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2014 Corporate Organic Sponsor Program 
 

To establish & build the Guelph Organic Conference Sustaining Fund… 
 

This is the Corporate Organic Sponsor list for the 2014 JANUARY-FEBRUARY, Guelph Organic Conference & Expo - Title: 
Catching the Wave: Are you on board?!  Thanks to all supporters who generously donated these funds. 
 

PLATINUM PATRONS ($7500) 
• NUTIVA - Richmond, California 
• THE BIG CARROT ORGANIC FOODS - Toronto, Ontario 
 

GOLD FUNDERS ($3500) 
• ONTARIO NATURAL FOOD CO-OP - Mississauga, Ontario 
• PFENNING’S ORGANIC VEGETABLES - Baden, Ontario 
 

SILVER SPONSORS ($2000) 
• CSI - CENTRE FOR SYSTEMS INTEGRATION - Ottawa, Ontario 
• FFM – FIELD FARMS MARKETING LTD. - Petrolia, Ontario 
• GIDDY YOYO CHOCOLATE - Orangeville, Ontario 
• GROW MARKETING BRAND BROKER - Dundas, Ontario [broker: multiple organic lines] 
• HARMONY ORGANIC DAIRY PRODUCTS - Listowel, Ontario 
• JOHNNY’S SELECTED SEEDS – Waterville, Maine 
• KEYSTONE GRAIN LTD. - Winkler, Manitoba 
• MUSKOKA NATURAL FOOD MARKET - Bracebridge, Ontario 
• NATURE'S PATH FOODS - Richmond, BC 
• ORGANIC MEADOW INC. - Guelph, Ontario 
• PRO-CERT ORGANIC SYSTEMS - Cambray, Ontario/Saskatoon, Saskatchewan 
• SUNOPTA GRAINS & FOOD GROUP - Hope, Minnesota 
• SUNRISE FOODS - Saskatoon, Saskatchewan 
• WILLSIE HORTICULTURAL EQUIPMENT MANUFACTURING & SALES - Thedford, Ontario 
 

ORGANIC TRADER BREAKFAST & CONSULTATION 
• PRO-CERT ORGANIC SYSTEMS – Cambray, Ontario/Saskatoon, Saskatchewan   

BENEFACTORS ($650) 
• GO-BIO! ORGANICS - Acton, Ontario 
• GLOBAL REPAIR - Toronto, Ontario 
• HANLEY LAW OFFICE – ORGANIC ADVOCACY – Guelph, Ontario 
• THE STONE STORE NATURAL FOODS - Guelph, Ontario 

 

SUSTAINERS ($250) 
• BEECHWOOD AGRI-SERVICES - Parkhill, Ontario 
• BRADEN HOMES - Rockwood, Ontario 
• CANADIAN SCHOOL OF NATURAL NUTRITION - Toronto, 

Ontario 
• CROFTERS FOODS - Parry Sound, Ontario 
• EATING WELL ORGANICALLY - Waterloo, Ontario 
• HARMONY WHOLE FOODS MARKET - Orangeville, Ontario 
• GREAT LAKES ORGANIC FEEDMILL/HERBRUCK’S - Saranac, 

Michigan  

• LYN-DYS HEALTH FOODS - London, Ontario 
• MAPLETON'S ORGANIC DAIRY - Moorefield, Ontario 
• NUTS TO YOU NUT BUTTER - Paris, Ontario 
• SUNSHINE FARMS - Thamesville, Ontario 
• THE COTTAGE GARDENER HEIRLOOM SEEDS - 

Newtonville, Ontario 
• THE GENTLE RAIN - Stratford, Ontario 
• THE TORONTO GARLIC FESTIVAL - Toronto, Ontario 

 

ORGANIC MEDIA PARTICIPANTS - these media participate in Expo & cover Conference workshops 
• ALTERNATIVES JOURNAL - Waterloo, Ontario 
• CANADIAN NATURAL HEALTH RETAILER MAGAZINE - Wyebridge, 

Ontario 
• COMMON GROUND MAGAZINE -  Vancouver, BC 
• ECO PARENT MAGAZINE - Sudbury, Ontario 
• HARROWSMITH’S TRULY CANADIAN ALMANAC  - Toronto, Ontario 

• HEALTHY DIRECTIONS MAGAZINE - Guelph, Ontario 
• NATURAL HEALTH PRODUCTS CANADA GUIDE 2013 - Victoria, BC 
• ORGANIC & NON-GMO REPORT/DIRECTORY - Fairfield, Iowa 
• VISTA MAGAZINE - Vancouver, BC 
• VITALITY MAGAZINE - Toronto, Ontario 

 
**This is the confirmed list of Corporate Sponsors & Media Participants - as of January, 2014 
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Welcome to the 33rd Annual Organic Agriculture Conference, 2014 
 

“Catching the Wave: Are you on board?!” 
 
On behalf of the organizing committee I would like to thank the many sponsors, benefactors, exhibitors, 
speakers, and of course you the participant.  We hope you enjoy the conference.  
 
This "Proceedings" booklet gives you a synopsis of the various presentations that will be presented at the 
conference. This will give you a lead on what will be discussed if you plan to attend, and a summary if you 
have missed it.  In most cases there are also some speaker contacts for more information.   
 
Proceedings from 2002-2013 conferences are available on the conference website at:  
http://www.guelphorganicconf.ca/past-conferences/past-proceedings/  
 
We also advise you that during the conference some photos of the audience may be taken for future 
conference use. 
 

Enjoy the conference! 
 

OFFICIAL SPONSORS - Conference Management Committee:  
 

• Canada Organic Trade Association 
• Canadian Organic Growers 
• CSI - Centre for Systems Integration 
• Ecocert Canada 
• Ecological Farmers Association of Ontario 
• International Organic Inspectors Association 
• National Farmers Union – Ontario Region 
• Ontario Ministry of Agriculture and Food  

and Ministry of Rural Affairs 
• Organic Crop Improvement Association (Canada) 
• Organic Agriculture Centre of Canada 
• Organic Council of Ontario 
• Pro-Cert Organic Systems 
• Quality Assurance International/NSF International 
• REAP-Canada (Resource Efficient Agricultural Production) 
• Society for Biodynamic Farming & Gardening in Ontario 
• University of Guelph – Organic Agriculture Program 
 

http://www.guelphorganicconf.ca/past-conferences/past-proceedings/
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Thursday January 30th, 2014 
 
Profitable & Practical Permaculture on 100+ Acres   
UC103                                                                          10:00 AM – 4:15 PM 
 
In 1995, New Forest Farm in SW Wisconsin, a typical corn/beans/hay operation, was re-designed to 
imitate the Oak Savanna biome.  We use Keyline Design principles to optimize water management, 
planting chestnuts, hazelnuts, apples, pine nuts and a host of other edible woody crops in various 
polyculture systems.   Cash-flow was maintained using agroforestry techniques: alleycropping, 
silvopasture, windbreaks and forest farming.  The marketing mainstay strategy included wholesale 
accounts and direct-to-consumer, value-added sales. 
 
This workshop will appeal to growers wanting to convert their farm to a drought-proof perennial system, 
dramatically reducing fossil fuel use, sequestering carbon, recharging the groundwater, providing 
beneficial insect and wildlife habitat, while still maintaining cash-flow.  Participants will learn the steps 
needed to transition from annual crops to a diverse, 3-dimentional perennial polyculture.  
 
About Mark Shepard 
Mark is a consulting agroforester with Forest Agriculture Enterprises LLC  
P.O. Box 24, Viola, WI 54664, USA  
Website: www.forestag.com 
Email: forestag@mwt.net 
 
 
Natural Building Symposium: Enhancing Organic Living Systems 
UC442                                                                                       6:00 - 7:30 PM 
 
The current state and need for low impact, low carbon footprint, sustainable building in Canada will be 
explored offering an introductory overview of practices and structures of natural building in Ontario.  
 
Topics introduced are: resilient retrofits, use of materials, heat and cold, use of straw, fire and flood, 
homesteading, building codes and more. 
 
About Ingrid Cryns 
Ingrid is an architect, author, symposium co-organizer and panel host.    As Founding 
Director, Ingrid, created soma earth to focus on sustainability and natural building, 
connecting the health of the body and environment to architecture in our everyday 
lives. Ingrid has over 20 years of experience as a Project Architect, with a unique 
specialty in healthy, sustainable natural building systems including building 7 Straw Bale 
Buildings in Ontario.  She is the Vice President of the Ontario Natural Building 
Coalition (since 2009) and a Director at Large of the Green Connections Network in York 
Region. Ingrid has also taught various Natural Building courses within Permaculture programs.  Author of 
soma earth SELF-SUFFICIENT LIVING, Ingrid is offering a new 90 day coaching program called EARTH 
WISDOM LIVING that is about creating your own customized self-sufficient 
living plan, beginning March 4, 2014. For Details contact 
ingrid@somaearth.com or 866.888.7662. 
 
 
 
 

http://www.forestag.com/
mailto:forestag@mwt.net
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About Ben Polley 
Natural Builder of over 50 natural buildings in Ontario.  Based in Guelph, Ben Polley is 
the award winning business manager and founder of Harvest Homes and Evolve 
Builders, who are managers, planners, educators, researchers, artisans, activists and 
above-all, are craftspeople. With over 16 years of estimating experience – including 12 
in alternative construction – Ben is also the cost-benefit guru. He participates in the 
design and estimating phase of new or retrofit, sustainable, natural building or straw 
bale projects in order to identify savings opportunities and deliver the best value on 
every project. More valuable today in the office than in the field, Ben prides himself on having physically 
performed virtually every task of which the company is capable and still tries to sneak in a trip here and 
there to keep his skills fresh. A popular speaker at colleges, universities and industry events, and regular 
feature in green building media, Ben will often be your first point 
of contact when discussing your future plans. Ben and his team 
built the award winning, Oval Straw Bale House, in Hillsburgh, 
Ontario, that was designed by Ingrid Cryns of soma earth.  For 
more info contact Ben at info@harvesthomes.ca   or 519.265.6546. 
 
About Melinda Zyartuk 
Natural Builder of several natural and sustainable buildings in Ontario.  Melinda is the 
General Manager of the Fourth Pig Worker Co-op.  She enjoys managing eco construction 
projects almost as much as troweling on a smooth coat of fresh earth plaster. Melinda 
has a Masters in Environmental Studies from York University focusing on community 
renewable energy and sustainability.  Melinda was an intern at Solar Energy International 
and is a graduate of their Renewable Energy Education Program. She has been the 
general contractor for several eco-renovations, and has worked on straw bale 
houses and designed and installed solar electric and hot water systems.  A frequent 
presenter on energy efficiency and renewable energy, Melinda is on the board of 
Passive Buildings Canada and the Solar and Sustainable Energy Association of 
Canada. Melinda and her team built the Toronto Straw Bale Retrofit House, 
designed by Ingrid Cryns of soma earth, the first straw bale building permit in the 
City of Toronto. For more info contact Melinda at info@fourthpig.org or 888.391.4474. 
 
The Natural Building Symposium (NBS) would like to thank the following Sponsors; 
For more information see Booth #78 @ soma earth (Basement). 
 
NBS Golden Straw Core Funders – $350: 
Ontario Natural Building Coalition (ONBC)  
www.naturalbuildingcoalition.ca        info@naturalbuildingcoalition.ca       877.872.9225 
The ONBC, formerly the Ontario Straw Bale Building Coalition (www.osbbc.ca), believes in the need for a 
movement towards a more environmentally responsible built environment. By using materials with the 
lowest possible embodied energy and toxicity and employing them 
in buildings designed to maximize the potential for renewable 
energies and minimizing the use of fossil fuels, we can make a 
substantial positive change in our impact on the environment. The 
ONBC promotes these strategies by assisting builders and owners to 
adopt them and to help to introduce them into the mainstream building world. 
 
 
 

http://harvesthomes.ca/about/
http://fourthpig.org/Our_Team.html
http://naturalbuildingcoalition.ca/�
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ALLBACK Organic Linseed Paint 
www. solventfreepaint.ca     info@swedepaint.ca 866.516.7787  
Protect, Nourish & Never Scrape Again! Linseed oil paint has been used in 
Scandinavia since the 18th century and is known for its superior protection and 
longevity. It penetrates and protects like no other modern paint. Lasts at least 25 
years and even longer with minor maintenance every 5-10 years. This paint 
contains NO petroleum, chemicals, or mildewcides. Other products are also 
available, ranging from Pine Tar as a natural wood preservative or Natural 
Linseed Oil Marine Varnish, to safe Infrared Paint Removers and other speciality 
painting accessories.  
 
NBS Silver Wood Sustainers – $225: 
ECO Building Resource 
www.eco-building.ca      info@eco-building.ca   877.741.3535 
ECO Building Resource is a supply base for consumers, contractors and 
builders who wish to locate environmentally sound and healthy building 
products and accoutrements, sourcing and reviewing materials to ensure they are safe for people and the 
planet.  Eco Building Resource is owned and operated by Kevin Royce who has spent over 25 years in the 
building materials industry gaining an extensive knowledge of a wide range of products and their 
applications. 
 
Stone’s Throw Design Inc. 
www.stonesthrowdesigninc.com       twong@stonesthrowdesigninc.com       416.741.3535 
Stone’s Throw Design Inc. was founded by licensed architect, Terrell Wong in 
1998. Sustainable design has been at the forefront of her practice since it 
began.  Stone’s Throw Design uses building science to increase the overall 
comfort and durability of your home.  By exploiting the maximum solar 
potential of your site you can significantly reduce the heating and cooling costs of running your home. Co-
Founder & President of Passive Buildings Canada, Terrell is also authoring a book on Passive House 
Buildings. 
 
NBS Bronze Earth Benefactors – $100: 
Fifth Wind 
www.fifthwind.ca       fifthwinds@gmail.com        905.342.3666 
Henry Wiersma is pioneering Compressed Earth Block Technology in Canada. Compressed Earth Blocks are a 
structurally sound, environmentally-conscious building material, are also a creative substitute for concrete 
slabs. Compressed Earth Blocks are the perfect complement to straw bale construction, providing natural 
beauty & thermal mass.  
 
The Timeless Material Company 
www.timelessmaterials.com            info@timelessmaterials.com       800.609.9633 
The Timeless Material Company reclaims and repurposes residential and commercial 
wood products and artefacts. They reclaim and salvage materials slated for demolition 
including salvage timbers and beams from old factories and barns, plus so much more, 
with showrooms in Waterloo and Southampton in Ontario.

http://www.solventfreepaint.ca/
http://www.eco-building.ca/index.html�
http://www.stonesthrowdesigninc.com/�
http://fifthwindfarm.blogspot.ca/p/about.html�
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   NSF Canada 
   www.nsf.org/about-nsf/locations/north-america/canada    info@nsf.org    1.800.673.8010 

Serving both English and French speakers, NSF Canada has offices in Guelph and Montreal 
offering management systems certification through NSF International Strategic Registrations 
(NSF-ISR) and food safety services through NSF International’s Global Food Safety Division and 
NSF-GFTC.  
 
•••••••••••••••••• 
 

Friday January 31st, 2014 
 
Seminar A                           PCH-South         9:00 AM – 12:00 PM 

Soil Fundamentals: Where Soil Comes From and How We Manage It 
By Dr. Andy Hammermeister & Ruth Knight 
 
How can I live my life stepping on this stuff and not wonder at all?” ---   William Bryant 
 
The soil is trodden upon, tilled, and excavated as part of our daily lives yet very few understand what soil 
is and where it comes from. Our goals in this workshop are to develop an appreciation for and 
understanding of soil as an entity of its own, and using that knowledge to create a vision for building soil 
on your own farm. 
 
We typically look upon soils as something that we manage for producing crops or feed for livestock. Too 
often we forget to look upon the soil as an entity of its own. Soils vary tremendously across Canada. 
Where does soil come from? And, why do different soils have different properties? The soils of Canada are 
relatively young, having been glaciated within the last 10,000 years. This glaciation and the subsequent 
retreat or melt of the glaciers shaped our landscape and deposited the “parent material” on which soils 
form.  
 
This parent material could have had a mix of particles like stones, gravel, sand, silt and clay, or these 
particles may have been sorted by water or wind so that it is almost pure sand or just clay. The nature and 
mix of these particles affect very important soil properties such as nutrient and water holding ability, 
water infiltration and drainage, and aeration.  
 
This parent material is the foundation of soil development, but only becomes soil when we introduce life 
to it. Soil is the home of billions organisms, large and small and supports the growth of the vast majority of 
plants on this planet. Plants and organisms together have a great influence on how soil properties develop 
and change over time. For example, the biology of the soil produces organic matter which provides and 
holds nutrients as well as acting as a glue to form soil structure. Biology can also influence soil chemical 
properties by altering the acidity of the soil. 
 
While the biology and parent material interact to form many of the properties of the soil, these 
interactions are influenced by climate and the shape of the landscape. Together all of these factors work 
together over time to form the soils we see today. Humans have had a tremendous influence on soil and 
its formation. 
 
By understanding how soils form we can now manage our land in a way that builds and promotes a 
healthy soil. The soil must be protected from degradation such as erosion and compaction, and soil 

mailto:info@nsf.org
http://www.nsf.org/about-nsf/locations/north-america/canada/�
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organic matter and fertility must be maintained and improved. We can build soil through strategic use of 
organic matter additions (like compost) and cover crops that protect the soil, crop rotations, carefully 
considered tillage practices and supporting soil biology. 
 
“The nation that destroys its soil destroys itself.” --- Franklin Delano Roosevelt 
 
Dr. Andrew Hammermeister 
Organic Agriculture Centre of Canada 
Dalhousie University 
P.O. Box 550 Truro, NS B2N 5E3 
Tel: 902.893.8037 
Andrew.hammermeister@dal.ca 
 
Ruth Knight 
President, Organic Consultant Inc. 
Box 514 Teeswater, ON N0G 2S0 
Tel: 519.357.5224 
organicconsultantinc@gmail.com 
 
•••••••••••••••••• 
 
 
 

Seminar B                      UC 442                 9:00 AM – 12:00 PM 
 
Breeding/Selecting Genetics 
Redesigning Your Food Production: To Better Satisfy Local Needs! 
By Ken Taylor  
 
Canadian consumers are telling us what they want to eat but the message is not getting 
through to those who grow and control our Canadian food supply. Consequently our 
food retailers must turn to foreign suppliers to provide the majority of food Canadians 
eat. We are now one of the least capable countries in the world at feeding ourselves 
(see food import imbalance/capita). Furthermore, the exploding demand for more local 
food is sending a clear message that all this imported food is not up to expectations!  
How do we solve this problem? By taking possession of our seeds and replacing 
corporate control (GMO's) with local initiatives (RAGS). 
 
This workshop will look at how we can create a new plant-based food supply from the ground up (vertical 
integration) rather than acquiescing to the present "top down" control over our farm ventures. 
 
Genetics are the blueprint of this process of vertical integration and thus we must focus on creating 
regionally adapted genetics (RAGS) that are independent of, and resistant to, GMO's. These RAGS will 
provide farmers with better choices as to what food to grow and ultimately how to grow it. Creating new 
genetics starts with planting seeds and then selecting for the desirable traits that meet your local food 
growing requirements. For example you may want to select for: 
 

1. Plants that are adaptable to organic growing - meaning they exhibit disease and pest resistance 
thereby eliminating need for sprays.      

2. Higher nutrient density food so we can all eat healthier. 

mailto:Andrew.hammermeister@dal.ca
mailto:organicconsultantinc@gmail.com
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3. Better taste to differentiate your local food from less tasty imports. 
4. High storage potential foods to reduce dependency on winter imports.    
5. A rainbow of food colours so that optimum antioxidant health potential is realized in the darker 

flesh colours such as purple or black. 
6. Plants that can resist local climate changes like extreme winter cold, wet springs or long summer 

drought.  
7. Plants capable of growing in poor or depleted soils. 
8. Plants that grow well in shade conditions for food forest applications. 
9. Plants with special root systems: to fix N, accumulate nutrients, etc.  
10. Higher $$/acre crop and thus better farm profit potential.   

 
Each workshop participant will be given seeds with special genetic traits that were selected from 
successful field trials at Green Barn Farm. With these seeds in hand, you should be able to start your own 
local breeding project. Stratification and other seed growing details will be provided. Once your seedlings 
are up and growing what next? We will discuss how one then selects for desired traits. A visual tour of our 
farm will show some of our most successful fruit, nut and berry selections resulting from over 25 years of 
field research trials. Once a superior selection is identified how then do you reproduce or clone this 
selection to scale up local food production? Come and learn how to do this in the afternoon's workshop 
entitled "Grafting and Propagation Hands-on Instruction".   
 
•••••••••••••••••• 
 
 
Seminar C                      PCH – North         1:15 PM – 4:15 PM 
 
National Seed Symposium: Plant Breeding for Organics - The Future of 
Organic Seed Diversity in Canada 
 
Panel:   Aabir Dey, Duane Falk, Kate Storey, Jodi Koberinski, and Iris Vaisman 
 
Part 1: The Art and Science of Plant Breeding 
Art: ‘green thumb’, power of observation, understanding of environment, visionary, long-term view, 

patience, passion. 
 
Science: biology, genetics, statistics, pathology, biochemistry. 
 

Breeding  
= directing evolution toward human-defined goals 
= partnership with Mother Nature 

 
Basic understanding of evolutionary processes leading to genetic change over time 
Mendel, Darwin, Hardy-Weinberg, Sewall Wright, Jay Lush. 
 
Farmers/gardeners were the original plant/animal breeders----what happened??? 
Mechanization of agriculture: farmers don’t interact with individual plants demand for uniformity of crop 
and produce (pure lines). 
 
Basics of Plant Breeding: Can be very simple and can be very complex (e = mc2). 

1. Make a cross to generate a variable population which contains an improved combination of traits 
compared to parents. 
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2. Advance generations and let Mother Nature weed out poor/un-adapted material. 

 
3. Inbreed to increase heritability, expose defects, fix desirable traits. 

 
4. Select desirable individuals, propagate progeny, increase seed. 

 
5. Evaluate uniform lines widely, multiple replicates, multiple environments, multiple years to 

determine Genotype x Environment Interaction  stability, adaptability, disease. 
 

