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We Affirm:    
[I opened my seed catalogues with 
anticipation; seed catalogues are to gardeners 
as Nintendo computer games are for 
[deprived?] children.  First came Johnny’s 
Selected Seeds¸ then T & T Seeds, then West 
Coast Seeds and Wlliam Dam Seeds on the 
same day.  When I opened the Dam 
catalogue, I saw an “editorial” right there with 
the Table of Contents.  Here it is.] 

 

The Humble Bee 

   Such a small creature in this vast world, 
but such an important part of our lives.  In 
the last year every paper, blog, and social 
media site has made comments on the 
humble bee.  From our local 4H clubs, to 
our churches, even to the great office of 
the White House, people are waking up to 
how we impact creation.  As a seed 
company the bee is vital to our survival:  
without some form of pollination there 
would be no seed, and natural pollinators 
always work best.  
   There is a great debate into what has 
cause the decrease in the bees and other 
pollinators.  While seed treatments have a 
taken a lot of the blame for bee 
population decline, ecologists all agree it 
is a combination of causes.  So what can 
we do as growers and gardeners?  
University studies have shown that 
increasing habitat and providing a wide 
range of flower pollen and food will make 
for healthier bees.  Healthier bees will be 
able to withstand virus, predators, and 
chemical contamination.  We believe 
increasing diversity of habitat is very 
important to the bees—growing food and 

providing pollen plants is at the top of the 
list.  
   This summer we dedicated half of our 
flower trials to studying which flowers 
and plants benefit bees and other 
pollinators.  It was amazing to see the 
results, and actively feeding bees did not 
sting us.  A simple thing like allowing 
broccoli to flower gave the bees a month 
of food.  In the middle of the catalogue, 
(behind the green crops), we have a new 
section of pollinator plants.   
   As stewards of this Creation we live in, 
simple things can make a difference:  
Grow a flower, save the bees.  

News and Views: 
 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 in Vanderhoof in January. Here 

is a link to some of his work for you to 

look at.  (See page 2 for more 

information.)    

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

 “The Smithers Farmers' Institute is 

planning an agriculture conference for 

February 20 & 21.”  A finalized 

agenda will be widely advertised by 

Megan D’Arcy for the SMI.  Be sure 

to reserve these days. 

 If you are looking for locally-raised 

chicks and turkey poults, you may 

wish to contact Happy Hens Hatchery, 

located in South Hazelton.   Email: 

ogresacres@hotmail.com  Those who 

would like something other than run-

of-the-Sex-link-Issa-Brown birds will 

be able to order dual purpose Rhode 

Islands and Cuckoo Marans, 

http://www.uwex.edu/ces/forage/
mailto:ogresacres@hotmail.com
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Orpingtons, and so on.  Bantam lovers 

will be able to order Seabrights and 

Mille Fleurs, to name just two. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Bourbon Red turkeys (and other less 

common varieties) may be just what 

you’ve wanted.   Call 842-7055. 

 

 

 
Golden Seabright pretending to be a robin 

Note:   We will be glad to print information 
about other local hatcheries.  Just send us the 
information.   
 

Quote of the month:   
“. . . if shit were white and smelled like 
roses, our problems with waste 
management would be over. “  
 Gene Logsdon, the Contrary Farmer 

More Quotations: 
“I write more particularly for those who have 
not been brought up as farmers—for that 
numerous body of patient toilers in city, 
town, and village, who, like myself, have 
struggled on from year to year, anxious to 
break away from the bondage of the desk, the 
counter, or the workshop, to realize in the 
country even a moderate income, so that it 
be a sure one.  Many such are constantly 
looking round in this direction for something 
which, with less mental toil and anxiety, will 
provide a maintenance for a growing family, 
and afford a refuge for advancing age—some 
safe and quiet harbor, sheltered from the 
constantly recurring monetary and political 
convulsions which in this country so suddenly 
reduce men to poverty.  These inquirers find 
no experienced pioneers to lead the way, and 
they turn back upon themselves, too fearful 
to go forward alone.” 
-from Ten Acres Is Enough:  A Practical 
Experience, Showing How a Very Small Farm 
May be Made to Keep a Very Large Family 
with Extensive and Profitable Experience, 
1864.  Author Anonymous.    
 

Comment:  This is a pretty romantic view 

of farming and pessimistic view of other 

vocations.  Mr. Anonymous certainly 

would not be able to understand our times, 

land prices, the need for marketing savvy, 

etc.  On the other hand, he/she may be 

reminding us of values that we sometimes 

forget.   
 

 [About people who visit places like the 

Bulkley Valley in summer and gush, 

before going back home.]  “They have 

relished the full blaze of strident 

summer suns.  They miss, however, 

the rich glory that autumn alone 

possesses.  Nor do they ever feel that 

gripping of the heart that accompanies 

the first winter storm [or a -39
o 
night].  

