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Fresh Flipper are in! 

It’s Spring on the Avalon and we 

couldn’t be more excited! Bidgood’s 

now have fresh flippers in stock, 

$4.50 cleaned, or $3.50 uncleaned. 

We also have fresh lobsters coming 

in any day now.  
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Who are we? 
 A federation 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!) 

 Diversity of concerns including 

health, lifestyle, environmental 

friendliness, holistic approach; 

 Mostly “part-timers”—need another 

income to survive. 

 See information and editorial below.  

News and Views:    

 “Haying it [excess grass] to control 

growth has its cost. Nutrient removal, 

reduced plant diversity and reduced 

infiltration of rain water due to increased 

runoff can all take their toll on summer 

growth potential. I have watched 

producers cut everything for hay while 

feeding the cows hay the whole time. If 

the cows can be grazing, then the cows 

should be grazing; enough said.”  Victor 

Shelton.  Quoted in 

http://onpasture.com/2016/05/09  

 Here’s an announcement from the 

Bidgood’s store in Goulds, NL.  An 

editorial comment about this store and 

marketing of local foods appears at the 

end of this newsletter.  

 Recently, two representatives from 

Bulkley Valley Wholesale spoke to the 

Smithers Farmers’ Institute about their 

practice of selling local food, the 

complications and advantages of doing 

so.  Newfoundland and Labrador make it 

legal to sell wild game which is not the 

case in the rest of Canada. (Europe 

allows it, but there are some very 

weighty reasons for provinces to forbid 

the practice.)   

 I (cg) was in St. John’s in November 

2014 and the Sobey’s store there 

featured local turnips (actually they are 

we call rutabagas or swedes), cabbage, 

carrots, potatoes, etc.  The name of the 

producing farms accompanied the 

vegetable display.   Perhaps the  

Safeway/Sobey’s in Smithers could be 

persuaded to follow the lead of NL? 

 Here is more information about 

Bidgood’s from their website.  You’ll see 

that in their commitment to self-sufficiency 

and local/regional food sales the province of 

NL is far ahead of central B.C.   

Fish and Seafood 

Our seafood department offers a wide 
assortment of fresh local products (some 
seasonal). Living close to the ocean definitely 
has its benefits when you’re talking about 
seafood. We like to offer and promote fresh 
local seafood like cod, salmon, halibut, cod 
tongues, cod cheeks, and mussels. We carry 
seal flipper and loins year round and retail 
such dishes as flipper pie, flipper and gravy. 
There are also many exclusive seal 
merchandise in our Craft Shop located next to 
Bidgood’s Cove. We also offer salt fish items 
such as whole salted cod, salted cod steaks, 
salt cod bits, salt cod heads, salted cod cellos, 
salted turbot, salted cod cheeks and tongues. If 
you would rather a smoked taste we offer 
smoked salmon, smoked cod, smoke mackerel, 
smoked and corned capelin. Customers and 

http://bidgoods.ca/site/2016/04/18/fresh-flipper-are-in/
http://onpasture.com/2016/05/09
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especially children love visiting our lobster 
tank located inside the seafood department. 
The lobster tank is an open faced tank so 
customers are able to pick out the exact 
lobster they desire.  

 

Local Meat and Game 

Our local game products (moose, rabbit, and 
partridge) are also offered year round. We 
offer a unique selection consisting of fresh 
moose pie, fresh moose stew, fresh rabbit pie, 
fresh rabbit stew, and fresh cooked partridge.  

Fresh Produce 

We strive to only provide the freshest fruits 
and vegetables available. Where ever possible 
our produce is locally sourced and we’re very 
proud to champion Newfoundland farmers and 
food products. We do of course have to import 
some products because they don’t grow on our 
big island, but we’ve got the best distribution 
channels in place to make sure that banana 
travelling from down south gets here while its 
still at its freshest.      

Newfoundland Berries 

Our berries come from the many communities 
on the southern shore, Bonavista, and 
Labrador. We retail these berries in our store 
and also use them to make other products 
such as bake apple spread, blueberry spread, 
partridge berry spread and partridgeberry 
relish just to name a few. 

 
 
 
 
 
 
 
 
Photos:   

Local herb 

production and 

wines from 

Aukisland 

Winery.    

See editorial 

(p. 6-8). 

