City of Kelowna
Regular Council Meeting
AGENDA

Monday, March 22, 2021 f

1:30 pm
Council Chamber

City Hall, 1435 Water Street

Pages
1. Call to Order
I would like to acknowledge that we are gathered today on the traditional, ancestral, unceded
territory of the syilx/Okanagan people.
In accordance with the most recent Provincial Health Officer Order regarding gatherings and
events, the public is currently not permitted to attend Council meetings in-person. As an open
meeting, a live audio-video feed is being broadcast and recorded on kelowna.ca.
2.  Confirmation of Minutes 6-13
PM Meeting - March 15, 2021
3. Committee Reports
3.1. 46th Annual Civic and Community Awards Finalist Announcement 14-16
To announce the 46th annual Civic & Community Awards Finalists and the revised
format for the award presentations.
4. Development Application Reports & Related Bylaws
4.1. Chute Lake Rd 4870 - A20-0003 - Stephen Cipes 17-70
The Mayor to invite the Applicant, or Applicant's Representative, to participate
online.
To support an application to the Agricultural Land Commission for a “Non-Farm Use”
under Section 20(2) of the Agricultural Land Commission Act.
4.2. Glenmore Rd N 3755 - A20-0010 - Rosa Perretta 71-155

The Mayor to invite the Applicant, or Applicant's Representative, to participate
online.

To consider a Staff recommendation to NOT support an application to exclude the
subject property from Agricultural Land Reserve (ALR).



4.3.

bk

4.5.

4.6.

4.7.

4.8.

4.9.

Vaughan Ave 88g, Clement Ave 880 890 - TA20-0024 - 1568447 Alberta Ltd., Inc.No.
A0093042

The Mayor to invite the Applicant, or Applicant's Representative, to participate
online.

To consider a Staff recommendation to NOT support a site-specific text amendment
to change the minimum allowable distance for a cannabis production facility to lots
that have a residential use as a principal use from 60 metres to 30 metres.

Valley Rd 368 - Z20-0097 (BL12190) - Gregory S. Baytalan

To rezone the subject property from the RR3 — Rural Residential 3 zone to the RMgr —
Medium Density Multiple Housing (Residential Rental Tenure Only) zone to facilitate
the development of a purpose-built rental apartment.

Valley Rd 368 - BL12190 (Z20-0097) - Gregory S. Baytalan

To give Bylaw No. 12190 first reading in order to rezone the subject property from the
RR3 — Rural Residential 3 zone to the RMs5r — Medium Density Multiple Housing
(Residential Rental Tenure Only) zone.

Pacific Ave 1220 1230 - Z20-0094 (BL12191) - Great A and A Properties Ltd., Inc.No.
BCo888141

To rezone the subject properties from the RU6 — Two Dwelling Housing zone to the
C4 — Urban Centre Commercial zone to facilitate the development of a 5 storey
apartment building, and to waive the Public Hearing.

Pacific Ave 1220 1230 - BL12191 (Z20-0094) - Great A and A Properties Ltd., Inc.No.
BCo888141

To give Bylaw No. 12191 first reading in order to rezone the subject properties from
the RU6 — Two Dwelling Housing zone to the C4 — Urban Centre Commercial zone,
and to waive the Public Hearing.

Infill Neighbourhood and RU7 Zone Changes

To amend the Official Community Plan (OCP) and Zoning Bylaw to make changes to
the RU7 - Infill Housing design guidelines, site coverage, and secondary uses.

BL12185 (TA21-0004) - Amendment to Chapter 14 - Urban Design DP Guidelines
Requires a majority of all members of Council (5).

To give Bylaw No. 12185 first reading in order to amend Chapter 14 of the Official
Community Plan.
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204 - 229
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4.10.

4.11.

4.12.

4.13.

4.14.

4.15.

4.16.

BL12186 (TA21-0003) - Amendment to Section 13 - Urban Residential Zones - RU7 -
Infill Housing

To give Bylaw No. 12186 first reading in order to amend Section 13 of Zoning Bylaw
No. 8oo00.

Aberdeen St, Burnett St, Glenwood Ave, Woodlawn St - OCP21-0001 (BL12188) Z20-
0083 (BL1218g) - Multiple Owners

To rezone 70 properties in the Hospital Area to the RU7 — Infill Housing zone and to
change the future land use designation of these lots to SIH — Sensitive Infill Housing
to accompany the change in zone. Also, to consider rezoning 44 additional properties
to the RU7- Infill Housing zone that had previously been identified as having high
potential to be incorporated in the zone.

Aberdeen St, Burnett St, Glenwood Ave and Woodlawn St - BL12188 (OCP21-0001) -
Multiple Owners

Requires a majority of all members of Council (5).

To give Bylaw No. 12188 first reading in order to change the future land use
designations of the subject properties from the S2RES - Single/Two Unit Residential
designation to the SIH - Sensitive Infill Housing designation.

Aberdeen St, Burnett St, Glenwood Ave and Woodlawn St - BL12189 (Z20-0083) -
Multiple Owners

To give Bylaw No. 12189 first reading in order to rezone the subject properties from
the RU6 - Two Dwelling Housing zone to the RU7 - Infill Housing zone.

Supplemental Report - Bedford Rd 4255 - Z20-0089 (BL12171) - Patrick Wiercioch

To receive a summary of correspondence for Rezoning Bylaw No. 12171 and to give
the bylaw further reading consideration.

Bedford Rd 4255 - BL12171 (Z20-0089) - Patrick Wiercioch

To give Bylaw No. 12171 second and third reading in order to rezone the subject
property from the RR1 — Rural Residential 1 zone to the RR1c — Rural Residential 1
with Carriage House zone.

Supplemental Report - Gordon Dr 4355 - Z20-0077 (BL12179) - 1253097 BC Ltd.,
Inc.No. BC1253097

To receive a summary of correspondence for Rezoning Bylaw No. 12179 and to give
the bylaw further reading consideration.
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4.17.

Gordon Dr 4355 - BL12179 (Z20-0077) - 1253097 BC Ltd., Inc.No.BC1253097

To give Bylaw No. 12179 second and third reading in order to rezone the subject
property from the RU1 - Large Lot Housing zone to the RU6 — Two Dwelling Housing
zone.

Non-Development Reports & Related Bylaws

5.1.

5.2.

53.

5.4.

5.5.

5.6.

57

5.8.

2021 Financial Plan - Carryover Budget

To present the 2021 Financial Plan — Carryover Budget to Council for approval and
inclusion in the 2021 Financial Plan.

Water Regulation Bylaw Amendments Bylaw 12153

To amend the Water Regulation Bylaw to address identified billing issues.

BL12153 Amendment No. 13 to Water Regulation Bylaw No.10480

To give Bylaw No. 12153 first, second and third reading.

Delegation of Authority, Property Management

To amend the Delegation of Authority Bylaw No. 11250 in order to allow staff to enter
into agreements with public sector institutions and not-for-profit organizations that
have an existing contract or agreement with the City of Kelowna.

BL12182 Amendment No. 4 to the Delegation of Authority to Enter into Leases and
Licences of Occupation Bylaw No. 11250

To give Bylaw No. 12182 first, second and third reading.

Non Market Lease Agreement - Kelowna Paddle Center

To approve entering into a five (5) year Non-Market Lease Agreement with the
Kelowna Outrigger Racing Canoe Club Association, for the City-owned properties at
3020, 3030, 3040 and 3050 Abbott Street.

MRDT Renewal and Tourism Partnership

To provide background information about partnership arrangements with Tourism
Kelowna and the process to renew the Municipal and Regional District Tax.

School Trustee By-Election Procedures

To approve procedures for the school trustee by-election and to authorize staff to
request ministerial orders to provide exemptions to certain requirements in response
to the COVID-19 pandemic.

305-305
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439 - 445
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5.9. BL12192 - 2021 By-Election Procedures 529-530

To give Bylaw No. 12192 first, second and third reading.

5.10. BL12195 - Amendment No. 2 to the Automated Voting Machines Authorization Bylaw 531-532
No. 10970

To give Bylaw No. 12195 first, second and third reading.
Bylaws for Adoption (Non-Development Related)

6.1. Harvey Ave 969, BL12174 - Housing Agreement Authorization Bylaw - The Evangel 533-540
Family Rental Housing Society, Inc. No. S16918

To adopt Bylaw No. 121754.
Mayor and Councillor Items

Termination



Date:
Location:

Members Present

Members Absent

Staff Present

City of Kelowna

Regular Council Meeting
Minutes

Monday, March 15, 2021
Council Chamber
City Hall, 1435 Water Street

Mayor Colin Basran, Councillors Maxine DeHart, Ryan Donn, Gail Given, Brad
Sieben, Mohini Singh, Councillor Stack* and Loyal Wooldridge*

Councillor Charlie Hodge

City Manager, Doug Gilchrist; City Clerk, Stephen Fleming; Divisional Director,
Planning & Development Services, Ryan Smith*, Urban Planning Manager,
Jocelyn Black*;  Planner, Andrew ' Ferguson*; Corporate Strategy &
Performance Department Manager, Mike McGreer*; Performance
Improvement Consultant, Sigrun Geirsdottir®; Financial Planning Manager,
Kevin Hughes*; Long Range Policy Planning Manager, James Moore*; Policy &
Planning Department Manager, Danielle Noble-Brandt*; Planner Specialist,
Ross Soward*; Planner, Arlene Janousek*; Divisional Director, Active Living &
Culture, Jim Gabriel*; Sport & Event Services Manager, Doug Nicholas*; Event
Development Supervisor, Chris Babcock*; Planner Specialist, David James¥;
Legislative Coordinator (Confidential), Arlene McClelland

(* Denotes partial attendance)

1. Call to Order

Mayor Basran called the meeting to order at 1:41 p.m.

| would like to acknowledge that we are gathered today on the traditional, ancestral, unceded
territory of the syilx/Okanagan people.

In accordance with the most recent Provincial Health Officer Order regarding gatherings and
events, the public is currently not permitted to attend Council meetings in-person. As an open
meeting, a live audio-video feed is being broadcast and recorded on kelowna.ca.

2. Confirmation of Minutes

Moved By Councillor Wooldridge/Seconded By Councillor Donn

Ro289g/21/03/a5 THAT the Minutes of the Regular Meetings of March 8, 2021 be confirmed as

circulated.

Carried



Mayor Basran provided comments that due to the current Microsoft 365 outage Teams is not accessible
and therefore Councillors who usually attend remotely cannot access the meeting.

Mayor Basran deferred items 3.1, 3.2 and 3.3 as the Applicants for each of these items cannot present
due to Teams being down.

3. Development Application Reports & Related Bylaws
3.4, Chute Lake Rd 4870 - A20-0003 - Stephen Cipes
3.2 June Springs Rd 4350 - Z20-0032 - Frank Robert Vezer
3.3 Longhill Rd 2825 - A19-0014 - Carol Grassmick

3.4 Glenmore Dr 888 and 892 - Z20-0071 (BL12184) - A and S Infinity Homes Ltd., Inc.
No. BC1159817

Staff:
- Displayed a PowerPoint Presentation summarizing the application.

