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Friday evening meet and greet  
Lesley Kelly, Do More Ag 
6:30 to 9:30 p.m., private room 
4 Seasons Sports Bar & Restaurant 
909 Arcola Ave. East 
 
Lesley will speak about launching Do More Ag, the foundation’s focus, etc., and answer any questions 
we may have, before and after supper. 
 
Saturday morning stop – Regina Food Bank, 445 Winnipeg Street  
10 – 11:15 a.m.  @ www.reginafoodbank.ca 
Todd Sandin, Director of Operations 
P. 306-559-1509  
 
About the Four Season Urban Agriculture Project: 

The Four Season Urban Agriculture Project at the Regina Food Bank includes a 2400 sq ft Quonset that 
was converted to an indoor green-space, thanks to an amazing contribution from Co-op Community 
Spaces. Within the green-space, we are utilizing Garden Tower’s to grow fresh produce. Each tower 
utilizes 4 sq. ft. of space and can hold up to 72 plants, within each tower is a tube that is used for 
vermicomposting. 

Vermicomposting is the use of earthworms to convert organic waste into fertilizer. At the food bank we 
are using red wigglers and have diverted approx. 350lbs of organic waste to feeding them. Produce that 
is harvested will be given to Food Bank clients and community agency partners. 

The vision of this project goes beyond growing food indoors year round, unlike a traditional greenhouse 
that is used to grow produce for market and profit the Regina Food Bank is focused on being able to 
engage clients and community members in different aspects of the food system.  We will provide 
educational opportunities and activities for people of various age groups and abilities. 

Food security is a vast issue with many contributing factors, and over the years it has been recognized 
that there has been a loss of knowledge about how to grow food, or even where our food comes from- 
other than the supermarket.  We hope to inspire individuals in our community to harvest the 
knowledge, build relationships with their neighbors and engage in community gardening to build a 
robust and abundant future for each other and our children. 

There are many benefits to growing your own food; it improves one’s quality of life. Gardening provides 
an array of physical, emotional, and mental health benefits such as improved concentration and 
memory, stress reduction, and improved coping mechanisms. Gardens build communities, increases 
activism, teach nurturing skills and resiliency – but can also save you a bundle on groceries! 

About the Outreach Program: 

This innovative new program shares resources and practical tools with students and schools across the 
community. Participating schools and local organizations have each received a kit providing a garden 

https://na01.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.reginafoodbank.ca%2F&data=02%7C01%7CDiane.Goski%40fcc-fac.ca%7C04d168a684fe45a5191a08d5b437c08e%7Cb1b05ab28e594f358b8376d9a026391c%7C1%7C1%7C636613073904583638&sdata=SISroyxbkNsJbkuHU4Zs9GyLAonDazxgXotRJ6hAx6A%3D&reserved=0


SFWA spring tour - backgrounder 
June 22 & 23, Regina 

Page 2 
 

tower, lights, aprons, garden gloves, heat mats, seeds, a watering can, fertilizer, mini shovels and 
spades, and everything they need to grow food in their classrooms all year long. 

Vegetable gardening can be a satisfying and rewarding activity with just a little direction, some good 
advice and inspiration. Gardening is a unique way for children and youth to build a relationship with 
their food and develop life skills such as problem solving, coping skills, and resilience. Teachers have 
integrated the garden tower into various subjects such as science, math, and art. 

This engaging program connects youth and educators in growing healthy, nutritious food and promotes 
the development of a better understanding of how and where the food we share, and eat is grown and 
produced. The garden towers in the classroom inspire conversation and learning about nutrition, food 
sustainability and food security.  Students are encouraged to take on a leadership role by being given 
the responsibility to care for and maintain the garden towers, vermicompost and plants. 

About the FarmBot: 

To continue to engage the community on unique growing techniques, and with the help of Farm Credit 
Canada, we have installed the provinces first robotic farming implement, referred to as FarmBot. 

FarmBot is an open¬source and scalable automated precision farming machine and software package 
designed from the ground up with today’s technologies. Similar to today’s 3D printers and CNC milling 
machines, FarmBot hardware employs linear guides in the X, Y, and Z directions that allow for tooling 
such as plows, seed injectors, watering nozzles, and sensors, to be precisely positioned and used on the 
plants and soil.  

