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Thank you to our sponsors…
Platinum Patrons:

Gold Funders:

Silver Sponsors:

2

2016 Corporate Organic Sponsor Program
Establishing & Building the Guelph Organic Conference Sustaining Fund
This is the Corporate Organic Sponsor list for the January, 2016 Guelph Organic Conference & Expo.
Title: Where Farmers & Consumers Meet. Thanks to all our supporters who generously donated these funds.

PLATINUM PATRONS ($6500)
• THE BIG CARROT - Toronto, Ontario


PFENNING’S ORGANIC VEGETABLES - Baden, Ontario

GOLD FUNDERS ($3750)
•
•

HOMESTEAD ORGANICS - Berwick, Ontario
ONTARIO NATURAL FOOD CO-OP – Mississauga, Ontario

SILVER SPONSORS ($2000)
• CSI - CENTRE FOR SYSTEMS INTEGRATION - Ottawa, Ontario
• ECHO POWER EQUIPMENT CANADA - London, Ontario
• FIELD FARMS MARKETING - Petrolia, Ontario
• GOBIO! ORGANICS - Acton, Ontario
• GROW MARKETING BRAND & BROKER - Dundas, Ontario
• HARMONY ORGANIC DAIRY PRODUCTS - Listowel, Ontario
• JOHNNY’S SELECTED SEEDS - Winslow, Maine
• MANITOBA HARVEST - Winnipeg, Manitoba
• 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




MAJOR SPONSOR: PRO-CERT ORGANIC SYSTEMS
SUPPORTING SPONSOR: CSI CENTRE FOR SYSTEM INTEGRATION
SUPPORTING SPONSOR: ROGER RIVEST MARKETING

BENEFACTORS ($700)
•
•

GLOBAL REPAIR - Toronto, Ontario
SOUTHBROOK VINEYARDS – Niagara-on-the-Lake, Ontario

SUSTAINERS ($300)
• BEECHWOOD AGRI-SERVICES - Parkhill, Ontario
• BIRDS & BEANS - Etobicoke, Ontario
• CANADIAN SCHOOL OF NATURAL NUTRITION - Toronto,
Ontario
• CROFTERS FOODS - Parry Sound, Ontario
• HARMONY WHOLE FOODS MARKET - Orangeville,
Ontario

•
•
•
•
•
•

HERBRUCK’S - Saranac, Michigan
LYN-DYS HEALTH FOODS - London, Ontario
NUTS TO YOU NUT BUTTER - Paris, Ontario
ROGER RIVEST MARKETING - Tilbury, Ontario
THE STONE STORE - Guelph, Ontario
THOMPSON’S - Blenheim, Ontario

ORGANIC MEDIA PARTICIPANTS - media committed and active regarding Guelph Organic Conference issues - see
exhibitor lists.
**This is the confirmed list of Corporate Sponsors & Media Participants - as of December 1, 2015
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Welcome to the 35th Annual Organic Agriculture Conference, 2016

“Where Farmers & Consumers Meet”
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 2002-2015 conferences are available on the conference website at:
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!
The 2016 GUELPH ORGANIC 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 Ministry of Agriculture, Food and Rural Affairs
 Organic Agriculture Centre of Canada
 Organic Council of Ontario
 Pro-Cert Organic Systems
 Quality Assurance International
 REAP-Canada (Resource Efficient Agricultural Production)
 Society For Biodynamic Farming & Gardening in Ontario
 TransCanada Organic Certification Services
 University of Guelph Organic Agriculture Program
These are the Official Sponsors/Conference Organizers
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Thursday January 28th, 2016
PCH Auditorium

10:00 AM – 4:15 PM

Transforming Agriculture: Building Your Whole-Farm World View
By Hugh Williams
The Alternative farming movement has come of age. But it is no longer a simple movement. The future
picture is being buffeted by many powerful winds that want it to be either a global mega-business, or a
powerful grass-roots force for good, to name but two contradictory, and perhaps mutually exclusive
futures.

This day of exploration is intended as the nuts and bolts for a personal analysis for each and every
participant embarking on their unique formulation of a healthy future in farming. Those of us with
decades of farming under our belts must likewise re-calibrate our strategies. Powerful ideas are to be
offered and even more powerful ones will emerge from this day together.
The direction of farming after the second world war was guided by such policy imperatives as: feeding the
world, control of nature with chemicals, get big or get out. The first generation of alternative farmers
studiously ignored these ideas, and against all odds, developed the alternative movement we know today.
For better or worse, we have been noticed. The old ideas are still with us, and are morphing into versions
even more dysfunctional and baleful. We now have to be even more creative to calmly move towards our
own proper future, and the proper future of the earth.
Hugh Williams
Hugh grew up in Australia on his parents Apple orchard. He discovered
biodynamics in 1972 and has practiced it ever since.
Together with his wife Hanna and their two kids, he has operated Threshold
Farm in NY's Hudson Valley, a mixed biodynamic farm with orchards, cows and a
vegetable operation, for the past 22 years. He has been making the biodynamic
preparations since 1974.
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How are we as farmers, and particularly young farmers, to sort out and sustain our many and varied
visions for the future? This is crucial if agriculture is to play its rightful part in getting both us and our
planet to a future that is not merely livable, but which expresses our full potential as creators of our
emergent possibilities. This cannot be forestalled.

UC442

6:00 pm – 9:00 PM

Building the Buzz: A Symposium Exploring Organic Bee-Keeping
Options
By Julie White, Fran Freeman and Jode Roberts
Julie White
After a successful career in the non-profit sector as CEO to organizations such as the
Canadian Cancer Society, the National Cancer Institute of Canada and the Ontario
Trillium Foundation, Julie followed her long-time passion to become a beekeeper. In
2010, after studying with Dewey Caron at the University of Delaware and taking
courses at the University of Guelph, Julie started Long Point Honey Co., a small,
certified organic operation in “the most untamed peninsula” of Prince Edward
County. In 2014, the County agreed to a pilot project in her region to protect
pollinators through a strategy of reduced mowing and targeted planting. Julie has
been a board member of the Ontario Beekeepers’ Association since 2011 and has been actively involved in
their advocacy efforts to reduce the use of neonicotinoid pesticides as well as other issues of concern to
beekeepers.
Long Point Honey received organic certification in 2012, becoming one of only two certified honey
producers in the history of Ontario. People often ask why, as a small scale producer, I went to the trouble
and expense of seeking certification. I wanted to go the extra mile of complying with all the requirements
of organic certification, first because I believe in the integrity of the process, providing certainty to
consumers that the product is truly organic and traceable from hive to jar. And secondly, I welcomed the
rigour of the standards, which not only promote organic practices but also represent the most up-to-date
science related to excellence in beekeeping. As a new beekeeper with a steep learning curve, that was
particularly important. The standards follow best practices in biosecurity. The key points of organic versus
conventional beekeeping relate to the increased likelihood that bees are not exposed to pesticides or
herbicides within their forage area, a radius of 3 km from the beeyard, a requirement for certification. As
well no synthetic chemicals are used at any stage of the beekeeping process. This is the provision that
most people are aware of, but the certification process also goes farther than the treatment of pests,
including requirement for non-toxic paint on the hives, organic cleansing products for jars and extraction
equipment and organic cleaning and pest management in the honey extraction facility. And finally that
the nutritional value of the honey hasn’t been compromised by heating or filtering. Most people are
aware that honey shouldn’t be heated, but the certification standards extend to the uncapping process
itself. In terms of filtering, organic standards distinguish between straining and filtering. I will do a little
straining to remove chunks of wax and then leave the honey to settle while the bits and bubbles rise to
the top. My presentation will go over the key principles and practices of organic beekeeping with a focus
on approaches that any beekeeper can use in their yard management.
www.longpointhoney.ca
julie@longpointhoney.ca
Fran Freeman
Fran has been managing honey bees in both urban and rural settings for over a
decade. She tends hives at the Humber Arboretum and both campuses of Humber
College, all in Toronto, and looks forward this spring to establishing and managing
an apiary at the YMCA’s Cedar GlenOutdoor Centre near Nobleton.
She studied Apiculture and Sustainable Urban Agriculture at the University of
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Guelph and Permaculture Design with Geoff Lawton. While she has always used organic management
practices, her notion of what constitutes sustainable beekeeping continues to evolve.
As hive consciousness she runs workshops on bees and sustainable beekeeping, with a particular
emphasis on keeping bees in the city, while marketing sustainable hive products as sticky bees urban
honey. This fall watch for a Certificate programme in Sustainable Urban Beekeeping at Humber
Arboretum’s Centre for Urban Ecology in conjunction with Humber College.
Due to a number of factors, honey bees in urban environments appear to fare better than many of their
counterparts in rural areas. The irony is that it is not possible to obtain organic certification of bees and
hive products raised in cities.
Nonetheless there are solid reasons for urban beekeepers to embrace an organic management regimen.

Because I cannot market as ‘organic’, I use the term ‘sustainable’ instead. Small-batch harvesting
(including the possibility of taking no honey at all the first year), and timing the introduction of new
colonies to coincide with major nectar flows, alleviate routine sugar feeding. Local bees with pest- and
pathogen- resistant traits will have more vigour than imported bees propped up by antibiotics and
applications of harsh in-hive pesticides.
There is a niche market for sustainably-produced, hyper-local honey, and other hive products, for which
customers are willing to pay a premium. This compensates for investments in more expensive bee stock,
any specialized equipment, deferred harvesting, and avoiding various shortcuts of conventional
beekeeping in order to put the bees first.
Support can also be found in institutions and organizations moving towards sustainability, or looking to
improve the quality of the food they serve. These can make good local food partners and bee yard host
sites, and may include the hospitality industry, hotels and restaurants or those providing food for clients
such as educational institutions, medical facilities, group homes, community organizations, etc.
Food security and food sovereignty issues are very important to me and there is the risk of producing a
luxury product which only some people can afford. I try to provide balance by offering affordable
beekeeping instruction using organic management practices so that others may learn how to care for bees
and sustainably produce their own honey.
carbonbasedprimitive@hotmail.com
facebook.com/pages/Sticky-Bees-Urban-Honey/517202665033
linkedin.com/pub/fran-freeman/2a/5b3/774
Affiliations:
Urban Toronto Beekeepers Association
facebook.com/groups/urbantorontobeekeepers
Ontario Beekeepers Association
ontariobee.com
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There is a common perception that all honey is innately pure and safe, including that produced in
conventional operations. People say “Really, what can you do to bees or honey”. A lot, as evidenced by
the ubiquity of industrial beekeeping practices, adulterated or contaminated honey, “honey laundering”
scams, etc.

Jode Roberts
Jode is an artist, communications expert, community animator and urban beekeeper.
He currently works for the David Suzuki Foundation; developing innovative urban
greening projects like the Homegrown National Park Project and Got Milkweed
campaign and leads the Foundations efforts to protect pollinators, receiving the
2015 NAPPC Pollinator Advocate Award for Canada. In addition to being an urban
beekeeper for the past 15 years, Jode keeps busy as a visual artist, specializing in
abstract painting, and has initiated several popular community projects, including
musical bike parades, pop-up comedy shows and a scale solar system art project in
city parks.
About Pollinators
Canada's pollinators -- like honeybees, wild bees, butterflies and a host of other pollinating critters -- are
in trouble. From habitat loss and climate change to pesticides and disease, there are many
serious challenges facing these important species. And there is much research still to be done. At the same
time, the rapid decline of charismatic species like monarch butterflies and honeybees has led to an
unprecedented interest in pollinators from the media and the public. As a result, urban beekeeping is on
the rise and there is a growing interest in creating pollinator habitat across the country. The David Suzuki
Foundation is working to continue raising awareness about the urgent need to protect pollinators and to
bring nature home to our yards, neighbourhoods and communities.
Read about the award-winning Homegrown National Park Project -- creating an urban butterfly corridor,
one fun green intervention at a time:www.davidsuzuki.org/homegrown
Read about the Got Milkweed campaign, which has spurred more than 2,000 households to plant
milkweed in their yards, schools and parks to support monarch butterflies since 2014:
www.davidsuzuki.org/gotmilkweed
Help protect pollinators by signing our petition to ban neonicotinoid pesticides in Canada.
www.davidsuzuki.org/neonics.
jroberts@davidsuzuki.org
647 456 9752
@joderoberts
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Friday, January 29th, 2016
Seminar A

PCH South

9:00 AM – 12:00 PM

Becoming a Farmer Plant Breeder: Principle, Practices,
Commercialization
Defining plant breeding and plant breeders
 History of plant breeding
 Basis of modern plant breeding
 General procedures of plant breeding
Basic plant reproductive biology
 Meiosis
 Fertilization and seed development
Basic plant genetics
 Mendelian genetics and segregation
 Quantitative genetics and population structure
General breeding procedures
 Eight steps in breeding
 Setting objectives (relationships among traits)
 Economics of objectives (cost/value)
 Time frame to commercialize (from concept to delivery)
Breeding methods
 Sources of variation
 Hybridization (recombination)
 Mating designs
Segregation/Recombination
 Qualitative vs quantitative
 Segregation vs recombination
Isolation/fixation of traits
 Inbreeding
 Population management
Selection in populations
 Natural selection vs artificial selection
 Phenotypic
 Genotypic
 Selection methods (independent culling, tandem, index)
 Response to selection (heritability)
Evaluation of lines
 Early generation testing
 Agronomics, disease, quality, yield
 Plots vs fields
Self-pollinated vs cross-pollinated
Registration in Canada
Pure seed multiplication (CSGA)
Commercialization
Patenting/PBR/open source
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By Dr. Duane Falk

Dr. Duane Falk
Duane has roots in mixed farming, and grain and livestock production. He received
much of his early education from his grandfather on the family farm in northern
Minnesota. He obtained both BSc and MSc in Agronomy at Montana State
University, and a PhD in Cytogenetics/Plant Breeding from the University of Guelph.
He spent four years breeding malting barley in New Zealand, and then nearly 30
years as a teacher and cereal breeder at the University of Guelph. His research
focused primarily on improving the efficiency and effectiveness of breeding
methodology. Since retiring, he has been conducting research on winter hardiness
and disease resistance in cereals, and breeding new varieties of better tasting and more disease and insect
resistant/tolerant potatoes on his organic farm near Hillsburgh, Ontario.
••••••••••••••••••

Seminar B

UC 442

9:00 AM – 12:00 PM

Commercial Rootcellar Design and Storage Crop Selection: How to
Increase Farm Incomes by Marketing These Crops
By Zach Loeks
Why have a commercial rootcellar?
 Store fall surplus
 Spread out work load
 Winter income
 Employee retention
 Customer retention and advertisement
Why have a commercial rootcellar?
 Store fall surplus
 Spread out work load
 Winter income
 Employee retention
 Customer retention and advertisement
Marketing your crops
 Winter CSA
 Winter markets
 Winter events
 Restaurants
 Grocery stores
 Custom orders
How a rootcellar works
 Geothermal
 Humidity
 Insulation
 Light
 Air flow
 Mimic natural conditions
12

The future of winter produce

13

Friday
Sunday

Which crops store and where?
 Root cellar, fruit cellar, bulb cellar, leaf cellar
 Living foods vs dead food
 Bi-annuals
 4 temperature and humidity needs
 Examples of crops
 For best storage:
 Variety
 Quality
 Post-harvest handling
Designing a rootcellar
 Location
 Drainage & foundation
 Structural options & material choices
 Insulation
 Water proofing
 Backfilling & protection
 Living roof or other
 Door
 Interior design, movement, division work area
Passive cooling
 Ice cooling
 Ice making
 Ice design

Zach Loeks
Zach is a market gardener, farm consultant and educator living in the Ottawa
Valley.
Winner of two regional awards for sustainability and innovation in
agriculture, he shares his expertise in farming, design and business through a
successful series of on-farm workshops, conferences and schools.
Growing up on a permaculture homestead in New Mexico, Zach used a systems
approach to edible landscaping. He has built an off-grid permaculture farm,
including an award-winning passive rootcellar/cold storage that uses geothermal
and ice cooling systems to maintain ideal vegetable storage conditions. He grows a
diversity of vegetables and perennials foods including over 80 varieties of heritage
garlic that are distributes across Canada.
Rainbow Heritage Garden & Silva Permaculture Design
www.rainbowheritage.ca
certifiedorganicgarlic.blogspot.com
@permaculturefarming on Instagram
J.loeks@gmail.com
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Seminar C

PCH North

1:15 PM – 4:15 PM

What is BioDynamics and How Does It Work?
By Chris Boettcher

Chris Boettcher
Coming out of conventional agriculture, Chris has practiced biodynamic farming for 25 years. His familyrun farm is located in mid-western Ontario. They sell Demeter certified grains and tofu beans, as well as
marketing about 500 lambs from their pasture-based sheep flock. The farm also includes a family orchard
and a 5 to 10 acre vegetable operation. The newest addition is a forage-based 200-goat dairy run by the
two oldest sons.
••••••••••••••••••

Seminar D

PCH South

1:15 PM – 4:15 PM

Intercropping in the Market Garden: From Kitchen Garden to
Commercialization
By Kristine Hammel
Diversity is a key design principle for robust ecological farms. Translating this ideal into reality is easier said
than done, especially when we are all surrounded by agricultural landscapes increasingly dominated by
monocultures. We aren't exactly surrounded by examples of how to set up diverse and efficient production
systems.
Intercropping is a practice involving growing two or more crops in proximity. The goal is to increase yield
and improve the use of resources (nutrients, light, and space) by matching two or more crops with
different needs and growth forms. It can also increase biodiversity by providing habitat for various
organisms above and below ground that would otherwise not be present in a monocrop environment.
Increasing diversity can present barriers to the dispersal of pests through a crop.
There are different types of intercropping and they vary to what extent crops are combined in both time
and space. Multi-tier systems can involve trees, shrubs and low growing crops thus making use of more
vertical space than low growing crops could on their own. Relay cropping relies more on a temporal
separation of crops; the second crop can be sown once the first has established and continues after the
first is removed, or two crops are sown/planted simultaneously and one is harvested before the other
grows and takes up more space. Somewhat simpler (and easier to manage!) versions include row cropping
which involves alternating rows of particular crops and strip cropping which involves alternating multiple
rows of crops.
15
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In this interactive presentation we will fit together the various pieces of the puzzle to come up with a
beautiful big picture of what biodynamic farming is all about. Short of being hands-on, this workshop will
present very practical situations and experiences from the field, orchard and garden. You will come away
with a much clearer understanding of how to balance the strengths and weaknesses of our
soils. Harmonizing weather extremes with biodynamic field sprays and practical use of the planting
calendar will be discussed. Livestock will be introduced as co-workers in rebuilding the soil. If we train
ourselves to ask the right questions then we can come up with better answers.

