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Just Farmers:  an informal agricultural newsletter 

Vol. I, No. 20         December 6, 2014 

 
 We Affirm:    

We not only want to leave a 
productive farm to our children 
and the community, but we also 
want to leave a proven 
sustainable system of effective 
soil, water, and land 
management  (Mike and Melba 
Rabinowitz, Portugal Cove, 
Newfoundland). 

 If man people took care of the 
top seven inches of the earth’s 
crust, just about everything else 
would take care of itself.   
George Scarseth (paraphrase) 

 “Man is only seven inches from 
starvation”  (anonymous). 

 
News and Views: 
 This issue of Just Farmers will have 

lots about Newfoundland.  Because I 

had limited transportation while in St. 

John’s, I did some of my research by 

telephone interview.  I suspect I may 

have made an error or two in 

transcribing what I learned, so don’t 

bet the farm on any one detail.   
 There will be NO full-length (whatever 

that is) mid-December issue of Just 

Farmers, although there may be a brief 

update. 
 

 The B.C. Forage Council is working 

on planning its Winter Seminar Series 

and have secured Dr. Dan Undersander 

from the University of Wisconsin who 

will be here in B.C.  on January 12 and 

13. Here is a link to some of his work 

for you to look at.  

http://www.uwex.edu/ces/forage/   He 

will speak about fall management and 

also his work on alfalfa yield and 

nutrient value changes within the 

different harvesting periods.   

 “The Honourable Derrick Dalley, 

Minister of Natural Resources and 

Minister Responsible for the Forestry 

and Agrifoods Agency, and the 

Federal Agriculture Minister Gerry 

Ritz, today announced a $345,000 

investment in an innovative robotic 

milking system for Pure Holsteins Ltd. 

through the Growing Forward 2 

Innovation Fund.”  News release from 

November 20, 2014, Newfoundland. 
 

Making a Living on Twenty 
Acres in Newfoundland 

 

I spoke with Joy Kennedy of Kennedy 

farms in Conception Bay South, NL.  I had 

been eating carrots labelled KF which I 

bought from Sobey's supermarket and saw 

a big sign said something about the 

supermarket buying from the Kennedy 

farm for about 100 years.  This turned 

about to be true:  Sobey's has been buying 

from the Kennedys ever since Sobey's 

existed in St. John's.   (Do either of the 

Bulkley Valley supermarkets contract with 

local vegetable growers?  Please tell me if 

you know.) 

 

With carrot sticks before me in a bowl, I 

called the farm.  Here's what I found out  

 

http://www.uwex.edu/ces/forage/
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from Joy Kennedy.   The farm was once, 

long ago, a dairy farm, but has been in the 

family as a vegetable farm for about 100 

years.    It has been the sole source of 

income for the three generations of the 

same family all that time, with the fourth 

generation beginning its tenure.   

 

The farm is composed of about 10-12 

acres of vegetables, and about the same of 

meadow/hayland.  The hay is sold to dairy 

farmers, the racetrack, or individuals with 

a few animals.  Land in hay is grown in 

rotation with vegetable crops (about 3-4 

years).   

 

Besides the soil-improving benefits of 

meadow/hay in rotation, the family is able 

to buy hen manure and apply it to the 

hayland every 3-4 years.  I asked Joy if 

they had good soil and she chuckled and 

said, "Good soil is on the west coast of 

Newfoundland, up around Cormack; we 

have rocks."   I found it interesting that in 

the Bulkley Valley, people say that they 

have too many rocks to make agriculture 

possible, but in NL--which seems to be the 

Eden of Rockdom--people like the 

Kennedy family find ways to make a 

living on rocky land.  

 

Vegetable crops are mainly roots:  turnips, 

rutabaga, carrots, parsnips, potatoes, etc., 

plus cabbages and other hardy crops.   

About 70% of the crop is sold through 

Sobey's.  nmkennedy@NL.Rogers.com 

 

 

Growing Barley in NL 
 "Barley grain hields are among the 

highest in the country but protein 

content remains below the desired 

15%." 

 1997 grain yield  (@ 86% dry matter) 

showed Chapais barley was best in 

various locations, running from 2.1 to 

2.9 tons/acre. 

 Chapais takes about 89 days to 

maturity.  It tolerates acidic soils.  

