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ear after year, interest in the non-timber forest resources (NTFR) sector continues to grow. Along
with this growing interest come new interventions, new participants, and new and renewed
questions about how we can build a sector that is sustainable, viable, and respectful of other
values, rights, and needs. The NTFR Forum on Linking Research, Policy and Economic
Opportunities provides an important opportunity to learn from and network with a diverse group
of researchers, community development practitioners, resource managers, educators, business
people, and others concerned with the NTFR sector across Canada. We hope you will use the
Forum to learn, share ideas, and challenge your own and others’ assumptions about NTFRs.

Forum Goals

e To strengthen the network and encourage collaboration among the
diverse group of people with an interest in non-timber forest resources;

e To generate dialogue among participants to share experiences,
information and strategies for navigating the challenges and opportunities
presented by the sector;

e Toilluminate the key connections between research, policy and the
economic development of NTFRs.

Key Focus Points

(1) What role do research and policy play in supporting a responsible non-timber forest resource
sector?

(2) What are the key knowledge gaps in the areas of policy, research and economic development
involving NTFRs and what can we do to address them?

(3) What are the key factors and who are the key collaborators contributing to a sustainable and
equitable non-timber forest resources sector?

(4) What are useful strategies for effective collaboration among policy, research and industry
participants to further develop the sector?
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A Future Beneaththe Trees Agenda

4:00 pm C Shop the Wild Showcase
9:00 pm

Join us for a Shop the Wild market and explore the wild and wonderful products
Newcastle available through the non-timber forest resource sector.
Island Lobby
7:45 ¢ 8:45
Newcastle Forum Registration and Morning Reception
Island Lobby
9:00 ¢ 9:15 Welcome and Opening Remarks

Mt. Benson Geraldine Manson, Snuneymuxw First Nation
Ballroom Dr. Brian Belcher, Director, Centre for Non-Timber Resources

Opening Plenary Session

9:15 ¢ 10:30

Setting the Stage: Linking Research, Policy, and Economic Opportunities
Mt. Benson

Ballroom Wendy Cocksedge, Centre for Non-Timber Resources, BC

Jonathon Forbes, Forbes Wild Foods, ON

Sinclair Tedder, Ministry of Forests & Range, BC

10:30 ¢ 11:00 | Nutritional Break

11:00-12:00 Concurrent Dialogue Session One

Building the Sector: NTFPs and Community Development: The
The Value of Working Together Gaspésie Story
Gerald Le Gal, Gourmet Sauvage, Claude-André Léveillé, Coordonnateur du
QC and Jonathon Forbes, Forbes développement des Ressources Naturelles
Wild Foods, ON Alternatives, QC
Lantzville Room Millstone River Room

12:00 ¢ 1:00
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Concurrent Dialogue Session Two

Regional Experiences with NTFR
NTFR Development: Sharing the Benefits development, support, and regulation

Terry Raymond, BC Gerry Ivanochko, SK

WNontimber forest resoures and Regulation of NTFPs in Saskatchewan:
O2YYdzyAlle SO2y2YAC Lessons Learné

Eileen Davenport, BC Tim Brigham, BC

What do we mean byild®2 Research  WheBuy BCwild Initiative: Supporting

on consumer perspectives Sector Developmeri2

Maxim Tardif, QC Dave Sutherland, NS

WheBiopterremodel: A unique approact Yb¢ Ct & Ay ! GfFydiAo
to NTFP developmefi

Millstone River Room Lantzville Room

Panel Discussion

Where do we go from here?
Reflections on key issues in NTFR research, policy and development

From their diverse perspectives, the panel wilNBE Ff SO0 2 yussiorKdhd R €
explore key issues and ideas in research, sector support, and policy.

