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Food Solidarity Amid COVID-19
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The FOOD HOUSE programme supports the hard-hit community members with inexpensive quality meals and helps sustain the operation of food factories.

Under the global outbreak of COVID-19, while social distancing measures limit interpersonal
interactions and contacts, many people are spending more time to enjoy cooking and having
meals with family. Many people concern more about the stability of food supply and the quality of
food. Some even reflect upon their relationship with food producers and the natural environment.
The demand for food even inspired local and oversea civil organisations in finding ways to build
community solidarity to help the society cope with the pandemic shock.

The FOOD HOUSE Programme in Hong Kong

In Hong Kong, some sectors have been hit by the pandemic. Local groups “One Bite Social” and
“Jup Yeah” jointly launched the FOOD HOUSE programme in May this year to help those people
who unfortunately lost their job or are facing reduced income in this difficult time. The programme
raises operational capital through online crowdfunding to buy meal boxes from school meal providers
and restaurants. Needy people may order lunch and dinner meal boxes online at a discounted price
of HKD15. The programme takes care of people’s need for food, and at the same time relieves the

financial burden of the catering businesses.

The programme team understands that what their target beneficiaries need is just a helping hand during
the pandemic, therefore emphasis is placed on equity, sharing and dignity. They believe that good food
is the best medicine to the body and mind, thus the programme provides quality meals with the slogan
“Good Food Good Mood”. Choices on the menu even include mushroom spaghetti with black truffle
and Japanese fried rice with sun-dried scallop. The programme also allows people to subsidize the discount
by ordering meals at the original price of HKD75. In this way, people who paid the discounted price and
those who paid the original price collect meals in the same place without being distinguished, thus avoiding

embarrassment.

The programme primarily serves the Tsuen Wan and Kwun Tong communities. Supportive local
shops in these two districts offered space for meal box distribution. The FOOD HOUSE programme
successfully solicited public and business support and demonstrated the Hong Kongers' spirit of
mutual aid. Over HKD160,000 were raised and more than 1000 meal boxes were sold. With so
many people willing to contribute, the programme team hopes to further reach out to more needy

people in the future.

rSRME., @A
Website of the FOOD HOUSE
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#S0OSCampesinado Local Food Movement in Spain

Spanish people are food buffs and agricultural resources are abundant in Spain, but open-air markets
were closed due to COVID-19. Small farmers were hard hit because they had nowhere to sell their
produce. A lot of food were wasted and access to fresh and healthy food was limited. A local food

movement was thus triggered.

The movement was initiated by a local network of women for agroecology. Hoping to safeguard the
livelihood of small farmers and the right to food of the public, they used the hashtag #SOSCampesinado
to solicit support from different parts of Spain, and petitioned in March and April this year to the Ministry
of Agriculture, Fisheries and Food as well as the Ministries of Health and Consumption, demanding the
government to reopen the markets and allow people to buy food directly from farms for self-consumption.

More than 700 entities signed the petitions.

The widespread support indicated how Spanish people value local food supply. In fact, thousands
of small to medium farms in Spain are practising eco-farming and they sell produce directly at the
farms or in nearby markets and stores. These farms support thousands of Spanish families, and
customers are willing to pay farmers with a fair price. The joint letter emphasised that those markets
are located in open spaces, so it is easier to implement social distancing, and the direct-sale approach

can minimise the risk of contamination in the distribution process.

Despite the lack of positive response from the central government, local groups still organised
campaigns and petitions in their own territories. Some regions including Barcelona, Basque Country
and Pais Valencia heeded to the demands and reauthorized open-air markets, enabling the operation
of local food supply chain. The movement demonstrated how consumers can offer strong support

to food producers.

Food has always been connecting people together. It can even bring along social cohesion and
community-based mutual support in hard times. Very often, people’s strongest memory of food

is not about its taste, but the stories, experience and love involved.
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In Spain, more than 700 entities jointly petitioned the Spainsh government for the
re-authorisation of local food markets.
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The FOOD HOUSE programme provides quality meals with the slogan "Good Food Good Mood".

HIF K% Photo source: " $#fEHi#E 1 it8] FOOD HOUSE

TERHE . BB EE - FABERIRME,
The FOOD HOUSE team members deliver hot food to the meal box distribution points.
H1Fi K Photo source: "FHI% 1 i8I FOOD HOUSE
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Using the hashtag #SOSCampesinado, a women network in Spain gained public support for
safeguarding small farmers’ livelihood and people’s right to food.

