
1 
     ©Eskerhazy Publications, 2018 

 

Just Farmers:  an informal agricultural newsletter 

Vol. 5, No.8  June 1, 2018

 

Foundation:  We participate actively 
in public, communal institutions to 
bring about change.   
News and Views:   
 Below are just a few comments about 

the Northwest Food Security Forum held 

on May 17-18 in Smithers.  A full report 

will be forthcoming by the organizing 

group.   A photo essay about Josette 

Weir’s presentation on home root cellars 

appears later in this edition. 

 Ken Shaw’s presentation about the 

possibilities of change in the food 

system was probably the most humorous 

of all the sessions.  In the process of 

inspiring everyone with what is possible, 

he suggested “weed dating” might be 

just the thing to get people involved (and 

a certain amount of work done, too).   

 Manfred Wittwer spoke about the 

Bulkley Valley Custom Slaughter 

(abbatoir) enterprise and how it meets 

the needs of producers who send a single 

chicken or a trailer full of hogs, sheep, or 

cattle.   

 Manfred Wittwer also commented on a 

frequently-encountered response to 

energy self-sufficiency, food security 

and so on.  Many people who are 

independent and prepared for 

emergencies say, “We’ll be OK!”  

Manfred commented that he thinks of 

security not in terms of self but in terms 

of “how can I help my neighbour in a 

crisis situation.”   

 Megan D’Arcy spoke to us about 

agricultural organizations—the Smithers 

Farmers’ Institute in particular—and 

presented a problem-solving framework 

that would be valuable for any 

community organization.  

 1.  Open lines of communication.  

 2.  Rules for engagement. 

 3.  Entrance and exit strategies. 

 4.  Board of directors succession.  

 5.  Conflict resolution policies. 

 6.  Contractual obligations for 

 mediated dispute resolution.  

 (When several speakers chose NOT to 

use Power Point for their presentation, 

there was a bit of a quiet murmur of 

approval from a crowd of people who 

perhaps were visually over-stimulated!) 

 Thoughts about wheat farming: “What’s 

the difference between what happens at 

the Bread Lab [a team from Washington 

State University] and what happens on a 

larger scale?  In the past I was a 

commodity wheat breeder. That wheat 

had to fit into tightly defined 

specifications. White flour yield had to 

be high. The crop had to yield high; it 

had to be the right color, size, and 

texture. That’s how the commodity 

market works; wheat gets transported on 

railroad cars or freighters full of stuff 

that has to be the same by definition. I 

used to be in Eastern Washington, which 

is 2.5 million acres of commodity wheat. 

Now I’m in Western Washington, where 

there are very small, diverse farms. 

Wheat has a whole different meaning 

here. It’s used as a rotational crop to 

break disease cycles, to add organic 

matter—all the reasons you would think 

to grow something.” 

Source: 

https://www.bonappetit.com/entertaining-

style/trends-news/article/bread-lab   

https://www.bonappetit.com/entertaining-style/trends-news/article/bread-lab
https://www.bonappetit.com/entertaining-style/trends-news/article/bread-lab
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The Lite Stuff:   Old sayings, advice, maxims 
During the Middle  Ages villagers who were thought to be incapable of other work were set to 
gather wool torn from sheep by bushes and brambles.  Quite apart from the mental state of the 
wool-gatherers, this necessitated wandering about the fields and hedgerows apparently 
aimlessly.  In time ‘going wool-gathering’ became a term used of anyone who showed sign of day-
dreaming or absent-mindedness.   
   --excerpt from A Pig in a Poke.  A good gift idea.  I recommend it.    ISBN 1-84013-624-3 
 

 

 

   

 

 

 

The History Lesson:  A “New 

Drug” Discovered 

Salicine.—M. Leroux, an apothecary at 

Vittry-la-Francais, has extracted from 

willow-bark a new substance, to which he 

gives the name of Salicine.  This substance 

presents itself under the form of white 

crystals, having a very bitter taste, 

resembling that of willow-bark.  It has been 

ascertained that its medical properties are 

very powerful, and that it may be 

advantageously employed in place of 

Peruvian bark.  M. Magendie administered it 

in doses of 18 grains per day, at three 

several times, 6 grains at each, and this 

quantity he found sufficient to repel 

intermittent fevers.—Experiments have also 

been made in several of the Paris hospitals, 

and particularly in the Hotel-Dieu and La 

Charite; and it has always been found, that 

the quantities of from 18 to 24 grains at the 

most, administered in doses of 6 grains, 

were sufficient to prevent the return of the 

accession.  Three pounds of willow-bark 

yield an ounce of salicine; and if the 

extraction were carried to a greater extent, it 

is probably that the same quantity of bark 

would yield two ounces.   