Moved By Councillor Wooldridge/Seconded By Councillor Given

Ro290/21/03/a5 THAT Rezoning Application No. Z20-0071 to amend the City of Kelowna
Zoning Bylaw No. 8000 by changing the zoning classification of Lot 12, Section 29, Township 26
ODYD Plan 4101, located at 888 Glenmore Drive, Kelowna BC and Lot 13 Section 29 Township
26 ODYD Plan 4101, located at 892 Glenmore Drive, Kelowna BC from the RU1 — Large Lot
Housing zone to the RM3 — Low Density Multiple Housing zone be considered by Council;

AND THAT final adoption of the Rezoning Bylaw be considered subsequent to outstanding
conditions of approval as set out in Schedule *A” attached to the Report from the Development
Planning Department dated March 15, 2021;

AND FURTHER THAT final adoption of the Rezoning Bylaw be considered in conjunction with
Council's consideration of a Development Permit & Development Variance Permit for the
subject property.

Carried

3.5 Glenmore Dr 888 and 892 - BL12184 (Z20-0071) - A and S Infinity Homes Ltd., Inc.
No. BC1159817

Moved By Councillor DeHart/Seconded By Councillor Donn

Ro291/21/03/a5 THAT Bylaw No. 12184 be read a first time.

Carried

3.6 Supplemental Report - Cadder Ave 377 - Z20-0105 (BL12169) - Kevin O'Brien and
Wendy Holt-O'Brien

Staff:
- Confirmed one letter of support received.

Moved By Councillor Donn/Seconded By Councillor DeHart

Ro292/21/03/15 THAT Council receives, for information, the report from the Office of the City
Clerk dated March 15, 2021 with respect to the summary of correspondence received for Zoning
Bylaw No. 12169;




AND THAT Rezoning Bylaw No. 12169 be forwarded for further reading consideration.
Carried
3.7 Cadder Ave 377 - BL12169 (Z20-0105) - Kevin O'Brien and Wendy Holt-O'Brien

Moved By Councillor Donn/Seconded By Councillor DeHart

Ro293/21/03/15 THAT Bylaw No. 12169 be read a second and third time.

Carried

3.8 Supplemental Report - Yates Rd 350 - Z21-0001 (BL12170) - Loyal William
Wooldridge and lan Alexander Roth

Councillor Wooldridge declared a conflict of interest for items 3.8 and 3.9 as he is a co-owner of the
subject property and departed the meeting at 1:48 p.m.

Moved By Councillor Sieben/Seconded By Councillor DeHart

Ro294/21/03/25 THAT Council receives, for information, the report from the Office of the City
Clerk dated March 15, 2021 with respect to the summary of correspondence received for Zoning
Bylaw No. 12170;

AND THAT Rezoning Bylaw No. 12170 be forwarded for further reading consideration.
Carried
3.9 Yates Rd 350 - BL12170 (Z21-0001) - Loyal William Wooldridge and lan Alexander
Roth

Moved By Councillor DeHart/Seconded By Councillor Donn

Ro295/21/03/15 THAT Bylaw No.12170 be read a second and third time and be adopted.

Carried
Councillor Wooldridge returned to the meeting at 1:49 p.m.
3.120  Coronation Ave 1036 - Z17-0117 (BL11731) - Extension Request

Moved By Councillor Given/Seconded By Councillor Singh

Ro296/21/03/25 THAT in accordance with Development Application Procedures Bylaw No.
10540, the deadline for the adoption of Rezoning Amending Bylaw No. 11731, for Lot 1 District
Lot 138 and Section 30 Township 26 ODYD Plan EPPg7719 for 1036 Coronation Avenue,
Kelowna, BC, be extended from February 25, 2021 to February 25, 2022;

AND THAT Council directs Staff to not accept any further extension requests.
Carried

Councillor Stack joined the meeting at 1:50 p.m.



3.11  Findlay Rd 1308 - Z18-0107 (BL11920) - Additional Extension Request

Moved By Councillor Sieben/Seconded By Councillor Donn

Ro297/21/03/15 THAT in accordance with Development Application Procedures Bylaw No.
10540, the deadline for the adoption of Rezoning Amending Bylaw No. 11920, for Lot B Section
34, Township 26 ODYD Plan 14612 located at 1308 Findlay Road, Kelowna, BC, be extended for
6 months from February 27,2021 to August 27, 2021;

AND THAT Council directs Staff to not accept any further extension requests.
Carried
4. Bylaws for Adoption (Development Related)

4.1 Hwy 97 N 2690 - BL12067 (LUCT20-0002) - Miltco Investments Limited, Inc. No.
0111450

Moved By Councillor Sieben/Seconded By Councillor DeHart

Ro298/21/03/15 THAT Bylaw No. 12067 be adopted.

Carried
4.2 Hwy 97 N 2690 - BL12068 (Z20-0061) - Miltco Investments Limited, Inc. No. 0111450

Moved By Councillor DeHart/Seconded By Councillor Donn

Ro299/21/03/15 THAT Bylaw No. 12068 be adopted.

Carried

4.3 Fenwick Rd 2821 - BL12158 (LUCT20-0008) McIntosh Properties Ltd., Inc.No.
0846631

Moved By Councillor Sieben/Seconded By Councillor DeHart

Ro300/21/03/15 THAT Bylaw No.12158 be adopted.

Carried
TN A Fenwick Rd 2821 - BL12159 (Z20-0073) - McIntosh Properties Ltd., Inc.No. 0846631

Moved By Councillor Donn/Seconded By Councillor DeHart

Ro301/21/03/a5 THAT Bylaw No. 12159 be adopted.

Carried
4.5 Fleming Rd 395 - BL12155 (Z20-0099) - Terry Orlan and Karen Shalom Peters

Moved By Councillor DeHart/Seconded By Councillor Sieben

Ro302/21/03/15 THAT Bylaw No. 12155 be adopted.

Carried



5 Non-Development Reports & Related Bylaws

Mayor Basran deferred item 5.1 to later in the meeting.
5,2 Urban Infill Updates
Staff:
- Displayed a PowerPoint Presentation outlining the upcoming bylaw amendments regarding
urban infill development and responded to questions from Council.

Moved By Councillor Wooldridge/Seconded By Councillor Given

Ro303/21/03/15 THAT Council receives, for information, the report from the Development
Planning Department dated March 15, 2021, with respect to forthcoming proposed bylaw
amendments relating to urban infill development;
AND that Council instruct Staff to bring forth the necessary proposed Zoning Bylaw regulations
changes as identified in the report from the Development Planning Department dated March
15, 2021 for Council consideration.
Carried
ltems 5.3 and 5.4 were removed from the Agenda and will be brought forward to a future Agenda.
5.3 Amendment No. 11 to Development Application Fees Bylaw No 10560 (BL12173)
5.4 BL12173 Amendment No. 11 to Development Application Fees Bylaw No. 10560
ltem 5.1 deferred from earlier in the meetoing.
5.4 Reporting Progress on Council Priorities 2019 — 2022
Staff:
- Displayed a PowerPoint Presentation summarizing the progress report on the 2020 Council
Priorities and responded to questions from Council.

Moved By Councillor Donn/Seconded By Councillor Singh

Ro304/21/03/25 THAT Council receive the report from the Corporate Strategy & Performance
Department dated March 15, 2021 with respect to reporting progress in 2020 on Council
Priorities 2019-2022;

AND THAT Council direct staff to report back on the 2021 progress for Council Priorities in
spring 2022.
Carried

5.5 Investment of Kelowna Funds 2020
Staff:
- Displayed a PowerPoint Presentation summarizing the City of Kelowna's 2020 investment portfolio

and responded to questions from Council.

Moved By Councillor Donn/Seconded By Councillor Given

Ro305/21/03/15 THAT Council receives, for information, the Investment of Kelowna Funds for
2020 Report from the Corporate Financial Planning Manager as presented on March 15, 2021 in
alignment with Council’s strong financial management priority.

Carried

10



5.6 Rental Housing Agreement - Evangel Family Rental Housing Society

Councillor Stack declared a perceived conflict of interest for items 5.6 and 5.7 as the organization he
works for applies for tax exemptions from time to time and departed the meeting at 2:39 p.m.

Staff:
- Provided an overview of the rental housing grants.

Moved By Councillor Sieben/Seconded By Councillor Donn

Ro306/21/03/25 THAT Council, receives, for information, the Report from Policy and Planning
dated March 15, 2021 recommending that Council adopt a Housing Agreement Bylaw to secure
46 purpose-built rental housing units;

AND THAT Bylaw No. 12174 authorizing a Housing Agreement between the City of Kelowna
and The Evangel Family Rental Housing Society, INC. NO.S-16918 which requires the owners to
designate 46 dwelling units in a purpose-built rental housing for Lot A District Lot 138 ODYD
Plan 31933 Except Plan 36604; located at 969 Harvey Avenue, Kelowna, BC be forwarded for
reading consideration.

Carried

5.7 Harvey Ave 969, BL12174 - Housing Agreement Authorization Bylaw - The Evangel
Family Rental Housing Society, Inc. No. 516918

Moved By Councillor Singh/Seconded By Councillor Wooldridge

Ro307/21/03/15 THAT Bylaw No. 12174 be read a first, second and third time.
Carried
Councillor Stack returned to the meeting at 2:40 p.m.
5.8 Annual Housing Report - 2020 Update
Staff:
- Displayed a PowerPoint Presentation summarizing the 2020 housing market and progress on the

Healthy Housing Strategy and responded to questions from Council.

Moved By Councillor Donn/Seconded By Councillor Stack

Ro308/21/03/25 THAT Council receives, for information, the report from Policy and Planning
dated March 15, 2021, with respect to Kelowna’s Annual Housing Report.

Carried
5.9 2021 Bernard Avenue Program
Staff:
- Displayed a PowerPoint Presentation regarding plans for the potential closure of the 400 and 500

blocks of Bernard Avenue and responded to questions from Council.

Moved By Councillor Donn/Seconded By Councillor DeHart

Ro309/21/03/15 THAT Council receive, for information, the report from Sport & Event Services
dated March 15, 2021 regarding the activities related to the potential closure of the 400 and 500
blocks of Bernard Avenue;

11



AND THAT Council approve the development and animation plans of a pedestrian ‘green street’
program on the 400 and 500 blocks of Bernard Avenue, as described in the report;

AND THAT Council support staff to execute all documents necessary to complete the Canada
Healthy Communities Initiatives grant;

AND THAT the 2021 Financial Plan be amended to include the grant revenue upon notification
of a successful grant application;

AND FURTHER THAT the 2021 Financial Plan be amended to include $50,000 of General
Reserve funding if the grant application is not successful.

