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Why do you farm:   I have no idea 

how a given day gets official status, but 
February 13 is now officially Agriculture 
Day.  Why not use the Ag Day event as a 
time to express appreciation to a farmer 
and ask the question:  “Why do YOU farm?” 

News and Views: 

 According to a new survey of the U.S. 

National Restaurant Association, “new 

cuts” of meat include the following:   

shoulder tender, oyster steak, Vegas 

Strip Steak, Merlot Cut.  Ed. Note:  I 

don’t think these cuts have made it to the 

Bulkley Valley yet.  But here are some 

ideas:  Topley Landing Strip Steak; 

Saskatoon Sweetie Cut; Old Bull 

Toughcut; Baremidriff Rib Roast. 

 If you have friends who love mid-

Eastern foods, you may have heard of 

za’atar.  It is an herb that is used for 

flavouring, and is related to oregano, 

thyme, and savory.  It is also considered 

by many to be the plant to which the 

Biblical hyssop refers.  “It is also the 

name for a condiment made from dried 

hyssop leaves, mixed with sesame seeds, 

dried sumac, and often salt, as well as 

other spices,” says Wikipedia, and the 

label on the za’atar also includes thyme.  

We dip French bread (no Lebanese 

bakeries here) in a little olive oil and 

then za’atar before eating the bread.  

West Coast Seeds, Johnny’s Selected 

Seeds, and other specialty seed dealers 

now sell za’atar seeds; so maybe you 

will want to try to grow your own.   

 You can try to grow your own sesame 

and sumac, too.  West Coast Seeds 

offers sesame, but whether it would 

mature in our climate is undetermined so 

far.  Finally, if you have grown either 

smooth sumac or staghorn sumac 

successfully in the Central Interior, 

please contact Just Farmers.   

 Are you sick of farm supply prices going 

up and up and up?  Here’s what Ben 

Bartlett who raises beef, sheep, and who 

is a vet, had to say about that:  “Nobody 

has increased the cost of sunlight.”  

Bartlett goes on to say this:  “. . . grazing 

[is] ‘resource conversion—sunlight to 

grass to animal products’ for the farm 

family’s benefit.”    Source:  

www.uvm.edu/~pasture/Documents/Bart

lettarticles.pdf  

 Intrigued by Bartlett?  How about this:  

“Bartlett views mechanically harvested 

forage as a supplement to grazing; 

pasture must be viewed as the primary 

crop for true progress.” 

 We received the following note from 

Daryl and Dina Hanson of Quick:  “We 

spent my birthday, the entire day, biking 

on 1-speeds through the large, hand-

tilled organic market gardens of Tra 

Que, then through the neighboring 

paddies, where water levels for the rice 

seedlings are maintained by bailing with 

a pail or opening the sluice gates.”   Tra 

Que, Vietnam, is famous for its 

agricultural produce:  “Thanks to the 

special condition of rich soil and water, 

the village has long been known for 

growing many kinds of vegetables: 

lettuce, salad, houttuynia, flagrant 

knoutweed, basil and coriander 

vegetables etc.” says one website.  

 Ed. Note:  According to one of our 

sources, Dina’s birthday was her 41
st
.  

http://www.uvm.edu/~pasture/Documents/Bartlettarticles.pdf
http://www.uvm.edu/~pasture/Documents/Bartlettarticles.pdf
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Speaking of 

knoutweed, here is a 

photo of a knout.  The 

Russian man is no 

relation to Dina.      

 Top two photos courtesy of Dina 

Hanson.  Aerial photo from 

www.rehahnphotographer.com . 

 

 

 What makes Tra Que 

village special is no chemical or toxic 

substances are used in the plant growing 

process. It is to guarantee the best 

quality of vegetables. With a short visit 

to Tra Que, visitors can see firsthand 

how the farmers grow vegetables in their 

own ways. 

  

http://www.rehahnphotographer.com/
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News and Views (continued): 
 Dean Harder, a younger farmer who 

farms 4500 acres gives this advice in a 

National Farmers Union story:  “Farmers 

have a strange knack for wanting to be 

absurdly independent which is usually 

their greatest downfall. The best thing 

you can do is to meet with each of your 

farming neighbours, sit and talk with 

each one for 30 minutes and ask the real 

questions which have helped them 

survive. You will get different 

perspectives, you may even disagree, but 

you’ll get a real sense of what it takes to 

survive in this crazy business and it 

really is a false idea to believe that 

farmers are best served by working in a 

bubble.” 

 The Beware of Labels File:  We have no 

way to confirm this, but      . . .  when it 

is bottled in Manitoba, Pepsi is defined 

as a “local” food.   (But it wouldn’t 

surprise us.) 