Many market gardens produce dozens of crops and varieties, which is a much higher level of diversity than
is common on other farms. However, in the actual field layout, there is a strong tendency to put like with
like, in order to make planning and field operations easier. But, many traditional agricultural systems
around the world embraced diversity at a finer scale and have remained productive (and beautiful!) for
many generations.
On my farm, Persephone Market Garden, I have been trying to translate the idea of intercropping and
companion planting, as presented in German organic gardening books into something that works at a
commercial scale. Over time, I've gathered some key ideas on how to increase the diversity within my
vegetable fields, without losing my mind in the process.
A first step is to get acquainted with which crops are good neighbours and which are poor neighbours. The
science behind this is...well, not science. It's based on the experience of generations of master gardeners
and farmers who had a keen eye for observation, a sense for productivity and an appreciation of
aesthetics. There are great resources available in German and French – check out Marie-Luise Kreuter and
Gertrud Franck (also available in English). Google Translate anyone?
So how can modern commercial market gardeners tap into this rich traditional knowledge?
The next step is to identify the smallest unit of land that is reasonable for your operation to have in a
single crop. This doesn't mean it's the total amount of that crop that you grow. Your smallest unit should
reflect your equipment and processes, as well as marketing. Equipment and processes include your
tractor/walk-behind tractor, irrigation system, row cover, caterpillar tunnels, plastic mulch, tarps etc. For
example, if your irrigation system covers an area 10' wide, your smallest unit shouldn't be smaller – so that
you can accommodate the irrigation preferences of your crops. Your smallest unit should also reflect your
marketing channels. For example, if you need 200 heads of lettuce per week, it would be great if your
smallest unit produced about that much per week (or a bit more) – this makes for much easier planning
and management. A final consideration for your smallest unit is whether you can consistently divide up all
your growing area into this unit and (even better) if you can have uniform groups of smallest units. For
example, our smallest unit is a bed. Each of our beds is 100' long and 4' wide, separated by a 1' path.
Twenty beds make up one block and we have six blocks.
Next, you'll have to figure out how much of each crop you need and when. There are some great resources
available for figuring this out (e.g. Crop Planning for Organic Vegetable Growers from COG, Sustainable
Market Farming by Pam Dowling, Crop Rotation on Organic Farms from SARE).
So now that you know which crops like to grow with which neighbours, you've determined your standard
smallest unit and hopefully you've got uniform blocks of that unit in your field you can start arranging your
crops. Easy, just throw them in, right? This is where it helps to get a cup of tea, some scissors, a big table
and a quiet afternoon.
It can be very helpful to actually make paper slips for all your crops; one for each unit of the crop that you
plan to grow, as well as a map of all your blocks and smallest units.
Then, start by finding homes for the full season crops and/or your most important crops (in terms of
quantity and sales). And here is the key, instead of putting all the
units of one crop together side-by-side, see if you can put them
into one block, but spread them out – leave some space between
them that you can then fill with other crops. When filling in the
spaces, consider which crops make good neighbours and things
like similarities in irrigation needs, timing (perhaps one block has
early crops, another later crops), airflow, shade, fertility/compost
needs, and cultivation.
16

For example, our “tomato block” consists of 10 beds of tomatoes alternating with onions, spring carrots
and watermelon beds. The last three are all low growing crops that don't hinder airflow, which helps keep
our field tomatoes healthy even in wet years. And at that spacing we may still get beneficial impacts with
carrots and onions repelling pests from each other.
On average, our blocks have between 5 and 12 different crops. One block has just 1 crop (winter squash).
We rotate these blocks and thus have a six year rotation. Initially, this required a lot of planning. Now, we
just tweak the blocks each winter, in response to our CSA members' preferences and production
successes/challenges. So far this approach has served us well as a foundation for managing pests and
diseases, as well as fertility. In the future, we may try mixing crops within beds again, to use our space
more efficiently. The possibilities are endless!
Agroecology: principles and strategies for designing sustainable farming systems.
Miguel A. Altieri http://nature.berkeley.edu/~miguel-alt/principles_and_strategies.html
Kristine Hammel
Persephone Market Garden, Grey Bruce Centre for Agroecology

The Keynote Forum

Thornbrough Hall

7:30PM – 9:30PM

The Face of Organic Farming: Innovation, Vision, Change
Moderator: Sarah Dobec
Panellists: Dag Falck, Pat Kozowyk, Ekk Phenning, Gillian Flies
Sarah Dobec
Sarah has always been fascinated by the connection between whole foods, health
and healing. She received her Bachelor of Arts from McMaster University, her
Certified Nutritional Practitioner designation from the Institute of Holistic Nutrition
and her Public Relations Certificate from the University of Toronto. Sarah is the
Public Relations and the Education Outreach Co-ordinator at The Big Carrot Natural
Food Market and a proud board member for the Canadian Organic Growers. She is
a published author with articles on health and travel in Vitality Magazine, The
Toronto Star, HANS and Edible Toronto. She is an educator, speaker and urban organic farmer. Sarah had
the fortune of spending 5 months volunteering on an organic farm where she experienced food from seed
to harvest and all the weeding in between!
Dag Falck
Dag, the Organic Program Manager for Nature’s Path Foods promotes organic as a
solution to modern challenges and is an active participant in private, NGO and
government organic initiatives working towards healthy environments, clean and
healthy food, and great natural taste.
Pat Kozowyk
Pat grew up on a 74 acre, predominately chemical free, mixed use, Hamilton farm. 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
17
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the Premier's Award for Agri-Food Innovation Excellent Award, the farm production includes a large
variety of fruit, herbs and wild harvest. The farm produce and value added products are sold at
Waterdown (Hamilton) and Sorauren Park (Toronto) Farmers' Market.
Ekk Pfenning
Ekk grew up on his parents’ organic farm in Gnodstadt, Germany until the late 1970’s,
when the family farm was lost to the German Autobahn project. In 1981 the family
moved to Canada to begin farming again, this time on the curves of the Nith River in
New Hamburg, Ontario. After high-school he left the farm to pursue an engineering
career, working for a number of years at Versa Care and various construction firms. In
1996, he returned to the farm with his wife, Jenn Pfenning, to raise their three boys
and help his father, mother and brother run the farm business. Today he is the coowner of Pfenning’s Organic Vegetables Inc. He still works closely with his mother, brother and wife,
along with 100+ employees, while also mentoring the next generation of Pfenning’s children who have a
passion for organic farming.
Gillian Flies
Gillian Flies and her husband Brent Preston own and operate The New Farm, a
certified organic vegetable operation near Creemore, Ontario. When they established
the farm almost ten years ago, Brent and Gillian grew a wide variety of vegetables
that they sold in the Creemore Farmers’ Market, and through a single wholesale
distributor. They now specialize in cut salads, beets, potatoes and cucumbers,
exclusively for the wholesale market. The New Farm serves fine dining restaurants,
speciality retailers, home delivery services and institutional clients through a number
of distributors, and also has a long-standing relationship with The Stop Community
Food Centre.
Gillian was born and raised on a sheep farm in rural Vermont. She attended the University of Vermont,
then spent two years in the Peace Corps, teaching math in Botswana. She then worked for a number of
democracy and human rights organizations, spending over ten years in Africa, south Asia and South
America. In the late 1990's, Gillian worked for former US president Jimmy Carter, leading international
election monitoring delegations to Nigeria, Indonesia and East Timor. Gillian and Brent later moved to
Toronto, where she worked as a public sector management consultant.
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Thornbrough 1200
Managing Soil Health for Grain Quality
By Dr. Andrew Hammermeister

Quality of the grains/oilseeds is largely measured in relation to their end use. These properties can
include: kernel size, weight, colour, shape, disease incidence, contaminants, protein, oil, minerals, etc.
Grain quality is influenced by many factors including the soil, environment, pest issues, genetics, harvest,
handling and storage conditions. But ultimately, a healthy seed depends on a healthy plant which depends
on a healthy soil. The key to achieving the highest quality crop is not a secret. It involves:
 Maintaining good soil structure,
 Building soil organic matter,
 Balancing soil nutrients, and
 Promoting beneficial soil biology.
Let’s discuss examples of how good soil management will lay the foundation for optimum crop quality.

CROP
QUALITY

Protein
Oils
Minerals
Colour
Flavour
Size

(Figure modified from USDA)
Good soil structure lays the foundation of a healthy root environment by providing space for air and water
movement and root exploration. Poor soil structure will increase risk of root disease due to poor aeration
and reduce the volume of soil that roots can access for nutrients. Balancing soil fertility is essential not
only for meeting crop growth requirements but also for disease prevention and optimizing the nutritional
value of the crop. It involves matching your crop with your soil capability, building organic matter, and
promoting soil biology. Let’s discuss examples of management practices that generate the highest quality
crops.
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The organic certification system focusses on the process of growing crops, but makes no assessment of
the quality of the end product. We, and maybe more importantly, consumers are assuming that by
meeting the organic standards that we are also producing high quality and nutritious products. This may
very well be the case; however, we should not take it for granted.

Dr. Andrew Hammermeister
Organic Agriculture Centre of Canada
Department of Plant and Animal Sciences, Dalhousie University
Andrew.hammermeister@dal.ca
••••••••••••••••••
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Wool: Identifying Which Sheep for Which Purpose
By Becky Porlier and Jennifer Osborn
Raising sheep for fibre has been done for generations. Today it is experiencing resurgence with the
popularity of natural fibres and sustainability. Over the past decades sheep in Canada have been raised for
meat. Raising meat animals and raising fibre animals looks very different in day to day farming. Fibre
animals have different needs, considerations, and requirements.
We will be looking at the most popular fibre breeds in Canada today. Some of the topics we will be
covering include:







How they best fit into a farm enterprise.
How they can be raised in an environmentally appropriate fashion.
What a farmer has to do to grow quality wool for the fibre marketplace
What kind of wool's they have and the best uses for those fibres.
How much fibre to expect from an animal.
How to determine if your animals will be suitable for both meat and fibre.

For more information about wool farming in Ontario please go to UpperCanadaFibreshed.ca
••••••••••••••••••
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Building a Forever Organic Farm: Keys to Success
By Fran & Tony McQuail
Communication with Your Farm Management Team
It is critical for you all to be on the same page. Regular Team meetings, goal setting, particularly Holistic
Management’s three part goal, clearly articulated roles and responsibilities, written agreements.
Celebrate together regularly.
Keep your soil building program as No. 1 priority. That means in dollars, time, and record keeping. Learn
about and understand soil testing - add amendments if they make sense to you. Biological soil building
with plowdowns, multispecies cocktail crops, and living mulches are a key starting place.
20

Constant Learning
On Farm: Observe what’s going on - on/in the soil, the plants, the livestock. There is wisdom in the old
adage “The best fertilizer for the soil is the farmer’s footprints.”
Off Farm: Go to workshops, farm tours, visit neighboring organic famers; Buy some books here at the
conference for winter reading.
Know your market before producing; Plan your production for your market, but keep your eyes open for
other opportunities in case the situation or pricing changes. Do you need/want Organic Certification?
Get to Know the People Involved in Your Marketing Area
Make a personal connection with produce managers, buyers, market managers. If retailing, make an effort
to connect with your consumers either personally or via social media.

Have a Good Record Keeping System
From Bring Forward files to daily logs, purchasing and sales records - have them in some easily accessible
well organized place or computer. If digital, have a TESTED back up system that you use. Get and LEARN a
simple but adequate computer accounting system that you understand (like Quickbooks/ or Simply
Accounting).
Keep up with the paperwork. Do you need or want to have an HST Number? Meet filing deadlines - CRA is
unforgiving. Some Organic Certifiers have a discounted early deadline date. Schedule paperwork time
during the work day.
Start new enterprises gradually - do it in a way that won’t cost you a lot until you see if they work and fit
for you. Look for enterprises that complement what you are already doing.
Plant flowers, mow the grass. We need bees and they need us. Everyone benefits from a little order and
beauty around them. A well-kept farm inspires confidence in customers and bankers.
Don’t just take time off, take time away. Get recharged doing something completely different. Train short
term replacements so this is possible, but be realistic in what you expect them to do.
Keep your perspective; a farm is a business - your business - you can change it if it isn’t going well. For long
term sustainability your business should serve you and be consistent with your values and goals. Deal
with isolation by connecting into the organic farming community; get involved with EFAO or COG.
Fran and Tony McQuail
Fran and Tony bought their 100 acre farm, Meeting Place Organic Farm, near
Lucknow, Ontario in 1973 while still in university. With little working capital they built
their house and barns and developed a four ring circus of a farm, with various
enterprise mixes over the course of 40 years: breeding and training Belgian Draft
horses, growing and marketing a 2 acres Market Garden, resurrecting a 5 acre apple
orchard, breeding registered Saanen dairy goats and Suffolk sheep, and raising other
kinds of livestock - veal, rabbits, ducks, turkeys, laying hens; evolving into a retail
freezer meat business with a cow calf herd, meat chickens, and pastured pigs. They raised two daughters
and shared the farm with WWOOFers, and a number of interns. They added variety into their life by
frequent involvement in politics, farm and community organizations, plus becoming Couple Enrichment
21
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Do a cash flow projection. Look at your farm in terms of enterprises. If an enterprise doesn’t make a
profit, question why you are doing it. Can you get by without a line of credit? Better yet, do Holistic
Management financial planning spreadsheets.

Facilitators and Holistic Management Certified Educators. They have just sold their business to their
younger daughter who will take it in her own direction. They can be reached by email at
mcqufarm@hurontel.on.ca.
••••••••••••••••••
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The Many Benefits of Compost Tea for Urban Gardens
By Glenn Munroe
Introduction: Interest in soil health has been increasing in North America in recent years. This trend has
been fuelled by mounting concerns around environmental issues such as water quality and climate
change. Organic growers have always had a soil-health focus, but the science to support their efforts has
not always been available. Fortunately, this is changing. Emerging research is revealing the many
substantial benefits of healthy soil, as well as the best practices for soil management. Home gardeners can
also benefit from this knowledge. This presentation will look at what the science is saying about soil health
and how to best achieve it for your lawn and garden, as well as the role that compost tea, in particular,
can play in a good soil-health strategy.
What is a healthy soil? The old idea of soil was that its nature was essentially physical and chemical. The
biological role of the micro-organisms in soil was relegated to a few basic functions, such as the breaking
down of organic materials and the facilitation of the nitrogen cycle. This view has been radically
readjusted in the past couple of decades, as the work of soil ecologists has gradually found its way into the
practical world of farming. We now know that the creatures of the “soil food web” hold the primary
responsibility for all of the beneficial soil functions, such as fertility, drought resistance, disease
suppression, general resilience, and carbon sequestration. In fact, the health of a soil is almost entirely
determined by the size, diversity and balance of this food web.
How can an urban gardener optimize the health of their soil? Practices that promote and enhance (or at
least do not harm) the soil food web should be the goal of every gardener. These include: minimum soil
disturbance (get rid of that roto-tiller!); keeping the soil covered all the time (through cover crops,
residues, mulches, etc.); maximizing diversity through planned rotations and inter-cropping; keeping live
roots in the ground (cover crops); and adding organic matter (e.g., compost) as often as possible.
What is compost tea? Compost tea is a tool that complements all of the above. It is like a tonic for your
soil, in that it boosts the soil food web in a way similar to that by which probiotics boost the food web in
the human gut. It is important to also say what compost tea is definitively not: that is, a silver bullet. While
it can help to suppress disease and repel pests, it does not work like a pesticide. It is a potentially useful
complementary component of a broader soil-health strategy. The scientific work that has shown compost
tea to be ineffectual or inconsistent (and there is quite a bit on the internet) has not taken this context
into account, but has tried to assess compost tea as an individual tool similar to a biological pesticide. On
the other hand, studies that have taken this important limitation into account tend to support the
testimonials of many commercial users, who claim that compost tea can be a very powerful tool in a
grower’s kit.
What role can compost tea have in increasing soil health? When used as a soil drench, compost tea can
boost the number and diversity of soil microbes, optimizing the soil’s beneficial functions. It can also be
used as a foliar spray where, if used properly, it can help to both feed the plant and to reduce the
22

incidence of disease. Finally, it can also help a gardener to shift the ratio between fungus and bacteria in
their soil. This latter use can be especially important when bringing soils degraded by overuse of chemicals
or tillage back into the proper balance for the type of plants being cultivated.
How do you make compost tea? You can make compost tea in any type of container (e.g., a Home Depot
19-litre plastic bucket), as long as it is clean and does not leach chemicals readily (as do many of the softer
plastics). Tea can be aerated or non-aerated, but this presentation will focus on what is called AACT, or
activated aerated compost tea. This presentation will demonstrate two types of AACT system: one that is
homemade, low cost, and simple to do, but has limited potential; and another that is commercially
available (at a reasonable price), is a little bit more complicated, but has greater potential.