Carried
6. Bylaws for Adoption (Non-Development Related)

6.1 BL12162 - Amendment No. g to the Revitalization Tax Exemption Program Bylaw
No. 9561

Councillor Stack declared a perceived conflict of interest as the organization he works for applies for tax
exemptions from time to time and departed the meeting at 3:32 pm

Moved By Councillor Wooldridge/Seconded By Councillor Given

Ro310/21/03/15 THAT Bylaw No. 12162 be adopted.

Carried
Councillor Stack returned to the meeting at 3:33 p.m.

6.2 BL12267 Amendment No. 2 to the Municipal Properties Tree Bylaw No. 8042

Moved By Councillor Given/Seconded By Councillor Wooldridge

Ro311/21/03/15 THAT Bylaw No. 12167 be adopted.
Carried
6.3 BL12172 - Amendment No. 26 to Bylaw Notice Enforcement Bylaw No. 10475

Moved By Councillor Wooldridge/Seconded By.Councillor Given

Ro312/21/03/a5 THAT Bylaw No. 12172 be adopted.

Carried

6.4 BL12181 - Amendment No. g to the Development Applications Procedures Bylaw
No. 10540

Moved By Councillor Given/Seconded By Councillor Wooldridge

Ro313/21/03/25 THAT Bylaw No. 12181 be adopted.

Carried

12



7- Mayor and Councillor Items

Councillor Donn:
- Made comment on some concerns with affordability issues identified in the Annual Housing Report.

Mayor Basran:
- Reminder of the Public Hearing tomorrow evening.

8. Termination

This meeting was declared terminated at 3:35 p.m.

Mayor Basran City Clerk

Jacm
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Report to Council

City of
Kelowna

Date: March 22, 2021

To: Council

From: City Manager

Subject: 46th Annual Civic & Community Awards Finalist Announcement

Department: Active Living & Culture

Recommendation:
THAT Council receives, for information, the report from Active Living & Culture, dated March 22, 2021,
that announces the finalists for the 46t Annual Civic & Community Awards.

Purpose:
To announce the 46th annual Civic & Community Awards Finalists and the revised format for the award
presentations.

Background:

The City of Kelowna’s Annual Civic & Community Awards recognize the outstanding achievements and
contributions made in our city each year. The program includes 13 awards that honour volunteers,
artists, athletes, environmentalists and businesses. Up to three finalists are selected in each category,
with one recipient being announced during the awards presentation. As outlined in the Report to
Council dated December 7, 2020, the sport sector was impacted particularly hard by COVID-19 in

2020 and nominations for the Male & Female Athletes of the Year and Team of the Year will be
combined with the 2021 nominations and recognized next year. Likewise, the

Augie Ciancone Memorial Awards for high school athletes will not be awarded this year.

The eight categories that will be awarded during the 46 Annual Awards presentation are listed below:
e Bob Giordano Memorial Award — Coach or Sport Administrator of the Year
e Teen Honour in the Arts
e Honourin the Arts
e Champion for the Environment
e Corporate Community of the Year
e The Central Okanagan Foundation - Volunteer Organization of the Year
¢ Young Citizen of the Year
e The Fred Macklin & Sarah Donalda-Treadgold Memorial Award - Citizen of the Year

Discussion:
Due to the COVID-19 pandemic and associated response measures to ensure public safety,
the 46~ Annual Civic & Community Awards ceremony will be adapted to avoid a public gathering. The

14



format for the awards will utilize online channels and City council meetings to highlight this year’s
nominees and recipients. The recipients will be announced over three weeks during the Public in
Attendance section of the Monday afternoon Council meetings in April. The week prior to the
announcement, short video vignettes will be released that highlight the category and the three
finalists. These will be streamed via social media, the City’s website, and local media outlets. The
weekly announcements at Council are anticipated to take about 10 to 15 minutes and will include the
videos and an opportunity for Council to recognize the finalists and winners.

The timeline for presenting the 2020 Civic & Community Awards is outlined below:
Date recipients
announced at Council

Category Date videos released online

Honour in the Arts
Youth Honour in the Arts

Coach / Administrator of the Year April 6 April 22
Champion of the Environment
Corporate Community of the Year April 13 April 19

\Volunteer Organization of the Year

Youth Citizen of the Year
Citizen of the Year April 20 April 26

Anita Tozer Memorial*
*Award bestowed by Mayor and Council at Council’s discretion

Two categories also have scholarship components, with recipients in the Young Citizen of the

Year Award receiving scholarships from the Payton and Dillon Budd Memorial Fund Youth Scholarship,
and the recipient of the Teen Honour in the Arts Award receiving an entrance scholarship to

UBC Okanagan.

Conclusion:
While this year’s awards will look different, they will still recognize and celebrate the many outstanding
individuals and organizations that have shown excellence and resiliency through a challenging year.

Each year the award recipients are further recognized at Jim Stuart Park, with their names on an
individual name plate.

Internal Circulation:
Communications

Considerations applicable to this report:
Existing Policy: Policy No. 382 — Civic & Community Awards

Considerations not applicable to this report:
Legal/Statutory Authority:

Legal/Statutory Procedural Requirements:
Financial/Budgetary Considerations:

External Agency/Public Comments:
Communications Comments:
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Submitted by: M. Siggers, Community & Neighbourhood Services Manager

Approved for inclusion:

cc:
L.Ruether, Communications

JG
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REPORT TO COUNCIL

City of
Kelowna

Date: March 1, 2021
To: Council
From: City Manager

Department:  Development Planning

Application: A20-0003 Owner: Stephen Cipes
. CTQ Consultants Ltd., Ed
Address: 4870 Chute Lake Road Applicant: Grifone
Subject: Application to the ALC for "“Non-Farm Use”
Existing OCP Designation: REP — Resource Protection
Existing Zone: A1 - Agriculture
1.0 Recommendation

THAT Agricultural Land Reserve Application No. A20-0003 for Lot 1, Sections 24 and 25, Township 28, Plan
KAP78562 located at 4870 Chute Lake Road, Kelowna, BC for a "“Non-Farm Use” under Section 20(2) of the
Agricultural Land Commission Act, be supported by Council;

AND THAT Council direct Staff to forward the subject application to the Agricultural Land Commission for
consideration.

2.0 Purpose

To consider a staff recommendation to support an application to the Agricultural Land Commission for a
“Non-Farm Use” under Section 20(2) of the Agricultural Land Commission Act.

3.0 Development Planning

Development Planning Staff recommend support for the proposed Non-Farm Use application and that it be
forwarded onto the Agricultural Land Commission for consideration. The overall proposal, focused on a
new educational culinary facility, is unique with few comparables within the province or nationally. Due to
its general scope and scale, the proposed facility can generally be considered an urban use which does not
meet a number of agricultural objectives outlined in the City’s Official Community Plan (OCP) and
Agricultural Plan. However, upon a detailed assessment of the proposal, staff surmise that the proposal has
potential to generate alternative agricultural value to the City and the region in providing for a rare
opportunity for value-added agricultural amenities. The proposal could advance agricultural objectives such
as the promotion of local farming through research and education, including local foods and agricultural
products. The proposed educational culinary facility has the potential to play an important role in shaping a
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A20-0003 - Page 2

community’s identity and pride making agriculture more accessible and ultimately highly valued by the
public. The facilty can add to the ‘sense of place’ of the region and the community’s feelings of what makes
the area attractive to visit and live in.

Should this application be supported by the City and approved by the ALC, a text amendment application
would be required to come forth to Council for consideration of the specific uses and details of the
proposal.

3.1 Background

The subject property has been owned and operated as Summerhill Pyramid Winery since 1995 when the
original winery building was constructed. The site currently has the main building, tasting room, offices,
restaurant, outdoor events area and the pyramid wine cellar. It is accessed from Chute Lake Road and has a
variety of surface parking to service the winery and agricultural operation. The current owner also owns a
number of directly adjacent parcels which make up the farm unit and have a mix of agricultural and
residential uses. Approximately 48.6 acres are utilized for active vineyard production.

3.2 Site Context

The subject property is located in the City’s South Okanagan Mission Sector. The Future Land Use is REP —
Resource Protection is zoned A1 — Agriculture and it is within the Agricultural Land Reserve. It is located
outside of the Permanent Growth Boundary (PGB) however has available City services (sanitary and water)
and is a small agricultural block surrounded by the PGB. The property is approximately 62.3 acres in size
with its primary access being Chute Lake Road. It has a variety of agricultural and agri-tourism uses
including a winery, restaurant & ballroom, agricultural storage and existing parking.

3.3 Project Description

The proposed development is for a culinary education facility at the existing Summerhill Pyramid Winery
location. The “Culinary College for Humanity” at Summerhill consists of several stated uses including
culinary facility, educational stays, wine tasting, food producing gardens, and parking. These uses would be
accommodated in a structure designed specifically for the unique nature of the proposal.

Proposed Structure & Non-Farm Use

The siting of the proposed structure is located in the north west corner of the property next to the
Summerhill Pyramid Winery. It would utilize the same access and be primarily within already disturbed land
that is not currently being used for crop production.

The proposed structure is to be constructed on top of the existing wine production and warehousing
building. The existing buildings footprint is approximately 20,000 ft* with a proposed 15,000 ft* addition to
support the remaining floors. The at grade and parkade level would consist of wine production and large
parkade. The culinary school facilities including large kitchen and classrooms are located on the main floor
along with the administrative offices and wine tasting rooms. In addition, a large atrium and First Nations
cultural space in the centre of the building would be located on the 4" floor and provide for conference
centre seating capacity. A total of 150 rooms ranging from 250-450ft* in size for accommodation of
students and faculty are located in various configurations on floors 2, 3, 5 and 6. The rooms would be
restricted to registered students and faculty only and used for accommodation based on the program
curriculum. In addition, gardens aimed at producing biodiverse food are incorporated to every level of the
proposed structure to a total of approximately 37,000 ft? of proposed food producing area.
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Soil Capability

The soils on the property are 4A (CLI) as per latest BC Agricultural Capability Map (Updated July 2018). The
property is currently being utilized for grape production and would potentially support a number of
agricultural crops.

Specifically, adjacent land uses are as follows:

Orientation Zoning Land Use
North RR2 - Rural Residential 2 Residential
East A1 - Agriculture 1 & RR1 — Rural Residential 1 Agriculture/Residential
South RR2 — Rural Residential 2 Residential
West A1 - Agriculture Agriculture/Residential
3.4 Development Planning
Policy Considerations

The proposed development is reviewed primarily against the OCP’s Agricultural Policies and
recommendations of the City’s Agricultural Plan (2017), and secondly against overall city-wide policies and
objectives. The overall scope and scale of the proposal is considered unique with few local comparables in
the province or nationally. In analysis of the policy framework the project is not considered to meet a
number of objectives in preserving agricultural lands, however, is considered to meet some overall policies
and objectives which are considered in more detail later in the report.