6. Inter-mate to generate new breeding population for further improvements. 
 

7. Establish pure lines:  uniformity within lines, uniformity among lines, multiply as pure seed and 
register variety (CFIA) for commercial production/sale. 
 

8. SELL SEED ($$$ to pay for breeding program!). 
 
Can be as simple or complex as you want to make it... 
 
Question of which steps should/must be organic... 
 
Part 2: Participatory Plant Breeding for Organic Agriculture 
The Bauta Family Initiative on Canadian Security (BFICSS) has been designed to help support and build a 
Canadian seed system that provides a solid foundation for food security, climate resilience, and 
community well-being, by pursuing the following objectives: 
 

• Expanding the production and conservation of high quality, regionally-adapted, ecologically-grown, 
Canadian seed; 

• Building ongoing collaboration among individuals and organizations committed to advancing an 
ecological and diverse seed system in Canada. 

 
This program was made possible thanks to the generous support of Mrs. Gretchen Bauta, member of the 
Weston family. It is delivered by USC Canada, in partnership with Seeds of Diversity Canada and through 
the generous support of The W. Garfield Weston Foundation. 
 
In 2013, the BFICSS began supporting a Canada-wide participatory plant breeding program for wheat, oat, 
maize, and potato. The program is a collaboration between farmers, researchers, and plant breeders, to 
develop cultivars suitable for low-input crop production systems. 
 
What is participatory plant breeding (PPB)?  
PPB programs restore the place of farmers in crop variety development by bringing together farmers, 
plant breeders, and other partners into the plant breeding process.  The goal of a PPB program is to 
develop cultivars relevant to farmers’ needs by conducting on-farm selection. The main difference 
between conventional and participatory breeding is that in a PPB program early selection occurs on-farm 
and most decisions are made by the farmer. PPB is particularly successful in production systems that are 
under-served by traditional plant breeding programs and for production systems where uniquely stressful 
growing conditions are encountered.  
 
How is breeding for organic farming different than breeding for conventional farming? 
Crop performance in organic systems is improved if cultivars are bred for typical organic conditions; 
however, most varieties currently used in organic agriculture are bred for conventional, high-input 
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production. While some desired traits are consistent between conventional and organic farming systems, 
traits such as weed competition, disease resistance, and nutrient-use efficiency are more important to 
organic producers 
 
How does this PPB program work?  
An experienced plant breeder makes the crosses, with farmers having direct input into which parents are 
used. The segregating populations are distributed to farmers, and farmers select within the same 
population for three years. After the period of on-farm testing, the populations are returned to the 
research station for further yield and quality testing (see Exhibit A). The populations are planted within 
their typical crop rotation and managed according to the same practices as the crop would be. Growing 
populations with a high level of genetic diversity allows the farmers to select genotypes that are well 
suited to their growing conditions.     
 

Exhibit A: Participatory Plant Breeding Process 

 
 
How many farmers are involved in the PPB program? 
 Maize Wheat Oat Potato 
Farm/Industry 
Partner(s) 

Coop AgroBio 
du Québec 

University of 
Manitoba 

University of 
Manitoba 

Test farms: 
Fredericton, NB; 
Winkler, MB 

Research 
Partner(s) 

Dr. Lana Reid Drs. Martin Entz, 
Stephen Fox  

Dr. Jennifer 
Mitchell Fetch 

Dr. Benoit Bizimungu 

Regions QC AB, SK, MB, ON, QC AB, SK, MB, QC BC, MB, ON, QC, NB 
# Populations  62 42 8 
# Farms 5 12 12 5-7 
Selection Goals OP corn 

adapted for 
short season 

High yield and 
protein; milling and 
baking qualities; 
disease resistance 

Disease resistance; 
hulless varieties 

Late blight resistance; 
taste, nutrient 
efficiency, and 
storability; drought 
stress resistance 

 
How have farmers responded to the PPB program?  
The major strengths of the PPB program are that farmers are guiding the breeding objectives and are 
provided with the opportunity to have more control over the development of the seeds they will use. 
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Although working within the current regulatory framework is a challenge, a success of this program is that 
farmers are generally seeing improvements within their populations. The end goal of this program is to 
develop disease and pest resistant germplasm that are competitive against weeds, effective at scavenging 
nutrients, and are ultimately more suitable for organic agriculture. 
 
Part 3: Bringing Organic Varieties to Market 
Regulatory Challenges: 
• Virtually all field crop varieties (excluding maize and potato) need to go through Canada’s variety 

registration system in order to be sold as seed. 
• Virtually all field crop varieties (including maize and potato) need to be certified as pedigreed seed in 

order to be sold by variety name. 
• Both these regulatory systems maintain registration/certification systems that have historically been 

prohibitive for organic agriculture (e.g. testing and evaluation of varieties are not conducted under 
organic conditions). 

 
Economic Challenges: 
• Pedigreed organic seed (i.e. seed that has met pedigreed seed certification requirements and organic 

requirements) has been available in the past and continues to be available by some seed vendors in 
Canada. 

• Pedigreed organic seed or “double-certified seed” involves costs related to two layers of certification; 
accordingly, it is more expensive than untreated pedigreed conventional seed. 

• However, many organic producers procure untreated pedigreed conventional seed, save seed from that 
crop, and re-sell or re-plant it as organic common seed, because the cost of double-certified seed is 
often perceived as too expensive. 

• As a result, virtually all organic field crop seed is sold as “common”, because there is very little incentive 
to achieve double-certification; in doing so, the incentive to develop varieties exclusively for organic 
agriculture is also reduced. 
 

If organic varieties are being developed, these are some of the regulatory and economic challenges that 
they will face in order to be distributed and sold to farmers.  

 
How do we change, navigate around, or overcome these challenges? 
 
Key Discussion Themes: 
• What characteristics are realistically important to select, and breed for, in organic production systems? 
 
• What are some of the models of how we can fairly and equitably commercialize varieties that have been 

bred for organic systems? 
 
• How can we generate sustainable market and funding opportunities to constantly develop varieties that 

are appropriate for organic production systems? 
 
 
About Aabir Dey  
Aabir Dey is the regional program coordinator in Ontario for the Bauta Family Initiative 
on Canadian Seed Security at Everdale. After graduating from York University’s Master of 
Environmental Studies program, where he researched the viability of organic vegetable 
seed co-operatives in southwestern Ontario, Aabir has been working for the BFICSS by 
connecting with seed producers and farmers across Canada to better understand the 
challenges they face in producing ecological vegetable seed and field crops.  
 



 

 16 

About Duane E. Falk   
Dr. Duane E. Falk has been a plant breeder for over 30 years, practicing cereal breeding at 
the University of Guelph for 27 years. While at Guelph, Duane established a successful 
barley and oat breeding program in Ontario, and has developed efficient, effective 
phenotypic recurrent selection systems (RIPE) which are applicable to any crop species. 
Duane has a passion for improving breeding methodology (better results with less effort) 
and continues his breeding activities on his organic farm in Hillsburgh, Ontario. 
 
About Jodi Koberinski  
Jodi Koberinski has made a career of transforming food systems as an entrepreneur and 
as an advocate.  A pioneer in small scale organic processing, Jodi has experience with 
product research and development, certification, organic sourcing, marketing and 
business planning. Jodi has served on numerous working groups and Boards including 
Certified Organic Associations of BC, Small Scale Food Processors Association, Food 
Secure Canada, and Sustain Ontario. Recently, Jodi was invited to join the Organic Value 
Chain Round Table based on her diverse experience and contributions within the organic 
sector, and has served as OCO’s Executive Director since 2009. 
 
About Kate Storey  
Kate Storey is an organic farmer in Manitoba who has been involved in participatory oat 
breeding for two years and participatory wheat breeding for 3 years. Kate has been 
farming for 25 years, and has run Poplar Glen Organic Farm for 15 years in Grandview, 
Manitoba. She primarily grows wheat and oat on a mixed 480-acre farm, with rotations 
that include sweet clover, peas, barley, and flax. Kate has struggled to find varieties of 
wheat and oat that are suitable for organic production, and is very interested in seeing 
the benefits of crops bred specifically for organic production. 
 
About Iris Vaisman  
Iris Vaisman is currently working at the University of Manitoba as a Technician in the 
Department of Plant Science. Iris has an undergraduate degree from the University of 
Toronto in Ecology and a Master’s degree in organic agriculture from the University of 
Manitoba. Iris has worked with Dr. Martin Entz and Anne Kirk at the University of 
Manitoba in a support role to assist farmers in the participatory plant breeding projects 
administered by the university. 
 
•••••••••••••••••• 
 
 
Seminar D                      PCH – South         1:15 PM – 4:15 PM 
 
Grafting and Propagation Hands-On Instruction 
By Ken Taylor and Nick Taylor 
 
Propagating from seeds is one thing... but asexual plant propagation or cloning from plant tissue is a much 
different process. To propagate selected "mother" plants we use many different techniques such as: 
 
1) Tissue culture in very controlled lab conditions. 
2) Layering of mother plant branch tip tissue. 
3) Softwood summer cuttings in mist chamber. 
4) Softwood budding in summer field conditions. 
5) Dormant spring budding on actively growing rootstocks. 
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6) Rooting dormant cuttings in hotbeds in cold environment. 
7) Bench grafting dormant scions onto dormant roots in winter. 
 
We will discuss all of these briefly and then show in graphic detail how you can reproduce a mother plant 
by using the dormant bench grafting technique. For those who want to try their own hand at this grafting 
technique, you will be able to purchase a grafting package (available at workshop or at the Green Barn 
exhibit booth).    
 
Also you will be shown how to "custom design" your trees to better fit any special local growing conditions 
you might have...like heavy clay soil or extreme cold or high density planting. Local acclimatization of fruit 
trees and be part of these discussions. 
 
To conclude the workshop we will discuss how to handle newly grafted trees and explain our food 
forest/orchard management philosophy of "freedom farming"... a 25 year distillation of organic, holistic, 
biodynamic, permaculture techniques!   
 
•••••••••••••••••• 
 
 
The Keynote Forum     Thornbrough Hall Auditorium    7:30PM – 9:30PM 
 
Can We Put the Culture Back into Agriculture - Or is it Lost? 
By John Peterson and Richard Hill with moderator Laura Baker 
 
The concept of culture originated in ancient Rome. The term for it was cultura animi. It was derived from 
the agricultural activity of cultivation of the soil and then applied to the soul. Cultura animi: cultivation of 
the soul. So culture actually has its roots in our agricultural heritage. 
 
By the time the 80's rolled around, pretty much everything that I sensed as cultural life in my rural 
community was gone. Farm chemicals, large efficient farm equipment, and access to ample capital had 
permeated my community, and the bonds that had once sustained and nurtured the community were 
mere echoes, memories...the good ol' days. Community life had become barren. Agriculture had morphed 
into agribusiness. 
 
So, a group of friends and I decided to reinstate culture on the farm. I was farming in a conventional way 
then, raising corn, beans, wheat, cattle and hogs on several hundred acres, but I had a feeling for what 
had been lost and I strived to bring some majesty back to farming, some awareness, to ennoble and 
celebrate agriculture. We formalized the whole venture, called it the Midwest Coast. I rationalized the 
mingling of art and agriculture, celebration and sow chasing, of ritual and rat routing. I shoved a Midwest 
Coast booklet into the hands of the curious and said "It´s not just a farm, not just a way of life: we´re 
stitching up a wound in the earth, can´t you see?  We´re invoking the past, the future. We have beach 
parties that celebrate the sun, mud parties that celebrate the earth. We have a scary fairy in the garden. 
We bring in the May. We celebrate the sun, make clearings in the corn, put mud on each other. We 
resurrected Beloit, saved the barns, created hubbub. Lives come true out here, a hundred Midwest Coast 
members will testify." 
 
The mission of the Midwest Coast was to "Celebrate Art and Agriculture." There was probably nothing we 
could have done in my community to alienate and infuriate the neighbors more than our celebrations of 
art and agriculture at the Midwest Coast. What's a person to do who wants to put the culture back into 
agriculture? 
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Of course, it's not just a simple impulse of wanting to put the culture back into agriculture. The economic 
demands of farming weigh heavily on our capacities for a healthy social and cultural life. Securing a 
livelihood from the land today can make us slog along on the earth, not dance and whistle our way.  
 

 
Midwest Coast Equinox Event, 1982: Farmer John directs people to cut a channel through the corn 
towards the setting sun. 
 
••••••••••••••••••
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Saturday, February 1st, 2014                
 

 McNaughton 105                    9:30 AM - 10:30 AM 

Starts With the Soil: Crops, Nutrition, Innovation 
By Joe Scrimger 
 
This workshop will cover soil from a biological and mineral perspective and how these two areas need to 
work together dynamically to produce nutrient dense food and feed. Different systems of soil balance will 
be discussed from Albrecht, Reams and The Soil Foodweb, in such a way as to understand how drawing 
from multiple programs may give the best efficiency.  
 
The soil section will be followed by a discussion on nutrition and the opportunity for agriculture to focus 
on health and nutrition, along with local/regional food and immune system factors that can change the 
basis of how North American agriculture functions. As farmers and consumers, this workshop will show 
how we can become the leaders in making this change in such a way that more of conventional agriculture 
will want to invest in this system even if they can’t produce for it in the short term. This can happen 
because of how an expanding local/regional food system will affect the overall market price in a positive 
way, in turn helping our rural communities and city cousins prosper, physically and economically. 
 
The science and technology is available now for us as ‘Organic Farmers’ to lead the way for an overall 
change that can come in time for agriculture as a whole. This workshop will introduce the process for this 
change. 
 
About Joe Scrimger 
 Joe grew up on a 25-cow, 250-acre dairy farm in Northern Lapeer County, in the 
Thumb area of Michigan. He presently manages 120 acres organically, raising corn, hay, 
wheat, soybeans, spelt and sunflowers on shares with a neighbour. He has farmed 
organically since 1975. Since 1980 Joe has owned and operated Bio-Systems, a soil 
testing and consulting business that serves the Great Lakes Area with biological 
technology and marketing services, along with Life Time Foods, a natural food store. In 
1984, Joe received the “Young Farmers Award” from the North Branch Jaycee. In 2002, 
he received the “Life Time Achievement Award” and in 2006, he received the “Public Service Award” from 
Michigan Organic Food and Farm Alliance (MOFFA). Joe has attended and instructed numerous 
educational programs on Organic and Biological Farming throughout the Mid-West and Canada. Scrimger 
Farm is currently certified by OCIA (Organic Crop Improvement Association). He also has served on the 
Michigan Fresh Unprocessed Whole Milk Workgroup and currently sits on the board and education 
committee of the Farm to Consumer Foundation out of Cincinnati, OH, which promotes consumers access 
to local foods. 
 
•••••••••••••••••• 
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 Thornbrough 1307             9:30 AM - 10:30 AM 

What’s In the Meat?  HOT BUTTON CONSUMER ISSUE 
Panelists:   Martin de Groot, Mapleton’s Organic Dairy, Hélène St.Jacques, Informa  
and Harry Stoddart, Stoddart Family Farm 
 
The panelists will explore these issues:   

• Claims and labels: certified organic, ‘natural’, sustainable, conscientiously raised, etc. Consumer 
confusion and misrepresentation.  
 

• Sustainability: does a sustainable future include meat consumption. 
 

• Public interest and concern: emerging public awareness of intensive livestock operations and 
impacts.  
 

• Animal Welfare and Animal Rights:  a whole systems approach needed for meat/food production. 
 

• Human health:  antibiotic resistance.    
 
 
About Martin de Groot 
Martin moved to Canada in 1980 and began working a 250-acre dairy farm. In 1990, Martin switched to 
organic and in 2003 an on-farm processing plant was built to produce ice cream, frozen yogurt, and fresh 
yogurt.  Today they milk 70 cows and farm 500 acres.  In addition to the dairy business, Mapleton’s has 
become an activity hub within their community. In 2004, they added an ice cream café which serves ice 
cream, organic lunches, and a wide range of organic products including seasonal produce and meats. In 
addition, Mapleton’s has recently installed a new, state of the art barn that is highly energy efficient, 
solar-powered, and more cow-friendly. They also provide educational tours for school groups, as well as a 
maze, labyrinth, and demonstration barn for visitors.   
 
About Hélène St. Jacques 
Hélène is an expert consumer and market researcher with a history that spans many food, health, social 
justice and environmental sectors.  Her experience includes working on local, national and international 
fronts with large and small size public and private sector organizations.  This wide scope of work is 
continually being enriched by volunteer activities that include FoodShare Toronto (former) and Toronto 
Food Policy Council (current chair).  Hélène has a unique, wide ranging perspective on food from industrial 
system products through to sustainable, local and organic food.  She has a B.A. (University of Waterloo) 
and a M. Ed. (University of Toronto).   
 
About Harry Stoddart 
Harry is a 6th generation farmer who has 20 years of experience farming that includes owning a swine 
CAFO, 2,000 acres of organic grains and oilseeds, and a 100% grass-fed beef and lamb farm (not all at 
once!). When Harry, his wife and partner Silvia, and their five children are not out frolicking in the 
pastures (or snowdrifts) with the cattle and sheep, they can be found at  4-H shows and farmers' markets. 
Harry's first book - Real Dirt: An Ex-industrial Farmer's Guide to Sustainable Eating - was published by 
Iguana Books in September 2013. 
 
•••••••••••••••••• 
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Thornbrough 1200           9:30 AM – 10:30 AM 
 

Permaculture: The Art of Sustainable Living Systems 
By Lorenna Bousquet-Kacera  
"We stand at a critical moment in Earth's history, a time when humanity must choose its future." The 
Earth Charter (2000). What will we choose? Continued destruction of the environment, or a regenerative 
future that we are proud to leave our children? This is the question of the day.  

The art of sustainable living is the foundation of Permaculture. Through philosophies and nitty-gritty 
hands on work we begin to make the shifts in our environment that bring positive change.  At its inception 
approximately 35 years ago, Permaculture, founded by Bill Mollison and David Holmgren, was focused 
primarily on designing landscapes which mimic the patterns and relationships found in nature. However, 
like nature, Permaculture has evolved from a vision of permanent or sustainable agriculture to one of 
permanent and sustainable culture.  

This wider, more holistic approach to Permaculture has been happily embraced by many and has 
challenged others. We have certainly seen this in the PDC trainings we offer at The Living Centre.  Many 
feel that simply changing our approach to agriculture, building, energy systems etc. is enough to usher in a 
new kind of Earth community. While the design philosophies must be put into direct action for anything to 
change in the world, we ask the question: What comes first - the shift in consciousness or the physical 
change? 

We believe that they live together and must be equally developed for lasting change to truly occur.  By 
attempting to live in harmony with the natural world in the way we grow our food and the structures we 
create using the old consciousness of power over control, separation, arrogance and greed, will we not 
simply be putting new forms over top a paradigm of thinking that is presently leading us to possible 
extinction and therefore end up with the same problems? Does not the health and vitality of our planet 
unfold from how we relate to ourselves and each other psychologically, culturally, and spiritually? Is it not 
our inner and outer worlds co-evolving with one another that will truly bring the transformative healing of 
the Earth? We believe that ultimately we must address both of these dimensions. 

Shifting a 10,000 year old paradigm of separation and power over to a way of living based on co-creation 
and harmony is going to take time and much contemplation. "To move forward we must recognize that in 
the midst of a magnificent diversity of cultures and life forms we are one human family and one Earth 
community with a common destiny. We must join together to bring forth a sustainable global society 
founded on respect for nature, universal human rights, economic justice and a culture of peace." Earth 
Charter (2000). 

In this lecture we will draw on the principles of Permaculture, which are essentially based in common 
sense, to explore the symbiotic relationship between nurturing the outer landscape and nurturing the 
inner landscape and how this is foundational to the art of sustainable living. We will draw on the wisdom 
of Deep Ecology, environmental activist Joanna Macy, cosmologist Brian Swimme and the Shamanu: Earth 
Wisdom teachings to explore practical ways to co-create regenerative eco-systems, lives and 
communities. 

As we change consciousness and get in touch with our inner and outer nature we can effect great 
changes. It is who we become that changes the world. 

“Permaculture is the art of the possible.” Graham Bell ‘The Permaculture Garden’ 
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About Lorenna Bousquet-Kacera  
Lorenna is a certified Permaculture Educator, founder of Shamanu: Earth Wisdom 
Teachings and co- founder and director of The Living Centre and Living Arts Institute.   From 
her 40 years of global service Lorenna weaves together the teachings 
of Permaculture, Indigenous wisdom through her Metis heritage, Deep Ecology, the science 
of Living Systems, and Eco-philosophy.    

Lorenna teaches that our way into a vibrant future lives in the ability to enter into deep relationship with 
Nature as model, mentor, and Self. By reclaiming our interconnected bio-intelligence we open to the 
extraordinary ingenuity, creativity and vitality that lives within each of us. 

Lorenna invite us to experience the Earth’s powers as fundamental forces of who we are so that our 
actions reflect the needs of the whole.  

Shamanu: Earth Wisdom Teachings, The Living Centre & Living Arts Institute  
www.thelivingcentre.com  info@thelivingcentre.com  
 
••••••••••••••••••            
 

 
 UC442                    9:30 AM – 10:30 AM 

 
The A, Bee, Cs of Urban Beekeeping 
By Fran Freeman 
 
1) Hive consciousness sustainable urban beekeeping and 
2) Sticky bees urban honey 
 
Our bioregion is characterized as cool, humid forest and among the crops that do particularly well are 
honeybees and honey. And yet we have seen mass bee die-offs and serious declines in honeybee 
populations in recent years.   
 
In 2006, I experienced my first season of urban beekeeping.  It couldn’t have been more interesting 
timing. In November/December of that same year there were the first rumours of something catastrophic 
happening to rural honeybees. The next spring the term Colony Collapse Disorder was being used.  
 
It’s the observation of a number of us that, while bees are struggling in rural environments, they’ve been 
thriving in urban ones. 
 
Why keep bees in the city?  