Panel Members

Brian Belcher, Centre for Non-Timber Resources
Gerald le Gal, Gourmet Sauvage

Chief Fred Sampson, Siska Indian Band

Sinclair Tedder, Ministry of Forests and Range

Closing Remarks

Centre for Non-Timber Resources, Royal Roads University
2005 Sooke Rd. Victoria, BC V9B 5Y2
tel: (250) 391.2600 ext. 4348, fax: (250) 391.2563
bewild@royalroads.cg www.royalroads.ca/cntr
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And Special Thanks to our SpeakersX

Brian Belcher, Director, Centre for Non-Timber Resources, British Columbia

Brian joined Royal Roads University (RRU) as Director of the Centre for Non-Timber Resources (CNTR) in

September 2007. Previously he was at the Centre for International Forestry Research (CIFOR) in

Indonesia for 10 years and at IDRC/INBAR based in India for the four years before that. The overall focus

2F . NAFYQA 62N] A& 2y dof b8 podeniidl of mRtlryl @sourcys B méet LINE A y 3
development and environmental objectives.. NRA I y Qa NBaASI NOK Kl & F20dzaSR YI
projects in Jharkhand and Meghalaya (India) and Guangxi Province, China. Brian also led an international

(Asia, Africa and Latin America), multi-case comparative analysis of 61 cases of small-scale commercial

forest products (NTFP), and he is currently involved in the CIFOR-led Poverty and Environment Network

comparative study on forest-based income. Since joining CNTR Brian has developed new projects in

Canada and internationally, including a SSHRC-funded assessment of the livelihood benefits of an

investment in NTFP training and marketing in Northern Manitoba, and CIDA-supported work on

participatory livelihoods monitoring in Laos and Cameroon.

Herve Bernier, CEO Biopterre, Quebec

Since January 2008, Hervé Bernier has served as the CEO of Biopterre, Bio-products Development
Center. He has a Bachelor degree in chemical engineering from Sherbrooke University and a M.Sc. in
agricultural engineering from McGill University. He has worked as a project engineer for the Quebec
Department of Environment and has been a professor and technology development project manager at
the Agriculture and Food Technology Institute where he also created and managed two departments
(The Technology and Development Department and the International Co-operation Department) for
seven years. Before being recruited as the CEO of Biopterre, Mr. Bernier was CEO of Agrobiopole BSL, a
non-profit organization whose mandate is to foster innovative and structured projects for regional
economies in the field of food processing, agri-environment and agro-forestry.

Tim Brigham, Coordinator, Education and Capacity Building, CNTR, British Columbia

Tim is the Coordinator for Education and Capacity-Building at the Centre for Non-Timber Resources at
Royal Roads University in Victoria. He has been involved in numerous projects focused on community
economic development, both in Canada and internationally, mainly with Aboriginal communities.
Among the projects and activities Tim has been involved with over the past 10 years is consulting and
training on NTFP-based community development, the creation of innovative educational programs, and
the establishment of sector development initiatives. In Russia, Tim has worked on projects focused on
the ecologically, socially, and economically sustainable development of NTFPs in communities in Siberia
and the Russian Far East.

Wendy Cocksedge, Coordinator, Research and Extension, CNTR, British Columbia

As Coordinator for Research and Extension, Wendy specializes in NTFP resource management -
specifically inventory and compatible management ¢ as well as capacity-building, community economic
development and sector development. Wendy has 8 years of experience in ethnobotanical participatory
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research with rural communities, including both Aboriginal and non-Aboriginal, and extensive
partnership development with academic, government, industry and non-governmental organizations.

Eileen Davenport, Buy BCwild Consumer Research, British Columbia

Eileen Davenport was born in the UK where she trained as a sociologist and urban and regional planner.
She is now an independent consultant, living in Victoria, B.C and specializing in Fair and Ethical Trade,
Standards and certification, and NGO research and evaluation. She has previously lived in New Zealand
and Australia, and worked throughout the Pacific, Asia and Africa. She is currently part of a consultant
team working for WFTO (World Fair Trade Organization) to develop and pilot a new Fair Trade
certification for Fair Trade organizations, and is also working with the Centre for Non Timber Resources
Fd wz2elf w2l Ra ! YABSNERAGE 2y GKS d&{ K2hkpullik S
sector and for NGOs and has published a number of articles with Dr. Will Low on various aspects of Fair
and ethical Trade and NGO capacity building. Over the last ten years Eileen has worked on research,
evaluation and impact assessment for a number of NGOs and multi-lateral agencies including Oxfam NZ,
Oxfam International, NZAID, World Bank, and ADB.