The primary use of the property is being retained as agriculture through the 48 acres of vineyard and winery
which a permitted farm use or directly associated with agriculture. Vineyards and wineries are a permitted
farm uses that can be restricted but not prohibited by local government under the ALC Act and
Regulations. The proposed culinary facility is considered an urban scale project and therefore would not
meet policy objectives given its scope and scale. Policy aimed at urban scale uses directs this form of
development away from agricultural lands to better suited properties within the Permanent Growth
Boundary. Even though the existing vineyard and winery would be maintained the proposal could shift the
primary use of the property to the facility itself.

In review of all Non-Farm Use applications the most directly applicable OCP policy is 5.33.6 which lists
several criteria to help evaluate the proposal. A general analysis using the criteria is listed below:

Is it consistent with the Zoning and OCP? The zoning and land use of the subject property does not
currently support the use or type of structure proposed in this application. A rezoning text amendment
would be required subsequently to approval of the Non-Farm Use application if Council and the ALC chose
to do so.

Does it provide significant benefits to local agriculture? Regarding use of land directly for food
production, either through livestock or crops, the proposal is not considered to provide direct benefit to
local agriculture or food security. However, it could be considered to help promote local agriculture through
research and education purposes including local foods and agricultural products.

Can it be accommodated using existing municipal infrastructure? Connection to City services would be
required for a proposal of this scale. Water and Sewer mains are available on Chute Lake Road however
further confirmation of capacity and upgrades would be required to be proven out by the applicant’s
consultants.
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Does it minimize impacts on productive agricultural lands? The proposed structure is to be constructed
primarily on the footprint of the existing winery storage building and its surrounding area not currently
used for agricultural production. Some expansion of the building footprint is proposed however no
additional vineyard is to be removed at this time. In this regard the proposal does minimize the impact on
productive agricultural lands. Indirect impacts such as increased speculative pressures and interface
conflicts could result from development of this type of facility.

Will it preclude future use of the lands for agriculture? Given the nature of the proposal it would likely
preclude a number of potential agricultural uses for the property. Traditional types of agriculture would
likely not be viable or desirable adjacent to the proposal. Given the sites current use as a vineyard, the
proposal would not likely preclude any use of the existing agricultural operation.

Will it harm adjacent farm operations? The proposed building is in the north portion of the subject
property. The properties directly adjacent to the north are residential and the east and west sides of the
property is buffered by Chute Lake Road and Lakeshore Road. To the east and across Chute Lake Road
there is a large apple orchard currently in production. Potential impacts to the adjacent agricultural
operation could result from increased traffic and result in further agricultural interface conflicts.

Approval Process

The application being considered at this time is a Non-Farm Use ALC application. The application would be
forwarded onto the Agricultural Land Commission for approval if Council choses to do so. If approved by
Council and the ALC the application would be required to apply to the City for a Text Amendment to the A1
Zone (or a Comprehensive Development Zone) to allow for the proposed uses, use restrictions, building
height, and any restrictions imposed by the ALC. This application would be reviewed by the Agricultural
Advisory Committee, require public consultation and formal public hearings related to the Text
Amendment.

Due to the proposals unique nature and scope, consideration of the Non-Farm Use application prior to the
Text Amendments provides Council with an opportunity to review the proposal under a broader policy and
at a conceptual level. In addition, if the ALC choses to approve the use, it may impose a range of restrictions
which would need to be accommodated within the Text Amendment. Staff and Council would consider
those items at the next stage of process while still having an opportunity for further community input.

Development Cost Charges and Taxation

Development cost charges for a structure and use as proposed would be considered Commercial and
charged at a square foot rate as per Development Cost Charge Bylaw No.10515. Taxation for similar
facilities would be assessed and taxed as commercial use.
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Current Development Policies

Kelowna Official Community Plan (OCP)

Objective 5.33 Protect and enhance local agriculture.

Objective 5.33 Protect and Enhance Local Agriculture

Policy .1 Protect Agricultural Land. Retain the agricultural land base by supporting the ALR and by
protecting agricultural lands from development, except as otherwise noted in the City of Kelowna
Agricultural Plan. Ensure that the primary use of agricultural land is agriculture, regardless of parcel
size.

Policy .3 Urban Uses. Direct urban uses to lands within the urban portion of the Permanent Growth
Boundary, in the interest of reducing development and speculative pressure on agricultural lands.

Policy .5 Agri-tourism, Wineries, Cideries, Retail Sales. Support agri-tourism uses that can be
proven to be in aid of and directly associated with established farm operations. Permit wineries,
cideries and farm retail sales (inside and outside the ALR) only where consistent with existing ALC
policies and regulations.

Policy .6 Non-Farm Uses. Restrict non-farm uses that do not directly benefit agriculture. Support
non-farm use applications on agricultural lands only where approved by the ALC and where the
proposed uses:

1.0 are consistent with the Zoning Bylaw and OCP;
2.0 provide significant benefits to local agriculture;
3.0 can be accommodate using existing municipal infrastructure;

4.0 minimize impacts on productive agricultural lands;
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5.0 will not preclude future use of the lands for agriculture;

6.0 will no harm adjacent farm operations.
5.0 Technical Comments

5.1 Development Engineering Department

5.1.1  See attached memorandum dated March 22, 2020.

5.2 Ministry of Agriculture

5.2.1  See attached letter dated March 3, 2020.

5.3 Regional District of Central Okanagan

RDCO has reviewed the referral and provides the following comments on this proposal with a
recommendation of non-support for this application:

It is noted that the proposed culinary facility, educational stays, wine tasting, food producing gardens
and parking includes space not associated with agriculture (non-farm use) and as such does not achieve
the goal or policies of the Regional Growth Strategy Bylaw No. 1336's (e.g. ‘Our Food' Issue Area, such
as Policy No. 3.2.5.7 “Protect the supply of agricultural land and promote agricultural viability.”)

The Central Okanagan has strong agricultural roots and this sector has been important in defining the
region and its growth pattern. With changes in population, pressures of development, increased
climate impacts, water pressures, and more focus on local food production for sustainability, these
changes have raised more awareness on food systems.

RDCO supports the preservation of the agricultural land base and the retention of large continuous
blocks of agricultural land and discourages fragmentation.

6.0 Application Chronology

Date of Application Received: February 20, 2020
Date of Amended Application: December 2, 2020

Agricultural Advisory Committee August 13, 2020

The above noted application was reviewed by the Agricultural Advisory Committee at the meeting held
on August 13, 2020 and the following recommendations were passed:

THAT the Agricultural Advisory Committee recommends that Council support Agricultural Land
Reserve Application No. A20-0003 for the property located at 4870 Chute Lake Road to allow for a
“Non-Farm Use” under Section 20(2) of the Agricultural Land Commission Act.

Anecdotal comments were that the Agricultural Advisory Committee (AAC) have concerns with the size of
the facility (consider a smaller size facility), impact to the neighbouring agricultural properties, the
accommodations being used for tourism versus teaching, how much primary food production would be
emphasized, that wineries were being given more ability to have non-agricultural uses than other and that
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this facility would set a precedent. Further, the AAC requested that Council continue to make compliance
and enforcement for non-compliance uses a priority.

Report prepared by: Wesley Miles, Planner Specialist

Approved for Inclusion: Dean Strachan, Community Planning and Development Manager
Approved for Inclusion: Terry Barton, Development Planning Department Manager
Attachments:

Attachment A: Development Engineering Memorandum
Attachment B: Ministry of Agriculture Letter
Attachment C: Rationale and Concept Designs
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MEMORANDUM  |pamer - Kelowna

Initials COMMUNITY PLANNING

Date: March 22 2020

File No.: A20-0003

To: Land Use Planning Manager (WM)

From: Development Engineering Manager (JK)

Subject: 4870 Chute Lake Road, Lakeshore Rd Summerhill Winery Lot 1 Plan 78562

Development Engineering has the following comments at this point in time with regard to this application
for Non-Farm Use —Culinary facility, educational stays, wine tasting, food producing gardens and parking.

Potential requirements are provided for information only and are subject to the policies in effect at the
time when a formal building permit application is made by the owners.

1. General

a) A development of this magnitude, when developed on agricultural lands, has a major impact on all
existing municipal infrastructure as well as the electrical, telecommunication systems and road network

2. Domestic water and fire protection.

a) The property is located within the City of Kelowna South Mission Water ESA 14 service area.

b) 129 EDU’s are currently available for the Adams Reservoir

c) At present, servicing is provided from an on-site well.

d) The water system must be capable of supplying domestic and fire flow demands of the proposed
project in accordance with the Subdivision, Development & Servicing Bylaw.

e) Fire protection requirements of this proposed commercial development, including hydrant and service
needs shall be determined by the developer’s engineering consulting

f)  Major upgrades to the existing 150mm diameter AC water infrastructure system will likely be required
to achieve the required fire flows.

3. Sanitary Sewer.

a) This subject parcel is within the City sewer connection Area No. 28 (Okaview) .
b) Sanitary sewage is presently handled with a on-site sewage disposal system.

c) The developer’s consulting engineer will determine the development requirements of this proposed
development and establish the service needs. Only one service will be permitted.

d) A flow analysis check is required by the developer’s civil engineering consultant to determine if
there are any downstream impacts to the sewer system triggered by this development.

James Kay, P.Eng.
Development Engineering Manager
JF
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March 3, 2020
File:  A20-0003

City of Kelowna

1435 Water Street

Kelowna BC V1Y 1J4

E-mail: planninginfo(@kelowna.ca

Re: ALC Non-Farm Use Application A20-0003 4870 Chute Lake Road
To the City of Kelowna,

Thank you for providing the B.C. Ministry of Agriculture the opportunity to comment on the ALC Non-Farm
Use application at 4870 Chute Lake Road. I have reviewed the documents you have provided. From an
agricultural perspective I can provide the following comments for your consideration:

e  Ministry of Agriculture staff have concerns regarding this application. The size and scope of the
proposed development and its associated conference centre, sleeping units, atrium/gallery, onsen
pond/spas, parking and administrative area appear disproportionate to the primary agricultural activity
taking place on this ALR parcel. While Ministry staff recognize the proposal’s educational
component and appreciation for agriculture, the beneficial improvement for agricultural production,
when the proposed non-agricultural uses could be developed outside of the ALR, is uncertain.

e If this development as proposed were to proceed, the potential for conflict between existing
agricultural and non-agricultural land uses and users could also increase and become problematic as
the existing agricultural practices may not be compatible with the planned commercial
accommodation/event enterprise. In particular, the large number of accommodation units could
greatly impact the primary activity on the farm and become in itself the parcel’s primary activity.

e The experience of Ministry staff is that developing additional infrastructure of this type on wineries
could dramatically change the nature of the business away from the intent of any agri-tourism or
educational activity as permitted by the Agricultural Land Commission Act and its regulations.
Ministry staff note there may also be tax differences in locating this type of business on the ALR
compared to a similar business in another zone.