• Heat island 
• Diversity of forage 
• Pollination opportunities with increased Urban Agriculture 
• Cosmetic pesticide ban 
• No GMOs 
• Proximity to markets and to commercial kitchens 
• Abundance of potential apiary sites 

 
Legislation and Registration  

• The Bees Act -- 30 metre rule 
• Moveable frames 

http://www.thelivingcentre.com/
mailto:info@thelivingcentre.com
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• Honeybee registration form 
• Register your bees! Disease control measure and is free 

 
Support and Liability 

• Join Ontario Beekeepers Association and your local chapter 
• Affordable group liability insurance available from OBA 
• Urban Toronto Beekeepers Association 

 
City Site Selection 

• Needs of the bees 
• Adequate forage 
• Adequate water 
• Wind and water/humidity protection 
• Predator protection 

 
• Needs of the beekeeper 

• How many hives can reasonably be managed?  
• Is more than one site required to accommodate number of hives? Are sites within 

reasonable distance of one another to facilitate management? 
• Own site? Rented site? Host sites required? Agreements with hosts/partnerships? Easy 

access? Written agreement. 
• Minimizing interaction between public and bees 

 
• Minimizing bee/public interaction 

• 30 metre rule 
• Rooftop apiary 
• Hedges/hedgerow/fence/flyway barrier 
• Signage 
• Hive orientation (away from paths and property lines) 
• Discourage bees congregating at swimming pools, etc. with adequate water source 

 
Hive Equipment Including Some Variations 

• Langstroth 10-frame and 8-frame hives 
• Top bar hive 
• Warre hive 

 
Pest and Pathogens and Some Treatments 

• Mites 
• Local, disease-resistant bees, hygienic/Varroa Sensitive Hygiene (VHS) and grooming 

tendencies 
• Monitor with sticky board, screened bottom board  
• Interrupt brood cycle with splits at dandelion bloom  
• Sugar dusting, essential oil salve smeared on strip of glass/plexiglass, placed in front 

entrance (1 cup veg oil, 1 oz beeswax, 15-20 ml essential oil) 
• Strengthening teas, e.g. oak bark—Boil 3 cups water, add oak bark, steep 10-15 min, cool, 

add 1 cup honey to make heavy syrup 
• Drone traps, formic acid, oxalic acid 

 
• AFB—rope test, sunken greasy punctured brood cells, putrid smell, notify inspector  burn 

 
Why does Swarming happen? 
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• Colony Reproduction 
• Crowding 
• Honeybound brood nest 
• Poor Ventilation 

 
Swarm Control 

• Good management practices 
• Monitor  
• Create splits  
• Third brood box 
• Reverse hive boxes 
• Bait hive 
• Swarm posse 

 
Some Bee Strains 

• Italian—gentle and productive, prolonged brood rearing = more consumption of honey stores for 
maintenance, inclined to rob 

• Carniolan—adapted to colder climates, not hot summers, very gentle, strong spring buildup, 
overwinter in smaller numbers, not robbers but inclined to swarm 

• Buckfast—thrive in cool wet spring, less prone to swarm, hygienic and grooming behaviours, good 
honey crop, gentle but 2nd generation can be defensive 

• Russian—adapted to colder climate, some Varroa resistance, rear brood only when pollen and 
nectar forage abundant so colony levels fluctuate, Queen cells always present 

• Local breeding programme---disease-resistant, VSH and grooming, diverse genetic pool—
acclimatized to your micro-region 

• Survivor stock---see local 
 
Wintering 

• Adequate honey and pollen stores 
• Entrance reducer/mouse guard in place 
• Windbreak/snow barriers  
• Wrapping/insulation 
• Upper entrance 
• Humidity box—ventilation holes, straw, burlap or canvas bottom, or mesh 
• Ventilation---screened board left in place 
• Tipping hive to allow excess moisture to drain 

 
Personal Education 

• Take an introductory course/workshop 
• Read as much as you can 
• Beekeeper associations and gatherings 

 
 Public Education 

• Information tables at community and eco events 
• Give workshops  
• Programming at schools, summer camps, etc 

 
Partnerships and Agreements 

• Share financial costs (CSA, community food initiatives) 
• Share labour (co-op, community food initiatives)  
• Share hive products in exchange for funding, labour, site 
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• Share knowledge (educational workshops in exchange for funding, labour, site; mentoring) 
• Written agreement/contract 

 
Resources 
Books 
ABC and XYZ of Bee Culture, A.I. Root, first edition 1877, regularly revised,  A.I. Root Co, USA 
The Barefoot Beekeeper, P.J. Chandler, 2007 Lulu.com, UK 
The Beekeeper’s Pupil, Sara George, 2002 Headline Book Publishing, England 
Beekeeping for Dummies, Howland Blackiston, Wiley Publishing, USA 
Bees, Rudolf Steiner, reprinted 2009 McNaughton & Gunn, USA 
Bees: a Natural history, Christopher O’Toole, 2013 firefly Books, Canada 
Collins Beekeeper’s Bible, 2010 Harper Collin, USA 
Fruitless Fall: the Collapse of the Honey Bee and the Coming Agricultural Crisis, Rowan Jacobsen, 2008 Bloomsbury, 
USA 
Harmonic Farming: Bees, Werner M. Gysi, 2011 Gooly Mooly Publishing, Canada 
Honeybee Biology and Beekeeping, Dewey M. Caron and Lawrence John Connor, revised 2013 Wicwas press, USA  
Honeybee Democracy, Thomas Seeley, 2010 Princeton University Press, USA 
Keeping the Bees, Laurence Packer, 2010 Harper Collins, Canada 
Natural Beekeeping: Organic Approaches to Modern Apiculture, Ross Conrad, 2007 Chelsea Green, USA 
Plan Bee: everything you ever wanted to know about the hardest-working creatures on the planet,  Susan Brackney, 
2009 Penguin Books, England 
The Practical Beekeeper, Michael Bush, 2011 X-Star Publishing, USA 
Toward Saving the Honeybee, Gunther Hauk, 2002 Biodynamic Farming and Gardening Association Inc, USA 
Wisdom of the Bees: principles for biodynamic beekeeping, Erik Berrevoets, 2009 Steiner Books, USA 

Visual media 
La Reine Malade/The Ailing Queen, dir Paschal Sanchez, 2010 Embryo Films, Canada 
More than Honey, dir. Markus Imhoof, 2013 Kino Lorber, USA 
Queen of the Sun: what are the bees telling us?, dir. Tagart Siegel, 2011 Collective Eye Films, USA 
Vanishing of the Bees, dir George Langworthy and Maryann Henein, 2009 Dogwoof Pictures, UK  

 
 More links 

Ontario Ministry of Agriculture and Food and Ministry of Rural Affairs: 
• http://www.omafra.gov.on.ca/english/food/inspection/bees/beekeepingregulations.htm 
• http://www.omafra.gov.on.ca/english/food/inspection/bees/info_registration.htm 
• http://www.omafra.gov.on.ca/english/food/inspection/bees/apicultu.html  

Ontario Beekeepers Association http://www.ontariobee.com lists local chapters, Tech Transfer Team 
beekeeping workshops, beekeeping news, sources for bees –including hygienic bees--and equipment 

Urban Toronto Beekeepers Association meet first Tuesday of the month @ 7:00 PM,  The Earth Sciences 
Building, University of Toronto, 33 Willcocks Street, Rm 4001    
http://www.facebook.com/groups/urbantorontobeekeepers  
 
Toronto Beekeepers Co-op 
http://www.torontobees.ca  

 
About Fran Freeman 
Fran Freeman enjoys sharing her love and awe of honeybees with others and is returning to the Guelph 
Organic Conference as a speaker. Her particular interest is in sustainable beekeeping and bee breeding. 
She studied Apiculture and Sustainable Urban Agriculture at the University of Guelph and Permaculture 
Design with Geoff Lawton. She has taken Integrated Pest Management and Queen Rearing workshops 
with the OBA Tech-Transfer-Team. While she has always used organic management practices, her notion 
of what constitutes sustainable beekeeping continues to evolve going into her ninth season. She cares for 

http://www.omafra.gov.on.ca/english/food/inspection/bees/beekeepingregulations.htm
http://www.omafra.gov.on.ca/english/food/inspection/bees/info_registration.htm
http://www.omafra.gov.on.ca/english/food/inspection/bees/apicultu.html
http://www.ontariobee.com/
http://www.facebook.com/groups/urbantorontobeekeepers
http://www.torontobees.ca/
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bees in both rural and urban settings including the Humber Arboretum in Toronto. She runs workshops on 
bees and urban beekeeping as hive consciousness at Bento Miso Collaborative Workspace in Toronto.   
 
Contact information: 
carbonbasedprimitive@hotmail.com 
https://www.facebook.com/pages/Sticky-Bees-Urban-Honey/517202665033  
http://www.bentomiso/events  (sustainable urban beekeeping workshops, tastings, use of hive products) 
 
•••••••••••••••••• 

 
 

 McNaughton 113            9:30 AM – 10:30 AM 
 
Biodiversity in Action: Tasty Tales of a 100 - Variety Heirloom Acreage 
By Patricia Kozowyk 
 
Baba Link Farm: 10 acres in total, 6 acres used (divided into 3 mixed use orchards), 4 acres are 
naturalizing, part of which are reverting to wetland woods. Certified organic since 2008. Wide variety of 
fruit, herbs and wild harvest. 2013 Premier's Award for Agri-food Innovation Excellence Recipient.  The two 
most important features we look for in our edible crops - taste and tenacity.   
 
Background: 
My parents Alex and Betty Kozowyk owned a 74 acre mixed use Hamilton area farm that included a small 
Hereford herd and 5 acres of raspberries.  Irrigation was not used, however, I believe the predominately 
clay soil, the use of compost, and the water reservoir of the surrounding wetland woods kept the 
raspberries productive through drought conditions.  My parents succumbed to peer pressure and used a 
chemical spray once in the 1960's. Both agreed that they "did not like that stuff", and went back to their 
natural methods. When my father was ready to sell the farm he was a widower in his 80th year and had 
been renting part of the farm to conventional farmers. As land in our area is expensive, the sale of the farm 
was a cooperative project with our neighbour. The property line was moved and the property sizes 
switched with no change in land use. In 2002 my husband Ernst von der Kall and I got an affordable piece 
of the farm, my father got a fair price, and our neighbours were pleased with their expanded property. 
 
Evolving Agricultural Approach: 
I researched available organic information and was introduced to the ideas of permaculture.  Most of the 
farm is in ground cover. Red clover works best for our soil, usually mixed with grasses and other plants like 
comfrey.  Mowing is not uniform, nor regular. We avoid mowing plants and habitat areas that may be used 
by pollinators. The cut ground cover may be left to decompose if cut short around raspberries and shrubs, 
whereas a mature cutting is dried and raked like hay for use as mulch.  The hedgerow is regenerating and 
has tripled in width since 2002. Harvest-able native herbs and edible flowers have appeared in the ground 
cover.  The soil texture has improved and plantings are more robust. We try to use only farm generated 
inputs. We will have a good supply of wood chips after the Christmas ice storm.  We have no livestock (yet) 
therefore we do not add animal compost.  Would some of our plants prefer certain inputs that we do not 
provide? Very likely, but we have such a wide variety of trees, canes, shrubs and plants  that we  can afford 
to concentrate on the  ones that excel and ignore  the  that do not. We welcome and work around the 
wild/native plants because they plant themselves in their most advantageous environment.  A few strips 
are tilled for annual vegetable and herb production, these crops are mulched. 
 
Drawbacks - Pruning, weeding and mulching most of the crop by hand is time consuming.  Harvesting by 
hand is a good method of quality control, but also very time consuming. 
 

mailto:carbonbasedprimitive@hotmail.com
https://www.facebook.com/pages/Sticky-Bees-Urban-Honey/517202665033
http://www.bentomiso/events
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Benefits - Healthy soil and pollinators. Retains moisture - with no pooling of water in any of the areas we 
use.  No soil erosion. Very little fossil fuel use. No labour other than picking is required for the wild crops. 
The diversity is so vast that something will always be there to harvest no matter what the weather 
conditions. 
 
Varietal Trials: 
I started planting small amounts of a few varieties before 2002. The fruits I chose were based on farm 
history, the native plants in the hedgerow and woods, plus a bit of pure curiosity. Every year I added more 
varieties. I will describe the varietal qualities, disappointments, failures and absolute successes we have 
experienced. Some of this information will be specific to our farm and methods, but some may also apply 
to your growing conditions as well. I will limit this discussion to the berries listed below. 
 
Raspberries 

Floricanes 
Latham     Boyne     Canby     Taylor     Rubus occidentalis     Royalty Purple 
Primocanes 
Kiwi Gold      Prelude 

 
Blackberries 

Illini Hardy 
 
Gooseberries 

Pixwell     Captivator     Jahns Prairie      Hinnomaki Red      Hinnomaki Yellow      Invictia       Trixia 
Poorman Pink        Black Velvet 

 
Currants 

Rondom        Jonkeer von Tets         Redlake         Cherry Red          Rovada           Pink Champagne                             
Glorie de Sablons        Primus       White Pearl        Ben Alder      Wellington       Titania 

 
Blue Honeysuckle, Honeyberry, Haskap 

Berry Blue        Blue Belle         Svetlana        Cinderella         Tundra         Borealis 
 
A full description of the above varieties will be posted after the 2014 Guelph Organic Conference on 
www.babalinkfarm.ca. 
 
About Patricia Kozowyk 
Pat grew up on a 74 acre, predominately chemical free, Hamilton farm. In the 1950's and early 60's, the 
farm included wetland woods, pasture, hay and about 5 acres of raspberries. In 2002 Pat and her husband 
bought a 10 acre portion of this farm and called it Baba (after Pat's mother) Link Farm.  Certified organic 
since 2008, and a 2013 recipient of the Premier's Award for Agri-Food Innovation Excellent Award, the 
farm production includes a large variety of fruit, herbs and wild harvest. 
 
 ••••••••••••••••••     
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        McNaughton 105           11:00 AM – 12:00 PM 

 
Tackling Many Current Marketplace Issues 
By Jennifer Scott and Jaclyn Bowen       
 
Organic Certifier Panel: Jaclyn Bowen, Dave Lockman, and Jennifer Scott 
 
This session will review the legal responsibilities of organic certification in Canada including how organic 
certification is defined in Canada, requirements of operators around issues of non-compliance, and 
suspension and cancellation.  Additionally, the panel will discuss requirements of the US and the EU 
equivalency agreements, explain the scope and limitations of each, describe what the critical variances are 
under the US agreement, discuss what is required in terms of an attestation, and provide updates on 
other activity in the international organic arena be presenting on international issues, including the 
equivalency agreements and how they work.  
 
••••••••••••••••••           

 
 

Thornbrough 1307         11:00 AM - 12:00 PM 

Being Prepared to Deal with Your Organic Livestock Inspection 
By Garry Lean and Bill Barley 
 
This one hour session is designed for the livestock producer  
who is considering organic certification or in the process of transitioning 
with the Canada Organic Regime (COR).  
The session will provide:  

• some facts on industry opportunity and guidance in selecting your 
market 

• an overview of the Organic Livestock Standards and Canada Organic Regime 
• an understanding of the Certification Process, including finding a certifier 
• accessing additional resource information 
• an open question and answer session 

About Bill Barkley and Garry Lean 
Both Bill and Garry are experienced organic livestock inspectors and 
are active members of IOIA (International Organic Inspectors 
Association). Bill is the Chair of the IOIA Canadian Committee and 
Garry is a Past Chair of the IOIA Board of Directors and a trainer for the 
IOIA Training Institute. They are independent inspectors and provide 
contract services for a number of accredited organic certifiers.   
Emails: barkhm5@magma.ca ; garrylean@gmail.com.                                                                                                                     
                                                                                                                                                                                                                               
•••••••••••••••••• 

 
 
 

mailto:barkhm5@magma.ca
mailto:garrylean@gmail.com


Sa
tu

rd
ay

 

   

  

 29 

 

 
Thornbrough 1200         11:00 AM - 12:00 PM 

 
The $1000 Food Forest: Living Your 1/4-Acre Dream 
By Jennifer Osborn  
 
Walk through the process of designing a 1/4 acre food forest. With the potential to actually produce 
enough of a yield to really make a difference on the pantry shelf, a 100' x 100' space can not only provide 
food for people, but also provide a haven for nature as well. On paper 1/4 acre may not seem like a lot of 
land, but when you are in the midst of working on the land there is a realization that it is a fairly large plot 
to maintain, especially if it is done on a part time basis. 
 
We will walk through the design process. Beginning with generalizations and working our way down to the 
details. It includes plants and animals that we would like to attract into the space, what is produced in the 
space, the niches filled, and potential saleable products. Each piece of land is different but the design 
process can be applied to all of them.  
 
General Design Process: 
OBSERVE: Find out what is there. This is where you collect data. 
 
VISION & GOALS: What do you want to achieve with the space? What yields do you want? How much time 
do you want to spend there? This is where you ask and answer questions. You create a vision. 
 
ANALYZE: Where does the data and goals overlap? What challenges need to be overcome?  
 
DESIGN: What will it look like: year 1, 3, 5, 10? On paper, 3-dimensionally, from the side, underground, in 
winter? This is where you have a great deal of fun creating your vision. 
 
IMPLEMENT: Actually making it happen. This can present a whole different set of challenges not foreseen. 
 
EVALUATE/OBSERVE: Is it working the way you anticipated? What is different? What would work better? 
 
About Jennifer Osborn 
Jennifer is a permaculture designer (PC), teacher, felt-maker and shepherd based just outside of Guelph 
with her husband and PC designer Tim Fisher. Finding Bill Mollison's Introduction to Permaculture, and 
Gaia's Garden by Toby Hemmenway for $2 each in a thrift shop changed both their lives. It brought 
together the strands of their lives into a perfect whole.  
 
From that point onwards their lives have been devoted to learning about permaculture in a practical 
fashion. They moved to a smallholding they names All Sorts Acre (after Emily Carr's book and house) and 
began to observe and design based on those observations. Their journey has been fascinating, 
incorporating agriculture, permaculture, gardening, ecology, forestry, cooking, art, business, and life in 
general. Permaculture reaches all facets of their life. Currently they teach an 8 month Permaculture 
Design Certificate and are developing an integrated permaculture business model. 
 
For more information about All Sorts Acre go to: www.allsortsacre.ca 
 
•••••••••••••••••• 
 

 

http://www.allsortsacre.ca/
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      UC 442                    11:00 AM - 12:00 PM 

 
Win-Win-Win: Using Pollinators to Boost & Protect Your Crops 
By Dr. Peter Kevan and Dr. John Sutton 
 
It is well known that pollinators increase crop production in many systems; that pollinators (honeybees, 
bumblebees, other bees) can be managed for pollination; and that managed and wild pollinators increase 
quantity and quality of many crops and are essential for others.  Less known is the technology of 
Pollinator Biocontrol Vector Technology (PBVT) as a new technology that employs managed pollinators 
to distribute biological agents to suppress crop pests and diseases. “Proof of Concept” research on 
managed pollinators as distributors of biological control agents to protect and increase crops has been 
ongoing since about 1990.  The technology is approaching international commercialization.  

It is known that bees carry microbes (pollen and spores) so why not beneficial microbes?  But what 
beneficial microbes to choose?  We have used beneficials that suppress fungal infections (Clonostachys 
rosea, a naturally occurring and common fungus) and that kill insect pests (Beauvaria bassiana and 
Bacillus thuringensis (Bt)) as natural and commonly occurring insect pathogens.  There is a host of other 
potentially useful beneficials.  Once the beneficial is formulated, the resulting inoculum is dispensed in 
trays that fit inside a dispenser (with separate exit and entry routes for the bees) that fits in the hive.  The 
bees (honeybees or bumblebees) leave the hive dusted with inoculum, visit and pollinate the flowers 
while dispersing the beneficial, but do not pick up inoculum on re-entering the hive.  

Success stories range from suppression of grey mould (Botrytis cinerea), Sclerotinia white mould, 
phomopsis, mummyberry, and other diseases by C. rosea on strawberries, raspberries, blueberries, and 
sunflowers in field production, and to control tarnished plant bugs, white flies, aphids, thrips, and 
caterpillars by B. bassiana and Bt in field and greenhouse production for tomatoes and bell peppers.  We 
are planning to expand the number of crops we can pollinate and protect to orchards, other fruit, canola, 
and coffee. 

Economic evaluations indicate that the technology can be cheaper and more efficient than conventional 
chemical applications, is more reliable with continuous delivery by the managed pollinators, and is 
organically certifiable.  Pollinator biocontrol vector technology (PBVT) is win-win-win! It brings benefits of 
pest control with better pollination and crop yield, chemical-free, and can be economically sound. 

About Dr. Peter Kevan 
Dr. Peter G. Kevan is Professor Emeritus at University of Guelph and Scientific Director Canadian 
Pollination Initiative (NSERC-CANPOLIN). His expertise is in pollination, managed and wild pollinators, crop 
pollination, and managed pollinators biocontrol agent vectoring.  
 
About Dr. John Sutton 
Dr. John C. Sutton is a retired professor from the University of Guelph. His expertise is in plant pathology, 
spread and biology of Crop Diseases, and biological control.   
 
Arthur Dobbs Institute, Waterloo, Ontario.  Email: arthurdobbsinstitute@gmail.com 
 
•••••••••••••••••• 
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 McNaughton 113            11:00 AM - 12:00 PM  

 
On-Farm Vermicomposting: A Key Link to the Soil Food Web 
By Glenn Munroe 
 
Why would an Ontario farmer be interested in composting with worms? In fact, there are several reasons, 
but not every reason will apply to every farmer. The first part of this presentation will focus on an 
overview of the opportunities that worms present to Ontario agriculture, including a discussion of the role 
of worms in a biological, or soil-foodweb oriented, approach to farming. The second part of the talk will 
explore a few of these opportunities in more detail, connecting actual systems and technologies with 
goals and objectives; the third section  will identify the major challenges associated with working with 
composting worms and will provide some advice on how to avoid pitfalls. Finally, the last section will look 
into the production and use of compost tea, which may be the most common factor connecting farmers 
and worms in North America. 
 