Jonathon Forbes, Forbes Wild Foods, Ontario

Jonathon Forbes is the owner of Forbes Wild Foods, a Toronto-based company that harvests

and markets a wide variety of wild foods. Jonathon began the business about a decade ago after a
lifetime of cooking and making wild preserves. In addition to his work as a successful forager and
businessman, Forbes has an interesting and diverse work portfolio that includes chairing boards for
Oxfam, setting up programs for the Ontario Arts Council, and working for the Ontario Ministry of Culture
and Communications.

Gerry lvanochko, Ministry of Agriculture, Saskatchewan

Gerry has worked in La Ronge, Saskatchewan for over 20 years with the Saskatchewan Ministry of
Agriculture. He is the Provincial Specialist in Northern Agriculture. Gerry works with
producers/wildcrafters, processors and marketers in the wild rice and other non-timber forest products.
He also worked overseas in Ghana, West Africa for six years in small-scale irrigation projects. Gerry has
recently returned from a one year CUSO posting in northern Thailand where he worked on a research
project with the Thai Department of Agriculture to replace opium cultivation with alternative crops; ie.
coffee, fruit trees and Macadamia nuts.

Gerald Le Gal, Gourmet Sauvage, Quebec

A former teacher, development officer and commercial fisherman, Gerald Le Gal has occupied many
positions in Canada and abroad. In 1993 he founded Gourmet Sauvage, a company specializing in the
harvest, processing and marketing of wild edibles. He is President of a Quebec association working to
develop the wild mushroom harvest in Quebec and is also involved in a similar project with the Cree
Nation of James Bay. Le Gal is the author of a book on wild edibles and he also hosts a television series
in Quebec on wild edible plants
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Claude-André Léveillé, Conférence régionale des élu(e)s Gaspésie ¢ les lles (CREGIM), Quebec

After earning a college studies diploma in wildlife management at St-Félicien and an undergraduate
degree in biology at Rimouski, Claude-André Léveillé worked to integrate wildlife and recreational
tourism aspects into land development. Since 2002, he has focused mainly on developing non-timber
forest products as a source of economic diversification within the region. After working with Gaspé
Peninsula forestry groups, he moved to the Conférence régionale des élu(e)s Gaspésie ¢ les Tles where
he has coordinated alternative natural resource development since 2005. His mandate is to develop the
field of wild resources in the region by integrating them into Gaspé Peninsula communities as a source
of diversification and sustainable revitalisation. There are two main aspects to this development: the
harvest of wild resources and the integration of this area of activity into land development (public and
private forest).

Terry Raymond, Siska Traditions Society, British Columbia

Terry has worked for the past 3 years as Administrator for Siska Traditions Society. In addition, he

previously served as Past Electoral Area Director and Past Chair for the Fraser Valley Regional District

(FVRD) (fouryears); 9 f SOG2NI f ! NBF 5ANBOG2NNa NBLINKaSyGal GdaAgds
Municipalities (UBCM) (3 years); Chair of the Aboriginal Relations Committee at U.B.C.M. (three years);

Past Director on the Fraser Basin Council (four years), and represented local government at the Yale and

In Shuck-ch Treaty Tables until 2008.

Chief Fred Sampson, Siska Indian Band, British Columbia

Chief Fred Sampson was elected to Siska Band Council in 1996 and was elected Chief in 2000 for a five

year term, and was re-elected in 2006. Sampson currently serves as Chair for Siska Traditions Society, is

the Fisheries Representative for Nicola Tribal Association, sits on the Board of Directors for Stuwix

Resources and is active in First Nations land and resources stewardship and management issues.

LY HnnoX [/ KAST CNBR {lYMRE2Y KINPRS®IEMMS ! @. NINRRSOH
opportunities for relevant technologies and brought communities together to find innovative solutions

including heading the proposal now bringing broadband connectivity into the Fraser Canyon. As chair of

Siska Traditions Society, Chief Sampson is using cutting edge technology to protect and continue

traditional land use and culture practices in the contemporary context.

