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News and Views: 
 Did you know that “free-range eggs may 

be broader and have more of an orange 

colour to their yolks owing to the 

abundance of greens and insects in the 

birds' diet[?]”    I’ll bet you knew that.  

Did you know that “an orange yolk is no 

guarantee that an egg was produced by a 

free-range hen? Feed additives such as 

marigold petal meal, dried algae and 

alfalfa meal can be used to colour the 

yolks.”  I should have known that from 

our own experiences.  How much is the 

current preference for orange yolks 

cosmetic, how much based upon partial 

information?   My dad grew up in 

poverty and would sometimes net 

bullheads (fish) as high-protein food for 

their chickens because. . . well, the fish 

were free, so to speak, and high in 

protein.   Later in life, he wouldn’t eat 

eggs unless the yolks were light yellow, 

not orange and “fishy-tasting.”  Made 

sense to Dad.   

 Speaking of chickens. . . Almost 

everyone has heard of chickens’ pecking 

order.   When we were kids and restless 

inside, our mother would say, “Go 

outside to the barn and watch the 

chickens for a while.”  We did.  We 

learned which chickens were dominant, 

getting the first choice of food, best 

roosting spots, first chance to go outside.  

In some countries, “free-range” chickens 

must have “pop-ups”—little doors to 

permit them “access to the outdoors” in 

order to qualify.  If there are not 

sufficient pop-ups, dominant hens may 

stand in the doorway and prevent others 

from getting in or out.  So “access to the 

outdoors” is not in itself a guarantee that 

the chickens are free to range.  Imagine 

waiting to board an airplane and seeing 

the first class and elite class passengers 

walking through past the agent while 

barely slowly down and the rest in long 

lines waiting.  Now imagine the airplane 

leaves after the elite are inside; you get 

the point.  (It’s back to the lounge to 

wait for another flight, another try.) 

 What’s a weed worth?  If it is quinoa, 

call it a heritage “grain” with high 

protein, 16% by dry weight.  You pay 

quite a bit for quinoa at the supermarket 

or your health food store.  If your weed 

is quinoa’s cousin, lamb’s- quarters, you 

probably rogue it out of your garden.  

You miss some of the weeds which set 

see and—as this photos shows--fall to 

the surface of the snow providing high 

quality food for birds. . . the kind that eat 

weed seeds:  your friends.  

 Here’s a fascinating note from The 

Interior News (Sept. 30, 1925).  “During 

the past week, F.M. Dockrill of Telkwa 

has been busy as the mischief harvesting 

his silage of sunflowers and corn. This 

year the sunflowers did exceptionally 

well and now Dockrill's trench silo is 

filled to the brim.”  Comment: Another 
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Quote of the Month:  
‘My grandfather doesn’t speak 
much, instead humming and rubbing 
his hands together, but when asked 
why he plants a garden every year 
despite limited time and old age, he 
replied, “I try to stop, but every 
spring the soil sings to me.”’ 

                       --Jonathan McRay 

reason why we need the wisdom of the 

elders. . . and don’t usually know where the 

reports are to be found.  Thanks to our 

Telkwa Museum historian, Doug Boersma, 

for sending finding this. 

 Here’s the most interesting reason I have 

discovered for becoming a vegetarian:  

I’m a vegetarian because I find it easier 

sneaking up on vegetables.”    

   --Ronald E. Osborn 

 A report on locally-grown food from an 

area of Ontario says this:   “Because of 

the size of the population and its 

nutritional requirements, and because of 

the geographical realities that limit the 

types of crops that can be grown, 

Waterloo Region will still depend upon 

imports of fruit and vegetables, some 

grains and legumes to meet its optimal 

needs. However, significantly more of 

these foods could be grown locally. A 

shift in agricultural production would 

require technical and financial supports, 

particularly from the provincial 

government. Change would be gradual, 

and a coordinated and guided plan would 

be needed to meet the optimal targets. 

Regional and rural planners are crucial 

in this process, to identify and change 

municipal/local zoning bylaws as 

required to enable particularly more 

horticultural production and processing.”   

Source: “Linking future population food 

requirements for health with local 

production in Waterloo Region, Canada, 

2008.”   Comment:  Oh, to have such a 

report for the Central Interior, 

specifically the Bulkley Valley.  Do you 

see the limitations?  1) Provincial 

government support; 2) Businesses 

(retail, wholesale) able to make 

principled choices to support local 

production over “food from afar.”   3) A 

change in consumer attitudes away from 

convenience foods and artificially low 

prices.   

