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Foundation: This publication affirms 
and fosters regenerative farming.   
We avoid the routine use of industrial 
chemical pesticides, and generally 
avoid using them.   
Here are some definitions: 
 Conventional farming routinely uses 

chemical fertilizers, herbicides, and 
insecticides. 

 Sustainable farming usually reduces 
artificial chemicals and may use 
integrated approaches (chemical and 
organic) to reduce chemical 
applications. 

 Organic farming, as regulated, uses 
natural fertilizers, rock powders, and 
biological controls:  no industrial 
chemicals (or acidulated fertilizers) at 
all.  

 Regenerative farming seeks to improve 
the fertility of land, aims at ecosystem 
health and environmental diversity.   

News and Views: 
 Here’s a popular-level introduction for 

those of us who want to see what weeds 

tells us about our yards and gardens.  It’s 

a good introduction to the topic.  Not too 

many years ago, at the height of the 

daisy plague, farmers discovered that 

daisies in the fields indicated a shortage 

of sulfur in our soils.   
https://www.rodalesorganiclife.com/garden/

weeds-and-soil-quality   
 Sometimes weeds occur not so much 

because of soil deficiencies or strengths 

but because we prepare a home for them 

with no competition.  You can see this 

sort of thing happening along the roads 

and highways when soil is disturbed 

without reseeding more beneficial or 

benign plants.  “Nature abhors a 

vacuum” is an old saying that may apply 

here.   See photo on next column.   
 Last year’s rutabaga crop was 

inconstant:  some people had big, 

beautiful, tender roots and others had 

big, beautiful woody roots.  We’re 

wondering if the difference lay in the 

speed and evenness of growth.  This year 

we are planting them about June 10 

(they seem to take a long time to 

germinate in our garden) and plan to 

keep them well-watered to try to foster 

consistent growth with no “dormant” 

periods.  We’ll let you know the results 

in the fall.  
 Maybe some of us spoke a little too soon 

about losing perennial plants in our 

flower gardens.  In the last week I 

noticed a shoot and leaf showing up here 

and there where I had thought that the 

combination of frost heaving, freezing, 

and voles had finished off the plant.   
 

 

 

 

Near Telkwa:  Invasive Weed 

Seedbed? 

https://www.rodalesorganiclife.com/garden/weeds-and-soil-quality
https://www.rodalesorganiclife.com/garden/weeds-and-soil-quality
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 Here are some words from Gary Zimmer 

and Leilani Zimmer-Durand who try to 

farm in a way that cares for the earth.  

The Zimmers operate by trying to apply 

what they term “The six principles of 

biological farming”: 

1. Use fertilizers that do the least 
damage to soil life and plant roots. 

2. Apply pesticides and herbicides 
responsibly while relying on 
customized management practices 

to reach maximum genetic 
potential. 

3. Create maximum plant diversity by 
using green manure crops and tight 
rotations. 

4. Manage the decay of organic 
materials and the balance of soil, air 
and water. 

5. Feed the soil using carbon from 
compost, green manures, livestock 
manures and crop residues. 

 

Words, Words, Words: 
some thoughts about market forces and meat production 

by Andrew Gunther 

 

“I think it's time for us to have a deeper conversation about responsible use of our resources, and 

to include farmers and ranchers in that conversation. After all, they're the ones feeding us - even 

in the face of daily demonization by some NGOs, environmentalists, health advocates and 

others. Producers are working very hard every day to raise animals the best way they can within 

the confines of market forces. Any change we want to see has to be possible within those 

confines, and inspired by a profitable market.   

