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Vol. II, No. 8 May 1, 2015

Who are we?   
 A group of “farmers that the 

industry forgot.” 

 Often small scale (we might 
farm ½ acre or 5 acres or 20 
or more—often less than ¼ 
section/160 acres; sometimes 
nearer a thousand). 

Editorial:  While looking at documents 

about our pioneer era, I noticed that 
inclusion was a guiding principle of 
community-building efforts, including 
agriculture.  There was no distinction 
made between vegetable- or berry-
producers and real farmers like dairy or 
beef producers.   At Just Farmers we 
support inclusion and suggest that the 
farming organisations already in existence 
(B.V. Beef, B.V. Dairy, Smithers Farmers’ 
Institute) make a concentrated effort—
perhaps through reduced membership 
fees or formation of subcommittees to 
represent small producers—to promote 
their organisations in such a way that 
people who sell only a few vegetables, a 
few litters of weaner pigs, fresh fruit, 
eggs, and/or a couple beef per year are 
included as a full members of the 
agricultural organisations. 

 
News and Views:  

 Last month we asked if you had any 

responses to Bill Murphy’s article 

about the esophogeal groove.  We 

received a response from veterinarian 

Stephanie Rhebergen who 

recommended an article by Sam 

Leadley and Pam Sojda.   Steph says 

that “Calfnotes is one of the resources 

I give to clients/hobby farmers.”  Full 

information is about this is given with 

the text about the esophageal groove at 

the end of the end of this newsletter.  

 [Doesn’t “Esophogeal groove” sound like 

the name of a quirky rock group?”] 

 In response to the question about the 

esophogeal  groove, we received this 

helpful response from Rayner 

Oosterhoff in regard to this comment 

from Bill Murphy:  "For this reason, 

calves reared separated from their 

mothers must be fed from nipples 

placed 18 inches (first 1-2 weeks) to 

24 inches (2 weeks to weaning) from 

the floor or ground level."  

Hi Curt... my experience is that as well as 

Mr. Murphy's reasoning concerning the 

rumen bypass groove, if calves are fed 

with their head too high there is a much 

greater chance of them inhaling some of 

the milk leading to aspiration pneumonia. 

(Note: the correct height of nipple can 

only be determined by the size of the calf... 

not its age since calves come in many 

different sizes.) Another common mistake 

bottle feeders often make is to enlarge the 

hole in the nipple to make it easier and 

faster for the calf to drink... this will also 

compound the problems associated with 

hand feeding calves (milk spilling into the 

rumen or lungs).  Thanks to Rayner for 

this advice based on his years of 

experience. 

 Last issue we mentioned Murrey Grey 

Cattle.  I just read that in Ohio, Louis 
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Bromfield (among others) called them 

blue roans.  Maybe you know them by 

that name.   

 [Editor’s note:  The message printed below  is 

very late.  We apologize for its tardiness.  But 

we thought readers would like to know how 

one small hatchery responds to possible 

disease threats in a proactive way.]   
“We will be starting our hatch this March for 

chicks in April.  As for diseases. . . we are 

taking a few precautions such as putting 

cherry netting on all our outdoor chicken yards 

to keep wild birds from infecting our flock.  

Also, healthy happy chickens with good 

immune systems are less as risk.  We hope this 

will keep our flock safe.”  (Happy Hens 

Hatchery) ogresacres@hotmail.com.    And 

here is more information which came on the 

Beyond the Market May bulletin:   

 

Keeping Flocks Healthy 
Sat, May 2nd, 8:30am - 4:30pm in Vanderhoof 

 

If you, or someone you know, is involved with 

keeping small poultry flocks as part of a farm 

operation this email may be of interest to you. 

On May 2, 2015 Clayton Botkin, Provincial 

Poultry Specialist, and Dr. Bowes, Avian 

Pathologist, will be presenting a session on 

flock health in Vanderhoof, BC. Keeping your 

Flock Healthy is a free course intended for 

owners of small flocks wgo wish to learn more 

about poultry diseases and ways to prevent 

them. This session will focus on issues related 

to small lot poultry meat production. 

 

To register, please call 250-562-0112   

 

 In a column of Canadian Cattlemen 

(April 2015), a leading barley 

researcher is featured.  Her name is 

Lori Oatway.  No kidding.   Seriously, 

the research by Ms. Oatway looks very 

useful to me.  [Next month:  A beef expert 

named Bill Pork and a chicken expert named 

Ducky Brown?] 

 CBC News reported the following 

about a beef promotion in Prince 

Edward Island by Burger King called 

BURGER LOVE.  “It's no joke, but 

Burger Love is kicking off April 1.  

The month-long campaign promotes 

Island beef at restaurants across the 

province. All of the burgers feature 

beef raised on P.E.I.   The campaign is 

designed to promote Island beef, with 

all the burgers featuring beef raised on 

P.E.I.  Last year, 92,000 burgers were 

sold at restaurants participating in 

Burger Love.  The executive director 

of the Cattle Producers Association of 

P.E.I. says the campaign is a great 

opportunity for the industry to 

showcase its product and encourage 

people to eat local beef throughout the 

year.    