The cityite dabbling now and then in 

comfortable country living is a 

 

Blue Orpington (with a little makeup, I  think). 
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dilettante.  He comes while the coming 

is easy, and slips away before ice and 

snow make the going hard.  He 

samples daintily the dessert of country 

living, but misses the robust meal of 

the three seasons that precede and 

follow the lush summer.  Each year he 

comes back for his pastry and 

sweets—eating them on a surfeited 

city stomach.  If he would savor the 

true riches of country living he must 

follow the rugged path past autumn, 

across winter, and through spring.  

Then only does he know summer, not 

merely for itself, but for the contrast it 

makes with its fellow seasons.” 
-Helen and Scott Nearing, The Maple 

Sugar Book 

 

Lab Analysis of Forages 
   The good folks at Ritchie-Smith sent 

me an explanation of the lab analysis 

reports (of our haylage) because I 

wasn’t very sure what all those 

abbreviations meant or what they 

indicated.  One of the most helpful 

comments was right there on the top 

under Crude Protein, one of the 

things we all look for.  Here’s what 

they said:  “[Crude protein is] is a 

measure of the nitrogen content of a 

sample, which is then multiplied by 

6.25 to yield the ‘crude protein’ value.  

This calculation comes from old work 

that showed that most protein contains 

about 6.25% nitrogen.  As a result this 

value is a very crude estimation of the 

true protein content.  However, forages 

that may be high in nitrates or have 

recently been fertilized, will give a 

false sense of a high protein content 

when it is actually the nitrogen content 

that is high, resulting from plant 

nitrogen (like nitrates) that may not yet 

be converted into true protein by the 

plant.”    

Forage Seminar 2015 in 
Vanderhoof 

January 12, 2015 
The BC Forage Council with support from 

Growing Forward 2, a federal-provincial-

territorial initiative, Glen Dale Agra Services 

Ltd., and Hi-Pro Feeds are pleased to present 

Dr. Dan Undersander and Kris Wierenga, who 

will be sharing their knowledge of Alfalfa 

Management, Harvest Practices and Relative 

Feed Value.  

 

Dr. Dan Undersander is a researcher and 

extension specialist with the University of 

Wisconsin’s Agronomy Department. Dr. 

Undersander’s work involves alfalfa and grass 

plant health and survival, best management 

practices for harvesting forage, optimum 

management practices for intensively grazed 

pastures and the use of Near Infrared 

Reflectance in assessing forage quality. 

 

Kris Wierenga is a beef nutritionist with Hi-

Pro Feeds who comes from a mixed farming 

background. Kris completed a Master’s degree 

in ruminant nutrition at the University of 

Alberta and works closely with cow/calf, 

backgrounding, and finishing feedlot 

producers. 

 

Vanderhoof: Village Inn                              

Monday January 12, 2015                              

7:00 pm to 10:00 pm                            

Coffee/Registration at 6:45 pm                        

 

Sponsors Glen Dale Agra Services Limited 

and Hi-Pro Feeds are providing refreshments 

for these events; there is no cost but you must 

register by January 7, 2015 to ensure enough 

refreshments and materials are available. 

 

To register please contact: Sue Wilkie 

Ministry of Agriculture 

2501 14th Avenue 

Vernon, BC V1T 8Z1 

 

Email: Sue.Wilkie@gov.bc.ca 

Phone: 1-877-702-5585 



  

4 
     ©Eskerhazy Publications, 2014 

Yikes!—Do We Have Yaks! Around Here? 
Report on a visit to the Rourke Family Yak Ranch in Houston, B.C. 

 
I was talking to someone the other day and they mentioned seeing  yaks for sale in the Bulkley Browser.  
“Who around here has  Yaks !  ?” my friend asked.  Actually, I knew the answer because I had talked to 
Mike Rourke of Houston and was going to visit the Rourke’s yak ranch in a couple days.   
 
Yaks are (but you knew that) the domestic “cattle” of the Himalayan Mountains and the neighbouring 
ranges and high plateaux. Yaks have been domesticated for a long time.  (The few remaining wild yaks 
are another story altogether, reportedly aggressive beasts that no one would want to rope.)  .    As you 
can see from the photo, yaks are a bit slab-sided with horsey tails.   Although they are quite similar to 
other cattle, Mike Rourke says that “Yaks have a great deal more personality than domestic cattle. “   
 

 
 
 
It’s not hard to see that yaks are an ecological equivalent to bison.  Tibetan peoples and yak culture are 
intimately related.   They also remind me of musk oxen which have only recently been domesticated. 
 