 
Growing Grain in NL 

(I’ll bet you knew a lot of this.) 
 When harvesting the grain crop the 

combine harvesting should be done on 

clear sunny days, in the afternoon 

when moisture content in the grain is 

lowest. Grain moisture content can 

drop substantially from early morning 

to late afternoon.  
 Combine harvest should normally be 

done in early to late September or 

when the grain crop has reached 14% 

moisture content (M.C.).  
 Used pull-type and self propelled 

combines are available from dealers in 

the Maritimes. The Department of 

Fisheries, Food and Agriculture has 

purchased a pull type and self 

propelled combine for $6,000.00 and 

$18,000.00 respectively.   (Ed. note:  

I’m trying to find out where they found 

these combines at those prices.) 
 

http://www.nr.gov.nl.ca/nr/publications/agrif
oods/growgrain.pdf 

   
 

Visit to a St. John’s Farmers’ 
Market 

 
While in St. John’s, I visited a farmers’ 

market.  We found a wide variety of 

products for sale.  It seems that this market 

organisation has had the same discussions 

as just about every market does:  “Should 

it be agricultural only?”  Should crafts be 

sold if they are not home-made?  Should 

one sell books at the market?   

mailto:nmkennedy@NL.Rogers.com
http://www.nr.gov.nl.ca/nr/publications/agrifoods/growgrain.pdf
http://www.nr.gov.nl.ca/nr/publications/agrifoods/growgrain.pdf
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Figuring out Growing-Degree 
Days:  a formula 

 
Here it is:  the formula for figuring out 
growing degrees days.   (Not too difficult to 
do.  Or you can call your regional 
agronomist, John Stevenson, who has this 
information for the last year and can advise 
you about trends.) 
 
Growing Degree Day (GDD) = 
 
 
Maximum Temperature (MP) + Lowest 
Temp (LT) ÷ 2   and subtract   5 degrees. 
 
 

GDD = 
𝑴𝑻 +𝑳𝑻

𝟐
   - 5o

 

 

St. John’s is a city which has an 

increasingly ethnically diverse population.  

Below you see a photo of Zainab at his 

booth:   “Multi Ethnic Food Kitchen—

Made Locally.”  I saw another booth 

selling Turkmenistan-recipe foods (I 

didn’t know there even was a 

Turkenistani-Canadian community 

anywhere in Canada.)  

 

 
 

 

The vegetable vendors didn’t have inside 

booth space, which seemed strange to me.  

Here are two photos that show the vendors 

selling vegetables in cold such as only 

Nefoundland’s coast can produce.  

 

 
One farmer had to cover the potatoes to 

keep them from freezing.  The temperature 

was hovering at zero:  “feels like -20 C.”   

 
The guy with the parka is me; the cabbages need the 

outer leaves to stay warm. 

Roots, roots, more roots and cabbages 

seemed to be the main crop.  I also asked 

several vegetable growers and none had 

winter cellars or pits:  they basically “sold 

out” of their marketable crop and stored 

only enough for themselves.  I’m not sure 

if this is true in general or not.   
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Weeding grain with a Lely 
machine.  

http://www.organicagcentre.ca/ResearchData
base/res_soils_mech_weed.asp 

 

An on-farm report based on fields actually 

grown (not test strips) and harvested.  The 

farmer / writer speaks frankly and openly 

about his conclusions. 

 

I highly recommend this report.  Note this:  

In April of 1999 we borrowed a 10' Lely 

finger weeder from the Plant Science 

Dept. of the Nova Scotia Agricultural 

College. We tried it on an 11.5 acre field 

of Chapais barley. (emphasis added.)   

 

 
 

Lely finger weeder 

 

Oh, to have such machinery and support 

available in our region.  Some of us 

remember when Symon Koldyk first tried 

out a no-till seeder upon the advice of 

Dave Riendeau and that farmers later 

purchased one and share the use of it.  

What about other machines that have 

shown usefulness in situations similar to 

ours?  How does one get funding? Peace 

River Farmers are able to rent various 

machines, too.  How could we get 

something like this going here?    

 

There are other machines to do this “blind 

cultivation.”  The reference to Lely is not a 

product placement, but is the machine 

referred to in the website above.   

