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Vision

Our vision is to build a network of restaurants that are
willing and capable to serve the needs of the student
market by creating $5 menu items.

4

The Team

Sydney Brown

Meadhbh Grant

Lead Outreach & Communications

Project Lead & Lead Researcher

SFU Student
(Criminology)
sydney_brown@sfu.ca
(778) 552 4095

SFU Student
(History)
meadhbhgrant@gmail.com
(778) 984 4076

Renée McMillen

Kaylee Royce

Lead Design

Lead Content Development & Logistics

SFU Student
(Communications)
reneemcmillen@gmail.com
(604) 376 1121

SFU Student
(Geography)
kaylee_royce@sfu.ca
(604) 319 7847

5

Project Summary
The Student Food Network is a response to the student need for diverse, convenient,
and affordable food options in Vancouver. We conducted research on the everyday life
of a student on the move and discovered that many students face food inaccessibility on
a daily basis. With the rise of tuition and living costs, students have become busier and
often do not have the time to prepare meals at home. For convenience, students are
increasingly purchasing food while out. Yet, the cost of meals at restaurants and other
food establishments are not suitable for a student budget.
Our project, the Student Food Network, has attempted to remedy this problem by
connecting students with affordable meal options near major transportation lines and
post-secondary institutions. The Student Food Network is a program that partners with
food establishments committed to providing students with $5 meals. Our goal is to build
a growing list of food establishments that are willing and able to contribute to a changing
culture of food in the city.
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Context
How do we know there is a real need for this work?

There is a deep need for the Vancouver Food Strategy to reflect our diverse food culture
and personal experiences with food.
The Student Food Network was created to address the lack of student representation in
the Vancouver Food Strategy. Under the goal to “improve access to healthy, affordable,
culturally diverse food for all residents,” the strategy prioritises programs for backyard
chickens, community gardens, and beekeeping. However, we, as students, do not see
our needs reflected in this work. These activities are expensive, time consuming, and
assume that individuals have property. While these actions fit within the mandate of
promoting a sustainable food system in Vancouver, we have determined that these
priority actions fail to address the diverse needs of Vancouver’s population.
Students are often faced with the decision between time and money. Although this issue
is not unique to students, students have been placed in a unique position. According to
Stats Canada, the cost of tuition in British Columbia has increased consecutively for the
past nine years. The cost of living in Vancouver is one of the highest in Canada.
Students are having to spend more time working and commuting, which leaves little
time for studying and socialising. Therefore, students are choosing whether to go
grocery shopping and cook their own food or spend time studying and sleeping. Buying
prepared meals on campus or on their commute gives them more freedom with their
time. Affordable meal options can help reduce the strain on student budgets.
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The increasing trend of eating out is part of a greater cultural shift in Vancouver and
Canada. According to Vancity Canada, 60% of Canadians eat out once a week. As
a whole, Canadians are eating out more and spending less time making food at home.
Other places, such as Singapore, have already seen a shift away from making food at
home. These countries have shown that this is a viable option for Canadians, as we
become busier and there are less time to spend at home.
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The CityStudio Way:

The CityStudio Challenge asks students to resolve
5 key problems while designing and executing a real
project on the ground in Vancouver.

Co-create and
collaborate with
STAFF
&
STRATEGY

Mobilise funding
SUPPORT
& resources

Create the
stepping stones
for multiplying
project impact
with
SCALABILITY

Work on a real
SITE in Vancouver

Develop
relationships for
ongoing project
STAKEHOLDERS
& STEWARDSHIP
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1. Staff & Strategy

Cory Dobson, Urban Planner at the City of Vancouver, provided us with insight and
connections to help our project succeed. Through Cory, we were connected with Sarah
Carten, City Liaison for the Food Policy Council. Sarah provided us with invaluable
information about current food policies and remaining challenges.
We created our project as an addition to the Vancouver Food Strategy, which aims to
build a healthy, accessible, and sustainable food system. Specifically, our project
connects to Goal #3:
“Improving access to healthy, affordable, culturally diverse food for all residents.”
Our intention is to address the lack of student representation and engagement within
municipal food policy decisions.