Here’s what one of the websites says.  [Information from the websites is in italics throughout this 
article.]  Yak meat is juicier than beef and is delicious!  In fact, it tastes better than bison or elk, and is 
more nutritious than either.  Yaks are acclimated to mountainous regions in Tibet, and develop their fat 
layer on the outside of their meat, just under their skin layer.  The fat is not marbleized throughout the 
meat as it is in traditional beef, leading to a much leaner meat.  Yak meat tastes very much like beef, 
because yaks are in the same family as cows, but the difference is that yak tastes like extremely lean 
beef.  Although lean, yak meat remains very juicy and delicate in texture.  There is no gamey taste 
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whatsoever, as can sometimes be noticed with bison and elk.  Source:  www.themeadowsatlakenorman. 
com/page-1/yaks-for.../yak-meat.html    Mike Rourke adds that yak meat is “low in sodium and 
cholesterol.”   
 
Here’s what another website says  : 
Meat: The most economically important product from the Yak is its juicy, flavorful, and healthy meat. 
The flavor can be compared to sweet beef flavor with no gaminess and no greasy after taste. While 
being 95% fat-free, its delicate, delicious flavor comes from its unique distribution of fatty acid 
percentages. Yaks are extremely low in palmitic acid that is bad for our health (30% less than beef as a 
percentage of fats and 120% less than beef as a percentage of meat.) Yak meat is also much lower in 
calories, saturated fats, cholesterol, and triglycerides. Simultaneously, Yak meat is much higher in stearic 
and oleic acids that are good for us (35% higher than beef as a percentage of fats.) Yak meat is also 
higher in protein and solids (less water) than beef. All these "Faks™" combine to suggest that Yak meat 
may be the healthiest meat you can eat, certainly better than beef, or even buffalo, elk, or skinless 
chicken. Yak is even lower in fat than salmon. All this is accomplished on a grass/forage diet alone, with 
no grain, hormone, steroid, or antibiotic feed supplements.  www.yakbreeder.com/whyaks.html    
[And yes, the abattoir in Telkwa will slaughter yaks.] 
 
Here’s what Mike and Jocelyn Rourke say about the flavour:  “It’s a little different than beef, but not a 
lot.  It is a very pleasant taste but as everyone ‘tastes’ differently, you really have to try it to compare.  
We have had 100% positive feedback on the one animal we butchered and absolutely no negative 
comments.  It is important not to overcook yak – there are many suggestions online for cooking it to 
perfection.” 
 
I could not find comparative studies of yak and grassfed beef that were not sponsored by yak breeders. 
The Rourkes suggest this website:  http://www.fao.org/docrep/006/ad347e/ad347e00.htm  
This link,” they say with some wryness, “will take you to a very large downloadable book with more info 
about yaks that you could ever want to know!” 
 

 

 

 

 

 

 

Yaks like hills.  This 
one is claiming to 

be “Yak of the 
Hill.” 

 
 
 
 
 

http://www.yakbreeder.com/whyaks.html
http://www.fao.org/docrep/006/ad347e/ad347e00.htm
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Size, Growth, and Maturity:  Adult Yak cows range in weight from 600 to 700 pounds and stand 4.5 feet 
at the shoulders, while Yak bulls range from 1200 to 1400 pounds and stand 5.5 feet at the shoulders. 
Full size is achieved in six to eight years. Yak heifers conceive at eighteen to twenty-four months of age 
and calve at two and one-half years. Gestation is 8.5 months. Calving of the twenty-five to thirty-five 
pound babies appears effortless, problem free, and finished before you can find your camera.  Jocelyn 
Rourke comments:  “They calve so easily that you hardly notice.  You look and say, ‘Oh, there’s another 
one.”  Mike has observed that “a cow will usually separate itself for a day or two when calving – one of 
the few times they will venture into the trees.’ “  
 
Newborn babies are up and running in minutes and consequently you might ask, “I wonder who that 
one belongs to,” grow rapidly, and are exceptionally disease-resistant and cold hardy due to their wool 
coat. Yaks breed and calve far longer than cattle since Yaks live 20-25 years and cows breed at least into 
their teens.  
 
Easy to Keep: Your standard cattle facilities are more than adequate to raise and work with Yaks. Since 
yaks do not "walk the fence line", and are not unruly in their pasture, a simple 4-strand barbed wire 
fence is all that is required. Like all generalizations, this one needs some qualification from the Rourkes:  
“Though bulls will seldom cross a fence line, some cows and calves can become proficient at going over, 
under or through fences if they desire something on the other side.  Electric fencing can be used to train 
wanderers to stay put.” Yaks are extremely observant and aware of their surroundings, and are 
suspicious of strangers. They are not belligerent, but rather are quite easy to move and direct with the 
help of a long stick as a visual aid and guide. [These are called, not surprisingly, “yak sticks.”] “ 
Yak mothers are exceptionally protective of their own calves, as well as other calves in the herd, from any 
perceived threat including dogs and coyotes. If an intruder enters their safe-space they will give a series 
of grunt-snort warnings combined with head shakes before further protective measures are taken. Calves 
will be protected from anyone or anything intent on causing harm. Mike adds, “It should be noted they 
never moo or bawl as annoying domestic cattle do.” 
 