The Commercial System: The system demonstrated at the workshop is the Mini-Microbulator, designed,
manufactured and distributed by Microbe Organics, a Canadian Company based in British Columbia, for a
price of about $125 plus shipping (www.microbeorganics.com). [Note: I have no financial interest in this
company or its products; there are many other good products on the market, I just happen to have
experience with this one.] This system uses a pump to circulate the liquid (water and compost) though a
pipe, sucking it out of the pail and then dropping it back in from the height of a few inches. The much
higher oxygen levels this system engenders in the tea (as compared to the stirring method described
above) means that much more microbe food can be safely added, resulting in superior levels of beneficial
microorganisms. The running time for a batch is about 36 hours to achieve best results.
A Soil-Health Strategy for the Home Gardener: The last few minutes of the workshop will be devoted to
an interactive discussion on how to develop a soil-health strategy for your lawn and garden.

Glenn Munroe
Worms and Associates
www.wormsandassociates.com
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The Homemade System: The least expensive method involves adding compost or vermicompost to clean,
non-chlorinated water in any clean container, such as a tub or bucket. The temperature should be at least
18oC. The compost should comprise about 5 per cent of the total volume in the container (e.g., 19 litres
water, 1 litre compost). The mixture should be stirred vigorously with some clean instrument as often as
possible for 8 to 12 hours. If you add any microbe food, such as molasses or kelp, you can keep the
mixture brewing for up to 24 hours, but you have to be careful not to add too much. If a bad smell
develops, you have added too much food and the batch must be thrown out. You can either screen out
the particulate matter or let it settle and then decant the tea.

Richards 2520

9:00 AM - 10:00 AM

Market Garden Seed Producers: Planting Your Future for Selfsufficiency
By Hanna Jacobs
Matchbox Garden & Seed Co. is a one-acre market garden operating a seed company,
nursery, and small CSA. Since opening in 2006, I have grown the business from a 1000
sq ft city garden, into its current 2 acre farm and full time job that both feeds my
family and generates a modest income. Over the years, there have been many
challenges and triumphs, offering an incredible learning experience. Recently, our
family purchased our first farm, and this has truly allowed me to explore the potential
of becoming self-sufficient. During this workshop I will share some of the observations
from our 2015 season relating to small farm seed production, as well as crop planning
for reliable and cohesive, seed and food crop production.
Preparing for the 2015 growing season, I started with high intentions and discovered through trial and
error, many unexpected successes, as well as many unwanted failures.
Some of my favorite successes included:
 High germ rates and seed production on hoophouse crops such as turnip, spinach, arugula, and
cantaloupe.
 My first home grown sweet potato slips.
 Successfully over wintering chard in the garden for seed production.
As with every gardening season, there were also failures!
 No carrot seed. Experimenting with isolation cages was not successful due to lack of pollinators.
 Cabbage Moth infestation made for a very frustrating year in the cabbage patch.
 Lower pollination rates for seed production on summer squash. Hand pollinating can be tricky!
Some related topics that I will touch on include, expanding food production outside the annual garden,
and working on self-sufficiency in stages. Having our own property to plan a future around has given me
an opportunity to expand food and seed production beyond my annual vegetable gardens.
Including permaculture plantings on the farm is a great way to extend the growing season, create a more
diverse selection of foods that come directly from the farm, and produce more food from “gardens” that
require less labour.
This expansion of growing in areas beyond the traditional veggie garden is just one step in our journey to
becoming as self-sufficient as possible. Some of the ways in which we are moving towards that goal
include:
 On farm food production 10 months of the year.
 Storage crops from October to April
 On farm seed, tuber, and bulb production of over 130 varieties of veggies, herbs, flowers
As we move through this workshop, I will also speak to methods I have used to extend the growing
season, maximize growing space, and maintain reasonable working hours.
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Efficient and Effective Control of Perennial Weeds
By Anne Weill and Jean Duval
CETAB+ is a college-level organization dedicated to applied research in organic agriculture. Since 2011, the
control of perennial weeds has been the focus of many on-farm trials by researchers Weill, Duval and
participating farmers.
Spring fallow against sow thistle, Canada thistle and coltsfoot has been tested during 4 years on 6 farms in
Southern Québec. The effectiveness of 2 and 3 mechanical destructions of the weed prior to seeding a
green manure or soybeans was evaluated. Excellent results have been obtained when the timing of the
weed destruction was adequate and if a very aggressive green manure or cultivated soybean is sown just
after the last destruction of the weed. Other cultural techniques such as mechanical weeding or
introducing hay in the rotation have also been evaluated and will be summarized in this workshop.
The basics of quack grass control using the short fallow method are well understood. First, primary tillage
is used at quack grass rhizome’s depth, and then repeated secondary tillage is done to either exhaust or
expose rhizomes to drying conditions. However, fine-tuning trials conducted on several dairy farms in
Central Québec since 2011 determined that it is better to do primary tillage with a disc implement rather
than a tooth implement. Secondary tillage implements were also studied. The use of a rod weeder with a
cultivator for seedbed preparation in the spring did not prove effective against quack grass on 2 farms
during 3 years. Finally, two specialized machines against quackgrass imported from Denmark, the Kvik-up
and the CMN couchgrass killer, were evaluated during 3 years on 2 dairy farms.
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Anne Weill
Anne, an agronomist, Ph.D., holds an industrial research chair on organic crop protection. Her actual work
focusses on weed control in field crop farming. She also works extensively on soil evaluation and
management. She published a few bulletins on weed control as well as a guide on visual soil evaluation
(Guide sur les profils de sol agronomiques - Agri-Réseau) and a guide on subsoiling (see www.cetab.org for
the English version). She also has been a crop advisor for cash crop and vegetable producers for 15 years.
She joined CETAB+ team in Victoriaville, Quebec, in 2010.
Jean Duval
Jean, an agronomist, Ph.D., has been involved in organic agriculture for over 25 years. In the 1990s, he
was responsible for an information service in organic agriculture at McGill University while teaching at
college and university levels and doing organic inspection work. He has been involved in organic standards
development since the late 1990s at both provincial and federal levels. In the 2000s, he was a crop advisor
in Southern Quebec for organic field crops and horticultural crops operations. He joined CETAB+ team in
Victoriaville, Quebec, in 2011, where he is responsible for various research projects.
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Grass-fed Beef Genetics: Maintenance & Benefits
By Elwood Quinn and Andy Sproston
Rare Breeds Canada (RBC) members Elwood and Andy will speak and are well-versed on all aspects of
RBC’s heritage livestock breeds, their care, husbandry, and marketing of them.
Each member comes with fantastic credentials. They’re lively, genuine farmers with successful businesses
and are in it for the long-haul. For this year, we will deliver a short workshop but of course, the speakers
will stay behind for lunch to answer all questions. For 2017, we will have more excellent livestock
workshops for Guelph.
If you miss getting any info, please come to the Rare Breeds Canada booth downstairs at #137 where we
will spend extensive time talking to you about your queries.
Please don’t hesitate to contact us for more information: Pam Heath/Rare Breeds Canada Office Manager,
pamheath1960@gmail.com.
Elwood Quinn
Elwood was raised on a purbred Holstein dairy farm located in Greenly, Ontario in the Ottawa Valley. The
farm also had Yorkshire and Hampshire pigs and Suffolk sheep. Elwood was involved with 4H and showing
livestock through his youth and attended Kemptville College.
His work experience includes tile drainage, working with Purina in animal nutrition, Ketchm Mfg sales in
animal ID, Crop and Animal Research/Breed Development at the Ottawa Central Experimental Farm,
Horticulture/Greenhouse Manager at MacDonald College Department of Plant Science with McGill
University and establishing/running his own u-pick farm on L’Ile Perrot in Quebec.
26

www.quinnfarm.qc.ca
www.facebook.com/LaFermeQuinn
Elwood has also served Rare Breeds Canada as Livestock Chair: Promoting Heritage Breeds of Farm
Livestock.
www.rarebreedscanada.org
www.facebook.com/Rare-Breeds-Canada-288297957875508/
Andy Sproston
Andy is RBC Director, Treasurer and owner of a successful farm shop called ‘Our Gate to Your Plate’ using
entirely heritage livestock in Grimsby, ON. Along with his ‘grass-fed’ farm operation, he is said to have
some great marketing skills.
www.ourgatetoyourplate.com
••••••••••••••••••
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Reflections of Our Experiences Growing Up on an Organic Farm:
Returning Children Talk About their Choices
By Katrina McQuail, Grayden Laing, Naomi Krucker, and Jessica Andrews
Following from last January’s workshop along this line (Raising Your Kids on an Organic Farm) – this year
we get to hear from ‘the kids’ themselves. Organic agriculture in Ontario is now seeing the original wave
of young farmers from the 1970’s and 1980’s who are watching their own children grow up, possibly go
off to do travel or apprenticeships then deciding to come home to farm, in many cases as farm partners.
They will be speaking about and reflecting upon their experiences of having been raised on organic farms,
though in one case, conventional, and how that has impacted them as individuals, including the life
choices they have made. They will also talk about their own personal decisions to return to these family
farms, in whatever capacity they have chosen to do so.
“We all feel comfortable talking about how we were raised on these farms and that we are now
returning. So this will be about 4 returning youth who can speak first-hand of their experiences of
growing up organic and where that has led them.”
Topics/Themes that will be covered:






Benefits and challenges of being raised on the farm
Creating the path forward with your farm family
Pressures/freedom of choice to remain involved in the farm
Honouring the previous generation of farmers’ work while making the farm your own space
Incorporating non-farming interests into the farm

Jessica Andrews
Jessica grew up on a conventional dairy farm in St. Thomas, called Andrelea
Farms. Growing up as the 3rd generation of Andrelea farmers was a
great opportunity to learn about farm life, dairy production and
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animal relationships, as well as cash crop production. Things on the farm have changed over the years. Her
dad got out of the dairy business about 10 years ago, and has focused on beef cattle and cash crops since,
as well as a sweet herd of farm pets (horses, llamas, sheep and chickens). Jessica has returned to the
family farm in a different capacity as well. After spending some seasons WWOOFing, apprenticing through
the CRAFT program and growing a market garden with two friends in Brantford, she moved home and
started working at the women's shelter. Jessica still grew food for herself through the market garden
model on the family land, with support from her dad and his tractor, and she continues to do that at her
own home now, which is still on Andrelea Farms land. The draw to being on the family farm is because of
family relationships and access to land. She works less with her dad on his farm now, as the beef cattle
are much less time intensive, and she does not have a big interest in cash cropping. Her focus has shifted
from the market garden to a permaculture model. She is beginning to plant tree guilds and think
differently about her garden space and soil building. Although her family farms differently than she does,
Jessica is heartened by the ways they still support and work together, and is excited for the opportunity
to see some of her dreams begin to grow in her corner of the farm.
Naomi Krucker
Naomi has lived the farm life since she was a young girl. Witnessing the
development of an organic family farm from the ground up has given her an
appreciation for the challenges and rewards of growing a CSA farm. Since finishing
her degree in International Development at the University of Guelph, Naomi has
become the field manager of Manorun Organic Farm. Along with her family and
team of interns, Naomi grows food at Manorun Farm for 2 farmers’ markets and a
150 member CSA. In addition to field planning and management, Naomi is
responsible for intern training and education. She has a Permaculture Design
Certificate and is excited to continue to incorporate these principles into the farming systems at Manorun
Farm. More recent additions to her list of farm expansions include shiitake mushrooms and apiculture.
She is excited to continue to learn and share her passion for agriculture and to encourage local, healthful
eating in her communities.
Grayden Laing
Grayden is an artist who has moved from Toronto back to the family farm that he
grew up on, near Sparta, Ontario to explore combining farm life with his artistic
pursuits to achieve a heather lifestyle.
www.graydenlaing.com

Katrina McQuail
Born and raised just outside of Lucknow, Ontario, Katrina lived all over North America
before returning to her family farm. Passionate about social justice, community, and
all aspects of food, Katrina has worked in higher education, as an organic farmer, as a
cook, youth worker, and with social change organizations, governments and
businesses. With a focused interest in sustainability and building stronger
communities, she keeps herself busy by volunteering, a variety of fibre arts, playing
with her niece and nephew and teaching PADI scuba diving. Her interests are eclectic
and diverse, spanning from skydiving to quilting and she is rarely found without a cup of tea. She feels
passionately about nurturing leadership by youth and younger adults. She has just returned from a month
at sea on a 72’ research sailing vessel, Sea Dragon, doing research on microplastics and toxics in the ocean.
Katrina holds a degree in Business and Non Profit Management from Earlham College where she minored
in French. Before returning to the farm permanently she was running 10 Carden, a social change hub, in
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Guelph, Ontario. She's now been back home for 18 months to work the land and care for the animals with
her parents on their farm near Lake Huron, and the start of 2016 marks her taking over the family farm
business.
Follow up questions? Contact Katrina: mcquaka@gmail.com and she’ll connect you with the panel.
••••••••••••••••••
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The Organic Quiz: What do You Know about the Organic Standard?
By Nicole Boudreau and Ted Zettel
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The revised Canadian Organic Standards were
published November 25th. The Organic
Federation of Canada (OFC) presents the Organic
Quiz, an interactive quiz of 30 questions where
participants will test their knowledge about
organic production.
Learning by playing is a very effective way of
acquiring knowledge!
Prizes will be distributed!
Come play with us!

Nichole Boudreau
Nichole is the Coordinator of the Organic Federation of Canada

Ted Zettel
Ted is the Chair of the Standards Interpretation Committee
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How to Get Your Structure to Survive the Elements
By Norm Eygenraam
The purpose of this workshop is to share some of my 40+ years of experience to save you some grief and
expense. This workshop is an expansion of part of last year’s workshop “Greenhouses 101” which is on our
website.
We will be covering the three forces which are exerted on a building: Up, Down and Lateral.
These forces will be looked at in the context of aerodynamics and weather.
Examples of each problem will be given and preventative measures to be used.
Some basic principles of engineering - how going wider and/or higher become exaggerated.
Security of your building starts with proper anchoring.
 How much anchoring is enough or too much?
 How is stability affected when the anchor point is not at the ground?
 How does structure shedding rain affect the holding power of anchors?
 How does recent excavation have on holding power?
Down force is commonly referred to as snow load. The most commonly asked question is “how is the
structure rated for snow load?”
A worst case scenario is a combination of freezing rain, snow, rain and wind.



The issues with an uneven snow load – all on one side or all on one end.
Issues of snow sliding from a higher building to a lower building.




Shape and slope are important to good snow shedding.
Proper ways to remove snow and or ice from a building.




How does a structure get evaluated for strength?
Going from wind load to snow load, shape and size do matter.

Uplift and Lateral forces are not the same but very interrelated
 Comparing the profile of a structure to an aircraft wing.
 What effects are there when the cover area is expanded by going higher or wider?




How does aerodynamics change for multiple units side by side?
What is the minimum space requirement between structures?
How does orientation affect the structure?




Forces on a structure with no cover
What constitutes a good wind break?

Norm Eygernraam
Norm is president of Multi Shelter Solutions located in Palmerston, Ontario.
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Analyzing Cover Crop Options for Large Ontario Farms
By Anne Verhallen, Albert Tenuta and Blake Vince
A session aimed at examining the options, challenges and benefits of cover crops within large organic
production systems.