Part 1: So what are the opportunities? The best way to think about this starts with what you, as a farmer, 
want to get out of this endeavour. Are you looking for a cost-effective and ecological way to manage a 
waste, such as manure? Are you looking for another revenue stream? Have you heard that worm castings 
are very effective as an organic fertilizer? Are you looking to save input costs for a particular crop? Do you 
want to produce an organic feed for your chickens? 
 
These are all possibilities; however, the method you use to work with your worms must be chosen 
carefully and should reflect your overall purpose. Vermicomposting (the process of converting organic 
residuals into plant food) requires different methods than vermiculture (the process of raising worms to 
sell or to use as animal feed). Using worms for waste management, in turn, is different from either of 
these. Although all of these purposes overlap to some extent, you must design your system to match your 
primary goal, if you want to optimize your results.  This presentation will cover the three basic approaches 
– vermicomposting, vermiculture, and waste management – but the emphasis will be on the first option: 
composting with worms to produce a high-quality soil enhancer. 
 
In order to discuss this effectively, we need to talk about the soil food web – the network of soil 
organisms, particularly the microscopic ones, which provide soil with its structure and fertility, and 
provide plants with disease and pest resistance. This presentation will provide a brief overview of the soil 
food web and its importance to agriculture. It will also provide some basic information on how the 
compost worm enhances the soil food web and thus promotes soil health and biodiversity. 
 
Part 2: Looking at some examples, as well as at the scientific literature, we see that using worms to 
produce worm castings, or vermicompost (not exactly the same thing, but close), can provide many 
benefits. We will present several examples of how worm castings have been used effectively by farmers, 
either directly or as the basis of a compost tea. We will also see the results of some plant-growth trials in 
Nova Scotia as well as talk about some work done by scientists in the United States. We will discuss why 
castings are always good but sometimes are even better than good and why this is the case. We will also 
look at the example of a farmer raising worms to feed to her chickens, as a substitute for organic grain. 
These examples will be used to illustrate the main concept stated above: that the technology or system 
used to raise the worms or make the vermicompost must be designed to reflect the final goal. We will 
look at the various types of systems in use and talk about the pros and cons of each, along with their best 
purpose. These systems include simple outdoor windrows, insulated bins, stacked bins, flow-through 
reactors, and compost-vermicompost hybrids. 
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Part 3: The challenges associated with vermicomposting and vermiculture are not rocket science, but they 
can be unforgiving if not acknowledged and mitigated. The key factors are the worms themselves – your 
workforce. If you are using them to make castings for your bedding plants, or for sale, or to make tea, or 
whatever, you will need to make sure that they have what they need all the time. Composting with worms 
takes more time and attention than conventional composting; it is therefore more expensive to operate. 
In terms of capital costs, the single biggest cost is for the worms, so if you kill them all, you lose a lot of 
money, time, or both. And killing them all is easy; I’ve done it several times. This presentation will cover 
the basics; more details can be found in the manual I wrote for the Organic Agriculture Centre of Canada 
(OACC), which is available on their website for no charge. The link is as follows:  
http://oacc.info/DOCs/Vermiculture_FarmersManual_gm.pdf 
 
Part 4: We will only be able to touch the surface of a discussion on compost tea with the time available. It 
is included here because it seems to be the most common and important use of worm castings by farmers. 
I will provide some brief background information on how tea is made and what it is used for. We will look 
at the soil food web analysis of a couple of vermicompost samples and discuss how these analyses are 
used to determine what inputs the tea needs. A couple of examples will be discussed. 
 
Sample pictures, with brief descriptions: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
•••••••••••••••••• 
 

 
 
 
 
 
 
 
 
 
 

Vermicomposting windrows in 
Nova Scotia 

 

Worms in windrows 

 

Worm casting trials in Mexico 

 

Soil Food 
Web

 
 

 
Compost tea production trials 

Flow-through reactor 
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     McNaughton 105              1:30 PM – 3:00 PM 

Solving Your Field Crop Weed Control Nightmares 
By Roger Rivest  
 
This workshop will present photos and information on weeding equipment, techniques and timing for 
weed management.  Cover crops and rotations for field crops and vegetables will also be discussed. 
 
About Roger Rivest 
Roger Rivest, Rivest Farms (Essex) Ltd., has farmed 700 acres conventionally since 
1973. He also raised 150 sows farrow to finish.  
   
He has been certified since 1990, growing corn, soybeans, spelt, oats, and SRWW. 
Roger started marketing grains for organic growers in 2000 and has toured organic 
farms all over North America. 
 
Roger is also a board member with EFAO and a member of COG. 
• Marketer for Keystone Grain (Grain Marketing) 
• Roger Rivest Marketing Ltd. (sales of organic liquid, & granular fertilizers, seed inoculants, cover crops) 

 
•••••••••••••••••• 
 
 

           Thornbrough 1307           1:30 PM - 3:00 PM 
 
Pasture Management Issues for Organic/Grass-Fed Beef, Poultry & 
Other Breeds 
By Jack Kyle and Al Dam 
 
Achieving Optimum Pasture Results: Jack Kyle 
It is at the beginning of the pasture season that you can take the steps to optimize pasture performance 
on your farm. Pasture is the lowest cost feed source available, and the opportunity for improved 
production is significant on most farms.    A well-managed pasture will be very competitive with any other 
crop use that you might consider for that land base if the forage and livestock are both well managed with 
a good rotational system. 
 
The key to maximize both forage and livestock production is to manage the forage for optimum forage 
growth and optimum bite size for the animals grazing.   
 
To get optimum growth from the forage plants they need to be in a rapid growth state for as much of the 
growing season as possible.  Maintaining a grazing forage height between 10 cm (4 inches) and 30 cm (12 
inches) will allow the plants to maintain good growth and capture all the available sunlight to drive 
photosynthesis.  This plant height will maintain a substantial root system that will be able to gather water 
and nutrients from the soil throughout the summer and minimize a summer dormancy period should hot 
dry weather occur.  To maintain this level of forage growth the pasture manager needs to move livestock 
to fresh grass every couple of days.  If too much pasture is offered at a time, then selective grazing will 
take place and the less desirable plants will not be grazed, become mature and over a number of years, 
dominate the pasture. 
After a plant is grazed it needs time to rest and re-grow, this is the key point of pasture management -- 
rest and recovery. 
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Maximizing bite size is the key to good animal productivity.  Cattle bite at a rather constant rate and for 
about 8 hours each day.  As the pasture manager you have control of the bite size.  Providing pasture that 
is the optimum size for the animal to bite (10-30 cm) is the first big step to maximize intake.  The second 
step is to have fresh forage on offer at all times.  Livestock are not going to eat forage that has been laid 
on or fouled with manure or urine.  The longer the animals are in a given paddock, the greater the 
percentage of forage in that paddock that is going to be unpalatable because of what has been done to it, 
thus the importance of frequent moves to fresh pasture. 
 
Fencing is the tool that allows you to manage your livestock to provide re-growth time for the grass and 
manage the quality and quantity of forage available for your livestock.  Perimeter fences need to be 
substantial enough to keep your animals where they belong and to give you piece of mind to sleep at 
night.  
 
Fences to sub-divide the pasture into paddocks do not need to be elaborate; single or double wire electric 
fence works very effectively.  If there is need for a larger or smaller grazing area, these fences can be 
easily repositioned.  
 
Animals that have adequate quantities of quality forage available will not place nearly the challenge on 
fences that hungry animals will.  Cattle are creatures of habit and if they know that you are going to 
provide fresh grass later today or tomorrow, they will patiently wait – the job of the pasture manager is to 
not challenge their patience! 
 
Moving livestock to fresh pasture every 1-2 days will optimize the quality and quantity of forage available 
for your livestock.  This frequency of moves will minimize the animal’s opportunity to take a second bite 
from the plants and will help to prevent over grazing which greatly diminishes plant growth.  It is 
important to have enough paddocks that your livestock do not return to a paddock until the plants have 
fully recovered from the grazing.  This depends on growing conditions but generally takes about 20 days in 
May and early June and about 30-45 + days in July and August. 
 
Having enough paddocks is the key to a good grazing operation with 10 to 12 being the minimum required 
to have a good system.  Ideally there will be about 30 paddocks for each group of livestock that you are 
managing.  Experience has shown that those producers who have this number of paddocks are the most 
satisfied with their systems and consistently achieve excellent results.  
 
With attention to detail, you will have animals consuming large quantities of high quality forage to attain 
optimum growth throughout the growing season.  These steps will give you a very successful profitable 
grazing system. 
 
What’s Bugging You? Managing Biosecurity Issues with Pastured Poultry: Al Dam 
While managing the pasture runs for optimum nutritional value for your birds there are also biosecurity 
issues that need to be taken into account.  This is to ensure that you can have a productive flock, whether 
they are for meat, eggs, breeding or show.   

When birds are kept outside there are a number of benefits for the animal including expression of natural 
behaviours, exercise, nutritional variation etc.  There are also a number of issues that need to be taken 
into account, these include but are not limited to: 

Disease Challenges: General infectious agents for disease challenge in poultry include viruses, bacteria 
and parasites.  Some specific examples of diseases include Botulism (bacterial toxin), Infectious 
Laryngotracheitis (virus), Blackhead/Histomoniasis (parasite) [never pasture turkeys where chickens have 
been previously raised], Fowl Pox (virus), Salmonellosis (bacteria), influenza (virus), etc. 
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Wild Bird Exclusion: These birds can carry diseases that can be transmitted to your flock (e.g. wild turkeys, 
ducks, geese, pigeons, starlings etc.). 

External Parasites: These can cause irritation, loss of production, anemia and damage to feathers (e.g. lice 
and mites). 

Internal Parasites:  These parasites can cause respiratory and intestinal infections (e.g. coccidiosis, 
Ascarids, gapeworm (Pheasants)). 

Raccoon roundworm deserves special mention as the larval stages migrate widely through tissues 
including the brain, causing damage to the brain and the development of neurological signs.  

Predators:  These can include dogs, cats, coyotes, foxes, weasels/martins/fishers, raccoons, skunks, 
opossums, hawks/owls, snakes, rats and even bears (there is a government program to assist (poultry) 
farmers that have had predation losses). 

You cannot eliminate the risks but you can go a long way to mitigating them with good management. 
Ensure that the bird enclosure is secure to prevent predation from diggers, squeezers, climbers and fliers.  
Make sure that your supplemental feed is secure (protected from rain and wild bird access) and that your 
water is kept clean.  You need to give an appropriate amount of rest for each patch of pasture that is used. 
Keep your pasture areas away from waterways (to avoid waterfowl contamination), from roosting sites 
and raccoon latrines.  There is a misconception that freezing will kill most pathogens however this is 
untrue. Heat, sunlight, drying and disinfectants are useful for killing some agents however other agents, 
such as coccidia are very resistant and difficult to eliminate. 

You should know your birds and their normal behaviour (e.g. Can you identify laboured breathing? What 
do normal droppings look like (shape, size, texture, and colour)? How do birds behave when they are not 
feeling well (less active and feathers are ‘fluffed’ up)?). Pick up and feel the condition of the bird (e.g. Is it 
well fleshed or just feathers and bone?  How prominent is the keel bone knowing that layers have less 
breast muscle than meat birds? Are there lice or mites and how extensive is the burden?). What is the 
footpad condition (prolonged exposure to wet conditions can cause footpad issues which open the bird to 
other infections)?  Do you have adequate shelter from rain and sun? Do you lock up the birds in a roost at 
night? Finally, if you do have a disease issue, is there a veterinarian you can work with to determine the 
cause of disease? 

There are many resources that are available to assist the organic poultry producer which will be available 
at the conference. 

About Al Dam  
Al is your Provincial Poultry Specialist with the Ontario Ministry of Agriculture and 
Food.  Al’s office is located at the Department of Pathobiology, Ontario Veterinary 
College, and University of Guelph. He is a Guelph Grad, OAC ’95, and has been 
working for OMAF and MRA since 2000 and in the role of Poultry Specialist since 
2004.  Before his career with the Ontario Public Service he worked for a large poultry 
company in Ontario selling broiler chicks, feed and procuring the birds back for 
processing.   
 
Al’s role as Poultry Specialist has him dealing with poultry production, transportation and welfare issues in 
both conventional and organic production.   Emergency Preparedness, Occupational Health and Safety 
Issues as they relate to the Ontario Poultry Industry, Nutrient Management and Small Flock Biosecurity.   
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Besides feathers, the other passions of his life are motorcycling and his Family.  Al and Kris live in 
Kitchener are very blessed to have two wonderful kids! Delaney is 11 and her 2.5 year old brother is 
Anders.   
 
About Jack Kyle 
Jack Kyle is the Provincial Grazier Specialist with OMAF and MRA working from the 
Lindsay OMAF and MRA Resource Centre.  Jack provides expertise in all areas of pasture 
management to the livestock industry across Ontario and has involvement at the 
National level with the Canadian Forage and Grassland Association. 
 
Previous to becoming the Grazier Specialist in 2000 Jack had 15 years as a Soil and Crop 
Specialist and Soil Conservation Advisor with OMAFRA.  Before joining OMAFRA Jack 
worked in the feed and grain industries for 10 years.  Jack has a BSc (Agr) in Animal Science from the 
University of Guelph and received his CCA certification in 1998. 
 
Jack is an active volunteer in the Lindsay community with a number of organizations.  
 
•••••••••••••••••      

 
 

 Thornbrough 1200            1:30 PM - 3:00 PM 
 
 

Permaculture Transition Strategies for Gardens, Garden Farms & 
Communities 
By Brad Peterson  
 
This 1.5 hr. session will review emerging trends in permaculture (Pc) practice.  Program notes are intended 
to compliment rather than summarize the presentation.  There will be a 10-minuite break half way 
through and Q&A at the end. 
 
PART 1 SEVEN CORE PERMACULTURE STRATEGIES 
These strategies consolidate a tremendous volume of work done by hundreds of Pc and related 
practitioners over the years, mostly since the early 1960’s and stemming back to the 1920’s and earlier.  
Thus no personal claim can be made to any strategy or the meme as a whole. 
 

1. Recombinant Ecologies.  The intentional recombining of plants and animals (producers, 
consumers and decomposers) from extant global ecosystems to produce high-yielding food, fiber, 
fuel, ‘farm’acutical, and fun polycultures is as old as humanity itself and a hall-mark of 
permaculture.  These orchards, silvo-pastures, woodlands and gardens should include animals or 
animal manure.  This is basically a ‘trees everywhere’ approach combined with perennials, mostly 
perennial grasses, but with some broad-leaves, with optional layers of shrubs, canes, vines, and 
other ground covers. 

 
2. Model the Best of Nature.  The tree-based, shrub and herb-dominated polyculture expressed as 

savannah or silvo-pasture is the quintessential model for a permanent agriculture.  One introduces 
analogues that mimic inherent ecosystem functions and services.  Herbivory including browsing by 
livestock plays a role in vegetation and disease management.  Leader-follower livestock rotations 
simulate animal migration patterns.  Seed dispersal and pollination is necessary.  Decomposition 
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becomes a form of production itself that stimulates nutrient recycling.  Keyline water 
management leading to increased biomass leading to carbon deposition is paramount. 

 
3. Earth Repair and Regeneration.  Summarized as blue turns to green becomes black; i.e. hydration 

(e.g. keyline) increases biomass which increases soil carbon.  Earth repair also involves reducing / 
stopping biosphere toxification.  Carbon farming involves closing the carbon loop, plugging the 
carbon leak and building soil carbon.  Essentially, the farmer becomes a photon manager. 

 
4. Garden Farming.  The garden farm is the scale of production between backyard garden and 

broadacre farm.  It can be from about 100m2 to 25 acres (or more) in size, expressed as SPIN 
agriculture, single-plot farms, or Continuously Productive Urban Landscapes (CPULs): linear or 
aggregate multi-use urban landscape assemblages.  

 
5. Recombinant Green Architecture.  Here, architecture means anything that humans build: 

machinery, buildings, service infrastructure and industrial chemicals.  One reduces overall reliance 
on machines by having nature do some of this work.  Maximize the number of attachments one 
machine can use, and minimize the number of engines.  Use larger pipes and smaller pumps.  
Multi-use, multi-season bioshelters such as tall tunnels used as animal shelter in winter and crop 
production other times reduces building footprint and energy needs.   

 
6. Re-skilling for Local Reliance.  Learn what your grandparents or their parents knew. How to hoe 

beans and ferment kraut are tied to earth production and management rhythms.  We must not 
forget the ‘feel’ of how to act.  Develop your mother ship and do it exceptionally well.  At the 
same time one is drawn to become web savvy and join the ranks of poly-marketers, electronic 
aggregators and food delivery startups, etc.  Don’t be afraid of scaling up with others in a larger 
community, if it’s savvy and smart. 

 
7. Ethics of co-operation.  Some very successful operations function more as an extended multi-

generational family, up to 35 people.  Multiple businesses run by different people operate out of 
one or more farms.  The farm becomes a complimentary food business and service incubator.  
One can’t do everything, so others develop their specialties to a higher level.  Cross over to social 
services or other business types when they become attractive.  Joel Salatin refers to ‘developing 
your tribe’ as a local support network that develops specialties, gets paid well, and grows to 
relocalize the market economy. 

 
PART 2 TRANSITION CASE STUDIES  
Projects that exemplify an holistic Pc Strategies approach, or cross-over between disciplines include:   

 
1. Woodside Clinic Therapeutic Garden.  This naturopathic landscape espouses holistic human 

health; not just treating disease.  It is roughly divided 
into five sectors, each featuring selected plants, with 
a sixth central space including a circular water 
feature with only low ground covers and iris that 
creates a ‘free space’ for healing to occur.  The 
extant space around the entire garden, a grand 
seventh zone, includes the home food garden, about 
16 acres of tall grass prairie restoration, native 
woodlands and a creek valley.  Pc plantings in the 
garden itself include Asian pear and several varieties 
of currant.  All spaces are Barrier Free accessible.   
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2. Black Creek Urban Market Farm.  First designed in 2004 for TRCA and City of Toronto, BCUMF 
featured a two-tier intensive urban marked farm operation on eight acres atop the Black Creek 
Valley near York University.  First-tier operations included standard market farm activities such as 
localized composting, poly-market development, moveable greenhouses, a small pasture, a 
Community / research garden, edible wind breaks 
and a Community Building with retail store, 
classroom, community kitchen, veggie wash-up and 
storage, and office space.  Once established, second-
tier operations were envisioned to scale up value-
added processing, community composting, 
production of specialty mushrooms from brewery 
waists, aquaculture, and all-season bioshelters for 
food production.  A Garden Farming model for others 
to learn from and establish in their own communities. 

  
3. Aisling Keep Polyculture.  Located in Grey County and covering 0.74 ha./1.83 ac. this orchard 

polyculture is a unique genetic reserve of northern hardy food plants.  Started in 2006, it doubles 
as a community permaculture learning ground for organic practices and source of local naturally-
grown tree, shrub, vine and cane fruit.  Among 26 distinct ecotones are zones that intermix 
chestnut with Saskatoon and cherry; walnut with pawpaw, kiwi and Rubus; hazel with apple and 
currant; pear with gooseberry, hickory and grape.  Many other polyculture trials are being 
conducted alongside areas dedicated to blueberry, grapes, annual vegetables and perennial green 
manure compost crops. 
 

 
 
 
 

 
 
 
 
 
 
 
 

4. No-till Annual Beds and Composting Practice.  Various ongoing trials are being conducted to plug 
the carbon leak (reduce reliance on internal combustion and the need for soil cultivation), and 
sequester atmospheric carbon in soil by enhancing biomass accumulation and decomposition.  

No-till annual beds are managed by planting in the footprints of turned compost windrows.  A 
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similar practice involves locating compost piles on future tree planting sites.  Green manures are 
grown for adding to compost piles along with livestock manure, minerals, rotten straw and other 
soil amendments.  Heat from the piles can be used to warm buildings and water for the shower.  
Legumes are grown in areas of future garden beds.  Numerous trials are ongoing. 

 
PART 3 TRANSITION NEXT STEPS 
The following strategies organized in distinct topics offer a summary of the above, although they are 
altogether intended to from a complete, harmonious approach to regenerative practice.  EARTH 
STRATEGIES revolve around converting blue to green to black i.e. optimum land hydration, photon 
capture and conversion to biomass, and decomposition to form topsoil.  Often facilitated by keyline water 
management and soil cultivation.  ENERGY STRATEGIES involve using less fossil fuel by letting nature help 
out, and becoming more efficient in the work that is done, spatially and temporally.  MARKET STRATEGIES 
focus on building your community, its businesses and expertise as a viable local market economy.  Let 
others help you with production, marketing, office and/or promotion, and let them be paid well.  Scale up 
when it makes sense.  SOCIAL STRATEGIES focus on the farm as complimentary food business and service 
incubator.  Find meaning and beauty in natural farming.  Grow love; in the end it’s the only thing that 
counts. 
 
PART 4 THE FOUR SISTER PROFESSIONS 
This session calls directly upon Land Planners, Architects, Engineers and Landscape Architects to take up 
and incorporate Pc Strategies and practice tools in their own professions, while at the same time building 
synergy and compatibility with the other professions and society. 
 
LAND PLANNERS.  Relax and diversity.  Flex zoning is a good start and Official Plans invariably include 
some sort of policies around local food production or community gardens.  We must protect more farm 
land, even in small pockets for future market farms and urban farm networks.  We need to permit and 
encourage CPULs.  Forget about infilling with more residential!  Infill with land uses that build 
sustainability into local neighbourhoods – open spaces for garden farms, composting, community orchards 
and restaurant live-dining gardens, to name a few. 
 
ARCHITECTS.  This most noble profession is doing a good job of ‘green buildings’ but architects need to 
understand that land and buildings are one continuum: part  of our biosphere.  As a result, building design 
should reflect the practical daily activities, functions and routines of ‘green living’.  How about the pantry, 
so necessary not long ago?  The summer kitchen?  We need drying yards adjacent to sunny and breezy 
southern exposures.  Design for wind control and comfortable microclimates around all sides of buildings.  
Landscape needs to be revered as sacred geography, that with help of landscape architects can contribute 
to local production, community identity, environmental resilience.    
 