 

In order to guide those market forces, it is essential that we as consumers be specific about our 

desires. Most consumers are realizing that "natural" doesn't mean anything, and therefore doesn't 

fully encapsulate the farming system they want to support. Similarly, "grassfed" seems to be the 

next buzzword being co-opted by industry and is increasingly under attack by consumer 

advocates. This confusion not only makes consumers jaded, it frustrates farmers and ranchers, 

too. This is why A Greener World has created a distinct niche in the marketplace for high-

welfare, sustainable meat, dairy and eggs verified by independent audit. Our certifications 

include  

 Animal Welfare Approved, 

 Animal Welcare Approved,  

 Certified Grassfed by A Greener World, and 

 Certified Non-GMO by A Greener World.  
 

Animal Welfare Approved was recently lauded by Consumer Reports in the New York Times as 

the only humane label worth paying a premium for. As the foundation for the other two labels 

(which are optional additional accreditations for AWA farmers) Animal Welfare Approved 

ensures consumer expectations are fully met, and farmers' practices are fairly rewarded. Although 

we are a nonprofit funded entirely by donation, we are using a free-market paradigm to achieve 

benefits for every link in the food chain.”  
Source:  http://www.gracelinks.org/blog/7935/talking-animal-agriculture-and-pasture-based-farming-

with-a  

http://www.gracelinks.org/blog/7935/talking-animal-agriculture-and-pasture-based-farming-with-a
http://www.gracelinks.org/blog/7935/talking-animal-agriculture-and-pasture-based-farming-with-a
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Quote of the month (a tribute to 
all the farmers and gardeners who 

are fixers):   
I am a writer. I have never been a 
practical man, or have never 
believed I am, and I’m still at the 
stage where successfully 
completing a practical task fills me 
with astonishment. 

-Paul Kingsnorth 
 

Food Security in the Bulkley Valley: 

 an Introductory Conference 

 
When highway traffic was cut off for four days in the past few years, shoppers began to notice 

shelves getting emptier in the area supermarkets.   What to do when natural disasters cut off the 

B.V. from distant food sources due to natural disasters?  Laurie Gallant, leader of the BV Ad Hoc 

Food Security Action Team, decided to begin to take action proactively by inviting local 

residents and organisational representatives to look at the resiliency of the Bulkley Valley food 

system.   The first meeting of this initiative was held on May 19 at the Old Church in Smithers.  

 

After a welcome and blessing by Mabel Forsythe (Timberwolf) of the Office of the 

Wet’seuet’en, Laurie Gallant introduced the agenda.  She began by defining food security as 

when everyone obtains a safe, personally acceptable, nutritious diet through a sustainable food 

system that maximizes self-reliance and social justice. (adapted from Hamm and Bellows, 2003) 

 
This definition implies that: 
 

 The ability to acquire food is assured and equitable 

 Food is free from contamination or spoilage 

 Food is personally and culturally acceptable and is 

obtained in a manner that upholds human dignity  

 Food is sufficient in quality and quantity to sustain 

healthy growth and development and to prevent illness 

and disease  

 Food is harvested or produced, processed and distributed 

in a manner that does not compromise the land, air or 

water for future generations 

 Food is harvested or produced and distributed in a way 

which supports community self-reliance 

 

 

 

The purposes of the meeting, according to Ms. Gallant 

were the following: 

 1.  To strengthen existing food security web in 

the Bulkley Valley (defined for this meeting as reaching 

from Houston to Hazelton); and 

 2.  To create an action plan to address food 

security—especially concerning the time period from 

November to May—during the next year.  

 

Label this photo:      1. Laurie Gallant;  

2. an “earth angel” (see the celestial 

type above her head)        3. Both of the 

above.     
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The discussion operated with two guidelines:  1) respect for the purpose of the event; and 2) 

respect the people participating in the event.   Ideas “not on the topic” would be sent to cold 

storage. 

 

A full report of the event and its action plan can be found on the 

Bulkley-Nechako Regional District website and the BV Social 

Planning committee website.  Sponsors for the event include MP 

Nathan Cullen and the RDBN.  To join in the conversation, contact 

Laurie at gallantlaurie@gmail.com .   