H1}52K 98 Photo source: Revista Soberania Alimentaria, Biodiversidad y Culturas (https://www.soberaniaalimentaria.info/otros-documentos/luchas/737-sos-campesinado)
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Food Education
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Harvard University’s Food Literacy Project organises open meeting for students to learn about
food issues from experienced players in the agrofood sector.
HIF K Photo source: BEAE T RABAS 1 Harvard Universiy’s Food Literacy Project

Harvard University’s Food Literacy Project trains students’ cooking skills and teaches them about healthy diets.

Urban dwellers are disconnected with food production processes. Although they can enjoy
food from all over the world, their food literacy is often limited. In 1942, nutritionist Victor
Lindlahr published “You Are What You Eat”. In fact, eating is not only a matter of personal
health but also related to the wellbeing of communities, economy and the planet. Food literacy
education spans across food production, processing, distribution, consumption and disposal.
It stimulates people to think about how we should eat. Let’s see how the Harvard University in
the US and the R.T.C. Gaia School in Hong Kong train students to make wise food choices and

nurture students’ green eating habits.

Harvard University in the US: University Dining Services x Food Literacy Education
Harvard University Dining Services (HUDS) does not only offer meals but also food education.
Focusing on sustainability, nutrition, food preparation and community, HUDS’ Food Literacy Project
(FLP) aims to empower students to make informed food choices. The weekly Harvard Farmers' Market
provides students with opportunities to communicate with local farmers. Students may also volunteer
at the Farmers’ Market to learn more about the farm produce and local agriculture. HUDS chefs even
produce online videos to teach students nutritional knowledge and healthy cooking skills. HUDS
recruits FLP fellows from each student hall to plan and organise education events such as farm visits,
yoga and mindful eating workshops, as well as activities related to food waste, social justice, and meat

eating in the 21st century.

HUDS also provides food education through its dining hall operations by using and promoting sustainable
ingredients. For example, it collaborates with seafood wholesalers and buys about 900 pounds of fish from
New England fishermen per week with a fair price to support the declining fishing industry. In order
to protect marine sustainability, HUDS not only chooses the popular fish species in its procurement.
It introduces the less well-known fishes on the social media and designs a variety of dishes with those
species to diversify students’ diets. These help students establish a healthy and sustainable eating attitude for

environment and social good.

I B K B2 % K R % 50 e L

Website of the Harvard University Dining Services
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Students of R.T.C. Gaia School need to learn farming.
R 208 Photo source: Bl F12A54E R.T.C. Gaia School

Students of R.T.C. Gaia School buy local organic vegetables in wet markets to learn about the sources of food.

R.T.C. Gaia School in Hong Kong: Diet is a Way of Life

Gifted with a rural geographical location and a spacious campus, the R T.C. Gaia School in Tuen Mun
has incorporated food elements into its curriculum. Students would buy local organic vegetables in
wet markets to learn about the sources of food. They also need to learn farming. Junior students have
to grow crops in the field every month; senior students need to conduct projects related to food. Last
year, primary five students did projects about kimchi. They made kimchi themselves and learnt about
food preservation. The school organises wild camp every year, in which students learn the techniques

of cooking with firewood.

The school also nurtures students’ food literacy through its dining services. The school kitchen offers
healthy vegetarian lunch every day and attracts students by making the food colourful and delicious.
Lunch is provided as a buffet. Students must finish all the food they take. In this way, students would
know about how much food they really need and take an appropriate quantity accordingly. The chef
can then adjust the amount of food to be provided to minimise food waste. No disposable cutlery is
provided and students are required to wash the dishes after lunch. To train students’ healthy eating

habits, no junk food and packaged drinks are allowed at school.

Principal Starfish said that Hong Kong people are too used to having lavish meals, so the school hopes
to facilitate students to learn about food production and cooking, and recognise the meaning and

impacts of eating, so that they will choose a simple and sustainable eating style. To him, diet is a way

of life.

HUDS and the R.T.C. Gaia School have demonstrated how to implement food education in
innovative and diverse ways. If more people practise the discipline of eating and consider social

and environmental impacts while making food choices, the world will be different.