If you have any questions, please contact me directly at christina.forbes@gov.bc.ca or 250-861-7201.

Sincerely, _

/ d F
Ci}rigt#i-n"a Forbes, P.Ag

Regional Agrologist
B.C. Ministry of Agriculture — Kelowna
Office: (250) 861-7201

E-mail: christina.forbes@gov.bc.ca

Email copy: ALC Planner, ALC.Okanagan@gov.bc.ca

Ministry of Agriculture Sector Development Branch Mailing Address: Telephone: 250 861-7201
Ste. 200 1690 Powick Road Web Address: http:/igov.bc.calagril
Kelowna BC V1X 7G5 2 5
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COMMUNITY PLANNING

CULINARY COLLEGE for HUMANITY

WHERE GREAT FOOD BEGINS

Kelowna, BC

A Sustainable Model for the Next Dimension of Agriculture

Submission of a Non-Farm Use Application Pursuant to:
Section 20 (2), ALC Act, BC
PROVINCIAL AGRICULTURAL LAND COMMISSION

January, 2020

For: 4870 Chute Lake Road, Kelowna, BC
CTQ Conultants
Agent
Summerhill Pyramid Winery 1334 St. Paul Street
Stephen Cipes (Proprietor) Kelowna BC, V1Y 2E1
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Executive Summary

Kelowna is THE ideal location for the Culinary College for Humanity, as it is the breadbasket of BC’s interior, with local produce, meats, fruits, wine,
and dairy, and with fresh fish from inland lakes and farms and from the nearby coast. As a model to the world of organic and local, the entire world
will be inspired. We envision an international gathering place in this ideal setting, to develop sustainable food culture for the future of humanity.
A headquarters for world food production education with a holistic immersive concept to entice food production entrepreneurs, activists, and
executives from around the world to enroll.

Change does not start with governments. Change comes from individual leadership. The Culinary College for Humanity is a place for leaders from
around the world to gather and to learn the technology of regenerative agriculture which will restore nutrient levels. The setting and concepts are
designed for participants to develop and share knowledge, and to network with each other.

The Culinary College for Humanity will be programmed with a series of retreats and workshops focusing on bringing together culinary and
agricultural change-makers and learners from around the world. Both professional and consumer designed courses will be offered to support
sustainable, localized food systems, including in subjects as varied as nose-to-tail preparation of animals, urban farming, food preservation,
vegetable forward meal preparation, eliminating food waste, and regenerative and organic agricultural systems.

At Summerhill Vineyard the farm is the classroom, with Permaculture style, no-till vegetable gardens, diverse perennial food forests, nature-
preserves for wild harvesting native edibles, beehives, chickens, insectary gardens, large scale composting, and famous for highest quality Demeter
certified biodynamic vineyards.

Designed with the guidance of the Sparking Hill Swarovski Management Team, this beacon of light to the world, the Culinary College for Humanity
will not displace a single square foot of arable land and will be built atop Summerhill’s already existing concrete wine cellar and its production
area. The new building will feature architecturally integrated food production to increase the arable acreage of Summerhill Vineyard and
demonstrate the potential of urban agriculture. A teaching kitchen, four storey mini conference centre, and educational stays are important
concept ingredients of the vision.
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The concept for the Culinary College for Humanity is based on the premise of our Mission Statement: To impact major change to the planet by
building a model of growing and eating organic food and wine with a focus to include all climates, and inviting food production executives and
farmers to attend world food production conferences in the four story First Nations lecture theatre.

We have drawn from other examples of culinary facilities and schools around the world as a foundation for programing, but the Culinary College
for Humanity has a specific focus which is to build a program based on a fully regionalized, zero waste, organic food system. This opens the
opportunity for this local growing region to flourish, with the utilization of the many unproductive ALR acres, as well as opening a model to inspire
21 century sustainable food systems for all of humanity. We have the ideal pristine model of how food production can be in harmony with nature.
This model is vital for the food industry to adopt. Some of, but not all, the highlights follow:

@,
0’0

Y/
0'0

Fostering responsible stewardship of our lands and oceans, encouraging ethical animal husbandry, and supporting pollinators (responsible
for roughly 88% of flowering plants), the Culinary College for Humanity (CCH) strives for the ultimate health and well-being of our planet
and humanity. CCH strives to be a driver for change by providing an education of sustainable agriculture, and organic growing practices.

Large scale industrial farming as well as globalized transportation of food commodities is responsible for significant environmental
degradation and greenhouse gas emissions. CCH will demonstrate a model of a regionalized food system with regenerative agricultural
practices that aid in soil carbon sequestration and fertility and reduce long distance transportation.

Offering a curriculum that combines culinary techniques for food preparation relying on 100% regionalized ingredients that are grown in
harmony with the environment, CCH is the ultimate culinary school that connects the dots between the field and the plate for a sustainable
future. The curriculum includes seasonal menu planning, food preservation, zero waste food preparation, and butchering and using the
whole animal, alongside courses around sustainable food production, including in Permaculture design principles and techniques, animal
integration and regenerative agriculture, urban agriculture, and encouragement of pollinators.

Great food and great taste extend beyond the walls of a classroom. They extend to the sea, farm, market, vineyard, and beyond. The
chefs of the 21°* Century need to know more than culinary techniques and management. They need to have knowledge of where raw
ingredients come from, what it means to be organic and sustainable, and gain an understanding of true farm to table cuisine. The
importance of animal husbandry and responsible stewardship of our lands and oceans must be conveyed to the next generation to secure
sustainable agriculture practices that will in turn continue to nurture our nation for decades to come.

The CCH will be an innovative school and think tank located on an urban mixed use farm featuring a biodynamic vineyard, annual vegetable
gardens, perennial food producing “food forest”, large scale biodynamic composting, apiary, pollinator sanctuaries, and small scale animal
husbandry, with a four-season architecturally integrated food producing garden.
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A variety of programs, from short courses to semester long professional courses, will take place on the farm rather than in a traditional
college/university setting. Students will learn about the life of a farmer with hands-on participation in harvesting and planting. The
extraordinary experience will be a catalyst for humanity to realize the importance of good nutrition and sustainable agriculture on the
planet.

The dramatic First Nations inspired four story atrium lecture theatre is the ideal setting for presentations of innovative changes in food
production technology and food systems. Based in an inspiring comfortable year-round setting where leaders from all over the world
come together in Kelowna, the Culinary Capitol of Canada.

The programs offer participants a forward-thinking approach to the best practices in agriculture and culinary techniques, providing an
opportunity to develop lifelong understanding of food and agriculture. The latest innovations and research from the world’s top culinary,
sustainability, and agricultural leaders in this spectacular college paves the way to catapult the new trends and new commercial models
that are already replacing today’s unsustainable systems.
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Proposal Kelowna

» An application to the ALC for a Non-Farm Use at
4,870 Chute Lake Road for a culinary facility,
educational stays, wine tasting, food producing
gardens, and parking.




Development Process

Jan 28, 2020 Development Application Submitted

Amended ~
Jan 19, 2021 Staff Review & Circulation
v

Aug 13, 2020 Agricultural Advisory Committee
.
» Mar 1, 2021 Application for Non-Farm Use in the ALR F. Council
Approval
.

Agricultural Land Commission
.
: - j Council
Rezoning Text Amendment Application Approval
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Proposed Structure & Non-Farm Use
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Proposed Structure & Non-Farm Use
Conceptual Elevations:




Proposed Structure & Non-Farm Use




City of R&s

Project Detail Summary Kelowna

» Property is approx. 62 ha in size with approx. 48 acres of
active vineyard production

» Proposed 35,000 ft2 (footprint) structure on top of the
existing 20,000 ft? wine production and warehouse building

» 6 stories on top of existing warehouse building with a total
of 8 stories from the west elevation.

» Large kitchen, classroom facilities and administrative
offices focused on education

» Large atrium and First Nations cultural space

» 150 educational stay rooms and parkade



Po | | Cy Kelowna

» OCP Objective/Policies 5.33.1,.3,.5

» OCP Policy 5.33.6 Non-Farm Uses. Restrict non-farm uses
that do not directly benefit agriculture. Support non-farm
use applications on agricultural lands only where approved
by the ALC and where the proposed uses:

» are consistent with the Zoning Bylaw and OCP;

provide significant benefits to local agriculture;

can be accommodate using existing municipal infrastructure;

minimize impacts on productive agricultural lands;

will not preclude future use of the lands for agriculture;

will no harm adjacent farm operations.

vV v.v. v Vv



AAC Recommendation

» The AAC (Aug 13, 2020) Meeting recommended to
Council that it support the proposed Non-Farm
Use.

» Discussion:
» size of the facility;
» impact to the neighbouring agricultural properties;
» accommodations being used for tourism versus teaching;
» how much primary food production would be emphasized;
» wineries were being given favour and setting precedent; and
» compliance and enforcement.
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Other Considerations Kelowna

» Development Cost Charges for the structure would
be applied at a Commercial Rate by square footage
as per DCC Bylaw

» Taxation would be applied to the building as
Commercial.




Process Review Kelowna

» Application will be forwarded to ALC should
Council support it;

» Text Amendment to the A1 zone (or CD Zone) for
Council consideration if ALC supports the
application.

» Including proposed uses, use restrictions
building height, any restrictions imposed by the
ALC; and

» AAC review and recommendation.



City of R&s

Staff Recommendation Kelowna

» Staff are recommending support for the proposed
Non-Farm Use:
» The overall proposal is focused on a new educational culinary
facility;
» The proposal has potential to generate alternative

agricultural value to the City and the region in providing for a
rare opportunity for value-added agricultural amenities;

» Aims advance agricultural objectives such as the promotion
of local farming through research and education, including
local foods and agricultural products;

» Integrate well into the existing vineyard and winery
operation and create a ‘sense of place’ within the region and
add value to the agricultural community.



Conclusion of Staff Remarks
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Culinary College for Humanity

The Centre for Sustainable Global Food Systems

Culinary College for Humanity
@Summerhill Pyramid Winery
4870 Chute Lake Road
Kelowna, British Columbia
Canada
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WELCOME TO THE CULINARY COLLEGE FOR
HUMANITY

The Centre for Sustainable Global Food Systems

From fostering the health of our communities to responsible stewardship of our lands and oceans, ethical
animal husbandry and butchery, and supporting pollinators, the Culinary College for Humanity (CCH) is
the centre for the ultimate health and well-being of our planet and humanity.

For the future of humanity, we must shift from a globalized, industrialized, commodity-based food
system, to a regionalized, organic, human based food system. Each course in CCH’s curriculum
demonstrates how to achieve this transformation.

