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Just Farmers:  an informal agricultural newsletter 

Vol. I, No. 11          July 1, 2014

 
We Affirm and Attempt to: 

 Provide healthy, locally-
produced food for human 
and animals.   (See article on 

Swallow Haven Farm below.) 

News and Views: 
 An overheard dialogue: 

“In a bad year—stinkweed.” 

“In a good year—stinkweed.” 

“Why don’t we grow stinkweed?” 

(Some people’s cows go crazy for stinkweed 

when ensiled.) 

 A wholesaler told me about the popularity of 

Red Russian garlic.  I checked out the retail 

price on the computer and it seems to be  

$10/pound right now.  The wholesaler said 

he could sell a lot at a higher price than that, 

whether certified organic or not.  We have 

quite a number of garlic growers in our 

region and we would be interested to know if 

everyone sold out last year and how many 

grew Red Russian, and so on.   

 Recently, Dr. Scott Green, a UNBC 

professor, and Serena Black, a graduate 

student and researcher, visited the Bulkley 

Valley to investigate ways in which the 

university might conduct research that could 

benefit farmers and the local food system.  

We are happy that the university considers 

service to the region to be important.   Serena 

Black presented a workshop last winter in 

Smithers about her barley grain research.  

 Alicia Bridges is presently at work on an 

article about new and experimental crops in 

the Bulkley Valley.  Keep your eyes peeled 

on upcoming issues of Northword. 

 Silage corn is the object of tests on two area 

farms:  Jeremy and Daniel Rouw are trying 

out a small plot and the Heers have planted 

some, too.  We’ll report more in another 

issue. 

 Just Farmers will not be published on July 

15, but soon thereafter.  We hope to have a 

report on the Heidel dairy farm (Wisconsin) 

that uses a variety of techniques that improve 

animal health while maintaining a liveable 

income.   

 We had positive response to the photos in the 

last edition, so we are presenting many more 

photos today.  

 

 Research report: 
One of the advantages of having a visit from 

a researcher is quick access to facts!  We 

asked Serena Black how many tillers a grain 

plant could produce.  Here is the answer:  “It 

was clear that in a greenhouse study, where 

we had only one plant per pot and there was 

no competition, that some plants were able to  

produce up to 60 tillers in a non-stressed 

environment.  There were differences 

between [barley] cultivars in their tillering 

capacity—while some did have 40-60 tillers, 

some varieties did not have more than 10-12.  

Still, this was a greenhouse study, and it’s 

unclear whether this is seen in field 

conditions (I doubt it—you usually want to 

have a higher planting density for several 

reasons, and if not, competition with weeds 

would likely restrict the number of tillers as 

well), and I would say [that] in these cases 

many tillers did not produce viable 

heads/kernels.  There is always a trade-off 

when it comes to resource allocation [in plant 

life].   

 (Other Information on the topic from 

conversations far and wide:  1) In the U.S. 

East there was a time when winter wheat 

farmers actually welcomed a short, quick 

stay by snow geese in the fall because the 

light grazing stimulated tiller formation 

[don’t ask them what they think of immense 

flocks of f snow geese now]; 2) In some 

European countries, sheep were moved 

quickly across winter wheat fields for the 

same reason.)  
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Swallow Haven Farm: a home for more 
than swallows 

 
Diversity is the “brand” of the farming operation at 
Swallow Haven Farm, operated by Linda Dekok and 
her family on Walcott Road near the base of Hungry 
Hill. 
 
On a recent trip there we encountered more than 
ten species of fowl and furred creatures.  Here they 
are: 
1.  Layers:  Linda has both White Leghorns and ISA 
Brown layers.  She is giving Columbian Rocks a trial.   
She sells eggs at The Sausage Factory and at the 
Farmers’ Markets in Smithers and Houston.  At first 
some customers were wondering about the white 
eggs:  were they are good as brown?  Linda made an 
information card and that cleared up things.  
Sometimes she alternates brown and white eggs in 
one carton which makes for a good display. 

 
2.  Broilers:  Linda raises the Cornish Cross (big, 
white, Franken-chickens) as well as trying out Mistral 
Gray chickens.  Both are raised together and are 
presently “on grass.”  Linda has to teach the Cornish 
X to forage for themselves.   
 