2. Support & Resources

We printed stickers and decals to test the potential for our project. A photographer
assisted us in-kind and provided the lighting and camera equipment needed to create
the photographs used on our poster and assets. See appendix B for our detailed
budget.
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3. On-Site in Vancouver
We identified the site for our project through research and observations. We determined
that there is a need for affordable meal options around post-secondary institutions and
major transportation hubs in Vancouver, therefore we prototyped the Student Food
Network within the Downtown Core of Vancouver. Our digital map displays participating
food establishments near student migration paths in Vancouver.
We prototyped Student Food Network on Wednesday November 14, 2018. We spoke to
15 independent off-campus restaurants within a 500m radius of the SFU harbour centre
campus. With just one day of prototyping we found 5 restaurants willing and eager to
participate in our project.
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4. Stewardship & Stakeholders

Our project was met with interest by organisations and food establishments. We have
created the capacity for others to contribute and expand the work of our project. The
first item is an information packages for partnering food establishments, which outlines
our project, a contract for participation, and a timeline of duties (see appendix D). The
second item is a hand-over package for stewardship, which outlines the direction and
next-steps of the project. We hope that a future partnership will fulfil the objectives of
our program and build a vast network of affordable food options for students in
Vancouver.

5. Multiplying Project Impact with Scalability
The Student Food Network is scalable in multiple directions. First, our project has the
capacity to be scaled out. As an increasing number of food establishments partner with
the Student Food Network, our project will encompass a larger number of locations in
Vancouver as well as eventually moving to other cities. Second, our project has the
ability to scale up by influencing food policy decisions to reflect the needs of students.
Lastly, our project has the potential to scale deep by contributing to the changing culture
of food in Vancouver. Our goal is to influence all three areas of scalability in order to
help students thrive in Vancouver.
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Timeline
Group Interview
A Day in the Life

Week 1
(Oct. 1st)

Week 2

- TEAM FORMATION -

(Oct. 8th)

Week 3
(Oct. 15th)

Week 4
(Oct. 22nd)

Week 5
(Oct. 29th)

R
E
S
E
A
R
C
H

P
R
O
B
L
E
M
F
R
A
M
I
N
G

Stakeholder Mapping

I
D
E
A
T
I
O
N
Field Research at SFU & UBC
Meetings:

- Dan Travis | Director, SFU Dining Services
- Pablo Vimos | Garden Coordinator, Embark

Week 6
(Nov. 5th)

- PROJECT FREEZE Meetings:

- Stephanie Yu, Climate Action Coordinator | Embark
- Melissa Baker | Manager, Nutrition & Wellbeing, Student
Housing and Hospitality Services, UBC
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- PROJECT REDESIGN -

Week 7
(Nov. 12th)

Wednesday November 14th
Prototype Launch

P
A
C
K
A
G
E

Week 8
(Nov.

19th)

Somewhere in our process we lost sight of where our project
was going. We had to take a step back to remind ourselves of
our project: asking restaurants to make $5 student meals.

F
O
R
R
E
S
T
A
U
R
A
N
T
S

H
A
N
D
O
V
E
R
F
O
R
S
T
E
W
A
R
D

B
R
A
N
D
I
N
G

1st Poster Draft

D
E
V
E
L
O
P
M
E
N
T

2st Poster Draft

Began Stewardship Conversation with Embark
Meeting with Hunter Moyes | Chef in Residence,
UBC | Founder, The Tiﬃn Project

Stewardship Meeting with Pablo Vimos | Embark
Meeting with Julie LeBlanc, Project Management
Coordinator | City of Vancouver
Wednesday November 21st
Presentation for Gil Kelley, General manager of
Planning, Urban Design, and Sustainability
| City of Vancouver

SATURDAY NOVEMBER 24TH : PROTOTYPE PHOTOSHOOT
Sunday November 25th
Final Poster Hand-In

Week 9
(Nov. 26th)