Dave Sutherland, Nova Forest Alliance, Nova Scotia

David graduated from Dalhousie University with a degree in Biology before heading to UNB for a

Forestry degree. From there, he was hired by North Colchester Forest Co-op where he worked for 16

years managing small private woodlots for over 200 landowners. In 2000 he was hired as Coordinator

for the Association for Sustainable Forestry, a province-wide silviculture program that provided technical

and funding assistance to private woodlot owners in Nova Scotia. David is currently working on a

al A0SNRA RSINBS Ay 9y JANRytYSYORRQAUGNRASAI BGDSY EKER
Nova Forest Alliance began in 2002, and he finds it his most rewarding job to date. He considers himself

one of the fortunate few who has never had to leave Nova Scotia to find work. He lives in River John,

Pictou County, with his wife Mary Beth, daughters Margaret and Emily, and son Sandy.
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Maxim Tardif, Biopterre, Bioproduct Development Centre , Quebec

Maxim Tardif is an Agri-Environment graduate from the Agricultural Technology Institute (ITA Campus La
Pocatiere). He has been developing a unique professional expertise in the NTFP since 2006, first for the
Center of Expertise on Agroforestry Products (CEPAF) and since 2008, for Biopterre as a Team Leader for
the department of agroforestry and windbreaks establishment. Mr. Tardif is also a coordinator for
numerous NTFP-inventory projects in different communities of Quebec and a speaker for a variety of
presentations, trainings and transfer of knowledge projects for Biopterre and the NTFP sector.

Sinclair Tedder, Ministry of Forests and Range, British Columbia

Sinclair Tedder has worked as an economist with the Ministry of Forests and Range for 16 years. For
over 10 years, he has taken an interest in non-timber forest resources and has sought to understand
whether or not government has a beneficial role to play. Sinclair is also currently in the process of
completing his PhD in forest resources management at the Faculty of Forestry, UBC. His dissertation is
looking at why, when and how a government should, or should not, intervene in a common pool
resource market, such as non-timber forest resources.
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Shop the Wild ExhibitorsX

Artisan Edibles Fine Foods Company Ltd.

Artisan Edibles condiments and preserves artfully blend the best flavors of Vancouver Island and the

world. Our seasonal jellies are created from the abundant fruits and flowers growing wild in the region

and use only natural ingredientsF YR Yy I G dzN} f £ @8 200dzNNAyYy 3 LINBASNBSao®
making preserves, a method of capturing fruit at its peak ripeness and flavor to be enjoyed throughout

GKS @SFENXY hdz2NJ YAdaaAizy Aa (2 RSOSt2L) Ftl @2dzNFdzZ O2

Biopterre
A2LIGSNNB QA . A2LINR RAzOG sterSdihpetitRendys $yh biopr&iycibdstbkd 4 SS1 a

and promote multifunctionality of rural communities by

e developing new products, technologies and/or processes;

e improving existing products, technologies and/or processes;

e implementing and transferring new technologies and/ or new operational modes;

e technological and market trend spotting, registering products and disseminating information to

companies in the bioproduct sector.

Dragonfly Dreaming

Dragonfly Dreaming came to life in 1997, pioneering the artful blending of healing traditions of
herbalism and aromatherapy to create organic, effective plant-based body care. Our products contain
the finest food grade plant materials, with NO petrochemicals, synthetic fragrance, animal or nut oils.
Our commitment to absolute purity and efficacy has let us help countless people with remedies for
eczema and baby bum blisters, rashes, fungal infections... and more. We distill our own certified organic
lavender and use many wildcrafted organic plants, carefully blending these at our Cowichan Valley
studio to produce a line of plant based perfumes, healing salves, baby care and skin care especially for
those with chemical sensitivities. Natural organic care for body and spirit!

Forbes Wild Foods

Forbes Wild Foods is a Canadian company that supplies wild foods primarily to restaurants and hotels,
gift, food, and health stores, and to Internet customers. All our foods are harvested from the Canadian
wilderness by trained pickers who practice sustainable harvesting methods ¢ sustainable for that
particular plant species, but also sustainable for the pickers, whose livelihood is supported by a thriving
source of wild foods, and sustainable for other wildlife. The pickers are usually residents of rural or
remote communities who respect the lands that support them. They are Aboriginal people, women,
youth, and farmers. Only those wild foods whose survival is not in danger are used. Forbes Wild Foods
also works with wild food producers to help propagate rare wild food plants by planting roots and seeds
in lands that need remedial attention such as overgrazed woodlots and pastures.

