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We believe that: 
   • Working lands, human communities, and 

wild places are all important and 

interdependent. Their health must be 

protected and advanced together. 

   • Ecosystem productivity, social equity, 

and economic well-being go hand in hand. 

Good public policy builds on and reinforces 

these linkages. 

   • Large-scale resource planning that is 

cross-boundary and inclusive, and science- 

and place-based, is essential. 

   • The cooperative management of private 

and public lands is good for business, public 

health, and species conservation. 

   • Voluntary, market- and incentive-based 

programs are key tools for landowners to 

participate in conservation, diversify their 

operations, and help keep landscapes intact. 

   • Hope for rural America lies in 

collaboration, common sense and non-

partisan solutions that ensure sustainable 

working lands and diverse new economies.     

 
This statement reproduced by permission of 

onpasture.com which commented as follows:  

This past week, On Pasture joined the Western 

Landowners Alliance, Rural Voices for 

Conservation Coalition, Family Farm 

Alliance, and Partners for Conservation, along 

with a host of businesses and organizations 

working across the West [U.S.A.] in signing a 

non-partisan statement of principles to guide 

lawmakers and communities in creating a 

healthy working lands and communities. We 

think these are sound principles, no matter 

where you live and work. . .  

 
News and Views:   
 Long ago, I was trying to grow early 

crops of cabbage and broccoli in Surrey 

and Delta, B.C., but they would 

suddenly wilt and die from root maggot 

damage.  My local seed dealer said, 

“Use Diazinon” (no longer a legal 

pesticide) and I did. . . but then began to 

wonder why we should have to use such 

a high-powered chemical to grow 

brassicas .  Without the chemical only 

kohl rabi survived.  Cauliflower didn’t 

have a chance.  Brussels sprouts 

sometimes made it, but I hated the taste 

of them and they were prone to aphids, 

so I quit growing them.  Kale usually 

was tough enough . . . when you didn’t 

have clubroot fungus in your soil.   

 At that time I knew of only one 

organic commercial farm and that was 

Mylora Farm in Richmond, B.C., which 

I had heard about via a National Film 

Board movie.  I thought, maybe this 

farmer, John Harrison, could help me.  I 

picked up a telephone book and called 

him.  He was most forthcoming about 

his methods.  First, he told me he gave 

up on radishes because of flea beetle 

maggots (this was before the day of 

spun-bond row covers).  As for the rest 

of the brassicas, Mr. Harrison said the 

following: 

 -Don’t try for an early crop.  

 -Don’t transplant:  sensitive brassicas 

don’t like any root disturbances. 

 -Planting by seed in May instead of 

April would skip the first generation of 

the root maggot moth and it would be 

warm enough for lots of predatory 

ground beetles to flourish and forage for 

the root maggots. I’m pretty sure these 

ground beetles were from the family 

Carabida.   Maybe one of our readers 

can offer more information about the 

predatory beetles common to the central 

Interior of B.C. 

 According to A Greener World¸ the U.S. 

is allowing imports of “grassfed” beef 

from Ireland.  Strangely enough, the beef 

has to be only “80% grassfed” with the 

rest of the food coming as grain.  This 

makes about as much sense as saying 

http://onpasture.us12.list-manage2.com/track/click?u=0d399a372495cf58f1d51559c&id=1c6c05ed54&e=bb3aa18f59
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Quote of the month:  As I read about 
the methods various growers of very 
high quality and high tasting food are 
using . . .it is obvious that it can only be 
done with extremely high science but 
also high manual art. If John Kempf 
tried to grow 1000 acres of potatoes the 
way he does it, I daresay he’d fall flat on 
his nose. Good artisanal food has its 
own built-in defense against money 
monopoly. The key here, I guess, is the 
consumer’s conviction that good food is 
not cheap. And so far that many 
consumers agree. Artisanal foods are 
not cheap. I think of how some people 
worry that poorer people can’t afford 
them. But poorer people fill up the fast 
food restaurants every day and if they 
can afford that, they can food good food 
from small farms.       --Gene Logsdon 
Note:  John Kempf is the founder of Advancing 

Eco Agriculture (AEA), a leading crop nutrition 

consulting company. 

that you are 80% vegetarian.  Under the 

U.S. ruling the “grassfed cows” need be 

on pasture only 6-8 months.  I guess they 

can spend the rest of the time in confine- 

ment feedlot.  You can read a response 

to this matter by clicking on 

https://agreenerworld.org/uncategorized/

agw-responds-u-s-decision-import-irish-

grassfed-beef/    Caveat emptor is a 

Latin phrase meaning, “Buyer beware,” 

which emphasizes that a wise consumer 

finds out the necessary information 

about a product/producer before 

purchasing anything.   