2:10-2:40 Pest Management Implications with Cover Crops
Albert Tenuta
Albert is the Field Crop Extension Plant Pathologist with the Ontario Ministry of
Agriculture, Food and Rural Affairs working out of Ridgetown. Albert provides
leadership across Canada and the U.S., coordinating and organizing field research tests,
demonstrations, and development of practical disease management applications for
the field crop industry. He has received numerous awards for excellence in plant
disease and pest management extension. Albert has extensive plot work on cover crops
and soybean cyst nematode (SCN) but will address more than SCN.
2:40-3:10 The Value of Cover Crops in Rotation: Experience and Observations from my
Nuffield Journey
Blake Vince
Blake is a fifth-generation farmer who raises corn, soybeans, winter wheat and cover
crops on 1,300 acres near Merlin, Ontario. Blake is a Nuffield Scholar and a director on
the Innovative Farmers Association of Ontario.
3:10-3:30
Open Q&A
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1:45-2:10 Cover Crop Options for Ontario Farms
Anne Verhallen
Anne is a Soil Science graduate from the University of Guelph. She has worked for
OMAFRA since 1988, starting as a Soil Conservation Advisor working in Essex and Kent.
Currently Anne works in the area of horticultural soil management with projects in a
wide variety of soil management areas such as erosion, compaction and water
management. Promoting the use of cover crops and supporting better soil health are
her passion.

Cover Crops and Mixtures
Adapted from the Midwest Cover Crops Field Guide 2nd edition.
Cover Crop

Grasses
Oats
Barley
Winter Wheat
Rye
Sorghum sudan
Pearl millet
Annual ryegrass
Legumes
Red Clover
Crimson Clover
Sweet Clover
Alfalfa
Hairy Vetch
Peas
Faba beans
SunnHemp

Non-Legume
Broadleaf
Buckwheat
Radish
Turnip
Mustard

Phacelia
Sunflower

Drilled
lbs/A

Broadcast
(shallow incorporation)
lbs/A

Broadcast
(surface)
lbs/A

(average seeds/lb)

30-60
50-75
50-90
40-90
15-30
10-15
12-20

33-66
55-83
55-99
55-99
17-33
11-17
13-22

36-72
60-90
60-108
60-108
NR
NR
18-24

(19,600)
(13,600)
(11,400)
(18,200)
(13-18,000)
(82,300)
(190,300)

8-10
10-20
6-10
12-16
15-20
50-80
50-80
10-15

9-11
11-22
7-11
13-18
17-22
55-88
55-88
15-18

10-12
12-24
7-12
15-20
18-25
NR
NR
NR

(272,200)
(149,800)
(258,000)
(226,800)
(16,300)
(1,800 +/-)

20-35
4-10
1-3
4-8

22-39
5-11
1.1-3.3
4.5-9

24-42
6-12
1.2-3.6
NR

3
NR

Notes

Needs cowpea inoculum, suitable
- early summer planting only
(15,000)

(20,400)
(34,000 +/-)
(192,800)
Potential biofumigant when
chopped and incorporated
(180,000)
Suitable - summer planting
(235,000)
Use in a mix
(highly variable, depends on
type)

NR – Not Recommended
**Increase seeding rates 10 to 20 % for broadcast application based on drilled rates (depending on
conditions)
Tips for Creating Custom Cover Crop Mixtures
Cover crop mixes offer some advantages over single species covers. They offer the opportunity for synergy
between cover crop species and also the ability to adapt to changing conditions across a field.
There are a variety of cover crop mixes available commercially but you can also make your own. The
challenge is to adjust the seeding rates to suit your location and timing. Sjoerd Duiker of Penn State
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Consider plant growth habit i.e. Height, root type, sensitivity to frost/freeze
Start with simple mixtures i.e. 2, 3, 6, species
Consider seed size - Adjust seed amounts based on seed size not just bulk amount
Nitrogen scavenging mixes – grasses, brassicas
Nitrogen generating mixes – legumes should dominate
Pollinator/beneficial mixes – flowering species, preferably different flowering times
Support for soil life mixes – almost any cover crop, especially mixes; avoid solid seedings of non
mycorrhizal supporting species like radish, rape, turnip etc.

Adapted from the SWCDD 2015 Cover crop handout – Anne Verhallen OMAFRA Soil Management
Specialist (Horticulture) Ridgetown Resource Centre, 519-674-1614
•••••••••••••••••
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Beyond Alfalfa, Biodiversity in Pasture Plantings: Tannin Plants in
Pasture
By Valérie Yoder
The organic rules regarding herbivores are strict: They shall have access to pasture during the grazing
season. However this time will be the worst time for infestation by gastrointestinal nematodes. These
gastrointestinal nematodes remain a major constraint on the health and production of small ruminants.
The usual mode of control of this parasite, in organic production, will be the repeated use of anthelmintics
such as Diatomaceous Earth. But when the infestation is strong, the need to find complementary or
alternative solutions is becoming urgent. There is a promising option to fight nematodes, besides the use
of anthelmintic products, with the production of forage legumes, rich in condensed tannins with
anthelmintic properties, and their inclusion in the diets of sheep or goats.
Through this presentation you will see an overview of some of the tannin plants such as Sainfoin, Sulla and
Chicory. The presentation will cover their inclusion in the pasture mix and what the studies say about their
effect on the gastrointestinal nematodes.
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University suggests, “Try to select species that complement each other, such as a legume with a grass or
an upright versus viny cover crop. While we give standard seeding rates for sole plantings in the table,
determining appropriate seeding rates of each species in a mixture can be difficult. As a starting point,
divide the normal seeding rate of a species if planted alone by the number of species in the mix. Then
make adjustments based on the competitiveness of each species. Certain species are highly competitive in
a mix, including forage radish, canola, and oats. Seeding rates of these species must be reduced more to
prevent them from dominating the mixture. Successful seeding rates for these species in mixtures are 2 to
3 lbs/acre for forage radish, 3 to 4 lbs/acre for canola, and 20 to 40 lbs/acre for oats. Legume components
of a mixture, which tend to be weak competitors, are more safely kept towards their sole seeding rates to
ensure establishment in the stand. If more than one highly competitive or poorly competitive species are
included in a mix divide these recommended seeding rates by the number of species in that group. These
are just starting points which need to be adjusted based on your preferences. The most important point
right now is to get the seed and be ready to plant those covers immediately after harvest.”

Sainfoin:
Condensed tannin concentration 38.5 g/kg DM
Strengths:
 Highly palatable over alfalfa
 Good for hay
 Fairly drought tolerant
 Deep tap-rooting legume
 Non-bloating
 Copious nectar producer - high quality of honey
Limitations:
 Lower dry matter yield - less than alfalfa
 Poor regrowth
 Fair competitor
 Fair erosion control potential
 Not recommended on saline sites
Sulla:
Condensed tannin concentration 33 g/kg DM
Strengths:
 Palatable and nutritious
 Rapid establishment and high productivity in the first year.
 Fast regrowth in warmer months.
 Adapted to acid soils (replaces Alfalfa).
 Deep root system capable of extracting water and nutrients from deep soils.
 Not known to cause bloat.
 Persistent under moderate grazing. Regenerates readily if allowed to seed.
 Retains leaves better than Alfalfa in dry conditions.
 More drought tolerant than plantain
Limitations:
 Does not tolerate water logging or saline soils
 Dormant during the summer months
 Susceptible to two root rotting diseases
 Must be managed to set seed in the first year, so that regeneration maximizes plant population
and performance in the second year
Chicory:
Condensed tannin concentration 1.4 g/kg DM
Strengths:
 Palatable and nutritious
 Rapid establishment and high productivity in the first year.
 Fast regrowth in warmer months.
 Adapted to acid soils (replaces Alfalfa).
 Deep root system capable of extracting water and nutrients from deep soils.
 Not known to cause bloat.
 Persistent under moderate grazing. Regenerates readily if allowed to seed.
 Retains leaves better than Alfalfa in dry conditions.
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More drought tolerant than plantain

Valérie Yoder
Graduate of a Master's degree in agronomy, Valerie has since put her knowledge and
skills into the research and organic sector. Working for Homestead Organics since
2009, her advice concerning grain and seed production, fertilization, soil and plant
health and crop management, have enabled the development and profitability of
many organic farms across the country. Her professionalism has established a real
relationship of trust with producers. Eager to advance the industry, Valérie had the
opportunity to conduct research on varieties and green manure under organic
management. Also keen to pass on her knowledge, she has at heart to grow
producer’s skills through conferences and organization of thematic days.
••••••••••••••••••
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Maintaining the Successful Family Farm Relationship
By Fran McQuail, Tony McQuail, Heather Coffey, and Stephen Laing
Introducing Our Relationships
Fran and Tony McQuail discovered in high school that they shared common interests - the natural world
and a keen interest in being outdoors. Tony’s work on a farm following high school convinced him that he
wanted to be a farmer. While attending university he bought a 100 acre cash cropped-out farm in Huron
County in 1973 and Fran joined him there in 1974. Not coming from farming backgrounds they didn’t
have a clear sense of HOW they wanted to farm but knew they wanted to be farming. They learned lots of
things the hard way and finally found a supportive community in the just forming Natural Farmers
Association (which became the Ecological Farmers Association). For many years they worked off the farm
to make mortgage payments and invest in the farm. Starting with no infrastructure except a little 30 by 30
foot bank barn they built a farm, raised a family, and had a life that has been through many permutations
but has kept them challenged and occupied.
Steve and Heather grew up in Toronto and Montreal, and came to farming from the very different angles
of politics and ecology. We met as interns loving both the hard work in the fields, and the fascinating
planning that drives our small business. With generous support from family, Steve started the farm in
2012 while Heather worked off-farm. After a couple of years there was full-time, full-year,
work available for Heather and with some trepidation, Heather jumped in. Now heading into our fifth
season, we are confident that the farm can provide for our life goals... and we're busy trying to balance
infrastructure investments and home renovations, family planning and year-round employees while
reducing our stress and maintaining our sanity. No one said it would be easy, but we can say it's do-able.
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Limitations:
 Susceptible to trampling and overgrazing
 Requires high levels of nitrogen for maximum production.
 Does not make good hay
 Poor growth rates at low temperatures

Working together has both blessings and challenges, but by using different tools from holistic
management and couples enrichment, both couples have managed to reap the rewards and overcome the
challenges. They will focus on the challenges of communication, conflict and balance as well as on the
blessings of a common goal, complementary competencies, and long term commitment.
Challenges and Blessings of Living and Working Together
Challenges of both the workplace and the household can be amplified when you share both home and
work with your spouse. Communication becomes key, as there's no "leaving it at work", and typically you
can sense your spouse's mood when an employee might hide it. Having come from different families,
things like personal space and anger cues can differ between spouses - and you can't just bottle it up to
vent at the dinner table! Conflict management ties closely with communication. At the end of the day
you're two very different people, with different work ethics and social needs. Are you sharing the burden
of work evenly? What counts as "work" anyways? A spouse becomes a default stress outlet, getting the
often "unmasked" mood that would otherwise be concealed to co-workers. Dialoguing and reflective
listening can be so important to help process emotions and deal with an issue rationally and respectfully.
Finally, balancing personal and business needs is key to avoid sacrificing the personal relationship.
Workaholics are common in farming; after all, building a business is exhilarating. Chances are you'll have
different limits from your spouse, and free time priorities are likely different too. Holistic management
helps to broaden the farm focus to include your lifestyle and personal needs... if they're not met, you
won't likely farm for much longer together!
The blessings, however, cannot be overlooked. With a common goal in both life and work, farming can
really bring a couple together, and keep them focused on a shared purpose. A Holistic Goal helps lay out
an ideal quality of life, forms of production and future resource base. From there, testing questions are
used to help with decisions while being guided by a common goal. Goals are much more easily reached by
making the most of complementary competencies, and dividing the enterprises so everyone shares in the
labour and management of the farm. Within the market garden Steve plans plantings, Heather plans
harvests. At their mixed operation Fran ran the garden and Tony managed the livestock. Finally, the long
term visioning (and commitment) shared as a couple is priceless. The drive to succeed comes with
personal investment, and boy is it nice not to have to re-train new workers for our jobs regularly! Rolling
with the punches gets rewarded by enjoying quieter, mid-winter, time together.
Participatory Exercise
Creating a Holistic Goal Quality of Life Statement - What Kind of a Life Do You Want? (Do it solo or with a
partner)
This exercise helps you craft a positive vision of how you would like your life to be. The present tense pulls
you towards making it happen. Reviewing it before making decisions that impact on it, helps you make
decisions that take you towards it.
1. Brainstorm qualities or values that make for a good life (specific, like “sense of accomplishment” or
“close family ties” not vague like happiness).
2. If solo, do for yourself; as a couple, select 5-7 you can agree on and work together on creating the
sentences.
Create a Quality of Life statement using each one in a present tense sentence.
Example:
Word - physically fit
Sentence - I am physically fit
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Then a sentence about how you are getting the quality in your life (form of production);
Form of Production - I design my farming activities to give me exercise and walk or ride my bike instead of
taking the truck whenever possible.

Some Thoughts on Sustaining a Relationship as a Farm Couple - Tony McQuail & Heather Coffey
1. Most of us have a negative judgmental voice in the back of our heads that can be critical of ourselves
and others. It may also be a catastrophizing voice that anticipates and worries about the worst possible
outcomes in our relationships and activities. Learning how to talk back to that critical disapproving voice
and have a more positive view of self, others, and our circumstances, can be very helpful (the book
Learned Optimism by Martin Seligman was a real resource for me).
2. Learn to use conflict with your partner as a journey in self-discovery. “Why does this make me angry
(hurt, discouraged, resentful)?”, “What old history is this dredging up?”, “What can I learn about myself
from my reaction to this situation?” Look at yourself rather than blaming or attacking your partner.
3. Learn how to share positive and negative feelings honestly and constructively (the “I feel…tell me about
it” technique from In Touch by Beryl and Noam Chernick has been helpful for us).
4. Learn how to dialogue to explore deep and difficult, as well as joyous, issues (this type of couple
dialogue is discussed in Getting the Love You Want : A Guide for Couples by Harville Hendrix).
5. Remember to look back on what you’ve accomplished and enjoyed doing together. Don’t just focus on
current problems or conflicts.
6. Use the “Love Letter Technique” to get a better understanding of the web of emotions at play when you
are angry or upset and reconnect with the love (from Men are from Mars, Women are from Venus by
John Gray, Chapter 11, Love Letter Technique).
7. If you are at an impasse go to a counsellor – and keep trying until you find one that works for you as a
couple.
8. Learn to practice thankfulness for the positive aspects of your relationship and partnership and find
ways to express appreciation regularly.
9. Learn about each other’s birth family and how anger, affection, disagreement, appreciation etc. were
expressed to better understand where you each are coming from.
10. When your partner questions your proposals or actions learn to view it as an opportunity to see things
from a different perspective and have the benefit of two heads rather than feel attacked and become
defensive.
11. Being kind and respectful helps hold a relationship together.
12. Take time to understand your personality types. They are often points of conflict, and you'll both have
weaknesses to work on. One of you may need to be a bit more assertive, the other may need to actively
seek input. One may need quiet time to recharge, while the other can recharge in a group social setting.
You'll need to respect your individuality as a couple.
13. Work on any issues together. Discuss the solution that works best for each of you (it may be different),
and discuss a "safe" reminder to trigger that solution.
14. Divide and conquer. Share the leadership and responsibilities, and step back and relax when your
spouse is managing the day or task.
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3. Think about how you would monitor to see if you were moving towards this Quality of Life (discuss with
your partner).

MacNaughton 105

1:45 PM - 3:15 PM

Becoming a Sustainable Urban Bee-keeper Using Organic Management
By Fran Freeman
Despite recent media attention that might suggest otherwise, urban beekeeping is not a new
phenomenon. In my home town of Toronto, beekeepers over the years have included a well-known
conservationist with hives in the Don Valley, a Dean of one of the founding colleges of University of
Guelph who kept hives on the Humber River, and a former mayor with 20 downtown hives. There have
been, and continue to be, a number of mid-size co-ops and commercial enterprises as well as many
hobbyists with one or two hives. Urban beekeeping attracted little notice until the plight of rural bees and
other pollinators shone a spotlight on their city counterparts.
In many respects cities offer a welcoming environment. They are heat islands making overwintering less
challenging. In contrast to rural areas with their menu of monocultures, genetically-modified cash crops,
and widespread pesticide use, urban centres provide a diversity of non-GMO forage and have a cosmetic
pesticide ban. But while cities may provide something of a refuge for pollinators, it is not possible to
obtain organic certification of bees and hive products raised in urban environments.
Nonetheless there are solid reasons for embracing an organic management regimen.
Conventional beekeeping offers quick fixes which exacerbate problems. Reliance on importation of bees
results in stock that is not hardy, acclimatized to local weather, seasonal conditions, or pest and pathogen
pressures, or genetically diverse. Substituting cheap feed (e.g. white sugar, GMO soy protein patties) for
nutrient-rich nectar and pollen contributes to poor nutrition and weakened bees. And use of antibiotics
and synthetic chemicals in the hive is leading to pest- and pathogen- resistance.
Although testing for contaminants such as pesticides and heavy metals may come up clean, because my
bees are raised in the city, I cannot label my hive products ‘organic’. The close quarters of urban living
don’t allow for the required 3 km ‘buffer’ zone between the city apiary and its wild forage and nonconforming areas. Consequently in marketing, and in teaching, I use the term ‘sustainable’ instead of
‘organic’. I make an effort in my management practices to meet organic standards and as a sustainable
beekeeper I have additional criteria.
Organic management practices I use include:
 Sourcing ‘organic’ bees where possible, otherwise local bees; thereafter, creating new colonies from
my own bees;
 Eschewing feeding sugar/sugar syrup/fondant and synthetic pollen patties to bees to artificially
boost their populations, create wax comb, or replace winter stores taken during a too-greedy
harvest; instead, ensuring an abundance of bee-friendly forage, untreated with herbicides and
pesticides, near continuously available from April until late October or November; likewise a
continuously-available source of fresh water; introducing new colonies (nucs or splits) at the time
of major nectar flows so bees can take advantage of the natural abundance;
 Hive boxes and frames are made from natural materials (e.g. wood) and the exterior painted with
non-toxic materials;
 Using ‘organic’ comb foundation, or foundationless frames, or wax-coated starters that allow the
bees to build comb from scratch;
 No use of antibiotics; using approved ‘organic’ acids and essential oils rather than synthetic
chemicals;
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 Leaving adequate winter stores of honey for the bees;
 No heat used in extraction process;
 No filtering of honey (strained only).