   Beef production is a part of 40 

percent of Prince Edward Island farms. 

The beef industry is comprised of two 

main sectors; cow-calf operations 

where calves are raised to the feeder 

stage and beef feedlots that purchase 

the feeders to finish for market. The 

average cow-calf herd is 40 cows. 

Calves are sold to feedlots throughout 

the Maritimes, Ontario and Quebec. 

Feedlot operations are intrinsically 

linked to the potato sector by 

incorporating cull potatoes and crops 

used in the potato rotation as part of a 

beef feed ration.”  Source:  PEI 

Department of Agriculture and Forestry. 

 

mailto:ogresacres@hotmail.com
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Quote of the month:  

   With all the research we have made there still 
remain many mysteries, not beyond 
explanation but which have not yet been 
explained or understood.  In this borderland the 
“live” farmer finds his place—the man who sees 
and feels what is going on in the soil beneath 
his feet and on the earth around him, the man 
whose footsteps are the best fertilizer of his 
farm.   –Louis Bromfield, Malabar Farm.  [The 

proverb about footsteps is attributed to Confucius, 
among others.] 

CALVING EASE 

March 1996 (Revised Jan ’04) 

Sam Leadley (Attica Veterinary 

Associates) and Pam Sojda (Offhaus 

Farms) 

 

Esophageal Groove or 

Where Does the Milk Go? 

 
   Why do we care where the milk goes in a 

calf as long as the calf doesn't die? Well, 

maybe we would like to cut down on our 

scours rate. Or, we would like to improve our 

rate of gain. When this physical structure 

inside a calf's gut works properly, better 

digestion of milk and/or milk replacers occurs 

- thus, we get more nutrients for each feeding 

into the calf's blood stream and less undigested 

milk into the small intestine. 

   Esophageal. Say, "ih-saf-ee-gee-el." (At 

least, according to Webster's dictionary.) Ever 

wonder where this esophageal groove was? 

What it looked like? Was it a hole somewhere 

in the calf's gut? If you have opened up a calf's 

gut you can't see anything like a pipe, groove 

or tube. Is it some sort of magic?  

 Dr. R. W. Blowey, writing about calf 

feeding practices in relation to health, actually 

uses the terms, "pipe" and "channel." In our 

language this is how he describes the 

esophageal groove. 

   First, the tissue that makes up the groove 

may be called the "lower esophagus." This 

tissue passes across the wall of the reticulum 

(the side toward the middle of the animal) and 

ends right where the reticulum empties into 

the omasum. (Remember the stomach names? 

Reticulum, rumen, omasum and abomasum.) 

As we stand next to a new-born calf (also 

standing), this layer of tissue runs almost 

vertically straight down. It goes down from 

the lower end of the throat (esophagus) to the 

omasum. The milk dumps directly into the 

abomasum when the tissue is curled up into a 

tube. It is estimated that only three to five 

percent of the fluid milk or milk replacer leaks 

out of this tube at feeding time with adequate 

groove closure. No wonder we can't see it 

when we cut open a dead calf - the muscles 

are loose. All we see is a flat surface. That's 

because the muscles that fold the tissue into a 

tube aren't working. When a live calf is 

stimulated properly she has "esophageal 

groove closure." (What a mouthful!) What 

happens when the esophageal groove closes 

on a living calf?  

   Blowey summarizes the changes like this: 1. 

horizontal muscles contract pulling the lips of 

the groove together; 2. vertical muscles 

contract shortening the groove; and 3. the right 

lip twists over the left one making a "pipe." If 

you hold your hands in front of you with the 

palms facing the same way and thumbs 

together, you can see how this works. Just 

close all eight fingers. Your hands make a 

"pipe" from the edge of one hand to the other. 

Now, just imagine that same muscle action 

inside the calf's stomach with tissue rolling up 

from either side. First, to form a "U" and then 

one side overlapping the other to form an "O." 

Presto, esophageal groove. 

 

Why Does Closure Make a Difference? 

   Why does this groove closure make a 

difference? It channels milk/milk replacer 

directly into the abomasum. It's an ideal place 

to digest milk. It's an acid environment. It's 

where the enzyme rennin occurs. When milk 

hits here it clots - forms lumps. The rest of the 

milk (we call this liquid whey) goes on to be 

digested and absorbed in the small intestine. 

The "clots" stay behind in the abomasum. So 

far, so good. Even if we feed 100 percent 

whey-based milk replacer, better 
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digestion is achieved by direct delivery to 

the abomasum. Two enzymes in the 

abomasum (pepsin for the protein called 

casein and lipase for the fat) eat away at these 

clots. The end result is nutrients that can either 

be absorbed directly or further digested in the 

small intestine. 

