
SCHOOL DISTRICT 63 (SAANICH) 

EDUCATION DIRECTIONS COMMITTEE 
Report to the Board of January 14, 2026 

Committee Members: Trustee Silzer, Chair 
Trustee Vandall – regrets 
Trustee VanWell 

Staff Support: Helena Takhar , Director of Instruction, Learning & Innovation – regrets 
Melanie Paas, Assistant Superintendent 

Partner Representatives: Kelly de Klerk, SAA 
Leila Sinclair-Wise, SAA 
STA – Shannon Toronitz 
CUPE – regrets 
COPACS – regrets 

Other Attendees: Chair Dunford, Trustee Elder, Assistant Superintendent 
PeterWesthaver, Eric Schofield – Teacher, Stelly’s Secondary 

Committee Meeting 
Tuesday, January 6, 2026 

A. PRESENTATIONS AND QUESTIONS

1. Stelly’s Culinary Arts Program

Eric Schofield from Stelly’s Culinary Arts Program presented on the growing impact of his
culinary program through a focus on food literacy, food rescue, and sustainable practices.  He
shared how the program now caters fully vegan events, has expanded composting efforts, and
integrates these values into hands-on learning for students in grades 9–12.  A key priority moving
forward is to strengthen Indigenous food systems, with plans to pursue grant funding to support
this important work.

B. ITEMS FOR DISCUSSION

No Items.

C. ITEMS FOR RECOMMENDATION

No Items.

D. ITEMS FOR INFORMATION

No Items.
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E. FUTURE AGENDA ITEMS 
 

 Student Voice Fall Sessions – (Feb) 
 Marine Program (Feb/Mar) 
 Data Sharing around Strategic Plan Goals – ongoing 
 Student Voice Feedback – ongoing 
 Benefits of International Student Program 



Food-Skilling Their Way to A Sustainable Future
Providing a “Safe” Space for Youth to Become
Empowered and Engaged in Systems & Community

Ed Directions

Eric Schofield (he/him) 
Culinary Arts Educator, SD 63
MEd Candidate, Lakehead
BA Human Geography, UBC
BEd Home Economics/Social Studies, UBC

Saanich School District 63
January 6, 2026



I have the privilege as
a xʷənítəm (“white

person”) to live, learn,
adapt, and connect on
the W̱ SÁNEĆ territory

Territorial
Acknowledgement



Context is important. I situate myself as an able-bodied, educated, employed, white, male,
settler, with access to food, healthcare, and stable housing. I have significant privilege.
Systems thinking interests me greatly, and so does complexity in navigating societal change
and opportunity. I love to work with my hands and to use action-based learning along with
critical thinking to experiment with pedagogy and provide a safe place for youth to become
engaged and empowered with and from food, sustainability, and community actions.  

I work as a Culinary Arts Teacher at Stelly’s Secondary in SD 63 on W̱ SÁNEĆ Territory (so-
called Vancouver Island) and am also a Research Assistant with the Common Ground project,
and hold a number of community roles. 

About Me

Climate
Change

Systems
Thinking

Food
Education

MEd in Education for Change: Environment and Sustainability

Mental 
Health

My educational journey from dropout to high
school teacher; from “cook” to culinary arts
chef; from insecurity to resilience advocate ... 





















Stelly’s Culinary Arts  Program

400 Meals Daily at
Subsidized Cost to Students

Rescued Food Centred
& Focus on Zero Waste

Food Security &
Community Support

Reduced Waste, Creative
Solutions & Student

Engagement

Indigenous Food Sovereignty

Role of food in reconciliation
Role of food in FOODSAFE curriculum
Became vegan to “walk the walk”
Started using rescued food to join the circular economy
Cooking from rescued food opens opportunity
Now, examining the idea of “degrowth” to envision how
to do more with less
Making connections with people needing access to food
Started learning how to support healthy eating in a way
that is authentic
Catering community events with vegan / rescued food 
Supporting numerous families with food at no cost
Providing vegan soup to shelter each week

Evolutions Over Last 4 Years

> 3,600 kg of
Food Rescued

En Route to
Zero Waste



A commercial kitchen is a place that uniquely supports differentiated learning
“Character education” that is rooted in relationships … an environment where we teach

with and from instead of to or at youth



What is the role of food-skilling within 
the climate education movement?



It is not that people in schools don’t have the values to act
on climate change … it’s that they don’t learn within

systems that make this a meaningful priority



Each student, educator, class, course, school, district, and region is unique.
Change is about resilience, listening, creativity, collaboration, and heart.

“It’s easier to ask forgiveness than it is to get permission” Admiral Grace Hopper









Today’s Reality for Youth: Is it a
Poly-crisis ...



... or Poly-opportunity?

Droz, L., Baudet, J., 2024. “How Do Ecological Emotions Emerge? An analysis of contemporary Swiss eco-
documentaries”, Journal Visual Arts, Special Issue: “The Emotions of Late Anthropocene in Visual Arts”.
https://doi.org/10.1080/01973762.2024.2328415



(Re)framing & (Re)acting to “Eco-Anxiety” and Mental Health

Extreme
Weather

Cost of Living

Future Despair



I use supported self-assessment & every day is a test. Learning is their unique journey with their unique positionality

Food-skilling opens the door for youth to become empowered and engaged



Is this a
generation
of deficit or
opportunity?

Circular
economy &
degrowth

Food Systems Research



https://www.forbes.com/sites/scottwhite/2025/03/04/preparing-high-school-students-for-a-world-dominated-by-ai/

https://www.forbes.com/sites/scottwhite/2025/03/04/preparing-high-school-students-for-a-world-dominated-by-ai/


When told that catering an educator’s conference was not an option because it is
too expensive and too difficult to organize, with excessive food & material waste,

and too difficult to accommodate dietary restrictions … I got excited

As a Chef Educator, I Seek Out Opportunities to Take
Risks, Make Connections, and Experiment



Premium
Quality

Long-term
Viability

Community
Connections





i’m looking for feedback on this
research, practice, and action.
CHANGE, BEING ADAPTABLE, TAKING CRITIQUE, AND EMBRACING THE MESS IS MY PROCESS

... AND ACCORDING TO SOME, THESE ARE ALSO SKILLS OF THE FUTURE FOR OUR YOUTH



HÍSḴW̱ E 
(Thank You)

sites.google.com/sd63.bc.ca/stellysculinary

linkedin.com/in/ericschofield1/

‪@foodliteracy.bsky.social‬

W̱ SÁNEĆ Artist:    Sarah Jim

https://www.linkedin.com/in/ericschofield1/


my inspiration
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