- FINAL WEEK Monday November 26th
Dress Rehearsal for Staﬀ Presentation
Tuesday November 27th
Finalise Presentation Slides and Script
Wednesday November 28th
Staﬀ Presentation

FRIDAY NOVEMBER 30TH : HUBBUB # 11
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Project Barriers
Throughout the duration of our project, our group faced multiple obstacles. We entered
the project feeling confident that food and the issues of food affordability and
accessibility would be a relatively simple field within which we could prototype a project.
It was only after we began researching and comparing our individual experiences that
we realised that the scope of these issues would be one of our biggest underlying
challenges.
Each member of our group had different experiences with food, resulting in different
project ideas. This was our first major hurdle. Our vastly different interactions with food
meant that when we started our research and problem framing we were going in
different directions. This in and of itself was not an issue. Rather, the problem was that
we spent far too long going in different directions and not pooling our work into a
collective effort.
In terms of getting a prototype on-the-ground, the biggest barriers we faced were
Vancouver Coastal Health regulations. By week 6 of our project, we were working
towards implementing a container to-go program at SFU’s Harbour Centre campus. We
hoped to offer students a discount on their meal in exchange for ditching disposable
take-out containers. The aim was that by bypassing the cost of take-out containers the
restaurant would pass on that saving to the consumer.
We spoke to Melissa Baker who was involved in a similar program at UBC and we were
excited to begin working on this project. We hit a huge wall when we began to reach out
to Hunter Moyes, the founder of The Tiffin Project. The Tiffin Project was a reusable
container initiative launched in 2012 in Vancouver. It ultimately failed because of an
impasse with Vancouver Coastal Health where the VCHA would not support the project
due to fears of cross-contamination. The regulatory and policy issues that prevented
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The Tiffin Project from success still exist in 2018 and would have been an unrealistic
hurdle for us to overcome in the short span of our project.
This set-back caused us to panic and rush into a mapping project that lost sight of our
initial aim: to make eating out more affordable and accessible for students. We spent
two weeks developing an illustrated map and accompanying digital map that would
direct students to existing “cheap” food. Yet, as the course instructors and city staff
pointed out, this project only addressed a symptom of the actual problem. Through this
important feedback, we finally decided on our final project: one that addresses food
affordability at the root.
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Remaining Questions
We are interested as to how our project can influence the affordability of food while still
addressing alternative issues that are important to students. For example, we have
determined that low costs are often associated with environmental and social impacts.
Therefore, we question how our project might balance these conflicting issues. We
acknowledge that it is difficult to address one problem without affecting another. More
research and consultation should be conducted in order to avoid infuriating a related
issue.

Recommendations
Moving forward, the Student Food Network should consider the sustainability and health
of food with students at the centre. We noticed that talking about student accessibility to
food is often meet with judgemental comments about the laziness of today's youth.
When actually speaking to students, we found that this is far from the truth. Students
are facing time poverty which leads them to make choices between everyday activities
like making food, seeing friends, and sleeping. Since this is not being seen by those
making policies, it is not considered in the strategies. By putting students at the centre,
the Student Food Network can help students access affordable food in a way that meets
their needs. We hope that the narrative of the ‘lazy student’ will change to reflect
students current state.
The work can continue by students asking for what they need. We discovered through
our work that students often accept that they cannot change the restaurant industry: a
mindset we got into as a group. Students are a huge market that spend a lot of money
to eat out, and restaurants are willing to make changes to bring in the business. The
Student Food Network should work as a platform to allow students to ask for what they
need. The program should work closely with students through dialogue to ensure that
the aims of the program are reflective of students experience and needs. We hope that
the network will change and adapt as the needs of students change.
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Priority Actions

We have outlined five priority action areas that will ensure the program will achieve
success:

1. Use network as a way to push for student representation in city policies and
strategies about food.
2. Start conversation about the time poverty being faced by students preventing them
from being able to make food at home.
3. Use the network to ensure students have an array of vegetarian, vegan, and glutenfree options.
4. Start a container share program using metal containers with participating
restaurants to reduce waste associated with take out food.
5. Move to other cities in the lower mainland to encompass the experiences of all
students in these areas.
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Appendix A : Media Release
FINAL FOR RELEASE

Student Food Network brings $5 meals to students.
December 1 2018
Vancouver, BC - The Student Food Network is a program that works with restaurants to
give students $5 meals. This project attempts to address time poverty and food
affordability for students in Vancouver.
“Many students do not have time for meal preparation. Instead, they are compromising
their budgets in order to save time for other commitments,” said Kaylee Royce of SFU
Semester in Dialogue at CityStudio.
Through our research, we discovered that the Vancouver Food Strategy attempts to
address food sustainability and affordability, but fails to prioritise the youth perspective.
Under the plan’s goal to ‘improve access to healthy, affordable, culturally diverse food
for all residents,’ involves priorities to increase opportunities for backyard chickens,
community gardens, and beekeeping, among others. However, we, as students, do not
see ourselves reflected in this work. We do not have the time or the resources to
engage in this work. We believe that the vision of these programs fails to reflect the
reality of many people living and working in Vancouver, including students. There is a
great quantity of resources and emphasis placed on meal preparation, but very little
consideration of alternative options. Students are increasingly purchasing food out due
to their busy schedules, even though it puts a strain on their financial situation.
The Student Food Network is a response to the student need for diverse food options
on the go within the city. This program was initiated to assist students in finding food
establishments within the city, and close to campus, participating in the program that
commits to creating meals for $5. Now students can visit any of the participating
restaurants and get a meal for $5. Participating restaurants can be found here. The
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meals offered will vary by restaurant, meaning there is a variety of options to suit any
preference or mood!
Student Food Network is a project of SFU’s Semester in Dialogue at CityStudio
developed in partnership with Embark.
For more information on HUBBUB and other CityStudio events and projects, please visit
the CityStudio website. For information on Semester in Dialogue click here.
###
About us:
SFU's Semester in Dialogue is a one-semester, full-time program designed to inspire
students with a sense of civic responsibility and encourage their passion for improving
society. Each semester the program offers an original, interdisciplinary experience that
bridges the classroom with the community and creates space for students to reflect on
what they are doing and why it matters. Students in the SFU Semester in Dialogue at
CityStudio spend the entire semester working on a project directly with City Staff.
CityStudio Vancouver is an innovation hub where City staff, students, and community
co-create experimental projects to make Vancouver more sustainable, liveable and
joyful. CityStudio Vancouver launched in 2011 as a collaboration between the City of
Vancouver and Simon Fraser University as well as University of British Columbia,
Langara College, BCIT, Emily Carr University and the Native Education College. It is
part of global shift in education that provides practical learning experiences to help
students get jobs and change the world.
For more information, interviews or inquiries please contact
Sydney Brown | 778-552-4095
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Appendix B : Budget

ITEM
Printing: decal
and stickers
Food
Photographer

TOTAL

ESTIMATED
COST

ACTUAL COST

$50.00

$61.60

$100.00

$126.23

NOTES

$1000.00 In-kind: David
Simmonds

$0.00

$150.00

DONATION
VALUE

$187.83

$1000.00
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They found that people in Singapore are very busy so they have turned to buying food
instead of making meals at home. People in Singapore, although are worried about
losing the art of cooking, sees the change in culture as a positive move. People are able
to spend more time helping their kids with their homework. As well, women are able to
spend less time on domestic duties and more time on their careers. There are some
concerns about the health of eating out all the time but it is seen as a positive move for
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wp-content/uploads/2018/10/Final-Report-Labour-Shortage.pdf
This industry report from the BC Restaurant and Foodservices Association
(BCRFA) summarizes the labour shortage in Metro Vancouver’s restaurant industry and
looks to make recommendations based on their industry knowledge. Using funding from
the Employment Program of BC, the BCRFA conducted research to review and identify
the imbalance between existing labour pools and the demand for workers in the
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