The world’s lands and oceans are severely affected by industrialized agriculture with synthetic fertilizers
and pesticides, contributing to the loss of ecosystems and biodiversity and having long-term devastating
effects on both our planet and human health!. Food production and transport as it exists on the planet
today has the biggest impact on planetary warming. CCH is a driver for change by providing an education
and laboratory for sustainable regionalized agriculture, organic growing practices, and connecting the raw
ingredients we cook to their origins.

CCH addresses the present epidemics related to food production. CCH will provide knowledge and a
forum of engagement for chefs, industry leaders, and individuals to transform our food systems to

be regionalized and organic. Offering a curriculum that combines culinary technique with responsible
agricultural practices, CCH is the ultimate culinary school that connects the dots between the field, the
plate, and the larger environment.

Fashioned after Hollyhock, with its rich history of cultivating major green business changes, and with the
blessing of two of its founders Dana and Joel Solomon, CCH’s ultimate wisdom lies in the co-mingling
synergies of its international students.

! Effects of Pesticides on the Environment (Research Gate) Retrieved from
https://www.researchgate.net/publication/286042190 Effects of Pesticides on Environment
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The Ultimate Farm to Table Course: Professional Chefs Culinary Arts Program

Great food and great taste extend beyond the four walls of the classroom to the sea, farm, market,
vineyard, and beyond. The chefs of the 21% century need to know more than culinary techniques and
management. They need to have knowledge of where raw ingredients come from, what it means to be
organic and sustainable, how to create a sustainable, regionalized supply chain and offer true farm to table
cuisine. The importance of ethical animal husbandry and butchery and responsible stewardship of our
lands and oceans must be imparted to the next generation to secure sustainable agriculture practices that
will continue to nurture our nation and planet for generations to come.

The Culinary College for Humanity (CCH) is an innovative school located on an urban commercial
organic and biodynamic farm with vineyard and wine production, culinary gardens, food forests, apiary,
small livestock, and a four-season rooftop garden —a natural environment for promoting an education of
farm to table? cooking.

The various programs take place on the farm, rather than in a traditional college/university setting.
Students learn about the life of a farmer with hands-on participation in harvesting and planting. To
become a great chef and ambassador of sustainability is to become fluent in what is happening on the land
and in the water, and to be intimately connected to the source of ingredients and the impact on the
environment.

These programs offer participants a forward-thinking approach to the best practices in agriculture and
culinary techniques that will sustain humanity in harmony with the earth, provide an opportunity to
develop a lifelong understanding of food and agriculture, and gain an understanding of recipes from field
to pasture. Emphasis is placed on zero waste use of garden growth and animal proteins, including “nose to
tail®” cooking that utilize whole ingredients to their fullest capacity and ultimate flavour.

Join us at CCH for the Ultimate Farm to Table Course and learn how to make a connection between the
bounty of the land and culinary techniques.

YOUR PATH TO BECOMING A CHEF OF THE 21« CENTURY
BEGINS WITH CCH’S UNIQUE TOTAL IMMERSION APPROACH

In our Professional Culinary Arts program, you will be immersed in the classic cooking techniques that form the
building blocks of Western and global cuisines from day one. Your educators are chef-instructors who are

Also known as “Farm to Fork,” Farm to Table is defined as a social movement that promotes the use
of local and natural (often organic) ingredients in food production; a system “in which food
production, processing, distribution, and consumption are integrated to enhance the
environmental, economic, social and nutritional health of a particular place” (Rutgers From
Farm to Fork; Retrieved from njaes.rutgers.edu/food-nutrition-health/farm-to-fork.php)

3 The utilization of the “whole beast” in butchery and meat cookery; using every part of the animal so
that nothing is wasted. “Nose to Tail” (or “Beak to Feet”) is a term coined for “the traditions of
using the entire animal, respecting its life even in death” (Lexicon of Food, n.d; retrieved from
lexiconoffood.com/thefoodlist/nose-tail
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passionate, accomplished leaders eager to share their expertise. You’ll enjoy the kind of hands-on experience,
personal attention, and support that will build your confidence and skills. Thanks to The CCH’S unique Total
Immersion approach, you will amass an incredible amount of knowledge and ability in a very short time.

The CCH’S Professional Culinary Arts program combines both hands-on instruction and theory into one
comprehensive program. Each class begins with a short lesson from your chef-instructor, who will outline
terminology, relevant food history, the reasons behind various cooking techniques, and the rationale behind
following procedures in a specific order.

LET’S TAKE IT OUTSIDE

The Culinary Arts + Farm-To-Table program builds upon your newfound skills and techniques by connecting
your training as a chef from the beginning of the food chain to the end. The program begins in the kitchen, where
our Professional Culinary Arts curriculum teaches you fundamental techniques, high-volume production, food
costing and the skill of replicating a proven dish.

From early in the program, your classroom will extend outside to the chicken coops, apiary, a forest garden,
nature preserves, and an organic production garden, all located on the property of an award-winning winery.
Here the standards are set. You will begin learning the techniques that will serve as the foundation of your entire
culinary career. You will become familiar with the sustainable supply chain, equipment and tools, and the brigade
system of organization and teamwork — the core of every serious kitchen.

PREPARE:

Vegetables & Starches Lamb

Salads and vinaigrettes Plant-based

Fish & Shellfish Food Preservation
Poultry Seasonal Menu Planning
Beef Zero Waste Food Production
Pork Whole Animal Butchery
TECHNIQUES:

Poaching Glazing

Grilling Baking

Frying Puréeing

Blanching Pickling & Fermenting

LEARN THE BASICS:

Knife Skills:

Learn which knives are best for which jobs, and proper care for them. Through tailiage (cutting vegetables into
even sizes and shapes), you’ll learn different techniques such as émincer (thin slice), batonnet (small sticks),
brunoise (small dice) and paysanne (tile-shaped).
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Food Safety:

You’ll gain an understanding of the general rules of hygiene as well as comprehensive food handling and
safety issues for a kitchen environment, earning the valuable National Restaurant Association’s ServSafe®
Food Protection Manager Certification.

Ingredient Identification and Classification:

Use all your senses as you identify and classify a wide range of proteins, vegetables, starches, grains, herbs and
spices.

Learn to Grow:

Learn how to grow using sustainable practices, regenerative agriculture, urban agriculture, permaculture design
and organic growing philosophy and techniques

Food Preservation:

Brining, pickling, confit and dehydration used to prevent food from spoiling in pre-refrigeration days; today,
we rely on these methods for the complex flavors they infuse into dishes and to eat locally year-round.
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Permaculture design is based on
principles derived from a close
consideration of nature.
Applying these principles to
human systems reminds us that
we, too, are nature, and brings us
closer into harmony with all of
our relations.

Permaculture design is an
ethically based, whole-systems
design approach to create

sustainable human settlements and institutions. Although rooted in agriculture, permaculture
design also touches on regional and urban planning, ecology, technology, architecture, and social
organization. The design principles learned can be applied to your home’s landscaping, a farm,
business, public space, civic systems, village, or even the way we organize ourselves in our

businesses and institutions.

The two-week CCH Introduction to Permaculture Design is offered in collaboration with
Okanagan College. Participants completing the course work will be awarded a Certificate of
Completion and will be eligible to embark upon a recognized Permaculture Diploma by
completing an independent two-year practicum with the mentorship of a Permaculture Design

instructor.

WHAT YOU’LL LEARN

e Permaculture Design Principles in theory and in action

e “Zones” planning approach

e Stacking functions

e Recycle like nature does

e Raised bed mulched gardening

e Forest Gardens and perennial systems

e  Green building
e Tools for a healthy community

INTRODUCTION TO PERMACULTURE DESIGN (two-week course)
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The Culinary College for Humanity

Three Day Courses

HOLISTIC FARMING THINK TANK

The theory and practice of growing our food in harmony with our planet’s natural systems are explored in
these three-day conferences that explore how to feed humanity sustainably, including understanding living
soils and the importance of biodiversity on our farms and in our communities.

Featuring keynote addresses from global food and sustainability leaders, participants are leaders themselves.

WHAT YOU’LL LEARN
e Soil Ecosystems
e Composting
e Introduction to Regenerative Agriculture
e Introduction to Biodynamics
e Diversity and Integrated Pest Management
e Forest Gardening
e No-till Gardening
e Sustainable ocean harvesting and fish farming
e Understanding certifications: Organic, Biodynamic, and Certified Naturally Grown

INTRODUCTION TO URBAN FARMING

Encompassing community and backyard gardens, rooftop and balcony gardening, growing in vacant lots, right-
of-ways, and parks, aquaculture, hydroponics, fruit and nut trees, market farms, raising small livestock, and
beekeeping, Urban Farming is a viable commercial and / or community venture integral to healthy
communities and secure, sustainable food systems in the 215 century.

Through experiencing the various systems of urban growing in and around the Culinary College for Humanity,
Summerhill Vineyard, and field trips to nearby commercial urban agriculture enterprises, this three day course
will inspire you to grow wherever you live or work, either on a personal, community, or commercial scale.

WHAT YOU’LL LEARN
e Soil Quality
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e Composting and Vermicomposting

e Intensive spacing, Square-Foot Gardening, & Small-Plot Intensive Farming (SPIN)
e Intercropping

e Greenhouses, hoop houses, and high tunnels

e  Aguaponics

e Controlled Environment / Vertical farming

e Small livestock and bees

e Integrated Pest Management

SOLID FOUNDATIONS: ZERO WASTE CULINARY TECHNIQUES

In day or evening classes, you’ll learn from the same accomplished chef-instructors who teach our career
students and enjoy the same pristine kitchens. As you become immersed in the course and touch on more
advanced cooking techniques, terminology will become second language, precision knife work will be your
trusted skill.

This program incorporates many of the essential skills introduced in CCH’s career food production awareness
program, Professional Culinary Arts, including the culinary techniques of preparing stocks and sauces, cooking
meat, fish and vegetables and executing classic recipes. And if you’re inspired to go further, Culinary
Techniques may allow you to enter our Professional Culinary Arts career course with advanced standing.

PREPARE:

Vegetables & Starches Lamb

Salads and vinaigrettes Plant-based

Fish & Shellfish Food Preservation
Poultry Seasonal Menu Planning
Beef Zero Waste Food Production
Pork Whole Animal Butchery
TECHNIQUES:

Poaching Glazing

Grilling Baking

Frying Puréeing

Blanching Pickling & Fermenting

LEARN THE BASICS:

Knife Skills:

Learn which knives are best for which jobs, and proper care for them. Through tailiage (cutting vegetables into
even sizes and shapes), you’ll learn different techniques, such as émincer (thin slice), batonnet (small sticks),
brunoise (small dice) and paysanne(tile-shaped).

Food Safety:

General rules of hygiene as well as comprehensive food handling and safety issues for a kitchen environment.



Ingredient Identification and Classification:

Use all your senses as you identify and classify a wide range of proteins, vegetables, starches, grains, herbs and
spices.