BR L3R 20/ DA

How is Your Food Literacy?
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Try this simple test to check your food literacy.
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Sustainable Food System
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Do you know that there are about 800 million people suffering from hunger, 2 billion people with
malnutrition, and 1.9 billion people overweight or obese (UN Environment Programme, 2016)? Food
production and wastage caused environmental stress. Farmers earn far less than other stakeholders on
the food production line. Many cities rely heavily on imported food, so citizens know little about the

food source, and food security may be threatened in times of diseases and natural disasters.

To deal with the complex food issues, it is essential to take the sustainable food system approach,
which takes into account food production, processing, distribution, consumption, disposal, all the

stakeholders involved as well as the social and environmental context.

Cities all over the world are tackling their food challenges. Hong Kong also needs to improve its food
system by enhancing food security, promoting food literacy, reducing and recycling food waste, and
fostering social cohesion through food culture. This year, the Academy for Sustainable Communities held
the Sustainability Hackathon with the theme “Hong Kong’s Sustainable Food System”. Stakeholders
along the food value chain were invited to share their experience with participants. The talks can be

viewed on the YouTube channel of the Centre for Civil Society and Governance.

ZE WK References:
UN Environment Programme. (2016). Why do we need to change our food system? [Video]. YouTube.
heeps://www.youtube.com/watch?v=VcL3BQeteCc&tfeature=emb_logo
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Located at the foot of Tiu Tang Lung hill and adjacent to the bay of Sam A Wan in Double Haven, Sam
A is a Hakka village of the Tsang clan from Shandong. Villagers lived off farming and fishing in the past
and population was over a thousand in the 1950s and 1960s, but afterwards villagers gradually left for
overseas. Luckily, the village is now filled with life because some villagers have returned and it has been

an attractive place for visitors.

Apart from village houses, there is also the Tsangs ancestral hall and an abandoned village school in Sam
A. The paddy fields have become a mangrove swamp, in which the large area of Leather Fern is a special
scene of the village. At the seaside, one can appreciate the beautiful hills, calm waters and the reddish
coastline resulting from oxidation of iron in sedimentary rocks. Visitor facilities are also provided in the
village. Village Representative Mr. Tsang Yune Choi hopes that the land and sea accessibility of Sam A

will be improved in the future.

Nowadays, there are a few households living in Sam A. During our site visit, we had a chat with two of
the villagers. They are both enjoying a simple rural lifestyle. Yi Lo is good at cooking and enjoys eating
the seafood of the village. He also raises bees and likes to observe the behaviour of wild bees in the area.

He is familiar with their flight paths, hiding places and seasonal habits.

Another villager we met called herself “Gu Jie”. She recently returned from the urban area and decided
to live in her home village. She renovated her family house with her husband and grows herbs to make
soaps for selling to tourists. She enjoys the simple rural lifestyle and is happy to see her soaps being

well-received.

SRR BIEFEILR - FEEINE - MR AR &SN NISERE -
Sam A is located at the foot of Tiu Tang Lung hill and adjacent to Double Haven. The large area of Leather Fern within
the mangrove swamp is a special scene of the village.
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Sustainability Hackathon 2020
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The Academy for Sustainable Communities held its second Sustainability Hackathon in August 2020
with the theme “Hong Kong’s Sustainable Food System”. 60 participants joined a series of ignite talks
on food and participated in various activities to go through the design thinking steps, and then formed
into 18 teams to submit innovative proposals to tackle real challenges in Hong Kong’s food system. Eight

teams were selected to pitch for the awards and the following three teams were the winners:
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As bees are of vital importance to agriculture, this project “Homéy” proposes to provide consultancy, set
up and management services to educational organisations and corporates such as hotels in order to help

them engage in urban beckeeping,.

it First Runner-up : ffR ik
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The first runner-up project aims to rebrand local fruits, promote the culture of eating local fruits and
explore the future of local orchards. It proposes to sell local fruit products, organise local orchard tours

and fruit processing workshops, and form orchard field study teams.

Z i Second Runner-up : HH
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The second runner-up project proposes to establish a farm activity booking website which also serves
as an online platform for fund raising and recruiting veggie delivery volunteers to donate local farm

produce to charity groups and underprivileged families.
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The winning teams received cash prizes and are invited to apply for the Academy’s “Rural in Action
Start-up Scheme” to put their ideas into practice. A short video highlighting snapshots of the Hackathon

is available online.