 
 
The Rourkes are impressed with what we 
might call herd nurture.  In their 
experience, “Certain cows take on the job 
of herd ‘nannies’ and can often be seen 
surrounded by numerous calves – a job 
they take very seriously.  Although they 
don’t like them, they will readily tolerate 
dogs and graze contentedly in the 
company of domestic cattle, horses, etc.”     
 
At weaning there is no bellowing or 
mooing. The only sounds are simple 
grunts. Weaning is accepted and life goes 
on within a couple of days. There is no 
real stress shown by the mothers, the 

calves, or the owners. You can literally wean these animals in the field next to your bedroom and not 
lose any sleep.  The Rourkes allow their calves to naturally wean themselves. 

Modern yak-herders in traditional dress. 
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Cheap to Keep: Yaks are exceedingly cold hardy and disease resistant.  Yaks thrive in high elevation cold 
winters. They prefer to eat snow rather than drink water. They prefer to use shade shelters with open 
sides, or the shelter of trees. You'll see yaks kicking up their heels and holding their heads and tails high 
during a blizzard, actually enjoying the weather we dread. God designed them for high elevation winters.  
On hot summer days, yaks beat the heat by panting like a dog, wading into streams and ponds, and 
laying in the shade of trees. No buildings or structures are required. The stocking rate of yaks is three or 
four times that of commercial cattle. In other words, you can pasture four yak cows on the same acreage 
as you can one commercial cow, and two yak bulls on the same acreage as one commercial bull. A 
commercial cow eats twenty-five pounds of forage per day, while a yak cow eats seven to eight pounds 
of forage per day and never needs grain. According to a University of Nebraska study, yak steers only 
need six pounds of forage to gain one pound of body weight, while cattle and bison need eight pounds 
and twelve pounds respectively. 
 
The Rourke’s yaks “remain frisky and active, even at extremely low temperatures while requiring no 
extra feed – they have a metabolism evolved from being the highest elevation herd animal on the planet 
– and a cold environment to boot.  Once snow is on the ground, no liquid water is required.” 
Yak butter is traditional in the yak’s range in Asia.  De Laval does not sell milking machines for yaks, 
however.  People who have drunk tea with yak butter generally have strong opinions as to its flavour.  
 
When we visited the Rourke ranch, Matt and Gillie were home and helping with taking hair samples and 
doing the ear-tagging.  With the help of a skid-steer and yak sticks (of course) the herd was moved into a 
corral and then individuals were herded into a cattle chute and squeeze.  We watched as one of the yaks 
got a little nervous and simply lay down in the squeeze before its head was in the neck yoke.  This, said 
Gillie, is something yaks occasionally do.  Trying to get a reclining yak to its feet is quite a job, about as 
easy as waking a teenager for school.   
 

 
 
Yaks have a heavy coat of outer hair and very 
fine inner hair.  The outer hair can be woven into 
ropes and the inner hair is similar to angora or cashmere.   I couldn’t find much more about the hair and 
wool, but received this evaluation from Mike Rourke,  “Their wool is said to be six times warmer than 
sheep wool and it is much sought after.  It is easily combed out but must be done in a series of combing 
over the shedding period of early summer.  This is done in the squeeze by lowering enough side bars to 
comb.  The outer guard hairs are sometimes sought after by movie prop designers (i.e. Star War’s 
Chewbacca costume consisted of yak hair).  The leather is considered desirable – soft and comfortable 

This calf managed to turn around in the  squeeze.  It got its 
ear jewelry anyway. 
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but very durable (used in many Ecco golf shoes).  There is even a market for the horns, especially from 
the bulls.” 
 

 
 
Yaks have been used as pack animals.  When I was in Wyoming a few years ago, pack trips using llamas 
was quite popular and pack goats (in a herd or flock) were also coming into vogue.   I couldn’t find any 
references to yak-pack trips in Canada.  Maybe you can be the first.   
 
The Rourke herd presently stand at 44 animals supported by four genetically diverse bulls.  A number of 
animals are presently for sale.    

 

Gillie does the hairdressing on this one. A visit to Mike's salon. 

Choose from these . . . ( see next page) 
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You may even want to develop a yak cavalry for the Canadian Armed Forces.  It’s been done before.   

 

 

 

. . . or these. 