--Journal of Agriculture, University of 

Michigan, Vol. II, November 1829-

February 1831 

 

 Startling discovery.  Bayer took care of 

the marketing of it in about 1897.  Felix 

Hoffman is credited with figuring out 

how to make ASA, aspirin, as a 

derivative of willow bark.  Now Bayer 

produces farm chemicals and seeds, too.  

Apparently, it was adding an acetyl 

chemical, that made the drug less 

irritating to the user. 

 

But. . .    

 

 Google says, “The history of aspirin 

(also known as acetylsalicylic acid or 

ASA) and the medical use of it and 

related substances stretches back to 

antiquity, though pure ASA has only 

been manufactured and marketed since 

1899. Medicines made from willow and 

other salicylate-rich plants appear in clay 

tablets from ancient Sumer as well as the 

Ebers Papyrus from ancient Egypt.  
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Hippocrates referred to their use of 

salicylic tea to reduce fevers around 400 

BC, . . .part of the pharmacopoeia of 

Western medicine in classical antiquity 

and the Middle Ages. Willow bark 

extract became recognized for its 

specific effects on fever, pain and 

inflammation in the mid-eighteenth 

century.  By the nineteenth century 

pharmacists were experimenting with 

and prescribing a variety of chemicals 

related to salicylic acid, the active 

component of willow extract. 

 Indigenous people of the Pacific 

Northwest—and doubtless other groups, 

too—have been using willow bark 

preparations for a much longer time:  

maybe six thousand years.  Long before 

Bayer’s Aspirin, or the Greeks and 

Romans.  Who writes the history of 

medicine anyway?   

 

 

 

Root Cellars:  A Photo Essay 
courtesy of Josette Wier 

 

What the advantages of having a home root cellar? 
• The ability to store food over the winter months—and into the next summer 

before a new harvest--makes us more sustainable, secure. 

• Locally grown food, produced without chemicals and stored without 

preservatives, has 

superior 

nutritional value  

compared with 

food grown, 

stored and 

transported over 

long distances. 

• Storage space 

allows us to share 

with our 

neighbours who 

may not have a 

way to preserve 

some foods.   

 

 

 

 
Typical earth-buried  shelter. 
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Three parameters for storing food in a root cellar: 
1. Temperature:  Between 0 and 5C. (32-40 F.) 

2. Humidity:Between 80-95% 

3. Ventilation:  To keep temperature and humidity at the desired levels, move 

away molds and bacteria as well as ethylene gas, the ripening gas.   

 Notes on ethylene: 

1. Certain vegetables and fruits produce ethylene for their ripening and may 

affect other products stored nearby.    

2. Apples, cabbages, garlic, leeks, onions and pears produce ethylene.     

3. They should be stored separately or near the higher level ventilation 

opening. 

  

Partially-buried shelter with shingle roof, gutters for drainage, etc.   



5 
     ©Eskerhazy Publications, 2018 

 

The design aims at controlling the 3 parameters   
1. Cellars can be buried below the frost line (4ft in our area) and covered with 

earth material. 

2. A storage room in a basement or a shed above ground may achieve the same 

results with heavy insulation in the roof and walls (18 to 24”).  

3. A pipe from the outside to the ground brings cold air inside and an opening 

in the ceiling vents the warm air.   

4. Humidity can be added by leaving pails of water with cloth hanging above to 

wick the moisture, and/or with a wetted layer of sand and gravel on the 

floor. 

 

 

Get creative:  Root cellar made of suspended platform  in a culvert well.   
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The perfect cellar?  This one is used for storing canned goods, fruits, and 

vegetables.  
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Miscellaneous Photos (taken in May 2018) and comments, Quick, B.C. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You could choose various 

labels for these two photos: 

 The formation of rich 

delta soils. 

 Somewhere there is 

serious soil erosion 

going on. 

 The Nile Delta started 

this way, too. 

 Your suggestions? 
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Jacob’s ladder near Telkwa.  

A wild strawberry is getting 

serious competition (below).   
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Belted 

Galloway calf 

named Fuzz. 

 

From 

Wisconsin, 

U.S.A. (K & G 

Gesch 

photo).    

 

 

 

Here are two unnamed mountains.  I suggest Juniper Hill for the one on the right and Houlden Hill for 

the other.  

Taken 

from 

Highway 

16.   