3.  Cattle:  Dexters are the cattle of choice for Linda 
Dekok.  They are hardy, thrifty, easy-to-keep.  
Demand for the meat—either sides or cuts—is high.  
She has sold out this year and is waiting for the next 
few steers to be ready for butcher.  

 
 
4.  Sheep:  Linda’s sheep are Suffolk.  She is using 
Rambo (the name is fitting; he is not lacking in 
machismo) who was a product of Rhonda Stronks’ 
Eljira Suffolk stock.  She has more than fifty sheep in 
two pastures and is thinking of subdividing her 
pastures in paddocks for a more rotational grazing 
system.  

 
5.  Toulouse geese.  So far the two pairs of goose and 
gander have not produced young, but Linda would 
like to raise geese for the autumn/Christmas roast 
goose market. (Is the plural of Toulouse Touleese?) 
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6.   Ducks, ducks, and more ducks.  Here they are: 

 Pekin ducks for meat.  They are hard to 
butcher and clean but last year’s crop sold 
out easily, so Linda is raising more.  She has 
a market for the eggs, too. 

 Cayuga (good layers) and Magpie ducks. 

 Two colour phases of Muscovy ducks.  
Muscovys are good brooders, sitting on eggs 
34 days required for hatching their eggs or a 
surrogate brood of goose eggs. 

 Khaki Campbell duck.  Singular.  The ravens 
got the other ducklings.  The survivor is a 
drake (sigh!).  Khaki Campbells are the world 
champs at laying.  According to the Omlet 
website (really:  what a fine name!) “the 
best strains have been recorded to lay nearly 
340 eggs a year, although it is more common 
to expect around 200 eggs per year.” 

 Note:  an immature bald eagle hung around 
in the spring killing full-size ducks, requiring 
roofs over their pens.  Ravens are most 
destructive at the end of winter (March) 
when prey is scarce, but they are 
opportunists which don’t care about 
calendars if one provides a spread banquet 
table.   

7.  Turkeys are the white commercial variety raised 
on grass and later free-ranging.  The ones we saw 
were full-feathered and actively foraging.  

 
 
8.  Hogs.  Linda raises two litters per year.  Her boar 
and sows are cross-breeds.  The sows are 
Landrace/Yorkshire/Berkshire, and the boar has 
some Duroc in him, too.  The first litter is sold as 
weaner pigs in the spring and the second is fattened 
and raised for family use and for sale at the Farmers’ 
Market or through private orders.  Linda and her son 
sell pork chunks and sausages on skewers at the 
Farmers’ Market.   
 
 
 
 
 

 
 
 

Perhaps a little crossbreeding evident in these (the eagles got a 
drake or two. 

First and second “crop” visiting each other. 
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The Dekok family bales its own hay and tries to buy 
local grain.  For a while, this meant going to a 
Vanderhoof supplier, but recently they have been 
able to buy oats and barley from the Bulkley Valley.  
If there were locally-produced wheat, Swallow 
Haven Farm would be a regular customer.   
 
Water is supplied through a well and three dugouts.  
Future pasture layout may require a complex piping 
system, but for now water needs are being met 
without major innovation.   
 

***** 
 

Finally, if you were wondering about the farm name, 
our summer tour showed us four kinds of swallows:  
tree, violet-green, barn, and cliff swallows.  Located 
on an open knoll, there were swallows flying 
everywhere, eating flying insects to feed their young, 
reducing the populations of midges, flies, and 
mosquitoes that pester both farm animals and 
people.  At least during the summer, we could add 
“swallows” to the many kinds of creatures nurtured 
at this diverse, local, food-producing farm.   
 
 

Gallery:   Photos from Swallow Haven 
Farm 

 

Not a rubber ducky, but a Pekin. 

 
 
 
 
 

 
 

 
Young Columbia Rocks in a line-up.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

We always use Michelins in OUR yard. 

Trying to look wise… 

. . . and failing. 

http://www.clker.com/clipart-23981.html
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Not too common:  a red Dexter. 

 
 

 
Shamus:   “Let’s be clear who’s boss around here.” 

 
 
 

 
Around here we get our ducks-in-a-row. 

 
 

 
How's this for a pose? 

 
 

 
Linda Dekok surveying the pasture and the beasts. 

 
 

 

Did you say a photo-op?  Wait for me. 


