
FOOD HUBS
IN THE NORTHWEST TERRITORIES

Food hubs connect those who grow, harvest, and process food
directly with people. While food hubs can look different, they
make a significant impact on food system sustainability and

resilience in the North.  



Commercial kitchens
Cold storage facilities
Stores
Central market areas
Washing and grading
facilities
Shared farm equipment/tool
sheds
Online buy/sell platforms
Food innovation labs
Delivery vehicles
Composting facilities 
Packaging and labelling
equipment

Food hubs are connectors between people who grow and harvest food
and families who consume it within a local or regional food system.
They can be the physical places that support the local food ecosystem by
providing centralized spaces for sharing and trading. They can also exist as
online spaces that help to connect and coordinate movement of foods
around the community or region. 

WHAT DO FOOD
HUBS LOOK LIKE?

WHAT ARE FOOD HUBS?

Food hubs can fill many roles
such as human resources,
marketing and logistical supports
needed to facilitate food sharing
and local commerce and physical
infrastructure needed to produce,
harvest, process and package
local foods. The services and
infrastructure food hubs have,
depend on the vision and needs
of each individual hub. 

Community gardens and greenhouses in
Kakisa.



INTERESTED IN LEARNING MORE? 
EMAIL ANDREW SPRING

ASPRING@WLU.CA

EXAMPLES OF FOOD HUB RESEARCH
PROJECTS 

Yellowknife food hub 
Building on the 2019 Yellowknife Food and Agriculture Strategy, the City of
Yellowknife and researchers at Wilfrid Laurier University (Andrew Spring & Jennifer
Temmer) partnered on the research project "Identifying Opportunities and
Barriers for Local Food Infrastructure in Yellowknife, NT". This research engaged
community members in the co-creation of a food hub model that meets local
needs and aspirations to support and grow Yellowknife’s local food economy. 

Kakisa community greenhouse
In 2021, the Kakisa community greenhouse started a vegetable box delivery
program. For five weeks, every household in Kakisa received a box with garden
vegetables harvested the same day. The boxes included a traditional food such as
berries or dry fish and weekly newsletter to share garden updates and recipes.
For Kakisa, the greenhouse and food boxes are the first steps toward a food hub
that will include a community store that buys, shares and trades food and
handicrafts produced and harvested in the community for the community.  

Drying fish in Kakisa Tomatoes grown in the Kakisa community
garden

Weekly vegetable boxes delivered to
households in Kakisa