A digression: while out-of-sight, out-of-mind, rooftops can bring their own potential problems such as:
 Air conditioning units - vibration, air intake ducts suck in bees;
 Heat - mitigate with white stones, green growth, hive stands, good ventilation, water source,
beekeeper hotfoot;
 Wind - mitigate with weight on lid, windbreaks, e.g. bales of straw, snow fencing/barriers (in winter
also helps bees stay warm, prevents snow from piling up and blocking exits needed for cleansing
flights);
 May be greater need to wrap hives;
 Small-batch harvest with no harvest at all first year;
 Beyond ‘organic’ treatments for pests, using aspects of hive design (as above), and management
techniques such as interrupting brood cycle by creating splits and nucs timed to major nectar flows;
 Good neighbour and community relations - educate, involve (e.g. gardening for bees, water dish),
swarm mitigation/quick response;
 Financially viable? Start-up cost with no immediate return;
o Higher cost for ‘hygenic’ bees is offset by less need to replace dead colonies; can generate
subsequent bees in future years by making splits and nucs to expand apiary or sell;
o Deferred harvest (often no harvest first year, leave honey for bees) offset by producing a
superior product commanding higher price;
o Value-added items;
o Teaching/workshops on bees, sustainable beekeeping, use of hive products;
o Some equipment costs lowered - recycle, upcycle, e.g. skid wood for hive stands, burlap
and shredded paper/straw for quilt.




Bees Act of Ontario http://www.ontario.ca/laws/statute/90b06
Canadian Food Inspection Agency Organic Standards http://www.inspection.gc.ca/food/organicproducts/standards/eng/1300368619837/1300368673172
Canadian Organic Standards in Agriculture http://www.tpsgc-pwgsc.gc.ca/ongc-cgsb/programmeprogram/normes-standards/comm/32-20-agriculture-eng.html
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Additionally, to make the operation not just organic but sustainable:
 Sourcing local (organic if possible) bees with hygenic, or VHS-sensitive, or grooming traits which
allow them to remove pests and pathogens;
 Modifying hive design to mitigate stresses on the bees such as pests and humidity, to be compact
enough for an urban space, and lighter-weight;
 8-frame - smaller footprint for tight space, lighter weight for roofs and back;
 Predominance of medium boxes over deep;
 Woodenware ‘painted’ with local organic hemp oil and my own beeswax;
 Double bottom boards including both screened and solid bottom boards with a tray and sticky
board for mite monitoring and ventilation;
 Quilt box filled with natural material - insulates, ventilates, dehumidifies by wicking;
 Upper entrance - ventilation and additional entry/exit point as needed;
 Choosing hive sites which minimize and mitigate interactions with the public even in a crowded city;
incorporate features such as fences, flyway barriers, hive orientation, rooftop locations.

Figure 1: Several 8 frame hives in
urban bee yard

Figure 3: Hiving a swarm

Figure 2: Productive colony
(Too Tall Girl)

Figure 4: Queen and workers

Figure 5: Newly made wax comb filling with
nectar
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Fran Freeman
Fran has been managing honey bees in both urban and rural settings for over a decade. She tends hives at
the Humber Arboretum and both campuses of Humber College, all in Toronto, and looks forward this
spring to establishing and managing an apiary at the YMCA’s Cedar Glen Outdoor Centre near Nobleton.
She studied Apiculture and Sustainable Urban Agriculture at the University of Guelph and Permaculture
Design with Geoff Lawton. While she has always used organic management practices, her notion of what
constitutes sustainable beekeeping continues to evolve.

carbonbasedprimitive@hotmail.com
facebook.com/pages/Sticky-Bees-Urban-Honey/517202665033
linkedin.com/pub/fran-freeman/2a/5b3/774
Affiliations:
 Urban Toronto Beekeepers Association facebook.com/groups/urbantorontobeekeepers; and,
 Ontario Beekeepers Association
ontariobee.com
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World Crops ‘Top Crops’ for Urban Market Garden Production:
Growing and Selling In-demand Ethno-cultural Vegetables
Moderator: Amy Cheng
Speakers: Dr. Mehdi Sharifi and Anan Xola Lololi
Audience: Small to medium scale market gardeners, especially urban growers
Expanding on previous world crop presentations that provided general overviews of current world crops
research, this workshop hopes to delve deeper into the production and marketing details for 2 to 3 "top
crops". These crops are those deemed to have the strongest production and marketing potential, based
on current formal research and “on the ground” growing and marketing experience by world crop
farmers.
Dr. Mehdi Sharifi from Trent University will be sharing his latest organic world crops research results
including the use of organic amendments on vegetable crops with focus on organic management. Studies
will be presented including a replicated project on ethnic crops in Central Ontario containing long
eggplants, round eggplants, okra, Chinese pepper, Thai pepper under organic management in 2014 and a
non-replicated observation study on these crops in 2015 in collaboration with Vineland Research
Innovation Centre (VRIC).
Anan Xola Lololi from African Food Basket (AFB) will share his extensive Toronto-based farming and
marketing experience, particularly his experience growing and marketing specific Afro-Caribbean
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As hive consciousness she runs workshops on bees and sustainable beekeeping, with a particular
emphasis on keeping bees in the city, while marketing sustainable hive products as sticky bees urban
honey. This fall watch for a Certificate programme in Sustainable Urban Beekeeping at Humber
Arboretum’s Centre for Urban Ecology in conjunction with Humber College.

vegetable varieties for diverse markets in the Greater Toronto Area. He will go over specific crops that
have provided successful results both in the field and with AFB customers through their CSA program as
well as at numerous Toronto farmers’ markets. Specific varieties, how he sources seeds, and tips for
introducing new and unfamiliar varieties with customers will be shared. Additionally, he will be discussing
AFB’s current and future crop development plans.
The goal of this presentation is to discuss and recommend a few ‘top crops’ that are potentially good
options for growers who want to experiment, and integrate something new into their current production.
Amy Cheng
Amy piloted Red Pocket Farm, a full-time, small scale intensive, Chinese
vegetable market garden based out of Downsview Park in Toronto during the
2012 -2013 season. She grew and sold a wide range of Chinese vegetables at
various Toronto farmers’ markets. In 2014 to 2015, she worked as a farmer
for the Black Creek Community Farm. Currently, she is assisting the
Greenbelt Foundation’s World Crops Project and also completing her
Masters in Environmental Studies at York University, focusing on feasibility
for the scaling up of ethno-cultural vegetable production in SW Ontario. She
hopes to re-launch Red Pocket Farm full time once again after completing her masters, and upon securing
a new and long-time farm site for expanded production.
Dr. Mehdi Sharifi
Dr. Sharifi started his Canada Research Chair in Sustainable Agriculture position at Trent
University in Peterborough, Ontario in 2012. Prior to moving to Ontario, he held the
Nutrient Management Research Chair position at faculty of agriculture at Dalhousie
University (formerly Nova Scotia Agricultural College in Truro, Nova Scotia). Previous to
that he held the position of postdoctoral fellow at the Organic Agriculture Centre of
Canada, Nova Scotia Agricultural College for 2 years. He has also completed a three-year
NSERC postdoctoral fellowship at the Potato Research Centre (AAFC), Fredericton New Brunswick
between 2005 and 2008.
Dr. Sharifi is a recognized expert in nitrogen dynamics in agro-ecosystems. He also conducted several
studies on province nutrients efficiency in organic cropping systems. His expertise is exceedingly diverse;
with 40 published peer-reviewed articles in well-known scientific journals, a book chapter and 80
conference presentations. His research accomplishments have been highlighted several times in popular
press, radio and newspaper Interviews/articles. His research interests include nutrient cycling in agroecosystems, soil and plant testing, cover crops and organic amendments management under broad theme
of Sustainable Agriculture.
Anan Xola Lololi
Anan Xola Lololi is a Food Justice advocate, musician and a vegan. Anan is one of
the founders of the Afri-Can FoodBasket (AFB) a non-profit Food Justice &
Community Food Security organization that began in 1995 in Toronto. He has
been the executive director (at present interim ED) of AFB for the last 20 years
promoting CFS and Food Justice in Toronto, North America and the Caribbean.
Anan has a master’s degree in environmental studies from York University with
a focus on CFS and a diploma in Business Administration from Centennial
College. His passion is working in low- income communities to help create food
secure communities.
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He was an executive member of the Growing Food and Justice for All Initiative based in Milwaukee, was
an executive member of the Community Food Security Coalition of North America –outreach & diversity
committee, board member of the City of Toronto Food Policy Council, past Chair of Food Secure Canada
Diversity Working Group, administrative and food policy consultant of the Detroit Black Community Food
Security Network, past Committee Member of Toronto Region and Conservation Authority Humber
Watershed Alliance and was a food policy and urban agriculture consultant for FoodShare Toronto. Anan
had also been appointed to the Sustain Ontario Advisory Council. He has lectured across Canada, US and
in the Caribbean on community food security and food justice.
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Creating Nutrient Density with Soil Regeneration Principles
By Ruth Knight
Healthy Soil Connection
“The soil is the great connector of lives, the source and destination of all. It is the healer and restorer and
resurrector, by which disease passes into health, age into youth, death into life. Without proper care for it
we can have no community, because without proper care for it we can have no life."
- Wendell Berry, The Unsettling of America: Culture and Agriculture
In this presentation we will discuss the following:
What is a healthy soil? Do you know if your soil is healthy?
How does Soil Regeneration create nutrient density?
What are the 5 main principles of Soil Regeneration and creating healthy soil?
How to transition from your current crop management to create soil health?
Some examples of field crop and vegetable crop systems regenerating soil.
What are the challenges for organic farmers?
How can you learn more?
Ruth Knight
Organic Consultant Inc.
Ruth was born and raised in Southwestern Ontario. Ruth is passionate about soil regeneration and the
tremendous opportunities it holds for farmers, our communities and our planet. Ruth brings a diversity of
experiences to her work including; inspections for organic certification, land use planning, education and
knowledge networks, as well as being a former partner in a mixed livestock/pasture farm. For the past 10
years, Ruth has provided services to a diversity of farms that are transitioning to organics, or improving
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Over the last thirty years Mr. Lololi has done extensive community work in the areas of equity, food
justice, community food security, social justice and anti-racism, including training, community
development, organizing and running equity/diversity management, community economic development
and youth leadership development programs. Mr. Lololi is still a member of Toronto’s most prolific reggae
group Truths & Rights and a former member of the Black Music Association North America. Anan main
body of work of recent has been focused around what he calls “Neighborhood Food Security” establishing
food security initiatives in Toronto’s priority communities. To date he has personally work with 2 urban
learning farms (Ujamaa Farm –McVean & Black Creek Community Farm) as a programs coordinator and
has animated over 100 community/back-yard gardens and engaged over 1,200 gardeners in Toronto in
community garden animation and leadership training.

the productivity of their existing operations, or are new landowners looking to create meaningful
connections to their landscape. Ruth's role as a coach and consultant is to guide farmers in developing
farming systems that regenerate soil, provide farm profits, steward the landscape and grow healthy
abundant food.
••••••••••••••••••
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Certifying Your Crop and Livestock Production
By Bill Barkley and Garry Lean
This one and half hour session is designed for livestock and crop
producers and processors who are new to organic certification or
in the process of transitioning with the Canada Organic Regime
(COR).
Answers to questions about organic processing certification will also
The new 2015 version of the Canadian Organic Standards will be used for this session.

be

included.

The session will provide:
 some facts on industry opportunity and guidance in selecting your market
 an overview of the Organic Production 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 inspectors for crop, livestock and processing 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 is a lead trainer
for the IOIA Training Institute. They are independent inspectors and
provide contract services for a number of accredited organic certifiers.
Emails: billb.otr@gmail.com; garrylean@gmail.com
•••••••••••••••••
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4:15 PM - 5:15 PM

Success and Succession Issues: Equity Transfer for Farm
Sustainability
By Ingo and Sabine Huesing, Ted Zettel, and Tony and Fran McQuail
Five farmers from three long time organic family farms now transitioning to the next generation share
their stories and lead a discussion on succession issues for small organic farmers.
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When we look at this situation now, we have to realize that we were in a very different position starting
our farming career than the next generation is now. We more or less started with a clean slate, there was
really little farming experience, our parents far away and we were accountable only to ourselves. We
developed the farm as we saw fit and looking back we have to say that we were quite lucky that it all
worked out. For our successors, the situation is very different. The farm is more shaped and established
and they have to deal on a daily basis with us, who are somewhat settled in our routines and beliefs.
The farm has matured, but in this process also lost some of its limberness and youthful energy.
The position of the next generation is certainly not easier than it was for us, although it may look so from
the outside. They have to deal with our expectations and are much less free to form the farm to their
ideas. The radical approach to sell the farm to them and move into town is not really an option for us at
this stage. We feel too young to retire, but do not have the same eagerness to work endless hours to move
the farm to the next level.
Our way to deal with this is allowing Hauke and Jenna to take full responsibility of the dairy herd. They
carry the workload and make the decisions. Ingo helps with weekend chores and if an extra hand if
needed. Ingo is in charge of shop and crop with hay and pasture management heavily influenced by Hauke.
Sabine concentrates on the processing company together with Johannes.
These different aspects of the farm are obviously very connected and dependent on one another. There
are grey zones of responsibility and work involvement, which need to be addressed constantly and we try
to do this with regular, formal, meetings besides the daily talks of who does what and where.
The next steps will be to transfer more ownership to them, while providing us with the necessary security
for our retirement.
The bio-dynamic idea of the farm being a living organism can help us to forge our way ahead with the
transition to the next generation.
First the physical needs of the entire farm have to be sound. If the soil is depleted, the roof leaking and the
finances problematic it can make the transition difficult. But on the other hand these physical challenges
are easy to see and also fairly easy to deal with.
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Succession at Long Alley Farms - Sabine and Ingo Huesing
Sabine and I both came from a non-farming background in Germany. After years of training and studying
on bio-dynamic farms and college we wanted to actually do it on our own. The opportunity presented
itself to start a farming partnership with a befriended family from a very similar background at our current
location between Durham and Markdale.
Both of our families had young children, little money, big dreams and lots of energy. We had a helping
hand in form of a generous individual, who gave us a loan with a low interest rate, which was critical to get
started. All our farm assets including land, quota, equipment and livestock were jointly owned with each
partner having an equal share. We grew the feed, milked the cows, increased the herd size in the existing
buildings and began an on farm processing company to make yoghurt in 1993. When our partners decided
to separate, we carried on as three partners, again with an equal ownership of all assets.
Our children grew up and our oldest son Hauke showed an interest to get more involved in the farm after
having spent some time working on other farms and getting a post secondary education. He married a
farmer's daughter and the two bought the farming assets from our partner Johannes at the end of 2008.
The processing company was always a separate business and continued to be owned by Johannes, Sabine
and Ingo.
Now seven years later the succession has to move on. We, as the older generation are in our fifties and the
next generation has children of their own and want and need to take more charge.