&85 BRI B 5 12020 - G B TE B
Sustainability Hackathon 2020 — Event Highlights

El XELEZF Academy for Sustainable Communities

ZNERTEE TSR
Hackathon participants pitching before the judging panel.
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The Common Map —
A Mapping Database of
Village Stories
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Using Cultural Mapping as a tool, The Common Map aims to record, organise and display the
local stories, natural resources and farm products of Lai Chi Wo, Mui Tsz Lam and So Lo Pun, and
integrate them into an online mapping database for connecting local and overseas villagers as well as

the general public.

The Common Map is the name of a butterfly species commonly found in Hong Kong, including Lai
Chi Wo, which has wings like a map. This project, The Common Map, aims to create maps for the

village commons.

The Project aims to draw closer villagers and farmers with the general public. It invites villagers to
share their past memories and future aspirations of the village, and invites new settlers and farmers
to introduce their experience in the village. It also invites the general public and students to join

mapping workshops and participate in the mapping process.

The Common Map was launched in January 2020 as the fourth project under the Co-Creation of

the Community Scheme.

W H BB Project Proponents PR35 Zoey Chan Tsz Yiu, B Christopher Choi Man Lok

El The Common Map & B &5
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The Common Map aims to tell rural
stories by cultural mapping.
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Healthy and Tasty Papaya
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Papaya is rich in vitamins, dietary fibre and antioxidants, but according to
the annual survey conducted by the Agriculture, Fisheries and Conservation
Department for the presence of genetically modified organisms (GMOs), half
of the imported and local papayas sold in Hong Kong had been genetically
modified to resist the Papaya Ringspot Virus. There is still no final conclusion
on whether GMOs cause allergies or affect biodiversity. As papaya seeds are easy
to get, many rural citizens plant papayas of unknown sources in their backyard.
Therefore, local non-GM papaya trees may also be contaminated by cross-

pollination with GM varieties.

At the beginning of Lai Chi Wo’s agricultural rehabilitation, the programme
team decided to try producing non-GM papayas in Lai Chi Wo. We
removed the original papaya trees in the area and bought non-GM papaya
seeds. Seedlings were grown in the village and then transplanted on-site,

trying to make sure the La Chi Wo papayas are non-GM contaminated.
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Papayas can be enjoyed in many ways. Green papayas can be used to make
fish soup or stew pork ribs. Green papaya strips can be used to make Thai
salad. When the papayas start turning orange, they can be pickled with
white vinegar and rock sugar to become a good appetizer for summer. Ripe
papayas can be eaten as fruits or used to make papaya milk. Snow fungus

papaya sweet soup is best for autumn and winter.

® BEAR Pickled Papaya
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AN (BREFREE © RERSE) ~ kb ~ BORES ~ B > 3 o] R (B A = 47 0 A B

Papaya (with orange-coloured skin), rock sugar, white rice vinegar, salt, and optional chili

% Method
1. FURES R UKBEINZS - E R KBS LR IO A (TR UKBE n] A BRG] ) -

Heat up the white rice vinegar and rock sugar until the rock sugar is melt, and then let it cool

down at room temperature.

CRIRBEE ~ KB IRk 2-s =R -
Wash and peel the papaya, and cut it into slices of 2-5mm in thickness.
3. ARIUMAEE » RtyMEIARIN R » AR BBy - 8RB NFEAR A -
Season the papaya slices evenly with salt on both sides, and wait for half an hour.
AR AR - DO KRGy - MR L - DARZEBIRRENRZ 2 BRk () -
After the papaya slices are soften, wash away the salt with drinking water, and then put them on a
sieve and use a clean kitchen towel to remove the excess water.
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Put the dried papaya slices (with optional chili flakes) into a clean glass jar, pour in the sweet

vinegar, and then store in the refrigerator for a few days before eating.
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The "HSBC Rural Sustainability" programme is organised by the Policy for Sustainability Lab to incubate a mix of socio-economic models for rural communities, including the eco-agriculture, co-production and co-creation of the
community. It supports the formulation of a sustainability assessment framework, and creates new avenues for setting up the Academy for Sustainable Communities which offers a suite of courses covering sustainable development
in both urban and rural communities.
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