
CARDINIA 

FOOD FORUM 

2017

The 2017 Cardinia Food Forum was both a celebration and

a call to action: a celebration of the wonderful things

happening in food and farming across Cardinia Shire, and

an opportunity to together build a response to the

challenges we face. 

 

This jam-packed day featured international and local

speakers, workshops and round table discussions. 

R E P O R T
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103 people attended the event

from right across Cardinia Shire

and beyond: Teachers, Farmers,

Chefs, Business owners, Health

workers, Local residents,

Community workers, Local

government, Landcare networks

and more! 

 

PEOPLE CAME

FROM ALL OVER 

OUTCOMES  OF  THE  

DAY  

A  SNAPSHOT

 -

Photographs by Neighbour.Good: 

Julianne Piko.

were formed across and between 

attendees and speakers, growing and 

strengthening the food movement and 

the work many people are doing. 

Examples include the Pakenham 

Secondary College Community School 

Farm Roundtable, which garnered 

wide attendee interest including from 

the Stephanie Alexander Kitchen 

Garden Foundation.  The 3000 acres 

mapping workshop also had residents 

brainstorming collaboration 

opportunities for food growing. 

NEW 

CONNECTIONS

81 % of attendees who filled out

evaluation forms were 'very

satisfied' with the day, and many

wrote that they gained knowledge

and connections with and about

the local food system, found out

about opportunities to get

involved and were inspired to

become more active in the

community! 

INSPIRATION

Attendees were able to hear about

some of the great work being done

locally that they were previously

unaware of (including The Dig In

Cafe and The 4Cs) as well as new

and developing initiatives

including The Cardinia Community

Grocer, The Pakenham Secondary

College/CSM Organics Community

School Farm, The Cardinia Food

Network and opportunities to get

involved.    

 

STRENGTHENING:

NEW & EXISTING 

INITIATIVES

of the local context and challenges

and opportunities. Attendees

commented on the new

knowledge gained from hearing

Jen Sheridan present on the

Melbourne Foodprint research

findings regarding the value of

urban fringe food bowl areas

including Cardinia and the multiple

pressures the green wedge is

facing. This was balanced by

hearing the opportunities for

community-led transformation

from Devita Davison.   

BUILDING  SHARED 

UNDERSTANDING

The event was a grassroots

community effort, with food

network members playing a key role

in organising and delivering all

aspects of the day, from program

design to set up, registrations and

pack down. There was tangible

pride and excitement across this

group, with discussions turning to

next year while cleaning up and

'what else we can do, who else we

can engage'. This community

ownership and engagement not

only builds local capacity but

ensures project activities are

relevant and embedded in the local

community.  

 

COMMUNITY 

OWNERSHIP



KEYNOTE: 

DEVITA 

DAVISON

We kicked off the morning with the official launch of the 

Cardinia Food Circles project and signing of the Urban 

and Regional Food Declaration by Cardinia Shire Council's 

new Mayor, Cr. Ross. 

Devita Davison, the Executive Director of FoodLab Detroit 

then took us on a journey to Detroit, Michigan and the 

work being done to rebuild the food economy of the city 

following the collapse of the automobile industry.  A 

collapse that reduced the population of the city from 2 

million to 700 000 and drastically reduced the number of 

grocery and fresh food outlets across neighbourhoods. 

The health impacts and lack of economic opportunity 

that occurred as a result of this exodus has sparked 'an 

amazing grassroots movement of community leaders and 

urban farmers and growers, restauranteurs and 

entrepreneurs' who form a burgeoning network of more 

than 1500 community gardens and urban farms involving 

more than 30,000 people' growing food.   

 Attendees heard that since 2013, more than 240 

businesses have been mentored and supported by Devita 

and the Detroit Food Lab and in the last year alone more 

than $7.5 million in sales were generated from these 

businesses in a city where over 40 per cent of the 

population live below the poverty line.  

“ I  WANT  TO  TELL  THE  STORY  OF  

HOW  THE  PEOPLE  OF  DETROIT  

MICHIGAN ,  HAVE  BEEN  ABLE  TO  

TRANSFORM  THE IR  FOOD  SYSTEM .  

THAT ’S  THE  STORY  I  WANT  TO  TELL  

–  OF  THE  PEOPLE  WHO  BEL IEVE  

“BE  THE  CHANGE  THAT  YOU  WANT  

TO  SEE ” .  