 If you are a beef producer and lament the 

low points in the price cycles (and who 

wouldn’t?), here’s a story about how bad 

things could be.     “[In Soldier’s Grove, 

Wisconsin, during the Great Depression] 

a farmer loaded three calves in his horse-

drawn wagon and took the calves to the 

Soldiers Grove stockyard.  There, the 

stock buyer offered the farmer so little 

for the calves that it made him mad.  ‘To 

hell with you,’ he said.  ‘I’ll give them 

away before I sell them for that.’  And 

he drove down to the store, tied up his 

horse, and got a piece of cardboard.  On 

it he printed ‘FREE CALVES-TAKE 

AS MANY AS YOU WANT.’  And the 

man went into the store, leaving the 

three calves in the wagon.  When he 

back out, after an hour, there were now 

four calves in the wagon.”    

  --story retold by Ben Logan 

 Please see the last page of this newsletter 

after reading this message:  “We are 

pleased to invite participation from 
producers in Bulkley-Nechako and 
Fraser-Fort George in this unique 
opportunity to enhance agricultural and 
regional resilience to climate 
change. Producers are invited to help 
develop strategies for adapting to 
climate change by attending this 
workshop.”  --Samantha Charlton, for 
Regional Adaptation Program, BC 
Agriculture & Food Climate Action Initiative 
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 In the last issue of this newsletter we 

reported an overheard comment at the 

recent Climate Change conference:  We 

need some organization or retail 

business that will provide purchasing 

for new forages such as Bruce trefoil, 

low-alkaloid canary grass, switchgrass 

(possibly), quick-drying red clover, 

Mountainview sainfoin, Oxley II 

milkvetch, various “minor” grasses, 

etc., so that each of us doesn’t have to 

search for and arrange transportation 

on our own.  

 We are happy that that Doug 

Veenstra of Smithers Feed Store is willing 

to help us with sourcing some of these 

seeds.  Here’s what Doug wrote to us:   “I 

was hoping you could give me a rough idea 

of how many bags of the different varieties 

of seed I should get, but I also realize that 

those varieties listed in the news letter came 

from discussions at the meeting and I’m 

quite sure nobody let you know how many 

they 

wanted.  So. . .  I’ll have to make an 

uneducated conservative guess. [Please let] 

the readers of the newsletter know that if 

they want some of these less common 

varieties they should let me know in late 

winter or early spring and we can do our 

best to track them down and have them here 

by planting time!  I don’t get many requests 

for those varieties but there seems to be 

more inquiries for those varieties each year-- 

people getting educated I guess, changing 

times!”  Ed. Note:  Thanks, Doug, for offering 

this service to us.   I (cg) am interested in buying 

one 50 lb. bag of Bruce bird’sfoot trefoil if you 

bring it in.   

 So we finally have snow and now you’re 

missing the gardens and fields?    Gillian 

Davies remembers autumn with this 

beautiful photo of Utrecht blue wheat.  

The photo reminds me (cg) of a Vermeer 

interior scene.  
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Don’t Miss This Meeting! 
 

Round Lake Hall  
Thursday, Feb. 7, 2019 
9:30 a.m. - 3:00 p.m. 

(The Regional District Fraser-Fort George Meeting will be held earlier in 
Prince George, Tuesday, February 5th, 9:30am - 3:00pm) 

 
Morning coffee, baked goods and lunch will be provided. 
 
Workshop attendees will:  
• develop an action strategy for addressing climate impacts 
• share your knowledge and experience 
• build on the results of workshop #1 (held in November) 
 
Up to $300,000 in seed funding will support collaborative local agricultural 
adaptation projects following completion of the plan. 
 
Attendees MUST register in advance. Workshop addresses provided upon 
registration.”  (But I—cg—don’t know what this means.  Maybe it means how to find Round 

Lake Hall?) 

 
To REGISTER or for more information, email samantha@BCAgClimateAction.ca or 
call 778-676-7657. 
  
https://www.bcagclimateaction.ca/news/workshops-2019feb-bnffg/ 
https://www.facebook.com/events/327442834759396/   
 
Thank you, 
  
Samantha Charlton 
 Project Manager, Regional Adaptation Program 
BC Agriculture & Food Climate Action Initiative 

https://www.bcagclimateaction.ca/news/workshops-2019feb-bnffg/
https://www.facebook.com/events/327442834759396/

