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We are earthkeepers with a. . .     

diversity of concerns 
including health, lifestyle, 
and environmental 
friendliness; we try to use a 
holistic approach. 

 
 

Reports on the Carrots to 
Cattle Conference 

Brian Minter 
 Brian Minter, a popular gardening 
commentator on CBC radio, spoke to an 
audience of more than one hundred 
participants at the recent Carrots to Cattle 
conference, hosted by the Smithers’ Farmers’ 
Institute on February 20, 2015.  
 

Values and Trends 
Minter’s speech was in two parts.  In the first, 
he exhorted (not too strong a word!) fruit and 
vegetable producers to pay attention to the 
conditions of a changing world.  Old values 
are dying and being replaced by the new.  
Who would deny that the use of plants for 
cleansing air (especially in buildings) and for 
carbon sequestration are new consumer 
concerns undreamt-of by an earlier 
generation.   
 The revolutionary use of social media 
makes sociology and food production  new 
partners; this should be in the minds of 
producers as they select varieties and 
marketing for their products.  It is the 
existence of new communities, “new tribes” 
of people bound by social media that create 
opportunities for those who wish to continue 
in the food industry, maintained Minter.  

 Finally, Minter listed various trends 
that affect the way the food industry is 
developing.  The emphasis on nutrition—
think kale!—is becoming more and more of a 
concern for consumers.  Sustainability in 
agricultural systems now is a concern of those 
who buy our food, as is the concern for justice 
in the treatment of labourers, for example.  
International production and trade is a trend 
that is simply too powerful to be dismissed by 
saying, “It won’t affect us here.”   
 

A Whirlwind Tour of Marketable Fruits and 
Vegetables 

 The second part of Brian Minter’s 
presentation was an illustrated slideshow 
featuring humorous jabs, growing tips, and 
the benefit of Minter’s encyclopedic 
knowledge of horticulture.  There were too 
many varieties and species to list here, so a 
few will have to suffice as representative 
samples.  Espaliered trees are not a wave of 
the future, but a present reality as are 

 as 
are columnar apple trees.  Container 
gardening is booming as seed sales and even 
bedding plant sales level out or decline.  
(Think, locally, of the immense popularity of 
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hanging baskets of cherry tomatoes 
purchased “ready to go” in just about every 
garden centre.)   
 Tender plants, including those not 
now grown in the Bulkley Valley, may be 
possible through hoop houses, sheltered 
growing locations, the use of “N-sulate” and 
other coverings.  In some places raspberries 
are grown in greenhouses to supply late fall 
and winter markets, for example.  
 Among some of the new plants—
other than purple kale—Minter pointed to 
Johnny’s climbing Malabar spinach and 
Japanese burpless cucumbers.    
 With visions of flowering sugar plums 
dancing in their heads alongside pink 
blueberries and homegrown Valiant grapes, 

the conferees thanked Minter with applause 
before taking deep breathing exercises and 
starting to plan for next season’s innovations.  
(More reports below.) 

 

History Corner:  Here is a quotation from 

a long, rambling speech by the prime minister of 

the day that we certainly do NOT endorse.  It is 

insulting to First Nations people and short-sighted 

in its view of natural resources.  As an old song 

(“Where Have All the Flowers Gone”) said, “When 

will they ever learn?” 

Another objection which has been taken to this 

agreement [free trade] is that it will destroy our 

natural resources. My hon. friend from North 

Toronto was particularly indignant on this point. 

He grew eloquent and asked us what we meant by 

establishing a Conservation Commission for the 

preservation of our natural resources and then 

proceeding with ruthless hands to destroy their 

work. I have to say to my hon. friend that the 

Commission for the preservation of our natural 

resources was intended to deal not at all with 

questions of political economy, but with question 

of physical science. My hon. friend told us that we 

should preserve our natural resources for our 

children and for our children's children; but I ask 

hon. friend, what is the object of these natural 

resources? Soil, water, forests, minerals, gave been 

given to man by the Creator for the use of man, and 

all civilized nations have acted accordingly. Why 

did our ancestors leave their respective lands and 

come to this country and take it from the Indians if 

it was not for the purpose of taking hold of the 

natural resources of the country and using them for 

their benefit? The Indians were man after the heart 

of my hon. friend from North Toronto  --  they 

were great preservers of natural resources. They 

kept them not for themselves, bur for their children 

and the children of their children. They never used 

them to any great extent. The territory they 

inhabited contained many minerals; but when our 

ancestors came here they found the Indians using 

implements made of bone and stone. They never 

cultivated the soil; they lived on fish and game. 

They were in the midst of immense forests, but 

they never felled a tree to build a house. They lived 

beside the most noble streams in the world, but 

they did not use them to turn a wheel; they never 

even used water to wash. They were people after 

the heart of my hon. friend from North Toronto.        

