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Elizabeth May, O.C., M.P.  
Your Member of Parliament in Saanich-Gulf Islands 

Winter 2012 Newsletter — Food Safety 

Everywhere I go in Canada, there is a movement for local food – 
healthy food – food security.  Nowhere is that movement stronger 
than here in Saanich-Gulf Islands. We are blessed with some 
unbeatable natural advantages. We have a long growing season, 
dedicated farmers, Agricultural Land Reserves to ensure local 
farming can continue, a lively group of non-government groups 
promoting local food, and a vast army of loyal supporters of organic 
local markets.  

There are a zillion reasons to support local agriculture – reducing 
greenhouse gases (shipping apples to BC from New Zealand doesn’t 
seem to make any sense), supporting our local economy, being sure 
our children are eating healthy food, taking good care of the land on 
which it is grown.  And now we have another reason. The E.coli 
outbreak at the XL slaughter house in Brooks, Alberta, shown a 

spotlight on the risks of going for the opposite of local -- one giant facility slaughtering up to 
5,000 cattle a day. 

I had a great time at an auction on Salt Spring Island this fall to support the building of a local 
abattoir. The local abattoir is needed to allow the production of Salt Spring Island lamb. The 
alternative is to add the huge financial burden of trucking the lambs by ferry to an abattoir up 
island. Considering I became a vegetarian when I was eight and adopted a pet lamb, I never 
really saw myself as someone willing to donate for an abattoir. However, with what is going on in 
the increasingly industrialized, corporate concentrated world of food production, I am ready to 
chain myself to the next cannery or abattoir I see being shut down. Of course, food contamination 
can occur in large or small operations. But in small operations, the impact is limited and local and 
quickly traced. Public health was compromised in the XL case because the key federal agency 
took nearly two weeks to sort out what products were contaminated and because the scale of the 
outfit made them hesitate for fear of undermining the image of Canadian beef. We need to fight 
for local agriculture, for local farmers making a decent living and to assure Canadians that the 
food we put on the table is safe.     
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I received news on October 30th from Agriculture Minister Gerry Ritz that 
the Centre for Plant Health on the Saanich Peninsula will remain open. 
Needless to say, I am thrilled (and relieved!) with this decision. 

I am grateful to Minister Ritz for listening to our concerns and for re-
thinking the earlier decision to move its quarantine and virus testing 
functions to Summerland, which is the heart of British Columbia's fruit 
and wine region.  This is a victory for our community, and for all those 
elsewhere who fought to protect the excellent science done here for 100 
years. 

Residents from Saanich-Gulf Islands and from across BC signed petitions, 
asking that the Centre remain open, including the following petition that 
I presented on October 29, in the House of Commons: 

"Mr. Speaker, it is my honour to present a petition from 
constituents in my riding, from Salt Spring Island, Galiano and 
throughout Saanich. The petition calls upon the Minister of 
Agriculture with whom I have had several personal conversations 
on the matter, to reconsider the closing of the plant health centre, 
which for 100 years has served the interests of science in understanding viruses. Since 1960, it has been the national centre for 
the quarantine of plant viruses. It is simply not feasible to pursue the current plan to move these facilities to the Okanagan. 
Therefore, I table this petition, which is calling for the Centre for Plant Health to remain open, on behalf of my constituents." 

The Centre for Plant Health is a crucial site for the quarantine and virus-testing of new plant stock, and has been strategically located 
across the Salish Sea from the province's mainland in order to prevent the transfer of viruses or pests to British Columbia's primary 
agricultural regions. And while 6 positions are being moved to Agriculture Canada's facility in Summerland, 23 full time positions are 
being saved, and the Centre for Plant Health will remain open. 

This is a wonderful 100th birthday present to the Centre for Plant Health and proof that a group of determined and engaged citizens 
can have a real impact. Thank you to all those residents of Saanich-Gulf Islands who took part in this campaign. 

Visit my MP website at http://www.elizabethmaymp.ca/get-involved to download and sign other petitions. 

Centre for Plant Health Saved! 

Artist: Ron Wilson, Victoria 
 artistwilson.com 



2 Elizabeth May, O.C., M.P. Printed on 100% Post-Consumer Recycled Paper 

Food Safety www.elizabethmaymp.ca/food-safety 

 Escherichia coli (E. coli) is a bacteria found in bowels of warm-blooded animals.  If it contaminates 
food, it can cause serious illness or death; 

 E. coli in XL meats first spotted by US authorities at the border on September 3;  

 Canada did not alert the public or recall beef products from XL until September 16th; 

 Up to 5,000 animals slaughtered per day; 

 2,200 employees; 

 40% of all the beef produced in Canada is slaughtered at the XL plant; 

 46 inspectors from the Canadian Food Inspection Agency (CFIA) work on two shifts.  Not all 
inspectors are on the carcass line. Some are veterinarian inspectors who check the animals prior to 
slaughter.  Even if they were all on the line, each inspector would have to assure safety monitoring three animal kills per minute; 

 Each worker must slice meat on between 300-320 carcasses per hour.  The United Food and Commercial Workers Union says the speed and 
volume of the line force workers to skip steps, like cleaning knives between each carcass; 

 The union alleges workers were forced to work faster than humanly possible – if safety steps were to be assured. Increasingly, the workers are 
from the temporary foreign workers programme. Under its terms, they can only work for the company that contracted for them. Earning $17 
dollars/hour, most were afraid to complain of violations for fear of being fired and deported from Canada. 