The Organic Farm:  a 
description by The St. John’s 

Sustainable Living Guide 

(see quotation on page one for the Farm’s 
guiding principles) 

 
http://www.mun.ca/sustain/initiatives/Su
stainable_Living_Guide.pdf  
 
“The Organic Farm grows and markets 
organic produce, as well as provides 
gardening supplies, seeds, plants and 
transplants to persons and businesses in the 
greater St. John’s area. A wide variety of 
fruits, vegetables, herbs and berries are 
grown on the farm. The Organic Farm also 
provides food without charge to persons 
recovering from illness who are using 
organic food and juices, such as carrot juice, 
sage tea and wheat grass. To build  
organic matter in the soil at the farm, soy, 
kelp meal and crab are used.  In addition, 
the organic produce is sprayed with 

compost tea and 
fish oil emulsion. 
The Organic 
Farm provides 
fresh, local 
organic 
vegetables to 
various St. 

John’s retailers, including, but not limited 
to:  
• Georgetown Bakery The Rooms Café 
Atlantica  • Food for Thought Blue on 
Water Basho • Belbin’s Grocery The 
Vault Chef Over  • Chef-to-Go 
Lighthouse Picnic Bianca’s  
• Magnum and Stein’s Restaurant 21 
Bacalao  • The Hungry Heart Café  
 
 
The Organic Farm also sponsors an annual 
vegetable co-op, a bulk buying club, which 

http://www.organicagcentre.ca/ResearchDatabase/res_soils_mech_weed.asp
http://www.organicagcentre.ca/ResearchDatabase/res_soils_mech_weed.asp
http://www.mun.ca/sustain/initiatives/Sustainable_Living_Guide.pdf
http://www.mun.ca/sustain/initiatives/Sustainable_Living_Guide.pdf
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takes place seasonally. In addition, the farm 
has also been involved in the Greenhouse 
Gas Mitigation Project, initiated by the 
federal government. The Organic Farm is 
located on 42 Churchill Road, Portugal 
Cove-St. Philips. Visit  
http://www.theorganicfarm.net for more 
information.  
 

Quotations: 
 About hard work:  “The Sire of gods 

and man, with hard decrees, forbids 

our plenty to be born with ease.”  

(Virgil) 

 “[Agriculture] is one of the noblest 

employments to assist nature in her 

bountiful productions.  Instead of 

being ashamed of their employment, 

our laborious farmers shall, as a great 

writer says ‘toss about their dung with 

an air of majesty.’”  (Samuel Deane, 

The New-England Farmer, 1790) 

 
 

Maybe not majesty, but a sort of beauty  

 
 

Guest Editorial:  Helen and Scott 

Nearing from The Maple Sugar Book, first 
published 1950.   
     “Modern social practices have done 
four things to the household.  First, by 
converting the village into a city, they 
have replaced the personalized village 

neighborhood by an agglomeration of 
human beings, most of whose relations 
are as impersonal as those between 
passers-by on a busy street or fellow 
passengers in a bus or subway car.  
Second, they have stripped the household 
of many of its old-time tasks:  the 
barnyard, the woodpile, food 
preservation, cooking, the workshop, 
construction, the making of implements 
and utensils, the making of cloth and 
clothing, laundering, and transferred 
these and other activities to factories and 
stores.  Third, they have taken adults out 
of the household into factories, stores, 
and offices and children into schools and 
playgrounds.  Fourth , through organizing 
an extensive amusement industry, they 
have induced both adult and juvenile 
members of the household to spend a 
great deal of their spare time away from 
home.  Such changes have gone a long 
way toward destroying the villages of 
households and have done much to break 
up the family. . . .  
      It is not enough to have the members 
of a family and a household feeling and 
thinking together.  They should also act 
together.  To achieve this result the 
household should be so related to its 
livelihood that all of its adult and semi-
adult members can make a contribution 
to the common family needs and 
household tasks.  Such possibilities exist 
outside the denser centers of population 
and in those productive activities that 
offer a variety of occupations suited to 
the strength and experience of different 
ag groups.” 
 
Grade 11 student:  “I’m not sure what my 
dad does; he goes to an office every day.” 
 

http://www.theorganicfarm.net/
http://previews.123rf.com/images/dar1930/dar19301305/dar1930130500151/19712739-horse-dung-horse.jpg