 Speaking of weeds:  During last year’s 

Plague of Voles, the little beasties dug 

up section of fence line.  Previously 

there had been some Canada thistles and 

some perennial sow thistles nearby.  

This year the location looks like this 

(below):  a few sow thistles and no 

Canada thistles, but a “smother crop” of 

annual hedge nettle and stinkweed.  Both 

are annuals, not too hard to control, 

although pesky in a garden.  I prefer 

these weeds to Canada thistles or 

herbicide.   “Nature abhors a vacuum.” 

 In the chart at the bottom of the page 

you will find nutritional comparisons 

done in China between naked oats and 

maize (corn) used for animal feed.  

 Finally, good news about our past 

winter’s weather:  Kathy Wilford 

pointed out that the cold plus lack of 

snow cover set back Canada thistles on 

her farm! 

 

Comparison of composition of grain between naked oats 
and maize Source: Zheng et al., 2002. http://www.fao.org/docrep/008/y5765e/y5765e0c.htm 

Cultivar  Crude protein (%)  Total N (%)  Crude fibre (%)  Fat (%)  

Naked Oat 323  19.58  3.13  6.82  8.78  

Naked Oat 82  15.07  2.41  4.28  8.07  

Maize  7.70  1.23  1.50  4.1  

 

http://www.growbetterfood.com/
http://www.growbetterfood.com/
https://agreenerworld.org/uncategorized/agw-responds-u-s-decision-import-irish-grassfed-beef/
https://agreenerworld.org/uncategorized/agw-responds-u-s-decision-import-irish-grassfed-beef/
https://agreenerworld.org/uncategorized/agw-responds-u-s-decision-import-irish-grassfed-beef/
http://www.fao.org/docrep/008/y5765e/y5765e0c.htm
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Forage Establishment: A Progress Report   
 

1.  After our Quick College course last spring, Harriet Hall  planted a mix of Norgold yellow 

sweet clover, Bruce bird’s-foot trefoil, common red clover with a bit of old Brome and 

Timothy.  Partner David prepared the site, lightly scuffing with a rototiller. Then 

they sowed  and raked by hand.  Light grazing is allowed by a small flock of replacement 

ewes for a short period each evening. Here’s how it looked early July (below).   

Harriet Hall and David Hockin operate Dancing Bee Farm, located near Hazelton, 

producing cut and wrap lamb, sausages and wool products (batts, blankets, yarn and sheep 

skins). 

 

 

 

 

 

 

 

 

2.  Photos (below) are of the annual forage cocktail planted in a small paddock on Eskerhazy 

Farm.  We’ve shown it before (June 1 and July issues).  Here you see (smaller photo) the 

paddock with radish and hairy vetch 

most visible.  Closer up (larger photo) 

you also see some oats, brassicas and 

crimson clover.  In another part of the 

paddock there are sunflowers 

showing and quite a lot of Norgold 

yellow sweet clover.  
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 Delivering freshly harvested vegetables from 

Grendel Group gardens to Nature's Pantry. 

Caring for 12-hour-old dairy calves in Quick at the 

Oosterhoff farm. 

Feature:   
Young Agrarians Encourage Young People to Learn about 

Agriculture by Working on Local Farms 
 Some months ago many of us received a notice about a program that would encourage 

youth employment and farm education by sponsoring university-age young people with wages 

for summer farm work.  This program, titled the Young Agrarian Youth Employment Program, 

is led by Groundbreakers Agricultural Association, and organized by Ally Dick. This program is 

sponsored by federal funding, the Regional District of Bulkley Nechako, 

Northern Health, the Smithers Farmers’ Institute and the Bulkley Valley Credit 

Union as well as local businesses and individuals.   

  The program aims to introduce young people to many different aspects 

of and types of agriculture, from vegetables to livestock, machinery to 

fertilizers, food production and distribution, wildlife and herbalism. 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

Ally Dick turning compost at Northern Root 

Community Garden. 

 

Learning about medicinal herbs from Jean Christian. 

Picking  haskap berries at a berry 

farm on Kitsegukla Loop Road. Harvesting garlic scapes at High Slope Acres high above Tyhee 

Lake, Telkwa. 


