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From Just Farmers’ principles: 
 There are many local farmers and 

gardeners who have knowledge that is 

“hidden”. . .  We have included some 

local knowledge from farmers’ 

storehouses of information and hope to 

send more from time to time. 
 

News and Views: 
 Local.  Adrian Oosterhoff planted purple 

top turnips plus two brassicas (Winfred 

and another) with his silage mix.  The 

goal is to increase the organic matter in a 

field with thin topsoil and provide some 

fall grazing.   
 It’s time to think about planting garlic.  

Many people plant it around the first of 

October and mulch rather heavily.  [My 

preference is straw mulch rather than 

hay because of the grass seed in most 

hay bales.] 
 Local.  Here’s what Anna Gautier 

suggests:  “I used straw mulch on the 

garlic that I [just] harvested. I tend to 

mulch thickly, about 8 inches fluffed, 

which means that by spring it’s 

compacted enough that I rake it away 

to allow for the garlic to come up 

easily. I grow Music and Russian Red 

which have outperformed the four 

other cultivars that I have grown over 

the past few years.  Garlic is such a 

simple crop to grow and I am by no 

means an expert!”   Note: Anna did 

grow 1000+ garlic plants this past 

growing season.  Pretty darn close to 

“expert” in my book.      Photos:  

Children helping with garlic harvest at 

Wild Creek Farm, Quick, B.C.  
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 What is the fertilizer value of a round 

bale, even if it is eaten and excreted?  

“According to John Jennings, Forage 

Extension Specialist for the University 

of Arkansas, each bale of hay contains 

substantial amounts of nutrients that can 

enrich the pastures where you feed. On 

average, a typical 4-by-5 round bale has 

a fertility value approaching that of 100 

pounds of 17-17-17 fertilizer. So the 

round bale provides 17 lbs each of N-P-

K. It also has small amounts of other 

nutrients, depending in part on hay 

quality.”   

 Notes John Jennings’ statement (above):  

1. These numbers also depend on the 

size of the round bale and whether it is 

alfalfa, a mix, or just poor quality grass 

hay. Please read the whole article to see 

details.  2.  I occasionally notice 

presumably rotten round bales of hay or 

haylage pushed off the stackyard; wasted 

nutrients?   3.  I found that when I mulch 

with spoiled haylage—especially 

peas/barley—after a few years the 

garden soil is in better condition and 

usually needs no compost or other 

fertilizer for a while.  (Now that Betsey 

Gesch owns a truck, maybe I’ll scavenge 

old bales and start a new fertilizer 

business!)  You can see the complete 

story about round bales as fertilizer in 

https://onpasture.com/2019/09/09/compa

ring-the-cost-of-amending-soil-with-fed-

hay-to-buying-and-spreading-compost/  

 

Local     Reducing Potato Scab 

Here are three different ways that local folk 

used to prevent potato scab.  Scab is a 

disease that affects potatoes more easily as 

the pH increases.  Many of our soils in the 

Bulkley Valley have a pH of 6.0 or high.  If 

you lower that pH on your potato plot, you 

will probably see a decrease in the amount 

of scab disfiguring the skins of your 

potatoes.  When thinking about varieties, 

you will see that some are listed as being 

more scab resistant than others.  Soils heavy 

in peat (moss) often have a low pH and little 

or no scab.   

1.  “Well, we are just trying an experiment 

to reduce scab on potatoes. We mixed a 1 

litre yogurt container full of peat moss in 

with the soil when we planted our potatoes. 

The acidity of peat moss is supposed to 

reduce scab on potatoes. We will see when 

we do a full harvest. If it doesn't have the 

full effect then next year I will try two 

yogurt containers full.”  –Eamon 

O’Donoghue 

 jpeg 

 

 

2.  Before planting 

seed potatoes  Karen Hutchinson dusts the 

cut end of the potato seed in a product called 

Sulfur 50, which is basically elemental 

sulfur. 

3.  To reduce scab, some people add gypsum 

(calcium sulfate) to soil.  Gypsum has both 

calcium--which potatoes use a lot of--and 

sulfur--which lowers or maintains the pH of 

the soil .  --cg.  