   What happens if these "clots" don't form 

properly? Whole milk gets into the small 

intestine. The protein, casein, can't be digested 

very well in the intestine. But, it's a great 

source of nutrients for bacterial growth. Oops! 

Scours! With whey-based milk replacers we 

also want to bypass the rumen and have the 

fluid milk replacer go directly into the 

abomasum. 

   Poor clot formation and poor esophageal 

groove closure go together. That is, with poor 

groove   closure lots of the milk ends up in the 

rumen instead of going directly into the 

abomasum.    (Remember that rennin that 

makes clots is in the abomasum, not the 

rumen.) Some experts estimate that milk 

dumped into the rumen may take as long as 

three hours before it finally makes its way into 

the abomasum. Now, BOTTOM LINE. What 

can we do as calf feeders to encourage better 

esophageal groove closure in young dairy 

heifer calves? It's to our advantage to get the 

natural  processes to work for us rather than 

ignore them. 

 

What Does Research Tell Us? 

   First, that sucking either from a nipple or a 

pail encourages closure. Second, that adrenalin 

(released into the blood stream when a calf is 

stressed) inhibits closure. Third, after the calf 

is 2-3 weeks old, milk has a stronger positive 

effect than water to encourage closure. Fourth, 

too cold or variable milk temperatures inhibit 

full closure. Fifth, irregular feeding times 

and/or feeding patterns inhibit full closure. 

Sixth, having the base of the feeding bucket 

lower than 12" (30cm) above where the calf is 

standing inhibits full closure. Well, that's a 

mouthful, isn't it? 

   Blowey says, "Groove closure is stimulated 

by sight, sound, taste and other stimuli 

associated with feeding." He suggests things 

like these: 

   (1) feed at the same time of day;     

   (2) feed calves in the same order; 

   (3) let the calf see and hear milk being 

prepared; 

   (4) have milk at proper feeding temperature; 

   (5) if feeding milk replacers, have it mixed 

according to the manufacturer's directions; 

   (6) reduce stress as much as practical; 

   (7) have your feeding bucket base at least 1 

foot above where the calf is standing; and 

   (8) remove unconsumed milk so it doesn't 

get drunk cold.  

   He uses the term, "mothering." We often call 

it "tender, loving care - TLC" The more our 

calves are "mothered," he says, the more likely 

they will experience adequate esophageal 

groove closure at feeding time. And, we will 

get more nutrients absorbed in the blood 

stream. And, we will get less undigested milk 

into the intestine to encourage bacterial 

growth leading to scours. 

 

CALF FEEDER'S TIP 

   Blowey's observation on how to tell if milk 

is warm enough when fed to calves:  He has 

observed that when calves are fed milk that is 

too cold the fat collects on their muzzles. This 

fat causes the hair on the muzzle to fall out. 

This leaves a bunch of bare-nosed calves! We 

don't know how scientific this guideline is but 

you might try examining a few calf noses. Do 

the last calves fed have lots less hair on their 

noses than those that are fed first, especially in 

cold weather? 

 Reference: R.W. Blowey, "Calf 

Feeding Practices in Relation to Health," in 

Proccedings of BCVA, Summer 1994, pp.76-

79. Dr. Blowey is from Gloucester, England. 

If you know of someone that doesn’t currently 

receive Calving Ease but would like to, tell 

them to WRITE to Calving Ease, 11047 

River Road, Pavilion, NY 14525 or to CALL 

either 585-591-2660 (Attica Vet Assoc. office) 

or 585-343-8128 (Offhaus Farms 

Office) or FAX (585-591-2898) or e-mail 

sleadley@frontiernet.net or pams91@2ki.net . 

A limited number of back issues may be 

accessed on the Internet at www.calfnotes.com 

and clicking on the link, Calving Ease. 
 

(This information reproduced by permission of Sam 

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

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 

Sometime soon the barn swallows will return.   Sometimes they make nests just over a door which can 
make for messy entrances and exits for people.  As insect eaters, barn swallows perform a valuable 
function on our farms.   I found a record of a farmer in Ohio who encouraged them in his milking barn 
but was told by the barn inspector that they were unsanitary and should be preventing from entering 
the barn and that insecticides should be used for fly control instead.   Think about that! 
 
When we lived in the Lower Mainland the first brood of barn swallows usually died in the nest because 
their growth coincided with one of the sprayings of the potato crops.   
 
A farmer friend from our past told us that in his part of Germany barn swallows were encouraged to 
nest in communal kitchens as a sign of good luck.  The transom window above the door was left open 
for the birds.   
 
The barn swallow and its near relatives live in many parts of the world.  The one in the Mid-East have  
yellow on the belly, not orange, but the same swallow-tail.  It is the bird mentioned in the psalms (# 84) 
as nesting in the temple in Jerusalem.    I wonder if any make nests on the Wailing Wall today or in the 
Dome of the Rock?  