Next would come the life sphere. The strength and resilience of the farm as a whole is compromised if too
many parts of it are sick or injured. At the human end of the farm we can influence some aspects through
healthy choices, but sometimes accidents happen and the farm as a whole has to be able to deal with it.
The emotional realm is often the most difficult to tackle. To feel respected and understood is as essential
to a successful relationship as the ability to get the daily work done. This is where many struggle. Everyone
involved has to exercise tact and respect. It is important to let go of the ego at times, but also to recognize
ones core values and express them.
The overarching spirituality cannot be ignored either. It is important to have a purpose or goal in life, which
is not directly driven by practical reasons. Whether this is animal welfare, religion or the fostering of
organic farming in general. An idea not rooted in the necessities of daily life is invigorating for the farm
organism in a very practical way.
None of these parts of the farm organism should dominate the whole process. If you focus only on the
financial success of the farm business, the emotional well-being might suffer, or if the path to spiritual
enlightenment takes all the energy there is, the cows might not get milked, which in turn causes problems
in the happiness department.
What is important in the healthy day to day running of the farm is also important in planning the
intergenerational transfer of the farm.
To wrap it up in simple words: the nuts and bolts of the farm including the finances have to be in order, the
vigor of the whole farm is important and everyone involved has to be happy about it and last but not least,
it helps if a bigger vision is part of the picture.
Generational Succession in the Zettel Family – Ted Zettel, Jervic Farms
The farm has been in the Zettel family since the late 1800’s and the children growing up there now are the
6th generation on this piece of ground. In 1978 when Christine and I were married, we entered into a
partnership agreement with my parents to farm together for a specified period of 5 years, after which the
partnership would be dissolved and we would become the sole owners. We had good advisors on how to
structure this agreement and it worked according to plan. The land was not included in the partnership
assets, which consisted of livestock, machinery and dairy quota. For the first 3 years, the partnership paid
rent on the land to my father, Gerald. Then in 1981 Christine and I purchased the land and the
partnership paid us rent until dissolution of the partnership in 1983. We learned a lot from this positive
experience of transfer of assets between generations – an especially important aspect is that the parties
have a good working relationship, are able to communicate honestly, and understand and agree on the
mutual goals of the relationship.
In 2006, after 28 years of being tied to milking cows we were ready to move on. None of our 6 children
were ready to jump into being full time farmers, so we got out of the dairy business and rented the land to
a neighbouring organic farmer giving us the freedom to pursue 2nd careers; myself in organic consulting
and Christine as a social worker. In 2014 we made some big moves, building a smaller house for ourselves
and allowing our oldest son Sam (35), with his wife Michelle and 4 young boys to move into the ancestral
home. At the same time, our youngest son Mark (24), took up residence on one of the other farms, and
has recently been married to Emily. Our nephew Joe is also living on the farm and the seven of us, (Ted
and Christine, Sam and Michelle, Mark and Emily and Joe) have formed a farm partnership, selling a range
of grass-fed organic meats directly to families.
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2) What to do with the land? The market value of farmland in our area has risen to the point where
it overwhelms the entire financial portfolio. We have decided not to include it in the partnership
interests. The owners of the land (Ted and Christine) will allow the partnership free use of the
real estate, at least for the start-up. In the long term, land tenure becomes a critical factor in
preserving the option of farming for future generations. What we see around us is that all it takes
is for one generation to decide they prefer having the cash to having the land, and that family has
lost the chance to inherit this great life forever. Meanwhile, ownership is concentrated in the
hands of a few mega-farmers and the rich heritage of farm life and rural culture is gradually
eroded. We would like to put in place some measures to prevent this – maybe a land trust where
future generations never actually own the land, but have the use of it without the option of selling
it. A complication of this approach is that since the partners don’t own the land they live on, we
have needed to draft long term lease agreements which allow them to pay for and gain equity in
their houses.
3) How to balance the needs and rewards of those working on the farm with those who earn income
elsewhere? So far, Joe and I are working full time on the farm but don’t draw wages. Sam and
Mark contribute what they can before and after work. As the business becomes profitable we will
have to work out a fair way to divide the income, with adjustment for the fact that the work load
is not evenly shared.
Meeting Place Organic Farm Succession - Tony & Fran McQuail
We bought the property that became Meeting Place Organic Farm in 1973. For the next forty two years
we developed the property, building soil organic matter with crop and pasture rotations and hay crops,
digging ponds, installing fencing, building a house, 2 barns, and renovating the original structure for
accommodation for apprentices. During this period we developed our diversified farm approach; trying
different enterprises to see which worked for us and which made a good fit for our business, as well as
raising our family of 2 daughters. It has been a challenging and rewarding life, and now as we enter our
60’s we are ready to step back from the complicated management such a farm requires and enjoy
assisting the next generation as they develop their vision of what they want for life on Meeting Place
Organic Farm.
Succession development starts early when we involve our children in the life of the farm. As children they
enjoy working with us. As they get older it is important to involve them in the management discussions
and decisions and if possible let them gain experience in running their own “mini” enterprises within the
farm enterprise.
We have been having family meetings for the past ten years or so checking in with our two daughters
about where they were in their life journey and whether the farm might be a foreseeable part of it. Our
dream was to maintain the property as a resource for future family members to enjoy and benefit from,
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The actual legal agreement is not finalized yet, and comes into effect Jan. 1st 2016. Some of the important
considerations are;
1) What is the goal of the enterprise? For us this is pretty clear. The partners want to have good
food, fulfilling work, a healthy environment where the families can thrive, and the ability to pass
all of this on to future generations. Farming for us is primarily a lifestyle choice, and only
secondarily a business opportunity. Right now Christine, Sam, Mark and Emily are working full
time off the farm. We would like to see revenue from sales grow to the point where everyone can
stay home and work if they choose to. A great motivation for us is having children grow up on the
farm and receive all the benefits that entails.

and to allow us to continue to live on the farm and be a part of life there as much as we were interested in
and able to be. Given the current high cost of farmland it is unlikely any one family member will be able to
buy farmland without outside resources in the future. We investigated putting it in a trust and other
options but haven’t found the right answer yet.
Our preference was in seeing it continue as a working farm. It provides amazing food for our family and
our customers and we have loved living there and doing it. The option of retaining the land but renting it
out or reforesting it was a distant alternative. For years it seemed neither of our daughters was interested
and we toyed with the idea of looking for a non-family member to take over but never got started looking.
Only in the last couple years did one of our daughters, Katrina, decide she wanted to return and we then
were in a position to look at what and when succession might happen.
Our other daughter, Rachel, has a close connection to the farm and her family visits and helps with
projects on the farm. For that reason Tony & I are retaining ownership of the land base until we can
decide as a family how we can go forward with that aspect.
In 2015 we started a process to sell the business (separate from the land) to Katrina. She worked on the
farm for the 2009 & 2010 seasons, but has been away for the intervening years. She came back last year
for a training year when we worked the farm together, Tony & I worked to bring her up to speed on the
management end of things. As I write this (Jan 2) we have just turned the farm business over to Katrina,
leasing her the land and buildings for an initial year (renewable), and selling her the inventory of livestock,
feed, and equipment.
Ingo and Sabine Huesing
Ingo and Sabine emigrated in 1989 together with their two young sons Hauke and Gerrit from Germany to
their bio dynamic farm west of Markdale. The farm was owned together in partnership with Johannes
Schneider and grew over the years to the current size of 75 milking cows plus young stock on 650 acres of
land with an on farm milk processing plant. All of the cow’s milk is made into yoghurt or kefir which is sold
across the country under the “Saugeen Country Dairy” label. Today Sabine and Johannes manage the dairy
plant, while Ingo and their oldest son Hauke together with his wife Jenna run the farm. The succession to
the next generation has started in 2009 with Hauke and Jenna joining the farm partnership.
Ted Zettel
Ted grew up on a mixed farm in the southern part of the province of Ontario. For 29 years, he and his
wife Christine made a living milking cows and raised six children, who are the 5th generation of Zettels on
this piece of land. In 1983, already deeply involved in farm politics, Ted became a pioneer in the emerging
practice of organic farming. He quickly rose to prominence as a leader in this field and traveled
extensively, lecturing and teaching and organizing groups of farmers. He served as Public Relations
Director for The Ecological Farmers of Ontario. In 1989 he became the first president of Ontar-Bio Organic
Farmers Cooperative, a small grain cooperative which has grown into the largest organic coop in Canada,
and the leading national brand of dairy products, Organic Meadow. He played a key role in organizing
farmers and developing market links for the birth of “FieldGate Organics”. Ted and Christine retired from
active dairy farming in 2006 so that Ted could pursue a full-time career consulting in the areas of
agricultural policy, regulation of the organic food industry, and cooperative development. He is Chair of
the national Standards Interpretation Committee and Past President of the Organic Federation of Canada.
He has held many positions within Organic Meadow Cooperative, including leading the management team
up to February of 2012.
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Fran and Tony McQuail
Fran and Tony bought their 100 acre farm, Meeting Place Organic Farm, near Lucknow, Ontario in 1973
while still in university. With little working capital they built their house and barns and developed a four
ring circus of a farm, with various enterprise mixes over the course of 40 years; breeding and training
Belgian Draft horses, growing and marketing a 2 acres Market Garden, resurrecting a 5 acre apple
orchard, Breeding registered Saanen Dairy goats and Suffolk sheep, and raising other kinds of livestockveal, rabbits, ducks, turkeys, laying hens; evolving into a retail freezer meat business with a cow calf herd,
meat chickens, and pastured pigs. They raised two daughters and shared the farm with WWOOFers, and a
number of interns. They added variety into their life by frequent involvement in politics, farm and
community organizations, plus becoming Couple Enrichment Facilitators and Holistic Management
Certified Educators. They have just sold their business to their younger daughter who will take it in her
own direction.
••••••••••••••••••

4:15 PM - 5:15 PM

The Organic Garden: Feed the Soil with Worms, Compost and
Beneficials
By Cathy Nesbitt
Target audience: An introduction to organic growing. Suitable for anyone interested in understanding the
importance of building the soil to grow more nutrient rich food. Why growing organically is good for you
and even better for your garden.
When you are working in your garden do you realize that you are not alone? All around you are a
multitude of unseen organisms that are responsible for the nutrient value of the fruits and vegetables you
grow. Join Cathy Nesbitt as she explores this fascinating micro world beneath us that is responsible for
everything we put on our plates. Find out how you can take advantage of the microbes in your soil to
produce the most nutritious food organically.
Healthy food starts from the ground up. Soil rich with microbial life produces healthier food and reduces
the need for chemical fertilizers and pesticides. Add life back into your soil with compost. By using good
compost you feed the soil not the plant.
Meet some of the players hard at work beneath your feet. Ever heard of a microherd? Attend this session
to experience a live demonstration of some of the players in a healthy, active vermicomposter via digital
imager. www.cathyscomposters.com/micro/
This session looks at why good organic soil leads to healthier, nutrient rich food. Different composting
options are discussed.
Vermicomposting is composting using worms to convert food scraps and other organic material into a
valuable natural fertilizer called vermicompost, or castings.
Benefits of vermicomposting:
 Reduces dependence on chemical additives
 Removes organic matter from the waste stream
 Worm castings, nature's finest soil additive:
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Provides stable organic matter for plants
Conserves moisture
Enhances growth and yields
Improves health of plants

Cathy Nesbitt
Cathy is a worm advocate and founder of Cathy's Crawly Composters. Established in
2002, this environmental business specializes in vermicomposting and organic
diversion. She is an award-winning local environmental innovator who uses
workshops and inspirational speaking to motivate individuals and businesses to take
action and go green. Cathy recently completed Elaine Inghams Life in the Soil course.
Cathy has spoken on vermiculture and sustainable living at provincial and
international conferences. She has been featured in a variety of media including print (250+), television,
radio as well as blogs, podcasts and other social media outlets.
Note: Visit Cathy at booth #91 lower level trade show.
Cathy Nesbitt
P.O. Box 13013
Bradford, ON L3Z 1A1
1-888-775-9495, cathy@cathyscomposters.com
Twitter: @squirm
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Richards 2520
Advanced Organic Garlic Production
By Zach Loeks
Abstract
 Garlic Diversity and the benefits
o Diverse genetics for resilience (potential seed)
o Stagger harvest
o Stagger storage for longer sales window
o Different uses
 Flavour
 Size
 Wrapper opening
 Colours, aromas, texture
 Storage
 Demand


Managing Pests and Disease
o Clean seed
o Seed treatment
o Green manures
o Fumigant crops
o Proper soil health: nutrition, food web, tilth, etc
o Crop rotation
o Trap crops
o Row cover exclusion
o Monitoring
o Timing
o Predatory insects
o Bury, burn, bag, or bust



Best Post-harvest Practices
o Proper harvest timing
o Best weather for harvest (get ‘er in!)
o Curing method (hanging, trays, laying out)
o Know your varieties needs (succulent?)
o Know the current ambient humidity and use extra fans if needed!
o Proper facility, shed, barn
o Meet the right conditions: temp, humidity, ventilation, light
o Ratio of % volume filled to increased need for air flow
o Stack, rack, Label, check, clip, trim, clean and pack
o Good packing station setup
o Systems, designs, layouts



EXTRA TIME:
o Storage
o Packaging and Marketing
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Zach Loeks
Zach is a market gardener, farm consultant and educator living in the Ottawa Valley.
Winner of two regional awards for sustainability and innovation in agriculture, he
shares his expertise in farming, design and business through a successful series of onfarm workshops, conferences and schools.
Growing up on a permaculture homestead in New Mexico, Zach used a systems
approach to edible landscaping. He has built an off-grid permaculture farm, including
an award-winning passive rootcellar/cold storage that uses geothermal and ice
cooling systems to maintain ideal vegetable storage conditions. He grows a diversity of vegetables and
perennials foods including over 80 varieties of heritage garlic that are distributes across Canada.
Rainbow Heritage Garden & Silva Permaculture Design
www.rainbowheritage.ca
certifiedorganicgarlic.blogspot.com
@permaculturefarming on Instagram
J.loeks@gmail.com
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9:00 AM - 10:30 AM

Introduction to Starting an Organic Gardening Business:
Bringing Organic Lifestyle Choices to Customers in their Own
Backyard
By Matt Grove
Summary
The workshop introduces participants to the concept of starting a small service business that caters to
clients who want to be a part of the growing organic lifestyle movement. Matt will present his personal
experience of starting a small gardening business, providing customers with natural spaces, perennial and
native gardens, permaculture gardens and organic food grown on their own property. The workshop will
proceed for 1.5 hours, in three topics.
Becoming an Entrepreneur







Matt’s personal gardening start-up story.
Making the decision to start a small business.
How much experience is necessary?
What challenges arise while transitioning to working for yourself?
Is it a calling?
Shaping a business from a personal vision.
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Lifestyle Benefits for Clients




What elements exist in a sensitive, well planned, organic garden?
How do these elements affect the clientele?
Summary of benefits to customers.

Connecting with Local, Organic Trends and Customers




What business opportunities exist in local communities?
How to connect with clients who are looking for the benefits of an organic, natural lifestyle.
How is this customer group growing?

Matt Grove
Matt is the owner and operator of “the local gardener”. Our company began in 2010
when Matt, an experienced estate gardener, decided to start a small business that
allowed him to combine his love for outdoor spaces and deep respect for natural and
sustainable gardening methods with a personalized approach for customers.
Our gardens complement the incredible abundance of natural features of the Niagara
Escarpment and nearby areas and are tended with care using organic and environmentally sensitive
methods.
Matt Gove
the local gardener
519-830-9393
www.thelocalgardener.ca
••••••••••••••••••
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9:00 AM – 10:30 AM

A Tour of No-till Cultivation Methods for Small Acreages
By Travis Philp
Turning the earth has been the predominant way to grow crops for thousands of years. Whether plowing
with the use of animals and harness, chopping and flipping the land with hoe, shovel, or machete, or tilling
with the use of a rototiller, or using a tractor and it’s various implements to do all of the above; it is the
preferred method of farmers and gardeners since the dawn of agriculture. But just because something has
been done for so long, does not make it right! Though there are many benefits to turning the soil to plant
seed or transplant, there are also numerous drawbacks, some of which can be extremely detrimental to
the land over time. Since the dawn of agriculture, a select (and smart) few have been practicing another,
gentler way to prepare the land in order to grow food, using no-till techniques that minimize or even
eliminate the disturbance to the earth, and nullifying most, if not all of the drawbacks related to plowing,
digging, and tilling.
This presentation will discuss the benefits and drawbacks of both tillage and no-tillage agricultural
practices, and showcase several no-tillage garden bed preparation methods. They will be presented in
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great detail, in order from worst to best overall, as determined by the presenter, who has had direct
experience with all but one of the methods presented. There will be step by step instructions, individual
breakdown of benefits and drawbacks, pictures, and anecdotal information, as well as a question period at
the end of the presentation.
Travis Philp
Travis is a trained and accredited environmental and eco management technician,
and permaculture designer, who now runs his own farm and wildcrafting business
in Peterborough Ontario. He is also a founding partner of Greenshire Eco Farms,
which is an intention community farm outside of Lindsay Ontario.
Owner/Operator of River City Farms, Peterborough Ontario
armedwithamind@hotmail.com
Founding Partner of Greenshire Eco Farms, Lindsay Ontario
greenshireecofarms@gmail.com
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9:00 AM - 10:30 AM