Haida Gwaii Culinary Cooperative
Our Rainforest Chanterelles are high quality locally harvested mushrooms that have exceptional flavour
and are easy to use. Rainforest Chanterelles are packaged and shipped in a dried format that utilizes a
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cutting edge vacuum microwave dehydration process that far surpasses traditional heat drying methods

in terms of the taste, texture and volume of the reconstituted mushroom. Available year round,

wkEkAYyF2NBad / KFEFyGSNBttSa NS y AYLRNIFYyG FRRAGAZY
http://hgccfoods.ca/

Kermode Wild Berry Wines

Kermode Wild Berry winery is a family-run business developed by naturalists and brothers Bob and Fritz
Sprieszl. Their ingenious idea of producing wines from edible British Columbia wild berries has evolved
from a day of berry-picking in the woods to a world-famous winery winning awards across Canada, the
US, and Japan. Their wild blackberry and blueberry wines have received numerous gold medal awards.
www.kermodewildberry.com

Morning Star Herbals

Morningstar Herbals specializes in all-natural, handmade products crafted with wild and organically
grown British Columbian plants. Stephanie Mills, creator of Morningstar Herbals, is a Clinical Herbal
Therapist, Biologist and plant enthusiast. This small company (of one) is committed to producing
healthy, sustainable herbal products that contain no preservatives or artificial ingredients. Morningstar
Herbals products are crafted with care and respect for the plants and the wild spaces where they grow.
Plants are harvested in season and teas and salves are made in small batches so they are always fresh
and of top quality. www.morningstarherbals.com

Nanaimo & Area Land Trust Native Plant Nursery

Operated by the Nanaimo and Area Land Trust, the Native Plant Nursery propagates and salvages local
native plants. Plants include over 100 varieties of trees, shrubs, smaller herbaceous, forbs and native
seeds from our own stock. Inquire about the newly launched Edible Wild Plants project.
www.nalt.bc.ca/

ht 3 Qa . SNNE t NPRdzO0 &
Local wild food producer. Products include blackberry preserves, syrup, concentrate, blackberry vinegar
and photo cards.

Purple Starfish Productions

Feature products in local rock, crystal and wood, BC jade, precious metals, gem stones, soapstone,
bronze, clay and any other media. All items rare, wild and wonderful!
http://nanaimopottery.com/joanne shaw.html

Queen Charlotte Culinary Co-operative (QC3)

v/ oQad wlAYyF2NBaG / KFIYyGSNBffSa FNB KAIK ljdzZftAde f2
flavour and are easy to use. QC3 Rainforest Chanterelles are packaged and shipped in a dried format

that utilizes a cutting edge vacuum microwave dehydration process that far surpasses traditional heat

drying methods in terms of the taste, texture and volume of the reconstituted mushroom. Available year
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movement. http://hgccfoods.ca/

Rabbit Hill Farm

Rabbit Hill Farm began twenty years ago as a greenhouse and nursery operation and has now evolved to
include forest based products. This Vancouver Island farm taps Bigleaf maples to produce their own
west coast maple syrup. Other products include jams and jellies from local, wild berries as well as local
fruits. Exploring the art of brewing led to the creation of vinegar and wine jellies.

Siska Traditions Society

To the Siska, harvesting and traditional use of berries, teas and mushrooms plus respecting the land as a

refuge and a source of recreation are vital to their cultural heritage. The Siska recognizes their

relationship with traditional foods as an integral part of theirself-dS G SNX¥AY Ay 3 aiGNF 6 S3IASad
mission is health, honourability, and cultural and spiritual values for success. It promotes traditional

foods and cultural practices 6 A G KAY GKS bfl1F QLI YdzE bl GA2y GKNRdIzZAK
http://siskatraditions.org/

Sunset Bay Honey Farm
Our Wildflower honey is harvested from the sub-alpine mountains of the Cowichan Valley. You've tried
the rest, now try the best our Island has to offer!

Untamed Feast

Untamed feast is a specialty wild products company. Husband and wife team Eric and Michelle
Whitehead respectfully harvest gourmet, wild mushrooms throughout beautiful British Columbia. All of
the mushrooms we harvest are gourmet edible species which have long been enjoyed in epicurean
circles. We harvest all our mushrooms ourselves, dry them ourselves and market them ourselves. From
soil to sale, these gourmet wild mushrooms have been in our care alone. We work with local food
enthusiasts to make these products easily available for your pleasure. www.untamedfeast.com
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