The entire system is numerically controlled and thus fully automated from the sowing of seeds to 
harvest. The hardware is designed to be scalable, simple, and hackable. Using the open-source web 
based software package, the farmer can graphically design their farm to their desired specifications and 
upload numerical control code to the hardware. Other software features include storing and 
manipulating data maps, a decision support system to facilitate data driven design, access to open data 
repositories, and enterprise class analytics. FarmBot has several distinct advantages over today’s 
methods and technologies. 

https://www.youtube.com/watch?v=BqYrAWssrrY 

  

https://www.youtube.com/watch?v=BqYrAWssrrY
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Lunch stop – Peg’s Kitchen, 1653 Park Street, Regina 
11:30 a.m. – 12:45 p.m. @ Peg’s Kitchen http://www.pegskitchen.com/  
P. 306-781-2830 (Peg) 
 
What started off almost as a hobby turned into a godsend for Vern and Peg Leippi, who use to farm in 
the Kronau area of Saskatchewan. Vern had always enjoyed curing and smoking meat, and almost as an 
experiment they started smoking turkey legs. They tasted pretty good. The cured, smoked, and cooked 
drumsticks were like a treat, and their friends loved them. So, "Peg's Legs" was born, and they started 
selling turkey legs on a small scale. 

 Then, in 1998, to celebrate their 25th wedding anniversary they invited about 250 friends to the farm 
and they decided to serve something special. Along with the turkey legs, "we made and served both 
kobasa (with Vern's own recipe) and meat cabbage rolls", Peg remembers. The food was a hit. "They 
told us, 'You should sell this, not give it away'." The Leippi's took that advice to heart. 

 They had been grain farming since the early 1970s, and they saw that the economy was changing so 
they decided to expand Peg's Legs. They went to a craft sale in Lumsden, giving out samples, "and 
people loved it", Peg said. "It was a major success, thank God, or we would never be here today." 

 So they went home to make more. "We started our business at our kitchen table and moved it into a 
commercial kitchen in the basement of our home on the farm," Peg said. "Business got too big for the 
basement." 

 Their first location started out with 2025 sq feet, housing a store front and plant for rolling cabbage rolls 
in addition to making and smoking sausages and turkey legs. That area has now become too small and 
after expanding into the area next to them, the Leippi's now have a store front and restaurant as well as 
take out. Vern and Peg also supply non-profit groups with fund-raising opportunities. At present, the 
lunch is a large style cabbage roll, stick of kobasa sausage and 6 cheddar cheese perogies with sour 
cream…..”so delicious” notes Peg.  The new menu includes even more hot items.  

 To meet the very high year-round demand for cabbage rolls, Vern and Peg contract with growers from 
the Craven area to supply cabbage. In 2004, 75,000 lbs of cabbage were used, equating to two acres of 
cabbage and that grows 20,000 heads.  

In 2005, Peg’s Legs was awarded a plum contract to produce cabbage rolls for the food service market 
including hotels, restaurants and institutions. Made in the federally inspected Saskatoon Food Centre at 
the University of Saskatchewan, as many as eleven people stand on the line rolling and packaging 
cabbage rolls, which are later flash frozen and shipped and sold across Western Canada.  

2006 marked a milestone change for Peg's Legs. In April, the company's name was changed to Peg's 
Kitchen. Although the new name clearly defines Peg's as a store for food, the story of how the name 
came to be is quite humorous. As Peg explains, "If you knew the story that our first product was Turkey 
Legs and I am Peg, then it made sense. But if you didn't know the story – the public thought we were a 
dance studio, hair removal, prosthesis, or chesterfield legs. So that told us we needed to change so 
people knew we were about food and not the things that Legs suggested."  

http://www.pegskitchen.com/
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Peg’s Kitchen is a year-round business.  A restaurant foremost, catering services are also available for all 
kinds of functions. Our freezers, fridges and shelves are full year-round and our deli serves up fresh 
delicious meals every day. Remember - you don't have to wait for the holidays to enjoy their products. 

With a booming Saskatchewan market, the sky is the limit for Peg's Kitchen. Peg adds testimonial, "We 
get a lot of compliments, people phone and email us all the time. We have customers who take products 
home to their kids in cities all over Canada." 

Afternoon Stop – Loblaws at Global Transportation Hub west of Regina  
Doug Clark, Director of Operations doug.clark@loblaw.ca 
P. 306-781-1400 

Loblaw is Canada's largest food retailer. It operates a one-million sq. ft. distribution centre at the GTH, 
serving some 250 of its stores across the prairies including Superstores, Extra Foods, Independent 
Grocers and No Frills. 
 
Located adjacent to CP Rail's intermodal facility, the massive Loblaw distribution centre receives some 
85 containers of goods via rail per week from eastern Canada, Europe, and Asia and also moves 3,600 
inbound and outbound truck shipments weekly. 
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