--Sir Wilfrid Laurier, P.M. of Canada.  Speech 

before the House of Commons, March 7, 1911 

Editor’s Note:  Later on in the same speech, Laurier did 

make some concessions and said this:  “. . . the 

[Conservation Commission], which is ably presided over 

by my hon. friend from Brandon, will do an immense 

service in showing all our people how to use these 

resources with prudence, so that they will be preserved 

for our children and our children's children.”  [He 
apparently did not notice his own inconsistencies.]   

 

Johnny's climbing Red Malabar spinach (according 
to Johnny’s catalog, it has a “mild Swiss chard 

taste.” 
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News and Views: 
 The Smithers public library has a new 

book on the shelves.  It is called Why 

Did the Chicken Cross the World? and 

is—of course—a history of the spread 

of chickens from their origins as red 

jungle fowl throughout the world and 

throughout many permutations.  It is 

doubtful if there are any “pure” wild 

red jungle fowl left.  Perhaps some 

remain in Vietnam or elsewhere in 

Asia.  Most, however seem to have 

“re-crossed” with domestic relatives 

around Asian villages.  I did find a 

photo of a hen.  It probably isn’t an 

original because the closer we get to 

the Neanderthal jungle fowl the more 

skittish they become and the hen in the 

photo . . . isn’t skittish.  You will 

notice, however, that it is slenderer and 

longer-legged than the similar looking 

bantam or brown leghorn chickens that 

it might otherwise resemble, as is the 

rooster shown below.   

 
 
 
 
 
 
 
 

 
This photo taken in Thailand. 

 “Thank you” to Doug Boersema for 
sending us this well-balanced discussion 
of essential oils.    It is by a person who 
uses the oils but “not for everything.”  
http://theuntamedalchemist.com/2015/02/
15/put-essential-oils-in-all-the-things-
yeah-no/   

 Lately we’ve heard about the excellent 
opportunities for Vanderhoof-area 
farmers to sell processed hay overseas.  
We’ve also heard people express 
concerns about “exporting our fertility.”  
If you would like to hear what Gene 
Logsdon thinks about all this, please look 
at his blog:  
https://thecontraryfarmer.wordpress.com/  

You can find it easily by clicking on 
Archive by Title.  It is called “Shipping Hay 
Overseas.”  Gene is contrary, provocative, 
deeply principled, and delightful in a 
number of ways.    As the ancient Romans 
might say, “Tolle legge”  (take up and 
read).   

 

 Agricultural wisdom from a poet:  “. . . 
And another thing, with regard to the 
recreation idea.  There are here, amid this 
realm of fields, spots of dark ploughed 
land.  They are empty, and yet lie they 
here as though the bright culms round 
about them were there for their sakes, 
rows of fencing for their protection.  I 
asked what was doing with these dark 
acres.  They told me c’est de la terre 
enrepos.  So lovely, you see, can rest be, 
and so it looks alongside work.  Not 
disquieting, but so that one gathers a 
deep confidence and the feel of a big 
times. . . .”   Letter to his wife.  Rainer Maria 

Rilke, quoted in Letters to a Young Poet.  Norton, 
New York.  M.D. Herter Norton, translator.  

 
 

 “I believe in buying hammers by the 
dozen and allowing them to become ‘free 
range’ tools! The Mister however, does 
not agree. The youngins are also 
practitioners of free range tools!”     

           -Mel Lo in a response to a Gene Logsdon post.   

http://theuntamedalchemist.com/2015/02/15/put-essential-oils-in-all-the-things-yeah-no/
http://theuntamedalchemist.com/2015/02/15/put-essential-oils-in-all-the-things-yeah-no/
http://theuntamedalchemist.com/2015/02/15/put-essential-oils-in-all-the-things-yeah-no/
https://thecontraryfarmer.wordpress.com/
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According to one paper, “essential oil” 
is a general term for “liquid, highly 
volatile plant compounds, 
characterized by an intensive, 
characteristic odor” (Imdorf et al. 
1999). The essential oils that most 
people are familiar with are the ones 
used in food, cosmetics, personal care 
and cleaning products. These include 
the oils of lavender, peppermint, pine, 
clove, spearmint, and citrus. Each oil 
comprises dozens—sometimes 
hundreds—of plant chemicals, and it 
turns out that many of these play an 
important role in bee health.   

from Honey Bee Suite (website) 

Honey Bees and Essential Oils 
by Heather Sosnowski 

 
Essential Oils (EOs) are secondary metabolites 

that are produced by plants in order to repel 

predatory insects or to make the plant toxic to 

the insect if ingested. Many protect against 

fungal or bacterial attack. Some have also 

speculated that EOs may be pollinator 

attractants. The primary components of EOs 

are highly volatile compounds that contribute 

to the fragrance (essence) of plants that 

produce them.  