Report on International Organic Agriculture Movements: Myanmar,
Republic of Georgia, Cuba and Nicaragua
By Charles (Chuck) Mitchell
Just as many of us attend regional conferences such as this one, to feel a part of something bigger then
ourselves, this lecture will widen the net much larger then Ontario to include the world.
Depressing can be current events around the world. However there is some great news from far corners
of the globe! Farmers around the world in large numbers are weaning themselves off chemical
agriculture. There are many reasons for this “organic movement”. Village health, farmer’s health,
environmental health, consumer desires for healthier food, cost of chemical inputs and in some cases
government policy. The speaker has worked for 40 years in 20 countries (mostly Latin America) in a variety
of subjects including: soil conservation, reforestation, watershed protection, hurricane restoration, grazing
management, agroforestry, organic standards instruction, organic input formulation of fertilizers, biofungicides, bio-insecticides and beekeeping.
Why are small farmers so strong and determined in Ethiopia, where this year country wide they had an
85% crop failure due to drought blamed on El Nino (climate change!). The lecture will discuss this human
trait found around the world- where adversity lurks- so does strength. Westerners view poverty and
struggle through the lens of media. This filter does not allow us to feel the determination and drive which
small farmers carry on their daily lives as they have for generations. The problems are complex:
overpopulation, resource destruction, lack of education and opportunity, and governments working at
their own best interests. Yet there is great optimism out there, even among the poorest of the poor.
Chuck Mitchell
Chuck has a small organic certified farm in Meaford and is an organic farm
inspector in Canada and the United States. He fell in love with working with
“developing county” small farmers in 1976, working for three years in a mountain
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village in Guatemala for the US Peace Corps doing soil conservation and reforestation. He is retired from
the US Department of Agriculture. His international work over the last 40 years around the world has
centered on soil conservation, agroforestry and organic practices.
••••••••••••••••••
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9:00 AM - 10:30 AM

A Beginner's Guide to Preventing Fruit Tree Pests and Disease
By Susan Poizner
When it comes to growing fruit trees organically, the best way to prevent major pest and disease
problems is to learn to identify and treat these problems early on – while your tree is still healthy. In this
workshop, Susan Poizner of fruit tree education company Orchard People teaches you how to identify and
prevent common fruit tree diseases including pear trellis rust, canker, black knot, cherry leaf spot, and
root rot and how to stave off pest infestations before they happen. Whether you are growing one fruit
tree in your yard, or a number of them in a small orchard or forest garden, this workshop will help you
keep your trees healthy and productive. To download a colour copy of Orchard People's free 10-page
eBook "Growing Fruit Trees That Thrive" visit: http://orchardpeople.com/growing-fruit-trees-that-thrivefree-ebook/
Susan Poizner
Susan is the Director of Orchard People Fruit Tree Consulting and Education and the
author of the award-winning fruit tree care book "Growing Urban Orchards". Susan
teaches fruit tree care workshops and offers an online certificate in beginner fruit
tree care on her information-packed website at www.orchardpeople.com.
••••••••••••••••••
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9:00 AM - 10:30 AM

Biodynamic Preparations as Agronomic Tools
By Hugh Williams
Biodynamic products have gained a certain reputation for excellent keeping quality, good flavor, and a
somewhat indefinable ‘glow’. We often enjoy keeping some apples in the refrigerator until we have apples
again the next season, and seeing how the flavor improves even when the skin gets wrinkly.
But if what distinguishes biodynamic products is the use of the preparations, their mode of action is often
considered just as indefinable, after more than 90 years, and perhaps thought of as mystical or just weird.
Luckily, though, biodynamic farmers as a group are not especially ‘weird’ except for this one odd practice.
For me, using the preparations over a 40-year period has much more the aspect of sensible agronomic
practice, and in this workshop I’d like to describe what I mean.
We run our farm as a closed ecology, with our cow herd providing fertility out of the farm’s own
resources. At this stage we have to be careful not to develop excessive growth forces. We want to convert
excess fertility into an altogether higher ORDER of nutritional products: to convert the proteins,
carbohydrates, bioflavonoids to more refined forms, not just more poundage. That’s where the preps.
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come into play. I will attempt to describe the working of the biodynamic preparations as an analogue of
the human endocrine system, where tiny amounts of substance bring about a complete change in the
‘personality’ of the whole, and keep things in balance.
Hugh Williams
Hugh grew up in Australia on his parents Apple orchard. He discovered biodynamics in
1972 and has practiced it ever since.
Together with his wife Hanna and their two kids, he has operated Threshold Farm in
NY's Hudson Valley, a mixed biodynamic farm with orchards, cows and a vegetable
operation, for the past 22 years. He has been making the biodynamic preparations
since 1974.
••••••••••••••••••
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11:00 AM - 12:00 PM

By Rosemary Crick
During this talk we will explore the four elements earth, water, air, and fire and how these are relevant
through the plant and human world.
In order to work with nature spirits, first one must have a good understanding of how to garden in a
healthy organic way. It is significant that this talk is given in the context of the organic farming conference
as all of the practical skills taught here are important.
In my experience biodynamic agriculture has proven to be a very useful structure to follow in
understanding things that can at first seem obscure and unquantifiable. Rudolf Steiner offers a framework
of how to connect and work with the spirit. In the talk I will outline three areas that set biodynamic
gardening apart from organic gardening: the farm as individuality, herbal preparations, and the planting
calendar.
We will expand on the chart shown. The middle circle shows the four elements earth, water, air, and fire.
Surrounding this, the next layer is of the kingdoms that we find on earth: mineral, plant, animal and
human. The next layer shows the parts of the fourfold human being. Humans are made of mineral
substance (our physical body), we are alive (our etheric body) we have feelings, a soul (our astral body)
and we have a spiritual nature (our ego).
The next layer is of the plant world. Plants are divided into four parts, roots (their earth part), leaves (the
water part), flower (air) and seed (fire, or warmth). Each of these plant parts, each of the elements, has a
corresponding nature spirit that works with it. Gnomes, undines, sylphs and salamanders are the
elementals that help us in the garden.
There is an intentional relationship between the farm and its surrounding community of eaters. It has
always been my intention here at Crickhollow to grow food that nourishes body and spirit. My goal is that
those who eat our vegetables are invigorated to become leaders to the people around them.

59

Sunday

Working with Nature Spirits in a ½ Acre Market Garden

How does one work with nature spirits? In order to work with the life that surrounds us in an aware way
we need to develop our imagination, inspiration and intuition. Our imagination is connected to our
thinking mind. It is the images and stories that we think up and that our ancestors have been thinking up
for generations before us. Our inspiration emerges from our feeling life and can present itself in what we
hear and our desires. Our intuition is connected to our will. When we have developed this capacity we feel
confident to act on hunches or gut feelings.
In this talk we will touch on the importance of good garden design to keep all four elements in balance. To
aid in this design the gardener needs to keenly observe their space. What was the land before it was your
garden? What was it before that? Where do the wind currents come from? What are your prevailing
weather patterns? Does the garden include wild spaces and trees? We can also get to know our night sky
through simple observation.
Often what we do to work with nature spirits is no different than what the farmers of our land have been
doing all along, we just infuse our actions with awareness and compassion. We are each on our own
spiritual path. When we give our spiritual growth the attention it requires we can develop the capacities
we need.

Rosemary Crick
Rosemary lives at Crickhollow, a biodynamic farm outside Neustadt Ontario, with her
husband and two children. Here she tends a half acre market garden, has a 20 member
vegetable CSA and a booth at the Eat Well Market in Walkerton. Rosemary enjoys
being part of a growing organic farming community. Rosemary received a Certificate in
Garden Design from UBC, completed Foundation Studies at the Rudolf Steiner Centre
and continued her studies at the Saugeen School for Sacred Agriculture and with the
New Adult Learning Movement. While completing her NALM teacher training
Rosemary determined that her initiative is to study and understand Nature Spirits.
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Richards 2520

11:00 AM - 12:00 PM

Food Safety on the Organic Farm: Preventing Contamination
By Colleen Haskins and Vincent Strickland
Safe Organic Food Production




What are the drivers?
What are the benefits?
What’s in it for you?







Safe and healthy food, people, animals and environment
Compliance to standards
Confidence in our food
Consumer safety
Sustainability

A Success Story:
Pfenning’s Organic Vegetables started organic farming in 1981 and have been CanadaGAP™ certified
since 2010.

Every farm has potential food safety risks; everything that comes in contact with food has the potential to
contaminate it.
The “road map” for getting started in on-farm food safety:
1)
2)
3)
4)
5)
6)

Understand food safety risks
Learn about risks on your farm
Identify how to manage and reduce risks
Implement Good Agricultural Practices (GAPs)
Develop a food safety culture on your farm
Demonstrate that you produce and sell the safest possible food

Sunday

Let’s Talk Food Safety

Ask yourself...






Do I produce fresh, ready to eat produce?
Do I use water to produce/store my crop/commodity?
Do I use soil amendments (e.g. manure, compost, compost tea, etc.?)
Do I harvest any of my crops by hand?
Do I use containers, baskets, or packaging for my product?

Did you answer “yes” to
any of these questions?
If so, the top 5 food safety
risks may apply to your
farm

Top 5 Food Safety Risks and Best Practices
• The “Top 5” list of food safety risks:
– Have the greatest potential to occur
– Are the leading causes of food related incidents

Top 5 Food Safety Risks
1. Worker Practices/Hygiene
 Hand washing
 Clothing and footwear
 Injury and illness

GAP/GMP
o Training
o Designated areas for worker activities, clothing storage
o Properly stocked/cleaned toilet/handwashing facilities
for both the packing house and the field
o Alternate duties, contingency plans
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2. Water
o Quality: Source water
o Use: irrigation, wash water, ice, steam
3. Cleaning and Sanitizing
o Tools, equipment, food contact surfaces and
containers, vehicles
4. Pest Control, building maintenance and visitors
o Pest presence
o Exterior and interior facility
o Visitor access to product and other
production areas
5. Soil Amendments
o Manure, composted manure and other
additives

o
o
o
o
o

Reliable water source, non-variable
Suitable quality for intended use
Preferred application and timing of water use
Regular cleaning and sanitizing
Approved chemicals and products

o
o
o
o

Pest control devices and monitoring
Building inspections and maintenance
Visitor sign-in and restricted access
Flow patterns and designated areas

o
o
o
o

>120 days between application and harvest
Proper composting method
Appropriate application and incorporation
Clean equipment

OMAFRA Is Here to Help:







One-to-one food safety and traceability advice
Training sessions
Resources – fact sheets, articles, videos, templates, etc.
Toll Free : 1-877-424-1300
Email : foodsafety@ontario.ca
Web : www.ontario.ca/goodagpractices

Colleen Haskins
Colleen is the On-farm Food Safety Program Lead with the Ontario Ministry of
Agriculture, Food and Rural Affairs (OMAFRA). She provides support to producers
and the agriculture industry for safe food production on-farm, through face to face
interactions, training and other food safety resources as part of the Food Safety
Programs Unit of OMAFRA. Colleen was a Quality Control Manager for a fresh
produce packing facility and performed pre-audit inspections for the facility and
producer group. She has her Honours Degree in Biological Sciences from the
University of Guelph and her diploma in Biotechnology from St. Lawrence in College
in Kingston.
Vincent Strickland
Vincent is the Compliance Coordinator at Pfenning’s Organic Vegetables Inc., where he
manages their food safety and organic certifications. His passion for organics grew
over time, starting with his education in biotechnology and food science, and fueled
by a strong interest in sustainability and social justice. Being a city kid, he didn’t
anticipate having the privilege to work on an organic farm, but has thoroughly enjoyed
his two years at Pfenning’s and is looking forward to many more!
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MacNaughton 118

11:00 AM – 12:00 PM

Becoming a Young Farmer: A Canadian View with International
Perspectives

Becoming a farmer is not always easy! Just ask our panel of young farmers! According to Statistics Canada
(2011), the number of farms operated by someone under 40 decreased by 15% over the last decade. The
average age of Canadian farmers is 54 years old, but the average age of organic farmers is younger. At the
same time, the organic food sector has tripled, which points to a clear need to continue attracting more
youth into farming. The goal of the workshop is to identify and address the challenges faced by people
who wish to enter the agriculture sector as a new farmer. This includes access to land and capital, access
to sustainable markets, and dealing with social/cultural perceptions of farming as an undesirable
profession. There are many ways that these barriers can be overcome, which will be highlighted through
the experiences of young farmers on the panel. The audience will also have the opportunity to engage in
conversations about challenges/successes or what services are/should be available to support more
people into agricultural careers. If you are interested in the future of farming, come and be a part of this
important conversation!
The panelists include three young organic farmers: Rebecca Ivanoff, Nicola Inglefield, and Tori Waugh. The
workshop will be facilitated by Mangla Shandal (master’s student) from the University of Guelph, who has
undertaken research with young farmers internationally.
Rebecca Ivanoff
Rebecca works as a senior market garden staff member and seed saving
coordinator at Whole Circle Farm in Acton, Ontario, where she started as a CRAFT
intern in 2013. She lives with wonderful housemates in Guelph, Ontario in a
communal house that has chickens for eggs, a veggie and herb garden, and a wood
fired oven. Rebecca has an Undergraduate and Master’s degree from the
University of Guelph, where she studied botany and anthropology. Part of this
time was spent learning from farmer-researchers of all ages in rural Honduras. In
farming and seed saving she has found a way to continue to work with plants and
culture, and has found a way of honouring the past, present and future.
Nicola Inglefield
A few years ago, having spent much of the previous year sitting at a desk, Nicola found herself wishing for
something more, for physical work, a spiritual connection to the land, to be part of
something bigger. She began by volunteering at two local, organic farms. The
effect was immediate – Nicola was instantly smitten – it was love at first scythe. A
couple internships and a few seasons later, Nicola now works at Whole Circle Farm
just outside Acton, Ontario as the Markets Manager, where she is proud to be part
of a farm deeply committed to sustainable, ecological farming, quality,
community, and learning. Nicola farms because she finds this to be the most
fulfilling and meaningful work she has encountered thus far. Farming gets her out
of bed in the morning, keeps the dirt under her nails, and puts her to bed early
every night. She wouldn’t have it any other way.
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Moderator: Mangla Shandal
Panel: Rebecca Ivanoff, Nicola Inglefield, Tori Waugh

Tori Waugh
Tori has been farming for 6 years. She did not study agriculture in university, nor did
she do a formal internship. However, she has run her own 35-member CSA/market
garden for two years of her sustainable-ag career and now currently manages 18
acres of vegetable production at Whole Circle Farm. Her greatest passions are: best
management practices for soil health and financial viability & accessibility in the local
organic food movement. Currently, she is in the process of moving up to and starting
a mixed farm business at her partner's family land near Mount Forest, Ontario.
Innovative strategies and ecological dynamism will be at the core of their farm practices. There, she
hopes to be an impactful and engaged community member in the small organic farm community as well
as the conservation community.
Mangla Shandal
Driven by her passion for the environment and global food security, Mangla is a
master’s candidate in Rural Planning and Development, specialising in International
Agricultural Development Planning, at the University of Guelph. Her thesis examines
how young farmers are responding to the agricultural crisis in Punjab, India, while
protecting their traditions, the environment, and local food security. Mangla holds a
Certificate in Food Security from Ryerson University and a Bachelors of Social Science
from the University of Ottawa.
Mangla is also a life-long learner, a cyclist, a yoga practitioner, and a community
mentor. She began her career as an agri-environmental policy advisor at Agriculture and Agri-Food Canada
in Ottawa. However, her passion for food security, specifically the interaction between people and the
environment, led her to work in an indigenous community in Northern Ontario as well as rural farming
villages in Punjab, as a researcher and advocate. While her aspirations are internationally minded, she
remains connected to her local community as mentor with Big Brothers Big Sisters of Guelph.
•••••••••••••••••

Richards 2529

11:00 AM – 12:00 PM

Rejuvenating Your Newly-Acquired Orchard
By Elwood Quinn
Valuable discussion for those wishing to retain old-growth and antique varieties.
Physiological Expectations and Limitations
Detailed descriptions of challenges and solutions ahead for the Orchardist and Horticulturist.
Key Topics:
PLANNING TIPS FOR PRODUCTION RESULTS
Importance of windbreak and air drainage
The importance of relating a good preparation to future crop yield
SITE & SOIL PREPARATION
Test for soil chemistry, PH, and soil textures
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VARIETY SELECTION
Hardiness zone, seasons of maturity
Ultimate use for crops
TREE SUPPLIERS & RECOGNISING QUALITY NURSERY STOCK
Various descriptions of what to look for when buying
ESSENTIAL TOOLS & EQUIPMENT OF THE TRADE
Have to have machinery that works and have back-up.
PLANTATION ESTABLISHMENT
Cornell University and pomology courses
IRRIGATION, DRAINAGE & FROST PROTECTION
Various examples of the above

Sunday

SEASONAL & ANNUAL MAINTENANCE
Importance of timely maintenance and application
CROP & TREE PROTECTION
Broad discussion
HARVESTING FOR A QUALITY, SALEABLE RESULT
Timeliness of utmost importance and techniques
STORAGE
Techniques and methods used
MARKETING
This could be a workshop on its own! So much to share, gathered from 30 plus years as a member of the
North American Fruit Growers and attending most of their National Conferences.
Elwood Quinn
Elwood was raised on a purbred Holstein dairy farm located in Greenly, Ontario in the Ottawa Valley. The
farm also had Yorkshire and Hampshire pigs and Suffolk sheep. Elwood was involved with 4H and showing
livestock through his youth and attended Kemptville College.
His work experience includes tile drainage, working with Purina in animal nutrition, Ketchm Mfg sales in
animal ID, Crop and Animal Research/Breed Development at the Ottawa Central Experimental Farm,
Horticulture/Greenhouse Manager at MacDonald College Department of Plant Science with McGill
University and establishing/running his own u-pick farm on L’Ile Perrot in Quebec.
Elwood: elwoodquinn@gmail.com
www.quinnfarm.qc.ca
www.facebook.com/LaFermeQuinn
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MacNaughton 113