ENGINEERS.  All engineers should become familiar with biological principles – the natural laws that sustain 
humans and the biosphere – including carbon farming and sequestering soil carbon through biomass 
decomposition.  Apply this knowledge in practice, particularly to earth materials moving and storage 
activity.  Firstly, disturb far less virgin soil in the first place, to retain soil carbon.  Secondly, if one must 
regrade, do so in ways that retain soil bio-diversity.   With respect to storm water and enhanced 
infiltration, one should work one’s way up the watershed and use storm water to grow multi-storied 
vegetation along keylines, which grows topsoil that sequesters additional carbon dioxide in soil..   
 
LANDSCAPE ARCHITECTS.  LAs need to accept and utilize the productive capacity of land, thereby adding 
to their bailiwick of traditional horticulture and ecosystem restoration.  Simple as that.  Observe functional 
stacking in nature and mimic the structure and function of ecosystems in your landscapes.  Design that 
analogue into garden farms within parks and land pockets that support neighbourhood regeneration.  
Promote urban forests in floodplains and shrublands in service corridors.  Micro-grade land along keylines 
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to retain moisture on the land for community gardens, garden farms and orchards.  Save more topsoil, 
disturb less to begin with, and routinely deep-rip compacted sites to grow back more topsoil to sequester 
additional soil carbon.  Foster ecosystem health and community self-reliance at the same time. 
 
All the Sister Professions should work more closely with each other and appreciate the role each plays in 
the game of land development and land regeneration: in the shorter term building environmental health 
and resilience, community identity and self-reliance.  Students in all fields should be exposed to greater 
cross-disciplinary education in biology, ecology, soil science, agrology, social development, urban planning 
and food marketing.   
 
Brad Peterson is a leading permaculture designer, land management consultant and Landscape Architect 
in Canada with offices in Guelph and Owen Sound, Ontario.  See Brad or Virginie at Booth # 114 at the 
Conference, call 519-763-5260 or visit www.bradpeterson.ca   
  
 
About Brad Peterson 
Brad is a leading permaculture designer, land management consultant and Landscape 
Architect in Ontario with offices in Guelph and Owen Sound.  See Brad or Virginie at 
Booth # 114 at the Conference, call 519-763-5260 or visit www.bradpeterson.ca   
 
•••••••••••••••••• 
 
 

      UC 442                     1:30 PM - 3:00 PM 
 
Creating Pollinator Habitat:  An Integrated Action Plan for Farmers and 
Permaculturalists 
By Susan Chan 
Manager, Native Pollinator Program, Farms at Work 
www.farmsatwork.ca; sue@farmsatwork.ca 
  
Through a series of case studies, this presentation will provide simple action plans for market gardens, 
orchards, squash/pumpkin farms, pasture-based farms, and farms with ponds and woodlots that will 
enhance uncropped areas for pollinator foraging and nesting habitat.  This approach is one in which 
benefit to pollinators is layered with benefit to other beneficial insects, birds, mammals, and humans to 
demonstrate that farms can achieve pollination sustainability while meeting economic, ecological, and soil 
fertility goals. 

Attention will be paid specifically to developing management systems for raspberries, blueberries, 
pumpkin/squash, and orchard crops that attract and maintain native pollinators on the farm. 

Plant lists and planting plans for a market garden and an on-farm pond planting will be made available via 
Farms at Work’s website:  farmsatwork.ca/native-pollinators 

Suggestions of possible cost-share funding sources will be outlined and explained.  Suggestions of native 
plant sources by region will be made and crops that benefit pollinators and are benefitted by pollinators 
will be listed.    

•••••••••••••••••• 
 

             

http://www.bradpeterson.ca/
http://www.bradpeterson.ca/
http://www.farmsatwork.ca/
mailto:sue@farmsatwork.ca
mailto:tedmosquin@gmail.com
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McNaughton 113             1:30 PM - 3:00 PM 
 

Best Management Practices for Market Garden Pests 
Panel:  OMAF Specialists and University of Guelph 
 
Identifying Vegetable Pests: 
Elaine and Janice will look at identifying vegetable pests and diseases with an in-depth look at the biology 
of the various pests in order to better understand and design strategies for management and control. 
Ontario CropIPM will be featured as a resource.  
 
Getting the Odds on Your Side: 
Through a series of case studies, Cheryl will highlight options for controlling vegetable pests through 
adjusting predisposing conditions, crop rotations, companion planting, trap crops, cover crops and 
improving soil health. 
 
About Janice LeBoeuf 
Vegetable Specialist, OMAF and MRA, Ridgetown 
Phone: 519.674.1699 
Email: janice.leboeuf@ontario.ca 
Twitter: @ontariotomato 
  
About Elaine Roddy 
Vegetable Specialist, OMAF and MRA, Ridgetown 
Phone: 519.674.1614  
Email: elaine.roddy@ontario.ca 
Twitter: @ONveggies 
 
About Cheryl Trueman 
University of Guelph, Ridgetown Campus 
Phone: 519.674.1500 ext. 63646 
Email: ctrueman@uoguelph.ca 
Twitter: @CherylTrueman 
 
Resources: 
Ontario CropIPM – an on line resource for any horticultural producer. There is wealth of information on 
pest identification, biology and control strategies suited to a variety of crop production systems. 
 http://www.omafra.gov.on.ca/IPM/english/ 
 
HortMatters – a free on-line newsletter that provides timely in-depth horticultural crop production 
information. http://www.omafra.gov.on.ca/english/crops/hort/news/news_hortmatt.html 

ONVegetables – a free on-line vegetable production newsletter http://onvegetables.com/ 

•••••••••••••••••• 
 

 

 

mailto:janice.leboeuf@ontario.ca
mailto:elaine.roddy@ontario.ca
mailto:ctrueman@uoguelph.ca
http://www.omafra.gov.on.ca/IPM/english/
http://www.omafra.gov.on.ca/english/crops/hort/news/news_hortmatt.html
http://onvegetables.com/
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McNaughton 105               3:30 PM – 5:00 PM 

Decision Making Tools for Soil Performance 
By Simon Neufeld 
  
Farmers are inundated with a wide diversity of information about soil amendments and soil management.  
Without a framework for deciding if and how this information can be incorporated into their farm 
operation, farmers run the risk of increasing costs without improving yield or revenue.  Farmers need to 
know their soil: what their specific objectives are, what their unique challenges are.  Farmers also need to 
think about what their underlying personal values are.  Objectives, challenges, and values can be combined 
with relevant soil measurements to guide decisions about soil health management. 
 
This presentation will provide an overview of the decision making process and the resources available to 
farmers for managing soil health.  We won't focus on specific inputs, equipment, or practices.  The 
objective is to develop a process for evaluating inputs, equipment, and practices for their best application 
on your farm. 
 
The decision making process 
The process is hierarchical: it begins at the most general (values and broad objectives) and works towards 
specific tools or practices (e.g. a fertilizer or cover crop).  The final step is to evaluate and learn from the 
results of your decisions so that you can continue to improve your operation.  A general model for making 
a field plan might look like this flow diagram: 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Resources available to farmers 
The presentation will cover several of the most useful resources available online and in print.  Using tools 
and resources like these will help ensure that the money you spend on farm inputs is suited to the needs 
of your farm.  A few of the resources available to farmers include: 
 
Online 

• Canada's National Organic Inputs Directory – www.organicinputs.ca 
• Homestead Organics soil amendment info – www.homesteadorganics.ca/soil-amendments.aspx 
• Midwest Cover Crops Council – www.mccc.msu.edu 
• Canadian Organic Permitted Substances List – www.tpsgc-pwgsc.gc.ca/ongc-cgsb/programme-

http://www.organicinputs.ca/
http://www.homesteadorganics.ca/soil-amendments.aspx
http://www.mccc.msu.edu/
http://www.tpsgc-pwgsc.gc.ca/ongc-cgsb/programme-program/normes-standards/internet/bio-org/permises-permitted-eng.html
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program/normes-standards/internet/bio-org/permises-permitted-eng.html 
• ACORN Organopedia – www.acornorganic.org/acorn/ 

 
Print 

• Agronomy Guide for Feld Crops (OMAFRA Publication 811). Portions are online: 
www.omafra.gov.on.ca/english/crops/pub811/p811toc.pdf 

• Organic Field Crop Handbook (COG). Order online at: www.cog.ca/our-
services/publications/organic-field-crop-handbook/ 

• Managing Cover Crops Profitably (SARE).  Also available online: www.sare.org/Learning-
Center/Books/Managing-Cover-Crops-Profitably-3rd-Edition 

• Guide de référence en fertilisation (French, from CRAAQ).  Order online at: 
www.craaq.qc.ca/Publications-du-CRAAQ/guide-de-reference-en-fertilisation-2e-
edition/p/PSOL0101 

 
About Simone Neufeld 
Homestead Organics, Berwick, Ontario 
 
 
 
 
•••••••••••••••••• 
 
 

  Thornbrough 1307            3:30 PM - 5:00 PM 
 
Organic Dairy Research Updates: Cow Welfare, Parasites Control and 
More 
By Dr. Elsa Vasseur and Dr. Simon Lachance 

Eight years after the creation of the Organic Dairy Research Center at the Alfred Campus, one of the three 
regional campuses of the Ontario Agriculture College, several trials are being conducted with the certified 
organic dairy herd and pastures. Research projects at the centre are currently lead by animal welfare 
specialists Dr. Renée Bergeron and Dr. Elsa Vasseur, and entomologist Dr. Simon Lachance, with the help 
of several University of Guelph graduate and undergraduate students from Ontario, Quebec and 
elsewhere. Researchers will present their most recent work conducted around three main topics, 
investigating solutions to management challenges faced by organic dairy farmers on a daily basis. The 
following topics will be presented: 1) New avenues for internal and external parasite control in pastured 
dairy cows, including “therapeutic pasturing”, essential oils and other natural substances. 2) Better 
understanding of cow behaviour and welfare with regard to outdoor access during the winter.  3) Cow 
behaviour and performance during the summer grazing season, including cow preferences for access to 
shade at pasture. 
 
About Dr. Elsa Vasseur and Dr. Simon Lachance 
Dr. Elsa Vasseure specializes in dairy behavior and welfare and Dr. Simon 
Lachance specializes in entomology at the organic Dairy Research Centre, 
Univesity of Guelph – Campus d’Alfred. 
This workshop has been prepared in collaboration with Dr. Renée 
Bergeron, also researcher from the Organic Dairy Research Centre, 
University of Guelph – Campus d’Alfred. 

•••••••••••••••••• 

http://www.tpsgc-pwgsc.gc.ca/ongc-cgsb/programme-program/normes-standards/internet/bio-org/permises-permitted-eng.html
http://www.acornorganic.org/acorn/
http://www.omafra.gov.on.ca/english/crops/pub811/p811toc.pdf
http://www.cog.ca/our-services/publications/organic-field-crop-handbook/
http://www.cog.ca/our-services/publications/organic-field-crop-handbook/
http://www.sare.org/Learning-Center/Books/Managing-Cover-Crops-Profitably-3rd-Edition
http://www.sare.org/Learning-Center/Books/Managing-Cover-Crops-Profitably-3rd-Edition
http://www.craaq.qc.ca/Publications-du-CRAAQ/guide-de-reference-en-fertilisation-2e-edition/p/PSOL0101
http://www.craaq.qc.ca/Publications-du-CRAAQ/guide-de-reference-en-fertilisation-2e-edition/p/PSOL0101
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Thornbrough 1200            3:30 PM - 5:00 PM 

Forest Garden: Perennial Superfoods & Medicinal Plants of Our 
Bioregion  
By Shantree Kacera 

 
Shantree Kacera, D.N., Ph.D. 
Nutritionist, Herbalist, & Permaculture-Forest Gardener 
 
The Living Centre & Living Arts Institute, (est. 1983) 
Carolinian Canada Forest Garden Guild 
Artemisia’s Forest Garden Nursery 
 
The American food system rests on an unstable foundation of massive fossil fuel inputs. It must be 
reinvented in the face of declining fuel stocks.” 
 
~Richard Heinberg and Michael Bomford, ‘The Food and Farming’ 
 
Forest gardening can be looked at as a garden model based on polycultures of perennials that stand a 
chance and hard limits of post-carbon agriculture system. It is the art and science of putting plants 
together in woodland-like patterns that forge mutually beneficial relationships, creating a garden 
ecosystem that is more than the sum of its parts. Gardening like the forest, is not gardening in a forest-but 
gardening like a forest. In this way we are of the mind and practice to take a lawn and turn it into a forest 
ecosystem-and have great fun becoming ecologists as we do. 
 
The Challenge 
The Disadvantages with Annual Monocultures 
The challenge seems obvious that we are currently in an analogous situation. Economic chaos, peak oil 
and fossil fuel dependency and the devastating effects of our modern food system on our environment 
and on our bodies is leading to chronic illness in both which is causing food insecurity, fear, and the feeling 
of being threatened, striking at our base level survival needs. Undeniably we must change the extent and 
consequences of our situation. We need to look at aspect of food insecurity specific to food production 
and that is of growing and using annual plants. 
 

1) Soil Loss and Degradation 
2) Energy Input Requirement 
3) Inefficient Nutrient and Water Utilization 
4) Pest Susceptibility 
5) Increased Vulnerability to Extreme Weather Patterns 

 
Monocultures requisition less carbon, are more fragile in dealing with pests and extreme weather events, 
and provide less additional social and ecological benefits. 
 
If we combine the limitations of monoculture crops with the downsides of annual crops, and it can easily 
be seen that relying on agriculture of annual monocultures to get us through the coming energetic, 
economic and climatic confines is basically insanity. We essentially need a more resilient and healthier 
way forward. 
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The Solution 
Perennial Polyculture Rising 
There are two things that have become quite clear:   
 

1) Severe challenges lay before such as energy limitations, economic collapse, material-input-
limitations, and climatic destabilization, and  

2) Modern agriculture based on annual monocultures applying artificial fertilizers and fossil fuels is 
just not going to cut it. 

 
Advantages of Perennial Polyculture 
Perennial staple crop systems are resilient in the face of extreme weather, surviving drought, flooding, 
and storms better than most annuals. Food forests can be long-lived, no-till, and low-maintenance – which 
sounds like a rather idealistic base of existence, however this is nature’s approach.  
 
Their ability to endure and grow for many years – even decades and centuries - without needing 
replanting is one of the greatest benefits of perennial plants. It is becoming progressively obvious that the 
swift and all-encompassing implementation of an agriculture system based on perennial polyculture is 
undeniably our best possibility for dependably feeding ourselves in the future. 
 
This multi-level diversity reveals a multitude of rewards that reveal the disadvantages of monocultures 
that we just discovered. Specifically, polycultures offer: 

1) A reduced chance of and vulnerability to pest occurrences,  
2) A further efficient holding and utilization of both water and soil nutrients, and  
3) A diminished possibility to devastating harvest disaster from extreme weather patterns. 

 
By integrating the perennial and polyculture aspects of forest gardening offers us the benefits well to the 
disheartening biophysical challenges that are happening. 
 
Perennial Superfoods & Medicinal Plants of our Bioregion 
During this presentation you will learn about the Essential Dozen incredible edible perennial foods, which 
also have medicinal value. These are nutrient-dense foods that we can grow in our gardens. Perennial 
roots have deeper, extensive root systems and have a greater capacity to draw trace elements.  
 
From a nutritional point of view, fundamentally we need to consume to thrive is actually different to our 
modern processed, annual-based foods monocultured diet and the vast majority of people are way below 
average due to this. The average industrialized diet is extremely low in quality nutrition and biodiversity. 
Even if individuals are choosing healthier organic forms of these foods, the variety of foods they consume 
is low, particularly if there is an over-reliance on modern day processed practices.  
 
We require proteins, carbohydrates, and fats/oils; the amounts of each and what form they need to take 
vary substantially for each individual. Nutritionally when we obtain these macronutrients from an variety 
of foods, anywhere from 40 to 60 different foods during the day, we will be much healthier for it, which 
would provide countless missing biochemical phytonutrient constituents that will support us immensely, 
these keep you functioning optimally. 
 
By seeing the bigger picture we can experiment with different foods, and question common assumptions 
about diet, then perhaps we can be of inspiration in supporting others to fine-tune to different ways of 
living. We have an opportunity now to question, examine, and experiment with our food choices, and 
gradually shift to a diet containing more perennial foods and perennial carbohydrate-containing foods, 
before food predicaments worsen. 
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As food forest gardeners, let us create edible landscapes and grow perennial food plants. Let’s be part of 
the shift to our to meet our nutritional needs with perennials that we are growing, or will be growing, so 
that eventually we can all come to see we won’t starve or become nutritionally deprived if we make the 
shift! 
 
Final Thoughts 
Higher Yields & Consume Less  
A perennial polyculture garden has a single space that has all the yields in one patch, which requires a 
smaller amount of land, and at the same time it is much easier to water the garden due to its self-
mulching system.  
 
Superior Plant Immunity 
Polycultures create the finest use of soil throughout the growing seasons while in monoculture the space 
on crops would stay idle for a large part of the season. Studies revealed that plants planted near other 
varieties are able to ward off microorganisms quicker than plants in a monoculture patch.  
 
Better Nutrient Absorption 
Root sizes and shapes of plants grown in similar terrain take full use of the soil than a monoculture would. 
The plants engage in a competition over the soil and that the roots of plants and vegetables can grow 
fuller trying to absorb as much soil as possible. This would allow the plants to grow further than a single 
crop can produce. 
 
Healthier Plants 
Numerous studies have shown that growing multiple varieties of plants together can increase yield due to 
the significant decrease in the occurrence of diseases. Monoculture practices plants have a greater 
possibility to diseases and infestation and requires an added volume of insecticides that can damage the 
both the plants and yields. 
 
Increase Biodiversity 
Polycultures also increase plant biodiversity since planting different kinds of plants can offer environment 
for greater variety of species. Biodiversity provides a vital role in supporting the well being of the 
environmental system. Bioregions with greater intensities of biodiversity are capable to regulate 
themselves to changes such as climate, introduced species and diseases. 
 
Supports Dietary Diversity 
The potential to re-perennialise our diets, and to contribute to a future scenario where people are 
delighted to eat perennial plant foods on a daily basis. Increases diversity of flavours, optimal health and 
well-being. 
 
Bioregional Food Security 
By making appropriate changes, whether in our growing choices, our own diets, or in the ways we can 
offer perennial plant foods grown in a permaculture approach which can support our local community and 
economy. 
 
Global Perennial Solution 
Perennial polycultures are a more practical and economical way to grow garden plants. It provides a 
helpful contribution to a wide array of global problems and the answer to feeding the world’s huge 
population with the slightest ecological footprint. With the increase in diversity, it comes with a number of 
advantages. It is a model for dynamic, creative, eco-friendly and regenerative future. 
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Possibly some of this may be challenging to individuals, the inconvenience of learning about new ways of 
growing and a new approach of eating, seeing foods in different ways, and whether we have the mindset 
and time to do so, and conceivably just when you thought you had it all figured out. Gradually is the 
perhaps the best way to proceed, unless you feel you have a prodigious and persuasive passion to 
integrate this into your lifestyle! 
 
About Shantree Kacera, D.N., Ph.D. Nutritionist, Herbalist, Permaculture & Forest 
Gardener Educator, founder and co-director of The Living Centre and Living Arts Institute 
(1983).  He has studied useful edible, nutritional and medicinal plants and organic 
gardening for 40 years. He is the author of ‘Forest Gardening: A Call to Action’ and soon to 
released book ‘Forest Garden: The Superfoods & Plant Medicines of Carolinian Canada’. 
He has offers courses in Permaculture, Forest Gardening, Nutritional Medicine and 
Ecological Herbalism. Shantree’s current nutritional research is on the health benefits of 
local perennial foods and the gardening practices that alleviate climate chaos by capturing 
carbon. The Living Centre is located on 50-acres and maintains about 5-acres of forest gardens, which has 
around 1,000 useful perennial foods and medicinal plants or self-seeding species.  Shantree combines his 
passion for forest gardening with newly emerging scientific information from many fields - Ecological 
Medicine, Resilience Science, Deep Ecology, Regenerative Design, Living Nutrition, Deep Organic Medicine, 
Bioregionalism, Natural Health Science and the visionary solutions from the Bioneers. Visioning to reveal a 
regenerative path toward better stewardship of the natural world.  
www.thelivingcentre.com; info@thelivingcentre.com 
 
•••••••••••••••••• 

 
 

 UC 442                      3:30 PM - 5:00 PM 

Urban Beekeeping Panel: Opportunities and Challenges of Some Urban 
Apiary Models 
By Lorna Storey, Fred Davis, and Fran Freeman 

 
This panel will look at three urban apiary models: CSAs or HiveShares, Co-operative Apiaries, and 
Partnerships. All three panelists have experience with the Co-op Apiary Model and with various types of 
Partnerships. 

 
The Partnerships Model 
Running a city apiary can be a lonely and difficult enterprise for the small scale urban beekeeper who 
wants to expand beyond one or two hives on his/her own property. Start-up and maintenance costs may 
be prohibitive, the learning curve can be steep, the hours longer than expected, and potential apiary sites 
may seem far and few between. Partnerships can be an opportunity to share knowledge, help provide 
labour, share start-up costs and ongoing financial burdens, and/or provide a site for an apiary. Even the 
Hiveshare and Co-op Models the panel will look at involve some forms of partnership. 
 
A key element to a successful partnership is clearly spelling out expectations and responsibilities of all 
parties involved and documenting these in a written and signed agreement or contract. The basic 
contact/agreement should: 

• Name the beekeeper and partner/host.  
• Specify apiary location and number (maximum) of hives. 
• Detail access to site, e.g. ready access? key? stairs? access between set hours? advance notice 

(how much) to site host of beeyard visit required? 

http://www.thelivingcentre.com/
mailto:info@thelivingcentre.com
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• Specify length of agreement. Document to be reviewed and renewed annually? Escape clause if 
not working out and how much notice given by either party? 

