challenges.



The Vision

ÅIn May of 2008, Lindsay Babineau of the 
Agriculture in the Classroom Foundation met 
with  BCCASA reps to discuss our 
challenges.

ÅThis discussion opened up a door that was 
long over due to be opened. 

ÅB.C. Chef Instructors needed to meet with 
B.C. Producers. 

ÅThe concept of Take  Bite of BC was born.



Take a Bite of BC
ÅThe original concept of the program was to 

ask for some kind of subsidy. 

ÅThis changed when the AITC team arranged 
for our very first round table meeting with the 
producers in the late fall of 2008.

ÅThe rep for the Blueberry producers asked 
me how many pounds of blueberries would it 
take to make an impact in my school?

ÅMy reply:

Å20# would make a strong impact.



Take a Bite of B.C.

ÅThe math was quickly done. 20# x 65 
teaching kitchens.

ÅñWe lose more than that on the highway!ò

ÅThe blueberry producers proposed that they 
donate the product.

ÅEvery other producer felt the same way and 
proposed the same, donate the product.

ÅEveryone around the table saw the 
importance of getting local agriculture into our 
schools.



Take a Bite of B.C.

ÅBetween January and June of 2009, a 
number of meetings took place to iron out 
every detail.

ÅWhich schools would participate, how much 
product will be needed, dates of delivery. 

ÅLindsay, Andre and the rest of the A.I.T.C. 
team secured funding for transportation from 
the GVRD and Fraser Valley Ag Advisory 
Committees.



Take a Bite of B.C.

ÅThrough the generosity and forward 

thinking of the producers and the AITC, 

the concept of Take a Bite of BC was 

about to come to life. 

ÅWe set a pilot start date of September 

of 2009 with 14 schools.



Pilot Schools

Fraser Valley:

ÅAldergrove Community Secondary

ÅChilliwack Secondary

ÅHatzic Secondary

ÅHeritage Park Secondary

ÅWalnut Grove Secondary



Pilot Schools
Metro Vancouver:

ÅDelta Secondary

ÅGaribaldi Secondary

ÅGleneagle Secondary

ÅMaple Ridge Secondary

ÅQueen Elisabeth Secondary

ÅSamuel Roberts Secondary

ÅTamanawis Secondary

ÅThomas Haney Secondary

ÅWindermere Secondary



Take a Bite of B.C.

ÅEvery two weeks, a new delivery would 

bring new products to feature.

ÅThe AITC provided signs to display the 

featured agriculture.

ÅItems could be featured on a weekly or 

daily basis.





Impact of T.B.B.C. 

Culinary Arts Classes:

ÅFrom our very first delivery, culinary arts 
students immediately got excited about the 
products and how best to use them.

ÅWe challenged students to come up with 
unique dishes to best highlight the upcoming 
featured items.

ÅThe quality of the product was second to 
none. It inspired both staff and students.

ÅThe respect that grew for the local products 
was amazing.



Impact of T.B.B.C.

Culinary Arts Classes:

ÅWhile students were cooking and tasting the 

food, they were learning all of the local and 

global benefits from purchasing B.C. 

agriculture.

ÅFrom a culinary point of view, students were 

learning that the quality and taste of all of the 

products was so much better than products 

that travel thousands of kilometers.



Impact of T.B.B.C.
Whole School:

ÅStudents began to make the leap into cross 
curriculum learning.

ÅStudents were using the program as 
examples in assignments and discussions in 
their other classes.

ÅSocial Studies, Marketing, Comparative 
Civilization, Environmental Clubs.

ÅTeachers continue to approach me and ask 
for posters and product information to use in 
their classes.



Impact of T.B.B.C.

Whole School:

ÅSince the product is donated, we are able to 
allow free samples or reduced costs for 
students and staff to enjoy the highlighted 
products.

ÅStudents would go home and made their 
parents go and buy the same product.



M.R.S.S. Experiences

ñIôm surprised at how much of a variety 

we have (in B.C.).ò

ñIt has been a real opportunity to get to 

use them.ò

- Monica Isaaks - grade 11 student -

Maple Ridge Secondary School



From the Maple Ridge 

Secondary Culinary Arts Program



From the Maple Ridge 

Secondary Culinary Arts Program



From the Maple Ridge 

Secondary Culinary Arts Program



Other Experiences

ñThe program was a very positive 

experience.  Students produced a wide 

variety of products, and were introduced 

to a number of items they would not 

have had the opportunity to 

experience.ò - Terry McDougall, Chef 

Instructor - Chilliwack Secondary 

School



From Chilliwack Secondary 

Culinary Arts Program
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From Chilliwack Secondary 

Culinary Arts Program



Other Experiences

ñTake a Bite of BC offered the students in my 

culinary program the opportunity to learn 

about where their foods come from, how to 

prepare, and to enjoy the foods with the rest 

of the school population!ò Shirley Wong -

Chef Instructor - Windermere Secondary 

School



From Windimere Secondaryôs 

Culinary Arts Program