11:00 AM – 12:00 PM

A Year on a Biodynamic Farm
By David Burnford
What's happening on a biodynamic farm when we're not spraying preps? Join us on this virtual tour as we
explore thoughts and practicalities on establishing and maintaining Steiner's version of a 'whole farm
organism', otherwise known as a mixed farm.
A slide show, made up of pictures taken at Riverglen Farm over the past 9 years, will set the pace,
providing visual examples for the various concepts put forward, showing the evolution of the farm over
the seasons and over the years.
What can you expect to see? Riverglen is a 100 acre mixed farm in Ottawa's Greenbelt. David Burnford has
been renting this land, owned and administered by the National Capital Commission, since 2007. Amongst
other things, you will see a 15 share pedal-powered vegetable CSA become a 70 share CSA and farmstore;
a few manure cows become a breeding heard and grass-fed beef operation; a 10 bird flock become a 100
hen laying hen rotating flock; the development of a 300 birds/year pastured chicken system;
experimentation with laying ducks, guardian geese, honeybees, and orchard trees.
Using the pictures, we will discuss how the various systems and enterprises on the farm work together,
where they intersect, and how they are kept distinct from one another. We will talk about farm layout,
manure management, compost making and applying, prep application, fencing and how biodynamic
principles compare, and often overlap, with other farming perspectives such as permaculture.
Every wonder what is the ''biodynamic way'' to... raise chickens and beef, manage soil, or make compost?
We will also see how various marketing catch phrases (such as free-range, grass-fed, open-pollinated, etc.)
fit within this farming strategy.
''There is never matter without spirit, or spirit without matter''. How do you to take Steiner's principles
and apply them in a manner which is coherent with one's own interest, financial reality, knowledge and
experience? Specifically, here is David's experience re-rehabilitating a semi-abandoned, century old farm
into a productive, whole farm organism.
David Burnford
Riverglen Farm
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MacNaughton 105

1:30 PM – 3:00 PM

CSA Marketing 101- Building a Community Around Your Business
By Duncan Ebata
Tapped In! Proven Methods for Growing Your Food Community & Sales

Description: Canadians spend more time online than any other country in the world and online sales in
Canada grew approximately $19 billion last year – (CIRA 2013). As farm and food businesses, how can we
adapt and grow our enterprises with this change in human behavior? How can we use new media tools
and community engagement strategies to save time and retain more customers? Imagine if you had all the
customers you needed and 95% of your customers came back every year. How would this change your
business and life? Through the lens of successful CSA farms, we will provide examples of an online
marketing strategy that connects members to the farm, fosters an engaged community and increases
profitability. Then we’ll give you the tools and resources to make it happen!
Target Audience: Businesses or organizations who are seeking to build a community around their
enterprises using new media tools (social media, blogs, email newsletter etc.) to grow their community
and sales. This workshop is most valuable for farms and food businesses as examples will be from
successful farms with CSA’s.
Duncan Ebata
Duncan is a Food Community Builder at HarvestHand. Prior to helping CSA farms
build their communities, retain more customers, and become more profitable,
Duncan successfully started and managed the digital marketing firm Shift! Mobile
Interactive, promoted and grew sales of fair trade products at Just Us! Coffee
Roasters, and fostered and advised Nova Scotian startups at the Acadia
Entrepreneurship Centre. He was recently nominated to be on the board of Slow
Food Canada and represented Canada as a Slow Food delegate at Terre Madre
2014 in Turin, Italy. Duncan volunteers as media advisor to FarmWorks Investment
Co-op advising food and farm startup’s and building food community capacity with Slow Food Youth
Annapolis Valley. He regularly speaks about marketing at agricultural events and conferences – most
recently Duncan spoke about branding and digital marketing at the Farmers Markets of Nova Scotia
conference.
Contact: Duncan Ebata, Food Community Builder, HarvestHand
1736 Church Street, Port Williams, NS, B0P 1T0
duncan@harvesthand.com
902.542.5310
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The difficulty or challenge of this workshop: novice to intermediate designed for existing farms and
businesses. Successful marketing case studies from farms with CSA’s are novice to advanced. Worksheets
and digital resources will be provided for beginner to advanced.

Richards 2520

1:30 PM - 3:30 PM

Women in Organics: A World of Possibilities
By Hélène St-Jacques, Cookie Roscoe and Arawa DeGroot
Three powerhouses, each working in organics in her own right, will talk about the important role women
are playing in the organic development world. Hélène, the principle in Informa Market Research has
worked for many years in agricultural research including organics. Cookie manages the Green Barn at
Wychwood Barns, central Toronto, a fast-growing food market. Arwa manages the organic dairy herd at
Mapleton Organics. You will be amazed by the content of this fast-paced workshop.
Hélène St-Jacques
Prior to starting Informa Market Research Co. Ltd., Hélène began her market research
career working on international brands including Nestle, Kellogg`s, 7-up, Heinz and
Kraft. Informa has conducted work on all the links in the local food chain, from ‘field
to table’. This has included producers, marketing boards, producer owned cooperatives and commodity groups, new value-added local brands, retailers and
alternative distribution channels with particular emphasis on farmers’ markets.
Hélène is former Chair of the Toronto Food Policy Council – one of the first food policy
councils linked with local government in North America, and chair of Municipal Waste
Association's Food Waste Reduction Working Group and on the board of a school
garden innovator, Green Thumbs Growing Kids. Hélène has a B.A. (University of Waterloo) and a M. Ed.
(University of Toronto).
Cookie Roscoe
Cookie is from Manitoba, bread basket to the nation. Like most Canadians, she is
one generation removed from farming; her Dad grew up on a farm. Cookie's been a
commercial voice-over performer, a florist, a film maker, and an EKG technician, but
found her bliss managing farmers’ markets with the opening of the Stop's Farmers
Market at the Wychwood Barns in 2007. Twice named best market in the city by
NOW Magazine, Wychwood is a Saturday year-round market and home to 30 farms
and 25 non-farm supporting vendors. Cookie also manages the Tuesday Market at
SickKids, 30 vendors year round. At both markets, the first rule of managing is "How
Is This Good For Farmers?".
••••••••••••••••••

UC 442

1:30 PM - 3:30 PM

Reading the Landscape for a Permaculture Assessment of Your Dream
Property
By Ivan Chan
Whether you are a farm seeker or owner, we can all use tips on how to better understand our land.
Why observe?
• Identifying your existing conditions and assets minimizes your chances of costly mistakes
• Track and interpret your successes (and learn from mistakes)
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• Work with nature to continually adapt and predictably forest-cast the future
In these ways, permaculture observation is just like any science. This very important first stage to every
project is often quietly neglected or forgotten. It is also the step that continues long into the future.
The observation mindset is goal-oriented but without presumptions or expectations. Start with an open
mind and heart. Reading the landscape is to understand the language of nature. This is a language of deep
ecology and heart sense. If we are one with ourselves and the land, we can be much more attuned to its
needs.
There is no perfect property. Opportunities exist for every property, and permaculture is about finding
what best suits you. What does your gut-feel first impression tell you? If you can feel grounded on the
land and say “I love thriving with this space”, then your living dream may be right in front of you! Longterm commitment to your dream property builds resilience to the changing needs of your family, society,
and climate.

A range of observations and online tools will be summarized in the slide show presentation. Some tips
you'll find you can take home and apply right away. Other tips may be less evident or need to be modified
to better suit your conditions.
Understand the scale of permanence, macro and micro influences, environmental and human influences,
and your sphere of influence in affecting change.
What should I observe and when?
• Know your goals
• Select appropriate indicators
• Whether you observe by having a sit spot or a daily walk, organize your data with GIS or a
spreadsheet or a scrapbook, what you decide depends on such things as type and layout of farm, goals,
personal style, computer proficiency.
Wisdom (applied self-knowledge) results from being able to read and interpret the patterns your
observations are communicating to you.
For links to some free online tools, go to http://edeninseason.ca/reading-the-landscape.php
Contact Eden in Season if you would like further help with a permaculture assessment of your property.
Ivan Chan
As a lifelong permaculturist, Ivan obtained his Permaculture Design Certificate in 2011
and the business Eden in Season was born the following year to start a
career in edible landscape design.
In 2014, the Garden of Eating was established in Meaford (South Georgian Bay) as a
demonstration edible landscape. Have you herb we're a fungi who’s berry nuts for
fruit? Ivan is also a member of the Grey Bruce Centre for Agroecology, is active in a
number of grassroots organizations, and is a professional water resources engineer
with 7 years of experience.
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Walk the land during a 'pleasant' day. Walk the land on a windy, frosty night. Children, friends,
neighbours, dogs all have roles they can play and have different opinions to share. Other times you'll want
to be with yourself at a sit spot.

Richards 2529

1:30 PM - 3:00 PM

Growing Food, Not Lawns 101
By Andy Salij
Learn how you can have fun growing your own organic crops in an urban setting with little space by just
using your imagination and a little creativity, no matter where you live!
See how you can educate yourself with all the free information that is available to you at your fingertips
on the web, so that you can experiment in growing lush healthy organic foods using things like pots and
recycled containers on a balcony or by building a simple 2” x 2” raised bed in a backyard or front yard
through simple permaculture and organic recycling methods, techniques and designs like “keyhole
gardens, straw bale gardening and even sheet mulching if you happen to have more space to work with".
Come to this workshop and let Andy share with you what he has accomplished in an urban setting and
how you can be inspired to grow your own lush organic heirloom vegetables and herbs from seed with
just a little effort, experimentation and water.
Andy Salij
Andy was born and raised in Toronto and has no formal education in horticulture, only a desire and thirst
for “true” knowledge in growing healthy non-GMO foods from seed by working with nature, not against it.
Over the years and to this day, Andy continues on this journey by touring several farms in various parts of
Canada to gain valuable information from like-minded farmers on their organic growing techniques and
has applied some of these methods in his own backyard and front yard in the city! Andy is now a
passionate permaculturalist and advocate for educating and inspiring people on becoming more selfsufficient and staying healthy naturally by growing their own food and turning their back on processed
packaged foods. He looks at himself as more of an “exterior decorator” than an “urban farmer” and tries
to live by Hippocrates famous quote; “Let your food be your medicine and your medicine be your food”.
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MacNaughton 113

1:30 PM - 3:00 PM

Nutrition and Health Benefits of BioDynamic Foods: Nourishing the
Body, Strengthening the Spirit, Enlivening the Earth

Kenneth McAlister
Kenneth, BA MD, is a Certified Anthroposophic Physician who has been in General Practice in Ontario for
thirty years. He is a founding member of the Canadian Anthroposophic Medical Association and the
Ontario Society of Physicians for Complementary Medicine. He has been active in establishing and
developing the Hesperus Fellowship Village in Richmond Hill. This community is dedicated to care of the
elderly and seeks to be a social, cultural and healing space for all who come there.
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By Kenneth McAlister
Biodynamics has a central role in providing nutrition that promotes health and supports the healing
impulses needed in illness. This applies both to the human being and also to the dear and suffering Earth
with which we are intimately connected. We human beings have been given many gifts, including passion,
insight, will and creativity. As we all know and witness in ourselves and others, we can turn these gifts to
healing or destruction. Biodynamics gives unique tools to support the unfolding of our capacities as
effective stewards of the land, and as healers for those needing viable nutrition. This talk will cover the
beneficial nutritional aspects of Biodynamic produce, how these products and also the activity of doing
Biodynamics impact the growth of the practitioner and consumer, and finally how Biodynamics is a unique
and necessary nutrition for the Earth.
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Conference Building & Venue Map



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.



Room UC 442 is 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.



The MacNaughton building (MCN 105, MCN 113, MCN 118) is out the north UC doors and angle left
into the doors beside the bookstore. Note: MCN 118 is located at the far end of the main corridor.



The Richards building (RICH 2520, RICH 2529) is immediately east of the Thornbrough building. Follow
Reynolds Walk from either the north or east UC doors.



The Organics 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.
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Friday, January 29, 2016
9:00 am-12:00 pm PCH - South

9:00 am-12:00 pm UC 442
Seminar B
Commercial Root Cellar Design and Storage Crop Selection: How to Increase Farm
Incomes by Marketing these Crops
Zack Loeks
1:15 pm-4:15 pm PCH-South
Seminar D
Intercropping in the Market Garden: From Kitchen Garden to Commercialization
Kristine Hammel

Seminar A
Becoming a Farmer Plant Breeder: Principles, Practices, Commercialization
Dr. Duane Falk
1:15 pm-4:15 pm PCH-North
Seminar C
What is BioDynamics and How Does it Work?
Chris Boettcher
7:30-9:30 pm

Thornbrough Auditorium

Thornbrough 1200
9:00-10:00 am
Managing soil health for grain
quality
Dr. Andrew Hammermeister

The Keynote Forum - The Face of Organic Farming: Innovation, Vision, Change
Sarah Dobec (moderator), Ekk Pfenning, Pat Kozowyk, Dag Falck, Gillian Flies
Saturday, January 30, 2016
UC442
MacNaughton 113
MacNaughton 105
9:00-10:00 am
9:00-10:00 am
9:00-10:00 am
Wool: Identifying which sheep
Building a forever organic farm:
The many benefits of compost
for which purpose
Keys to success
tea for urban gardens
Jennifer Osborn & Becky Porlier
Fran & Tony McQuail
Glenn Munroe

10:45-12 pm
Efficient and effective control of
perennial weeds
Anne Weill & Jean Duval

10:45-12 pm
Grass-fed beef genetics:
Maintenance & benefits
Elwood Quinn & Andy Sproston

1:45-3:15 pm
Analyzing cover crop options for
large Ontario farms
Anne Verhallen, Albert Tenuta &
Blake Vince
4:15-5:15 pm
Creating nutrient density with soil
regeneration principles
Ruth Knight

1:45-3:15 pm
Beyond alfalfa, biodiversity in
pasture plantings: Tannin plants
in pasture
Valérie Yoder
4:15-5:15 pm
Certifying your crop and
livestock production
Bill Barkley & Garry Lean

MacNaughton 105
9:00-10:30 am
Introduction to starting an organic
gardening business
Matt Grove
11:00-12:00 pm
Working with nature spirits in a ½
acre market garden
Rosemary Crick

Richards 2520
9:00-10:30 am
A tour of no-till cultivation
methods for small acreages
Travis Philp
11:00-12:00 pm
Food safety on the organic farm:
Preventing contamination
Colleen Haskins & Vincent
Strickland

1:30-3:00 pm
CSA marketing 101 – building
community around your business
Duncan Ebata

1:30-3:00 pm
Women in organics: A world of
possibilities
Hélène St-Jacques, Cookie
Roscoe & Arwa DeGroot

10:45-12 pm
Reflections of our experiences
growing up on an organic farm
Katrina McQuail, Grayden Laing,
Naomi Krucker & Jessica Andrews
1:45-3:15 pm
Maintaining the successful
family farm relationship
Fran & Tony McQuail, Heather
Coffey & Stephen Laing
4:15-5:15 pm
Success and succession issues:
Equity transfer for farm
sustainability
Ingo & Sabine Huesing, Ted Zettel,
Tony & Fran McQuail
Sunday, January 31, 2016
MacNaughton 118/UC442
9:00-10:30 am (MCN118)
Report on international organic
agriculture movements
Chuck Mitchell
11:00-12:00 pm (MCN118)
Becoming a young farmer: A
Canadian view with international
perspectives
Mangla Shandal (moderator),
Rebecca Ivanoff, Nicola Inglefield &
Tori Waugh
1:30-3:00 pm (UC442)
Reading the landscape for a
permaculture assessment of
your dream property
Ivan Chan
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10:45-12 pm
The organic quiz: What do you
know about the organic
standard?
Nicole Boudreau & Ted Zettel
1:45-3:15 pm
Becoming a sustainable urban
bee-keeper using organic
management
Fran Freeman
4:15-5:15 pm
The organic garden: Feed the
soil with worms, compost and
beneficials
Cathy Nesbitt

Richards 2520
9:00-10:00 am
Market garden seed producers:
Planting your future for selfsufficiency
Hanna Jacobs
10:45-12 pm
How to get your structure to
survive the elements
Norm Eygenraam
1:45-3:15 pm
World crops ‘top crops’ for urban
market garden production
Amy Cheng (moderator), Dr. Mehdi
Sharifi & Anan Xola Lololi
4:15-5:15 pm
Advanced organic garlic
production
Zach Loeks

Richards 2529
9:00-10:30 am
A beginner’s guide to preventing
fruit tree pests and diseases
Susan Poizner
11:00-12:00 pm
Rejuvenating your newlyacquired orchard
Elwood Quinn

MacNaughton 113
9:00-10:30 am
Biodynamic preparations as
agronomic tools
Hugh Williams
11:00-12:00 pm
A year on a biodynamic farm
David Burnford

1:30-3:00 pm
Growing food, not lawns 101
Andy Salij

1:30-3:00 pm
Nutrition and health benefits of
biodynamic foods
Kenneth McAlister