• Define terminology where needed. 
• Specify who registers the apiary? Who pays for insurance? 
• Specify who pays for hive equipment, treatments, the bees? Are costs shared? What is the 

budget? Annual or one-time grant?  
• Clarify division of hive products: honey, beeswax, propolis; share or exchange? 

 
Beyond basic contracts and agreements: some additional considerations: 

• Could define bee care/management practices (organic, etc) 
• Who is paying for any special apiary features such as a fence or staircase to a rooftop and who 

ensures the feature is built? 
• Can bee breeding stock be brought in from elsewhere or are new colonies made by splitting or 

raising Queens and nucs from founder colonies? 
• Can nucs created, and swarms captured, at the site be sold or gifted to others?  

 
The Co-op Model  

• What do Co-op Models look like? A look at the structure of the Toronto Beekeepers Co-op 
• Benefits and challenges of being a member of an urban beekeepers co-op, based on personal 

experience.  
• Opportunities/Possibilities and Questions/Limitations for co-operative beekeeping in our cities 

compared to other models. 
 

The CSA/HiveShare Model allows the beekeeper to: 
• Retain ownership and full control of management of the hives.  
• Serve the bees’ interest of producing honey while contributing to the local urban environment and 

raising public awareness of the importance of bees. 
• Finance hardware purchase and replacement of queens and hives when necessary, by means of the 

cost/share. 
 
With startup costs of approximately $3000 and a timeline of 6-8 months, a client base of 30-40 was built 
up. Cold calling established the initial clients/sites and resulting publicity (newspaper article) and word of 
mouth generated interest and more clients. An annual fee covers costs including that of replacing any 
colonies and expenses like insurance. Some host yards and clients are one and the same; some are 
separate. If separate, 25% of the yield is offered.  Expectations of yield are set each year and the hope is 
that people are pleasantly surprised. Access to some yards can be difficult and moving to new locations is 
being considered. 
 
About Lorna Storey 
Lorna Storey has always been fascinated with bees and has wanted to be a beekeeper most of her adult 
life. In 2010 she joined the Toronto Beekeepers Co-operative, and has been active in hive work and 
committee work with the TBC since then. She has been evolving her philosophy and best practices as a 
beekeeper by working with others with a wide range of perspectives. Learning about bees and 
beekeeping, she has discovered, is going to be a lifelong journey. She is more fascinated with bees than 
ever! www.torontobees.ca www.facebook.com/torontobees info@torontobees.ca  
 
About Fred Davis  

 Fred Davis began beekeeping in Toronto nine years ago. He is now supplying local chefs in the city and 
other honey bee admirers who, like Fred, love local, raw, pesticide free honey from hives that are helping 
to green and diversify the plant life in the City. Fred mentors three budding beekeepers and invites all his 

http://www.torontobees.ca/
http://www.facebook.com/torontobees
mailto:info@torontobees.ca
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clients on hive visits to help him tend to his 30 hives which are located throughout Toronto from 
throughout Toronto from the rooftop of the Canadian Opera Company to the Toronto Zoo.  

 FredD’s Bees      www.freddsbees.com            freddsbees@gmail.com           fred@freddsbees.com  
 
About Fran Freeman  
Fran Freeman enjoys sharing her love and awe of honeybees with others. Her particular interest is in 
sustainable beekeeping and bee breeding. While she has always used organic management practices, her 
notion of what constitutes sustainable beekeeping continues to evolve going into her ninth season. She 
cares for bees in both rural and urban settings including the Humber Arboretum in Toronto. She runs 
workshops on bees and urban beekeeping as hive consciousness at Bento Miso Collaborative Workspace 
in Toronto. 
hive consciousness sustainable urban beekeeping and sticky bees urban honey 
carbonbasedprimitive@hotmail.com 
www.facebook.com/pages/Sticky-Bees-Urban-Honey/517202665033    
www.bentomiso/events  (workshops and tastings) 
 
•••••••••••••••••• 

    
 

McNaughton 113              3:30 PM - 5:00 PM 
 
Feeding Diversity with World Crops: Growing Multi-cultural Crops for 
Market 
By Joel Aitken, Bob Baloch, Michael Brownbridge, and Emily Van Halem  
 
With an increasingly diverse population and a growing interest in multi-cultural cuisine, the demand for 
ethnic crops is at an all-time high. Currently, $732 million consumer dollars are spent annually on 
imported Asian, African, and Caribbean crops. So why not grow some of those crops here? Since 2010, 
Vineland Research and Innovation Centre has been investigating how Ontario farmers can successfully 
grow world crops for local markets. This workshop will share key aspects of Vineland’s world crop field 
trials and market research, while presenting the opportunity for Organic growers to start diversifying their 
production regardless of scale. Bob Baloch, an organic farmer in the process of scaling up his okra 
production, will also share his experience growing and selling for the local retail market.  
 
Key Websites to find more information: 
www.VinelandResearch.com 
Consumer Preferences and Market Demand for Ethno-Cultural Vegetables in Canada and Export Markets - 
A Summary www.bit.ly/ECVconsumerpref (PDF) 
World Crop Grower Guides (Okra & Eggplant) www.bit.ly/GrowerGuide (PDF) 
World Crop Post-harvest Handling Guide www.bit.ly/PostHarvestGuide(PDF) 
www.TheFreshVeggies.com  
 
About Joel Aitken 
Joel Aitken has a BSc Agr in Agroecosystem Management from the University of 
Guelph and is currently completing a Masters in Capacity Development and Extension. 
Joel is working in co-operation with the Vineland Research and Innovation Centre on 
its World Crops research project. His area of research focuses on the marketing and 
supply chain of okra, Chinese long eggplant and Indian round eggplant in the GTA. Joel 
is also interested in organic production and certification systems and works as an 
organic inspector in Ontario.     

mailto:freddsbees@gmail.com
mailto:fred@freddsbees.com
mailto:carbonbasedprimitive@hotmail.com
http://www.facebook.com/pages/Sticky-Bees-Urban-Honey/517202665033
http://www.bentomiso/events
http://bit.ly/ECVconsumerpref
http://bit.ly/GrowerGuide
http://bit.ly/PostHarvestGuide
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About Bob Baloch 
Bob Baloch is an IT Consultant and a fourth generation farmer. For the last five years, 
he has been farming 4 acres of Certified Organic mixed vegetables at McVean 
Incubator farm in Brampton, Ontario. His main focus is to introduce world crops to the 
diverse population of Toronto. He is excited to have developed a variety of okra 
suitable for Ontario’s short growing season, which he supplies to Loblaws and other 
organic stores. Currently, Bob is looking to lease a bigger acreage in Southern Ontario 
to increase his production to full scale. He is currently looking to partner with 
vegetable growers to fill his contracts with big retailers. 
 
About Michael Brownbridge 
Michael Joined the Vineland Research and Innovation Centre as Research Director in 
Horticultural Production Systems in July 2009, after working in Israel, Kenya, the US and 
New Zealand. Recognizing the opportunity that Ontario’s changing population 
demographics could bring for the province’s vegetable growers, the Ontario Fruit and 
Vegetable Growers’ Association (OFVGA) partnered with Vineland Research and 
Innovation Centre in 2010 to see which crops could be grown here, and which have the 
greatest potential for commercial production. Thus began the ‘World Crops’ Program, 
which Michael manages. The program includes research to address production issues, including pest and 
disease management and understanding postharvest requirements, along with market and consumer 
assessments to ensure ‘Ontario-grown’ is both profitable and sought after by consumers.  
 
Emily Van Halem 
Since 2011, Emily Van Halem has worked with local food advocates and growers to 
promote the cultivation and marketing of culturally diverse vegetables. She 
coordinated The Stop’s Eat Local, Taste Global consumer awareness project, and has 
supported organizations like the Toronto Food Strategy and Vineland Research and 
Innovation Centre in their crop diversification programs. She also recently wrapped up 
a season of farming at the Black Creek Community Farm in Toronto where they grow 
crops like okra, Indian eggplant, Asian greens, and collards for their diverse customer 
base.  
 
•••••••••••••••••• 
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Sunday, February 2nd, 2014               
 

                UC441                    9:30 AM – 11:00 AM 

Waste Not, Want Not: How Can Food Actually Make It From Field to 
Table? HOT BUTTON CONSUMER ISSUE 
Panel: Michelle Coyne, Vivian De Giovanni, Alvin Rebick and Hélène St.Jacques  
 
About Michelle Coyne, Second Harvest 
Michelle earned her PhD from the joint program in Communication and Culture at York University and 
Ryerson University. Michelle’s research focuses on food waste in Ontario and began with her doctoral 
research on dumpster diving communities in Toronto through ethnographic research of Toronto’s Food 
Not Bombs. Bridging cultural, communication, and urban studies, this project explored the socio-legal and 
cultural histories of food waste in Toronto, Ontario. Food Not Bombs’ members use the flexible categories 
of food and waste to produce ways of being that respond to the limitations of consumer subject identities. 
Michelle has taken this research work and applied it to her current employment with Toronto’s Second 
Harvest, Canada’s largest food rescue charity. Here, she contributes her research background to support 
food donations from food industry contributors to over 200 social service agencies in Toronto. Michelle 
has published her work with academic and popular presses, presented at national and international 
academic conferences, and is committed to working to reduce food waste and ensure everyone has 
enough to eat. 
 
About Vivian De Giovanni, City of Guelph  
Vivian is an innovative and passionate leader with more than 20 years solid waste experience in municipal 
planning and policy development. Her strong collaboration and negotiating skills with government, 
community and business partners have resulted in the growth of key waste diversion programs 
throughout the province. As a municipal solid waste expert, Vivian has led policy development with the 
provincial government and industry stakeholders while serving in her last role as Executive Director of the 
Municipal Waste Association. She has also gained municipal solid waste program experience with the City 
of Waterloo and Township of Woolwich through projects such as the development of a Waste 
Management Master Plan and implementing new curbside waste diversion programs.  
 
About Alvin Rebick, FoodShare Toronto 
Alvin has been a chef/restaurateur for more than thirty years. Over the course of his restaurant career he 
owned and operated 6 different restaurants in both Guelph and Ottawa, all of which were listed in Where 
to Eat in Canada. With his wife and business partner Glenna, Alvin has written two nationally published 
cookbook/memoirs, the award winning The Very Best of the Baker Street Bistro and Bistro, Trade Secrets 
From a Life in Food. Alvin joined FoodShare in January 2009 and quickly became a proud member of the 
award winning kitchen team (Toronto Star Golden Whisk Award 2009, Bhayana Foundation Team 
Achievement Award 2009) in the capacity of Kitchen Senior Manager. During his time at FoodShare, 
Alvin helped to create– the Good Food Café – which models a healthy school cafeteria, serving attractive 
and delicious nutritious food that students choose to eat. The Toronto Star called the Good Food Café “the 
future of school lunches”. He has developed, through various community partnerships, a community 
kitchen program which promotes healthy cooking and eating to a variety of communities. Alvin says that 
the switch from business to the non-profit sector has affirmed his love of cooking, belief in social justice 
and desire to teach everyone how to cook healthy, delicious food. 
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About Hélène St.Jacques, Informa  
Hélène is an expert consumer and market researcher with a history that spans many food, health, social 
justice and environmental sectors.  Her experience includes working on local, national and international 
fronts with large and small size public and private sector organizations.  This wide scope of work is 
continually being enriched by volunteer activities that include FoodShare Toronto (former) and Toronto 
Food Policy Council (current chair).  Hélène has a unique, wide ranging perspective on food waste based 
on decades of work on residential waste diversion and on strengthening the local food system from ‘field 
to table’.  She has a B.A. (University of Waterloo) and a M. Ed. (University of Toronto).   
 
•••••••••••••••••• 

 
 

Thornbrough 1307          9:30 AM – 11:00 AM 

Serving It Up: Challenges for Restaurants Seeking to Feature Organic 
on the Menu 

Panelists: Katie Butterill, Small Holdings Farm, Yasser Qahawish, Chef, Artisanale French Country 
Cooking, Ben Sachse, Chef (formerly of Cork Restaurant) 

Moderator: Calantha Elsby, Owner/Baker, Elora Bread Trading Co. 
 
Session Overview  
 Is sourcing and serving organics in the restaurant and food industry cost effective and sustainable? In this 
session, we bring together two chefs, a farmer and bakery owner to discuss the challenges they've faced 
and the successes they've had supplying, sourcing and serving organics. Topics will range from supply 
chain and distribution issues and sector-appropriate business models, to farmer and chef relations and 
consumer expectation and perception. 
 
About Calantha Elsby  
Calantha is the co-owner of the Elora Bread Trading Co., a small-scale artisan bread 
bakery that operates according to a non-competitive business model that seeks to build 
relationships within and across-sectors in order to build stronger local economies. She is 
also the founder of the Ontario Bread Bakers Guild, a recently established not-for-profit 
organization the role of which is to represent, advocate for, and support small-scale 
artisan bakers and bakeries in Ontario, as well as to provide channels for knowledge-
transfer and resource-sharing between bakers and bakery owners.  
 
About Ben Sachse   
Ben recently ended a three-year run as the Executive Chef at Cork Restaurant in Elora, 
Ontario. Getting his start at the prestigious Stratford Chef School in 2006, he was 
fortunate to spend his formative apprenticing years working for restaurateurs and 
chefs who stressed the importance of the social and environmental responsibilities of 
a chef.  
 
Ben believes the passionate professional cook's mandate is not simply to provide 
entertaining meals, but rather to be a catalyst for education, discovery, and RE-discovery of food found 
locally as well as around the world.  
 
••••••••••••••••••  
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             McN/Sci 1511                9:30 AM – 11:00 AM 
 

A Mindful Journey–The Importance of Sustainable Agriculture in a 
Whole-Body Education 
By Kassandra Prus 
 
In this workshop, participants will learn a bit about me, my journey, and my discoveries, but we will spend 
the majority of the time exploring the wisdom and intuitive intelligence of the group of people we find 
ourselves in the room with.  
 
The main facets of my experiments can be grouped as follows: Sustainability, Seasonality, and 
Mindfulness.  
 
Sustainability: Participants will have the chance to have a burning question about sustainability answered 
by someone else in the room, or be directed to a place or person who might have an answer. 
 
Seasonality: Participants will connect with the intuitive wisdom they hold in their bodies about using their 
food as medicine, and keeping things local and seasonal. These efforts are multi-faceted–they bring 
people back in touch with their food providers, lower their carbon footprint, come to understand and 
appreciate weather and the seasons better, come to understand their place in the whole better, bring 
about more waste awareness, and bring food back into the foreground of their consciousness where it 
becomes more about community-building than “fueling the machine”. 
 
Mindfulness: In connecting more to oneself, one connects more to the whole. In connecting more to the 
whole, one connects more to oneself. As we are near the point of no turning back (in terms of global 
sustainability), we need to choose to do this hard work–this connecting to oneself and empathizing with 
others; the choices made by a Monsanto CEO are certainly not those made by a self-aware or empathetic 
individual. Only by doing this work can we be mindful enough to look forward and make the sustainable 
choices needed to keep generations safe into the future. Participants will briefly explore practices they 
can do to start this critically important self-work (influenced by life coaching practices, yoga, mindfulness 
practices, and creative dance).  
 
Kassandra Prus is a Toronto-based mind-body activist, folk artist, and 
educator/facilitator. In her life and work practices, she creates spaces for people to 
experience joy and radical self-acceptance by connecting them with their heritage, their 
community, their environment, and with beauty. Kassandra continues her work in 
Toronto schools as one of the founders and creative directors of bodymind ConfiDance 
(www.bodymindconfidance.com), on the TCDSB’s Artists in the Schools rosters, and on 
the Royal Conservatory’s Learning and Living Through the Arts roster. She also sings with 
the multidisciplinary Bulgarian and Balkan folk quartet Mokosh, which she founded earlier this year. 
Kassandra started the The Urban Organic Homesteading Experiment this past year 
(www.urbanorganichomesteadingexperiment.blogspot.ca) in a commitment to live mindfully. The 
experiment showed her the intricate connection of all her practices–urban farming, sustainability, folklore 
and community, and awareness and empathy building in creative dance–and she feels more whole for it.  
 
•••••••••••••••••• 
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  McNaughton 105             9:30 AM – 11:00 AM 

How to Start a City Farm: The Story of Black Creek Community Farm’s 
First Year 
By Gavin Dandy and Alex Redfield 
 
Growing Food Where It Counts: Black Creek Community Farm – Lessons and Challenges from Year 1 of 
Farming in the City 
 
Black Creek Community Farm / Everdale Farm 
 
This presentation will reflect on Everdale and partners’ first year of production and programming at Black 
Creek Community Farm, a 7-acre urban farm in the heart of Jane and Finch, one of the most vibrant and 
diverse neighbourhoods in Toronto.  
 
What a year! At the 2013 GOC, we hosted a session gathering ideas and feedback on our proposal to 
develop a sizeable, production-oriented, community farm surrounded by the high-rises of the urban 
landscape. Here at the 2014 GOC we report back to you.  
 
In the first section of the session, we will share thoughts and analysis on successes and challenges relating 
to all aspects of the operation, including vegetable production and marketing, infrastructure acquisition, 
staffing priorities, neighbourhood outreach, and community development.  
 
This discussion will be relevant not only to those interested in urban agriculture projects and food access 
issues, but also to those interested in how we went about putting together a working farm from scratch in 
one season – as of April 1st, 2013, we had no crop plan, no established markets, no equipment, no 
agricultural infrastructure, and no farm staff. 
 
After providing the context of Black Creek and how it situates itself within the Jane and Finch and Toronto 
food environments, we hope to facilitate a discussion with panellists and audience members on how BCCF 
can wrestle with affordability/accessibility paradox that exists within the contemporary agricultural 
paradigm.  
 
Small and mid-scale organic farmers in Ontario and throughout North America are in a unique position - 
we are producing high-quality, fresh, and nutritious food in the middle of a food system designed to 
accommodate large industrial agribusiness operations. As a result, we often require a premium price in 
order to break even, let alone to pay ourselves and our colleagues a living wage. Yet, that price premium 
often pushes our food out of the reach of large segments of the population, namely those on the lower 
end of the economic spectrum.  
 
How do we balance the seemingly competing priorities of making the farm financially viable and of 
promoting food sovereignty? How can we get our products to the people that would benefit the most 
from having access to high quality, healthy food while still paying the bills? Or, put another way, how can 
small farmers in Ontario step away from dependence on affluent customers and start to provide for the 
rest of our neighbours as well? 
 
From our vantage point in the urban jungle of Toronto, these challenges are visible everywhere. We 
continue to struggle with pricing systems and other strategies designed to make our food more accessible. 
The balance of the session will discuss our perspective on these challenges, introduce other creative 
models we’ve found on other farms, and open up the discussion to others who are thinking about these 
important questions. 
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Please come with ideas, reflections, and enthusiasm as we tackle this challenging topic.  
 
 

 
 
•••••••••••••••••• 
  
 

                McNaughton 113              9:30 AM – 12:30 PM 

Biodynamic Talks:  Workshop A 
The Farm Individuality 
By Cory Eichman 
 
When Rudolf Steiner introduced the central image of the Farm Individuality in his lectures on agriculture, 
he didn’t mean it just as a metaphor.  Here’s what he said: 

“Now, a farm comes closest to its own essence when it can be conceived of as a kind of independent 
individuality, a self-contained entity.  In reality, every farm ought to aspire to this state of being a self-
contained individuality.  This state cannot be achieved completely, but it needs to be approached.  This 
means that within our farms, we should attempt to have everything we need for agricultural production, 
including, of course, the appropriate amount of livestock.  From the perspective of an ideal farm, any 
fertilizers and so forth that are brought in from outside would indeed have to be regarded as remedies for 
a sickened farm.  A healthy farm would be one that could produce everything it needs from within itself.” 
(Agriculture, by Rudolf Steiner, 1993 translation.  Pg 27). 

Through the rest of the lectures he elaborated on the nature of this Farm Individuality.  The human 
individuality sits as the model for the farm, so an understanding of Steiner’s view of human nature is 
essential to an understanding of Biodynamics. 

From one perspective, the human being can be considered 3-fold.  This 3-foldness is expressed in our 
physiology.  At our top sits our head.  Our senses are mostly localized there, as well as our brain.  This 
brain is encased in a boney skull, to protect and stabilize our ability to think. We don’t want our brains 
sloshing about.  This aspect, Steiner referred to as the Nerve/Sense system.  On the opposite pole we have 
our digestion, which is all about sloshing.  Here the bone of the pelvis just sits open like a cup, holding up 
the digestive organs.  This, along with our arms and legs that do work in the world as a result of our 
digestion, he called the Metabolic/Limb system.  These two stand as polar opposites, with a need for a 
mediating middle.  This we find in our chest cavity, with the work of the heart and lungs.  Skeletally, it is 
also a mediating place with an encasing but flexible rib cage.  This is called the Rhythmic system where we 
feel our way, balancing the two extremes.  An important aspect to this image is that the human being is 
healthiest if these three systems are working with equal strength.  One should not overpower the other. 
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This 3-fold quality is also found on our farms, but in this case the Individuality is upside down.  The head 
(Nerve/Sense) pole is the rock below ground.  The belly (Metabolic/Limb) is the climate above ground.  
And the balancing middle (Rhythmic) is the soil and organisms growing out of it (including plants, animals, 
and us).  This, again, is not meant as a metaphor.  The processes that stand at the foundation of this 3-fold 
human nature are the same processes that develop and nourish our farms. 

From another perspective, the human being is 4-fold.  These four aspects of our being have a relationship 
with the kingdoms of nature.  First we have a physical body which we share with the mineral kingdom.  
The physical body follows the laws of physics and chemistry.  Next we have what Steiner (and others) call 
the etheric body.  Plants have a physical and etheric nature just as we do.  The etheric is a formative force 
that enlivens a being, allowing it to create forms out of formless matter and reproduce that form.  A third 
member of our being is called the astral, which we have in common with animals.  Astrality provides likes 
and dislikes, stimulating movement, since if you like something you want to go towards it, and if you 
dislike something you want to move away from it.  Senses grow out of an astral nature, which allows a 
being to have an inner experience from external stimulation.  From Steiner’s perspective, humans are a 
kingdom of our own, with the development of the ego.  The ego gives memory, and the ability to think of 
and plan for things that are not part of our immediate experience. 