ARTISANAL BREAD BAKING

Get ready to channel your inner bread baker: this inspiring class will teach you the proper mixing, kneading
and professional bread baking techniques to make breads from around the world.

Breathe in the aroma of freshly baked loaves and realize your dough-making dreams in this CCH course
devoted to the art of producing beautiful baguettes, fresh focaccia, crusty ciabatta and braided challah, to name
a few of the artisanal breads in the curriculum. Choose to take the five sessions in a one-week immersion by
day, or spread over three weeks in the evenings, depending on your schedule.

Come to class each day, slip on your baker’s whites and get ready to mix, ferment, fold, shape, score, finish
and bake. Even if you have no prior experience making bread, you’ll discover the joy of baking and unleash its
mysteries, while learning techniques for a spectrum of tastes and textures. Under the close supervision of
CCH’s accomplished chef-instructors, you’ll be challenged to learn more about professional bread baking than
you ever thought possible.

WHAT YOU’LL LEARN

e In five intense and enjoyable classes, you’ll gain knowledge in:

e The proper mixing, fermentation, shaping, proofing, scoring and baking techniques for a variety of
breads

e The critical importance of dough temperature

e The keys to baking an assortment of breads and viennoiseries, including baguettes, bagels, brioche,
challah, croissants, traditional loaf breads, pizza, focaccia and ciabatta

e Ancient grains

e Visit local farms and a local flour mill

BIODYNAMIC GRAIN & LEGUME GROWING

Crops like corn and soy dominate vast tracts of land across North America, with much of the yield destined for
highly processed industrial food. But these nutrient dense foods, along with other species like lentils,
chickpeas, beans, rice, and wheat, can be grown at any scale, from backyards to environmentally harmonious
commercial operations.

Explore these plants in detail from a biodynamic perspective, and experience examples of growing staple food
crops in sustainable ways in this in-depth three-day course.

BIODYNAMIC ANIMAL HUSBANDRY & HOLISTIC FARM INTEGRATION

The great cycles of nature involve birth, death, eating, and digesting. The cycles of life in the soil are no
different.



Learn how animals can be integrated into biodynamic poly-cultural farm systems to prepare land for planting,
reduce pest pressure on tree fruit crops, and regenerate soil life in this three-day course.

INTEGRATING INDIGENOUS KNOWLEDGE: TRADITIONAL FOOD HARVESTING &
PREPARATION

Gain insight into a completely different relationship with nature, one where humans are a harmonious part of
the world around us, rather than dominating and controlling it. In this three-day course you will learn directly
from Indigenous wisdom keepers and scholars about the sophisticated food systems and relationships that fed
local communities before colonization. Learn about harvesting and preparation of Okanagan Indigenous foods
like salmon, roots, and berries, and prepare food staples from different regions such as acorn flour and
pemmican.

FUNDAMENTALS OF WINE

Like any great field of study, wine appreciation is a life-long endeavor. It can start out intimidating and
mysterious, but with structured guidance, a fascinating world of smell, taste and flavor can awaken. In this
intensive 3-day program, learn to taste and describe wine as we travel through commercially important wine
regions of the world.

We begin with an overview of the organic winemaking process from field to cellar at Summerhill Pyramid
Winery. Then the historical context of the great regions of Europe and explored, with benchmark tasting
examples of the classic styles — from sparkling to still to fortified. We’ll make sense of how these wines came
to be and their current relevance in the global wine market.

Not to be outdone, the regions we refer to as the New World, the Americas, the Antipodes, Canadian Wines
and South Africa, have an equally compelling story to tell. We’ll taste the New Classics and draw comparisons
to, and discern differences from, their Old-World predecessors. With our three-day intensive training, you’ll
begin to think differently about the business of wine and — to your great pleasure — eat and drink more deeply
with your new life skills.

USING THE WHOLE ANIMAL: CHARCUTERIE & PATES

Imagine setting out beautifully arranged plates of patés, saucisson and prosciutto —all made at home in your
very own kitchen. At CCH, you can learn the elements of the craft of the charcutier, a trade that has been
around for centuries. Getting a taste of life as a charcutier doesn’t have to take a big bite out of your schedule,
This introduction into whole animal butchery will have you learning about all parts of the animal and see it in a
way you have never looked at it before. Don your own set of chef’s whites, enter our professional kitchens,
and listen as chef-instructors share the techniques, tips and trade secrets that took them years to learn.

You’ll walk away with hands-on knowledge to make fresh-cured bacon, prosciutto, fresh and dry-cured
sausages, patés, pork rillettes and duck and ham confit. Among the subjects discussed will be the traditions of
charcuterie; an overview of pig anatomy and butchery; methods used to salt, smoke and cure meats; and
techniques of working with seasonings, casings and more.



The Culinary College for Humanity
A la Carte Day Classes

ORGANIC WINE UNCORKED

Spend time in the organic vineyard and wine cellar to learn how great wine is made in harmony with the land
and community. Then enjoy an afternoon learning about the vast world of wine in a lively and rewarding
fashion. Learn to describe wine — wine as a second language! Then we’ll taste, talk and decide on our
preferences. We’re on our own personal learning curves.

Students must be at least 19 years of age to enroll in this course.

LOCAL & ORGANIC YEAR-ROUND: FRUIT AND VEGETABLE PRESERVES

Preserve local seasonal fruits and vegetables to be enjoyed year-round, from fermenting to canning and
pickling fruits and vegetables. The importance of using all that you grow and harvest so you can truly be local
year round.

VEGETABLE FORWARD DINING: SECRETS OF SPICES
Properly utilized spices can elevate plant-based dishes to be as satisfying and delicious as anything!

Warning: This culinary class may not be for the faint of nose. In just four hours, you’ll acquire skills to
properly match spices with dishes—not always an easy task, especially if a recipe calls for exotic international
spices that you’ve never used.

Indulge your senses in a hands-on experience, with exotic spices from around the world. Learn how to
maximize flavor and prepare spice combinations. You’ll cook (and eat!) a three-course meal that shows how
the right spices can make even your regular dinner routine irresistible.

What’s Cooking:

e Grilled Vegetables in a Curry Vinaigrette with Granny Smith Apples
e Traditional Lentil Dahl
e Exotic Spice Fruit Soup with Spiced Cake and Mascarpone Cream

ZERO WASTE SEAFOOD: MEXICAN CUISINE

Ceviche techniques will allow you to use the whole fish with zero waste. Also, the Okanagan Valley is home to
some of the best tomatoes and corn. This course will show you how to integrate world flavours into local
products.
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Escape to the coastal regions of Mexico in a one-day cooking class for a flavourful introduction to cooking
with seafood in Mexican cuisine. In this hands-on class, you’ll learn to make three classic dishes and the
signature sides to accompany everyone’s favorites!

From the refreshing flavors of a Sinaloa style ceviche, to a hearty wild organic shrimp soup with fresh
vegetables, Chef will teach you to make two appetizers highlighting ceviche. Then you’ll learn to make
homemade tortillas, the perfect vessel for delicious Blackened Fish Tacos, which you’ll learn to make from
start to finish, including Chili Lime Salsa to accompany it. By the end of the class, you’ll have tasted all your
hard work and be equipped with the skills to host an authentic meal for your next dinner party!

What’s Cooking

e House made Tortillas
e  Aguachile de Camar6n (Sinaloa Style Ceviche)
e Blackened Fish Tacos with a Chili Lime Salsa

ZERO WASTE RAMEN AND GYOZA

These traditional dishes are a great way to integrate the whole locally raised animal — bones and all - and
what would otherwise be vegetable food waste, into delicious, nourishing broths and dishes.

North America is known for mouth-watering burgers, Italy for rustic pastas, and France for its fromage. The
Japanese have their own cultural obsession: ramen. Japanese ramen chefs are detail-oriented perfectionists, and
the ramen lovers they serve are a discerning bunch who can pick out their favorite ramen from the thousands of
restaurants and stands that dot the landscape.

Glean insight into the fascinating—and delicious—art of ramen and learn to prepare two popular styles (shoyu
and miso) in this hands-on class with a Japanese cooking authority.

What’s Cooking

The lesson begins by learning how to make flavorful stock from pork, chicken, beef bone, and “ugly
vegetables”. Great flavours can be built from all types of food! You will learn how to make ramen noodles.
After that, you’ll build your dish, adding perfectly cooked noodles, boiled egg, vegetables and tender cashew
pork. You’ll also learn how to make gyoza, tasty pork and vegetable filled potsticker dumplings that often
accompany a bowl of noodles.

HANDMADE PASTA

From fresh farm eggs to locally milled flour, you will learn the different shapes and styles of pasta, starting
with fresh noodles and learning about how pasta can be a vessel for all of your kitchen’s odds and ends,
integrating the zero-waste philosophy for all proteins and vegetables.

You’ll make a basic noodle dough, which can be cut and formed into an infinite variety of shapes, and a more
elastic dough that can be filled and folded into ravioli or tortellini. Round out your education by preparing
seasonal fillings and sauces using mouth-watering ingredients with light flavors and textures designed to
complement the pastas you’ve created.



COOKING IN THE LOCAL SEASON
Learn culinary techniques for cooking the bounty of the season!

You’ll learn how to use all the products you are working with, whether it’s roots, tubers, apples, pears and
hardy greens in the colder months; asparagus, peas and strawberries in the spring; or corn, zucchini, tomatoes
and peaches in the warmer months.

This class will not just teach you recipes—it will change the way you look at ingredients, as you use
techniques to transform and deconstruct each seasonal ingredient into delicious dishes. (You may never discard
those apple peels or celery root tops again!)

KNIFE SKILLS

Sharpen your knives—and your skills—while learning to execute essential knife cuts for precision in the
kitchen. This one-day workshop, designed to give you greater consistency and confidence, will combine the
techniques learned to complete a dish you can add to your repertoire at home.

WHAT YOU’LL LEARN

e Knife sharpening / Honing your knife on a steel

e To correctly hold your knife

e To properly cut an onion and shallot

e To properly and safely use a mandolin (taught using potato for waffle cut)
e Utilizing the above techniques to complete a dish in class

e Knife cuts (taught using assorted vegetables) include:

e Julienne e Small dice
e Baton cut e Brunoise
e Large dice e Chiffonade

e Medium dice

URBAN FOOD FORESTRY
Reimagine how we landscape our parks, boulevards, and yards.

Not only are nut trees beautiful, but the food they produce can be a staple part of a healthy diet. These
underutilized, low maintenance species have sustained communities for generations, and can again. By the
same token, some fruit tree crops require very little maintenance, in particular native species like Elderberry
and Saskatoon Berry trees.

On a backyard scale, these plants can produce food and medicine for your family and neighbours. On a
community scale, these plants can provide not only food, but also jobs for underserved community members.

Whether you are a landscape architect, City staff member, or a homeowner, learn how to integrate these plants
and more into your designs to not only create beautiful urban forests, but productive and nourishing ones!