 Blake Hall, a young farmer (about 500 

acres) from Alberta describes his dream 

meal this way:  “Beef tartare and pork 

liver pate to start, then a rare grass-fed 

burger with runny brie in the middle, 

strong onions on top with field ripened 

tomatoes, butter lettuce and a bunch of 

fermented condiments between a nice 

doughy bun.  On the side are new 

potatoes with gobs of yellow grass-fed 

butter, delicata squash with gobs of 

yellow grass-fed butter, just-harvested 

sweet corn with gobs of yellow grass-fed 

butter, and loads of beer.”   Source:  

http://www.nfu.ca/blog/Blake-

profile/529  

 When Shannon Jones (and Bryan Dyck) 

were asked, ‘How’d you come up with 

your farm name, Broadfork Farm?’ they 

answered:  “While talking with some 

friends, we started brainstorming. Bryan 

and I wanted our farm name to convey 

our ideals of soil health and human 

health. The name is really a double 

meaning: the broadfork tool that is used 

to aerate and break up hardpan in the soil 

without destroying soil life and a kitchen 

fork with a broad diversity of foods on it 

for human health. That’s why our logo is 

a picture of a fork with different foods 

on it. We also use bent forks (that we get 

from thrift stores) as sign holders at the 

market…our customers like that!” 

 

Celebrate Canadian agriculture 
and food on February 13   
 

1 Post a photo or video from your farm 
or workplace on your social media 
accounts and tell your followers why 
Canadian ag is important to you. Use 
#CdnAgDay and challenge others to 
do the same. 
 

2 Invite local media to tour your farm. If 
you don’t have any media contacts 
but are interested in welcoming them 
to your farm, email us and we’ll put 
you on our list if we receive media 
inquiries. 
 

3 Cook a meal with ingredients from 
your farm or region and share photos 
on social media. 
 

4 Organize an activity at your local 
school to help students learn accurate 
information about where food comes 
from and how it’s produced.  

 

5 Dust off that agvocate blog post or 
video you’ve been waiting to publish. 
If you’ve had a popular ag-related 
article, image or video, share it again 
on February 13. 

 For more information about this 

event and program check out 
tps://www.agriculturemorethanever.ca/
cdn-ag-day/  

http://www.nfu.ca/blog/Blake-profile/529
http://www.nfu.ca/blog/Blake-profile/529
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Focus on Dairy:  editorial and compendium of fairly recent information 

about the dairy industry and its challenges 

Introduction:  Being born in America’s Dairyland—Wisconsin—I’ve always taken an interest in the dairy 

industry even if I never really worked on a dairy farm except to help out with a bit of haying or barn 

cleaning.  After we moved to Canada we lived on or adjacent to dairy farms for 42 years (all except one) 

and considered ourselves fortunate.  Recently, I have been reading more and more disturbing reports 

about mega-dairies and this has led me to look at some recent news events.  One example about animal 

treatment comes from B.C. and has been widely reported.  You probably have read about it, too.  Another 

story involves the huge dairies in Kewaunee County, Wisconsin, and the effects of such confined animal 

operations with massive amounts of manure being spread on a limited land base.  It seems that no one is 

able to accept responsibility for these problems:  not the regulatory agencies and not the farmers.   

Recently, there have been many news reports about organically-certified dairies such as the one described 

below (I’ve given the company’s view about the controversy for fairness sake).  It seems that certification 

as organic or labelling as “sustainable” may not mean as much as we think.   

During the last U.S. election campaign it was Mr. Trump who lashed out at the Canadian supply-

marketing system.  We reported in this newsletter that many smaller farmers in the same state—

Wisconsin—wish they had a supply-market system because as things stand they feel that they may be 

unable to survive without “playing the game” with the giant farms and corporate marketers.   

It may be comforting to think that in our region we actually have dairy farms that are family-based (unlike 

businesses like the Trump empire or the Rockefellers of old, for example).  And our dairy farms seem to 

have made a wise compromise between economic survival and the rural values they espouse.   

Is there a magic number of cows that one operation can handle and still treat the land, the neighbours and 

the animals with respect?  I doubt it.   Three hundred cows is not more righteous than 500; two hundred 

fifty Holsteins are not wicked while 63 are holy.  The questions that arise include these and many more:  

How much land does a person need?  How many cows?  How many tractors?  How many robots?  How 

does one treat the earth with respect?  Do we want to be part of a food system that is based on imports or 

local production?  How might our agricultural sector be strengthened so that the other areas of the 

economy—manufacturing, welding, repair, fertilizer production, employment,--can flourish?   

