
Halton Food
#growingtogetherHalton





Our goal is to educate residents about sustainable food production 
and promote access to local, healthy, culturally relevant food 
through environmentally sustainable community gardening, 
urban farming, and school gardens. 
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Square Foot Gardening

http://plantandplate.com/p-downloads/PlantandPlate-SFG-spacing.pdf
http://growveg.com
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peas arugula radish bunching onions

kale swiss chard spinach bok choy (baby variety)

beets lettuce chives carrots

beans cucumber zucchini most herbs



tomatoes peppers eggplant leeks

broccoli cabbage cauliflower Brussel 
sprouts
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http://treeandtwig.squarespace.com/
https://stlukepalermo.ca/


https://www.whiffletreefarmandnursery.ca/
https://kayanase.weebly.com/


Updated April 7, 2020

Farmers’ Markets Ontario (FMO) asked for and has received confirmation 
from the Province that farmers’ markets, as businesses that primarily sell 
food, are considered essential workplaces under the current Order which 
expires April 18, 2020.  

https://www.farmersmarketsontario.com/ 

Community Gardens - not currently deemed “essential” 
- add your voice to an open letter to government: SustainOntario.com

https://www.farmersmarketsontario.com/
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https://www.rbg.ca/gardeninginformation


https://foodrevolution.org/blog/reduce-food-waste-regrow-from-scraps/

http://sprouting.com/how_to_sprout.html
https://www.westcoastseeds.com/blogs/how-to-grow/grow-microgreens
https://foodrevolution.org/blog/reduce-food-waste-regrow-from-scraps/


mailto:grow@haltonfood.ca
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kale, leek, lettuces, onions, 
parsley, parsnip, peas, peppers, 
potatoes, pumpkins / squash, radish, 
spinach, cherry tomatoes, turnips

• spring - winter
• fresh - preserving
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