XL Foods - a Few Facts on the Biggest Food Recall in Canadian History 

XL Foods - Moments from the Emergency Debate in the House of Commons - October 3, 2012 

 

Conservative MP talking points continually insisted that the budget 
for the Canadian Food Inspection Agency had increased. 

Not so:  

Elizabeth May: Mr. Speaker, we were told by the parliamentary 
secretary that the budget would show new money for the 
Canadian Food Inspection Agency. I think what we have here is a 
case of bait and switch.  

If we go to page 168 of the budget, we will see the figure of $51.2 
million in new resources under “Strengthening Food Safety” in big 
letters. That $51.2 million is over two years, split between three 
different agencies: the Canadian Food Inspection Agency, Health 
Canada and the Public Health Agency. By my reckoning, that is 
about $8 million a year if it is distributed evenly.  

If we go to the fine print on page 261, we see $2 million less this 
year, $10 million less the next year and on an ongoing basis $56 
million less.  

There was the suggestion by the parliamentary secretary when she 
was speaking that there was $100 million new dollars to the 
Canadian Food Inspection Agency, but she referred to the 2011 
budget.  

I have the 2012 budget which clearly shows that the funding for the 
Canadian Food Inspection Agency is to go down year on year to a 
$56 million decline, holding steady by 2014. 

Following the listeriosis outbreak in 2008, which claimed 22 lives 
due to contaminated meat products described rather 
euphemistically as “luncheon meat” and served to seniors in 
institutions, Minister of Agriculture Gerry Ritz established a public 
inquiry under Sheila Weatherill, former head of Edmonton’s health 
department.  The Weatherill Report detailed a culture of 
complacency and made over 40 recommendations.  In the  
October 3, 2012 emergency debate, the government claimed all 
recommendations had been implemented.  It is clear from 
reviewing those recommendations that they have not been 
followed.  It is also clear the lessons were not learned.  

Elizabeth May: Mr. Speaker, there has been a tremendous amount 
of confusion tonight between various parties claiming for 
themselves different facts... 

I want to put this to my friend. 

The Weatherill Report made a couple of observations that seem 
not to have been acted on. One of them is found at page 4 of the 
Weatherill Report, and this is referring to listeriosis. She said: “There 
was a lack of a sense of urgency at the outset of the outbreak”. 

I think we are seeing that again. We are seeing misinformation and 
delays. The reality of the current crisis is that we do not seem to 
have learned from the last one. 

The Weatherill Report’s starting point was that the concentration of meat production in a handful of giant 
operations made the system inherently less safe.  But neither Weatherill nor anyone else in the House of Commons 
seems to think that the model itself is the problem: 

Elizabeth May: Mr. Speaker, I want to take this debate to a different level and I want to quote from the Weatherill 
Report. I think in addition to the fact that we have lost food inspectors and we are concerned about food safety, we 
may not be addressing the big picture. I just want to cite this from the Weatherill Report: 

“The risks of food borne illness are also greater than ever before. Large-scale farming and food processing,  
the impacts of globalization with foods around the world all contribute to increased opportunities for 
contamination. These same trends make it harder to trace the source.” 

I look at this one plant processing between 2,000 and 5,000 cattle a day, up to 40% of all the beef in Canada, and 
ask if perhaps the industrialized, concentrated corporate food model is not about food, but about corporate profits, 
and we would be better to support local farmers, local abattoirs and local processing. 

Twice a year I host a series of town halls throughout Saanich-Gulf Islands.  It’s a fantastic opportunity for 
me to hear first-hand what’s on your mind, be it a local issue or a national one. 

I’m excited to announce a new series of town halls that will be held in January.  Be sure to check your 
local newspaper, mailbox, and my website (www.elizabethmaymp.ca) for dates and times.  I look 
forward to seeing you! 

Town Halls Coming in January 
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 What matters to you is important to me, and 
I want to know your priorities! 

Please take a moment to answer the 
question on the right, cut along the dotted 
line, and mail your opinion back to me 
postage free.  You can also go to my MP 
website  and complete the survey online. 

http://www.elizabethmaymp.ca/survey 

If you have more than one person in your 
home, feel free to contact my constituency 
office in Sidney at 250-657-2000 to get 
additional copies of the survey mailed to you. 

Thank you! 

Your opinion matters! 

Food Safety www.elizabethmaymp.ca/food-safety 

Please keep me up to date on these and other issues. 