For a start, we can encourage the remaining dairy farms in our area by supporting them as they encounter 

the giants of the industry.  We can let our voices be heard to our federal and provincial ministers of 

agriculture.  We can simply give thanks that we still have a reasonably-sized, community-responsive 

dairy industry.    Meanwhile, try to wrap you mind around this:  “The biggest farm in the world (in terms 

of acreage) can be found in China. Mudanjiang City farm is located in Heilongjiang and is currently 

undergoing construction. It spans 22,500,000 acres and has 100,000 cows, producing 800m litres milk per 

year.”   Or if you are simply thinking about our neighbour to the south:  “Fair Oaks is one of the largest 

dairy farms in the United States. It houses 30,000 cows and produces enough milk to slake the thirst of 

the entire city of Chicago, which is located 75 miles to the north.”  It is owned by nine families so I guess 

it is a family farm.  

 Aurora Organic dairy milks about 

15,000 cows on 12,000 acres of land.   

You can find out more about the 

company on their website. 

 “Why has an activist criticized Aurora 

Organic?”  “An activist group who is 

opposed to scale in organic dairy 

production has criticized larger 

producers, including Aurora Organic 
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Dairy. Their stated goal is to protect the 

economic interests of smaller organic 

farmers. A reduction in the number of 

properly certified organic dairy farms 

and the organic milk they produce, 

would ultimately result in higher pay 

prices for their stakeholders and higher 

retail prices to consumers of organic 

products.” 

http://www.auroraorganic.com/faqs/   

 For a journalistic report addressing the 

issues of large organically-certified 

operations like Aurora Organic Dairy 

see 

https://www.washingtonpost.com/busine

ss/economy/why-your-organic-milk-

may-not-be-organic/2017/05/01 .  The 

Cornucopia Institute was the 

organisation that filed a complaint.   

 According to the Denver Post and other 

sources, The USDA typically does not 

inspect a farm to see whether it meets 

USDA organic standards and is worthy 

of the “USDA Organic” seal. Instead, an 

“organic” farm hires its own inspection 

agency, or certifier, to judge whether it 

meets USDA organic standards. Most 

inspections are announced days or weeks 

in advance. 

 If you have not yet seen information 

about a complex recycling method as 

applied to dairy farming, check out this 

clip which introduces you to a family 

from the suburbs who meet a dairy 

farmer who has chosen to use an 

anaerobic digester to handle manure as a 

resource while maintaining water quality 

in his intensively-farmed land.   

http://www.delta.ca/environment-

sustainability/agriculture/delta-farmers  

 “From 1992 to 2012 milk production in 

New Zealand grew by 149%, outstripped 

only by China which increased by a 

staggering 616%, whereas in the UK it 

fell by 6%.”  John Holland, in 

https://www.gwct.org.uk/blogs/  

 John Holland continues:  “Having a 

well-structured dairy industry in place 

by the mid-1980s helped this process, 

but also co-operatives were strong and 

many of these merged ultimately leading 

to the creation of Fronterra in 2002, a 

farmer-owned co-operative, that now 

processes 96% of NZs milk, much as 

dairy ingredients (milk powders) but 

also as branded products, working with 

national and international companies 

across the world.” 

 On several local farms, certification of 

beef is identified as AWA (Animal 

Welfare Approved).  This is not an 

organic certification, but it is a rigorous 

program to assure consumers that 

animals are treated well.  If you want 

AWA certification you must be willing 

to have an external evaluation of your 

operation without prior notice.  This is 

quite different from a number of other 

certifications (see note about USDA 

inspections above) that allow the farmer 

to hire its own inspection agencies which 

may give prior notice of upcoming 

inspections.     

 Here is a sentence from the AWA form:  

“I agree to the inspection of the animals, 

the site, management practices, plans, 

complaints, and record-keeping related 

to the rearing of beef cattle to ensure that 

they are in accordance to the standards 

and guidelines stipulated by the AWA 

program.  I allow for AGW [A Greener 

World] staff or authorized 

representative(s) to audit my farm once 

per year, with the possibility of more 

frequent visits if necessary, including 

unannounced visits [emphasis added]. 

 If you have time to spare, check out the 

policy of Polyface Farms (USA) about 

visitors to the farm.   

http://www.auroraorganic.com/faqs/
https://www.washingtonpost.com/business/economy/why-your-organic-milk-may-not-be-organic/2017/05/01
https://www.washingtonpost.com/business/economy/why-your-organic-milk-may-not-be-organic/2017/05/01
https://www.washingtonpost.com/business/economy/why-your-organic-milk-may-not-be-organic/2017/05/01
http://www.delta.ca/environment-sustainability/agriculture/delta-farmers
http://www.delta.ca/environment-sustainability/agriculture/delta-farmers
https://www.gwct.org.uk/blogs/