 

 

 

“The majority 

of the berries 

used are wild 

and free of 

pesticides or 

fertilizers, 

making our wines as pure as they come. The 

berries are picked by hand by the locals and 

often hand delivered directly to the winery.”  

http://www.aukislandwinery.com/  

http://www.aukislandwinery.com/
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Book Review:   

 
In most book reviews, the writer first 
summarizes the book, then focuses on one 
or more topics covered, and then adds a but 
to the end in which the reviewer mentions 
weaknesses of the book.  

 
 
I’d like to start with the weakness, however.  
Micro Eco-Farming by Barbara Berst Adams 
wrote this book in 2004, highlighting the 
successes and ideals of those “Prospering 
from Backyard to Small Acreage In 
Partnership with the Earth” (subtitle).  
Along the way, Adams makes a number of 
generalisations without adequate 
informational base.  She also suggests 
practices that are of limited or doubtful 
usefulness.  She provides examples of 
successful micro-farming but many (most?) 
of them depend on major urban markets 
selling to middle- and upper-class 
customers.   

 
Having said this, I would like to recommend 
the book.  The title says it all:  It is possible 
to prosper as a micro-farmer (often on one 
or two acres or less) and to do it in 
environmentally-friendly way, without 
costly inputs from chemicals and 
machinery.   

 
For me, the anecdotes about individual 
micro-farmers give inspiration and 
encouragement.  These stories also show 
that we have been fed a lot of baloney 
when told that “economies of scale” always 
mean “bigger and more capital intensive.”  
(“When more units of a good or a service 
can be produced on a larger scale, yet with 
(on average) less input costs, economies of 
scale (ES) are said to be achieved.”)  

http://www.investopedia.com/articles/03/0
12703.asp )        

 
 
 
So read the book with a critical, but not a 
jaundiced eye and be inspired to consider 
whether the farming paradigm you espouse 
is based on ideology or reality. 

 
 
 

 
 
Micro Eco-Farming:  Prospering from Backyard 
to Small Acreage In Partnership with the Earth.  
Barbara Berst Adams.  New World Publishing, 
2004.  Available through the Smithers Public 
Library or interlibrary loan.   

 
 
 

http://www.investopedia.com/articles/03/012703.asp
http://www.investopedia.com/articles/03/012703.asp
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Updates on new crops, experimental plots, etc. 
 

 
Jeremy Rouw heard that you couldn’t grow fava 

[faba] beans here and that if you tried to plant them 

in April they’d freeze to death.  So he tried them, 

“because they said you couldn’t do it.”  The beans are 

Snowbird variety, planted on April 18 at 210 pounds 

per acre.  The field is a little less than two acres: 

Jeremy’s experimental field.   He will either graze 

them, or (he hopes) combine the seeds and grind them 

for cattle feed. 

 
.      

 

 

 

 

 

 

 

Cicer milkvetch, planted in spring of 2015.  

Eskerhazy Farm (above, detail at right) 

 

Mountain View sainfoin, 

planted in spring 2015. 

Eskerhazy Farm 

 

All photos on this page taken 

May 16, 2016.  
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Improving an existing hayfield.  The following photos show progress of the Wisselink’s 

experiment which we reported on last time.  They laid out strips across a field marked by  a weak 

stand of hay, using an Aerway to disturb the soil.  Then they packed it once, seeded alfalfa and a 

little peas and barley with a no-till seeder and then 

packed it again.)   May 16, 2016 photos. 

 

Alfalfa has 

germinated.  

 

 

 

 

(Left)  Barley 

 

(Right)  Some 

“old” alfalfa 

with new 

seedlings.  No 

autotoxicity 

effects so far.   
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Some observations about hawkweed, clover, poor stands of grass, etc.   May 16 photos. 

 

  Weak stand of grass.  Clumps of dark green in 

foreground are red clover.  In the background, on 

the knoll, is alfalfa.   

 

 

 

 

More dark clumps of red clover.  What would happen if the whole field had been seeded or 

overseeded to red clover?  Would it compete with the nasty hawkweed invaded (right, below)? 

 

 

 You may keep the manure:  this is 

response from urine deposited last fall.   

Would careful grazing help create a 

“uniform deposition” of urine and help  

grass outcompete the hawkweed?   
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Editorial 

Next to Asparagus. . . 