I F  YOU  ALL  WANT  TO  SEE  A  FRESH ,  

HEALTHY ,  EQUITABLE ,  JUST ,  FA IR ,  

LOCAL  FOOD  SYSTEM  THEN  YOU  

HAVE  TO  BE  A  PART  OF  THAT  

CHANGE . ”
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The Food Network working group organised 

catering through 'Spencers Food Store', 

Gembrook with a menu that emphasised 

local, fresh and healthy options & showcased 

10 local producers.  Many positive comments 

and feedback were given to the team on the 

quality and freshness of the meal and snack 

offerings, and the celebration of and 

connection with local food and farm 

businesses. 

FEEDING THE 

FORUM!



KEYNOTE: FOODPRINT MELBOURNE

After Devita we heard from Jen Sheridan on the incredible research being done through the Foodprint 

Melbourne project, quantifying and capturing vital data on the production value of Melbourne’s city fringe 

food-bowl, the vulnerabilities in the city’s food supply and the critical importance of our ever-shrinking per- 

urban farm areas, including Cardinia Shire. 

ROUNDTABLE DISCUSSIONS

After morning tea we broke into 'round tables'  and heard from a range of local and regional stakeholders about 

their work across four themes: 

1. PROTECTING LAND TO GROW FOOD

2. ENHANCING FOOD SKILLS, KNOWLEDGE 

& CULTURE

OriCoop, NextRural, 3000 acres, 

Victorian Eco Innovation Lab 

Stephanie Alexander Kitchen Garden Foundation, 

Aligned Leisure, Koo Wee Rup Regional Health, 

The Community Grocer 

3. CLOSING THE FOOD LOOP: WATER, 

WASTE & SPACE

FareShare, The 4Cs, The Dig In Cafe and 

Abbie Lane. 

 Mountain Harvest Foods, Emily Hill Farm, The 

Independent, Gembrook, Farmgate Online.  

4. GROWING A VIBRANT LOCAL FOOD ECONOMY

These sessions were structured so that each panelist spoke 

for 8 to 10 minutes before opening the floor up to 

community members for conversation and dialogue.  

Theme 1 speakers and the discussion canvassed a range of 

different approaches to the theme: Protecting Land to Grow 

Food, ranging from farm succession planning (NextRural), to 

the innovative investment and co-operative approach Ori- 

Coop is pioneering in Australia and urban land reclamation 

for food growing (3000 acres).  

Theme 2 centred on vital work being done to enhance food 

knowledge and skills in a range of community and 

education settings, and attracted a large and engaged 

audience, as did Theme 3, with attendees keen to hear 

about the FareShare kitchen garden model, and many were 

inspired by The Dig In Cafe's grassroots approach.  

Theme 4 turned the microphone over to local farmers, 

distributors and chefs and, for some attendees, marked the 

first time they could engage directly with local growers. 
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AFTERNOON 
WORKSHOPS 

After lunch we broke into 

workshops to dig into some of the 

issues and ideas raised throughout 

the morning. 

. WORKSHOP 1 

BUSINESS TRANSITION & LAND 

SUCCESSION WITH NEXT RURAL 

EXPLORING FOOD DISTRIBUTION GAPS, 

OPPORTUNITY & FOOD HUB FEASIBILITY

EXPLORING HOW THE COMMUNITY CAN 

SUPPORT & ENABLE THE PAKENHAM 

SECONDARY COLLEGE COMMUNITY 

SCHOOL FARM

MAPPING VACANT URBAN LAND FOR FOOD GROWING RECLAMATION 

WITH 3000 ACRES

WORKSHOP 2 

WORKSHOP 3 

WORKSHOP 4 

Attended by farmers and farming family 

members, this workshop provided a small 

and intimate forum for questions and 

discussions to Australia's leading farm 

succession specialists about land 

succession processes and pitfalls.  

Attended by a wide range of attendees 

across the local food relief, food 

distribution and community sectors, this 

was a hands on workshop where attendee

identified gaps and opportunity in local 

distribution patterns and explored 

potential locations and solutions to 

barriers.  

This workshop gave attendees the 

opportunity to hear from the Vice Principa

of Pakenham Secondary College and Vicki 

Jones, co-founder of CSM Organics about 

the why, how and what next of their 

Community School Farm initiative, the 

support that is needed and ways to get 

involved.  

In this session, community members worked with 3000 acres' Pippa French to 

identify and map vacant urban land in their neighbourhoods that could be 

potential food growing sites, and started to workshop the steps to activate, 

negotiate and secure these areas. 
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