 

 

***** 

 

What follows in this report is anecdotal and partial rather than a 

complete description.  Please excuse any mistakes, misssspellinggs 

and/or send us corrections which we will be glad to print in the 

next issue.   

 

The introduction by Ms. Gallant was (delightfully, to me anyway) 

NOT accompanied by a Power Point presentation but by a flip 

chart drawing done by Liliana Dragowski.   

 

 

 Strengths of the Bulkley Valley food system include the 

following: 

 the land base; 

 the Bulkley-Nechako Regional District land use survey; 

 significant micro-climates that allow plants to grow 
outside of normal climatic zones; 

 people and cultures that generate ideas; 

 a variety of farm methods and styles 
presently being practiced; 

 active, successful Farmers’ Markets in 
Smithers and Hazelton; 

 resources from the Smithers Public 
Library;  

 the Northern Health Food Guides for 
First Nations and Metis people; 

 an increasing acknowledgment of the 
need to husband our resources more 
carefully; 

 the Beyond the Market program 

 

 Weakness of the Bulkley Valley food 

system include the following: 

What's that?  Not on topic:  Cold 

storage.   

Do root cellars work?     Carrots as they came from the root cellar on May 

28, 2017 (Eskerhazy Farm) 

 

 

mailto:gallantlaurie@gmail.com
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 decreasing soil organic matter and increasing acidity in some areas; 

 the complicated and lengthy shipping routes for imported food; 

 the lack of local food processing ability.  (Here an important program was 
mentioned:  the Office of the Wet’suet’en conducts Cultural Days for its 
community employees who work—with pay—at canning salmon together.) 

 lack of time to grow and process food; 

 lack of cold storage and freezer storage for locally-produced food. 
 

***** 

 

**A panel discussion composed of the following people led a question/answer session 

moderated and stimulated by Liliana Dragowski:  1) Mark 

Fisher (High Slopes Acres and B.N. Regional District);         

2) Mike Donohue (manager, B.V. Wholesale); 3) Marie-Eve 

Arsenault (Food Manager at Hudson Bay Mountain); 4) Joe 

Hug (Healthy Hugs Organic Farm); 5) Crystal Milligan 

(Groundbreakers’ Collective).    

Among the many comments made by the panel and in the 

discussion are the following: 

 “natural” market forces affect the ability of 
supermarket chains and other retailers to handle 
locally-produced food; 

 a change of government and subsequent policy 
factors may help or hinder local food security; 

 the present federal government seems to be 
emphasizing export of food over local production and consumption. 

 power trouble 
(electricity) is a big 
problem in maintaining a 
local food supply and 
transportation;  

 there is a need for root 
cellars and other cold 
storage for the many 
winter vegetables that 
are or could be produced 
in the Bulkley Valley.  

 would it be possible for a 
building code to require 
new housing starts to 
include a “cold room” for 
food storage? 

 “worrying about food security” will be unnecessary if we are prepared for 
eventualities; 

 food safety and food security are closely related, a factor which makes regulations 
and appropriate precautions necessary;  
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 regulations for sale of retail foods involves very complicated regulations 
administered through the Canadian Food Inspection 
Agency; 

 the local area has not seen much development of urban 
agriculture, i.e., food production on lawns, empty lots, 
and so on.  

 local food retailers could investigate the way Sobey’s, 
Bidgood’s, etc., market locally-produced food in St. 
John’s, NFL. 

 

 

 

 technical support for the discussion 

was provided by Mr. Dan Mesec. 

  

 

 Delicious, nutritious, and 

aesthetically-presented food was 

provided by Ms. Joan Lecourt of 

Sweet & Savory Culinary Creations.  

