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Some words from a 2017 farming 

intern:    “I finished The Marvelous 

Pigness of Pigs [by Joel Salatin] a few days 

ago.  This is the first time I've read about 

someone interpreting scripture for ecological 

benefit and with so much thoughtfulness 

going into it. Thanks for lending it to me. I 

think it is a corner-stone book and quite 

inspiring."   --Élias Escobar 

News and Views: 
 We received a question in reply to our 

article about milkweed.  “What are the 

commercial uses of milkweed?”  Here’s 

what we found out.   

1.  "When supplies of kapok were cut off 

in the early 1940's and the U.S. military 

had to explore alternative materials for 

life preserver fill, the utility and 

plentifulness of wild milkweed made it a 

logical substitute, thereby officially 

incorporating it into the war 

effort."   Source:   Acres U.S.A. (August 

2017). 

2.  "Currently, the milkweed fibres have 

two main markets.  One transforms 

milkweed into oil-absorbing mats that 

can be used to clean up oil 

spills."     [Furthermore] "It's warmer 

than down filling because it doesn't 

absorb water so it's often used as 

insulation for coats, mittens and gloves, 

sleeping bags and bedding."   Source:  

The Western Producer (August 31, 

2017), 

 Here is some information about other 

uses of milkweed.  I recommend 

scepticism and caution about accepting 

this information because I don’t know of 

any confirmation about the safety.  We 

don’t have wild milkweed here anyway.   

“A natural food, juvenile milkweed 

stalks can be boiled and served like 

asparagus. The tender leaves can also be 

boiled and sprinkled with vinegar for 

bitter greens that is loaded with 

vitamins. Both of these are improved 

with the addition of melted butter. Even 

the immature seedpods are edible in stir-

fry.” 

   As a healing herb:  “The sticky white 

sap from the stalk and leaves of the 

milkweed plant was also used as a 

remedy for warts. Just apply it to the 

wart and let it dry. Repeat a few times as 

necessary and the wart should be 

sufficiently 'poisoned' and would fall off 

if the old-time wisdom [is correct].”  

Source: https://biology.knoji.com/the-

common-milkweed-plant-and-uses-of-

the-milkweed-fluff/  

 Meanwhile, back in 1993 Purdue 

University found this:  “Focusing on 

milkweed floss properties important in 

the down market, we found that floss is: 

a non-allergenic cellulose fiber; with a 

fill-power of about 350 cm
3
/g which is 

comparable to high quality goose down; 

white in color; 50% more breathable 

than down; 20% more durable than 

down; and 10% warmer per unit of 

weight than down.” 

 “This October 1944 scene shows Six 

Mile School students pointing upwards 

to some of the 109 sacks of milkweed 

pods they gathered for the war effort. 

The bags are hanging in a corn crib near 

the school so the pods could dry out. 

Teacher Louise Behrend (left) looks on 

proudly.”  

https://biology.knoji.com/the-common-milkweed-plant-and-uses-of-the-milkweed-fluff/
https://biology.knoji.com/the-common-milkweed-plant-and-uses-of-the-milkweed-fluff/
https://biology.knoji.com/the-common-milkweed-plant-and-uses-of-the-milkweed-fluff/
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Feature:     Harvest 2017 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Heritage carrots as art work.  “'The boys' (Karl, 15 and Ian, 20) pulled blackberries out of a 

chunk of our yard this summer and planted (after amending the clay soil) heritage carrots, among 

other things. They were GORGEOUS (and yummy)!”     

 Photo by Deb DeJong, used with permission.    https://www.facebook.com/awedone/    

   

 Post-harvest? 

October 20, 2017  

 

Haskaps in bowl are either 

from an uncommon second 

blooming or else they just 

didn’t get eaten.  They are 

still very sweet, enough for 

one person’s morning cereal or 

yogurt. 

 

The bush on the right is also a haskap, the ornamental sold as 

“honeyberry.”  Try eating one and you will know the meaning of 

pucker.   These stay on the bush quite long and are a source of 

carbs for wintering birds.   Sometimes the catalogues say, “Good 

for wine or jellies.”  (Maybe:   add ten pounds of sugar/gallon.) 

https://www.facebook.com/awedone/
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These red currants are allowed to remain on the bush 

into winter, too.  They will mummify into “raisins,” also 

providing food for wintering birds.  This bush was 

planted by means of “extract of bird intestines” into the 

gravel of our driveway.  We picked a gallon or so of 

currants from it and these are what remains.   

 

This sedum (I forgot the variety) blooms in the Midwest 

in mid-summer but here in Quick in late fall.  We love it 

because of its contribution of colour in late October.  

Below right:  sedum with red yarrow in background.   

 

 

 

 

 

 

 

Query:  Do you have any photos of 

autumn crocuses that you could send to 

us?  Mrs. A. Oosterhoff at Round Lake 

grows some; I wonder who else has had success.   

Right:  I finally found a 

use for a Manchurian 

cherry (ours never 

bears much fruit).  It 

serves as a nurse crop 

for the beautiful native 

plant, the snowberry 

(October 14, 2017).  

Symphoricarpos albuss 

is also sometimes 

called waxberry.  

Grouse eat it.  You 

shouldn’t: it‘s 

poisonous.  Eat the 

grouse instead:  that’s 

called value-added.      
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Forage Report:   

Last Grazing of Annual Forage Cocktail 

 

 

 

 

 

 

 

 

 

 

 

 

 

These photos were taken on October 20.  This is the fourth time the cows grazed this paddock.  

Rains kept things too mucky for a few days, but the cows will have things pretty well eaten up by 

November 1.   On the bottom 

photo you can see some 

brassica leaves, which were 

eagerly sought out.  The 

annual ryegrass in the mix was 

also very popular.  

We’ll be putting together all 

the photos and information 

about our experience with this 

annual forage mix later this 

fall and make it available to 

you via email.   