An important part of this picture is the concept of incarnation.  For example, we can say that an animal 
does not have an ego, and therefore does not have memory.  This isn’t totally correct.  Animals do have an 
ego and memory, but it works from outside their individual physical bodies.  So we say an animal has a 
“group ego,” or a “group memory.”  Humans have incarnated the ego, internalized it, whereas the 
animal’s ego works outside the individual animal, guiding the animal from the spirit world.  In the same 
way, a plant has an astral nature and ego even, but again, these aspects are working from outside the 
plant’s physical body.  Minerals too have an etheric, astral, and ego nature, but not incarnated in the 
mineral, but guiding and shaping the mineral activities from outside. 

Our farms have a relationship to these members of the human being, but again the concept of incarnation 
is important to understand.  The only part of the Farm Individuality that is incarnated is the physical.   This 
is the location where the farm sits on the Earth, its Sacred spot.  The other aspects of its being work 
externally, from the spirit world.  If we concentrate on certain activities on our farms, we can begin to 
have a vision of these other aspects.  The etheric of the Farm Individuality can be “seen” in the interaction 
between the mineral and plant kingdoms.  This is the subtle, not course interactions.  How do the plants 
relate to the solid earth, the watery, the air, and the warmth of the mineral kingdom?  Observing how 
plants relate to the traditional four elements on the farm gives us a glimpse of the farm’s etheric.  The 
astral of the Farm Individuality can be found in the interaction between the plant and animal kingdoms.  It 
is particularly evident in the bird and insect life as they are guided through our farms by a liking and 
disliking that expresses the feeling life of the land.  The Farm Individuality’s ego can be found in the 
interaction between the human and animal kingdoms.  If we consider the human responsibility for fertility 
of the land and all that is involved with that, we can start seeing a dialogue between the individual farmer 
and the Farm Individuality.  Since these aspects are not incarnated in the being of the farm, they are not 
evident like they would be in an individual plant, animal or human.  They exist in the spirit world, which is 
accessible with our disciplined imagination. 

I always hold as the archetype of the Farm Individuality the simple and small agriculture that has sustained 
people for thousands of years.  Today, technology and economics sometimes overshadow this archetype.   
A Farm Individuality does not need to be complicated.  This workshop will try to look into this archetype 
and explore Seven Sacred Agricultural Acts…which you would have to come to the workshop to hear 
about. 

About Cory Eichman 
Cory Eichman 
Saugeen River CSA: www.saugeenrivercsa.com                

http://www.saugeenrivercsa.com/


Su
nd

ay
 

   

 57 

 

 UC441                    11:30 AM – 12:30 PM 

Computer Software Basics for Organic Marketing 
By Bill Huneke 
 
Many of you choose to be involved in organic farming because you enjoy being outdoors, growing healthy 
food.  You didn’t choose to be sitting at a desk in front of a computer, and yet you probably find that you 
are increasingly doing so.  Fortunately, there are ways of using computers and the web that can minimize 
the amount of desk time you spend and increase the level of production and organization in your business 
and enable you to reach more customers.  As a technology partner for the organic industry, Bill Huneke 
will be discussing ways people can use computers and free web tools to grow their business.  His 
presentation will include an introduction and demonstration of several low cost or free computer tools 
that you can use to boost your organic farm business and stay organized. 
 
Topics covered will include: 

• How to create your own website, for free and with no technical knowledge required. 
• A brief introduction to Twitter and why you should use it. 
• How to keep in touch with your customers by email newsletter. 
• What to watch out for – staying safe from scams and other hazards of the internet world. 
• “Smart phones” – how to get started without spending too much and what you can get out of it. 

 
Workshop Outline 
This section is provided for your reference during (and after) the workshop.  The following are topics that 
can be covered during the workshop.  Bill will tailor the workshop based on the interests of the 
participants.  
 
1. Creating a website 

a. For beginners or for businesses with a small amount of content – free web sites with Weebly.com 
or Wix.com 

• Make a plan using paper and pencil 
• Choose a “domain name” for your site 
• Drag and drop interface makes it easy to add text, photos, and links 

b. For greater power or flexibility or for large amounts of content – free hosting at Wordpress.com 
c.  For maximum flexibility and capability – hire a professional for a custom Wordpress solution and 

pay for dedicated hosting 
2. Special features and uses of your new website 

a. Blogging 
b. E-commerce 

3. Getting visitors 
a. Direct traffic 
b. Referred traffic 
c.   Search traffic 

4. Twitter 
a. Quick introduction 
b. Why you might want to use it 

5. Facebook 
a. How it compares to creating a web page 
b. Convenience 
c.   Flexibility 

6. Email newsletters 
a. Mailchimp.com 
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b. ConstantContact.com 
7. Smart Phones 

a. The benefits of upgrading to a “smart phone” 
b. Choosing a phone and phone plan 
c.   Farm-friendly ‘apps’ for your mobile phone 

8. Record keeping with spreadsheets 
a. Quick primer and example 
b. How to get more information 

9. Internet safety 
a. Scams by email 
b. Website tricks 

 
For more information 
There is a lot to cover in an introduction to computers for organic marketing.  There’s just no way to fit 
everything in to a single hour.  Please feel free to send me a quick email if you have any follow up 
questions: bill@peppersoft.ca .  Also, please check out our website, where we occasionally post additional 
tips and resources: http://www.peppersoft.ca.   
 
About Bill Huneke 
Bill has been creating software for nearly 15 years. Employed in technology companies 
since high school, Bill has focused on solving problems and improving business processes 
by developing innovative software solutions. Bill grew up in a farming family in Iowa, the 
agricultural heartland of the United States. Bill co-founded Peppersoft Inc. to combine 
his professional skills with a lifelong connection to agriculture. Bill holds bachelors and 
master’s degrees in computer science from the University of Iowa and now resides in 
Guelph with his partner Andrea and their two daughters. 
 
••••••••••••••••••      

 
 

Thornbrough 1307           11:30 AM –12:30 PM 
 

Explaining the Rules of Organic Certification to Consumers 
By  Kelly A. Monaghan 
 
“Help me!  Food labels are getting more crowded every minute!” 
Recent media stories have seriously questioned the integrity of the organic regulatory system in Canada.  
In fact, when we dig deeper into the accusations levelled at the industry the responses can provide us with 
even further confidence that organic is the best choice for Canadians wanting to minimize pesticide 
exposure to themselves and the greater environment in which we live. 
 
The Canadian organic market is the fourth largest in the world at $3.5 billion and continues to show strong 
growth (Canada Organic Trade Association report “Canada’s Organic Market, 2013”).  While our federal 
Organic Products Regulations are relatively new compared to those in the US or EU, the structure of the 
Canadian regulatory system and our very detailed organic standards ensure that organic foods in Canada 
are among the most scrutinized and inspected products available on grocery store shelves today. 

mailto:bill@peppersoft.ca
http://www.peppersoft.ca/
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In this one-hour presentation, you will learn about: 

• The regulatory framework of the Canada Organic Regime 

• What “organic” food is compared to what our ancestors ate 

• The common principles amongst organic standards around the globe 

• What can be legally labelled “organic” in Canada under our federal regulation 

• What documents are used to define what can be called organic and where to find them 

• Who monitors organic operators to ensure that they’re following the rules 

• How exactly does this monitoring take place 

• What organic inspectors do every time they visit an organic operator 

• Canada’s labelling requirements for organic products 

• What to look for on an organic product label  

• Imported organic products and how they meet Canadian requirements 

• Facts behind the headlines of the recent CBC coverage 

• The conflicting studies regarding the nutritional benefits of organics 

About Kelly A Monaghan 
Ash Street Organics Inc.   
Website: www.ashstreetorganics.com   
Tel: 416.528.1490 
Email: kelly@ashstreetorganics.com 
Affiliations: 
IOIA-Accredited Organic Process Inspector; Organic Specialist for the Guelph Food Technology Centre; 
Board Member, Canada Organic Trade Association; Board Member, Guelph Organic Conference; Member, 
Canada’s Standards Interpretation Committee; Member, Organic Materials Review Institute (OMRI) 
Canada Committee 
 
•••••••••••••••••• 

http://www.ashstreetorganics.com/
mailto:kelly@ashstreetorganics.com
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McN/Sci 1511               11:30 AM –12:30 PM 
 

What Does Ag3.0 Look Like? Choice for the Future of Agriculture 
By Gayl Creutzberg 
 
This is a big question which has spurred many discussions over the past year! This workshop is an 
interactive session where Gayl will host another conversation about what Ag3.0 could look like. Gayl's 
quest for defining farm viability and what the future of agriculture might look like got her a Nuffield 
Scholarship which is allowing her to travel globally looking for answers. However, she is finding the 
answers closer to home, in discussion with rural consultants, new farmers and those who care deeply 
about the quality of food we produce and eat. Building on some of the work by Dr. Ann Clark on how the 
word 'sustainability' is narrowing, Gayl begins her search with how this concept comes with stuck-in-a-box 
limited thinking. What she is finding is what many of us already know - that the answer to defining Ag3.0 
lies in Nature, a perfect system and likely the only "model" we know that truly exemplifies sustainability. 
Just like in Nature, it is the web of relationships that defines whether a farm, a business, a community, a 
society, and life on earth will have the ability to survive and thrive. 
 
Why is this work important? 
There are many reasons. For one reason, please see the following article: 
 
Breeding the Nutrition Out of Our Food 
Excerpted from http://www.nytimes.com/2013/05/26/opinion/sunday/breeding-the-nutrition-out-of-our-
food.html?pagewanted=all&_r=0 by Jo Robinson, author of Eating on the Wild Side: The Missing Link to 
Optimum Health (2013). 
 
Nature had been the primary change agent in remaking corn. Farmers began to play a more active role in 
the 19th century. In 1836, Noyes Darling, a onetime mayor of New Haven, and a gentleman farmer, was 
the first to use scientific methods to breed a new variety of corn. His goal was to create a sweet, all-white 
variety that was “fit for boiling” by mid-July. He succeeded, noting with pride that he had rid sweet corn of 
“the disadvantage of being yellow.” 
 
The disadvantage of being yellow, we now know, had been an advantage to human health. Corn with 
deep yellow kernels, including the yellow corn available in our grocery stores, has nearly 60 times more 
beta-carotene than white corn, valuable because it turns to Vitamin A in the body, which helps vision and 
the immune system.  
 
Supersweet corn, which now outsells all other kinds of corn, was born in a cloud of radiation. Beginning in 
the 1920s, geneticists exposed corn seeds to radiation to learn more about the normal arrangement of 
plant genes. They mutated the seeds by exposing them to X-rays, toxic compounds, cobalt radiation and 
then, in the 1940s, to blasts of atomic radiation. All the kernels were stored in a seed bank and made 
available for research.  
 
In 1959, a geneticist named John Laughnan was studying a handful of mutant kernels and popped a few 
into his mouth. (The corn was no longer radioactive.) He was startled by their intense sweetness. Lab tests 
showed that they were up to 10 times sweeter than ordinary sweet corn. A blast of radiation had turned 
the corn into a sugar factory! 
 
Mr. Laughnan was not a plant breeder, but he realized at once that this mutant corn would revolutionize 
the sweet corn industry. He became an entrepreneur overnight and spent years developing commercial 
varieties of supersweet corn. His first hybrids began to be sold in 1961. This appears to be the first 

http://health.nytimes.com/health/guides/test/beta-carotene/overview.html?inline=nyt-classifier
http://health.nytimes.com/health/guides/nutrition/vitamin-a/overview.html?inline=nyt-classifier
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genetically modified food to enter the United States food supply, an event that has received scant 
attention.  
 
Within one generation, the new extra sugary varieties eclipsed old-fashioned sweet corn in the 
marketplace. Build a sweeter fruit or vegetable — by any means — and we will come. Today, most of the 
fresh corn in our supermarkets is extra-sweet, and all of it can be traced back to the radiation 
experiments. The kernels are either white, pale yellow, or a combination of the two. The sweetest 
varieties approach 40 percent sugar, bringing new meaning to the words “candy corn.” Only a handful of 
farmers in the United States specialize in multicolored Indian corn, and it is generally sold for seasonal 
decorations, not food.  
 
We’ve reduced the nutrients and increased the sugar and starch content of hundreds of other fruits and 
vegetables. How can we begin to recoup the losses?  
 
Here are some suggestions to get you started. Select corn with deep yellow kernels. To recapture the lost 
anthocyanins and beta-carotene, cook with blue, red or purple cornmeal, which is available in some 
supermarkets and on the Internet. Make a stack of blue cornmeal pancakes for Sunday breakfast and top 
with maple syrup.  
 
In the lettuce section, look for arugula. Arugula, also called salad rocket, is very similar to its wild ancestor. 
Some varieties were domesticated as recently as the 1970s, thousands of years after most fruits and 
vegetables had come under our sway. The greens are rich in cancer-fighting compounds called 
glucosinolates and higher in antioxidant activity than many green lettuces.  
 
Scallions, or green onions, are jewels of nutrition hiding in plain sight. They resemble wild onions and are 
just as good for you. Remarkably, they have more than five times more phytonutrients than many 
common onions do. The green portions of scallions are more nutritious than the white bulbs, so use the 
entire plant. 
 
Herbs are wild plants incognito. We’ve long valued them for their intense flavors and aroma, which is why 
they’ve not been given a flavor makeover. Because we’ve left them well enough alone, their phytonutrient 
content has remained intact. Experiment with using large quantities of mild-tasting fresh herbs. Add one 
cup of mixed chopped Italian parsley and basil to a pound of ground grass-fed beef or poultry to make 
“herb-burgers.” Herbs bring back missing phytonutrients and a touch of wild flavor as well. 
 
The United States Department of Agriculture (USDA) exerts far more effort developing disease-resistant 
fruits and vegetables than creating new varieties to enhance the disease resistance of consumers. In fact, 
I’ve interviewed USDA plant breeders who have spent a decade or more developing a new variety of pear 
or carrot without once measuring its nutritional content.  
 
We can’t increase the health benefits of our produce if we don’t know which nutrients it contains. 
Ultimately, we need more than an admonition to eat a greater quantity of fruits and vegetables: we need 
more fruits and vegetables that have the nutrients we require for optimum health.  
 
About Gayl Creutzberg 
As a true ‘field to fork’ entrepreneur with a proven ability to build and maintain 
partnerships across food and farming sectors, Gayl Creutzberg has developed a deep 
understanding of the importance of healthy rural communities and farm viability. 
Her experience as a livestock farmer and working with food at many stages in the 
value chain and within communities, has developed into an extensive network of 
individuals and organizations who share a similar concern for the future of food and 
farming. Gayl is a 2013 Nuffield Scholar, and a member of Sustain Ontario, Huron-
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Perth Farm to Table, and the Huron Food Action Network where she has initiated a working group that is 
piloting projects addressing the issues of local food distribution with the support of the Huron Business 
Development Corporation. She also consults on local food and farming projects through her business 
www.gumbootgourmet.com. 
 
Gumboot Gourmet, 2013 Nuffield Agricultural Scholar 
Email: gumbootgourmet@gmail.com 
Twitter: @gumbootgourmet 
LinkedIn | Gayl Creutzberg 
 
••••••••••••••••••           

 
 

   McNaughton 105            11:30 AM –12:30 PM 
 

Sustainable Fertility Design: Creating Nutrient Budgets for  
Forest Gardens and Orchards 
By Ben Caesar 
 
Using perennial plants as nutrient sources allows nutrients to circulate naturally as they do in natural 
ecosystems, ensuring a continual buildup of healthy soil.  They can provide multiple yields in a given 
space, and if properly designed and maintained, they’re low-maintenance once established.  Using a 
perennial ground cover layer is also one of the most sustainable ways of providing nutrients to orchards, 
as most or all nutrients needed come from on-site sources.  There are, however, some challenges and 
drawbacks, and more research is needed to select appropriate species and to improve the design and 
maintenance of such systems.  
 
The first step in designing a nutrient budget is to get a soil test done and correct for any major 
deficiencies.  The extension service you use to test your soil (such as the University of Guelph Laboratory 
Services) will be able to guide you through this process.   
 
How to Design a Nitrogen Budget: 
1.  Determine the mature canopy area of all of your cropping trees and shrubs.  As an example we’ll use a 

small apple orchard with 340m2 of mature canopy area (that’s 12 standard-sized apple trees with 
mature canopies of 28.3m2 each). 

 
2. Heavy croppers such as apples require about 8g of N for each m2 of canopy area.  Multiply this number 

by the area of your canopy: 340m2 x 8g/m2 = 2720g of N required per year. 
 
3. Nitrogen-fixing trees and shrubs in full sun generally fix about 10gN/m2.  Therefore, divide your needed 

amount of N by 10gN/m2:  2720g ÷ 10g/m2 = 272m2.  So, you need 272m2 of nitrogen-fixing canopy 
area to supply all of the orchard’s nitrogen requirements.   

 
4. This could be supplied by sea buckthorn, which has a mature canopy area of 20m2.  To calculate the 

number of sea buckthorn shrubs you need, divide your required nitrogen-fixing canopy area by the 
mature canopy of sea buckthorn: 272m2 ÷ 20m2 = 13.6.  Therefore, you’d need 14 sea buckthorn 
shrubs, interplanted amongst the apple trees, to supply all of their annual nitrogen requirements (sea 
buckthorn provides an excellent secondary crop, in the form of highly nutritious and medicinal berries). 

 
 
 

http://www.gumbootgourmet.com/
mailto:gumbootgourmet@gmail.com
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How to Design a Potassium Budget: 
•  Once again, determine the mature canopy area of all of your cropping trees and shrubs.  We’ll use the 

same 340m2 apple orchard. 
•  Heavy croppers require about 10g of Potassium per m2 of canopy area.  Multiply this number by the 

area of your canopy:  340m2 x 10g/m2 = 3400g of P required. 
• Potassium can be supplied by comfrey, which contains about 10g per plant.  Divide the amount of P 

needed by the amount supplied by the comfrey: 3400g ÷ 10g = 340.  Therefore, we’d require one 
comfrey plant for every apple tree. 

 
Some Notes on Mineral Accumulators 
There are no scientific trials that have shown significant benefits from interplanting mineral-accumulating 
plants with cropping trees.  In fact, many trials have shown a disadvantage, in terms of tree health and 
development, to having permanent vegetation under cropping trees, as opposed to soil cultivation or the 
use of flame weeders or mulches, for instance.  Fruit trees generally compete poorly with other plants for 
water and nutrients, mainly because of their low root density per unit of soil. 
 
Most of the research on mineral accumulators has been done for the purpose of evaluating plants for 
nutrient-rich compost; the plants found to be richest in certain minerals have been championed as 
accumulators.  However, when interplanted with shrubs and trees, these plants generally accumulate 
minerals from the same root zone as those we are trying to nourish, so they are competitors rather than 
collaborators. 
 
However, permanent vegetation is the most sustainable orchard floor management system, and mineral 
accumulators play an important role in nutrient cycling, effectively creating a ‘net’ which holds nutrients in 
the system rather than allowing them to leach into the subsoils.  They also add diversity to the system, 
and build up soil naturally.  Perennial mixtures foster a healthy soil food web and increase the populations 
of bacteria, soil fauna and mycorrhizal fungi, upon which healthy soils are based. 
 
The best candidates for nutrient cycling in perennial systems are those that have deep root systems with 
the ability to draw nutrients from beneath the roots of the crops we are trying to cultivate, and so mineral 
accumulators should be evaluated based primarily on the depth of their roots, rather than on the mineral 
concentrations in their leaves.  Another important consideration should be the ability of these plants to 
suppress the growth of more shallow-rooted plants.  The ideal mineral accumulator would be an effective 
ground cover with very deep roots.  Water demand should also be considered; a drought-tolerant plant 
would take less water from a cropping tree. 
 
One intriguing possibility for the use of mineral accumulators (as well as nitrogen-fixers) 
is the ‘mow and blow’ system, in which strips between rows of trees are sown with 
mineral accumulators and nitrogen-fixers which are cut with an orchard mower that can 
deliver them to the tree row.  This eliminates competition from the accumulators and 
couples nutrient supply to orchard row-strip management.  If combined with effective 
ground covers in the tree rows, this could be a low-maintenance and sustainable way to 
supply nutrients for perennial agriculture systems.                                                                   
                                                                                                                                                                        Ben Caesar 
•••••••••••••••••• 
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UC 442                     1:30 PM – 3:00 PM 

Urban Homesteading: SPIN”ing a Viable Youth Micro-farming Business 
Panelists:  Erica Lemieux, Jason Hirsch and Christopher Wong 
 
Toronto is a leader in urban agriculture initiatives.  Projects around the city, whether they are rooftop 
farms, school campus beehives, community vegetable plots, allotment gardens, are abundant, and other 
municipalities are looking to us for inspiration.  Like other urban centres, though, policy still lags behind 
practice.  
 
Jason and Erica have both been involved in backyard micro-farm businesses in Toronto, and have some 
ideas about challenges and opportunities that lie ahead for Toronto’s urban agriculture.  They have unique 
first-hand knowledge about revenue channels, markets, the value of social media, municipal by-laws and 
vegetable growing conditions in the heart of Canada’s biggest city. 
 
This session will focus on building micro-farming enterprises from the ground up - one backyard at a time. 
 
About Erica Lemieux  
Erica founded City Seed Farms in 2010, the first bicycle-powered backyard farming 
business in Toronto.  They sell vegetables at neighbourhood restaurants and at the 
Sorauren and Junction Farmers’ Markets during the growing season - and in return for 
the space, the owners of the backyards get a weekly box of produce all season. She has 
been profiled in the Toronto Star, the National Post, Yonge St. Media, Shameless 
magazine, and CBC's Metro Morning - twice.  The business is small but growing every 
year - one head of lettuce at a time!  She is incorporating work on City Seed Farms with 
a Master's Degree in Environmental Studies at York University. Website: http://cityseedfarms.com. 
 