“Next to asparagus, it’s my favourite.”  I spun around to hear Darcy Repen, mayor of Telkwa, 

B.C., finish his sentence.  What in the world could be even close to home-grown asparagus (the 

kind one gets in a supermarket may best be described as a source of fibre)?  Asparagus snapped 

off and then steamed and slathered with butter has no close competitor at all in my list.   

 

Mayor Repen went on to wonder aloud where he could get some nettles.  Nettles?  I knew about 

them from hearing stories about their exceptional nutritional values; my daughter, the 

pharmacist, says this:  “Whatever spinach has nettles has a lot more.”   I also knew about nettles 

from hearing conversations between immigrants from Europe who ate them during the hunger 

year in The Netherlands.  

 

I usually cut and dry a few bundles of 

stinging nettles and crumble them up 

as a winter tonic for our chickens.  

And. . . I knew about stinging nettles 

from the burning itch that I got when 

I was weeding them from the edges 

of a garden without wearing gloves.   

 

As for the mayor, he was in luck:  on 

our farm in Quick we had enough 

nettles growing at the edge of one 

garden, along the lane, and around the 

hay barn to feed a small army.  So we 

left British Columbia for a trip to St. 

John’s, Newfoundland, watching 

Darcy fill a rubber tub with nettles.  

He wore gloves.   

 

The distinction between hunter-

gatherer societies and agricultural 

societies is usually considered 

something pretty significant.  There is 

a certain unstated superiority 

understood when talking about 

“down” from “our” world towards 

those cultures which scavenge, hunt, fish, collect, and forage for their provisions.  Perhaps our 

paternalism is disguised through a rosy-tinted romanticism as we watch You tube clips of folks 

collecting herbs, fruits, roots, and fish from their forests.   

 

I’m pretty sure, however, that—barring those who gather magic mushrooms on Vancouver 

boulevards and the odd spring dandelion-leaf scrounging exhibition in a yard known to be free of 
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Weed ‘n’ Feed—we think gathering food must be a very primitive, inefficient, and impractical 

way of providing for our needs.   

 

And with those thoughts floating somewhere in my hypothalamus, cerebrum, cortex, or appetite, 

we arrived in St. John’s.  After the customary trips to freeze our butts off visiting Signal Hill and 

Cape Spear yet again, we were taken for a lovely guided tour of some surrounding regions by a 

local resident.  We saw ocean, boats, gulls, coloured houses, an ATM on a deserted wharf, and 

even blue sky.   

 

The high point of the trip for me, however, was a visit to Bidgood’s, a store and shopping centre 

located in the Goulds, a community on the Avalon Peninsula that also contains dairy farms.   

 

I fell in love with Bidgood’s.  Not just the friendliest people in the world (who typically call “my 

love,” and “my trout”), but a selection of goods and foods that were truly local.  Here is a list of 

some of the items I could have purchased: 

 Hand-knit mittens, scarves, and sweaters from the outports; 

 Cod tongues; 

 Cod steaks; 

 Salt fish; 

 Bottled (canned) moose meat (By the way, one must pronounce the word as “baw’-ld” 

with a distinct syllabic break.) 

 Live lobster, of course, and every other crustacean and shellfish you can imagine. 

 Bottled rabbit (snowshoe hare). 

 Bottled deer (caribou). 

 Frozen rhubarb pieces. 

 Frozen wild berries:  cloudberries (or bakeapples); blueberries, sour berries, partridge 

berries, and more.   

 

Gathering also can support a certain type of manufacturing.  In Twillinsgate, NL, Aukisland (as 

in “Auk Island”—an auk is a seabird) Winery makes a number of fruit wines from wild berries.  

My agricultural interests and journalistic duties forced me to try these wines:  I approved; then 

tried a second time, and a third for scientific accuracy. 

 

Wild pine mushroom harvesting has become big business in parts of B.C.  However, in central 

British Columbia, indigenous people know every berry patch in their traditional territories, but so 

far none are included in agricultural organizations considered part of the plans for self-

sufficiency in food production.  This might be a cultural bias, but more likely—in my opinion--

one based upon assumptions that hunting/gathering is not a real economic activity.   

 

Perhaps the good people in Newfoundland and Labrador have something to teach us about living 

on the good earth where God has placed us.    

 

Curt Gesch writes this from “At Wit’s Inn,” which is the name of the B & B he is staying in.  He 

suggests that the NL government might also learn something in turn about the importance of 

libraries from other provinces.  This article originally appeared in Christian Courier, © Curt 

Gesch, 2016.      


