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1. Executive Summary 
 

The St Albans community has a unique opportunity to implement food resilience 

programmes in the wake of the 2010 and 2011 earthquakes, but there are a 

number of barriers to doing this which must first be overcome.  Examples from 

overseas, notably the Hayes Valley Farm in California, show that when 

communities rally together and work in harmony with city councils and other 

authorities they are more likely to achieve food resilience. 

 

St Albans has a good base already from which to build.  A community garden 

exists while others grow their own produce at home, and until recently the 

community had a market at which they would share produce.  Schools and 

churches in the area have their own gardens which they use to grow and 

distribute produce, and in addition to this there are a number of residents with 

relevant skills such as gardening and botany. 

 

There are a number of ways St Albans could move forward in terms of food 

resilience with options including curb-side gardening, implementation of green 

roofs, utilizing vacant sections as well as portions of parks, and establishing 

food-sharing mechanisms.  Unfortunately there are barriers to this resilience 

which include a declining will to volunteer, lack of funding from the Christchurch 

City Council Council (CCC), and a poor relationship with local authorities.  

 

The results of our survey and interviews showed a dichotomy of views.  Many of 

those we interviewed saw the benefits of food resilience, however, these results 

were skewed by the fact these people were interviewed at the community 

garden working bee, or because they had specific knowledge surrounding 

growing food.  In an attempt to reach out to the wider community we compiled a 

survey seeking their views, distributing it through the St Albans Residents 

Association’s (SARA) Facebook page.  Unfortunately the response rate was low, 

and from those who did complete it there were few clear trends. 

 

While there is a will to establish food resilience in St Albans it seems likely that 

anything on a larger-scale will not be feasible for several years until the 

community, and the city as a whole, has had more time to get back on its feet.  

Once this happens and more money is available both at a personal and on a city-

wide level, it seems likely that more people would be able to volunteer.  If, in this 

time, SARA is able to mend its relationship with the CCC then the pieces will be in 

place and St Albans will be able to initiate food resilience programmes on a 

larger scale. 
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3. Literature Review  

3.2 Why do we want food resilience?  
  

There are many motivations for implementing food resilience 

programmes.  Globally there has been a significant rural to urban drift resulting 

in a greater distance from farm to plate for many people. A regular basket of 

fruits, vegetables, meat and grains which is imported can easily use 4 times the 

amount of energy and 4 times the amount of greenhouse gasses to produce and 

transport, compared to locally grown food (Halweil, 2002). Global transport of 

food often depends on packaging, refrigeration, preservatives and additives with 

potentially higher costs than the local market (Halweil, 2002). The availability of 

good food choices in urban areas, both in the developed and developing world is 

decreasing (Halweil, 2002) rendering local food advantageous, as growing food 

provides fresh produce,  additional income and economic benefits which stay 

within the community (Holland, 2004). This provides resilience though lowering 

the reliance on vulnerable international markets. 

  

Additionally, the greenspace created in urban areas to grow community 

gardens has many social benefits.  It allows places for communities to gather and 

interact, while also serving as a tool for training, research and skill 

development (Holland, 2004).  Furthermore (



6 
 

amount of the population.  Projects need to engage the rest of the community by 

finding out what drives participation and by 

targeting individual sociocultural groups (Franklin, Newton, & McEntee, 2011).  

Lack of space, time, money and interest are often cited as barriers to 

participation in gardening and urban farming behaviours (Marsh, 1998)**.  

Cultural factors should also be taken into consideration.  It has been noted by 

(Buttery, et al., 2008) that immigrants can associate the practice with economic 

hardships and social inferiority, affecting their willingness to participate in 

urban farming practices.   

 

Other studies have found that successful food resilience programmes are those 

which match the communities diets with the local availability and seasonality of 

produce, and this can be done by creating local 
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prominent in the sustainability and gardening scene, including Helen Ross, Matt 

Morris and Peggy Kelley. Bailey Perryman from Garden City 2.0, who is a well-

known leader in the Food Resilience Network was also contacted. The questions 

asked focused on the elements which make food resilient communities, barriers 

to food production, specific current projects and potential areas for 

improvement in St Albans.   

 

On May 15 we volunteered in the Packe Street Community Garden and had 
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of John Stansfeild also known as the “Dancing Gardener” on Waiheke Island, 

who began a local food culture in the community (The Localising Food Project, 

2014a). Sharing food has now become a fundamental community building tool 

on the island. John had a giant pumpkin growing on his front lawn which 

attracted the attention of many. When it was fully grown he invited a group of 

forty locals to share with him, and this gathering began the local neighbourhood 

association. He has also been instrumental in setting up a successful roadside 

garden on a large patch of unused land in front of his house (The Localising Food 

Project, 2014a). With councils having more limited budgets, the maintenance of 

roadside reserves is a lower priority, and therefore growing here shows that 

there is a much more beneficial use of the land. The whole street is involved now 

is maintaining the garden and passers-by are free to collect it as well. They also 

have a sharing table at the local market for growers to share their extra produce 

and exchange recipes and tips with others (The Localising Food Project, 2014a). 