4.  The late Tom Vandenberg of Telkwa told 

me that if he grew a winter cover crop of 

winter rye, turned it under, and then planted 

potatoes, the scab was not as bad.      

One thing NOT to do:  

Add lime such as wood 

ashes or raw manure to 

your potato plot. 

https://www.bing.com/images/search?view=detailV2&ccid=K2rPt7t4&id=7D3CF0A461FF7EFD3E0C44AFE450A8919E60B3AE&thid=OIP.K2rPt7t4F7UWqmtiMJC5bQHaHH&mediaurl=https://ag.purdue.edu/btny/ppdl/PublishingImages/article+images/potatoscab.jpg&exph=769&expw=800&q=scabby+potato+photo&simid=608008909701975366&selectedIndex=0
https://onpasture.com/2019/09/09/comparing-the-cost-of-amending-soil-with-fed-hay-to-buying-and-spreading-compost/
https://onpasture.com/2019/09/09/comparing-the-cost-of-amending-soil-with-fed-hay-to-buying-and-spreading-compost/
https://onpasture.com/2019/09/09/comparing-the-cost-of-amending-soil-with-fed-hay-to-buying-and-spreading-compost/
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Local

Low Spots in Alfalfa Fields 

 
Three years ago Les Yates seeded a hayfield 

mixture.  Besides a high percentage of alfalfa 

seed, the mix contained timothy and orchard grass 

too, of course.  What has been a pleasant surprise 

is that the approximately 5% of the mix that was 

composed of bird’s foot trefoil has established 

itself quite strongly.  There is trefoil throughout 

the field, but the photos show how it is doing 

“particularly well in wet spots where alfalfa 

doesn’t grow.”  Instead of only grass, there is now 

a legume in that swale.   

 

Note:  Les Yates is not in the photos because he 

said he doesn’t want to be a celebrity. 
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  “Estimates show up to 90% phosphate 

loss from mine to fork . A considerable 

part of this loss is phosphate pollution in 

water, some of which creates "dead 

zones," areas where little or no marine 

life can survive.”  This comes from 

Science Daily via studies in Stockholm.  

Ed. Note:  I could not find the figures to 

support this claim, but there is not much 

doubt in my mind that phosphorus 

oversupply (in waterways) is real.  Dairy 

farmers are looking at ways to extract 

the excess phosphorus from manure 

supplies and—if successful—will 

provide some relief from an upcoming 

phosphorus shortage.  The question of 

why farmers apply more phosphorus 

than they need is still a moot point.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Local.    The Telkwa Apple Festival is Food Security at its best:  local organisations and invididuals own 
the apple presses.  Local people wash, sort, press, and bottle the apple juice.  People are brought 
together and community spirit is fostered.  And the apples come from the Bulkley Valley.   I was in a 
store the other day and saw local, organic apple in the produce section.  I checked and “local” meant, 
“grown in Cawston.”   I have a lot of respect for the organic apple growers in Cawston, B.C.  If you need 
organic Ambrosia apples, yes, get them from Cawston growers.  Cawston is, however, 12 h 10 min 
(1,079.6 km) from Smithers--via BC-16 E and BC-97 S.   If you need apple sauce or juice, look no further 
than your neighbourhood:  the Bulkley Valley.    
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Food?   
A dead mouse lying in the lawn grass.           (Photo courtesy of Beetle Enviromentals, Ltd.) 

This is a margined carrion beetle, Oiceoptoma noveboracense.  It survives the winter as adult, 

then mates in the spring.  They lay their eggs on dead animals, which the larvae then feed on.  

The adults can also feed on the carcass but prefer fly larvae, providing it a nice fresh meal while 

reducing the competition for its larvae's resources. 

 

Like many beetles, the O. noveboracense  holds on to the female for prolonged periods of time, 

grasping her antennae with his mandibles to hang on.  [I watched them for a while, but not for 

the whole episode!  Felt like an invasion of privacy.]  Once copulation is complete, he will 

stroke her with his antennae which apparently encourages her to oviposit (lay her eggs). 