68



ALL ABOUT POLLINATORS!

Make your yard or garden a haven for pollinators! Learn about plants that encourage the presence of bumble
bees and other earth-friendly insects, then plant them at home to contribute to a healthy insect population.
Build a home beehive to have fresh honey on tap, and watch your colony thrive.

Pollinators such as honeybees are essential to food production, but there has been a significant decrease in
the population of pollinators documented since the late 19th century (Berenbaum, 2016)4 first due to
urbanization and then the introduction of “conventional” agriculture. Honeybees have suffered
widespread loss (Neumann and Carreck, 2010)5 due to the chemicals that are commonly used in
commercial agriculture, with other populations of insects dwindling at an alarming rate since the
introduction of synthetic pesticides (Oerke, 2006)6.

WHAT YOU’LL LEARN
e Pollinator Identification
e What plants to grow in your lawn or garden to encourage the presence of pollinators
e Learn about various wildflowers native to our province, and important to pollinator survival
e What methods to use to maintain your yard and garden and encourage insect biodiversity
e How to spot a bumblebee nest, and how to make one!
e (Create a ‘bee bath’ to attract bees and other beneficial insects (butterflies, ladybugs...)
e How to make a homemade beehive, and harvest honey for home consumption safely
e Gain knowledge of culinary applications for honey

Participants will have the opportunity to taste harvested wild bee honey and compare its flavour and texture to
that of the commercial brands. When learning about the various garden plants that encourage pollinators,
participants will spend time in the garden and vineyard and enjoy a fresh organic lunch using fresh honey as an
ingredient! There are many culinary applications for honey, and since CCH bases food production on seasonal
growth, the meal served will be dependant on what foods are in season at the time of participation in the
course.

4 Berenbaum, 2016M.R. Berenbaum

Does the honeybee “risk cup” runneth over? Estimating aggregate exposures for
assessing pesticide risks to honeybees in agroecosystems

J. Agric. Food Chem., 64 (2016), pp. 13-20
5 Neumann and Carreck, (2010) P. Neumann, N.L. Carreck
Honeybee colony losses
J. Apic. Res., 49 (2010), pp. 1-6
6 Oerke, (2006) E.-C. Oerke
Crop losses to pests

]. Agric. Sci., 144 (2006), pp. 31-43



ALL ABOUT BUTTERFLIES!
PESTICIDE FREE HOME GARDENING, LAWN CARE, & HOW TO CREATE A BUTTERFLY GARDEN

This course is perfect for any ‘green thumb’ who wants to learn the valuable practices of keeping a ‘natural
wilderness’ at home. This one-day course is all about butterflies and how to foster a beautiful natural home
‘wilderness’, with pesticide free gardening, and practices that encourage growth of native plants and
wildflowers (which also nurtures other beneficial insects such as pollinators).

Many people are unaware of how important butterflies, and certain moths, are to our ecosystems — in fact, the
number of butterflies and moths in a geographic region is an indicator of the health of the ecosystems in that
place. Butterflies and moths serve an important role in the food chain, and scientists have used their population
levels as an indicator for the health of the planet for many years?.

By creating a habitat for butterflies, you are helping to restore the population of these important insects by
offsetting the impact of urban development and pesticide use in agriculture, as well as our lawns and gardens.
Encourage the butterfly and moth population and learn how to grow and maintain your very own butterfly
garden!

WHAT YOU’LL LEARN

Learn about a variety of butterflies and moths native to our region and how to encourage population growth of
the species to encourage healthy ecosystems

Identify plants that attract butterflies, and other beneficial insects

Gain a basic understanding of how to maintain a habitat that will encourage breeding

Identify species that migrate and those that do not (hibernate) and the importance of nectar for both important
cycles

Spend time in the CCH butterfly garden and gain inspiration and insight for your own

Gain knowledge of natural home lawn and garden care without the use of pesticides (and other chemicals) that
can be harmful to butterflies (and other important insects)

Learn WHY the practice of using chemical pesticides threatens biodiversity and insect populations

Students will enjoy a fresh organic lunch outdoors (weather pending) in the butterfly garden using ingredients
grown that are attractants to our winged friends — such as lavender, tomatoes, strawberries, kale, multi-
coloured chards, fennel, cherries, blueberries, and garlic chives — so you can have your butterfly garden, and
eat it too!

7 Why Butterflies Matter (Butterfly Conservation) Retrieved from

https://butterfly-conservation.org/butterflies/why-butterflies-matter
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REPORT TO COUNCIL

City of
Kelowna

Date: March 22, 2021
To: Council
From: City Manager

Department:  Development Planning Department

Application: A20-0010 Owner: Rosa Perretta
Address: 3755 Glenmore Road N Applicant:  Kent-Macpherson
Subject: Agricultural Land Reserve Application

Existing OCP Designation: REP — Resource Protection Area

Existing Zone: A1 - Agriculture 1

1.0 Recommendation

THAT Agricultural Land Reserve Application No. A20-0010 for Parcel A (DD W18607) of the Southeast % of
Section 33 Township 23 ODYD, located at 3755 Glenmore Road North, Kelowna, BC for an exclusion of
agricultural land in the Agricultural Land Reserve pursuant to Section 29(1) of the Agricultural Land
Commission Act, NOT be supported by Council;

AND THAT Council directs Staff NOT to forward the subject application to the Agricultural Land
Commission of consideration.

2.0 Purpose

To consider a Staff recommendation to NOT support an application to exclude the subject property from
Agricultural Land Reserve (ALR).

3.0 Development Planning

Development Planning Staff does not support the proposed ALR exclusion for the subject property. The
proposal does not meet a number of Official Community Plan (OCP) or Agricultural Plan objectives and
policies in regards to protection of agricultural lands.

In a Staff review of agricultural lands within the north Glenmore area, there are three small ALR pockets
including the one associated with the subject property. All the areas considered do have limitations on their
agricultural capability which can include soil capability, topography, and waterbodies. In light of this, the
subject property is still considered to have adequate size and capability for some agricultural purposes.
OCP policy states that ALR exclusions should only be considered in extraordinary circumstances where
such exclusions are consistent with the goals, objectives, and other policies of this OCP. Staff do not
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consider this application to be consistent with the policy as it does not aim to achieve any other significant
goals or objectives.

Staff acknowledges the challenges associated with developing the property and the complicated approval
process necessary to allow for the construction of a single-family dwelling in this particular case. However,
staff do not see the community or agricultural benefit to the exclusion and suggest that it is not the
appropriate tool to achieve the best utilization of the property. Exclusion of the subject property from the
ALR may also lead to increased land speculation and development pressure on similar properties within the
north Glenmore area.

4.0 Proposal

4.1 Project Description

The applicant is seeking Council support to remove the property from the Agricultural Land Reserve. The
property does not have any active agriculture and is currently vacant. Previously the northern portion of the
property was farmed up until the 1990’s. The property consists of wetlands and steep slopes. As per the
ALC submission 354% of the property is outside of the ALR, 34% is physically under water and 32% is land
fragmented with poor farming viability (limited/no access and topography limitations).
Satellite images dating back to 2000 show that the water level varies each year, however, there has been
progressively more water annually since 2012. If the exclusion is successful, the applicant has indicated that
owner would like to build a single-family home under the existing zone.

4.2 Site Context

The subject property lies within the McKinley OCP Sector and is partially within the ALR. It is outside of the
Permanent Growth Boundary and is zoned A1 — Agriculture 1. The Future Land Use Designation is entirely
REP — Resource Protection Area. The property is relatively flat on the western portion of the property,
however, as of 2019, this part was flooded and remains a wetland. The eastern and southern portions of the
property are steep and creates topographical issues. The property is vacant and there are no accessory
structures or dwellings on the property.

Specifically, adjacent land uses are as follows:

Orientation Zoning Land Use
North A1 - Agriculture 1 (non-ALR) Single-Family Home / Gravel Pit
East A1 - Agriculture 1 (ALR) Single-Family Home / Livestock
South A1 - Agriculture 1 (ALR) Vacant
West A1 - Agriculture 1 (non-ALR) Single-Family Home / Vacant
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Subject Property Map: 3755 Glenmore Drive

N

s

5.0 Current Development Policies

5.1 Kelowna Official Community Plan (OCP)

Chapter 5: Development Process
Objective 5.33 Protect and enhance local agriculture.

Policy .2 ALR Exclusions. The City of Kelowna will not support ALR exclusion applications to the ALC
except in extraordinary circumstances where such exclusion is otherwise consistent with the goals,
objectives, and other policies of this OCP. Soil capability alone should not be used as justification
for exclusion.

6.0 Application Chronology

Date of Application Received: September 2™, 2020
Agricultural Advisory Committee February 25, 2021

The above noted application was reviewed by the Agricultural Advisory Committee at the meeting held
on February 25", 2021 and the following recommendations were passed:

THAT the Committee recommend Council not support the subject property being excluded from
the ALR.

Anecdotal comments from the Agricultural Advisory Committee (AAC) are that they recognize the
bureaucratic processes that the owner is facing, however, the Committee remains concerned with
supporting the removal of the subject property from the ALR given there is no means to protect the
lands afterwards. The Committee believes supporting the application for removal sets a precedent as a
large property requesting exclusion from the ALR.

/3



A20-o010 - Page 4

7.0 Alternate Recommendation

THAT Agricultural Land Reserve Application No. A20-0010 for Parcel A (DD W18607) of the Southeast % of
Section 33 Township 23 ODYD, located at 3755 Glenmore Road North, Kelowna, BC for an exclusion of
agricultural land in the Agricultural Land Reserve pursuant to Section 29(1) of the Agricultural Land
Commission Act, be supported by Council;

AND THAT Council directs Staff to forward the subject application to the Agricultural Land Commission for
consideration.

Report prepared by: Tyler Caswell, Planner |
Wesley Miles, Planner Specialist

Reviewed by: Dean Strachan, Community Planning & Development Manager
Approved for Inclusion: Terry Barton, Development Planning Department Manager
Approved for Inclusion: Ryan Smith, Divisional Director, Planning & Development Services
Attachments:

Attachment A - Site Plan

Attachment B — ALC Application

Attachment C — Letter from Ministry of Agriculture
Attachment D — Agricultural Capability Assessment Report
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ATTACHMENT B
This forms part of application Proaacy
# A20-0010 N
City of "\azr”
e [TC Kelowna
Provincial Agricultural Land Commission -

Applicant Submission

Application ID: 61097

Application Status: Under LG Review
Applicant: Rosa Perretta

Agent: Kent-Macpherson

Local Government: City of Kelowna

Local Government Date of Receipt: 08/07/2020

ALC Date of Receipt: This application has not been submitted to ALC yet.

Proposal Type: Exclusion
Proposal: To exclude the existing 17.6 ha of land from the ALR.

Agent Information

Agent: Kent-Macpherson

Mailing Address:

304-1708 Dolphin A