   

In Nelson, their open orchards are a great example of council’s supporting local 

food initiatives. They have planted hundreds of fruit and nuts trees in public 

spaces including parks, reserves and in the town centre. The Stoke open orchard 

is one of the larger examples and is located in a residential area where there 

is a lack of space for growth of fruit trees. The orchard is used as a community 

tool for teaching immigrants about the food of New Zealand and about 

sustainability as well as for recreation (The Localising Food Project, 2014b).    

6. Current Situation 
  

The St Albans Uniting Parish Church has a flourishing garden which regularly 

feeds 60 people within the parish, and surplus is donated to the Christchurch 

City Mission. Its raised bed garden has recently won the title of Best Community 

Garden in the Sustainable Edible Garden Awards for the St Albans/ Shirley 

Ward (Emma Twaddle, personal communication, 10 May 2014).    

 

The St Albans Fruit and Veggie Co-Op runs as part of the Christchurch Fruit and 

Veggie Co-Op, who source local seasonal fruits and vegetables direct from the 

market. 2100 bags of fruit and vegetables are packed by volunteers and supplied 

within Christchurch and of these 175 are in the St Albans/ Shirley area. The cost 

of a bag is just $10 and each bag comes with a recipe from the Christchurch 

District Health Board, as this is part of the Public Health initiatives. There are 5 

pick-up points in St Albans at churches 
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Figure 
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8. Community  
  

Community is quite well used term, but defining communities is difficult, and we 

believe it is important to define this when using it here. 
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to promote green roofs.  Due to the A-Frame nature of many of the homes, 

green roofs would probably be most effective on commercial structures.  

Not only do green roofs add beauty and provide food, but they help to 

manage stormwater runoff.  Grass roofs 4-20cm deep have been 

calculated to retain 10-15cm of water as well as to slow the flow of excess 

water it is unable to hold.  This relieves stress on storm-water systems, 

something Christchurch desperately needs considering the significant 

post-earthquake flooding (Green Roofs for Healthy Cities, n.d). 

 Curb-
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Despite the overwhelmingly positive reactions to the work being done, there 

were a number of limitations.  Time and capacity was a limiting factor in the 

project. Other academic commitments, personal life and sickness restricted the 

amount of time available for us to conduct our research, especially our 

interviews. In addition there were a number of people we had hoped to speak 

with in the community who did not reply to our communications.   

 

The survey website we used unfortunately limited us in the amount of 

questions we could ask to nine. The nature of the St Albans News Facebook page 

meant that it was not featured on the page for long, as they are constantly 

updating about any relevant and interesting community news and projects. This 

is a possible reason for the low response rate of only 11 although we had it 

published on the page twice. This amount is not fully representative of the St 

Albans population, and therefore further surveying such as street surveys or 

door to door surveys could have been used in addition to get a more 

representative sample.   

 

Additionally, the few responses we did receive did not develop into any clear 

trends.  People seemed split in their attitudes to local food production and in 

their willingness to get involved in community projects.  However, these 

responses were limited by those able to access the internet.  Broadly speaking it 

is the younger generations who use these technologies, while in our experience 

of helping out in the community garden there was a high proportion of people 
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11. Conclusion 
 
Achieving food resilience in any community will always prove challenging.  St 
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13.  Appendices 

13.2 Interview Questions 
 What does food resilience mean to you? 
 What are some of the assets that make a food resilient community? 
 What are some of the barriers to food production and sharing? 
 Where do you think St Albans could implement food resilience projects? 

 

13.3 Survey Questions 
 What is your gender? 
 Which age group do you fit into (>18, 18-24, 25-34, 35-44, 45-54, 55-64, 

65-74, 75+ 
 Do you have a garden at your place of residence? 
 If so what sorts of plants do you grow? (flowers, fruit, vegetables, natives, 

medicinal, herbs) 
 Do you or your neighbours and friends share excess produce? 
 Describe your attitudes towards gardening (no interest, interested but do 

not/ cannot garden, interested and garden, a lot of knowledge and 
garden) 

 Have you heard about the Packe Street Community Garden? 
 Does St Albans have a suitable amount of (places to grow food, places to 

share food, places to purchase fresh food, places to purchase food made 
from local produce) 

 Where would you like to see more growth and sharing of food in St 
Albans? 

http://www.localisingfood.com/
http://www.localisingfood.co.nz/
http://www.ted.com/talks/pam_warhurst_how_we_can_eat_our_landscapes/transcript
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