The use of essential oils in beekeeping is not 

new: oil of wintergreen (methyl salicylate) has 

been used against tracheal mites for many 

years. Menthol crystals (from mint) are now 

more commonly used in this 

role. Menthol pellets are placed 

on the bottom board of a hive 

and when temperatures rise, the 

menthol vaporizes. The bees 

breathe in the fumes and 

tracheal mites are killed 

through exposure.  

In beekeeping, essential oils 

have been shown to have 

antimicrobial, antifungal, 

insecticidal and miticidal 

effects on various pathogens 

and pests under both laboratory 

and field conditions. Laboratory 

and field tests have shown that 

they are between 50% and 95% 

effective as miticides. Because they are oils, 

they can be incorporated into the wax comb in 

beehives, and can also contaminate honey.  

Largely because of the energy that has been 

put into finding ways to deal with the Varroa 

mite, a wide variety of essential oils (over 

150) have been tested as potential aids to cope 

with the Varroa mite. Thymol (from thyme) 

has been used most extensively and 

successfully in commercial varroa mite control 

products. There are several on the market but 

only one has so far been registered for use by 

beekeepers in Canada. Treatment is based on 

evaporation of the product in the hive at warm 

temperatures, but thymol can be lethal to bees 

and brood at high temperatures, when the 

product evaporates too quickly. 

 

Because of the temperature sensitivity of 

applying EOs as fumigants, research has been 

done on administering them orally. Ebert et. al 

(2007) did an interesting study comparing the 

oral toxicity of various mite treatments on 

honey bees, and found that most are relatively 

innocuous when applied this way. However, it 

can be difficult to get the bees to actually take 

medicated feed if it is not formulated properly.  

The use of essential oils as a feeding 

supplement first became popular with the 

manufacture of a commercial mix of 

spearmint and lemongrass oils called Honey-

B-Healthy. The oils are kept in solution with 

water by the use of an emulsifier so that the 

product mixes easily with 

sugar syrup. There are a 

great many anecdotal 

reports from beekeepers 

that when this product is 

fed to bees, especially in 

instances where the bees 

seem to be declining in 

number and appear very 

unhealthy, their health and 

numbers rebound 

dramatically.  

Lemongrass oil has been 

found to contain two 

components of the 

Nasonov pheromone, 

which is released by 

worker bees to orient returning forager bees 

back to the hive. This may help explain reports 

of successfully using lemongrass oil as a lure 

in baited swarm traps. One of these 

components has been shown to cause Varroa 

mites to become confused and disoriented 

(Pernal, et. al., 2005). This could account for 

the reports of Honey-B-Healthy having a 

detrimental effect on Varroa levels in hives.  

To aid in encouraging bees to ingest medicated 

feed, another method some use is to increase 

the recommended amount of EOs in a sugar 

syrup and pour it over the bees inside the hive. 

This basically forces the bees to stop 
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Essential oils are made through 
distillation.  If you are making your own 
Scotch whisky, you are probably skilled 
enough already.  But to be sure, check 
out directions for making E.O. which are 
all over the website and in many books.   
 
Ed. Note:  If you are distilling legal single-malt 
Scotch whisky, let me know and I’ll do a free 
taste test or even five. 

whatever they are doing and clean up the 

mess, and in doing so ingest the syrup. Some 

claim this works very well.  Other beekeepers 

feel this is a rather invasive and stressful 

method for the bees.    

Essential oils in various concentrations also 

aid in the control of Nosema, are an aid in 

queen introduction, and are mold inhibitors 

(used in bee feed). 

Too much of certain essential oils can be toxic 

to bees, so the amounts and times must be 

carefully monitored. Beekeepers tend to be an 

inventive lot and there are a great many 

recipes for bee feed available; use caution with 

any treatment you are giving to your colony 

and closely monitor the effects. 

 

 

 

 

 

Gallery:  Bees on Borage (source of essential  oils) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Photos by Ian Bissonnette 
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 Last Note:  Dr. Alan Van der Woerd recommends The Boreal Herbal: Wild Food and Medicine 

Plants of the North by Bev Gray as a good resource for regional knowledge of herbs and their 

uses.  Find out what tinctures are and to make teas, essential oils, and much more 

Art feature:   from the students of the late Gerry Dykstra. 

Did you see the robins that stayed in Smithers all winter?  They usually are eating mountain ash 

berries, but I saw them eating fallen crab apples from the trees along the highway, too.   It may 

be that the “first robin of spring” didn’t actually leave last fall.   

   

 