We need a National Agricultural and Food Policy which: 

Improves Food Safety 

 Amending the Canadian Food Inspection Agency mandate to remove any 
obligation to promote Canadian agri-business, ensuring the focus is on food safety 
and food safety only, with enhanced resources for inspection and monitoring. 

 Ensuring the quality and wholesomeness of food by strengthening the monitoring of 
pesticides, herbicides, fungicides, growth hormones, non-therapeutic antibiotics and 
insecticides in food production, processing and storage, with the goal of an orderly 
reduction in detectable residues of these substances until they reach undetectable 
limits. 

 Establishing federally funded, community-guided school lunch programs across 
Canada to ensure that our children have daily access to healthy local food and can 
learn about sustainable food production and healthy eating. 

 Strengthening Plant Protection and Health of Animals Programs with measures to ensure the integrity of farm food products. 
 Improving and strengthening the Canadian Organic Standard. 
 Providing transitional assistance for those switching to certified organic farming practices. 
 Ensuring that no animal by-products are used in ruminant animal feed. 
 Introducing testing for BSE.  

Provides Food Security 

 Moving towards regional food self-sufficiency across Canada, as we begin the shift to organic agriculture as the dominant model of 
production. 

 Supporting the “200 kilometer diet” and locally grown food through expansion of farmers’ markets and local culinary tourism 
activities. 

 Promoting roof top gardens, cultivation of green urban space for agriculture, food production in cities and suburbs, and community 
gardens. 

 Protecting the right of farmers to save their own seed. 
 Promoting heritage seed banks and seed exchange programs. 

Prevents Corporate Control of the Food Supply 

 Reforming agriculture regulations to challenge corporate concentration. 
 Ensuring that farm support payments are farm-based (not production-based) to encourage more farms and more farmers. 
 Encouraging organic farming methods to improve farm profitability and sustainability. 

Learn More: http://elizabethmaymp.ca/vision-green/p1.15 

National Food Policy Vision: to Improve Food Safety, Security, and Sovereignty 

www.elizabethmaymp.ca has a “Sign a Petition” section, where individuals can sign over 20 
petitions online, or download a hard copy that I can present to the House of Commons. 

My office is considering adding a “Build Your Own Petition” feature to the website in 2013, 
where you can draft your own petition, and have your friends, family and neighbours sign. 

Would you like to see this feature developed on the MP website? 

November 11th is a day to remember that soldiers die believing they were sent for a reason, a noble cause, to defend, to liberate. 

Women and men of the military are willing to make the ultimate sacrifice and we owe them our respect and gratitude. November 11th is 
a time for national reflection. 

We remember those who gave their lives willingly. 

We remember the shattered lives of soldiers who return wounded not only physically, but psychologically. 

We remember that the sacrifice is not just that of a single soldier but their entire family and often an 
entire community. 

We remember the overwhelming, countless loss of civilians who didn’t choose to die. 

We remember how easy it is to begin a war but not to end it.  There is no such thing as a short war–the 
effects of violence remain long after the last shot is fired. 

We remember the sacrifice of those who work for peace and to end violence. 

We remember that violence does not happen just between nations but contaminates our entire society 
and our way of thinking. 

On November 11th we remember, with gratitude. 

On November 11th, we remember and pray that war will be no more. 

Statement on Remembrance Day 

Not Sure No Yes 

Poster for WWII “Buy Bonds” campaign. Artist was 
my grandfather, model was my dad in uniform. 
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Queen Elizabeth II Diamond Jubilee Medal 

Awards Ceremony 
On February 6th, Queen Elizabeth marked the 60th anniversary of her accession to the Throne.  Only 
once before have we celebrated such an occasion, with her great-great-grandmother, Queen Victoria. 

To celebrate Her Majesty’s 60 years as Canada’s Queen, the Governor General announced the Queen 
Elizabeth II Diamond Jubilee Medal, to recognize outstanding Canadians of all ages and all walks of 
life. It’s an opportunity to honour exceptional Canadians for their contributions to their fellow citizens, 
their communities and their country. 

Several hundred constituents from Saanich-Gulf Islands offered recommendations on who should  
receive this unique commemorative medal.  These individuals have made exceptional contributions to 
our community and country, either in a volunteer capacity or as part of their career – public or 
private sector.   

A committee of four had the difficult task of choosing 30 medal recipients from the submissions: 

 John Treleaven, Past President of the Saanich Peninsula Chamber of Commerce;  
 Dr. Margaret Fulton, OC, Past President Mount St. Vincent University;  
 Dr. Ambrose Marsh, Chief of Medicine, Saanich Peninsula Hospital; and  
 myself. 

An awards ceremony was held on September 13th at the Mary Winspear Centre, in honour of our valued medal recipients. A few photos are displayed 
below. To see more photos and a full list of biographies, please visit http://www.elizabethmaymp.ca/qeii-diamond-jubilee-medal 

More information on photos in this newsletter are available at www.elizabethmaymp.ca. 