 

While the thought of carrion beetles may have a certain yuck factor, imagine what the fields and 

forests would look like if it weren't for these natural recyclers. 
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Local  

A Reader Asks:  “What do I do with “garden huckleberries?”  I grew them, thinking 

they would taste great but they are far too bitter to eat.  The people from the 

seed catalogue said they should be fine, but they are not fine; they are not 

edible.”* 

What we found out:   

  “Our Garden Huckleberry is 

native to Africa, and is not a true 

huckleberry, not is it a ground 

cherry.”  West Coast Seeds.  

 “Solanum melanocerasum. Highly 

productive. A member of the 

nightshade family - not a true 

huckleberry. Garden 

Huckleberries are good for 

freezing and canning. High yields 

of berries on 3-4' branched plants. 

Ripe when berries turn from 

glossy to dull black and begin to 

soften. Best used when cooked and 

sweetened. Matures 75 days from 

transplants.”  (from a seed 

catalogue) 
 

 Solanum melanocerasum. Garden Huckleberry seeds are started indoors around the same 

time as tomato seeds. Transplant out in mid-May to June, with your tomato seedlings. The 

small, 1cm (1/2") fruits begin to set early, turning from bright green to jet black. These hold 

on the plant, even if they appear early in the season. We recommend waiting until after the 

first frost to harvest all at once the fruits that have turned black. It's a fruit for cooking and 

sweetening, with a flavour reminiscent of blueberries and Concorde grapes. These work well 

in pies and preserves, but require the same kind of help with sweetening that rhubarb does. 

Like tomatoes and eggplants, this is a member of the nightshade family, so care should be 

taken not to eat unripened or uncooked fruits Do not eat fruits with any green skin showing, 

as they are slightly toxic. The compact annual bushes grow with a height and spread around 

60cm (24") each. The tiny seeds are easy to save for planting the following year. 

 “I grew these . . . once myself, and while I agree that the plant is interesting, my opinion was 

that the edibility of the “fruit” is marginal at best, and almost entirely a function of the large 

amount of sugar that one uses in cooking it!”   (from an online forum) 
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 Leave all the berries on the plant until just before frost – very few will dry out. This ensures 

the largest amount of ripe fruit at once. Harvest by clipping berry clusters from limbs with 

pruning shears, then pick berries off in the kitchen. The berries have the best flavor when 

they lose their glossy shine and begin to soften a bit. 

If you find the flavor to be too tart, pre-cooking them in baking soda helps. Using a non-

aluminum gallon-size pot, add 8 cups of berries with enough water to not quite cover the fruit 

and add heat. As they begin to boil, start stirring and add baking soda a little at a time for a 

total of 1/3 cup. Green foam will appear as you add the baking soda, watch carefully as it 

foams quite a bit. Cook for an additional 10 minutes after all the baking soda is added at a 

low boil. The mixture will continue to foam as it cooks. After cooking, drain and rinse 

thoroughly with clean water. The berries will still be somewhat hard, but less bitter or tart. 

Return berries to clean pan, add 1/3 cup water and ½ cup lemon juice and heat to a fast 

simmer. The mixture should change from green to a royal purple in color – cook for 35 

minutes or until the berries are tender – now they are ready to use.     

https://store.underwoodgardens.com/garden-huckleberry-seeds-solanum-

melanocerasum/v1527/  

 

Comment:  This information reminds reminds me of our “honeyberry”—an ornamental being 

flogged some years ago.  We bought it before haskaps had been developed with sweet 

flavour.  It formed a beautiful, big, hardy bush loaded with small berries.  On this plant, the 

berries were advertised as “good for wines or jellies.”  So far no visitor to our farm has eaten 

one berry without spitting it out and making a face.  Horrid things.  Great for winter bird food 

as they dry on the bush into high-caloric “raisins.”    Add sugar, sugar, sugar, and so on.   

*Like the “wild haskaps” we have in our garden, this comment  about the bitterness of 

garden huckleberries reminds me of a Crocodile Dundee movie.  “Are these things edible?” 

asks a visitor about roasted grubs.  “Ah, well, you can live on it, but it tastes like s---.”    

 

 

Note the parsley garnish.  No sugar, though. 

https://store.underwoodgardens.com/garden-huckleberry-seeds-solanum-melanocerasum/v1527/
https://store.underwoodgardens.com/garden-huckleberry-seeds-solanum-melanocerasum/v1527/

