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Who are we?

As a student-led symposium, our mission is to facilitate connections 
among students, faculty and the wider McGill community by 
providing a venue to engage in the discussion of sustainability 
research across many disciplines. The SRS promotes a sustainable 
future using McGill’s greatest asset: its collective brainpower.

The SRS is generously funded by the McGill Sustainability Systems 
Initiative (MSSI).
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Our Invited Speakers

For the 10th anniversary of the Sustainability Research Symposium, we were pleased to welcome 
five brilliant key speakers as well as participants from McGill and the broader Montréal community 
to a full-day conference on some of the most relevant topics globally: sustainable food and 
agriculture.

Prof. Lucy Jarosz from the Department of Geography at the University of Washington, Seattle 
studies women’s roles within food networks in the case of Québec in the 1930s-40s. She is also 
interested in the political economy of hunger and food, agrarian change and the development of 
food networks, and has worked in Madagascar, South Africa, the Pacific Northwest and Italy.

Ned Bell, who is Executive Chef for Ocean Wise, makes an impact through education, advocacy, 
and culinary experiences across North America and founded Chefs for Oceans to raise awareness 
and advocate for responsible seafood choices and importance of supporting healthy oceans, lakes, 
and rivers. He is the author of the bestseller – Lure: Sustainable Seafood Recipes from the West 
Coast.

Prof. Mary Ruth McDonald from the Department of Plant Agriculture at the University of Guelph 
focuses her research and outreach activities on integrated pest management and sustainable 
vegetable production, and she also collaborates on projects on disease management in canola and 
other field crops.

Prof. David Burton from the Department of Plant, Food, and Environmental Sciences at Dalhousie 
University examines the soil environment role in influencing nature and extent of soil microbial 
metabolism through his research. His work focuses on potato production, aiming to better 
understand factors controlling soil microbial processes to use this information for developing 
sustainable land management systems in a changing climate.

Prof. Saji George from the Department of Food Science and Agricultural Chemistry at McGill 
University aims to understand the relationship between nanomaterial properties and their 
hazardous and beneficial biological outcomes with the ultimate goal of developing sustainable 
nanotechnology applications for current and future challenges in food safety and security.
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Key Discussion Points
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Prof. David Burton explained to us how soils sustain 
our food systems. He stressed the importance of 
maintaining soil organic matter to store carbon, 
reducing our impact on the climate.

How do we do this? As a society, we must find better 
ways conveying the value of protecting our 
environment into an economic value.

Recurring themes from the talks and panel discussions included:
➔ Educating consumers and starting with children so they 

understand and appreciate conversations surrounding 
sustainability.

➔ Putting more value of products into the hands of farmers 
and fishers.

➔ Making food accessible to everyone.
➔ Role of consumer: hold ourselves accountable to supporting 

local, regional, and seasonal.
➔ Returning to our agricultural roots: “small is beautiful”.
➔ Appreciating food: part of our quality of life is the ability to 

cook together and eat together.

Prof. Lucy Jarosz started off the talks considering alternative food 
systems such as small-scale farms and CSAs. She gave an example of 
the Angustine Monastery in QC providing food security locally from 
their own farm and posed the question, “how do we build up an inclusive 
system that takes into account equity and social justices?”

Ned Bell provided us with a chef’s perspective on the future of food and 
importance of oceans in food systems. He challenged us to a “52-12 
diet”: eat sustainable seafood once a week for the next year and try 
something from the ocean you never tried before once a month (there 
are at least 10 000 edible plants in the sea!). He emphasized bringing 
back the joy of food and eating together.

Profs Mary Ruth MacDonald and Saji George discussed technological advances in agriculture to 
improve sustainability: DNA traceability, crop yield mapping, gene editing, automated machinery, 
and nanotechnology to enhance shelf life and improve food storage, tracking, and tracing.



4

Key Facts and Figures

Who attended? Panel facilitated by 
student: Violet Lasdun 

(MSc Agricultural 
Economics)

Our team members are from 
various departments: 

geography, political science, 
international development, 

physics, agricultural 
economics, mining & materials 

engineering



Promotional Activities
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The SRS organizing committee took considerable efforts this year to increase outreach. We 
now have over 220 Twitter followers and over 420 Facebook likes and follows. We revamped 
our website to match the 2020 edition’s branding and accrued nearly 2000 views and over 
1000 visitors leading up to the event - most of which appear to be a result of Facebook clicks 
and search engine referrals.

This year we also reached out to other sustainability-focused student groups and clubs and 
attended other McGill sustainability events to promote SRS involvement.

2020 Poster:



Thank You!
We thank the MSSI for their generous support to make this event possible and McGill’s Geographic 
Information Centre (GIC) for their continued assistance. We would also like to give a big thank you 
to everyone who participated in our event!

The 2020 SRS Organizing Team

Left to right: Abdulrazzak Tamim (Communications & Support), Oi Yin Lai (Finance), 
Rikke Plougmann (Co-Lead), Kaitlyn Law (Logistics), Rachel Kendall (Lead), 

Konstantina Chalastara (Support), Lauren Jelinek (Social Media)
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