 

 

 

 

 

 

 

 

 

 

 

 

 

Join the continuing food security discussion by contacting Laurie Gallant at gallantlaurie@gmail.com 

mailto:gallantlaurie@gmail.com
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Annual Forage “Cocktails”:  a progress report 

Introduction:   Livestock producers across North America are excited about trying forage 

‘cocktails’—mixes of a number of species exhibiting different root systems, light requirements, 

heat requirements, and so on.  They have found that they can go considerably further in mixing 

plant varieties than was thought possible even a few years ago. The theory is simple:  diversity is 

nature’s way.  The goals include using the crop to provide high quality grazing that farmers hope 

will provide late summer grazing plus extend the grazing season through use of the autumn 

regrowth.  A pretty important benefit comes through the forage that is trampled into the ground, 

providing food for micro-organisms along with the root mass that builds organic matter, stores 

carbon, etc.   

Below are some photos from Eskerhazy Farm’s small experimental plot.  Here are the varieties 

in the plot:  crimson clover; forage turnips; kale; and a brassica cross; tillage radishes and forage 

radishes; annual ryegrass; and hairy vetch.  This basic mix came from Pickseed.   

To this we added sunflower, buckwheat, oats and field peas..  The photos show the crop on May 

23 and then on June 2, 2017.  

We are aware of several other farmers who have experimented on a larger scale with these crops 

and are trying to get photos from them for future issues.  
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Seedbed was pretty rough. 

You can seed the little brassicas 

and radishes.  There is an oat 

seeding or two showing up.  

 

 

 

 

 

 

 

This shows some of the pre-existing 

sod coming back (field was not 

treated with herbicide).  Also a few 

buckwheat seedlings. 

 

 

 

 

 

 

There are a few more oats showing up in 

this photo and some hairy vetch.  Although 

the photo doesn’t show it, this was planted 

just before the heavy rain and some of the 

peas that were lying on the surface sent out 

roots and survived.    
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Field filling in on June 2, 2017  

(you can see lots of pea tendrils 

if you look closely (right).   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You can see a sunflower, one 

buckwheat plant, and weeds (above) 

among the brassicas.  

 

Yikes! Thistles.  Also hairy vetch 

getting a good start.    
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           Essential Fatty Acid Testing October, 2017 

Report by Don Ruzicka, Sunrise Farm, Alberta (www.sunrisefarm.ca/ ) 

Dr. Richard Bazinet from the University of Toronto’s Faculty of Medicine does research on 
essential fatty acids with a keen interest in omega #6 fatty acids that originate from grain, 
and omega #3 fatty acids that originate from grass and other green growing plant matter. 
The human brain is 10% omega #3 fatty acid.  Elevated levels of omega #6 in our diet are 
being linked to higher incidence of depression and also causing inflammation.  The lack of 
omega #3 in our diet is being linked to an increased risk of heart disease.   

Results from research done by nutritionists suggest humans should consume between a 
10:1 and a 5:1 omega #6 to omega #3 ratio.  Anthropological evidence also suggests that 
the ratio human beings evolved eating is somewhere around 1:1, while the ratio today is 
16:1.  

In October of 2016, Dr. Bazinet asked ten Alberta farmers if they would care to each send 
three samples of pasture influenced protein from either of beef, pork, poultry, eggs, milk 
and lamb for him to test in his lab for omega #6 to omega #3 ratios. 

He phoned all farmers to share the results of the testing done on their protein samples.  

For conventional grain fed finished beef, ratios of omega#6 to omega #3 can range from 
20:1 to 40:1.   

Our grass finished beef was 2.5:1.  Our cattle are Angus/Red Poll cross. 

Conventional pork ratios are 15:1 or higher.  

Our pasture raised Duroc pork 
was 3:1. 

Conventional chicken can be 
from 10:1 to 40:1.   

Our pasture raised “Western 
Rustic” chicken was 3.5:1.  

Omega #3 from chicken comes 
closest to the potency of “fish 
oils.”  

Two farmers sent eggs from 
pasture raised laying hens and 
both had 1:1 ratios. 

Again, remember that samples 
within the 5:1 ratio are the 

desired goal.   Pastured hogs, Sunrise Farm  

http://www.sunrisefarm.ca/

