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We Believe  it is an error  to view  

nature, as a “commodity belonging to us” 

rather than a “community to which we 

belong.”   --Aldo Leopold 

 

We Affirm the following words of the 

great American agriculturalist, Liberty Hyde 

Bailey:   

“Nature-study not only educates, but 
it educates nature-ward; and nature is 
ever our companion, whether we will 
or no. Even though we are 
determined to shut ourselves in an 
office, nature sends her messengers. 
The light, the dark, the moon, the 
cloud, the rain, the wind, the falling 
leaf, the fly, the bouquet, the bird, the 
cockroach---they are all ours. If one is 
to be happy, he must be in sympathy 
with common things. He must live in 
harmony with his environment. One 
cannot be happy yonder nor 
tomorrow: he is happy here and now, 
or never. Our stock of knowledge of 
common things should be great. Few 
of us can travel. We must know the 

things at home."  —from "The Meaning 
of the Nature-study Movement" 
 

News and Views:   
 

 Correction:  The Farmers’ Market in 

Iqaluit sells food that is flown in, not 

shipped in as we erroneously reported in 

the last newsletter. 

 Best tongue-in-cheek reply . . . to 

tongue-in-response. . . to a Facebook 

question about wanting to purchase a 

smaller, mini-beef animal: 

1.  First response (by moi):  “I have a 

steer (Dexter) for sale but steers are 

pretty risky for starting a breeding herd.” 

2.  Reply to the reply:  “Why the risk?” 

 

 Potato crusher and root slicers, desired 

by a number of small farmers to prepare 

roots for animal feed, are available 

absolutely nowhere (that we can 

discover) in North America, but are 

quite easy to find in Germany.  One 

place is handwerker-versande.de.  
Kartoffelquetsche Holzaufbau 

Potato crushing wood construction  
 Potato squeezer, wooden structure - frame made of 

beechwood, the filling funnel made of spruce, 
complete with crank.  The filling funnel of the potato 

crumb has the following dimensions:  
 Length: 40cm  
 Width: 45cm 
Price:  96,98 Euros 
 

We would like to hear from our readers if 

any of you have experience with a machine 

like this one and if it will work on relatively 

large and hard roots like rutabaga.  In the 

meanwhile, at Eskerhazy Farm we put the 

roots into a small wooden box and then chop 

them with an ice chopper.     

 Don’t forget the free course on “Keeping 

Your Flocks Healthy” scheduled for 

November 4, 2017, at Glenwood Hall.   

It is intended for owners of flocks of 

sheep or herds of goats.  Please call John 

Stevenson at 250-847-6379 or email 

John.J.Stevenson@gov.bc.ca to register 

(pre-registration is required). 

 

mailto:John.J.Stevenson@gov.bc.ca
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Special Report:   

First Nations Food Production 
 Recently, we reported  in this newsletter that our governmental and agricultural structures 

seem to lack First Nations involvement.   

 Dr. Alan van der Woerd from UNBC passed along this insight.  

-“In answer to the question about First Nations, I wonder whether a shift is necessary on our 

part--from farming to foraging--to understand the indigenous perspective, away  from the 

European model to a First Nations understanding of food security. Food is everywhere 

around us!”    

 Laurie Gallant of Hazelton Hops passed along this information: 

-There is a group in BC that works on indigenous food security issues.  

B.C.Food Systems Network - Working Group on Indigenous Food Sovereignty,c/o Box 956 

Chase, BC Canada  V0E 1M0 

http://www.indigenousfoodsystems.org/contact-us   

 We hope to have a report on the Moricetown Community Garden next issue.   

 Here is an excerpt Nephi Craig, a White Mountain Apache/Navajo executive chef on the 

topic:   “My people, the White Mountain Apaches, engaged in strategic agriculture, contrary 

to the false notion that we were ‘nomadic hunter-gatherers.’  In tune with our landscape and 

seasons, we were able to plant corn in certain areas and leave those areas to follow other wild 

foods and animals at various elevations through our territory.  Apaches would return to tend 

the cornfields, and when the harvest time neared, we would have ‘harvest camps’ to gather, 

process, and store our annual yield.  Such farm crops would be coupled with wild foods that 

had been gathered and preserved all spring, summer, and fall to prepare for the coming 

winter.    Source:  Letters to a Young Farmer, Stone Barns Center, 2017. 