About Jason Hirsch  
Jason is founder of The Neighbourhood Farm, a Toronto backyard farming business 
seeking to reach local food further into the mainstream. He turned toward SPIN 
farming because of the promise it held in bringing a different relationship with nature, 
food and economy directly to people’s homes. He is interested in the pragmatics of 
making the society that we want into an economy that can support us.  Jason stepped 
away from The Neighbourhood Farm at the season’s end in order to pursue these 
same goals by other means, deepening his study of Ayurvedic and Western herbal 
medicine. His background includes work and study in international development, organic farming, public 
health policy and experiential education. 

 
About Christopher Wong  
Christopher Wong is the cofounder of Young Urban Farmers and the nonprofit 
organization Cultivate Toronto. He makes vegetable gardening fun, enjoyable and 
rewarding by helping people setup edible gardens in their front yard, backyard, 
balcony or rooftop. He has a passion for healthy eating, local produce, and all things 
related to food. His favourite food to grow is cherry tomatoes - freshly picked and still 
warm from a hot summer day. 
 
Young Urban Farmers: 
Young Urban Farmers is a Toronto-based business that designs, installs, plants, and maintains vegetable 
gardens in backyards, front yards, balconies, and rooftops across the GTA.  Founded in 2009, they make 
gardening simple, fun, and rewarding using raised beds, self-watering containers, and in-ground edible 
landscaping. They show people that vegetable gardens can be both beautiful and delicious.  

http://cityseedfarms.com/
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Cultivate Toronto: 
Cultivate Toronto (CultivateTO) is a non-profit organization with the goal of turning urban backyards into a 
sustainable source of fresh, organic food for its inhabitants. CultivateTO hopes to improve access to local 
organic food, foster leadership and education, and engage and connect the community in the rediscovery 
of local food. Our backyard Community Shared Agriculture (CSA) program is an innovative adaptation of 
the increasingly popular CSA model for alternative agriculture, and part of a greater movement towards 
access to safe, local food. 
 
•••••••••••••••••• 
 

Thornbrough 1307            1:30 PM – 3:00 PM 
 
The Mystery of the Misunderstood Herb 
By Kerry Hackett 

Have you ever noticed that some herbs just don’t seem to work for you, no matter what the health food 
shop or your friends recommend? Would you like to know which herbs might suit you best and why? 
Building on last year’s highly popular workshop “Well-Seasoned Medicine: Kitchen Herbs and Spices”, this 
talk will look at the reasons behind this mystifying problem. Age-old wisdom and practical advice will play 
a large part during this seminar as will the essential skills needed to help you choose herbal medicines or 
plants for your personal herb garden. For those who did not attend last year’s lecture, not to worry – we 
will recap the 2013 information and travel from there to solve this botanical who-dun-it. 

Common name Latin name Part Qualities Type 
Cardamom Eletttaria cardamomum Fruit W/D 2 
Chamomile Matricaria recutita Flower W-C/D 3 
Cinnamon Cinnamomum zeylanicum Bark W/D 2 
Coriander Coriandrum sativum Leaf C/D 2 
Dandelion Taraxacum officinale Root C/D 4 
Fennel Foeniculum vulgare Fruit W/D 4 
Ginger Zingiber officinalis Root W/D 2 
Marshmallow  Althaea officinalis Root C/M 1 
Meadowsweet Filipendula ulmaria Flowering herb C/D 1 
Nettle Urtica dioica Leaf W/D 2 
Oats Avena sativa Fruit N/M 3 
Passionflower Passiflora incarnata Whole herb C/D 3 
Rosemary Rosmarinus officinalis Leaf W/D 2 
Sage Salvia officinalis Flowering herb W/D 2 
Thyme Thymus vulgaris Whole herb W/D 2 
Valerian Valeriana officinalis Root W/D 4 
Wild Lettuce Lactucca virosa Leaf C/D 1 

 
About Kerry Hackett 
Kerry has been a student and practitioner of herbal medicine for almost two decades. 
She is a member of the National Institute of Medical Herbalists (UK), the American 
Herbalists Guild, the Ontario Herbalists Association (Past-President) and the Veterinary 
Botanical Medicine Association. Kerry holds a diploma in Veterinary Homeopathy and 
has worked with both domestic and wild animals. She is also a certified Master Gardener 
and is currently studying towards an MSc in Herbal Medicine. For more information 
about Kerry or to sign up for her newsletter, please go to: www.kerryhackett.ca 
 

http://www.kerryhackett.ca/
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McN/Sci 1511               1:30 PM – 3:00 PM 
 

Becoming an Educated Healthy Organic Consumer 
By Melissa Baer and Margo Macintosh  
 
This 3 part discussion on organic food and healthy food lead by Melissa Baer and Margo Macintosh will 
leave you with information you may not have considered before a better overall understanding of what is 
healthy for our bodies and how we can ensure we are getting what we need. Organic is a great place to 
start, but is it the whole story when it comes to human health, while we know it’s a sustainable solution 
ecologically speaking does that directly translate to our bodies and our minds optimal health? How can we 
be a HEALTHY Organic consumer supporting environmental sustainability and our own health 
sustainability.  

Is Organic the Whole Story? 
Corn vs corn: Organic corn vs corn in general. 
Breakfast Cereals: Organic Sugar is still sugar. 
                                   The Skinny on Flax.  
Organic Chickens: Does breed and environment make them healthy? 
Organic from California: Discovering various jurisdictions and these places standards of organic, what that 
means for your health.  
Vaccinations in Organic Meat: Herd health and human health, what is best for everyone? Raising organic 
beef in small confined areas.  
 
Precautionary Principle  
What it is and how it can be your secret weapon as a consumer.  
 
Our Guts- The Tell All into Our Health 
Guts: why it’s important to focus on this.  
How GMO’s affect gut health (based on animal tests and scientific research).  
What sugar-grains do to our gut health, how you can ensure they aren’t detrimental. 
What heavy metals do to our health. 
The Story of Glyphosate salmon (a scientific study).  
  
Knowing Where to Start  
Knowing your body.  
Find your own unique food mission statement, food can heal and food can hurt - it’s how you use it. 
Practice your right to choose your own foods and use the precautionary principle for anything that doesn’t 
feel right to you no matter who tells you it’s safe.  
 
About Melissa Baer and Margo Macintosh 
 
Melissa Baer 
The Farmer’s Daughter and Vibrant Farms 
www.theorganicfarmersdaughter.com;  www.vibrantfarms.com  
 
 
Margo Macintosh 
Balance Your Apple Nutrition 
www.balanceyourapple.com 
 
•••••••••••••••••• 

http://www.theorganicfarmersdaughter.com/
http://www.vibrantfarms.com/
http://www.balanceyourapple.com/
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McNaughton 105              1:30 PM – 3:00 PM 

Organic Marketing on a Shoestring Budget 
By Susan Ratz 
 
Even if a marketing method is ‘free’ or low cost it is still important to consider if it will help you achieve 
your goals.  Ask these questions… 
What are the true costs?  What is your budget?  What are your overall goals?  Will this method help you 
reach your target customers?   
 
Online Options 
Blogging / Updating Website Content - If you have a website and know how to update it – do it!  
Improves customer loyalty.  Makes your site more appealing to search engines.  Even short posts on a 
monthly basis are a great start.  Once content is posted, promote it through other communication 
methods such as your e-newsletter, Facebook etc. 
Google Plus Profile - Start a Google Plus profile and create a business page.  Whether you plan to be 
active on Google Plus or not, it will make it easier for your business to be found online. 
E-newsletters - Start with a structure.  Plan ahead.  Weekly is ideal but may not be realistic – consider a bi-
weekly or monthly schedule.  Use an online service such as Mail Chimp or Constant Contact. 
Online Surveys - An opportunity to engage customers.  Decide what you need feedback on.  Ensure you 
can act on potential suggestions you might receive.  Use an online service such as Survey Monkey. 
Social Media - Facebook continues to lead the way.  Other options include Twitter, Google+, LinkedIn, 
Instagram, Pintrest and YouTube.  Engagement is key.  Focus on building relationships and educating.  
Likes, shares, comments are very important.  Use scheduling tools to maintain a consistent presence.  
Include images.  A good mobile phone and data plan will make updates and monitoring easier.   
Pay per Click Advertising - Google AdWords and Facebook ads are options.  Set a budget.  Experiment and 
monitor results to continuously improve.  Focus on reaching new people and re-engaging existing 
contacts.  Good images are important. 
 
Traditional Basics 
Association Resources - Find out what resources they have available! 
Flyers & Bag Stuffers - Doesn’t have to be large or fancy.  An opportunity to educate, provide cooking tips, 
explain unusual products etc.  Can help start conversations with customers. 
Publicity - You must have a hook or focus topic.  Essential that you follow up with media contacts.   
Networking - Make sure you have business cards – even if they are basic ones you do yourself.  Have 
goals.  Start small and be easy on yourself.  Remember to follow up with people you meet. 
Public Speaking - Develop a talk about your business and approach local groups to be a speaker.   
Remember… Have a plan.  Do what you can.  Analyze results and continually improve. 
 
About Susan Ratz  
Milkweed Marketing specializes in providing virtual marketing support for green 
inspired businesses. Susan’s business background, as well as her marketing and not-for-
profit experience, help small business owners find and keep customers while 
generating more revenue. 
Website:  www.milkweedmarketing.com     Email:  susan@milkweedmarketing.com   
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McNaughton 113                 1:30 AM –3:00 PM 

Biodynamic Talks:  Workshop B 
By John Peterson, Angelic Organics 
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____________________________________________________________________
____________________________________________________________________
____________________________________________________________________
____________________________________________________________________
____________________________________________________________________
____________________________________________________________________
____________________________________________________________________
____________________________________________________________________
____________________________________________________________________
____________________________________________________________________
____________________________________________________________________
____________________________________________________________________
____________________________________________________________________
____________________________________________________________________
____________________________________________________________________
____________________________________________________________________
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2014 GUELPH CONFERENCE ORGANIC & LOCAL FOODS LIST 
 
Here are some restaurants/caterers/foodservice outlets providing organic/local foods - for GUELPH 
ORGANIC WEEK - January 27 through February 2, 2014.  Activities can take place at many of these area 
locations.  The actual Guelph Organic Conference & Expo event runs January 30 - February 2 in the Guelph 
University Centre (www.guelphorganicconf.ca). 
LIST: DECEMBER 19, 2013 - REGULARLY REVISED - ALWAYS CALL AHEAD FOR YOUR BOOKINGS. 
 

Artisanale French Country Cooking (Chef Yasser): 519.821.3359 x2 - 214 Woolwich St. 

Atmosphere Café: 519.824.0430 - 24 Carden St. 

Baker Street Station: 519.265.7960 - 76 Baker St. 

Buen Gusto: 519.265.8766 – St. George’s Square/Douglas St. 

Borealis Grille & Bar (+ catering): 519.341.9752 - 1388 Gordon St. 

Diana Downtown:  519.836.3460 - 141 Wyndham St. N. 

Einstein's Café: 519.822.6742 - 2 Grant St. 

Envers of Morriston: 519.821.2852 (just south of Guelph)  

Fifty West Restaurant/Delta Guelph Hotel: 519.780.3706 - 50 Stone Rd. W. [local menu] 

Green Table Foods Catering: 519.826.0361 - 919 York Rd. [check in advance, phone] 

Lucie's Bakery & Deli (organic breads): 519.824.0405 - 1474 Gordon St. 

Magnolia Café: 519.766.4663 - 88 Yarmouth St. 

Market Fresh Retail: 519.823.8046 - 10 Paisley St. 

Ouderkirk & Taylor Bakery: 519.827.9378 - 3 Wyndham Street N. 

Planet Bean Coffee (3 outlets):  2 Wyndham St. N.,1467 Gordon St., #1, 259 Grange, #2 

Salsateria: 519.824.0244 - 10 Wyndham St. N. 

The Albion: 519.821.7125 - 49 Norfolk St. 

The Cornerstone: 519.827.0145 - 1 Wyndham St. N. 

The Fat Duck: 519.827.0533 - 210 Kortright Rd. W. 

The Joint Café: 519.265.8508 - 43 Cork St. E. 

The Ox: 519.821.9271 - 37 Quebec St. 

The Red Brick Café: 519.836.1126 - 8 Douglas St. 

*The Stone Store (snacks & fresh take-away): 519.821.2120 - 14 Commercial St.  
(*SPONSOR - The Stone Store - Guelph Conference BENEFACTOR) 

The Woolwich Arrow: 519.836.2875 - 176 Woolwich St. 

Wild Organic Way: 519.766.1707 - 22 Carden St. [check before visiting] 

With The Grain: 519.827.0008 - 294 Woolwich St. 

 
*  Call: Guelph Visitors Convention Bureau – 800.334.4519 or (http://guelph.ca/visiting.cfm) or visit@guelph.ca. 
*  Other/new restaurants listed when confirmed.  All suggestions, first-person reviews and/or diners' comments welcome.  
• Call Conf. Mgr.: 705.444.0923 or (organix@auracom.com) to discuss anything you see on this list. 
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University Centre 
(Conference Registration) 

Where am I, How do I get there? 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

• Much of the conference will take place in the University Centre (UC) building.  

• As you enter the UC south doors registration is on the left in Room UC103. Coat racks are also in this 
room.   

• Rooms UC 441 and UC 442 are on the 4th floor use the north elevator (or you can take the stairway 
from the main courtyard.   

• Peter Clark Hall (PCH) north - PCH-N and south - PCH-S are on the basement level (use stairways near 
east doors or use north elevator).   

• The Thornbrough building is immediately east of the UC building, just across the outdoor walkway.  
THRN 1200 (Auditorium) is immediately inside the main doors.  To get to THRN 1307, from THRN 
1200 go down the hall along the front windows, thorough the doors and turn left down the first hall, 
and then through the doors, turn left and then immediately through doors on the right.  Alternatively 
go across the square along the north side of the Thornbrough building to the far doors in the SE corner 
and THRN1307 is through the doors on the left.  

• The McNaughton building (MCN 105, MCN 113) and McNaughton Science Complex (McN/Sci) is out 
the north doors and angle left into the doors beside the bookstore. 

• Organic Expo Canada (Trade Show) boasts over 160 exhibitors and is found on the main floor of the 
University Centre and on the basement level in Peter Clark Hall. 

 

 
MacN/Science Complex 
 
 
MacNaughton Bldg 
 
 
Thornbrough Bldg 

Parking lots 

 

OMAF and MRA 
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Friday, January 31, 2014 
9:00 am-12:00 pm PCH-South  

Seminar A  
Soil Fundamentals: in-depth look at the origin of soil 
Dr. Andy Hammermeister (OACC) & Ruth Knight (Organic Consultant Inc.) 
 

9:00 am-12:00 pm UC442 
Seminar B  
Breeding/Selecting Genetics    
Redesigning Your Food Production: to better satisfy local needs! 
Ken Taylor (Green Barn Nursery) 

1:15 pm-4:15 pm PCH-North 
Seminar C  
National Seed Symposium: the future of food genetic diversity in Canada 
Everdale Farm, Organic Council of Ontario, Dr. Duane Falk/U of Guelph plant breeder, USC 
Canada, The Bauta Seed Initiative 

1:15 pm-4:15 pm PCH-South 
Seminar D  
Grafting and Propagation Hands-On Instruction 
Ken Taylor & Nick Taylor (Green Barn Nursery) 

 
7:30-9:30 pm               Thornbrough Auditorium               The Keynote Forum:  Can We Put the Culture Back into Agriculture                     
                                                                                                John Peterson (Angelic Organics) & Richard Hill (Six Nations story-teller) with moderator Lauren Baker 

Saturday, February 1, 2014 
McNaughton 105 Thornbrough 1307 Thornbrough 1200 UC 442 McNaughton 113 

9:30-10:30 am 
Starts with the soil: crops, 
nutrition, innovation  
Joe Scrimger 

9:30-10:30 am 
What’s in the meat? 
HOT BUTTON CONSUMER 
ISSUE 
Panel: Hélène St-Jacquie & others 

9:30-10:30 am 
Permaculture: the art of 
sustainable living systems 
Lorenna Bousquet-Kacera 

9:30-10:30 am 
The A, Bee & Cs of urban 
beekeeping (intro) 
Fran Freeman 

9:30-10:30 am 
Biodiversity in action: tasty tales 
of a 100-variety heirloom acreage 
Pat Kozowyk 

11:00-12 pm 
Certifiers tackle current 
marketplace issues 
Panel: Dave Lockman, Jennifer Scott, 
Jaclyn Bowen 

11:00-12 pm 
Being prepared to deal with your 
organic livestock inspection 
Garry Lean, Bill Barkley 

11:00-12 pm 
The $1000 food forest: living 
your ¼ acre dream 
Jennifer Osborn 

11:00-12 pm 
Win-win: using pollinators to 
boost & protect your crops 
Peter Kevan & John Sutton 

11:00-12 pm 
On-farm vermicomposting: key 
link to the soil foodweb 
Glenn Munroe 

1:30-3:00 pm 
Solving your field crop weed 
control nightmares 
Roger Rivest 

1:30-3:00 pm 
Pasture management issues for 
organic/grass-fed beef, poultry & 
other breeds 
Panel: OMAF Specialists  

1:30-3:00 pm 
Permaculture transition 
strategies for gardens, garden 
farms & communities 
Brad Peterson 

1:30-3:00 pm 
Creating pollinator habitat: an 
integrated action plan for 
farmers & permaculturists 
Susan Chan 

1:30-3:00 pm 
Best management practices for 
market garden pests 
Panel: OMAF Specialists & UofG 

3:30-5:00 pm 
Decision making tools for soil 
performance 
Simon Neufeld 

3:30-5:00 pm 
Dairy pasture management 
research updates: cow welfare 
parasite control & more 
Panel: Alfred College  

3:30-5:00 pm 
The forest garden: perennial 
superfoods & medicinal plants 
of our bioregion  
Shantree Kacera 

3:30-5:00 pm 
Urban beekeeping panel 
highlighting several models & 
challenges 
Panel: Fran Freeman & others 

3:30-5:00 pm 
Feeding biodiversity with world 
crops: growing multicultural crops 
for market 
Panel: Emily VanHalem & VRIC staff 

        Sunday, February 2, 2014 (Sunday timetable reflects room assignments – revised from conference brochure) 
UC 441/442 Thornbrough 1307 McN/Sci 1511 McNaughton 105 McNaughton 113 

9:30-11:00 am (UC441) 
“Waste not, want not”: how can 
food actually make it from field to 
table? 
HOT BUTTON CONSUMER ISSUE 
Panel: Hélène St-Jacques & others 

9:30-11:00 am 
Serving it up: challenges for 
restaurants seeking to feature 
organic on the menu 
Panel: C. Elsby, Y.  Qahawish, B. 
Sachse, K. Butterill 

9:30-11:00 am  
A mindful journey: in a 
sustainable agriculture whole-
body education 
Kassandra Prus 

9:30-11:00 am 
How to start a city farm: the 
story of Black Creek Community 
Farm’s first year 
Gavin Dandy & Alex Redfield 

9:30-12:30 pm 
Biodynamic talks: Same room all 
day 
Workshop A (9:30 a.m.)  
The farm individuality 
Cory Eichman 
 
 
 

11:30-12:30 pm (UC 441) 
Computer software basics for 
organic marketing 
Bill Huneke 

11:30-12:30 pm 
Explaining the rules of the 
organic certification business to 
consumers 
Kelly Monaghan 

11:30-12:30 pm  
What does Ag3.0 look like?  
Choice in future of agriculture 
Gayl Creutzberg 

 

11:30-12:30 pm 
Sustainable fertility design: 
creating nutrient budgets for 
forest gardens & orchards 
Ben Caesar 

1:30-3:00 pm (UC 442) 
Urban homesteading: SPIN’ing a 
viable youth micro-farming 
business 
Panel: Erica Lemieux & others 

1:30-3:00 pm 
The mystery of the 
misunderstood herb 
Kerry Hackett 

1:30-3:00 pm  
Becoming an educated healthy 
consumer 
Melissa Baer 
bECOb 

1:30-3:00 pm 
Organic marketing on a 
shoestring budget 
Susan Ratz 

1:30-3:00 pm 
Workshop B (1:30 p.m.) 
“Farmer John” Peterson, Angelic 
Organics 

 


	Welcome to the 33rd Annual Organic Agriculture Conference, 2014
	OFFICIAL SPONSORS - Conference Management Committee:

	Table of Contents
	Thursday January 30th, 2014
	Friday January 31st, 2014
	Soil Fundamentals: Where Soil Comes From and How We Manage It
	Breeding/Selecting Genetics
	Redesigning Your Food Production: To Better Satisfy Local Needs! By Ken Taylor

	Saturday, February 1st, 2014
	Starts With the Soil: Crops, Nutrition, Innovation
	What’s In the Meat?  HOT BUTTON CONSUMER ISSUE
	Being Prepared to Deal with Your Organic Livestock Inspection
	Win-Win-Win: Using Pollinators to Boost & Protect Your Crops

	Solving Your Field Crop Weed Control Nightmares
	Pasture Management Issues for Organic/Grass-Fed Beef, Poultry & Other Breeds
	Best Management Practices for Market Garden Pests
	The Disadvantages with Annual Monocultures
	Perennial Polyculture Rising
	Advantages of Perennial Polyculture


	Sunday, February 2nd, 2014
	Waste Not, Want Not: How Can Food Actually Make It From Field to Table? HOT BUTTON CONSUMER ISSUE
	How to Start a City Farm: The Story of Black Creek Community Farm’s First Year
	Biodynamic Talks:  Workshop A
	Computer Software Basics for Organic Marketing
	Urban Homesteading: SPIN”ing a Viable Youth Micro-farming Business
	Organic Marketing on a Shoestring Budget
	Biodynamic Talks:  Workshop B

	g: Basement Level Organ
	Notes:_____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________...
	Where am I, How do I get there?