 I cannot remember the source, but I recall that some of the Haida people did something 

similar with potatoes during the 19
th

 and 20
th

 centuries:  they would prepare soil and plant 

potatoes in the best soil available, move on to other food collection activities, and then return 

to the agricultural land periodically and for the harvest.  I think it may have been Florence 

Edenshaw Davidson who reported on this type of activity.  If so, it was in During My Time:  

A Haida Woman.   

 Many readers of this newsletter have studied Central Canada’s First Nations agriculture, but 

if you want a refresher, try this:  

http://www.sixnationsfarmersmarket.com/gardening_history_of_iroquoian_agriculture  

 Comment:  When I was in grade school we were taught that primitive cultures were hunter-

gatherers.  The first step toward civilization was domestication of animals (but people were 

still nomadic).  Then came “settled agriculture,” which permitted/facilitated the development 

of large, permanent towns and urban life, and—presumably—civilisation as we know it.  

With the presumption that urban life is the telos (end) of an evolutionary progress toward 

human betterment came a disparagement not only of hunter/gatherer societies but, 

eventually, of farming as the necessary but rather undistinguished vocation of hayseeds and 

yokels.   With the advent of capital-intensive agriculture heavily based on exquisitely-

complex technology, it is no surprise that that the number of farmers is declining still more.  

Maybe, eventually, we’ll  “civilize” farming to the point that we can send out our self-driven 

machines, give instructions to our robotic milkers, and watch nature shows on our computer 

screens.    

 

http://www.indigenousfoodsystems.org/contact-us
http://www.sixnationsfarmersmarket.com/gardening_history_of_iroquoian_agriculture
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Harvest 2017:  A photographic report 

 
Here are a few photos from our harvest.  One is pretty common—potatoes.  Sugar beets and 

hazelnuts may not be as common so we are featuring them.  Please send us some photos of 

your harvest—vegetables, forages, fruit, etc.  We hope to continue the harvest feature on 

October 15.  We welcome photos of traditional crops, experimental crops, prune plums, etc.   
 

 
 
 
 
 

Potatoes:  I thought I had pretty good 

potatoes this year:  high yield and 

almost no scab.   

 

Then I saw some of M. and G. Garton’s 

(Quick) Kennebec potatoes.  “Only one 

was hollow so far.”   

 

Is there anything lovelier than a 

beautiful potato?   
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Sugar beets:    I found some non-GMO sugar beet seed and thought I’d try growing them and use 

them as an energy source for our cows when the weather gets colder.  They are all in the root 

cellar now.  At our farm we don’t have the necessary heat for growing hugesugar beets such as 

some these children are carrying back in 1940 (right).   

Five centimeters (about 2 inches) across the top and a weight 

of a kilogram or a little more (2-3 pounds) is sufficient for 

machine harvesters.    

Note for Mr. Trump:  In one photo you will see a special 

beet, but assured that it is a citizen of the beet community and 

not an immigrant.    
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Hazelnuts:  Of course you’ve heard of hazelnuts and Hazel-ton (well, there are least three of that 

name).  The native hazelnut from our area is known as the beaked hazelnut and grows well in the 

milder parts of the Bulkley Valley, near those three towns.  Commercial hazelnuts (also known 

as filberts) is concentrated in the Lower Mainland of B.C.  Unfortunately, that area has been hit 

by an epidemic of a blight that has meant total removal of hazel bushes from some orchards.   

Ontario orchardists are taking up the production slack by increasing acreages.  Meanwhile, in the 

U.S.A. and the Canadian prairie provinces, there is a resurgence in interest in commercial 

production of hazelnut bushes.   The following gallery shows our one bearing bush (we have a 

couple other smaller ones).  The nuts are smaller than those grown commercially but bigger than 

the beaked hazelnut.   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Even the husks are lovely as a display and invite a 

visit from your sense of touch. 
The last hazelnut on the bush. 


